Why is it important to separate disposable waste in the kitchen?
e gapwaammuiled o eter sflejsamer satwnsl GMss Ceousr(Hib ?

(A) to make the kitchen look cleaner

FOLWOMD®W FEHFOMHE ST

(B) to make recycling easier
LI&FPHE Csvieuems ecrallsnés

(C) to prevent pests from infesting the waste
sPleysefler Ysflser sarh(heyeuamnss &H&S

(D) to sort waste according to material for recycling and
composting
bo&EpHS  wHmb ogb  surfluugheter Gumrmeflery  sWlesamar
auflensiu(H SISO

(E) Answer not known
en Ggflwuaeiedeane

Which chef directly assists the executive chef and takes charge in
their absence?

Blreurs FepWOsTTHSEE Coriquns o g6l Caug, eursdar @aorsGurg
QuUMUCUDHEGD FOWOSTFT WITT?

(A) Pastry chef (B) Sous chef
Cuen LM Q&asll &6V Q&L

(C) Garde manager (D) Line cook
s Germert MG (&

(E) Answer not known
adlenL Gsflwalerenay
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3.  Which of the following practices should be followed when disposing
of cooking 01l?
FEMLOWIG 6T 68T (ol GETEn ULl SULDLUIUBSSID Curg 196760 (LD THS
BanL(peppaeaerl Werunn Ceuem@ib ?

(A) pour it down the sink
g Srssld sahHme|b

(B) mix with solid waste
SL55.06|5@hHL6T &H&5S56LD

(C) collect in a container for proper disposal or recycling
opwns SULDLUOSS g bnis&pnHd Ceuw om Oamdarsmetd
Ceafésa|b

(D) flush i1t in the toilet
Smg sPILILmDUYd &(peaibd

(E) Answer not known
clenL Gsflwalerena

4.  Which among the cooking equipments is designed to boil foods on all

sides without the user turning the food?

o aTepel  FHHLULMDED 2 arepel  elbedm  Ussmsaiad  Cousmelss
QU EUEDSGSILIL L H(Hed 6rg) ?

(A) Fryer (B) Ranges
enyuwirm Cre@pgen

(C) Steamer (D) Rotisseries
GVl LDIT Crmi_ig Fflev

(E) Answer not known
e Qsflwalcrena
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Which among the following fork is used for picking up shellfish
cocktail?

EpsaarTcubled THS (PLSTEHTIy sLHuUTs ST&H6 L Ieme
TH&sL LweTL(BHH DG
(A) Sphaghetti fork (B) Oyster fork
evldanmiiy (<) (PLSFeTly QL UIGVGILIT () (PL STl
(C) Fish fork (D) Table fork
WSebr (LpL_aiyesig CLQ6T L _siyeirig

(E) Answer not known
e Gsflwaierena

Which tool is best for measuring 1/2 cup of flour?
1/2 a1 wireney erellL eThsd HHel ADHesg) 2

(A) Liquid measuring cup (B) Measuring spoon
Sreu sarai’ (& CamiienL Siemell (DD SHrewTly

(C) Dry measuring cup (D) Kitchen scale
2 g ereil (H& CamiianL gmLWOmD 6re]|CHme

(E) Answer not known
e Qsflwalcrena

Which type of knife has a long, serrated blade?
Ths cuamswirar ssSulled Barwrer, goud Cumearn WCT(H @) (HS@ L ?

(A) Chefs knife (B) Paring knife
FLWOSTT6 &HH o Ml &5

(C) Bread knife (D) Boning knife
Gy &5 TIDLSEMET DHSHMID S5

(E) Answer not known
allenL Gsflwalerena
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8.  Why 1is it necessary to avoid Jewellery while cooking?
san&@&D CUTE BensseT atlouans erer $alrdEs Geuer(hb

(A)

(B)

(©)

D)

()

It looks bad
<ig Curswrss Csfdng

It can harbor germs and bacteria
@ g Smulsameryb Lmsleflurssamerub Cl&Teiy (HEHMTD

It can get in the cooking area
3Gl FMLWED LGH S Gadeaemid

It’s too shiny
@ gl W&a b LeTUTUILTS @)(HELD

Answer not known
allenL Gsflwalerenay

9.  Which of the following is a characteristics of good quality crockery?
1Y 6reu (HeuaTeUDMIET 68l B STLoTear LUTSSIThs@hssrar FmliLbanm@b

(A) Itislightweight and easily breakable
@5 @o@rs wHMID caldld 2 L Wsamiqwig)

(B) It is made from cheap, low quality materials
@ wadleurer, sy G®DHS CUTHLSETTL AeTH

(C) It 1s durable, resistant to chipping and cracking and easy to
clean
@a Bysss, Sl womb elflgosamen erdis@h wHMID &SSO CFuiw
craflgerg|

(D) It is available in plain white colour
@ Ceupm Ceucrener Himsdler HenL &dHmg

(E) Answer not known
en Ggflwuaeieeane
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10. Which among the following material is best for work surface in

11.

kitchen?

YemeupeuameupmieT erhsL Cummer sewweepuiler Geauamer CHUTILEE

SloHeSTSLD ?

(A) Laminate plastic
CowlGar Yermevig &

(C) Hardwood work surface
slgar ] Ceueney CoduLirLiLy

(E) Answer not known
alenL Gsflwalerena

(B) Stainless steel
SMUNIGESTS 6Too@

(D) Ceramic tiles
g menT ¢ (h&ei

Which among the following is the main advantage of using a

magnetron in a microwave oven?

awsCrmGaicy OLbed Cusarlrrear’ LwuaTUOSSHIeUSET (PSS WL BHemano

GTGOTGOT ?

(A) High efficiency
9Fls Qeugmer

(C) High power output
9dlg #5538 Ceuaflui(p

(E) Answer not known
e Qsflwalcrena

(B) Small size
Sl 6Tey

(D) Low power output
GoDHS 58 Geuafui(h
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12. Reason and Assertion Type
Fapml HOID STTETD IS :

Assertion [A] : Microwave cooking 1s done very quickly as

compared to conventional cooking.

gapm [A] : eupdsrar gmwwmeci ewsGCrrCeacy smwbwed LG

devreuns QeLwiu@&ng.

Reason [R] . Microwave cooking allows cooking in very low oil

and enhances the flavour of food.

sryewtd [R] i owsCrmCeaust  gmwwed Wss GoDHs eraTCamuded

FMLES  I@SHEHDG  LHMD 2 eweller  Faneuan
9SsfsEdng).

(A) [A] 1s true but [R] is false
[A] 2 awero <gammed [R] seum

(B) Both [A] and [R] are true, and [R] is the correct explanation
of [A]
@Qrasron [A] womd [R] earew whmb, [R], [A] er sfwumer
eSlerd s

(C) [A] 1s false, but [R] 1s true
[A] seum, <pammed [R] 2 a@eno

(D) Both [A] and [R] are true, but [R] is not the correct explanation
of [A] is correct
@Qrarhn [A] womd [R] earew wombd [R] [A] efer sfwmer
leT&Esd e

(E) Answer not known
en Ggflwuaeieeane
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13.

14.

15.

Inside the strong metal box, there is a microwave generator called
as 1s in microwave ovens.

awsCrmGeaict galaflear eugieurar 2 Ceorsls GuLliguier o dtGer 2 éTear 6
aw&CrmGeucy GeerCriiim ereueumn ep&siiLbBEng)

(A) Radiation
sdTeie:

(C) Conduction

Ceuliug sL G560

(E) Answer not known
alenL Gsflwalerena

(B) Magnetron
SMHG LD

(D) Convection
QeuliLE FaTLD

The person who invented the Microwave oven is
awsCrrGeaicy HLienus samhWigsseum wmT?

