
CA TER ING MANAGEMENT

ImZ-nmZ ‡~›YZ
( The ory )

(357)

Time : 2 Hours ] [ Max i mum Marks : 40

g_` : 2 K Q>o ] [ nyUm™H$ : 40

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

question.

{ZX}e> : g^r ‡ÌZ A{Zdm`© h¢ Am°a ‡À òH$ ‡ÌZ Ho$ AßH$ gm_Zo {XE JE h¢ü&

1. Fill in the blanks : 1×15=15

[a∫$ ÒWmZm| H$s ny{V© H$a| :

(a) The energy requirement for sedentary activities differs from that required

for —— and —— activities.

gab {H$́`mAm| na D$Om© H$s bmJV —— VWm —— {H´$`mAm| go {^fi bJVr h°ü&

(b) Pulses, ——, ground nuts, cashew nuts and —— are good sources of

protein.

Xmb|, ——, _yßJ\$br, H$mOy Am°a —— ‡moQ>rZ Ho$ A¿N>o ÚmoV h¢ü&

(c) Tannins are present mainly in the —— of pulses, spices, —— and

turmeric.

Q>°{ZZ A{YH$Va Xmbm| Ho$ ——, _gmbo, —— Am°a hbXr _| nm ò OmVo h¢ü&

(d) Some —— are lost —— during cooking.

nH$mZo Ho$ —— Hw$N> _mÃmAm| _| nmofH$ —— ZÔ> hmo OmVo h¢ü&

(e) Roasting is a method of cooking —— in —— air.

VoµO —— dm`w _| —— ^moOZ H$mo nH$mZo H$s {d{Y H$mo amopÒQ>®J H$hVo h¢ü&
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(f) The cereal kernel can be —— by the pro cess of ——.

AZmO Ho$ XmZm| H$mo —— ¤mam —— H$am Om gH$Vm h°ü&

(g) Many food products can be made from soya bean such as cheese, ——,

flour and ——.

gmo`m~rZ go ~h˛V Im⁄ nXmW© CÀnfi hmoVo h¢ O°go {H$ nZra, ——, _°Xm Am°a ——ü&

(h) A variety of dishes can be prepared using eggs such as ——, cus tard,

biryani and ——.

A S>m| go H$B© ‡H$ma Ho$ Im⁄-nXmW© ~Zm`o Om gH$Vo h¢ O°go ——, H$ÒQ>S>©, {~[a`mZr Am°a —— &

(i) Curds form an —— —— of Indian meals.

Xhr ^maVr` Amhma H$m —— —— h°ü&

(j) —— in veg e ta bles and fruits gives a bright —— colour which changes on

cooking.

—— gp„µO`m| VWm \$bm| _| Jham —— aßJ ‡XmZ H$aVm h°, Omo {H$ nH$mZo go ~Xb OmVm h°ü&

(k) —— is a —— of sugar manufactured from sugarcane.

Jfio go e∏$a ~ZmZo _| —— EH$ —— hmoVm h°ü&

(l) The regular catering —— in a school com pound is called ——.

ÒHy$bm| Ho$ AßXa {Za›Va Ho$Q>[a®J —— H$mo —— H$hVo h¢ü&

(m) Factors influencing menu planning are ——, type of ca ter ing unit and

the ——.

——, Ho$Q[a®J BH$mB© H$m ‡H$ma Am°a ——, _oZy Am`moOZ H$mo ‡^m{dV H$aZo dmbo H$maH$ hmoVo h¢ü&
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(n) There are two ways in which food is delivered to the customer, one ——

and the other ——.

^moOZ H$m n[adofU Xmo ‡H$ma go {H$`m OmVm h°, EH$ —— Am°a Xygam —— n[adofUü&

(o) It is essential to empty —— bins ——.

—— Ym{Z`m| H$mo —— Imbr H$aZm AmdÌ`H$ h°ü&

2. Write in the answer-book whether the following statements are ‘True’ or ‘False’ :

1×15=15

CŒma-nwpÒVH$m _| {ZÂZ{b{IV H$WZm| H$mo "ghr' `m "JbV' {b{IE :

(a) Vitamin A and D are soluble in water.

