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QAT 7397 :

(i)
(ii)
(iii)
(iv)

(v)
(vi)

(vii)
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FUAT a1 H1 A H TG |

T YH-UA S VS § 24 I3 8 : WIS o N WIS W |

QS & 4 JHS YR & T 3, Taleh @S G H [4IRF ThR & T 3 |
1RU T (6 + 18) = 24 J¥1 4 T, SFHIGaR &1 3 2 & ATeIled (3Aferhaq) Taa d
(6+11) =179 & SHITE |

fondt! fa919 U8 & Gt J9-1 ! Gal shH | L T JI19 131 STHT == |
QUE F ; TS JHR % T (30 37%) :

(@) SHTUSH 6IHE |

(b) HIS THRIHF HFA T2 |

(¢) TaQTg 33T & S8R FIforg |

(d) Tcde T9/4TT & GTH7 AT 37l T Sooid fhaT T 8 |

TUE G : 99t IR & T3 (30 37F)

(@) 39T=H 18THE |

(b) SHHIGAR F1 11 TS FHE |

(c) oy fAaeTi & STaR FIfg |

(d) Tcde T9/4TT & GTH AT 37! T Sooid haT T 8 |

EYus h
(TETTES THT o T9) (30 37<h)
TSTR hIeTel X 4 7T 6 Wi & & foheel 4 o ST €T | 4x1=4
(i)  RESPECT ¥ “I” &l Hae™ & :
(A) 9HI I (Timely) (B) 4T (Trust)
(C) dHS (Tune) (D) M (Transfer)
(i) 39 WE o TP AT AT FHTGAT T S o o A1Y AT il & Th

G e oY foreear wEd 2 |

o

(A) AedE (Rigants) afea

(B) ATHEMH (ATTEEReF) safthea

(C) Trsige safthea

D

(D) ST Afthed faR (OCPD)
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General Instructions :

(i)
(ii)

(iii)

(iv)

(v)

(vi)

(vii)
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Please read the instructions carefully.

This question paper consists of 24 questions in two Sections : Section A
and Section B.

Section A has Objective Type Questions, whereas Section B contains
Subjective Type Questions.

Out of the given (6 + 18) = 24 questions, a candidate has to answer
(6 + 11) = 17 questions in the allotted (maximum) time of 3 hours.

All questions of a particular section must be attempted in the correct
order.

Section A : Objective Type Questions (30 marks) :

(a)  This section has 6 questions.

(b)  There is no negative marking.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question /part.

Section B : Subjective Type Questions (30 marks) :

(a)  This section has 18 questions.

(b) A candidate has to do 11 questions.

(c) Do as per the instructions given.

(d)  Marks allotted are mentioned against each question/part.

SECTION A
(Objective type questions) (30 Marks)
Answer any 4 out of the given 6 questions on Employability Skills. 4x1=4
1) In RESPECT, ‘T’ stands for :
(A) Timely (B) Trust
(C) Tune (D) Transfer

(i1)  People with this personality disorder can be characterised by a
pattern of excessive concern with orderliness.

(A) Histrionic personality

(B) Narcissistic personality

(C) Schizoid personality

(D) OCPD (obsessive-compulsive personality disorder)
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(ii)) TH HTIA o HTHT KT ST BT €, ST U S hiew 0 |
A & (B) st
(C) Hu s (D) @
(iv)  wfafsram ardtera & T HEwIl € |
@A) T (B) @ femmr et
(GEEEGED D) =¥
(v) HER gR @ud T gereA! R fREml Al were
TfferferT e TfeTer JqH i § |
(A)  forum fea ae (B) W el
(C) ol fors e (D) fohE Jearesh wa
(vi) FefaRed o 8 wiF-ar o i w1 EE T 8 2
(A) THIW (B) wHIferegstre
(C) YA (D) HEHd & shi &
few e 7 w1 # 9 foRed 5 o S AT | 5x1=5
() i Uf wTMUR TeH B :
(A) T G AT 1 U (B) % TCAN
(C) WIS U (D) I Y TS T U
(i)  ISTIR Tt T YA fohd Tsar/3hg ITEd TST & 9 H feram Siran g 2
(A) ST (B) df¥=m et
(C) g wR (D) e 3T Feeie
(iii) oo shel ST HESH 1 Fiordl <hl it Tosfl fSTgrenl T o g8 § ehraT STt
2T
(A) AT (B) Wi
(C) i (D) Sferm
(iv) e §E IS ol TR o e 3Tl W a5 SAfereh i ahtar @ 2
(A) HHHIA IcaTq (B) glordrsies 3care
(C) TcH 3cd1] (D) TSI 3cE
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(iii)

(iv)

(v)

(vi)

A is a rectangle shaped box, where the row and
column meet.