(A) Graham Bell
Hammd QL

(C) Percy Spencer
Qurdl ev@uesT

(E) Answer not known
alenL Gsflwalerena

(B) Michel Faraday

M&ECHD soimyGL

(D) Henrich Hertz
Canerrfld Glanr e

The egg white is cooked first in the preparation of egg. The name of

the process is

LeLow sows@h Curg, gear Celdteners s@m (PHled FanssUiL(HID

pepudler Gl
(A) Emulsion
GTLDG @G (LIMELDLD)

(C) Mousse

GlweTen

(E) Answer not known
clenL Gsflwalerena

(B) Coagulation

2 @M

(D) Panada

LIeoTmL_Im
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16. Which of the following is a method of shallow poaching?
Epsareupmier erg ‘FnGeom CumEsln’ pappwim@Ld 2

(A) Fully cooked in liquid

wpewwrs Bld smwlilg

(B) Steaming over water
Bfler CGue Brreiluiie Gous efl(Heug
(C) Submerging food in a liquid
Sreusdle epLs meusg FaSGESGHD (PED
(D) Frying in butter
QeuarGlenTudled eumiLiLIg

(E) Answer not known
e Qsflwalcrena

17. What is the primary purpose of roasting meat?
@epsflenws Grmavigi Qeuicugen WpaHlw CHTESD eTeme ?

(A) To cook the meat evenly

QenFSlerw FOLOMG FMDEGS

(B) To add flavour through caramelization
sryweaeGager pob Fmel Caiss

(C) 'To tenderize the meat
@epsslerw CweTenLwnss

(D) To dry out the meat
@apsflew 2 OTeUSHETS

(E) Answer not known
enL Ggfwuaeidane
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18.  Match correctly the food preparations with the cooking methods.
2 e SWMTSSMD AFH6T FHOWD (LPEDUL 6T CLT(HSFI5.

(a)
(b)

(©)
(d)

(A)
(B)
(©)
D)
(E)

Food preparation
o aure| SWMisse
Vermicilli payasam

QeurtlQaeed umursd (Cadlwm)

Vegetable curry
STSDH (& (pLdL

Matur paneer
DTS LishreutiT
Meat cutlet
@enss s Gl

@ b (© (@

2 4 1
4 2 1
3 4 1
1 4 3
Answer not known

enL Ggfweieane

3
3
2
2

11

1.

2.

Cooking methods

2 @6 FEMLD&GEHLD (LPEnD
Frying and stewing
Qumflgge wHmID 6vHudlb
Boiling and deep frying
Qardlsser LOHMID Ypomear (lel)
Sl Fudl s

Roasting and simmering
CrmevLiqmi whmid Sl
Sauteing and simmering
gmiigm Hmib Sl

536-Trade Food Production
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19. Rearrange the preliminary preparations of cooking
e Wil MW PepnEemeT LMETMLOESS6,LD.

1.  Washing
&(He|SeD
2. Cleaning
&55&)@&@5@
3. Processing
Qe panliLB SISO
4. Cutting
BOSESD/Clau Bz
A 2,3,1,4
©C) 2,1,4,3

(E) Answer not known
alenL Gsflwalerena

B) 1,2,4,3
(D) 3,1, 4,2

20. Which of the following is not a dry heat cooking method?

Yetreu(meuareupdled 6Tgl 2 i GleuLiLl FELDWID LPEOD HHEDE ?

(A) Roasting
QUDISSED

(C) Steaming
Brrefluiley =icllssd

(E) Answer not known
enL Ggflwueidane

536-Trade Food Production
(General)

(B) Frying
Qumflgged

(D) Grilling

QUM (hged

12



21.

22.

Groundnut and chapatis are example of cooking

methods.
Bloo&sLamed HHID FILUTSS FMOWE (PMDEE @ THSHISETL(H.
(A) Toasting (B) Roasting
GLmevl Gewige Crmevl g (eumISSHen)
(C) Baking (D) Grilling
Cusdlnl (&Hs) dlifley Qeiiged (U (hse)
(E) Answer not known

allenL Gsflwalerenay

This method uses a small amount of water or stock to cover aged
meats or tough parts of the meat and cook them easily at low
temperature
uwugTar @apnssladr oeg @apsflulear sgarorar L@Gdsmer &amphs
Serey BT wHML Goohs Ceuliuflaouid eply Mmeuss eralsns Fm&E D

(PED TG ?
(A) Braising

Crdlm
(B) Stewing

cuHudm (FETL MmelSHe)
(C) Poaching

Cursdlm (Geopps Bl jelssen)
(D) Blanching

Qerrerrdli (QsrHBMd HOpsgSD)
(E) Answer not known

e Qsflwalcrena
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23. The process in which foods are cooked in a pan with a well fitted lid
at a temperature just below the boiling point 82° — 99°C is known as

Qerdflewe 82° — 99°C Qewdlwevs@s SCp o drer QeuliuBlaeuie pes,
QUTHSSLILIL L eplq UL 6T (h LmsHrsdled sannssiiu(b (peom
(A) Poaching

Cursfln (Gopbs Bhd elsse)

(B) Simmering

(Qee eubdm meuSsHed) bl
(C) Stewing

FE@TL eSS (6L (HIIudbI)
(D) Steaming

Bymed

(E) Answer not known
enL Ggfwuaeideane

24. Identify a main advantage of Sauteing.
UMISSD (LPEPMUINET BETENLDENUI SIENL_UITEITLD &TaT

(A) Slow cooking for tenderness
Qgleurs Ceus amaeusgl Cl6TnOWTE@EHS6H

(B) Retains flavor and texture by quick cooking
cdlenyeiler sannsgl semal WHMID CHTHDSMBE HTEHSHD

(C) Removes all fat from food
> emredllal (BB erevem Qamuprienuiud H&@Eso

(D) Cooks food without heat

Ceutiulerd 2 ewTen6l FenLDSSHen

(E) Answer not known
allenL Gsflwalerena

536-Trade Food Production 14
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25.

26.

How long does braising typically take?
“QCrAm” Heuiw Hurgleuns ereuelere CHID eT(H&@LD ?

(A) 15-30 minutes (B) 30-45 minutes
15-30 HliL_riser 30-45 Blsl_miger

(C) 60-120 minutes (D) 45-60 minutes
60-120 AL riser 45-60 fldlraiser

(E) Answer not known
e Qsflwaicrena

Overcrowding the pan while stirring can result in
HermbCGung), curearedlufler fls 2 areysear @) HHETHL ——— FHUHILD

(A) Perfect browning
sflwrer Ly Hlob

(B) Steaming instead of stirring
aumtiugH@ udHeors gy ellulld Ceaisameussad

(C) Faster cooking

Cousoms Fanngse
(D) Burning the food
2 6| 2iig 1y Sged

(E) Answer not known
alenL Gsflwalerenaw
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27. What is “Simmering” in relation to boiling?
sarenti Gardls@h semanws@n Sbwflhi@gd o 6rer QT eremer?
(A) Boiling water rapidly
Qardls@h B Causbrs

(B) Cooking food in water just below boiling point
Qardflanes@ ehm SCp 2 drer saeaniile 2 arancy FapOEHSHED

(C) Cooking food in steam
Brrelluiley 2 amrene Fenodseh

(D) Frying food

2 MG GUMISHHE)

(E) Answer not known
alenL Gsflwalerenay

28. What is the ideal temperature of poaching?
“Gumrssln” Qe 2 sbhg GeuliLiblene eremer ?

(A)  160-180°F/71-82°C
160-180°F/71-82°C

(B) 185-205°F/85-96°C
185-205°F/85-96°C

(C) 212°F/100°C
212°F/100°C

(D) 212°F or Higher than
212°F soeg <ishEh Coens

(E) Answer not known
enL Ggflwuaeidane
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29. Which of the following is not a correct step in sauteing?

