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(iy) Standard measuring equipments used in
kitchen
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qflHTfca   a   feTq   f=T¥FT   :

(a)  Write your Roll No. on the top immedia.tely
on receipt of this question paper.
ERE Hal-q5T a FitH ca qT 95T §Pr¢  qT eytTqT
fu fr fRE I

(b)  Attempt any three questions.
Ear  th  Hal  Eftffu I

(c)  Part  of the  questions  to  be  attempted
together.
REii  a}  un  e]iiT  qi5  i:rna  at I

(d)  All questions carry equal marks.
rfu  5Taffi  a5  GfE5  tTm  S I
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(e)  Answers may be written either in English
or Hin.di: but the same medium should be
used throughout the paper.

EH rna-q5T 5T G5T FT GiRE qT fra fan tgiv
emit i RE,  aia5F wh 5ca q5T FTeqT tgiv
a rfu qTfae I

1.   Describe the following very briefly (any five):
2.x5-10

rl-irtliha EFT qgr ch i rfe q#  (ERE qiq):
(i)   Garnish

TTTfth

(ii)  Dough

a
(iii)  Poach

BEE

(iv) ,MarfuateRI
(v)   Cieaming

.i

2
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`(vi)  Steaming

-tt^lrq'-'|

(vii) Whisking
1-t6LirFT

2.   Disouss any two methods of cooking.            10

qT]T  qE5Ta  qfr  fa5ia  a  fan  tTr ed  E#  E5¥ I

8.   Discuss any five basic ingredients commonly
used in Indian culinary science.                    10
a€ qffi fan i Gmaat qT wh Efr ri
an fas tfa giv 5FTfRE qT ed EFR I

4.   Write short notes on any two:

fa5ffi a t]T en ap fas :
(i)   Organization of work area

ed  a5T qFT trfe

(ii)  Sensory Evaluation
ffi EEqiEFT

(iii) Storage of perishable food items
aR€rfu  5iET  qfflffi  E5T  tifflIT
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