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(c). .Kitchen sanitation practices
Fch€ © GTqEN

(d)  Basic food ingredients used in cooking
5ffl Tat 5 wh aa nd " e]ma qnd
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qiharfRE   E5   RE   f=r¥ar   :

(a)  Write your Roll No. on the top immediately
on receipt of this question paper.

ERT  Hal-qET  a; HitFT ca  qT giv  afli  iqiT  eyqqT
rfu iFT ee I

(b)  Answer may be written either in Sanskrit,
Hindi or in English; but the same medium
should be used throughout the paper.
EH  FT9+q5r  EFT  55T  tit5F,   fe=Pr  IT   Gfaisfr
fa5ch tIEF amT a rm,  affrT enft Ber qEF gt
rm i an thfae I
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(c) Attempt any three questions.
ERE ffi Hit arm I

(d). All questions cany equal marks.
wh Hah  5  eiEF  EFIT  ¥ I

(e)  Part  of the  questions  to  be  attempted
together

Hair 5 an  rmT qFF qTq. # I

1.  `uDescribe the following very briefly (any five):

2x5-10
faT©  qfr  qgr  wh  i  qfafF  EFR  (fa55t  th
ffi)  :
(a)  Culinary science.

qTE5  faan

(b)  Personal hygiene
afro tqigiv

(c)  Food safety"gr
(d)  Basic food ingredients

rm rna wh
2

(e)  Hedonic scale
~as`irqff  taid

(f)   Recipe standardization
+

rfu  FT|-ch^iq5RT

(g)  Moist heat cooking
Fflgr Tffi qed an faftr

2.   Discuss different types of kitchen knives and
their uses in food preparation.                        10

xp a; qr5Gfi a} fife qI5TT eit aha anPr i
Grfe wh tlT rfu qR I

3.   Explain  the  importance  of  storage  and
organization in a professional kitcheno         10

qE5 Satr ng i ti9IT ear th5T a; qi:;q q}
ITHtlT§T. I

4. Write short note on any two:

5qqT  fan  a  tTT  5ffro  ftroPr  fSTGi
(a) Deep frying

en giv
(b)  Uses of electric blender-EardyIr air a; wh

3

5x2=10
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