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(a) ¢Sl
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(a) €I

© IeHgE

Which among the following is a binding agent?

(a Egg

(c)  Bread crumbs

oflegal 241216 i 2Rl A As

(a) IRRIRY

© 28l 2Api

e T
(a) A1, HeTEE
(c) ﬁ?ﬂaﬁ%

Bouquet garni is a
(a)  Garnish

(¢)  Accompaniment

(b)
(d)

(b)
(d)

(b)
(d)

(b)

(d)

(b)

(d)

(b)
(d)

Lemon

Potatoes
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Salad

Flavouring Agent
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(a) G GH & T (b) gofen s o fere
() Ui fem (d) TG M o ¢
Cornflour is mostly used in food for ——————
(a)  Adding taste (b) Adding richness
(c)  Adding colour (d) Adding thickness
sl 2 Fgil el g8 of €83l uPadot &R B7?
(a) sAlR2[EUM (Clostridium) (b) 22u21s1sA (Streptococcus)
(c) Asaicidlcllzi1 (Lactobacillus) (d) gslR(E1 (Escheriehia)
e St v o i i F 87
(a)  FrEfeT (b) TEIHEH
(c) SERMEIEIGH (d) R
Which bacteria turns milk to curd?
(a)  Clostridium (b) Streptococcus
(c) Lactobacillus (d) Escheriehia
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3Te] @ sAREH! T ITART S ST S 2
(@) I AT (b) e = o el @
(c) wETIgH (d) Bwrhredsngd
Aloo dum banarasi is prepared using
(a)  Boiled potatoes (b) Baked potatoes
(c)  Stuffed potatoes (d) Mashed potatoes
«gl2a s 2Astlell B oll 203d &
@) AR A (b) uolR
) URIel s (d st As
‘hicel =S 39 Y163 T HaH &
(a) <=Hwd (b) wiRA
(c) UHEASH (d) werdsE

The term “cottage cheese” is referred to
(a)  Cheddar Cheese (b) Paneer

(¢)  Parmesan Cheese (d) Gauda Cheese
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7 oflA 2icriel sl YRAUviS ol Bls 7

(a) UM 7 (b) A% A3

(©) 2{13all () BuRall GiEl ¥
< B - U TR

(a)  SASAEE (b) T=Ed

(c)  Hifom (@) FwHah

Which among the following is a continental herb?
(a) Thyme (b) Rose Mary

(c)  Oregano (d)  All the above

8. £8d g 2Ma oiotiad 2 s Ul & oll [AISIC HI2.
(a) Jeo (b) U2
(©) Asce (d) s
Frsfefertor 3 iz, R e R ST )
(a) TS (b) TER-SE
(c) FTH (d) =g
Pasteurization is a process to eliminate
(a)  Pathogens (b) Pest
(c) Rodents (d) Weeds
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9. A0 oil S12Biso Higll Acllal s1zdiell ik oliy el UAee 6.
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(©) Rl (d) CiEoisRs
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(a) wfdem (b) G
(¢ Eqfw (d) suw

The process of extracting fat from fatty tissues is known as
(a)  Rendering (b) Homogenisation

(c)  Saturation (d) Binding

10.  dicirnar #i2 ioflAi Glod o esid) Audpii2 Sul HI¥R1H ofl AU IR 8 28R AUl S Hi?
() °RM\de (b) RcpieR

() O.T.G (d) o3

@Te YaTY HaT &3 § @re YT} ohl ATk qud ek TH TEA o fore Suit sueter @R 27

(a) TRewe (b) TeTHvER

() O.TG (d) sH-Td

Which equipment is used to maintain the heat of dishes in a food service area for long time?
(a)  Hot plate (b) Salamander

(c) O.T.G (d) Bain-marie
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(a) Heh-fird e (b) sifear (wed S hl 1)
(c) TR (d) wifsm
Which among the following is the term used to decorate food items?
(a)  Seasonings (b) Toppings
(¢)  Garnish (d) Glazing
12.  2piiel sy UIddl R ofl 8601 2419 87

() dud (b) Qofl2iot
(c) 96d (d) sl

T @ 31 GOl 9T % qed A7

() STFHG (b) T
() wom (d) gw-HTE
Which of these comes under poultry?

(a) Veal (b) Venison

(c) Fowl (d) Bacon
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14.

A VRIS AHRIPURIRS ofl EMid) 8.

(@) SMdl oy (b)  Alvvil Yoflghy

(c) dicidin (d) Guniell A5 otel
T TATETHL T ISR 2|

(a) wEAREA (b) A% IFHEH

(c) =T (d) 3wre 1 T

is an example of poor hygiene?

