CATERING MANAGEMENT
W -UTd T

( Theory )
(357)
Time : 2 Hours | [ Maximum Marks : 40
g ;2 " | [ qUife : 40
Note :  All questions are compulsory and carry marks as indicated against each
question.
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1. Fill in the blanks : 1x15=15
T T <t gfd
(a) The energy requirement for sedentary activities differs from that required
for and activities.
T foramedt | St ot g —— don —— foamedt @ i ot 2
(b) Pulses, ——, groundnuts, cashew nuts and —— are good sources of
protein.
et ——, TiThetl, N 3R —— WEH F 318 & 2|
(c) Tannins are present mainly in the —— of pulses, spices, —— and
turmeric.
2 rfereRat Tl F ——, wET, —— TR Tl § U 9 1
(d) Some —— are lost during cooking.
THH F —— F$ AR H Ggh —— JF & S B
(e) Roasting is a method of cooking in — air.

I —— T § —— oI o ghH Al fafer = afeen wed
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(f) The cereal kernel can be —— by the process of —.

TS & TE1 Bl —— R —— S ST HehaT 2|

(g9 Many food products can be made from soya bean such as cheese, ,
flour and —.

| § Sgd Wl ard 399 Bid @ S foh o, ——, Her 3R ——

(h) A variety of dishes can be prepared using eggs such as ——, custard,
biryani and —.

VST W HE TR & WE-9e s 57 hd & SH ——, Fees, T stk ——

()  Curds form an —— —— of Indian meals.
& AR SRR B —— —— B

() in vegetables and fruits gives a bright —— colour which changes on
cooking.

— ofesEt qen el § TeU —— T YSH HAl §, S R e @ S S 21

(k) is a of sugar manufactured from sugarcane.

TS Y IR T H —— T —— BT ¢ |

()  The regular catering
Thel o e R hefir —— i —— Fed B

in a school compound is called —.

(m) Factors influencing menu planning are ——, type of catering unit and
the —.

——, el ThTE BT TR 3R ——, B AN I IS i el SR 2id 2|
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(n) There are two ways in which food is delivered to the customer, one —
and the other .

oIS 1 IR &1 YRR & foram STar 8, T —— 3R go —— ufiawon|

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

YT S —— Tl ST ST 2 |

2. Write in the answer-book whether the following statements are ‘True’ or ‘False’:
1x15=15

I -Yfeaert # Frefafaa st ® a8 @ TTaa’ fafaw
(a) Vitamin A and D are soluble in water.

faafim A 3t D ot & Termehia 2

(b) When starch swells and forms a thick paste on heating with water, the
process is called gel formation.

T UfhT STET T % Ul S % WY FST o4 W ers Ml A s §, 39 S
fmfor wd 2

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

SftdehTeli= HrE| § TiHET shl SUeT 98 SHM | H GET ol 2 |

(d) Wayside catering units are called dhabas.

e 3 R 3 e At ) eEn FE A

(e) Cooking raw vegetables reduces their original weight.

ehTe O Sl Giesl ol s A Bl ST 2 |

(f/  On-premise delivery needs less investment.

gier gfEw # gfeured o fou 9 fafwa i smagaedr gdt 21
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(9) A specific space for each activity is called a work centre.

T HE o TI0 ToIT T o a9 i FRE-%eg FEd B

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

ge -4t fopard ¥, IaTer, 9% SR e S el |

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

SR 1 2 HIsw ot Fed 2|

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

gferd st it gearrs feredt oft srefir Jfte % fore stmawass 2

(k) Supervisors are needed in each catering establishment for monitoring the
work of staff so that the service to customers is smooth.

hefar TeomHt # ferent Y TavIRar Bt § aifes wdeniEt o W AR g i
T a1 = Tk S S@WTel @ Eeh|

()  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.

friw o wE e R e taw = TR oft we e @ g, T o m -
ueref MUER ¥ e o T ¥, o ' uerd Rt amn # wer # R

(m) When a fat is creamed with sugar, a light spongy texture is formed, as
used for making cakes.

STl @7 o IR % W Hed €, a1 i WS-\ S San €, S hes o | 9= feman
ST 2

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

TR -INER Yfqured § SHT=aor-aRE gfddred § H rRidhdisll sl SAavaehdl aidl 2|

(o) Clean equipment is not necessary to make safe food, since cooking
involves the use of high temperatures.

TS Uohld THY o3 A1eET hl a1 STEvIehdl T8l aidl diish Sd auaE § WisH
Tohdl 2|
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Answer the following questions briefly :

frfafiad sl & @am # 3w 3

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

qTer a9 TeTet i g S S g TRt A 9d 2

4. What factors influence selection of equipment?

LT % A DI BH-HH A heex oI Hd 27

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

1 e e e A, f e g T 3, et )

6. Describe, in 3-5 lines, what §ob specification’ is.

3-5 Uikl § U Y, e SRR @ 2 |
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