EPSGHETLeUDMIET 6Tg “cuFEHGHL” (pevpuied sflwimer eulflpenn oiebed ?
(A) Preheat the pan

curaredlenw (pendnl g Gl @GLT&H@eUg)
(B) Add cold ingredients directly from the chiller

&aflihg o ame| CummLsamer Crriquims GCariug)
(C) Use small, uniformly cut pieces

Alw, &rrer weppulled Ceul L’ L giemhisemer LiweTL(hsgieug
(D) Stir or Flip frequently

Sllg&slg Fletmieug g LTl (heugl

(E) Answer not known
e Qsflwalcrena

30. Which cooking method uses dry heat in an oven?
2 o Deuliusenslt LwueaTU(OESH Sjeuafler samwE@ED (PpepmdE CuwiT ererer ?

(A) Boiling (B) Frying
QarHés ameusse Qumigse

(C) Baking (D) Steaming
Cuasdlm Cous aneugsed

(E) Answer not known
clenL Gsflwalerena
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31. Steaming is especially suitable for cooking
Ths eumsSWLTaT 2 aeel Fbds  Yeludd  Ceuseeuliug  Wse|b

QuUT(HSSLOTETS) ?
(A) Dry and tough foods
2 @MbG LOHDILD HlqE@TOTGT 2_60TE|&H6T
(B) Delicate food like fish and vegetables
Weir HmID smisHser Cumern CLETENLOWITET 2 ey 6T
(C) Baked goods
Cougameugs CummLSET
(D) Deep fried snacks
umISS Spmienrig ser

(E) Answer not known
e Qsflwalcrena

32. Which cutting technique is used to cut the vegetables into baton

shapes?
1"Z><l"><l"
4 4
sTlshadr by Geul Qb HLUUSHL &g ealgeunseaild Geul L LiLihdlearmer?
]_"le"xl"
4 4
(A) Wedges (B) Jardiniere
QleuL_sen somirig eflwim
(C) dJulienne (D) Macedoine
87060l LI 6bT ord G_muller

(E) Answer not known
enL Ggfwueidane
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33. Which among the following process stated that, “cold cooking is to

enhance the tenderness and flavour of meats”?
ahg euamd @&aflT garwwd @Qepssluder Cwerend WHMID Fameuamul HSH&MEs

34.

LweTL (& mg) ?
(A) Anglaise (B) Aging
O G IT6R el mie
(C) Aubleu (D) Aromates
<L (@ 2CrrGioL_ev
(E) Answer not known

alenL Gsflwaicrena

The term “Mise en place” means
‘Beiv-jer-19ermen’ erestm Gamevedler GlLmmer

(A)

(B)

(©)

(D)

()

To prepare the environment of the outlet before service
Caamaus@ (e allHuienar Hlaneowisdler @GLpanesd swmm CFligd

Menu cards are presentable and attractive
Qe sTTHSET SPSTEHED SEUTFS STTEATSTEHE|D @) (@D

All tables and chairs are serviceable

Smarsg  Cuoesser bHMID BrHsTOlsar Coames CFuw  FnlquSTS
IRICT:

The preparation of a work place for ultimate smooth service
@ndurer Qwerenowrear Coameussts e LaflliLsag swrt Cesugse

Answer not known
alenL Gsflwalcrena
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35. Puree is prepared by
Qurgleurs e s (19uyfh) ereueurny swrfsstiu@E g ?

(A) By boiling vegetables until they disintegrate

sTLSHSET Henyb GCeusamaelliLg) epeaLd

(B) By blending mashing or sieving cooked fruits or vegetables

until it achieves a smooth, creamy consistency
FODSS  LIPmISET  LHOID  sTushsemer  Gerenwwrer,  &fo
HleneSSemenoanil DL U] &ESH, EAFHL Dbeg FlgsHo
LpQULD

(C) By adding water to a dry powder
2 @iihg Qumguild searenfi GarliLger epeLd

(D) By freezing fruits and then thawing it

LILPBISEET 2 DUl eneusgl LeTerT S yLrilgen epeoDd

(E) Answer not known
clenL Gsflwalcrena

36. Which of the following denotes “MISE-EN-PLACE”?

“Seiv-yeir-Garman” Spsameuphdled cTeng 2 draTL&@GH g ?

(A) Billing (B) Menu design
19 6b a0l e Qey 6llg eSS

(C) Ingredients (D) Cleaning schedule
Coemauwimer CumpLser &S5 CFUILD L L GuUenenT

(E) Answer not known
alenL Gsflwalcrena
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37.

38.

Which technique involves cutting food into thin strips about
2-3 inches long?

2 aTEne 2-3 miGoD Herons, Aflu Ll ®LSETTES BNIGEGL (WP eTgl ?

(A) dJulienne (B) Brunoise
8770601 Wl 60T LI(meTTiia
(C) Batonnet (D) Mincing
ur G rler SDsns BmidEse0

(E) Answer not known
e Qsflwalcrena

In restaurant, wastage is minimized by
QR 2 MEUSSHD CHENTTELMS GTEUEUTN (GHMDES (LPlgU|b ?

(A) good inventory management and portion control
Bebed Goemearrentn HMID 6T SL(HILILITL g6 eLpeOLDd
(B) 1ignoring customer preferences
QUMTIg SESWITETT 6l(HLILIBISMET LiD&ESHamflLILIGET (LpedDd
(C) 1ncreasing menu size unnecessarily
Coamauuilebermned Glgy ojarenel Hlafliiuger eped
(D) cooking extra food every day

UGeUT(F BTEHD dn(HHH 2 Ten6l FEMLOLILIGET eLPEOLD

(E) Answer not known
e Qsflwalcrena
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39. Which cooking method uses dry heat without oil or water?

TaThlenTl gl seamentt @dorod @i Geuliusmsls LWETUHSSID

F®LOWIE) (LD 6T ?

(A) Boiling (B) Grilling
QaTdsHe il el

(C) Steaming (D) Poaching
< eludle semngsed Curgsms

(E) Answer not known
allenL Gsflwalerena

40. Caramelization is a process of
CarwameGsayer eTerLig)

(A) Sugar burns to a brown color
Fi&s@rew @GL1&E Ly BipwréEegl

(B) Boiling vegetables

sTisHsmer CaTdsEs ameudsed

(C) Fermentation of fruits
Lprisamer CBTHEs aneuds

(D) Freezing of milk

UmTened 2 amul eeUSHHe6

(E) Answer not known
alenL Gsflwaierena
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41. Match the following type :
Epsasareupmiar sflunerens QuUTmHESIS :

(a) Oats 1. Dietary fibre
gL 6L 2 W6 hITEFSF)
(b) Oat meal 2. Infant mix
gL 1B6d GLHOSEHTET HFO&HGLD 2 ey
(¢) Oat flour 3. Whole grain
QL 6L M6 W sreflub
(d) Oat bran 4. Breakfast cereal
@Lev F6ll () ST 2 6 el

@ Bk © (@
A) 1 3 4 2
(B) 2 4 1 3
(C) 4 1 3 2
D) 3 4 2 1

(E) Answer not known
enL Ggflwuaeieane
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42. Which of the following statements are true about Macaroni
products?

