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Note : This paper is of forty (40) marks containing three 

(03) Sections A, B and C. Learners are required to 

attempt the questions contained in these Sections 

according to the detailed instructions given therein. 

Section–A 

(Long Answer Type Questions) 

Note : Section „A‟ contains four (04) long answer type 

questions of nine and half (9
1

2
) marks each. 

Learners are required to answer two (02) questions 

only. 

1. List five large and five small equipments used in 

Kitchen. Explain the functioning of any one large 

equipment and also explain safety measures involved 

in it.   

2. Explain Mexican cuisine in detail.  

3. Explain various wet methods of cooking.  

4. Explain various types of pastries. Write the recipe of 

puff pastry.  
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Section–B 

(Short Answer Type Questions) 

Note : Section „B‟ contains eight (08) short answer type 

questions of four (04) marks each. Learners are 

required to answer four (04) questions only.  

1. Write the precautions to be taken while making stock.  

2. What are the factors that should be kept in mind while 

purchasing fish ?  

3. Name five Indian rice dishes and write the recipe of 

vegetable Biriyani.  

4. Explain various types of Icing.  

5. Explain the type of ingredients and their uses of Italian 

cuisine.  

6. What are the ways by which a cake can be raised after 

banking ?   

7. Write the recipe of Fruit Cake.  

8. Explain salient features of French Cuisine.  

Section–C 

(Objective Type Questions) 

Note : Section „C‟ contains ten (10) objective type 

questions of half  1

2
 mark each. All the questions 

of this Section are compulsory. 

State True or False : 

1. Egg while is also called as Albumin.  (True/False) 

2. Maximum part of rice grain is protein. (True/False) 

3. Spinach is stem vegetable. (True/False) 
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4. Soya sauce is made up of soyabean. (True/False)  

Fill in the blanks :  

5. ............ is used in breads as a raising agent.  

6. Profiteroles are made up of ............ Pastry.  

7. Only ............ protein of egg is used in mayonnaise 

sauce.  

8. Crustaceans have .................... and molluscs do not 

have .............. 

9. English name of Methi is ............. 

10. Example of bulb vegetable is .............. 
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