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 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 19 h¢ & 
 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE àíZ-nÌ H$moS H$mo narjmWu CÎma-nwpñVH$m Ho$ 

_wI-n¥>ð> na {bI| & 
 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| >24 àíZ h¢ & 
 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, CÎma-nwpñVH$m _| àíZ H$m H«$_m§H$ 

Adí` {bI| & 
 Bg  àíZ-nÌ  15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU 

10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db  
àíZ- -nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 

 Please check that this question paper contains 19 printed pages. 
 Q.P. Code given on the right hand side of the question paper should be 

written on the title page of the answer-book by the candidate. 
 Please check that this question paper contains 24 questions. 
 Please write down the serial number of the question in the  

answer-book before attempting it. 
 15 minute time has been allotted to read this question paper. The 

question paper will be distributed at 10.15 a.m. From 10.15 a.m. to 
10.30 a.m., the students will read the question paper only and will not 
write any answer on the answer-book during this period. 
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: 

(i) 

(ii) 24 : 

(iii) 

(iv) (6 + 18) = 24 3 
(6 + 11) = 17 

(v) 

(vi) : 30 :

 (a) 6  
(b) 

(c) 

(d)  

(vii) : 30 : 

 (a) 18  
(b) 11 

(c) 

(d)    

IÊS> H$  $ 

(dñVw{ZîR> àH$ma Ho$ àíZ)  (30 A§H$) 

1.  6 4  4 1=4 

(i)    
  

(a) -  (b)  

(c)  (d)  

(ii)  ____________   

(a)  (b)  

(c)  (d)  
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General Instructions : 

(i) Please read the instructions carefully. 

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

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

(iv) 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.  

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

(vi) 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.  

(vii) 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) 

1. Answer any 4 out of the given 6 questions on Employability Skills. 4 1=4 

(i) Roopa has an inflated sense of her own importance and lacks 
empathy. What type of personality disorder is this ?  

 (a) Borderline (b) Narcissistic 

 (c) Avoidant (d) Paranoid  

(ii) A _________ is an arrangement of cells in a horizontal manner   

 (a) Column (b) Cell  

 (c) Row  (d) Worksheet 



  

333 Page 4 of 19  

(iii)  SMART goals  M ?  

(a) ( ) (b) ( ) 
(c) ( ) (d) ( ) 

(iv)  -   ?  
(a)  
(b)  

(c)  

(d)  

(v)  ( )  
- ? 

(a) Ctrl + C (b) Ctrl + P 
(c) Ctrl + V (d) Ctrl + X 

(vi)  
, __________    

(a)  (b)  
(c)  (d)   

2. 7 5  5 1=5 

(i)  ?  
(a)  (b)   
(c)  (d)   

(ii)  - ?   
(a)  (b)  
(c)  (d)   

(iii)  ,   
(a)  
(b)  

(c)  

(d)  
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(iii) What does M stand for in SMART goals ?  

 (a) Movement (b) Meaning 

 (c) Measurable (d) Motivating 

(iv) Which of the following is not an environmental barrier for 
entrepreneurs ?  

 (a) Lack of resources  

 (b) Finding a suitable team 

 (c) Unavailability of monetary resources 

 (d) Non-availability of labour 

(v) Which is the shortcut key used to paste content in spreadsheets ?  

 (a) Ctrl + C (b) Ctrl + P 

 (c) Ctrl + V (d) Ctrl + X 

(vi) A manufacturer who identifies the needs of customers and creates 

products/services to serve them is a/an __________ entrepreneur   

 (a) Industrial (b) Agricultural 

 (c) Technical (d) Professional 

2. Answer any 5 out of the given 7 questions. 5×1=5

(i) Which ingredient can be used as a meat tenderizer ?  

 (a) Ker (b) Kachri 

 (c) Sangri (d) Alsi 

(ii) Which snack is associated with Vinayaka Chaturthi ?  

 (a) Chikki (b) Ghugni 

 (c) Channa Sundal (d) Bhakarwadi 

(iii) While preparing brown gravy if onions are overcooked, they will   

 (a) never blend with the liquid. 

 (b) give raw taste. 

 (c) impart bitter flavour. 