Epsaareupmiam wrsCrmetl GQUTIHLGEhSSTT 2 @I OWTET iHEmESeT

(1) These product are called pasta
@BsL QUTHLSET LITELST eTam ienp&sLiL(Hdlemmen

(1) It can be stored in an air-tight container in a refrigerator
@euperp sTHnLSTS LUunssealler L dg @Gefliensart Gluiguied
6uss Goua(Hbd

(111) It contains endosperm of the whole kernel
@s  lenguller o cTEnTSn gLl u@duller  ererGLmevLITDEN W
2 e &g,

(iv) There are digested slowly on the dense structure impedes
enzymatic hydrolysis

@bsl  Cummlsd SLrsHwurer el Csrear®d  @@mUUSTD
Gwgeurs &Srewb L pg, Cprdseflear BrmhuEsssE S

Qewdlpg
(A) (1) and (i1) only (B) (1) and (i11) only

(1) wHmibd (11) w Hb (11) womid (111) L EI
(C) (1) and (iv) only (D) (11) and (iv) only

(1) wHmibd AV) LI (11) wHmbd (1V) LLEID

(E) Answer not known
alenL Gsflwalerena

43. Pulses do not contain vitamin
LBLUL euenssafle @eens eneul L oler

@A C (B) B
(C) D (D) F

(E) Answer not known
clenL Gsflwalerena
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44. The colouring substance present in turmeric is known as

EhFailc o arem Hlimd ——————— eratm SHMLPSHLILHSE DS

(A) Lycopene (B) Anthocyanin
e Gamier <TG maw el 6t

(C) Xanthin (D) Curcumin
Caerengeim &G LOl6oT

(E) Answer not known
alenL Gsflwalerena

45. The following leaves have anti-lipidemic effect and low glycaemic
effect
EpSsaTLeUDIET THS @MOEERGE Csmpli el serenowd LHMID
&SI GHODEGLD S6TEOD 2 68T (h

(A) Curry leaves (B) Mint leaves
sHGeulilenevaar ydlerm @eneser

(C) Basil leaves (D) Coriander leaves
gleTél @lemavser QaTEsO6M @eaET

(E) Answer not known
alenL Gsflwalcrena

46. Which salt is used in the preservation of fruit juices?
Thg 2 UL, upFsmhenn ungsnss o LGuUmdlssiiubhsng 2

(A) Sodium dioxide (B) Sodium benzoate
Camgwib v e (b Camgqwid CuerCarCuil

(C) Sulphur dioxide (D) Sodium meta bi sulphite
FOUT L damen(H Camgwib Gl Lm enu senu

(E) Answer not known
alenL Gsflwalerena
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47. Reason and Assertion Type
STyewTd WHMID Fadm TS

Assertion [A] : Sugar added to apples for preventing oxidation.
gapm [A] : < saflnCarhpsms SHLULSHETE sissmy < ylilefed
CarmliLg).
Reason [R] : Apples darken if exposed in air.
smyewrid [R] : <UQer  smpfler  CGuoed uw@EWLCUTE s LIHDLD
FHUO A
(A) [A] 1s false [R] is true
[A] saumr [R] &
(B) [A] i1s true [R] 1s false
[A] &f [R] seumy
(C) Both [A] and [R] are true
[A] wppid [R] @ranGi> sf
(D) Both [A] and [R] are false
[A] wpgid [R] @ramBd saum
(E) Answer not known

ellenL Gsflwaleena

48. Kgg white 1s low in vitamin content, except
WLl Geudtenets sHmaled @Gmmhs fearalled eneul L LOlemser 2 etarg @Qens

seflisg)
(A) Thiamine (B) Riboflavin
SwiLdletr MGLmSL1Gered 6or
(C) Niacin (D) Pyridoxine
15 W1 6o LMl L_m&& e
(E) Answer not known

e Qsflwalcrena
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49. Mention the percentage distribution of egg yolk in a whole egg.

50.

@@ preLuwle, prenLuler
G NIRIGE:S

A 8-11%

(C) 11-26%

(E) Answer not known

e Qsflwalcrena

wepFeta@  ABHCurssHear  sHa155MSE

(B) 27-32%
(D) 56-61%

Find the acid present in Natural Thompson Raisins
Cré&ayed smbever Gruiallaile 2 arer Slovgamsds ser(H iy

(A)

(©)

()

Tartaric
LTrLmhé

Citric
S

Answer not known
alenL Gsflwalcrena

27

(B) Acetic
SNFL 198

(D) Propionic
LGrmiCuireflés
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51. Choose the right answer among type :
auanssafled sflwuner Lflemas CarbOsHEsab :

Which of the following statements are true about cuts of fish
“Darne”?

“UmiCer” Befer Qeul(h upd Demeu(md sapmsailer erg o a@ranio ?

(1)  Cut of fish across and through the bone of a large round fish
Qe el L agel Wearsmer vCLE wevpule ergubyen Caigg
Qeul_(HFeDd (LpEdDHUITELD.

(11) Fillet of fish, cut into strips approx. 8 cm X 1 cm can be
crumbled and deep fried or sauteed

Gamymuwnrs 8 Gal X 1 Qe oereydrer giamhiserns Geul L il L e
gjezfo‘r@\as@s)m AUMIGSHEMD SV Gug,é;a;a)rrl_b.

(111) Small fillet, lightly flatten (may be spread with frace) rolled up
and poached

Berworar  gleLwrnar GarCearssemer T(HHg AUSHGSET LDFTOTESEET
meusgl 2 (Hllg ey Curesl( Cauicug

(A) (1) only (B) (1) and (i11) only

(1) wr b (1) wHmb (111) L EIW
(C) (1) and (11) only (D) (11) and (i11) only

(1) wHomd (11) wL G (11) wHmbd (111) wi Hb

(E) Answer not known
clenL Gsflwalerena
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52.

53.

1s French regional saltwater fish and shell fish stew.

ereirug) 9@ TEhe Armhdlw o iy Bir Webr LHMID LI GLPLOL

(A) Bouillon (B) Bouchee
Guimedlwieor Gurss)

(C) Bouillabaise (D) Bortsch
LIV ITEn LGy GuimiL_ev

(E) Answer not known
clenL Gsflwalcrena

Which of the following are classified as game birds?
Speumeuaeupmar ereney eflenemwml (G upeveuser (Game birds) erar sam

(1) Quails
STEL

(11) Turkeys
cumenGamidlger

(111) Pigeons

LD T&SET
(iv) Ducks
UM IS 6T
(A) () and (i11) only (B) (11) and (i11) only
(1) whHomb (111) L EIW (11) womid (111) wi Hb
(C) (11) and (iv) only (D) @), 1), (111) and (1v)
(111) wHmd (AV) LI Hb (1), (11), (11) woHmd (1v)

(E) Answer not known
allenL Gsflwalerena
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54. Chicken stock is often made using the

Caemfl evLnmgs guriss Cumgeins

and back bones.

