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(a) Write your Roll No. on the top immediately
on receipt of this question paper.
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(b) Answer may be written either in English
or in Hindi; but the same medium should
be used throughout the paper.
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(c) Attempt any three questions.

FE AN U FHfT |

(d) Part of the questions to be attempted
together.

g9l % FH AET Th AT B |
(d) All questions carry equal marks.
il Ul & 3 THE 2
Describe the following in brief (any five) :
2x5=10
daq H FrEeRnEd & aoE #Y (R o i)
(i) Food contamination
qo H FgIoTr
(ii) Measuring tools in cooking
ST b H HOH & IUhIOT
(iii) Service equipment in a kitchen
TEE H Al IuH
(iv) Baking
R
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(v) Purpose of gas stove cooking range
T wE FHehT IS H I

(vi) Storage organization in a kitchen
AR H HERO EIeH

(vii)Culinary science
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Explain the working principles and uses of
microwave ovens and air fryers. 10
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Explain the importance of hygiene and safety
practices in culinary science. 10
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Describe different moist heat cooking methods
with suitable examples. 10
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