 (d) thicken the gravy.  
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(iv)  - ? 

(a)  (b)  

(c)  (d)  (  

(v)  - ?  

(a)  

(b)  

(c)  

(d)   

(vi)  ?  

(a) 20  (b) 11  

(c) 14  (d) 45  

(vii)     

(a)  (b)  

(c)  (d)   

3. 7 6  6 1=6

(i)  - -  ?  

(a)   

(b)  

(c)  

(d)   

(ii)    

(a)  (b)  

(c) -  (d)  
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(iv) Which ingredient is required for preparing Dodol ?  

 (a) Wheat flour (b) Rice flour 

 (c) Refined flour (d) Gram flour 

(v) Which of the following statements is correct ?  

 (a) Prefer using refined flour 

 (b) Include serving of seasonal vegetables 

 (c) Make use of saturated fat 

 (d) Consume same type of oil 

(vi) How much time is required in toasting a bun in a fast food joint ?  

 (a) 20 seconds (b) 11 seconds 

 (c) 14 seconds (d) 45 seconds 

(vii) Name the protein present in wheat which helps in bread 
making.  

 (a) Lysine (b) Gluten 

 (c) Cysteine  (d) Arginine 

3. Answer any 6 out of the given 7 questions. 6×1=6 

(i) Which two nutrients provide high satiety value ?  

 (a) Protein and Fat  

 (b) Vitamins and Minerals 

 (c) Protein and Fibre  

 (d) Carbohydrates and Vitamins  

(ii) A cost which does not tend to increase or decrease with changes 
in the output :  

 (a) Fixed (b) Variable 

 (c) Semi-variable (d) Flexible   
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(iii)  - ?  

(a)   

(b)  

(c)  

(d)   

(iv)  ?  

(a)  (b)  

(c)  (d)   

(v)  - ?   

(a)  (b)  

(c)  (d)   

(vi)  - ?   

(a)  

(b) -  

(c)  

(d)  

(vii) :  

A.  I.  

B.  II.  

C.  III.  

D.  IV.  

  :  
 (a)  A-IV,  B-II,    C-III, D-I 
 (b)  A-III,    B-IV,    C-I, D-II 
 (c)  A-IV, B-III,     C-I, D-II 
 (d)  A-III, B-II,    C-IV, D-I 
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(iii) Which of the following statements is incorrect ?  

 (a) Choking of drains should be monitored.  

 (b) Cold water helps in draining off extra fat in the pipe. 

 (c) Open drains in the kitchen should have stainless steel grill 
cover. 

 (d) All the sinks fitted in the kitchen should have a mesh. 

(iv) The thin pancake made from fermented batter of rice flour is :  

 (a) Pathiri (b) Puttu 

 (c) Appam (d) Idiyappam 

(v) A snack prepared by sauteing :  

 (a) Kebab (b) Khaman 

 (c) Fuluri (d) Poha 

(vi) Which of these is not an advantage of preparing basic gravy in 
the hotel industry ?  

 (a) Multiple dishes can be prepared in less time.  

 (b) Variety of dishes can be prepared easily. 

 (c) Less time is taken to prepare the order of the customer. 

 (d) Decreases the cost of the dish. 

(vii) Match the following : 

A. Shami Kebab I. Lotus Stem 

B. Tunde ke Kebab II. Lamb 

C. Murar ke Kebab III. Breast of Lamb 

D. Kakori Kebab IV. Meat and Channa Dal 

 Options : 
 (a)  A-IV,  B-II,    C-III, D-I 
 (b)  A-III,    B-IV,    C-I, D-II 
 (c)  A-IV, B-III,     C-I, D-II 
 (d)  A-III, B-II,    C-IV, D-I  
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4. 6 5  5 1=5 

(i)  :  

(a)  (b)  

(c)  (d)  

(ii)  :  
(a)  (b)  

(c)  (d)   

(iii)  :  

A.  I.  
B.  II.  

C.  III.  

D.  IV.  

  :  

 (a)  A-II,   B-I,    C-IV, D-III 

 (b)  A-III,   B-IV,    C-I, D-II 

 (c)  A-III,   B-IV,    C-II, D-I 

 (d)  A-I,   B-III,   C-IV, D-II 

(iv)  :    