HMmID 6T eTe)LbLiS6T

LwerU(HEsLILH\d erer.
(A) Thigh (B) Breast
Qg menL Qe
(C) Bones (D) Drumstick
TILDL|SEIT LD 6vlig&
(E) Answer not known
enL Ggflwuaeidane
55. part of the chicken is most commonly used in chicken
pot pie.
Ssser LTEEs emuwler oflswres LwaTUOSSLILBHD Camfl LiEGdl erg)?
(A) Wings (B) Thigh meat
@D SHET QzmenL_L1 LGS
(C) Giblets (D) Neck
2 6M(@HMILIL| ST &(PSHG

(E) Answer not known
e Qsflwaicrena

56. Whaich cut includes the ribs attached to the loin?
abs UGS @enss pgi@l u@gHuLer Garbg flev @ me@h ?

(A) Spare ribs
evGuim Mien

(C) Pork belly
el UGS

(E) Answer not known
alenL Gsflwalcrena
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(B) Baby Back ribs
Gund Gus Miiev

(D) Pork leg
&Ted LiG3



o7.

58.

cuts of pork is typically used for sausages.
Qumrgieurs e1Csey Cewiw eThg LGS Learh Qepnssl LweaTUOSSILGHS D).

(A) Shoulder (B) Belly
Cameru_anL euullhmits L@g

(C) Loin (D) Ham
GEIGENIGH s LGS

(E) Answer not known
e Qsflwalcrena

Boston Butt is a cut of pork taken from which part of the pork?
umevLer UL uerdludler erhs LiGHuled @ mHg QupliLGE DG ?

(A) Back Leg (B) Belly

Geor LGS STOLIGI auulpmit LG
(C) Upper shoulder (D) Neck

Cuwe Cametuanl LGS SPSSHIL L&)

(E) Answer not known
alenL Gsflwalcrena
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59. Boston Butt contains a good amount of
umevLer LI HFl&song ClemenTiy (hLLgl eTg

(A) Bone only
eTeILbL| L (HILD

(B) Fat and connective tissue
QampliL] HMILD @eerTiiL| Faseer

(C) Skin
Caméd

(D) Laver
ST

(E) Answer not known
allenL Gsflwalerena

60. Which of the following is a common cut from the lamb shoulder?
Camer UGS WL lqamnasluiler @mhgl HlenL&@ b e CLUTgeuTear e 6Tg)?

(A) Rib chops (B) Leg roast
ML &mie Cad@ Crmevl_
(C) Blade chop (D) Loin chops
QGeri_ &l NCuimer Fmriiev

(E) Answer not known
enL Ggflwueidane
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61.

62.

Which of the following statements are true about lamb cut ‘Loin’?

<1 mn&s Qeul Hseld ‘@eowe’ unHh Gereumh sapnseailed arg o @reL ?

(@)

(11)

(iii)

(A)

(©)

(E)

The loin 1s located between rib and leg

ower  @OUY  efleor  aLUEEREGDL  STSEGD @ uded

&mm‘rj)gjmmgj

It contains rib number 13

@& efeor eribLy 13 eramanilGensanw Qe (hererg

The loin meat is very hard for cooking

OWET @Qanssl Fmds WEa|D HigaTDTerg

(1) only

(1) b

(1) and (i11) only

(1) wHob (111) L EIW
Answer not known
enL Ggflwuaeieene

(B) (1) and (i1) only
(1) wHomibd (A1) wL P
(D) (i1) and (iii) only
(11) whmid (111) wi Hb

Application of oil/lemon/vinegar and spices to meat is called
@apsfllder CoCe erambemys / (reulFens &mm) elefsT OHMID WETOT

&6 |ged

(A) Marinating
oM GerL_1g i

(C) Fermenting

(E)

LTEweg il (Leflss emeussen)

Answer not known
e Qsflwaicrena
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eremm SAeP&ESILHE D).

(B) Emulsifying
eTGOE LI m

(D) Coating

Camiiq i
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63. From which part of the beef is the “Chuck” cut taken?
“e8” LM ahs LGSO B HE QuDLILEEDG ?

(A) Hind leg (B) Shoulder
G 6sTETml &med Camer LGS
(C) Rib section (D) Belly
Ml u@d auuilm LGS

(E) Answer not known
clenL Gsflwalcrena

64. Where is the “Round” cut taken from the beef?
“reyer’” M igenFdd erhg LGHWD QMmhE TOESLILOS DG ?

(A) Shoulder (B) Hind leg
Cametussd | L@ Gensmed LG
(C) Rib (D) Belly
Mo u@d auulilm LGS

(E) Answer not known
enL Ggflwueieene

65. Which cut is also called the filet mignon?
euGal Wsprear (Filet mignon) erer SiewpssliLBL LGS 68 ?

(A) Chuck (B) Tenderloin
&5 @ L_agorL_irevmudl eor
(C) Round (D) Flank
TG GHoTL_ solAlammmig

(E) Answer not known
allenL Gsflwalerena
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66. Match the following :

QuUTHSSIS -

(a) Blanchir 1.
Germepsl

Beurre noir 2.
Sy, Gy B

(b)

Bain marie 3.
Quuier G

(©)

Brunoise 4.
HmGermuden

(d)

@ (b (o

A 2 1 4 3
@ 1 2 3 4
1

1

(d)

C© 4 3 2
M 2 3 4
(E)

Answer not known
alenL Gsilwalcrena

Brown butter sauce
reyem Ceuarbenrul gmev
To blanch
AF E3EIE )
T(HSSD
Vegetables cut

srushamer  WOa&

Qeul_(Higed

srusHsamer  Guml_(H

Bifle

Shlw

ST (H&erms

Keep warm
GLTE MalSHHe)

Fettuceine is typically used in which type of dish?

SGulr @dlear (Fettuceine) erhg cuans o anmelled LweTLIHSSLILES DG ?

67.
(A) Soup
@& (Soup)
(C) Dessert
@afluy 2 awrey (Dessert)
(E) Answer not known

clenL Gsflwalcrena

(B) Main course
Quuler Gsmiev (Main course)

(D) Salad
srool (Salad)
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68. Lasagna is usually baked in which type of cook ware?
grsearT (urgleuns 6hg euamd LmsSrsdle sannssiiuBidng) ?

(A) Frying pan (B) Baking pan
QU TGVl Cusdlm Limer

(C) Sauce pan (D) Steamer
FITEL LITET GIIg LD

(E) Answer not known
e Qsflwalcrena

69. Which pasta sauce i1s made primarily with tomatoes, garlic and

herbs?
s&arafl, Lamh wombd eplamssmers Corarh sSwumilEsiL@En UTevgT Frev
eTg) 2
(A) Alfredo (B) Marinara
SDHLErGLT (Alfredo) wflerryr (Marinara)
(C) Pesto (D) Carbonara
GuevGLr (Pesto) srruermyr (Carbonara)

(E) Answer not known
clenL Gsflwalerena
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70. Match the following :

QuUTHSSIS -

(a) Bagel 1.
Guse (Bagel)

(b) Idlh 2.
[E[N)

(c) Paratha 3.
UpTSST

(d) Muffin 4.
LDo L9 6T

@ (b (© (@
A 1 2 3
@B 3 4 1
C© 4 3 2
M 2 1 3

(E) Answer not known
clenL Gsflwaicrena

DN R

Indian breakfast dish cooked in steam
@BHu T 2 e, elulld FamgsHo
Round, dense bread with a hole in the
middle, often toasted

15 (el QPU L 2 e GUL_L_LDITGYT
SLrsHwuner Qrmilg cuens

Flaky Indian Flat bread stuffed with
vegetable (or) paneer

@ibHu suuTsd euams GeugdlL e evag)
uerert  Gumern  Qumrlsemer  Caisg
FLOLILIG)

A small, round, sweet or savory baked
item

Sl g5 bevg Ul L brer @ ey el
&My 2 ewe] CeuliugSled s i’ L g
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71. Common meat included in a traditional English Breakfast?
9 nSCownsaier urpbuilu  srepe 2 arelled Gumgeurs CarssliLpHib

@enssl erg)?

