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(¢). Kitchen sanitation practices
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(d) Basic food ingredients used in cooking
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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 Sanskrit,
Hindi or in English; but the same med1um
should be used throughout the paper.
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(c) Attempt any three questions.
g A AT HiRTTy

(d) All questions carry equal marks.
it Ul B ol T ¥

(e) Part of the questions to be attempted
together
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- .Describe the following very briefly (any five):
; 2x5=10
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ure)
(a) Culinary science.
s fas
(b) Personal hygiene
ARPIT S
(c) Food safety
T g
(d) Basic food ingredients
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(e) Hedonic scale
BT e

(f) Recipe standardization
ST ATHIHT

(g) Moist heat cooking
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Discuss different types of kitchen knives and
their uses in food preparation. 10
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Explain the importance of storage and
organization in a professional kitchen. 10
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4. Write short note on any two: 5x2=10
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(a) Deep frying
29 WIET
(b) Uses of electric blender
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