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This Question Paper consists of 6 questions and 7 printed pages.  
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General Instructions : 

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

Paper. 

2. 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. 

3. 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. 

4. 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.  

5. Answers for all questions, including matching, true or false, fill in the blanks, 

etc., are to be given in the answer-book only.  

6. Write your Question Paper Code No. 64/VOC/O, Set  A  on the answer-book.  

64/VOC/O 

A 
Set - 
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gm_mÝ` AZwXoe : 

1. narjmWr© àíZ-nÌ Ho$ nhbo n¥îR> na AnZm AZwH«$_m§H$ Adí` {bI| & 

2. H¥$n`m àíZ-nÌ H$mo Om±M b| {H$ àíZ-nÌ Ho$ Hw$b n¥îR>m| VWm àíZm| H$s CVZr hr g§»`m  
h¡ {OVZr àW_ n¥îR> Ho$ g~go D$na N>nr h¡ & Bg ~mV H$s Om±M ^r H$a b| {H$ àíZ H«${_H$ ê$n _|  
h¢ & 

3. dñVw{ZîR> àíZm| Ho$ {bE AmnH$mo àíZ Ho$ (A), (B), (C) AWdm (D) Mmam| {dH$ënm| _| go H$moB© EH$ 
ghr CÎma MwZZm h¡ VWm AnZo ghr CÎma H$mo AmnH$mo CÎma-nwpñVH$m _| {bIZm h¡ & 

4. CÎma-nwpñVH$m _| nhMmZ-{M• ~ZmZo AWdm {Z{X©îQ> ñWmZm| Ho$ A{V[aº$ H$ht ^r AZwH«$_m§H$ {bIZo 
na narjmWu H$mo A`mo½` R>ham`m OmEJm & 

5. {_bmZ H$aZm, ghr AWdm µJbV, [aº$ ñWmZ ^aZm Am{X g{hV g^r àíZm| Ho$ CÎma, CÎma-nwpñVH$m 
_| hr {bI| & 

6. AnZr CÎma-nwpñVH$m na àíZ-nÌ H$m H$moS> Z§. 64/VOC/O, goQ  A  {bI| & 
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CATERING MANAGEMENT 
Ho$Q>[a¨J à~ÝYZ 

(Theory) 
(357) 

Time allowed : 2 Hours]  [Maximum Marks : 40 

{ZYm©[aV g_` : 2 KÊQ>o ] [A{YH$V_ A§H$ : 40 

Note : All questions are compulsory and carry marks as indicated against 

each question. 

{ZX©oe : g^r àíZ A{Zdm`© h¢ Am¡a àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢  & 

1. Fill in the blanks and write the answers in your answer-book : 115=15 

 [aº$ ñWmZm| H$s ny{V© H$s{OE Am¡a CÎma-nwpñVH$m _| AnZo CÎma {b{IE : 

(a) Energy is essential for __________ as well as when the body is at 

__________. 

 eara H$mo __________ _| hr Zht naÝVw ___________ H$aVo g_` ^r D$Om© H$s 
Amdí`H$Vm hmoVr h¡ & 

(b) Cooking makes food items tastier, ________, colourful and _______. 

 ImÚ-nXmW© nH$mZo go Cg_| ñdmX, a§JrbmnZ Am¡a __________ CËnÞ hmoVr h¡ Am¡a 
dh AmgmZr go __________ Om gH$Vm h¡ & 

(c) When whole wheat is milled it gives _______ as dalia and ________. 

 O~ gm~wV Johÿ± H$mo nrgVo h¢, Vmo _________ X{b`m Am¡a _________ àmßV hmoVm h¡ & 

(d) Pulses are  __________ of __________ plants of the bean variety. 

 Xmb| __________ nm¡Yo, O¡go \${b`m| H$s Om{V, Ho$ __________ h¢ & 

(e) Eggs are rich in __________, fats, minerals and fat __________ 

vitamins. 

 A§S>m| _| ________, dgm, I{ZO Am¡a dgm _| ________ dmbo {dQ>m{_Z àMwa _mÌm 
_| hmoVo h¢ & 

(f) Milk has to be supplied _______ daily because it is highly ________. 