(a)  Trimmed nails (b) Cleaned uniforms

(c)  Long hair (d) None of the above

dlIsMe%R sl o 2A3d 538,

(@ Cll¥olicy (b) 65 R0

© 3% (d) sAIE UIS)

TMTER=R 1 3158 1 Geitl 2

(a) TEd (b) ta-TEER

(c) FHAfan (d) EEEEn

Gardemanger is a term referred to

(@)
(©)

Banquets (b) Cold Kitchen
Cafeteria (d) Butchery
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15. oikdl 55 S USR 9 8.
(a) ©ds _ (b) Hied
(c) §55%q) i @) el
STt ST Teh Yeh <l
(a) wA@? (b) Tl
()  geHTM ()
Bombay duck is a kind of
(a) Duck (b) Fish
(¢) Pork (d) Chicken
16.  2inigl Aol Gulol &RI B v Ad 2AieiR ofl I8 ot UAGE 37
(@) A (b) &b
() did R @) sierllR
i} FRRreRT ST, BT H e GO S o F A Tt
(a) @ (b) @
(c) e fird (d) b
Which among these is used as the main flavouring agent in Sambhar?
(a)  Mustard | (b) Asafoetida
(c)  Red Chilly (d) Coriander
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17. =il 2 Y 4N & .
(a)  siollelgsie? (b) M1l
() o (d) iRRd
B 1 q& &1d 2|
() rEiege (b) WM
(c) @ (d) @
Rice is a chief source of
(a)  Carbohydrates (b) Proteins
(c)  Minerals (d) Iron
18. 201221 oid & s6l0ail ©ls &l Vil s8URI B
() 6 (b)  Adlail 2Aclla
c) crdl d ol
73, 91 91e @ o1 Brar 2, ford whed @ |
(@ T OIEEEIETcH
(c) it (d) @[
Oats is made from cereal plant called
(a)  Wheat (b) Avena Sativa
(c) Barley (d) Millet
i PC-14/2019
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19. dldiGe & s
(@) WId9] Ay (b) gl Y
) =R d) i
EICA
(a)  HaSTHd (b) TETHEY
(c) ™ (d) i
Veloute is a
(a)  Thin soup (b)  Thick soup
(c) Sauce (d) Puree
20.  QGsA A Mee 9
(a) £ 2id siel
(b) el 2dl dle
(c) dlizid 225
(d)  22Is 2idl 2l
T 1 fysror 2
(a) 39 IRAH
(b) =il S 3mE
(c)  3er iR wiesrt a1 wig sl veh & ek art
(d) Wi siam
Roux is a mixture of
(a)  Milk and onion
(b)  Fatand flour
(c)  Flour and stock
(d)  Stock and sauce
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(a) @’cucrﬂ 2412 (b) 2R
) d de

Freferftad & & foras sui, ST Al ®9 33 F o grar 27
(@) v (b) wH
(c) =i (d) e
Which among the following is used to give an oily coating to dishes?

(@)  Glazes (b) Starch
(¢)  Cheese (d) Flour

20 A1vf] Higgel] ol As oi19) o BISST A 21 siug A &
(a)  Slol (b) iailot
(c) b (@) Asiclliol

U S R I Tt oh, B R ek 9T 6 e ) ey 2

(@ = (b)  FFAw

(c) giim (d) TR

A section of fish cut across the bone of a large whole round fish is
(a)  Darne (b) Mignon

(¢)  Supreme (d) Medallion
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23,

24.

¥ uiidlig] Sloticiciiofl Uil i €13 As kA Uloti Norapi 241 el) o oflsa)
@ 2Ndb 7 (b) A

(c) sdl d) U

e QAT b =6 Sk Rorerd T s e oot e et ) s

(@) (b)  @umT

() el (eIl R T (d)  wipa

A cooking procedure in which alcohol is added to a hot pan to create burst of flames.

(a)  Grilling (b) Roasting

(¢)  Flambe (d) Tempering
HIe9d] <N Ay ol 243d 8.

(a) g1 gbRi (b) 2Aes ieoell

(c) &5 addl Hied) (d) s sigs Hied
foher ‘o’ form =1 Gaigr 2

(a) o fopmrd (b) 3wt

(c) % qedl Aol (d) <o el v

Fish “N” Chips refers to

(a)  Fish fingers (b)  Grilled fish
(¢)  Crumb fried fish (d) Battered fried fish
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Alslp doxlAe 8 As
(a) AR cleligal uel® (b) =@l
© sy (d) CloRlopii guriq
Hifeay ssitue 2
(a) &R A (b) TEF
(c) PrEIamEn (d) fiemadh
Sodium Benzoate is a
(a)  Flavouring agent (b) Preservative
(c)  Sweetener (d) Adulterant
HollAIE2p1 ogerie Quid & a3 vel.
(a) Shiai 3lg (b) Adofls g
(© s9°g () g e
AHIEIETH eeme &1 +ft a1 STt 2
(a) THH (b) =g THH
(c) Il AHh (d) wreediX

Monosodium glutamate is also known as
(a) Common salt (b) Chinese salt

(c)  Black salt (d) Salt peter
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28.

5P 2M2) YU ol Aalid] 2209142

(a) §2lo (b)
(c) MRdl (d)
ZHTE o {U o shi o foTu Tsfrae #:m 27

(a) HA (b)
(c) 9t (d)

What is the garnish for cream of tomato soup?
(a)  Crutons (b)
(c) Pasta (d)

a3 3] QA oiss] 522N 5 s g i &2

@@ s el el erd disspi ofld wq 28 & 1ol i ¥ RUR &R B,

()  duiel el erd gisspii ) 24198,

() duiel el era uisspii uddi gofl i & ial uedl Buroll (s adl 211 8.