{dQ>m{_Z A Am°a D  nmZr _| KwbZerb h¢ü&

(b) When starch swells and forms a thick paste on heating with water, the

process is called gel formation.

dh ‡{H´$`m Ohm± ÒQ>mM© Ho$ H$U Ob Ho$ gmW D$Ó_m XoZo na \y$bH$a JmãT>m Kmob ~ZmVo h¢, Cgo Oob
{Z_m©U H$hVo h¢ü&

(c) It takes less time for curds to set in winter than in summer.

erVH$mbrZ _m°g_ _| J{_©̀ m| H$s Anojm Xhr O_mZo _| H$_ g_` bJVm h°ü&

(d) Wayside catering units are called dhabas.

gãS>H$m| Ho$ {H$Zmao Ho$ Ho$Q>[a®J `y{ZQ> H$mo T>m~m H$hVo h¢ü&

(e) Cooking raw vegetables reduces their original weight.

nH$mZo go H$Ér gp„µO`m| H$m dµOZ H$_ hmo OmVm h°ü&

(f) On-premise delivery needs less investment.

n[aga n[adofU _| ‡{VnmXZ Ho$ {bE H$_ {d{Z_` H$s AmdÌ`H$Vm hmoVr h°ü&
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(g) A specific space for each activity is called a work centre.

ha H$m ©̀ Ho$ {bE {deof ÒWmZ Ho$ ‡mdYmZ H$mo H$m ©̀-Ho$›– H$hVo h¢ü&

(h) Pre-preparation activities involve boiling, baking, roasting and so on.

nyd©-V°`mar H$s {H´$`mE± h¢, C~mbZm, ~oH$ Am°a amoÒQ> H$aZm Am{Xü&

(i) A refrigerator is also called a deep freezer.

ao{\´$OaoQ>a H$mo S>rn \´$sµOa ^r H$hVo h¢ü&

(j) Safe water supply is essential for any catering unit.

gwa{jV Ob H$s gflbmB© {H$gr ^r Ho$Q>[a®J ỳ{ZQ> Ho$ {bE AmdÌ`H$ h°ü&

(k) Supervisors are needed in each catering establishment for monitoring the

work of staff so that the service to customers is smooth.

Ho$Q>[a®J gßÒWmZm| _| {ZarjH$m| H$s AmdÌ`H$Vm hmoVr h° Vm{H$ H$_©Mm[a`m| Ho$ H$m`© na {ZJamZr hmo Am°a
{~Zm ~mYm Ho$ J´mhH$ H$s XoI^mb hmo gHo$ü&

(l) Issue register is a record book which tells the manager when a particular

item was issued, and the remaining balance of each item in stock at any

time.

{ZJ©_ a{OÒQ>a EH$ Eogm [aH$m∞S>© h° {Oggo _°ZoOa H$mo {H$gr ^r g_` nVm bJVm h°, {H$ ä`m Im⁄-
nXmW© ^ S>ma go H$~ {X`o J`o h¢, Am°a ha nXmW© {H$VZr _mÃm _| ^ßS>ma _| h°ü&

(m) When a fat is creamed with sugar, a light spongy texture is formed, as

used for making cakes.

O~ dgm H$mo e∏$a Ho$ gmW \¢$Q>Vo h¢, Vmo H´$s_r ÒnßO-gm ~Z OmVm h°, Omo Ho$H$ ~ZmZo _| ‡`moJ {H$`m
OmVm h°ü&

(n) Off-premise delivery of food requires less labour than on-premise delivery.

~m¯-n[aga ‡{VnmXZ _| ÒWmZm›VaU-n[aga ‡{VnmXZ go H$_ H$m`©H$Vm©Am| H$s AmdÌ`H$Vm hmoVr h°ü&

(o) Clean equipment is not necessary to make safe food, since cooking

involves the use of high temperatures.

^moOZ nH$mVo g_` Òd¿N> gmYZm| H$s BVZr AmdÌ`H$Vm Zht hmoVr ä`m|{H$ D±$Mo Vmn_mZ _| ^moOZ
nH$Vm h°ü&
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An swer the fol low ing ques tions briefly :

{ZÂZ{b{IV ‡ÌZm| Ho$ gßjon _| CŒma X| :

3. List five fresh foods that are good sources of vitamin A. 2½

nm±M VmOo ^mo¡` nXmWm] H$s gyMr ~ZmE± Omo h_| {dQ>m{_Z A XoVo h¢ü&

4. What factors influence selection of equipment? 2½

gmYZmoß Ho$ MwZmd H$mo H$m°Z-H$m°Z go \°$äQ>a ‡^m{dV H$aVo h¢?

5. Name five important records maintained by a catering establishment. 2½

CZ nm±M _hÀdnyU© aoH$m∞S≤>©g H$s, {O›h|o Ho$Q>[a®J BH$mB© aIVr h°, gyMr ~ZmE±ü&

6. Describe, in 3–5 lines, what ‘job specification’ is. 2½

3–5 nß{∫$`m| _| dU©Z H$aoß, "Om∞~ Òno{g{\$Ho$eZ' ä`m h°ü&

H H H
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