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General Instructions:

Please read the instructions carefully.

This Question Paper is divided into 03 sections, viz., Section A, Section B and Section C.
Section A is of 05 marks and has 06 questions on Employability Skills.

Section B is of 20 marks and has 29 questions on Subject specific Skills

Section C is of 05 marks and has 08 questions on Competency based skills.

Do as per the instructions given in the respective sections.

Marks allotted are mentioned against each section/question.

All questions must be attempted in the correct order.
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Section A

Answer any 05 questions out of 06 questions (1*5=5 marks)

o N o
FIA THTT 9T YT shled AT ATe T

a. TMT
b. MO =FTATH
c. &I

d TR Frae

1 g AT<h ¢ ST HaoT TETT The is the person who transmits
FAT the message.
a. Rf=w .
a. Recelver
b. b. Driver
c. SO c. Sender
d. IETE ATAT d. Cleaner
2 L EE R NE INIGIER q-@?ﬂ—;ﬁ g The response to a sender's message is
A @7 ¥ called
b. waqre
e e a. Food bank
d Froe b. Feedback
c. Food
d. Back
3 RGIC RGIEIGEICE I AR Stress refers to strain/tension
FLATE
o orEfeE a. Physical
b. = b. Mental
' c. Emotional
Z’ i 3\;' . d. All of the above
4 T U UHT AT 18 g STgT Wk =Tk & | [tis a activity where an individual is

supposed to focus on his/her mind

Yoga

Physical exercise
Meditation
Nature walk
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5 -@er FT gaaaT g 3 o ooy Being means you can identify
AT ST FHSTITAT 1 Tg=ie ¢ qehey | your strength and weaknesses
% ‘ a. Self-aware
a. FFIASTES b. Self-motivated
b. TeH i c. Self-regulated
Z W-la@(ﬁqﬁél 7 ﬁsﬁil 5 d. None of the above
6 Giwb%id{ﬁ'ﬂ@i"h T ffglcll %’ Each file in a computer has:

a. dmH
b.
c
d

IEESSIES

7 e AT T

. TR A e AT TE

a. Name

b. Extension

c. Both of the above
d. None of the above

Section B

Answer any 20 questions out of 29 questions (1*20=20 marks)

7 Hiee ¥ I 8 Motels are located on
a. TTSTHTI .
b. & a. Highways
c. SATAT b. Cruise
d. =8 7S off c. Jungles
d. None of the above
8 QSR T HAAS & QSR stands for
a. I FAqITT JaAT
b. @R 9T Yead a. Quota ratio service
c. T AT ﬁmﬁ—{% b. Quick service restaurants
d. =8 7S off 7 c. Quick self-retirement
d

. None of the above




9 MICE T A g MICE stands for
a. S5, IS, HId FTAHA,
T a. Meetings, Incentives, Concerts,
b. &%, TIATE, TAAT, THITT Expo
¢ I 9 =, TE TeofHt b. Meetings, Incentives, current,
d. A A o Expo |
c. Meetings, Incentives,
Conference, Exhibition
d. None of the above
10 I T TN H ITAT £ a7 94ex 1 | Tourist travelling within his own
Fed & country of origin is called
a. = e
b. AU TdaT a. Domestic tourism
c. LT esd b. International tourism
d. =8 q TS oft TEF c. Tour guided tourism
d. None Of the above
11 TS &7 I8 @S Tﬁ qTeAeT, /e 3T This section of kitchen specializes in
Tt T F mﬁr FISTT FTey | WY cutting of poultry, meat and all types of
% seafood
. e a. Cold kitchen
a. ﬁ b. Hot kitchen
b. c. Butchery
Z‘ 2 d. Indian Kitchen
12 THIE &7 Tg AT o ST FehaFerder This section of kitchen is responsible
IeTE FAT 5 foro feEe for making breads and confectionery
product
a. Butchery
a. FATSET
P A b. Bakery and patisserie
c' 5 P c. Garde manger
d. e d. None of the above




13 FTIFTET OTF FT F1ITT A g Executive chef’s office must be located
@—rrr a—r%q near
a. FIEATTH HATAT .
b e : a. Admin office
' i b. Finance office
Z' é Gt c. Main Kitchen
' o d. Swimming pool
14 q‘fs}rglaﬁ T & H off gl ATAT Apprentices are also called as
a. El'f-‘?T&jSﬁ
b, FE a. Trainees
c. b. Commi
d. =z A o T c. CDP
d. None of the above
15 FNMA & &Y | TILATT AT 13T 8 Skill is defined as
a. TEH ¥ HTeqT T 79 a. Knowledge through books
b. STH ST &7 SATARTF ELPRIL b. Practical application of
c. Tf=RraFraEE a=aT knowledge gained
g'@'bhll'UT c. Mind set or approach of a
d. =8 &< A T80 person
d. None of the above
16 THISAT 21T (36T ST 97T 994 Most important task to be done by