(dy  dd uelbi siviaiell gél w8,

31U A ISt 3917 H =T ¢

(@) UMl s § 92 = & s

(b) U % oA | 98 T WAl

(c) i ek s | vsel o R T 33
(d) 9 H Eler W

How can you determine if an egg is fresh?

oRYSCA
A1BeS SiEl

e
I @S

Noodles

Browned onions

(a) It sinks to the bottom in a bowl of water and rests at bottom

(b) It floats to the surface in a bowl of water

(c)  Itsinks first and later rises up to the surface in a bowl of water

(d) It breaks when put in water

16

PC-14/2019




dRel Geapizlladl Sog (1rRAN) /Rl
o siafer 3wt 3% (cael) /5 SET
3o |isTa SPACE APPLICATIONS CENTRE (SAC)/ISRO A
24l /7EEaT / COOK
29.  HiRioll QEI V125 3
(a) ~GsIod i (b) g 2Nd i
(c) Mol otloll g5SI d) Yog i
o T 31 B
(a)  3eleT HIE (b) e TR TR WG W UR
(c) HEFBIIHS (d) oS ISR TS wiY
Minced meat means
(a) Boiled meat (b) Mashed meat paste
(¢)  Small pieces of meat (d) Shredded meat
30.  ddid Hiedl ofl 2016fl A4l &
(a) did s Il (b)y 3l Adl
(c) 2ReR 2k (@) ol b2 2
aell Treest o1 T I ©
(@) - HE S (b) gt
(c) TRREM (d) e ifswarE
Accompaniment of fried fish is
(a)  Red current jelly (b) Roast gravy
(¢)  Tartare sauce (d) Horse Raddish Sauce

17
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31, RRRel AGIE o RIPIRY A

32.

() RN 201 (b) 2mel ol A1
) oflor (d) AlRReR AR
w1 HeATE T THTe 2

(a) HAREEE (b) eHid &

(c) fowam (d) wfraE
Dressing for Russian Salad is

(a)  Mayonnaise sauce (b) Tomato sauce
(c)  Vinegar (d) Oyster sauce

AARA ofl 22 As s diotofl M2 ¥ AR RN olaligdiofl Ueald, (GhiiR1,alE 2ol S

01451 35N &RI RASA SABI A1 & Aol S8URI B
(a) WS (b) @il 4R

(c) il (d) 2elotsS MiRd)

U 92 V0 § Y et oSS Sl el G o Uk o aiiehl, 18, Yehfd ol oardl @ 37 Ush Helsh g
TefieRT ok T 2, 39 &S o 3791 ol g ol eEd © |

(a) UREH (b) SSH-g

(c) JE@r (d) wr JE

List of ingredients for a dish with quantity which describes proper cooking method, texture, taste

and accepted by a panel is called
(a)  Parstock (b) Menu
(¢)  Recipe (d) Standard Recipe
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33, Aodllglal ol quRiRl YRl B
(a)  shollaRiol 2oy (b) Foss2ual gler
(c)  MIgSIAA dey (d) RIEPIoER
B 1 3UFNT BT &
(a) GgfeerEq (b) At dex
(c)  Hhlda 3Eq (d) AU (gH=<R)
Magnetron is used in
(a)  Combination ovens (b) Induction heaters
(c)  Microwave ovens (d) Salamander

34. oA 2cpiel sg s gead) 2Aei01 vea oiefl 2
(a)  =2HIshl (b) ASlag
(c) Mg @darnag CRSIEEES

$TH 8 -1, Iehfae Tierh qie 7e 27
(a)  gaI= (b) gar
(c)  THeh T (d) =eEEd

Which among the following is not a natural preservation method?
(a)  Smoking (b) Drying
(c)  Salting (d) Tinning
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35.

36.

Rariol ol AISIR Hi AHBd AISCIY) o SBURS &

@ g (b) Yofls
) 2Ngies d) Mol

afsrl 3 e % e wrerd o gel  wet A e

(a) wfeA (b)
(c) TaweHe (d) e

Match stick cuts of vegetable are called
(a)  Julienne (b) Brunoise

(c)  Chiffonade (d) Mincing

uilIS ofl ofeiadl & ISl Sigul cRg, 0 of Aol Foll GUII of sclloll §53 &l 2l uel®l

a3 ol 211921 s, dal SBURI &

(a) &Na sl (b) @oRia dig}

(c) 55 I Uel sl uerd @ Vel

S oft, T T 3 @ Fiftrg T s aredt @l o) frerTert SEh SehEdT FH 9 HTT €, FEdd
(a) HeEw (b) ToamEe