(a)  (b)  

(c)  (d)   

(v) :   
(a) :  (b) :  

(c) :  (d) - :  
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4. Answer any 5 out of the given 6 questions. 5×1=5 

(i) A snack that can be served as savoury or sweet :   

 (a) Kuzhi Paniyaram (b) Dhokla 

 (c) Sev Usal (d) Dabeli 

(ii) An Indian bread prepared using jowar flour is :  

 (a) Zunka (b) Akki roti 

 (c) Bhakar (d) Malabar Paratha  

(iii) Match the following :  

A. Singhara I. Wheat flour 

B. Murukku II. Gram flour 

C. Gathiya III. Refined flour 

D. Khakhra IV. Rice flour 

  Options : 

 (a)  A-II,   B-I,    C-IV, D-III 

 (b)  A-III,   B-IV,    C-I, D-II 

 (c)  A-III,   B-IV,    C-II, D-I 

 (d)  A-I,   B-III,    C-IV, D-II 

 (iv) A sweet prepared using chhena is :         

 (a) Thekua (b) Chamcham 

 (c) Sohan Halwa (d) Ada Pradhaman  

(v) Choose the correct pair :  

 (a) Jam : Fruit juice (b) Jelly : Fruits 

 (c) Microgreen : Soya greens (d) Herb : Chives  
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(vi)  -  ?  

(a)   

(b)  

(c)   

(d)   

5. 6 5  5 1=5 

(i)  

? 

(a)  (b)  

(c)  (d)   

(ii)    

A.  I.  

B.  II.  

C.  III.  

D.  IV.  

  :  
 (a)  A-III,   B-IV, C-II, D-I 
 (b)  A-II,   B-III,    C-IV, D-I 
 (c)  A-IV,   B-I, C-III, D-II 
 (d)  A-III,   B-II,      C-I, D-IV  

(iii)     

(a)  (b)  

(c)  (d)   

(iv)  ?   
(a)  (b)  

(c)  (d)  
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(vi) Which of these is not an advantage of serving fast food in paper 
bags ?  

 (a) Helps in counting  
 (b) Promotes longer holding time 
 (c) Transfers bacteria  
 (d) Enables quick product identification 

5. Answer any 5 out of the given 6 questions. 5×1=5 

(i) Advise your friend on what points should be considered while 
preparing crisp cookies ?  

 (a) High fat content (b) Under-baking 

 (c) Low sugar content (d) High proportion of liquid 

(ii) Match the following :  

A. Kootu I. Deep fried crisp vegetables 

B. Avial II. Mixed vegetables with coconut 

C. Poriyal III. Vegetable preparation in coconut milk 

D. Variyal IV. Fresh seasonal vegetables 

  Options :  

 (a)  A-III,   B-IV, C-II, D-I 

 (b)  A-II,   B-III,    C-IV, D-I 

 (c)  A-IV,   B-I, C-III, D-II 

 (d)  A-III,   B-II,      C-I, D-IV 

(iii) A snack prepared using rice porridge is :    

 (a) Chitranna (b) Sanpiau 

 (c) Kanika (d) Bisi bele huliyana 

(iv) Coconut milk is used in the preparation of :  

 (a) Ashrafi (b) Bebinca 

 (c) Basundi (d) Sandesh 
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(v)  ?  

(a)  

(b)  

(c)  

(d)   

(vi)  ?  
(a)  (b)  

(c)  (d)   

6. 6 5  5 1=5 

(i)  ?  

(a)  

(b) -
 

(c)  

(d)  

(ii)  ?  

(a)  (b)  

(c)  (d)  

(iii)  ?  

(a)  (b)  

(c)  (d)   

(iv)   ?  

(a)  (b)  

(c)  (d)  
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(v) Which point is to be considered while selecting garnish for the 
dish ?  

 (a) Use in large quantity  

 (b) Should be edible 

 (c) Prefer different flavour from that of the dish  

 (d) Make use of the same colour 

(vi) Which type of menu should be preferred in a college hostel ?    

