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Please read the instructions carefully.

This question paper consists of 21 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 (5 + 16) = 21 questions, a candidate has to answer
(56 + 10) = 15 questions in the allotted (maximum) time of 2 hours.

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

Section A : Objective Type Questions (24 marks) :

(a)  This section has 5 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 (26 marks) :
(a)  This section has 16 questions.

(b) A candidate has to do 10 questions.

(c) Do as per the instructions given.

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

SECTION A
(Objective Type Questions) (24 marks)
Answer any 4 out of the given 6 questions on Employability Skills. 4x1=4

(1) Which of the following includes the tone, speed and volume of voice ?

(A) Eye contact (B) Body language
(C) Para language (D) Gestures

(ii)  When a person is aware of his own likes, dislikes, values, strengths,

and shortcomings as an individual, it denotes the fact that he is

(A)  Self-regulated (B)  Self-controled
(C) Self-aware (D)  Self-motivated
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(iii) What is not to be considered while setting goals ?
(A)  Specific and Measurable
(B)  Achievable and Realistic
(C) Time bound
(D) Fantasy

(iv) F1to F12 keys of the keyboard are known as keys.
(A)  Function (B) Help
(C) Input (D) System

(v) A self-employed person who is implementing new ideas to expand
his business is known as a/an :

(A) Skilled man (B) Businessman
(C) Entrepreneur (D) Manager
(vi)  Which of the following is an example of non-renewable resources ?
(A) Water (B)  Wind
(C) Biomass (D)  Coal
2. Answer any 5 out of the given 6 questions. 5x1=5

(1) Which statement is not correct about milk ?
(A) Milk is a good source of calcium.
(B) Milk is a good source of protein.
(C) Milk is a good source of Vitamin C.
(D) Milk is also a source of fat.

(i1)) In which of the following methods, items are partially cooked in

water ?
(A) Frying (B) Steaming
(C) Braising (D) Blanching

(iii) Celery is an example of which category of -classification of
vegetables ?

(A) Baby vegetables (B) Stems
(C)  Roots (D)  Fruit vegetables
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(iv) is a flavourful and nutritious liquid food served at the
beginning of a meal.
(A) Sauce (B) Soup
(C) Stock (D) Salad
(v)  Which of the following ingredients is not used in making protein
salad ?
(A)  Chicken (B) Ham
(C) Vegetables (D) Potato chips

(vi)  Which type of bread is used in making sandwiches ?
(A) It must be more than 12 hours old.
(B) It should be very fresh.
(C) It should be stored at room temperature.
(D) It must be kept in the freezer.

3. Answer any 5 out of the given 6 questions. 5x1=5

(1) Which of the following food items is rich in Vitamin C ?
(A) Orange (B) Milk
(C) Potato (D)  Processed food

(i)  The process by which food is heated by a moving heat source, such
as the hot air in an oven is :

(A) Conduction (B) Radiation
(C) Convection (D) Induction

(iii)  Which of the following is not an example of ‘Stone Fruit’ ?
(A) Cherries (B) Peaches
(C) Plums (D)  Grapes
(iv)  Under which category of soups do national soups of different
countries come ?
(A) International soups (B) Cold soups
(C) Cream soups (D)  Broth
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Coleslaw salad is a :

(A) Vegetable-based salad

(B) Meat-based salad

(C)  Fruit-based salad

(D) Fish-based salad

Which of the following is not an example of closed sandwiches ?
(A) Buffet sandwich
(B)  Double Decker sandwich

(C)  Club sandwich
(D) Canapes

Answer any 5 out of the given 6 questions.

(1)

(i1)

(iii)

(iv)

(v)

Which of the following is a main source of energy ?
(A) Carbohydrates (B) Fats
(C) Vitamins (D) Minerals

Barbecue comes under which type of cooking ?

(A)  Dry method (B) Moist method
(C) Medium of fat (D)  Shallow frying
Cutting roundels from round vegetables is called :

(A) Slicing (B) Rings

(C)  Circles (D) Pieces

Which soup is a clear soup clarified with egg whites ?
(A) Chowder (B) Bisque

(C) Velouté (D)  Consommé
Mayonnaise is a type of :

(A) Spread (B) Bread
(C) Filling (D) Salad
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Which of the following is mot an essential characteristic of a

Sandwich spread ?
(A)  Soft (B)  Spreadable
(C)  Rich taste (D) Bitter

Answer any 5 out of the given 6 questions.

(1)

(i1)

(iii)

(iv)

(v)

The purpose of cooking is :

(A) Menu selection

(B) To enhance flavour of raw ingredients
(C)  Profit maximization

(D)  Grocery shopping

Which of the following methods is used to make Irish stew ?
(A) Boiling (B)  Blanching
(C) Braising (D) Roasting

Which one of the following is a good cooking practice ?
(A) Washing vegetables after cutting

(B)  Storing vegetables in sunlight

(C)  Deep frying food items

(D) Cutting vegetables after washing them

Which of the following is a thin soup ?
(A) Broth (B)  Puree
(C) Bisque (D) Chowder

Which of the following is not an example of Garnish ?
(A) Chopped walnuts
(B)  Fresh herb sprigs
(C)  Shredded hard cheese
(D) Jam
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(vi)  What is the function of spread ?
(A) Provide base
(B)  Hold the filling and the bread together
(C) Increase shelf life

(D) Increase bacterial growth

SECTION B

(Subjective Type Questions) (26 marks)

Answer any 3 out of the given 5 questions on Employability Skills in
20 - 30 words each. 3x2=6

6. What are the basic parts of speech in English language ?

7. What points should be considered for building self-confidence ?
8. Mention any two signs of virus attack on computers.

9. Write the different functions of an entrepreneur.

10. Expand 4Rs in reference to management of waste.

Answer any 4 out of the given 6 questions in 20 — 30 words each. 4x2=8
11. How is cooked food different from raw food ?

12. What do you understand by the term ‘stewing’ ?

13. What is the percentage of water found in fruits ?

14. What is ‘Puree’?

15. What do you mean by compound salad ?

16. What type of bread can be used in sandwich making ?
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Answer any 3 out of the given 5 questions in 50 — 80 words each. 3x4=12
17. What is the difference between poaching and simmering ?
18. List various ways of cuts of vegetables.

19. Mention points to be kept in mind while preparing soup.

20. What is salad dressing and why is it considered an essential part of a
salad ?

21. What is the purpose of filling in sandwich making ?
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