S

(c)  HHEH (d) TTSHH

Anything which lowers the quality of food by the addition of prohibited colours, cheaper

substance, etc., is called
(a)  Pollutant (b)  Adulterants
(c)  Carcinogen (d) Pathogen
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37.  FSSAJ ol 0igl 8
(@  ViRIS ARa ofl U (Food adulteration)
(b) VRIS ARPUARA (Food hygiene)
() viRIS ol 3dd 59 (Food poisoning)
(d) VRIS A2l ol AHIERT (Food safety and standards)
FSSAI &1 et
(a) WE¥EETH
(b) wWEWEREEH
(c) @ fourfERa
(d) @ g v oS
FSSAI is related to
(a)  Food adulteration
(b)  Food hygiene
(c)  Food poisoning
(d)  Food safety and standards
38.  vilus RRg camq@j, SRR _
(@) aseRl (b) IR
() asellox (d) GuRell el %
W - feTehYerRtor gt 2
(@) @ g (sfam) (b) dw@H (fommy)
(c) @ (Sha-faw) (d) 3uls At
Food poisoning is caused by '
(a)  Bacteria (b) Virus
(c)  Toxins (d) All the above
21 PC-14/2019
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39, Az, eI, 20fly Aell GelgeN B

(a)  SCIR AISCIY (b) ol qi nsen

(c)  HoSRiot 3 (d) i I Ns0HY

Bl T, TaTe], IeTTH, IS0 & |
(a)  E Gfesrai (b) =< Hfesrai
() wRdiFFre (d) T gsstt

Shallots, yam, turnip are examples of
(a)  Flower vegetables (b) Tuber vegetables

(¢)  Indian marrow (d) Leafy vegetables

40.  pRigc, didls, @epfloar, Moy, sicllsigRzai ol 850 2413

(a) ifes se (b) 0]l

) dhlls d) [ERARRIYS
wiem, fafie, faerfim, e, s, % q8d 3T 3
(a)  OfE o (b) el

(c) Tafus (d) feoremze
Proteins, lipids, vitamins, minerals, carbohydrates come under

(a)  Nutrients (b) Fats

(¢c)  Lipids (d) Disaccharides
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41.  %1s91S of dd o] ASAs Gop Ylal &
(@) [@epllot o () Qepflo g
(c) [@epflei p d @erflel ¢
arert F et det 1 sigalH =id 2|
(a) faafimA (b) frfmK
(c) faafimD ) Frifimc
Plant oils are the best sources for
(a)  Vitamin A (b) Vitamin K
(¢)  Vitamin D (d) Vitamin C
42. I 2A0€ BE & 245 Ulfes Hi6R Adl HI2 2dl ARIY Ysyol AAiciol 2.
(@ el 364 (b) SR s
(c) >em (d SRz
Y158, TEY IS I F1 T o fore fafde ster & & fou suenf 2
(a)  FH A (b) =AM
(c) Hremr (d) =%
The word often implies the use of specific intake of nutrition for health

weight management.
(a) Low calorie (b) Work out

(c)  Obesity (d) Diet
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43.

44,

A vilkis 3 i MiellRA ol 814 24241 MiRflRAle HIRld cloid) Mid SIY yel Ad 3 usiE Adl seURI &
(@) 2usierR (b) loi
c) asaausier] (d 4 =usier]

8 =7e fora foreft +ft wehm =h RS gy Icure €t e 39 whed @ |

(a)  meRTRRY (b) &

(©  Fu-wERR (d) fEi-mehERT

A diet that includes no animals or animal products of any kind or form is called
(a)  Vegetarian (b) Vegan

(c)  Lacto vegetarian (d) Ovo vegetarian

ddaiaf]l siedlo] Gelgrel 5Y 872
@) I5d (b) esls

(c) elldoe (d) 2relle

0§ HI-91 defl-Ho3) &l ISR 27

(a)  HelE-sliTeT (b) el
(c) et (d) zwEre
Which is an example of oily fish?
(a) - Mackerel (b) Haddock
(c)  Halibut (d) Turbot
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45. ol 2Aaciefl s¢f A el orel) 2
(a) HId (b) e
(c) Bl (d &y
T 8 H -1 e - TE 27
(@) g (b) e
(c) siEn d) wer iR
Which among the following is not a shell fish?
(a)  Mussel (b) Oysters
(c)  Scallops (d) Lam prey

46.

A Roll ¥ Nda B el AseND off dae ek Hod] ol dciell 2ieq] viell ofl 2uzoflell %q
HIvier ol o1 A guipil Agpii 2419 B

@ IS (b) HPRIRIE

) Axs (d) dotuld

aaﬁ‘,Eﬁ,W&wuﬁﬁ%ﬁsﬁmﬁwmw%ﬁamq{{#?ﬁ%,mwﬁnw%aﬁﬁ%mm
AT |

(a) G H =l (b) A

(¢ (d) sl

Which fat is a blend of refined vegetable oils or fish oil or animal fat which could be used as

replacement for butter?
(a) Lard (b) Margarine
(¢)  Cheese (d)  Vanaspathi

25 PC-14/2019




2iciRet Gexpizlaid Sog(i1M) /2R
A-- siafe SqatT s (TwuEt) /ga SET
?ml’:‘- Fg SPACE APPLICATIONS CENTRE (SAC)/ISRO A
*U8 /AT / COOK

