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General Instructions :

1.

2.

5.

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/VOC/O, Set @ on the answer-book.
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CATERING MANAGEMENT

BT yewes
(Theory)
(357)
Time allowed : 2 Hours] [Maximum Marks : 40
4R a7 - 2 g7 | [STEHTH 37% : 40

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

Fa9r: @t o7 fAar & 37 T9% 97 & 37 39% arEd T T E |

1. Fill in the blanks and write the answers in your answer-book : Ix15=15

Tk Tl <t qfd I 3R IT-gfedent # 3194 I fafau .

(a) Energy is essential for as well as when the body is at
IR 1 7 g 98wy #d qag off St H
JMETTRAT B 2 |

(b) Cooking makes food items tastier, , colourful and .
W9 YohH ¥ 390 e, Tl 3R 399 Bl & 3R
TEAEHH A HHaAr g |

(c) When whole wheat is milled it gives as dalia and .
S AT T 1 fEd §, @ gfern i T BIell 2 |

(d)  Pulses are of plants of the bean variety.
aret qie, S Bicrat i S, & 2

(e) Eggs are rich in , fats, minerals and fat
vitamins.
el o , 99T, S 3T 9@ | et T SR 9
W g |

(f) Milk has to be supplied daily because it is highly .
gy S & B 2, safe 39h sfdfe stawh
Bl 2 |
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(g)  Yellow coloured vegetables contain which is converted

to in the body.
fiet T <t "fesrat o Bidl 2, S YL | dacAsht
9 I 7 |

(h)  The sugar we eat is called or table sugar.
TR M A ARl TR B AT 6 IR
Ed & |

(1) The smoking ofanoilis ___ when it is used for frying.
& dcl I dold B YI0 Hd &, df 3Heh gt 1 I T
__ mmig|

() A catering unit is a/an that produces food to sell at a
HefTT ShTS Teh 7, Sl IS 1 3cTeH Hich 39
W YEH H B |

(k)  Menu in money well.
B A 7 A |

q)) With each you have to a method of buying.
WG _ @i Rfafem_  wEysa g

(m) The food cooked in a unit is for a large number of
W—%m@—mﬁ%ﬂmwﬁﬁﬁm
Bl 2 |

(n) A standard is one which has been tried many times and
gives the same and quality each time.
TH MG I HEd @, Al IH GR §H W 0T GG h
TEA SR GHHE R R |

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

, so that customers can select what they want before
paying for it.
gfdg 4 th T W o gered West fohw STd &, afeh

UTgeh Y] TS T T HL Toh, IHhT YTAH i & T8 |
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2. Write in your answer-book whether the following statements are True or
False : Ix15=15

3o IT-gfedert # faRay for ffafed ®em g & a1 o7a

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

W 9T} bl U shl TSl 9 9UET ST Eehdl § |

(b) A household kitchen is unsuitable for large orders.
Ee] THIE 5 TS o foIT S1gue giell 2 |
(c) In a catering unit the serving area is called a restaurant.
SHefGT SIS H TG o & i &R Hed & |
(d) Food sanitation is applying sanitary practices during storage of

food.
QT YTl H e SIagR & AT ! o ey $ed & |

(e) The allocation of jobs is called job description’.
1t i FgE B FE fIeer wed § |

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

make profit.
T ShTE 911 S | SATGT 3T ST 8 98 GATHI ITed oL Tehell & |

(g)  Records of electricity bills, transport charges, rent and so on are
called subsidiary records.

foorett foer, amaema =@, e onfe & e ofsafsad (Weme)
ehiS g & |

(h)  The price is a good indicator of the many qualities of the same food
available in the market.
9 9T9R § i aTen s T @y STer-3Ta g™ o fierar 7, dt
34 ITeh! s TUETIAT < IR H qdT Il & |

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

number in a catering establishment.
FS AMT Bl B H HISH HTAT TR FATGT AR ohl he T FhIE H AT
TRTHT SR B 2 |

357/64/VOC/O ] 5 [P.T.O.



Gg) Portion is the serving size of food.

TS o JUE S 9Tl 3T hl 9T AT 9191 had 3 |

(k)  Off-premise delivery is adopted due to lack of space.
T 61 HHT b HROT FTEI-TRE forawor 1 s foperm Siar & |

@ In self-service there are no waiters even behind the food counter.

STET UTgeh! bl Tg YT WIS YUEAT USdT 7, W Igiel o H13-e &b
8 ot = & B |

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

g e a8 T8 S9 |

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

ST 98 Il Glied TR 9Te] W H @9 S 7 36 WEE (F9d)
Tl HEd B |

(0) Employees get wages for the job they do.
FHUER ! 3G 1 & T I 4 fierd &, 39 9a7 Fad 7 |

Note: Answer the following questions briefly : 2é><4:1 0
Rdvr: f[Aeferfea 3991 & 30 G807 8 i :
3. What is ‘evaluation’ ?

SIUIH AT BT 3§ ?

4, Write short notes on the following :
frefefaa w aftreg feofor fofem -

(a) School canteen menu

el i ShrdlF T T
(b)  Sales record
forsht =1 foamie
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5. Give three characteristics of Soyabean and name any two Soyabean
products available in the market.
GRS 6l i RIdTd sidqrsy 3K 389 4 g fohedl a waret < am faRae s
R # firerd 2 |

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

A2 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

‘AH & g 7l 1 B’ Y e HINT

A2 B’
a. ST + ¥ 1. Tererhl
b. =MEA + QA . 9ual
c. TS + HThatt iii, S
d. ﬁ‘g‘!‘;+ et iv. Ydld
e. TEA + Tl V. ]%Q—Sﬁ
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