w1 §
a. TSl & [oTU ST
b. Fg 9T T A= H
c. RAFIgH T
d. SO F AT

chef'is

Check for hygiene

Check for raw materials
Check for menu of the day
All of the above
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17 #FX g1 T I9T Chefs uniform is made up of
p
a. T AT
b Tﬁq Tas a. Cotton material
c' Nt b. Synthetic material
' . Terecotton
d. A oA ©
TR T@ d. None of the above
18 T F g T T TeT wLar 82 | Apron protects which body part?
TI4q
a. A FT e
b R %‘FFIT a. Neck part
c. =T fRwT b. Head part
d. =0 & A0S oft 7 c. Belly part
d. None of the above
19 HEEE IR L gl FFAAT F Clipping the nails on daily basis
et AT % comes under
a. HEAEIT
b. AR Ta=dl a. Workplace
. £ _ b. Personal hygiene
d' i & S oft Y c. Public hygiene
' d. None of the above
20 IAFHLIT, TS o FeT o i T * Section of kitchen responsible for
forT Srefame @ #7 AT cleaning of equipment, kitchen floors,
etc.
a. ST TER
b, T T a. Cold kitchen
c' e b. Hot kitchen
d' i & S oft Y c. Kitchen stewarding-KST
' d.

None of the above




21 g ToRAT ToTEeh GIT STaT) a7 37+ The process by which bacteria or
Q&TIT'ﬁ?r AT 2 UF =T AT T other microorganism are
3 ?3“';( et =70 T unintentionally transferred from one
L e . o substance or object to another with
FATTIAN BT ST 2, FEATA & harmful effect is called
a. tr':{ W a. Cross contamination
b. I AT b. Cross germination
c. et - fazar c. Criss cross
d. = e A T d. None of the above
22 T Teh ThTL T 19 9 QR g It is a type of cross contamination
a. WIS H A
b. ST ¥ T sy a. Food to food
c. @Y ¥ foro o b. Equipment to food
d T F O c. People to food
d. All of the above
23 TS T A AT Feare o fore e Which piece of equipment is used to
IFLT FT ITART AT ST 22 roll and stretch out dough?
R a. Rolling pin
b, TS E b. Kitchen shears
o T firam fl Pastry t;li?d )
d ?ﬁ'ﬁ@(qﬁ’%%ﬁﬂ‘@ . None of the above
24 TA o T TR 2ot T TIT T Which tool is used to sauté?
ST E
R a. Rolling pin
b e A b. Wooden spoon
c. Frying pan
fl Wﬁ%w d. Kitchen Tongs




25 THRT STANT Fe ¥ o ohaTel 7 CRE D This is used to scrape sides of bowl
#v ATSTF TR FT T F oo G and for folding delicate ingredients
¢ Slotted
. a. Slotted spoon
a. GiEaE 95 A P
- b. Rubber scraper/spatula
b. T T/ ¥g ¢. Chef’s knife
c. AT T AE d. Whisk
d. €
26 TH IUHLIT T FAT FHgl J7dT & What is this tool called
a. FaL a. Cuttery
b. #fix b. Whisk
c. IHH c. Spoon
d. HTFeA d. Ladle
27 TH ITHLIT T FAT FHgl JTdT & What is this tool called?
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a. Whisk
b. Spoon
c. Cuttery
d. Ladle




28 FIET TS F A= Uk 99 qrierdr Place a damp towel underneath the
113 =it 7 FTed 997 =8 fhaerT & cutting board to keep it from sliding as
T ST 36| ST o 2 you cut things up. Above statement is
a. True
a. §eA b. False
b. g H%DF c. Not Clear
c. d. None of the above
d. =A% & e off 7
29 3HTST & 9T T q|§{\| is outer covering of
AT 2| cereal grains.
0 T a. Bran
b, “a'*TI"JI b. Germ
o TS c. Endosperm
T gt H@_ d. None of the above
30 o= sier a9 F foro s = | Glutinous flour is used for making
STt &
R a. Muffins
b e b. Breads
c. Biscuits
Z‘. ?;gh i d. Sushi and dumplings
31 SEEREETAGRIGIE IR RG] g’, %o | When starch granules absorb water,

ST & 3 e ST 2, Y Wik
FEATAT &

a. STHTIC
b. Srrfearesa=
o} éaﬂ‘l@ﬂ@@l-‘éﬁr

d. =% & e off 78

swell and burst, the process is called

a. Coagulation

b. Gelatinisation

c. Dextrinization

d. None of the above




32 g T ST JTel TT0 dcd =& | Which of the following are the
qFE-HE2 nutrients found in meat?
W wT a o O CACE a. Protein of low biological value
b' ST =T b. Saturated fat
c' Eﬁ-ﬂ'{g e c. B-group vitamin
d' e d. Tron
33 I ST T ITIRT Hig § | Using tenderisers such as can
TIETT 1 0 F74 § AEE FT THATE help to bring down protein in meat
a. HALHH L
b, T a. Orange juice
c' THTET F7 T b. Vinegar
' . c. Tomato Juice
d. FhXHTH ..
d. Beetroot juice
34 e HaelY e &Y g2 Which one is an oily fish?
a. HoHT
b. TTEET a. Salmon
. Fafer b. Cod
d =TI c. Catfish
d. Red Snapper
35 T T GIA ThE dcd § aAT gar g Egg shell is made up of
a. HICTTH HIThe
b AT A a. Calcium Phosphate
' - b. Calcium carbonate
c. Fiearm ] c. Calcium chloride
d. =T H AL A H%Dr d. None of the above
Section C