47. HRAIGER HiRA As ool oll ISRl BisRIP eRAPI 21 A SBUR B

(@ o - (b) OSlot
() ANA¥ d) e

wﬁmwm,ﬁaﬁqﬁéﬁ%ﬁiﬁﬁa’ammim%

(a) G @ HE (b) IR HI T

() Tem (d) wft

Seasoned force meat enclosed in a tube like casing is called
(a) Ham (b) Bacon
(¢)  Sausage (d) Al

48.  dspii Bcl AZE g &l ootidd s 302 YghI ke 2Wifbld, HaIgeR A S 3 B

(a) SeeRs yghl (b) NGzl
(¢ =ud @ 5 Rsa

T Shiferelt gfem it weeh, griferd, w@nfee, S sit a2 % wde amd e 2 r
@ wdyfe (b) =
(© Hwa (d) F2iwa

A French pudding which is light, fluffy, flavoured, creamy and made with egg white

is
(a)  Custard pudding (b) Mousse
(c)  Souffle (d)  Fruit triffle

26 PC-14/2019




/—

2idlel GeapiRNddl Sog (RRIRl)/ERR
S} siafer ST % () /0 SET
i |i5Fa SPACE APPLICATIONS CENTRE (SAC)/ISRO A
Rl /7EgaT / COOK

49. yfEol of Geleel 8
() 5¥d seb (b) CER of tel]
(¢ uigaiud yfgol d) oens

gfe = 3eE |
(a) e B OEEEEEEI
(c)  urE gfen (d) =t
is an example of pudding.

(a)  Caramel custard (b) Almond jelly
(c)  Pineapple pudding (d) All

50. 15 ofl 2101a 523 Aotiel 2isapii 2419 & Fel WA YAl 257
(a) AUl (b) SRR
© ousla d) =81%
3 3 T T 3% e <R B 3 A EA & 70T BT I BT a7
(@) TTH (b) TR (3=A)
(c) Al (d) whh
What is used to cover the neck part of a chef to absorb the sweating?
(a)  Apron (b) Duster
(¢)  Napkin (d) Scarf
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51.

52,

AN SNC, ofuf RARE9 2Avidl, £y ot&Id, Uil iiis g Q31 Qotl B 241 &

(a) il (b) RIBR MIYES

() &ofl clatigq (@) VRIS usigdiofl Aasd

T AT, AT B TG, TS TEHT, A% e T semfa 3 a3 l
(@) g ded (b) W HF F a'd
(c)  Teraqor (d) g Fr gl

Cutting hair, trimming nails, taking daily bath, wearing clean uniforms, etc comes under

(a)  Safety (b)  Food standard

(¢)  Grooming (d) Cooking skills

“RUFPACE _ qi0e D

(@) o (b) %o
(c) Aot (d) Ils
“Chef” 77 82 B

(a) s (b) T
() <fH (d) 1=
The word “Chef” is a word.

(a)  German (b) French
(¢)  Latin (d) Greek
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R dd i ¢S ol el 8] S, 243a1 siel, 24§ WY AR Aslal €101 Bur 354, 2viciR el

ol diotoflA GUR 21l 3RS &

(a) 0S3P (b) MG
(C) E}UQTDI (d) o-ﬂg]'3|

are‘ié;m-—ﬁﬁ,nﬁ%ﬂn%wﬁ;&%w,qﬁﬁéwﬁ%aﬁwéﬁﬁw,wwmmmﬁﬁm
o SeH ! ed I

(a) @y (b) e

(c)  wgfera s d) e

Roasting mustard seeds, curry leaves, chopped onions, dry chilly, etc in hot oil and pouring over

dal, sambar or other dishes is called
(@)  Rendering (b)  Sautéing
(¢c)  Tempering (d) Kneading

YR Gs10g s o il e olis 3 Rl el 2usi i sBaR D

(a)  ocllA (b) Gsing
(c)  oighi usiag (d) odio)

9t AT 919 @SRt Bt SgFT SeTerr, mﬁ:%aaﬁaﬁﬁm%%qwmﬁmw%——i

(a)  forfora s (b) 3sTe
(c) uHM (d) foraf
Par boiling vegetables in water (or) steam in order to remove skin is known as
(a)  Bleaching (b) Boiling
(c)  Baking (d) Blanching
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55.  uiRis o el alan ge @l usiag Gsiadiell (Cig el g dof ot &
(a) R olgdb - (b) Soia ogdldi
() URlP d) 4Pl
I i foig % 1, famfimTd aeet |, @™ 1 9o il Fe SI1d1 |
(a) ST I (b) & IsmeE
()  THUHH T (d) W
Cooking food items in simmering liquid below boiling point is named as
(a)  Par boiling (b) Double boiling
(c)  Poaching (d) Brewing

56.  cleMi sy Midlol Q1A 872

(a) 2ol (b) 2icoiflof

(c) °dloyClof (d) Gwell ciei %

e # 3ufeya NidA, 398 @ a-ar 27

(a) <m (b) vodE

(c) gl (d) IR
Which is the protein present in flour?