(A) Cell (B) Box

(C) Name box (D) Line

It is important to stay in a feedback conversation.

(A) away (B) open-minded

(C) close (D) quiet

The set up by the government provide support activities

and training to local youth and farmers.
(A) Farmers Interest Groups (B) Agriculture Colleges
(C) Krishi Vigyan Kendras (D) Farmer Producer Organizations

Which of the following is not the part of Big Five Factors ?

(A) Timely (B) Neuroticism
(C) Openness (D) Agreeableness
Answer any 5 out of the given 7 questions. 5x1=5

(1)

(i1)

(iii)

(iv)

The base ingredient of yellow gravy is :

(A) Fried onion paste (B) Chopped onions

(C) Onion paste (D) Boiled onion paste

Bhojwar masala is used in cuisine of which State/Union Territory ?
(A) Punjab (B) West Bengal

(C) Andhra Pradesh (D) Jammu and Kashmir

Vegetable preparation made with raw bananas, drumsticks, beans
cooked in coconut milk :

(A) Avial (B) Poriyal
(C) Variyal (D) Undhiya

On which type of food products do the fast food outlets rely
heavily ?

(A) Contemporary products (B) Convenience products

(C) Functional products (D) Fresh products

5 P.T.O.
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(v) o fafe & s s e forw werr ot <t Sie T aerd @ 2
A) i = (B) o
(C) b < (D) SHER =i+l
(vi) T=fafaa = fiem Hifse
37T 3T
1. THAR (q) To=hr
9. Wt (i) TSR
3. WA (iii) e qTIgT
4. TEIA@ (iv) TSlh
HEl forehed T
(A) 1), 2-(iv), 3-(iii), 4-(3)
B)  1-Gv), 2-(ii), 3-(1), 4-(iii)
©)  1-4), 2-Gi), 3-ii), 4-(iv)
(D) 1-(id), 2-(iii), 3-(), 4-(iv)
(vii) H FSHT 1 &l 60 T :
(A) T, U, 3 Y, S5 (B) §U, U %I, TS, S5
(C) 9qU, T, H Y, T (D) I, ATE, 7T Hhid, S5
fau e 7wt # @ foReet 6 3 s i |
(i) G e et aforan fSem wfssrt 3 gee Hae! o |y fierr ST e
(A) Tt (B) 39T
(C) drer (D) wehH
(i) 38 IS T AT 18T ST At Wifves 3K St 3 arelT 8HT =T ;
(A) IMH AT ARAT (B) Ud 1@l
(C) ZITETHIEHT (D) Y T ATY
(iii) 32 1A 3T AT ST hl Teh HTY YehTohl qSehT T ST §
(A) 3T 7T (B) U= A
(C) 3Tt sgaed (D) fafsaara
# 6
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(v)  While making cookies with spread method, which type of sugar
increases the spread ?

(A) Fine sugar (B) Cube sugar
(C) Confectioners sugar (D) Granulated sugar
(vi) Match the following :
Stage Uses

1. One thread (i)  Chikki

2.  Soft ball (i) Gujiya

3. Firm ball (iii) Sohan papdi

4. Hard ball (iv) Gajak

Choose the correct option :
(A 1-G1), 2-(iv), 3-(iii), 4-(1)
B) 1-Gv), 2-(11), 3-(1), 4-(iii)
©) 1), 2-(i1), 3-(ii), 4-(iv)
(D) 1-G1), 2-(iii), 3-1), 4-(iv)
(vii) Choose the correct sequence of menu planning :
(A) Starter, soup, main course, dessert
(B) Soup, main course, salad, dessert
(C) Soup, starter, main course, dessert

