fasITu= I. ADVERTISEMENT NO. &% SAC:01:2023, feHifd dated 27.05.2023

SYLLABUS FOR THE WRITTEN TEST FOR RECRUITMENT TO THE POST OF COOK

Ug bis POST CODE-02

IS & Ug R Yl & fore fafaa ushen aq yreusn

.9 fawg 3YfHT REMARKS
sl. TOPIC
No.
1. | Uyl &1 $a w@, 80 U (Yl axgg Uy (TUHIRY)),
Ul & UPR 94T YU H1 | 80 questions (all Objective Type Questions
HTYT (MCQs)),
Total No. Of Questions, _
Type of Questions & 1. WT%H Arithmetic — 10 9y questions
language of the | 2. ST 3TISH General English - 10 %
; questions
Question Paper 3 T FXe s Generdl
Knowledge/Current Affairs — 10 U%
questions
4. &F-favy fawa-
Area-specific topics — 50 U4 questions
Y T P HTaT: DU (e, &, sieh)
Language of the Question Paper: Trilingual
(Gujarati, Hindi, English)
2. | fafaa wten ot srafdr 01 HeT 30 ffFe (90 fire)
Duration of the Written | 01 hour 30 minutes (90 minutes)
Test
3. | 3i g Yl Dt TWAT- 80 UY (80*4=320 3ieh)
Marking Scheme No. of Questions — 80 questions (80¥*4=320 marks)
o 3P 320 3id
Total marks — 320 marks
3@ gieT Marking Scheme-
ol SR & [o1T +4 / +4 for correct answer,
TTeld 3R & AW -1 /-1 for incorrect answer,
IWRAGTIRO/0 for not attempted.
fafee wdlen & | (i) Sienid —ouauasl/Taueil/Afes,/10dT we
4. | gregwmH: DTER (10 U%)

Syllabus of the Written
Test:

Arithmetic — SSLC/SSC/ matric/10th Std.
level (10 Questions)




(i) T SFT- THUaUa/Aeadl/Afeds,/ 104

DHET DT IAR (10 UH)
General English- SSLC/SSC/ matric/10th
Std. level (10 Questions)

(iii) TR I/ B BT (10 U3)

General Knowledge/ Current Affairs
(10 Questions)

(iv) &=-fov fawa- (50 w%)

Area-specific topics- (50 Questions)
G YT B Ulohar

Method of Cooking

309 Yielding

TS T TRINT 811 AT SUSHRUT 3R ST T TaNT
Handling of the Kitchen Equipments &
Utensils

TREMT SU- TN TR/ IS
SUAR/AA=SdT/ATe] YREI

Safety Measures- Fire Safety/ First -Aid/
Hygiene/Food Safety

T S & 16 39D URGIcl/AMHIRRT
Presentation of the Food after
Cooking/Garnishing

fafirs THR & o 3R 3@ dart

Type of different Cuisines and
Preparation

Qe YREUT JUT HSRUT

Food-Preservation & Storage

YR & AT UHam GHR)- ol arh
Different Dishes of India (Types) —
Preparation/Ingredients

IS TR XA 3R TRF&d Fx g ITaq= &1
BRI

Knowledge of temperature for food
preparation & storing food

RfU/ 7Y BT I

Knowledge of recipe /Menu

Tl Gl BT I

Knowledge of raw material

( Frefia ursusd & R 3R TeRE &) ia
D gU faRad uiem 39 ae I SIfSid &1 Siaet
for snadf ¥ Igifaw ok UAfe I @1 Tlem
fHaT ST A® | Written test shall be conducted
in such a way that, theoretfical and
practical knowledge of the candidate is
tested covering both breadth and depth
of the prescribed curriculum.)