(a)  Gluten (b) Albumin
(¢)  Globulin (d) All the above
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57. A 21gu oll $91 R} digfol oll IR 24al AS AsaRi GUAPI i AuRI §
(a) Hgdesy (b) 1A
(c) Adsige d) ©e
e o YR, et 3w 39 % fohvar & forg 3wt & o sie =1y & 3waif 2
()  Hgdl (b) ®e
(c)  Hasfielt d) @i
Types of fungus that is used for fermentation of wine and in baking bread
(a) Mildew (b) Smuts
(c)  Saprophyte (d) Yeast
58.  lsio] 22a1MR1s o1 9] B2
(a) 2NEpionelRe (b) A& scgs
(c) 25w oAl d) 25w ongfigfe
Hh o1 Tk A0 1 27
(a) wfeamargee (b) wifeTm Flle
(c) Hifeam asie (d) w@ifeam ATsgIse
What is the chemical name of salt?
(a)  Sodium Nitrate (b) Sodium Chloride
(¢)  Sodium Benzoate (d) Sodium Nitrite
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20

60.

ollall 1011, 3221, iR, iGot, 5Yoi A3 URaINI ol YEI obyoll €21A &
() Vs (b) 2HIDaiRiel

) el (@) 2R HRAC)

TER, TS, VR, AT (M) S 3ed1fE 37 YToa ol Heie i WeRr o
(a) & (b) AfSHMERE
(c) wef (d) v

g2

Granulated, castor, icing, brown, cube, etc are the terms referred to denote different types of

(a)  Sugar (b) Ajinomotto

(c) Fats (d) Spices

selo c@il Avipiiel GlRi siadl 211§ 524 del eI ©

(@) ek b Aud
ORRLSLE @ b

1l SN =rae & @ i FhTer i e S e

(a) g (b) F=IE

(c) UuY (d) Teer fepre

Cleaning the husk from cereals and rice is called
(a) Weeding (b) Sowing
(¢) Milling (d)  Shelling
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61.

62.

A20{] ol geptiel Hale 92 uisdiatl 2digiol ol Sidlal Sl opyotlo] EEI ClolldR &

@ RSSEE (b) ePIDalieRs E8

(c) 2los g8 d) sles s

Tore Wt o g1 o1, Shi forsiTeieh © STeteRt, =iell f-ehTeret . fepa siran 27

(a) WIS 3AW g4 (b) wwwTice gH

(c) EehigH (d) Wy

Which type of milk is prepared by removing fat from milk in a cream separator?

(a)  Skimmed milk (b) Homogenised milk
(¢c)  Toned milk (d) Filled milk

2 Ul AR RIS g o yaial]l vl el 511 52 H2AIdlel PRl Hi ellxel usIddi UBd]

3¢ 2aIE Aal A2iE SRS 21 UR[HEY &
@) sl (b) ARaAZP
() ©dosh (d) cligoslol
@ra yerdf Y, Y A Ued, ere & g § See 37 Eia & i R S, 3 e eI

e g o foTu foFa <imm 2 | 35eh! ed ? |
(a) i (b) @R (firtr)

(c)  ToemoT (d) @E

The process of coating and soaking food materials before cooking in a mixture of spices for

imparting taste and flavour is known as
(a)  Creaming (b) Marinating
(c)  Blending (d) Binding
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63. 210 YRy 8
(a) EISM R (b) IS R
© Wl (d) 2SRl R
TS YW BT @
(a) IFRHSYH (b) TSR & IH
(c) = (d) FaHH
Jaggery is obtained from
(a)  Pomegranate Juice (b) Palm juice
(¢)  Sugar Cane (d) Apple Juice
64.  sul AdiE 3AP1 i 81u B AdIE of dd, Fsi ol Ulall el [@QofloR 24l A ofl UIUSR of PlHERI?

(@ (oA (b) RN

(c) &IGRAcS AHIYdos d) 3z

o wrelTe S S TelTe de, 310 3 dier vered, e st wwEl & wreet i e e 27

(@) forE (b) |

OREECEEELE (d) S

Which Salad Dressing consists of an emulsion of salad oil, egg yolk, vinegar and mustard
powder?

(a)  Vinegrette (b) Mayonnaise

(¢)  Thousand island (d) French
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65. Ul Mi 52 Gaws ueldl APd 87

() egwRAls (b) Boteigol

(c) collgol (d) )N Iga

R H -1 JASh BT 2 ¢

(@) ewfs=r (b) IS

(c) arfs (d) Trisme

66.

Which is the stimulant contained in tea?
(a)  Hyper zinc (b) Xanthine

(¢)  Tanine (d) Theobromine

vis a Gsiollal NNAd AiBal Msse, doll GuRlDI GuR 8121 saABI, A%¥Udilatl, @jogol ol A2ifelt

sl AdiRl A B

(@) SRS (b) 3d

(c) 3ol vis d) 3201 Al

= % s e Rl T FE W, STTE L w1 O ST A1 G A1 g o fore fope st 2
(a) TS W (b) HuHA
(c) TR Bl YT @) @ f

A brown product of sugar on heating, usually used for coating or decorating or flavouring dishes

is
(a)  Castor sugar (b) Caramel

(¢)  Cane Sugar (d) Carob Syrup
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67.