(D) Starter, salad, main course, dessert

Answer any 6 out of the given 7 questions. 6x1=6
1) Thick porridge of semolina mixed with vegetables and lightly spiced :
(A) Ghoogni (B) Upma
(C) Poha (D) Murukku
(i1)  Name the meal which should be more nutritive and energy giving :
(A) Evening Snacks (B) Dinner
(C) Lunch (D) Breakfast
(ii1)  Split black gram dal and Chana dal cooked together and tempered :
(A) Dal makhani (B) Panchen dal
(C) Dal Amritsari (D) Mixed dal
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(iv) %< BT 3R AT fohd It 3T HATET (3F) T € 2

(A)
(B)
(©)
(D)

ot 3l
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g Bl

(v) TSI hl Ueh JehT shl SHTAT Shut ST © :

(A)
()

=08 (B)
i (D) =

(vi) Trefeiad 0@ sH-dt ST=st @ Aed 78T & 2

(A)
(B)
(©)
(D)

TG TET ST HEAT
et wfsrt snfiret T
TEI 3TN BTS IMHA AT
T 9T ST AT

(vii) L.T.C. 99dca?:

(A)
(B)
(&)
(D)

TSI ATAT STRIAT
siftreh AT fermra

IR AT (=T
syfireh TftaeH STRIT

feu u 6 w0 © forel 5 F ST AT
() I8 Uk Taieh TRRSE HiaT 3K fHeieR AT @

(A)
(&)

EIEZEIE] (B) @Rl
GIC (D) =T
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(iv)  Chopped onions and tomatoes form the base of which gravy ?
(A) Brown gravy
(B) Yellow gravy
(C) Makhani gravy
(D) White gravy
(v) A kind of wild caper berry from Rajasthan :
(A) Ver (B) Ker
(C) Sangri (D) Kachri
(vi)  Which of the following is not a good food habit ?
(A) Including serving of salad
(B) Including seasonal vegetables
(C) Including curd and buttermilk
(D) Including saturated fats
(vii) L.T.C. stands for:
(A) Leave Travel Commission
(B) Labour Travel Concession
(C) Leave Travel Concession
(D) Labour Transport Commission
Answer any 5 out of the given 6 questions. 5x1=5

1) It is a traditional Maharashtrian sweet and spicy snack :

(A)
()

333 | #

Bhakarwadi (B) Dhokla

Khakra (D) Dosa
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(i) EesiihI hIATR :
(A) Terana
(B) Icge&T QreElt InTd

(C) YT 9Tt AT
(D) Ag-iEd-T A

(i) aft 3= SfEw I @™ gt # difEr & M & fau g

N i [ 71 i

A g5 (B) 9%
(C) ®ar (D) 9T

Gv) Taf= Jorr & S & foTT weh 9= vree
(A) BEH (B) drsE™

(C) TEEIH (D) fsSId-T-dH

(v) AT R e e Heh B

A &= (B) e
(C) Ui (D) Mg
(vi) 8 1 I SIZh hE2 oh T ok ferf-rafire ohtd o weg hadi € :
(A) RIS
(B) RIS
(C) dRE
(D) HEH
feu T 6 w1 7 ¥ FeReel 5 % ST ST |
(i) 98 TSR ARAT g SR T Fes 8 8 ;
(A) i (B) amet
(C) RIS (D) Ut

5x1=5
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(ii)

(iii)

(iv)

(v)

(vi)

Cost of vegetables is :

(B) Salt

(A) Fixed cost

(B) Direct material cost

(C) Indirect material cost

(D) Semi-variable cost

All high risk foods contain enough
growth.

(A) Time

(C) Air

(D) Water

A generic term for a variety of snacks :

(A)
(©)

The main ingredient of Khubani ka Meetha is :

(A)
(©)

This component of milk helps to regulate crust colour :

(A)
(B)
(©)
(D)

Farsan

Dastarkhwan

Apple
Apricot

Glucose
Sucrose
Lactose

Maltose

(B) Wazwan
(D) Lazzat-e-Taam

(B) Almond
(D) Peach

Answer any 5 out of the given 6 questions.

(1)

Pick the Gujarati snack that has its origin in Kutch.

