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Time: - 2 hours                                                           Total:- 50 Marks                                    

 

Name of the student:                                           Roll:           Section:      
-------------------------------------------------------------------------------------------------------                                                                                                                                                                                                                                                         

SECTION A: 
 

A. Answer any 5 out of the given 6 questions:                                        1X5=5 
   
1. The skin of ___________ is rich in vitamin A. 

a) Peach    b) Apple    

c) Pear    d) Sweet Lime 

  2. Himachal Pradesh is famous for _____________. 

a) Apple               b) Mint           

c) Orange        d) Pineapple 

  3. Salamander can be classified as ______________ equipment. 

a) Large size      b) Medium size    

c) Small size    d) Moderate size 

  4. Which of the following commodity can be stored at 18 degree Celsius? 

      a) Seafood     b) Onions       

c) Fish     d) Ice-cream 

  5. Which of the following boasts our body immunity? 

          a) Vitamin A    b) Vitamin C     

c) Vitamin B    d) Vitamin E 

  6. Who is an overall in charge of the kitchen department? 

          a) Sous Chef         b) Executive Chef   

c) Assistant Chef     d) Section Chef 
 

 

B. Answer any 5 out of the given 6 questions:           1X5=5 
 

  1. What temperature is suitable for walk in to store milk and eggs? 

a) 5 degree Celsius       b) 6 degree Celsius             

c) 4 degree Celsius          d) 2 degree Celsius 

  2. Which cereal is preferred for making Tacos? 

a) Maize                         b) Wheat                          

c) Bajra                           d) Rice 

  3. ___________ have a segmented body and paired joint limbs. 

a) Oysters                      b) Snails                             

c) Prawns                        d) Scallops 

  4. Who recorded recipes in a systematic manner? 

a) Chef Escoffier                     b) Chef Jamie Oliver          

c) Chef Ramsay                       d) Chef Antonin Careme 

  5. Which of the following is a large size equipment? 

a) Oven                          b) Mixer                              

c) Masher                       d) Cooking Range 

 6. The ____________ hierarchy of a kitchen is known as kitchen Organization. 

a) Structural                   b) Normal                           

c) Balance                       d) Dimensional 
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C.  Answer any 4 out of the given 6 questions on Employability Skills:  1X4=4 
 
1. To connect to the internet, the computer has to be connected to the ________. 

a) Large area network                  b) Internet Society              
c) Internet Service Provider          d) Internet Architecture 

2. Business is an ____________ activity. 
a) Social                    b) Economic    
c) Occupational     d) Selling 

3. Green Consumer Day is celebrated on _____________ of each year. 
a) 3rd December                b) 28th September               
c) 14th January               d) 21st June 

4. 1024 Gigabyte makes One___________ byte. 
a) Mega      b) Tetra                  

c) Tera       d) Kilo 
5. Which of the following is made from petroleum gas? 

a) LPG                               b) CNG       

c) Biogas     d) Gobar gas 
6. Which of the following is a renewable resource? 

a) Coal                               b) Solar energy       
c) Petrol      d) Diesel 
 

 D. Answer any 5 out of the given 6 questions                   1X5=5 
  
1. Who is regarded as the emperor of the World’s Kitchen? 

         a) Chef Escoffier               b) Chef Alex Corey       
c) Chef Nicolas Pie         d) Chef Thomas Kent 

2. ___________ is the most important part of the personal hygiene. 
         a) Washing of hands         b) Body Odour            

c) Mental health              d) Body Image 

 3. All Oils should be sealed in air tight containers to prevent ____________. 
         a) Reduction                     b) Oxidation                  

c) Carbonization              d) Hydrogenation 
 4. ____________ is a protein found in wheat essential for bread making. 

a) Beten                           b) Gluten     

c) Aluten       d) Glowten 
 5. Romans were first to introduce __________ bread. 
         a)  Rare                             b) Fluffy      

c) Flat      d) Curvy 
 6. Which of the following can be sprouted and used in salad? 

         a) Chickpea                      b) Green Pea  
c) Barley       d) Millets 

 

  E. Answer any 5 out of the given 6 questions:                       1X5=5 
  
1. Finger Millet is a cereal majorly grown in _______________. 

  a) Assam     b) Rajasthan  
c) Karnataka               d) Maharashtra 

 2. ____________ are most popular as porridge. 
a) Oats                             b) Barley                                   
c) Maize                         d) Chickpea 

 3. Which of the following is a popular ingredient in daily diet? 
a) Milk                               b) Curd                                 

c) Cheese                         d) Cream 
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4. Rock salt is also known as _____________. 

a) Black salt                       b) Sendha Namak                 

c) Table salt                  d) Pure salt 

5. Fat obtained from Pig is ________________. 

a) Lard                               b) bard                                  

c) Suet                           d) Poultry fat 

6. A _______ knife used to separate meat from the bone. 

a) Chef                                b) Utility                               

c) Boning                      d) Filed 

  
 

SECTION B 

 
 

F. Answer any 3 out of the given 5 questions on Employability Skills:         2X3=6 
 

1. Draw the symbol of following  

i) Blue tooth                   ii) Messages 

2. Define Entrepreneurship. Write one feature. 

3. What are the function of a mouse? 

4. How you can develop employability skill? 

5. Write the difference between RAM and ROM. 

G. Answer any 4 out of the given 6 questions in 20-30 words:            2X4=8 
 

1. What is Pasteurization? 

2. List two commodities obtained from plants and animals each. 

3. What do mean by perishability of a product? 

4. What is food cost? 

5. List two uses of fruits in cookery. 

6. Elaborate the role of travel agency in hospitality sector. 

H. Answer any 3 out of the given 5 questions in 50-80 words:             4X3=12 

 

1. Classify the meat giving two examples of each. 

2. Differentiate between herbs and spices. 

3. Explain the role of Chef Escoffier in culinary history. 

4. Write four duties and responsibilities of Executive Chef. 

5.  What are the salient feature of a good store? 


