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Note- The paper is divided into three sections A , B and C. Notes for each section are 
given in the section itself. 

Section- A
(Long Answer questions)

1/2Answer any two questions. Each question carries 2x7 =15   Marks.  

Q.1 Write in detail the importance of the different operational areas of the kitchen 
Q-2 Discuss elaborately the different methods of bread making. 
Q-3 What are the factors one should keep in mind while purchasing fish and shell fish.
Q-4 Indian cuisine is based upon the use of masalas-elaborate with reference to the        

cuisines of the different states in India.     
     

 Section- B
(Short Answer questions)

1/2  Answer any four questions. Each question carries 4x2 =10  Marks.

Q.1 What do you mean by HACCP ? Discuss  in short. 
Q-2 What is the difference of between Bengali and Punjabi cuisine ?
Q-3 What are condiments ? Classify with suitable examples.
Q-4 Classify Vegetables with two examples of each ?
Q-5 Write a note on the cuisine of Uttarakhand  .    
Q-6 Classify shell fish with suitable examples .
Q-7 What do you mean by Game birds ? How will you purchase them.
Q-8 What are the different faults in Bread ?   
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 Section- C
Objective questions (Compulsory) 

Answer all questions. Each question carries ½   Marks.           10 x1/2 = 5 Marks

Q.1 ………….is an example of shoot vegetables .
Q-2 Salt increases the rate of  fermentation (True/False)
Q-3 Abalone is a type of ………………
Q-4 Candy is related to confectionary (True/False)
Q-5 Bibinca  is a famous dish from ………………..
Q-6 Supreme is the name of a fish cut (True/False)
Q-7 Chateauxbriand   is a …………….cut.
Q-8 Sase is a type of fruit (True/False)
Q-9 FSSAI stands for …………….
Q-10 Knock –back distributes the yeast cells throughout the rising dough (True/False) 
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