(A)
(&)

Khandvi

Batata vada

11

(B) Dabeli

(D) Pani puri

for bacterial

5x1=5
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(i1)

(iii)

(iv)

(v)

(&)
HHATL |

(D) =Ed AT 3 Tgd o HISH & Tt foam ST 2 |
(vi) FHATHWEESN__ HEEAIE

(A)  afrRr o sfisit (B) & o sfisii

(C) wefram (D) STE%A
fw g 6 et 8 @ ol 5 3% s A |
()  Fmfafed § & a1 98 #1 TR T © 2

(A) I (B) Wg

(C) w@raeEr (D) IEFT ST
# 12

i o fafoe & o v s e g

(A)
(©)

15 fiFe
25 fire

] SRS el b1 ITHE ATER S 2

(A)
()

IREIERCEE

afterre

o

(B) 20 fie
(D) 30 fie

(B) 3T e
(D) I

T & I U o4 BIe Uore, Tora HiaT wd 2idT & 31 el o g4l | 99 &
ThTAT STATR :

(A)
()

IS TE o da H fHfciad 5 9 H9-91 9F Te7a © 2

(A)
(B)

gk
ST

)

(B) 9 ureht
(D) et

T SATS o o foTe weh ded w fAofa &fifsre |

T Tha T 3T IHeh G SR W o=’ HIfT |

a1y # iU S el Wi geret o gueh AR i ASSAE R S
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(i1)  The approximate time required for binary fission of bacteria is :
(A) 15 minutes (B) 20 minutes
(C) 25 minutes (D) 30 minutes

(i11) Kullu Dussehra is a famous festival from :
(A) Himachal Pradesh (B) Andhra Pradesh
(C) Tamil Nadu (D) Uttar Pradesh

(iv)  Small packets made with rice dough with a sweet filling and

steamed in Banana leaves :
(A) Modak (B) Puran Poli
(C) Basundi (D) Ada
(v)  In context of plating the food, which of the following statement is
incorrect ?
(A) Decide on one element to give visual height.
(B) Consider main dish and its portion size.
(C) Portion size of accompaniments can be ignored.

(D) Too much or too little food is avoided.

(vi) Kasundi is a paste made from

(A) Coriander seeds (B) Mustard seeds
(C) Fenugreek seeds (D) Nutmeg
Answer any 5 out of the given 6 questions. 5x1=5

1) From the following, which is not a type of Vada ?
(A) Udipi Vada (B) Medu Vada
(C) Rava Vada (D) Uddina Vada
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(i1)

(iii)

(iv)

(v)

(vi)

ST UH oh GRS B SATUTTSh T3 oAl 17 =0T T 2
(A)  oHidTEIm
(B) erifeE
(©) emie
(D) TR

Teh gl 3T ETTese dIm ST
A) T
(B) AW

C) X%
(D) W&l

A) TS (B) fTermifersr

1. = (i) Gfesat

9. St (i) B

3. HLT (iii) ®alHI ™
4, IER (iv) Sl oh f&ctoh
TEl forehed T

(A 1-(1), 2-Gi), 3-(ii), 4-(iv)
B)  1-(iii), 2-(Gi), 3-(), 4-(iv)
(©)  1-(ii), 2-(iii), 3-(iv), 4-(1)
(D) 1-(ii), 2-(iv), 3~(iii), 4-(1)

14
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(i1)

(iii)

(iv)

(v)

(vi)

The name of fast food commercial establishment of Ancient Rome
was :

(A) Thermopodium
(B) Thramis

(C) Thermostat

(D) Thermopolium

A thin and flavourful lentil preparation :

(A) Nihari
(B) Amti

(C) Ishtew
(D) Xacuti

Photophobia is the toxic effect of :

(A) Tin (B) Cadmium
(C) Lead (D) Zinc

The main ingredient used to make Ashrafi is :
(A) Cashew nuts (B) Raisins
(C) Walnuts (D) Almonds

Match the following :

1. Jam (i) Vegetables
2. Jelly (i) Fruits

3. Marmalade (iii) Fruit juice
4. Pickle (iv) Fruit peels

Choose the correct option :