(A) Chicken
Camp

(C) Mutton
DL LG0T

(E) Answer not known
allenL Gsflwalerena

(B) Bacon

Cuéser

(D) Fish
Sebr

72. Which of the following is commonly included in a traditional English

Breakfast?
urpouflu <y mdle
CerdasiL(HHng).

(A) Boiled rice
Couganousgs oiMsl

s 2 arelld Spssarioupder erg  Qumgeurs

(B) Fried eggs
Qumiss apLrenL

(C) Dosa (D) 1dli
Coreng @ra
(E) Answer not known
alenL Gsflwaicrena
73. cheese 1s commonly used on Pizza.

S srelled Qurgieurs LweaTLHSSLLRD f6v (Cheese) erg) 2

(A) Chedder
Qe (Chedder)

(C) Permesan
uiGueser (Parmesan)

(E) Answer not known
alenL Gsflwalerena
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(B) Mozzarella
Qurev@reer (Mozzarella)

(D) Feta
Quir_r (Feta)



74. The French cuisine what does the term Poisson mean?

75.

9@ yEpe Famwwadler Poisson eremmmed eresen?

(A) Pasta (B) Cheese
LITGOGIT LIGITTIT
(C) Fish (D) Bread
WBSebr Qymi_ig

(E) Answer not known
clenL Gsflwalcrena

topping is found on a Margherita pizza?

rrsiLT L greiled Qumgeurs @mE@D Lrin ereer?

(A) Chicken and mushrooms
Caml whmib smerme

(B) Cheese, tomato and basil

&av, s&amafl LHMHID e
(C) Pepperoni and olives

CQuUuCGrrafl LHMID =y,6e0l6l ereTlamTL
(D) Pineapple and ham

SjeaTT&s] WHmID @b

(E) Answer not known
e Qsflwalcrena
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76. In which dishes is conchiglie pasta commonly used?

QLT (conchiglie) LImevg Curgleurs THS 2 a6 &6 6
LwerU(HEsLIL O Dg)
(A) Pasta salads and baked dishes
LmevsT Tl s6T HnID ellauaid Cousmalss 2 ama|ser
(B) Soup only
GLiysaflied I HGLW
(C) Desserts
@ el gertle
(D) Stir-Fried dishes

QUSESLILIL L 2 ewresafled

(E) Answer not known
clenL Gsflwalcrena

77. How is omelette made?
< el swmfliiug erliig ?
(A) Boil the egg in water
wLreoLamw Bild Cousameudse
(B) Bake the egg in oven
WpLeLow gaiald Cus Cauigd
(C) Fry beaten egg in pan
(PLOLW Be@ g LMaiad olbany Cguige
(D) Scramble the egg with milk
WpLreoL wHmib ured Cargg evdlymblied Cguigen
(E) Answer not known
enL Ggflwuaeieeane
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78. Which juice is rich in iron and often recommended during break

79.

80.

fast?

@pbLFsss Fsnrs o dasmd srae o ameald uflbgiamrssiiu@n g9

oTEl?

(A) Beetroot Juice
SU et sg9aiv

(C) Lemon dJuice
aTIflFemns sg9ev

(E) Answer not known
alenL Gsflwaicrena

(B) Mango Juice
LTDOLLPLD 8396
(D) Coconut water

Oyl

Malai kofta is classified under which of the following in Indian menu
@pdHwu 2 arey eumssefler weomit Carilism Gereumeuareupdledd erser S

auasILBSSLILHS DG 2
(A) Vegetarian dishes

MFGU 2_ET6ESH6IT

(C) Rice dishes
oM& o awreyser

(E) Answer not known
alenL Gsflwaicrena

(B) Lentil dishes

LI(HLIL] 2_6RT6 &6l

(D) Fish dishes

6T 2_emTeSHET

Ladoos are identified as regional snack of which of the following?

L (p&sET  WMemeu(mibd

sranliL(HEmg)

(A) South Indian Snack
Qgeraipdlu Shmems

(C) West Indian Snack
Cope Qpdlu dpgiamg

(E) Answer not known
e Qsflwalcrena

THS
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Grrhslw

SOMIGRTIq HETTS S WITETLD
(B) North Indian Snack
UL @bdlw SbHmietriq
(D) East Indian Snack
fipse Grdw Sppamy
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81. Name the main ingredient used in cole slaw salad
Camed evem meliqed LwWeTURSSIUBLD WPaSW epeLlilLmmeT erere ?

(A) Carrot
CaiyL

(C) Beans
Setreiv

(E) Answer not known
e Qsflwalcrena

82. Select the other name of split green gram dal from the following
Yetreupeuareupdledmbgl LiFams LimLber whGprm uwenrs CarbhlsHEsea|b

(A) Rajma dal
JTERLOM LI(HLILY

(C) Lobia dal
Ceomlum LimLiy

(E) Answer not known
alenL Gsflwalcrena

(B) Cabbage

WL &Csme

(D) Tomato
& maril

(B) Masoor dal
D@ T LI(HLILY

(D) Moong dal
GG

83. Vangi Bhath is a made with which of the following vegetable?
cummaidl Lmg Meeu(pbd eThs smlisHluled(Bhg SwmhssiuBEng ?

(A) Potato
2 (HEnaT&S P&,
(C) Ladies finger
Oeuaren_&smul

(E) Answer not known
allenL Gsflwalerena
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(B) Brinjal

&5 MEEml

(D) Carrot
CaryL



84. Mulligatawny soup originated from which of the following country?

85.

86.

PollsLcual &L Gemeumd eThg BT lgell(Hbg ebsgl ?

(A) India (B) China
@nbSluim gt

(C) France (D) Italy
Wlrreseiv OET0)

(E) Answer not known
e Qsflwalcrena

Bird’s nest soup is famous in which of the following cuisine?
Gemeu(pd 6Thg 2 amrey euanssafle Lipanel da @L AFueLTeTg) ?

(A) Indian cuisine (B) French cuisine
@BHW 2 amre| eUMSHSHET CFEhs 2 a6 cUMEHET
(C) Italian cuisine (D) Chinese cuisine
@©5FTOIW 2 w6y CUENSHSHET Far 2 a6 GUMSHSET

(E) Answer not known
alenL Gsflwalcrena

Kosambri is a famous food of which state?
Carerufl erpg wrlosdler ruwrear o awe]?

(A) Tamil nadu (B) Kerala
SBIDBHTH Cayerm

(C) Karnataka (D) Bihar
STHTLGT Samir

(E) Answer not known
allenL Gsflwalerena
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87. Tray meals served on an aircraft is a classic example of which of the
following
clrargdled sliqed LMLTIHOPUILBL 2 ewre|ser Yearel(heuameuhMld erHMH@ e(m
Enis THSSEET [0 WGSD?