 (a) Fixed (b) Cyclic 

 (c) ôte (d) Static 

6. Answer any 5 out of the given 6 questions. 5×1=5 

(i) Which point is to be considered while handling raw meat ?  

 (a) Always store cooked meat below raw meat in a refrigerator.  

 (b) Use same chopping boards and utensils for the preparation of 
raw meat and high risk foods. 

 (c) Raw meat should be transported in vehicles at room 
temperature.  

 (d) Preparation of raw meat should be done in separate areas. 

(ii) A mutton preparation made with chunks of mutton and minced 
mutton is :   

 (a) Gushtaba (b) Sorpotel 

 (c) Rara Gosht (d) Bhopali Gosht Korma 

(iii) Which of the festivals is associated with Shrikhand ?  

 (a) Eid (b) Gurpurab 

 (c) Gudi Padwa (d) Pongal 

(iv) Blue coloured chopping board should be used for :   

 (a) Raw meat (b) Raw fish 

 (c) Cooked meat (d) Dairy products  
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(v)  80,000    40,000 ,
  

(a) 50% (b) 5% 

(c) 20% (d) 30%  

(vi)  :  
(a)  (b)  

(c)  (d)  

IÊS> I $ 
({df`naH$ àH$ma Ho$ àíZ)   (30 A§H$) 

5 3 
20  30   3 2=6 

7.  

8.  

9.    

10.  

11.   

 

5 3 20  30   3 2=6 

12. , ?  

13.  

14. ? ?  

15.  (A la Carte Menu) 

16. -   
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(v) Calculate the net profit percentage, when total sale is  80,000 
and net profit is  40,000.  

 (a) 50% (b) 5% 

 (c) 20% (d) 30% 

(vi) A dish prepared without onion or garlic is :  

 (a) Santula (b) Dalma 

 (c) Dalcha (d) Oondhiya 

  

Section B 

     (Subjective Type Questions)                        (30 Marks) 

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

Answer each question in 20  30 words.  3 2=6 

7. Mention four ways to maintain positive attitude.  

8. State any two characteristics of entrepreneurship.  

9. Enumerate four sources of motivation and inspiration.  

10. Give four qualities of a successful entrepreneur.  

11. Enlist any two advanced features used in presentation.  

Answer any 3 out of the given 5 questions in 20  30 words each.  3 2=6 

12. How is Amritsari Macchi different from Fish Kabiraji ?  

13. State two precautions to be considered while preparing white gravy.  

14. How is sugar syrup of three thread consistency prepared ? How does a chef 
know that it is ready ?  

15. Give two features of A la Carte Menu.  

16. Suggest four ways to prevent cross-contamination.  
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3 2 30  50   2 3=6 

17. :  

    
  
  

18.   

19. ? ?  

 
5 3 50  80   3 4=12 

20.  
 

21.  ?  
    

22.   
  

    

23. 
  

24. XYZ 
:  

            

 80,000 

 20,000 

 10,000 

 15,000 

 2,500 

 2,500 
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Answer any 2 out of the given 3 questions in 30  50 words each. 2 3=6 

17. Differentiate between the following :  

 (a) Rogan Josh and Yakhni 

 (b) Patrapoda Macha and Patrani Macchi 

(c) Sooley and Meen Moilee 

18. Enumerate six objectives of cost accounting.  

19. What do you mean by organic waste ? How should it be disposed of ?  

 

Answer any 3 out of the given 5 questions in 50  80 words each. 3 4=12 

20. Elaborate on any three unique dishes of West Bengal and also tell its two 
unique ingredients.  

21. (a) What do you mean by fast food ?    

 (b) Give its six salient features.    

22. (a) Milk plays a very important role in the baking industry.  Support 
this statement with four reasons.               

 (b) Enlist four roles of yeast in preparing bakery products.  

23. Explain any four factors to be considered while planning a menu for a birthday 
party of your sister.  

24. The following information has been obtained from the books of XYZ Hotel. 
Calculate the food cost and its percentage to net sales.  

Receipts        < 

Total Sales 80,000 

Opening Stock 20,000 

Closing Stock 10,000 

Fresh Purchases 15,000 

Complimentary meals 2,500 

Food consumed by staff 2,500 

 
 