Answer any 05 questions out of 08 questions (1*5=5 marks)
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36 9 TF q‘fs}r&I THISAT g AT 98 Ram is a trainee chef but he forgot to
FT T AT Y TEAAT G AT =% | wear his chef cap. He must wear chef
T T 21T Tt AT T qTrh cap in order to
a. GITAN AT G."GM * ﬁg a. To enhance flavour of food
b. TSI T ATAT ST T3 b. To protect food from hairs and
Ay 7 a9 & forw unwanted materials
c. THRATH FT T a9 % forw c. To make dish colourful
d. TR T FE ot ,—.‘g} d. None of the above
37 gsgﬁ?zr THETT o § T 3 8 37 39 | Sushil is commi 3 in Ram Bagh
FETE T U 74T AT 21 Iea i /i Palace and he is placed at butchery
. ion. He used a green choppin
T REEIEEE IR station g ppIng
s E:?I £ S 2 & board for cutting meat instead of a
w1 ! brown board.
ST FAT T ZHT? What will be the result of this?
a. FITIT TS T THATT a. Loss of chopping board
b. =TE FT THAH b. Loss of knifes
c. TIIT W c. Cross contamination
4. =T T '__‘@ d. None of the above
38 a7 7 T a9 F foro |1ie 99 #77 Geeta used a saucepan for making a

TETHTA TohaT| |19 agd aaqar a1
zgfer 39+ areT Srerfed e
T8t Sretfed & =0 & Fear @
a. ST FHLA T &
b. OTIHTRTCRT
C
d

. T TEH T USie

. A H AIE AT TE

sauce. The sauce was too thin so she
added little gelatine. Here gelatine
acts as

Thickening Agent
Emulsifier

Non emulsifying agent
None of the above

e o
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39 TR § g &3 3hl Ta+T T 3 In India every region has its own
e % afe Fafig = & Rro s tradition and cuisine but there is a
special diet for every region taken
AT e & o7 0 %ﬁw T routinely. What is that diet called
21 SH ST T F4T F5d §
a. IS ST a. Nutritious diet
b. HET AT b. Staple diet
c. THeEEe c. Gym diet
d. TR AT ,—_%} d. None of the above
40 SHITATT. SATATH T AT T g Dharamshala’s are old form of
St ¥ B awrs 7 off| = accommodation which were made out
S 2y Frer SR & et fr for pilgrims. Under what category
these accommodations are classified
T E
a. S ST a. Supplementary
b. #eA accommodation
c. 3T b. Motel
d. Eﬁ@(qﬁ—gsﬁ;‘ﬁ c. Resort
d. None of the above
41 T FTHHRTL THISAT & AT 98 a@dT ¢ | Ram is executive chef and he observes
3% e Tty 7 v T agr 2 e that his guest has a small kid who is
T Ty F #r R e qggr %I an not interested in dinner. What should
Ram do?
T AT FTAT %rri%r\r? a. Try to convince kid to have
a. g F Td FHT G @ & (ol dinner
AT T RITLT FY b. Must ask if what she wants
b. TEAT AT T #7471 ag ATt and prepare it
FE e R Ly c. Do nothing about it

c. THH I H Fg A Ll

d. HEHT ¥ Fgl o a9 & 9187
o ST FA(Th 9 @I el @r

e

d. Tell guest to take kid out as
she is not eating
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42 At q1 U o e € ST o o9+ Mr. Pandey is a gym freak and he
TSI & T =12 §1 Rerfertm wants protein in his meal. What will
T A T FT A I S be the F)est. source of protein from
following items?
gITT?
a. 3 AT AR fEEm a. Egg white
b. T b. Bread
c. dATaA c. Rice
d. TR AT ,—_‘%Dr d. None of the above
43 Jﬁg:r FT JUTT THISAT gErsgrr RS EAES Mohan’s head chef always instructs to
it 7 53 Y T 9 7 ST wash leafy vegetables with cold water.
et %’I The reason behind this is
A I T FEOT
a. EIT T AT T FFT T a. Cold water keeps vegetables

i
ST qTHT Ao &l AT AT b
(ASRSERLE
< T & T T g A c.
FEEEIERIR d.

dirty

. Cold water keeps vegetables

fresh and green

Cold water does nothing only
increase price

None of the above

sk sk stk st sfeoske ke sk ke sk

13