 XÿY erK«Vm go _________ hmoVm h¡, Bg{bE CgH$s ________ à{V{XZ Amdí`H$ 
hmoVr h¡ & 
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(g) Yellow coloured vegetables contain __________ which is converted 

to __________ in the body. 

 nrbo a§J H$s gpãµO`m| _| __________ hmoVr h¡, Omo eara _| ~XbH$a __________ 

~Z OmVr h¡ & 

(h) The sugar we eat __________ is called __________ or table sugar. 

 __________ h_mao à`moJ _| hmoZo dmbr eŠH$a H$mo __________ `m Q>o~b eŠH$a 
H$hVo h¢ & 

(i) The smoking _______ of an oil is _______ when it is used for frying. 

 O~ Vob H$mo VbZo _| à`moJ H$aVo h¢, Vmo CgHo$ YwAm± __________ H$m Ü`mZ aIZm 
__________ hmoVm h¡ & 

(j) A catering unit is a/an _______ that produces food to sell at a 

_______. 

 Ho$Q>[äJ BH$mB© EH$ __________ h¡, Omo ^moOZ H$m CËnmXZ H$aHo$ Cgo __________ 

na àXmZ H$aVr h¡ & 

(k) Menu __________ in __________ money well. 

 _oZy n¡go H$s __________ H$aZo _| __________ hmoVm h¡ & 

(l) With each __________ you have to __________ a method of buying. 

 ha EH$ __________ go IarXZo H$s {d{Y H$m __________ H$aZm n‹S>Vm h¡ & 

(m) The food cooked in a _______ unit is for a large number of ________. 

 µÁ`mXm __________ Ho$ {bE EH$ __________ BH$mB© _| ^moOZ nH$mZo H$s Anojm 
hmoVr h¡ & 

(n) A standard __________ is one which has been tried many times and 

gives the same __________ and quality each time. 

 EH$ AmXe© __________ Cgo H$hVo h¢, Omo AZoH$ ~ma ~ZmZo na ^moÁ` nXmW© H$s 
JwUdÎmm Am¡a __________ g_mZ hmoVr h¡ & 

(o) In __________ service, the menu items are displayed on a 

_________, so that customers can select what they want before 

paying for it. 

 _________ g{d©g _| EH$ __________ na _oZy Ho$ nXmW© àXe© {H$E OmVo h¢, Vm{H$ 
J«mhH$ AnZr ng§X H$m M`Z H$a gHo$, CgH$m ^wJVmZ H$aZo go nhbo & 
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2. Write in your answer-book whether the following statements are True or 

False : 115=15 

 AnZr CÎma-nwpñVH$m _| {b{IE {H$ {ZåZ{b{IV H$WZ gË`  h¢ `m AgË` : 

(a) Food items can be served on a leaf plate. 

 ImÚ nXmWmªo H$mo nÎmo H$s ßboQ>m| na namogm Om gH$Vm h¡ & 

(b) A household kitchen is unsuitable for large orders. 

 Kaoby agmoB© ~‹S>o Am°S>©am| Ho$ {bE AZwn`wº$ hmoVr h¡ &  

(c) In a catering unit the serving area is called a restaurant. 

 Ho$Q>[äJ BH$mB© _| namogZo Ho$ joÌ H$mo aoñVam± H$hVo h¢ & 

(d) Food sanitation is applying sanitary practices during storage of 

food.  

 ImÚ nXmWm] _| ñdmñÏ`-ì`dhma Ho$ à`moJ H$mo ^moOZ ñdmñÏ` H$hVo h¢ & 

(e) The allocation of jobs is called ‘job description’. 

 H$m`mªo H$mo {Z ẁº$ H$aZo H$mo ‘H$m`© {ddaU’ H$hVo h¢ & 

(f) A catering unit that generates more income than expenditure can 

make profit.  

 Ho$Q>[äJ BH$mB© Omo ì`` go µÁ`mXm Am` ~ZmVr h¡ dh _wZmµ\$m àmßV H$a gH$Vr h¡ & 

(g) Records of electricity bills, transport charges, rent and so on are 

called subsidiary records. 