(A) Table d’hote menu (B) Ala carte menu
GL96r i Canm G Qe sjeor sriGL Gey)

(C) Cyclic menu (D) Classical menu
sphél Ggy) flops Clogy

(E) Answer not known
alenL Gsflwalerena

88. Java rice is used for making which of the following items?
someum =f& emeumalareunmled erens swmiléssiiLweubhE g

(A) Noodles (B) Sauces
G FMGLSHET

(C) Soups (D) Desserts
G LI @afliiyser

(E) Answer not known
e Qsflwaicrena
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89. How does cooking time gets affected with addition of salt while
cooking pulses?
LBLL euenssemer Fand@bCurg o Uiy Carliugred samwwe Corb ereueumm)

undlssliLbhEng 2

(A) Always increase cooking time
erGungid sanw&@b Crrsans dlshssng)

(B) Always decrease cooking time
eriCungid sanw&@b Crrsams G®nssng

(C) Neither increases nor decreases cooking time
sanwd Crrsms sHsfssCour GapuCour @dame

(D) Sometimes decreases and sometimes increases cooking time
fo Crrb Gopdng, Ho Crrrseaid gamwwd Crrb HdHshssng

(E) Answer not known
cenL Ggfwuaeieeane

90. Mention the sequence of soup in a luncheon menu
wHw 2 are| Cwagield @Liber euflemgaws @&OlLkL e b

(A) First course (B) Second course
(PSQL 2 anTe] @ reRTL_Meug 2 w6

(C) Third course (D) Fourth course
ELPGTDITEUG 2 GRT6) BTET&HMCUG 2 GuTe]

(E) Answer not known
e Qsflwaicrena

45 536-Trade Food Production
(General)
[Turn over



91.

Match the following type :
Yemeu(pd cuangemw CUm(BSEs

(a) Keeping knife sharp

SSH MW FaTeDWLITS eSS (HESH6

(b) Wearing apron
guyer anfleugenr Crrésid

(¢) Avoiding loose clothing
SETTUTET Y,L_F®ETSH
5 T&EE SMyenTLd

(d) Cleaning spills immediately

sanyuiled ApHueupenn 2 L arqwins
&S5 CFiub Crrésh

(@ (k) ©
@a 4 1 3 2
® 1 3 2 4
© 3 2 4 1
M 2 4 1 3

(E) Answer not known
clenL Gsflwalerena
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Prevent clothes catching
fire or getting caught in
equipment

glanflger  SudigrinensGuim

DG 2 LGRS 6
E3F:F:3F:3 QamareuensGuim
8(0\&Sg

Handle knife safely
sSIeOW LITGISTLILITS

MG WITETALD

Prevent slip and falls
FNISHOSET LHMID 6Ipeudled
Qg sHéEng)

Keeps clothes clean and
reduces contamination
glanflaamer &SsL0Ts

@SS (mES DS HYILD

D e LM&LIML N5

GRS



92. What is the correct way to handle a knife in the kitchen?
ganWmDUiled SSln esWTEhd FHwmer (e eTg) ?

(A) Hold it by the blade

Qeul (b uEGSaw WYigsse
(B) Pass it to others with the blade facing down

sa&prs gsg Qararh <itingCu Coum emeursE Qasrhrug)
(C) Keep it on the edge of the table

Cuaswler rsded emeuliLig

(D) Use the handle to cut safely
syl LueaTuBhisS Lmgsmiunsg Geul (Hged

(E) Answer not known
allenL Gsflwalerena

93. Why should a blender not to be operated when it is empty?

gerr LNGleTenTL a0y STlWTg: @QUISSdSan L g ?

(A) It saves electricity (B) It reduces noise
Wergmybd OFSME@LD 55D GHMMULD

(C) It may damage the motor (D) It makes the Jar shiny
Gl upsenL_uLb somit Gupuriiy Wysrgwmgh

(E) Answer not known
enL Ggflwueidane
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94. What is the primary purpose of a fire evacuation plan in a hotel?
@@ GCanr Ll & ssdhmib HLsdler wpasHw Crrésbd eremer?

(A)

(B)

(©)

(D)

(1)

to increase hotel revenue
Canm’ e almeurent dl&Mss

to ensure guest safety during fire emergencies
$ lugg sy sromsaid afmpdart urgsriemu 2 nd Csuisd

to promote hotel services
Capm e Gaameusanar CbLBSSISE0

to reduce cleaning costs
sUYre| g smer G®mnss

Answer not known
allenL Gsflwalerena

95. What should you do to avoid accidents in the kitchen while using
machines?
@Qupdrhisamer LweaTLBSED Curg seowweampuied lusgismer $T&EsS

eraret Glauiw Geuar(hib ?

(A) keep area dry and clean
QLSS 2 @MHSSTS ONID &SSOTEED meusd(HEs Couer(Hib
(B) wear loose clothes
SeTHE 2 enL_saner 3janflu Cousr (b
(C) use wet cloths near machines
rywner gaflaamer Quibdrsslen oimdled emouss Geuamm(hd
(D) leave wires on the floor
Wensbligemer ganyuile el eneudss Couesr(HLb
(E) Answer not known
cenL Ggfwuaeieeane
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96. What kind of shoes should you wear in the kitchen for safety?

97.

ganWMDUID 6ThE euemsLTar STeemnsamer et GouerHlbd ?

(A) High heels (B) Slipper
2 WITOTET ahedev QUL

(C) Closed, Non-slippery shoes (D) Fancy shoes
ePlg W, QU(LPEEHTS STevenflEeT DL DLITLOTET &HTe0eanflseT

(E) Answer not known
e Qsflwalcrena

What should you do before you start cooking?
gepLILGHE (pea Briser ererear el CouamhHibd 2

(A) Wear Jewellery (B) Wash hands thoroughly
BEn&&ET famfl e Ld WEE®ET BTHTSH &(LHEU6|LD
(C) Open all windows (D) Turn on the TV
GTEOEIT SRETETLEHEMETULLD Fln&&He|Lb 469 @QuGEa LD

(E) Answer not known
alenL Gsflwalcrena
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98. Why should raw and cooked foods be stored separately?
FMDESTSH 2 @TEHET WHMID FMLES 2 e samer eer Saflms meusd (mes
Ceuer(pid ?

(A) To Save space
QLsmss GCallss

(B) To look good in the fridge
LML p&TE @) (H&ES

(C) To avoid-cross-communication
GN&G-QsTHNSmeTS 56 THsS

(D) To cook faster

Nlenyeurns Fenouwied Olauiul

(E) Answer not known
e Qsflwalcrena

99. What is the proper way to store knives in the kitchen?
ganwmDUiled 55861 erelaumm emeusslitL. Ceauam (i ?

(A) open on the countertop
Cuanguller Ged Fmbseummn)

(B) 1n a drawer with other items
Hm ©umHL_& @6

(C) 1n a knife block or magnetic strip
&5 WE HeTEhFlusHed g &THES UL an_ulled

(D) on the floor
senyudled

(E) Answer not known
enL Ggflwuaeieene
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100. The best way to prevent accidents in the kitchen?
sanwwampuild alusgismears seiliss ovg Snbs euLdlpenn ?

101.

(A)

(B)

(©)

(D)

(1)

Keep knives and sharp tools in safe places
&&F OO Fiembwner sHellsmer LMgsTILTs emeuss Couemr(HLbd

Run while carrying hot pots
GLrar Unsdrmigmer eT(hdg @l Colam (b

Ignore spills on the floor
sanyuiled eNl(phs Hreusamsd seualss Fnl Mg

Leave electrical appliances on when not in use
LWeTU(HSSTS 6T FTHEThSEeT @ uwidhdudl(mesen

Answer not known
allenL Gsflwalerena

What is gueridon service?
Caflmerr smellen eTemLig) ereve ?