A 1-G), 2-(i1), 3-(iii), 4-(iv)
B)  1-Gid), 2-(11), 3-(1), 4-(iv)
(C)  1-G1), 2-(iii), 3-Gv), 4-(1)
D)  1-G1), 2-(iv), 3-(iii), 4-(1)

15 P.T.O.
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TSR I W U T 5 9911 7 9 fFei 3 o I AT | Tsh I3 &1 37 20-30 et &
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7. Gl A0 Rl ST S ATt forfreT skt shl geft STy |
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11.  BNa RRET o =) oy gEierg, i |
few U 5y § ¥ foReel 3 % I 20-30 vsaT (Yeh) | T | 3x2=6
12. ©HEA 3T QehedT | T I8 |
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(h) wmTERE
(@) e
15.  Tferd A SR =rshia 5 H Sie sy |
16.  ShIE-EETUT Y158 I TICATIVA SIS | 38eh ST 81 o &1 ileh oft =130 |
few e 3 yoi & @ ol 2 & I 30-50 vsaT (FAeh) | AT | 2x3=6
17. W AQieR o dI9 AT TR i Heed SIdTsu |
18. IS Usdl o foheel i S Az S i sisHi o o 3 o1q15y |
19. TEIR T UMM (1) STt ot U & =it | 3t Faem & fou o8 ameenfat
ferfam |
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SECTION B
(Subjective Type Questions) (30 Marks)

Answer any 3 out of the given 5 questions on Employability Skills. Answer each

question in 20 — 30 words. 3x2=6

7. List the various factors that affect active listening.

8. Physical exercise and fresh air helps in maintaining a positive outlook.
Give two points to justify.

9. Differentiate between worksheet and workbook.

10. Write four characteristics of entrepreneurship.

11. List four benefits of Green jobs.

Answer any 3 out of the given 5 questions in 20 — 30 words each. 3x2=6

12. Differentiate between khaman and dhokla.

13. What is the base of kadhai gravy ? Also give two precautions while
making kadhai gravy.

14. Explain the following :
(a) Bhapadoi
(b) Patishapta

15. How is fixed menu different from cyclic menu ?

16. Define the term cross-contamination. Also give two ways through which it
happens.

Answer any 2 out of the given 3 questions in 30 — 50 words each. 2x3=6

17. Specify three advantages and three importances of cost accounting.

18. Explain any three major ingredients and three dishes from the
North-Eastern States.

19. Waste water disposal should be done in kitchens. Write six precautions

for proper disposal.

# 17 P.T.O.
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Tou

U MU 5 W 6 @ Rl 8 % 3T 50-80 wTeai (Feh) H T | 3x4=12
20.  GloUTSiHe @Te YaTHl o foheal = HraaT SR AR JHEH! hl T hIIT |

21. T R FLEHL Fohist S H ANTEM o Tt fohrd | R HTehi ohi Gl 1elg, shiToTg |

22. T HY h AISHT ST HT S H T ST A1t fofegl IR foreg 3t ox ==t hlfery |

o oo

23. (A ff:ﬂ'?ﬂqmsq:

(%) A TG AR I TG

(@) R e HIT TR & FH

24, FHfAREd ST & et @re AT SR Y5, Torsht 0 36k iR sht TOMAT FHRTer ;

grfaar T

% foreht 70,000
TRy Tk 2,500
LISIRCACA 15,000
sifom =i 1,500
FHUTNET T TTET ST ITeAT IS 800
TR BT TR 77T AT (hifEeetdl) e 500
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Answer any 3 out of the given 5 questions in 50 — 80 words each. 3x4=12

20. Compare any four advantages and four disadvantages of convenience
foods.

21. Enlist any four factors each which contribute to soft and crispy cookies.
22. Discuss any four points to be kept in mind while planning a menu.

23. Differentiate between :
(a) Dal Amritsari and Dal makhani
(b) Kakori kebab and Murar ke kebab

24. Calculate the total material (food) cost and its percentage to net sales
from the following information :

Receipts T

Total Sales 70,000
Opening Stock 2,500
Fresh indents/purchases 15,000
Closing Stock 1,500
Food consumed by staff 800
Food served to guests 500

(as complimentary)
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