 {~Obr {~b, `mVm`mV ì``, {H$am`m Am{X Ho$ [aH$m°S>© gpãg{S>`ar (ghm`H$) 
[aH$m°S>© H$hbmVo h¢ & 

(h) The price is a good indicator of the many qualities of the same food 

available in the market. 

 O~ ~mµOma _| {_bZo dmbm H$moB© EH$ ImÚ nXmW© AbJ-AbJ Xm_ _| {_bVm h¡, Vmo 
Bggo CgH$s H$B© JwUdÎmmAm| Ho$ ~mao _| nVm MbVm h¡ & 

(i) Feeding a few people at home is not different from feeding a large 

number in a catering establishment. 

 Hw$N> bmoJm| H$mo Ka _| ^moOZ H$amZm Am¡a µÁ`mXm bmoJm| H$mo Ho$Q>[äJ BH$mB© _| {IbmZm 
bJ^J ~am~a hmoVm h¡ & 
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(j) Portion is the serving size of food. 

 ^moOZ Ho$ namogo OmZo dmbo AmH$ma H$mo ^mJ `m nmoe©Z H$hVo h¢ & 

(k) Off-premise delivery is adopted due to lack of space. 

 ñWmZ H$s H$_r Ho$ H$maÊm ~mø-n[aga {dVaU H$m à`moJ {H$`m OmVm h¡ & 

(l) In self-service there are no waiters even behind the food counter. 

 Ohm± J«mhH$m| H$mo IwX AnZm ^moOZ namogZm n‹S>Vm h¡, ImÚ nXmWmªo Ho$ H$mCÝQ>a Ho$ 
nrN>o ^r H$_©Mmar Zht hmoVo & 

(m) The cook does not only make food items. 

 agmoB`o {gµ\©$$ ^moOZ hr Zht ~ZmVo & 

(n) Money spent on buying and maintaining equipment is called 

maintenance money. 

 Omo n¡go CnH$aU IarXZo Am¡a Mmby aIZo _| IM©o OmVo h¢ Cgo ‘aIaImd (D$nar) 

IMm©’ H$hVo h¢ & 

(o) Employees get wages for the job they do.  

 H$_©Mmar H$mo CgHo$ H$m_ Ho$ {bE Omo n¡go {_bVo h¢, Cgo ‘doVZ’ H$hVo h¢ & 

Note : Answer the following questions briefly : 2
2

1
4=10 

{ZX©oe : {ZåZ{b{IV àíZm| Ho$ CÎma g§jon _| Xr{OE : 

3. What is ‘evaluation’ ? 

 ‘Bd¡ë ỳEeZ’ Š`m hmoVm h¡ ? 

4. Write short notes on the following : 

 {ZåZ{b{IV na g§{jßV {Q>ßn{U`m± {b{IE : 

(a) School canteen menu 

 ñHy$b H$s H¡$ÝQ>rZ H$m _oZy 

(b) Sales record 

 {~H«$s H$m [aH$m°S>©  
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5. Give three characteristics of Soyabean and name any two Soyabean 

products available in the market.  

 gmo`m~rZ H$s VrZ {deofVmE± ~VmBE Am¡a Cggo ~Zo hþE {H$Ýht Xmo nXmWmªo Ho$ Zm_ {b{IE Omo 

~mµOma _| {_bVo h¢ & 

6. Match the items in ‘A’ with those in ‘B’ : 

 ‘A’   ‘B’  

a. Egg + Milk i. Chikki 

b. Rice + Dal ii. Paratha 

c. Jaggery + Peanuts iii. Custard 

d. Wheat + Vegetable iv. Pulao 

e. Rice + Vegetable v. Khichri 

 ‘A’ _| Xr JB© _Xm| H$m ‘B’ go {_bmZ H$s{OE :$ 

 ‘A’  ‘B’ 

a. A§S>m + XÿY i. {MŠH$s 

b. Mmdb + Xmb ii. namR>m 

c. Jw‹S> + _y±J\$br iii. H$ñQ>S>© 

d. Joh±ÿ + gãµOr iv. nwbmd 

e. Mmdb + gãµOr v. {IM‹S>r 

 

 


