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General Instructions :
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6.

Candidate must write his/her Roll Number on the first page of the Question
Paper.

Please check the Question Paper to verify that the total pages and total
number of questions contained in the question paper are the same as those
printed on the top of the first page. Also check to see that the questions are in
sequential order.

For the objective type of questions, you have to choose any one of the four
alternatives given in the question, i.e., (A), (B), (C) or (D) and indicate your
correct answer in the answer-book given to you.

Making any identification mark in the answer-book or writing Roll Number

anywhere other than the specified places will lead to disqualification of the
candidate.

Answers for all questions, including matching, true or false, fill in the blanks,
etc., are to be given in the answer-book only.

Write your Question Paper Code No. 64/ACV/O, Set @ on the answer-book.
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CATERING MANAGEMENT
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Time allowed : 2 Hours] [Maximum Marks : 40
AERa a7 : 2 a2 ] [ STerhaq 37 : 40

Note: All questions are compulsory and carry marks as indicated against
each question.
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1. Fill in the blanks and write the answers in your answer-book : Ix15=15

foch T 1 T BifSTT S TER-gREH § ST I At -

(a)  Some activities based on the needed to perform them
are called sedentary, or heavy activities.
EERERICIRED AITIHATHR I8 T, 3R
TR MR |

(b)  Conduction is a method of heat from one body to

which is in contact with it.

S TH IE | &G qh S 8 @ 30 HRH
Ed § |

(c) Cereals and are the edible seeds of grassy .
IS GHA SIS 8d 8 S 9 S |
fierd & |

(d) and fermentation the nutritional content of
pulses.
el 1 sk Td GHRT | g |
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(e) Eggs can be used in some form or at breakfast,

or dinner.
S HI AT, IR A & @M H ot &9 § 3T
fema ST weha B |
(f) Cream, the fat present in milk, can be from milk by
method.
%M, g9 § I9fed o4, fafr g gu @ &Y S
Tehell B |
(g)  Curd forms an part of meals.
| TTER IE |
(h)  Roots and are a source of energy.
SRR Sl % G BId 7 |
1) When water contains all the sugar it can , the solution

is called super

ECRCICTIC oI G il R e i | ehd! @1 IW = I R
_ &g

G) Units that make from sale of food are called
units.
d SRS I & U =g =l 9=l 8 3= e
FEd @ |

(k)  Menu is influenced by the available in a

catering unit.
el e | 7 9 ¥ JHTfed BT & |
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) The quantity of food items depends on their

portions.
IETEIRCIC AR 1T 3k T WX et T B |
(m) Customers expect food presented to them in a to be well
presented, and reasonable in quantity and price.
H @ aret WTEsh SEfE T@d & foh Wi S 38 T fekam ST
CIRCIEIN T S g 3T Hiad | 3fa 7 |
n) A is used to check milk
_ gEgg o e foR S R
(0) Cold storages are of two types, and
St TR S IHR % B 3§, 3R
2. Write in your answer-book whether the following statements are True or
False : Ix15=15

It I-gfeaent § forfae fo fafeifaa wem a7 2 a1 s/ae

(a)  Dhabas are wayside catering units.

ST I FSehi oh TR HIST Tgred 99d & 98 @& hedd @ |

(b)  Eggs can be cooked in their shell.
TSI I 3ok fScToh H ThIAT AT Fehall 7 |

(c) Crystals are formed from any sugar solution when it is cooled.

Toreft oft = o =t hl 3T 1 W fshted o0 7 |
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(d)  Religious places are also like catering units because they serve

food to a large number of people.
grfer T W el Al I WE & il o d! G&d H AR
o T0Ed B |

(e)  Green leafy vegetables have a much higher water content than

other vegetables.

0 ToeR afesl § 9T i AT o7 |feerdl o 31k B # |

6)) A normal kitchen at home is suitable for large scale food

production.

T ATERY T g §8 T T QT 3Icde o fofT 3ugh 2iefl 2 |

(g) A work centre provides adequate and specific space for each

activity.

Th ¥ hg Tcdeh Ty o folq gieq qeim fosiy €™ Jed iar § |

(h)  While buying service equipment it is important that the price is

affordable and worth the services it provides.

Tld T ITHWT Tligd THT I8 WedqUl g b hima g 8l X ek
S 9 sl I aTefl TG13T o AE | |

) Visual aids are helpful for educating employees in sanitation and

safety awareness.

FHIIhdiel Hl Tosdl R Gl ArTEhal o a) § ffed o & fog
T YA HEEH B @ |
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G) Preparing a job description requires spelling out all the work to be

done with directions of how it is to be performed.

HR T s & fw ® SR & g fom Sar 8 iR s=mor
fere ST 2 b foh® SRR Sl fohT STU |

(k)  Maintenance money is that which is spent on keeping the catering

unit in good condition.

T FHIEA ! @A IR I7 3fud H Eafd § WA & @@= &
e @l Fed 7 |

q)) Personnel records are not important to run a catering unit.

ehellTT et <l T o oY <hifdes sifirera treearss &1 Bid |

(m) When all the costs are known, the profits can be determined at any

time.

ST9 R @@l 1 IAH BT &, A ATH HT fohell FHI Wt g1 T Hehd

g1

(n) A budget is required to know how to spend the money in an

organisation.

Th AT T ool ETh BIdT =, Fifh IY YdT Ioidl & fob 991 fohd
TE Y G 8 |

(0) Records of overhead costs include those of electricity, fuel, water,

etc., need to be kept to calculate total costs of a unit.

Fult @9 F fooreh, $em, arh, enfe & eifireig @A A i F R =t
1 Il FAdT & |
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Note : Answer the following questions briefly : 2 é x4=10

[Adwr:  FA=lciaa 39 & I q&9 H G609 :

3. State two methods of heat transfer, giving one example of each being

used in cooking.

ST BEATAT <ht o faftmt o 9m fafau it g o1 Th-ush 3w SNy
for 8 IR WIS Yo | IuA o ST @ |

4. Describe briefly the effect of starch when cooking in boiling water.

T hl 39Ad UM H Y ¥ 1 BT 7, G&9 H quiF i |

5. Write short notes on the following :
(a) Bain-marie

(b) Price variation

Fr=faRea w wfara fewfoet fafaw
(a) SHAT
(b) T Tafvman

6. State three requirements of a dish-washing area.

T4 gATS < & i qH EIIHAT FATST, |
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