68.

s1e1 us diofl Aesdly ¥ Ast, cislat, emai, dleye, s &l eiRd el A sgaRl 8

(a)
(c)

i aedfa Aueferm, o goff, S, 2aret, wes, =i wedl ©, e @

(a)
(c)

degyee Aosdl
00t Aosdl

Seawe duefaw
wa duefag

(b) 5ciol Aosdl
(d) ot Aoscll

(b) e Avelaw
(d) 3= dvefag

Triple decker sandwich filled with chicken, bacon, tomato, lettuce, cheese, is called

(a)
()

Bratwurst Sandwich (b) Club Sandwich

Reuben Sandwich

(d) Open Sandwich

SlgAoz Soflal U2, sslol AR el USIR ol 8601 241d &2

(a)
(c)

assie AeA

NEEEIEY

(b) Slooi A

(d) ORI

i, e U, wfesT sanfe, fora anfferon & qea srd 27

(a)
(c)

Under which category Croissants Danish Pastry, Muffin, etc are coming?

(a)
(©)

SEFHRZ T
T

Breakfast Rolls

Pastries

(b) ferd=
(d) o

(b) Dinner Rolls
(d) Burgers
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69.  oflA el “A1efd ool UReiNl 21418 Aol AoiEl B2

(a) a3 (b) AU
(c) RIid1 fcial (d) urid

9 O Toreen gay Vg et @7

(a) Fel (b) G
() f8imanfrm () (d) R
Which one of the following is related to the term “Ice Berg™?

(a)  Celery (b) Lettuce
(¢)  Spring Onion (d) Parsley

70. v yRURs geiclliol vilis sl 87

(@) N (b) =2

(c) MRl (d) dlodlo
T $eTfora HRIE o1 TeT Siieid 27

(a) T (b) *=1

(c) U (d) dieH|

Which is a staple food of traditional Italian Cuisine?
(a)  Gowlash (b) Stew
(c)  Pasta (d) Wontons
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71.

72.

21 UReINI GURlR & RIR, 2isY, ORY I ANYdie] B1Y ABAI HId HIS FUIS

35, §5I4 (2R

(a) A (b) dafcid
(c) e d) e

heh, FehId AT TehT TTT Wl YT ohl ST i, WA A1 FSTrae o fore 3uznft w1 3 |
(a) TR (b) faf
(c) FHH gmER (d) ufEm

is the term used to cover, fill or decorate baked goods such as cakes,

cookies, etc
(a) Layering (b) Leavening
(¢)  Topping (d) Icing

As vied] BotiR aiof] Ug)(1&1a1) aiead] i lsiRi el (4d1) HRAIAER oREI A 8.
(a) ©ds giRe U (b) SCllof

(c) 3B dddz U d 9

T Gl T o ) et frg fiar o Aueh st @ R

(a) stk BRE IR (b) v

(€) WA @ HeFw

An open rimmed pastry (or) sponge containing sweet (or) savoury filling :
(a)  Black forest Pastry (b) Flan
(c)  Red Velvet Pastry (d) Cheese Cake
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73. 2050 W R usHi ol Ia Beiaiel udloll g, e a9l off 3] [BK) Giol

(a us U (b) oliofl 522 V)
(c) UBsy VY (d) 2iniigll A3 otg]

T <t 9] St et H el ot R e v e s e Ad e

(a) THUE (b) B U

(c) <l Uwh (d) o A s e

A very large pastry made in layers that expand when Cooked, with large air pockets inside
(@)  Puff pastry (b)  Short crust pastry

(¢)  Choux pastry (d) None of these

74, RRUIER APRA ol Riedioll s i) aen el e drdiei 2 Mial clissi el 3 Siee ) uoridy

A usigq 2y
(@ ANdb (b) “lRoflsygf
(c) A d) SR

@énﬁaﬁ,aﬁma@a%mﬁq@,a@mwﬁﬁ%aﬁmmﬁw%

(@) o (b) SREFRET
(c)  demr (d) w=Rm

An art of cooking of juicy meat for long and slow at low temperature by smoking the meat over

wood or charcoal
(a)  Grilling (b)  Barbecuing
(¢)  Roasting (d) Flambeying
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75.  ¥PYS [oRISHRI V) Heig 2Alcel [BRIAIA s3] 2B &

(a) VRIS Geulgot v © (b) VMiRus e 2ad

(c) VRIS ofl oIS d) AR Al

T FrE 3t Seram ey T T S et 2

(@) WHA®HIH (b) @ EE

(c) WHITEUE g (d) =g AT
Portion control and yield management can control

(a)  Food costing (b) Food preservation
(¢)  Food spoilage (d) Menu planning

76.  oflRiell sy 4R Myoiii 2442 uIg) A3 ?
(a)  SRRAIIEA Angg (b) % HSRall ERIS] ial ial il g

(c) 2 ol USR (d) GBuRoll e ¥

11 1 & -1 B2 o1 W Wi gern?

