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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 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.

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

6. Write your Question Paper Code No. 53/VOC/O, Set [A] on the answer-book.
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CATERING MANAGEMENT
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( Theory )
(357)
Time : 2 Hours | [ Maximum Marks : 40
g ;2 0 | [ qUTiek : 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 your answer in your answer-book : 1x15=15

T T A gfd R qe I AT Ia-gfeah # fod

(@)

(b)

(c)

(d)

()

Food is for energy, growth and of body functions.

0 wmifer afg wa fafim et = HT AT S Bl IcaTe
HET 2|

The good sources of vitamin E in our diet are vegetable oils, , wheat,
green vegetables, eggs and liver.

FEafd dd, , g, & gfesrat, 2108 gt R aiew § foeifi|m E & 3=
|id 8d 2|

Cooking helps to provide variety on the

Teh <kl foma T I I w2

In wheat and kernels the outer covering is called

T e % T Y AT AT ed

Cooking of rice with storage.

A 1 Yok hi 3! €I H W 9 21 STt B

Pulses are of plants.

el WEgik_ Fd g
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(99 Eggs of many are as foods.

Fgd 9 ¥ 30 WIS S 2

(h) Milk from species have similar value.

sfeat % SR UTH g9 1 AR FHE e BT 2

(i) Green vegetables are rich sources of iron, calcium, , folic acid,
carotene and vitamin C.
Rl gfssr i U e, o™, , BifcTeh THE, A AR foaerfm ¢ & 3=
Hid B ¢

() The most common of sucrose is sugar and

IR AN GRS H G B

(k) A catering unit is an establishment that produces and it at a
price.

FefT 3hTE U TR 7, e garef ST 3R TR @ W EIckd

()  Wayside catering are called in India.
ggehi & I § St el 2ld 8, 3Th wig FEd B
(m) Menu is a detailed of food served in a meal for customers.

T ¥ fredR & 31 e EQl Bt B S AEeht B A fore F St 7

(n) The edible of food is that which is on the plate.

R S 9T I T 98 Bral, S T Tie 9 90T ST 2 |

(o) The method of dealing with the is termed as method of

&t fafyr oz 2t 2, oo % |1 gEEY AT ST B
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2. Write in the answer-book whether the following statements are ‘True’ or ‘False’:
1x15=15

IR-gfEden § FHefafad weEi s @& @ T e
(a) The energy used by the body when it is at rest is called BMR.
STl ohl I8 HE S Aies {9 % gHa 30 el 8, 36! sto THo 3TWo whad Bl

(b) Lack of iron in the body results in anaemia.

IR T iR o A9 ¥ TR 8 S g

(c) Vegetables and fruits are eaten in the raw state.

Hfesrat aum % e & W 9 2

(d) Cooking does not have any adverse effect.

IS YoM @ HIE g g T e

(e) Semolina is the fine grit of whole wheat.

1A ¢ fod I IR IHER gt I gt 7

(f) Vada is a preparation of Khesari Dal.

Il UM 2 § SR 4T 2

(g9 Egg is a very versatile food.
VST Uk AT Afen Gra-uard 7 |

(h) Vegetables contain enzymes which darken the food when exposed to air.

Tfssr | Ted 20 & e a1 % |qeaeh § 37 W SfisH 1 T7 T8l & ST 2

(i)  Jaggery is not the most common source of sucrose.
TS, GehIs 1 G HId T2l e |

() In most offices catering facilities are not provided.

AR Tl § @H-H &t graamd 78 € St 21
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(k) Menu helps in the management of money.

T T8 & Yeee § weg Ll 2

() The edible portion of cauliflower is more than that of spinach.

wormft it W, UTets 8 At it 2|

(m) A standard recipe is that which has been tried out once or twice.

AT Ul =€ Tl 8, S Tk A1 EER SIS S 2
(n) A normal kitchen is suitable for large orders.
AT TEIE | AT B IS SHET S Hhdl 2
(o) Pest control is an important activity for a food establishment.

e e A e wrE e % f aga e 2

3. Answer the following questions briefly :

Frfeiiad Tt o ST |&d H T

(a) Describe briefly the reasons for accidents in a catering unit.

St e & geet 3 0 AT A &, WA R

2Y2x4=10

(b) List five pre-preparation methods used in preparing food for customers.
ekt & T e G i @ vee form farfert a1 s foren e 27 et utrer fafer
&t e |

(c) List the types of menu which the food service units use. Give names of the
establishments which use them.

T % TRt 1 g TG SR WY -E1Y 39 WAl o AW fod S 39 B R SR

Eaid
(d) Write a short note on any one of the following :

fFr=fafaa o @ et v w dfem foogoft forg -
(i) Catering equipment

R U
(ii) Accounting books

& @
(i) Budget

EN

* * *
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