(a) =l HIe 6 Iucfou (b) UTEF % YR 37 I gL
(c) T YK (d) 3ulrs @t

Which among the below shall affect menu planning?

(a)  Availability of raw materials (b) Type of customers and their likes

(¢)  Type of organisation (d) All the above
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77.  did MiA ofl VA S 87
@) d (b) =t
c) ISl d) Rds

e 1 @ R-a1 I -11E &7 e 27

)

(a) DS HUE (b) @fe
() g (d) pfihrzmm
Which is an example of red meat?

(a)  Veal (b) Gammon
(c)  Bacon (d) Drumstick

78.  8Wlcli HiAH ol [AAY SBUR B

(a) esl (b) 2cind

(c) Alciof (d) ol

f&or 3w A oft g ST 21

(a) <Hl (Fw) (b) HTH (FETIER A=)
(c)  dfe (gmim) (d) S

Deer meat is also called
(a)  Turkey (b) Salami

(c)  Venison (d) Jamon
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79.  3o2dlt A 2igidlloll USR &
@@ g (b) geiclluol
(c) Aol (d) s1ulof|24
FeeAr| Sreft ol U B |
(@) o (b) serferA
(¢ = d) S
Cantonese is style of cooking.
(a)  Thai (b) Italian
(¢)  Chinese (d) Japanese
80. AR ol sul i, 3R YRR B2
@) leiehs (b) A
) Adi d) &%
=1 3 forer R i Shferer e forn st 87
(a) wfs (b)
(c) &= (d) == (1)
In which course of Menu, Caviar is served?
(a)  Appetizer (b) Soup
(c)  Savoury (d) Dessert
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in the box and bubble appropriately. Failing which, the answer sheet will not be evaluated.

6.  MCls WA AU AL AR (+4) 215 B; Grir AL vl 41 (0) s 28 240 Wizl Griz 41 35 25 (—1) 28
SR AAEL /i T IR FOAR (+4) 3% ¥ IR 7 & T Y (0) 3% W AR T IR
W UF (1) 3iF FA fFar smeam / Each correct answer will carry FOUR (+4) marks: ZERO
(0) for no answer and MINUS ONE (1) for a wrong answer.

7. 519 e s e oag[m evenoll Bsedl oreuell sveuot W2 ot ). / Bt st wee & o w5
faFeat S oA W ek T AT Swam| / Multiple answers for a question will be regarded
as a wrong answer.

8. iR yuui e ol dvid, 2RRsa 20502 yB 20 4l 2. /s e & AT
ford| sfaRed AR e ygrer gt $r smesl /' Marking in OMR must be done with utmost
care. No spare OMR sheet will be provided.

9. (Al ukau da-l iR 53yeR, Jasydez, Aoudd fd 24 24 dAsdlls Gusaell, WsAyesl, g QR
aetdl 2l AR %A/ ffeT wen dfd & e e, ey, ANEE B R I
SorClied  3URION, USAGEAH], AlCH IS, AW T Al @ & snwd / Computers,
calculators, mobile phones, reference books, logarithm table, electronic gadgets etc. will not be

allowed inside the Examination Hall.
10. o3t W3 cl 33wl Guetoe i AL 3edlot 25 sl 2 s3] usl 8. 519 20[QR s 2z Al Bl 20, /

ST §le WX 9T 9T H 3UCey T T YANT 6 1 & AU FAT 57 ghar ¥ 15 3faRed e
et & sl / Space available in the Question Booklet can be used for rough work, if
required. No separate sheet will be provided.

11.  Wlauedl A wlan - uddal sl wlan da o14A syetl pild Al 0./ srhear @ odeT ¥ gger
HC & R 9ET gl Bisa #r Al wé §1 / Candidates are not permitted to leave the
Examination Hall during the first one hour of the examination.

12, el A ek YRA s 203 R Flesd A3 sulda 2t wyd 2 () da kB (i) 3

2R s (squelbe 2000R wis wWeuell Mardldl Wi 20). / sefear @ o FET S aF
ﬁﬂﬁ%ﬁgﬂjﬁ(i)ﬁﬁm(ii)ﬂjaﬂwmw(gwﬁﬂﬁmmmmmw
W@ @har § |) / Candidate should hand over the following to the invigilator when asked:
(i) Hall-Ticket (i) Original OMR sheet (copy of the OMR sheet to be retained by the candidate).

13, 2PR 518 usR Al 58 oja/xlea A @ dsareus 3 Al-dlot Al @ Al dgsvid], Redl 2 203l Uiz,
23U IR W QL / afe; Famey reat 31 Ry ST ST 2P FTgoT AT AACH SR AT AR B oY e
TSI, ool aur IS FOERE 7 ¥ IS FUeR A @ew |/ If there is any sort of

ambiguity/mistake either of printing or factual nature then out of Gujarati, Hindi and English
Version of the question, the English Version will be treated as standard.
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