(A)

(B)

(©)

D)

()

Food served from a Trolley at the guests table
cllppdleriler Goanguiled 14 Crmedl eped 2 amre GULPMIEHS6D

Food served in buffet style
LoxCU aenL_edleh 2 amrey ULpmhi@se
Self service food

snarns o ey eT(hsg CsmeTEnse

Food served on a tray at the kitchen
ganweammuiled 14 Crafleh 2 amre| eULPhIESE

Answer not known
alenL Gsflwalcrena
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102. Table d’'note menu is usually offered during
Table d'note GQueay QuEbUTgID riIGLITg cuPBISLILIHLD

(A) Break fast only

srene 2 are] L (HGLw

(B) Lunch or dinner
LW 2 6| DG @re| 2 ey

(C) Snacks time
Slbmicimg. GCpyid

(D) Any time of the day
Breled erps CHrgdleud

(E) Answer not known
enL Ggflwuaeidane

103. 1s a meat dish from Kashmir.

areiLg) sreulanrd Caibs @ Qanis o amray.

(A) Karhai (B) Kabargah
Sa| SUITST

(C) Kababs (D) Kewra
SLIMLIGL Qaeurm

(E) Answer not known
alenL Gsflwalcrena
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104. Match the following :
Yemeu(peuareupenm sfluims QuUTmSSIs.

(a) Beignets 1. Poland soup
&Q e _(ha&er Curepbgl @l
(b) Bisque 2. Fritters
Qe Cifl_ L e
(c) Blanquette 3. A white stew of veal
LieorerosL RUIL evigel <l eed
(d) Bortsch 4. Thick soup
Cumiragl & @l

@ Mk © (@
(A) 4 3 2 1
(B) 2 4 3 1
©) 1 4 2 3
D) 3 2 1 4

(E) Answer not known
enL Ggflwuaeieane
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105. Match the following :
Yemeupeuareupenm sfluims QuUTmSgIs

(a) AAM 1. Kalimirch
AAM I
(b) Aniseed 2.  Rolling pin
@& 2 (HLLG SLanl
(c) Bailan 3. Fennel
@ LIGITET GamibLy
(d) Black pepper 4. Mango
e, LDITRIG T

@ (b (© (@
A 3 4 1 2
B) 4 1 3 2
© 4 3 2 1
D) 2 1 4 3

(E) Answer not known
e Qsflwaicrena

106. Which of these drinks pairs best with a cheese platter?
&av sl (L6 6orgl Slpps unarors GummbgSng ?

(A) Coffee (B) Wine
s DG

(C) Tea (D) Water
CaBir B

(E) Answer not known
alenL Gsflwalerena
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107. The best cooking method for tough-cuts of red meat?
sigarorer Heulillenn Qapsfulenar smwEEGD (POD 6TF) ?

(A) Grilling (B) Slow cooking
Hflcvedl Cgieuns Fanlddse

(C) Stir frying (D) Boiling
craranTudled euUBHEHSHED QaTdlsse

(E) Answer not known
e Qsflwalcrena

108. What type of food is usually served with Bacon and eggs?
Cusser LHMID (WPLL&ET eTgeanl e Cumgiains uflrhoriBhdng 2

(A) Fruit (B) Toast and Jam
LILPEISET GLrmevl wHmid gymib
(C) Scrambled or fried eggs (D) Chips
S TTDOLO(H Db WL 6Tesd, 6L

(E) Answer not known
alenL Gsflwalcrena
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109. Match the following :
Yemeupeuareupenm sflwims QUTHSSHIS

(a) Digital weighing scale 1.  Measures elasticity
989l L6 GTanL_ SImar Qpdlipe|ssemeenil arssng
(b) Texture analyzer 2.  Measures softness/hardness
2 e Hemenid Li@LILImiedl CeenLd/Slg T eT&EE mg)
(c) Penetrometer 3. Measures weight
26r () (HeuUed fare]CsHmed T HeTHE D)
(d) Springiness 4.  Measures chewiness
svlifrdlearev Camsener Q@b gerenenw jerel(H

@ ® © @
A 1 2 4
B) 3 4 2
© 2 1 3
M 3 2 1

(E) Answer not known
e Qsflwaicrena

ks = W

110. Hardness of food can be tested using
2 el &g ATSSETENOMW eSS 6Tgl LWL (H&mg).

(A) Penetrometer (B) Thermometer
2ar(H(HeuUed 2jere|Camed Qeutiuwmef

(C) Hygrometer (D) Lux meter
ryLILg fereGamed aafl ojereyCamed

(E) Answer not known
e Qsflwaicrena
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111. Which one of the following is not a recommended cooking utensil for
alkaline or acidic foods?
Heflliy g &My o ames@hsE@ UMbgamrssliuLmg LrsSrh g ?

112.

113.

(A)

(©)

(E)

Clay pot (B) Stainless steel
LG (& (Hleveu avGlLudlerCleven evleed
Non-stick coated pan (D) Brass

BIeT-avig & L&FF LTSSl QeuarseLd

Answer not known
enL Ggflwuaeieene

Which metal vessel is considered safe for both acidic and alkaline

foods?
YeflliLy dmib &1y 2 ewTe|&6T Famds LUTGSTUILTET LUTSSrD 6rg)?

(A)

(©)

(E)

Aluminium (B) Iron
Sigfleflwibd @ (mLbLy
Stainless steel (D) Copper
BB EETS 6Tood Q&L

Answer not known
e Qsflwalcrena

Which metal reacts with acidic foods and causes harmful effects?
Sssamand Caram. o ameysErLen elamaryfibg Sni@ edamereils@h
o Garsd erg)?

(A)

(©)

(E)

Stainless steel (B) Copper
SBUYNGESTS 6Tood, AL

Iron (D) Aluminium
QUL iifeflub

Answer not known
enL Ggfwueidane
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114. mixing method is used to combine air into the mixture?

sameuliler smHm Card@h swamel (P 6Tg) ?

(A) Beating
Sl $FeD
(C) Stirring
Slemiged

(E) Answer not known
e Qsflwalcrena

115. Sifting Flour is done to

(B) Cutting
Qeul(Hged

(D) Blending

SENEEHE)

OT6| F&SLILIHEUSDSTET STTERTLD CTEH6 ?

(A) Add taste

sanel GoT&Es6 LD

(C) Mix ingredients

QUITBLEEET HOESHGLD

(E) Answer not known
alenL Gsflwalcrena

(B) Remove lumps
&L Iq &@ET &MHMe|LD

(D) Add sugar

&gy Canése|b

116. What is the purpose of kneading dough?

revel Yengeugen CrrésLd eremen ?

(A) To make it soft

QeETELWTES

(C) To add colour
Blipd Carés

(E) Answer not known
allenL Gsflwalerena
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117. Match the following :
Yemeupeuameupenmil Qummsss

(a) Peeling 1. Reducing into small pieces using
knife
o flEse SSHSenwiL] Lweru(Higs) Shlw
glam(hserTs Gleul (hse
(b) Cutting 2. Removing outer skin or layer
BMI&S QeuatliLym  Gamed  bevg  AHSMS
SIEH DS
(¢) Grating 3. Combining two or more items
HCryLigm @rar(h g  ASHEG CoHulL
QUT(BLSEET SHEOLILIG,
(d) Mixing 4. Rubbing against grater to shred
FOEHHE (grater) g Csuigse

@ (b © @
(A) 2 1 4
B) 1 3 4
C) 2 4 1
D) 3 2 1

(E) Answer not known
alenL Gsflwalerena

A~ W DN W

118. Which raw material needs cold storage?
hg eplItummEnsE, Gefltergans gl b Coameu ?

(A) Lentils (B) Butter
LI(RLIL (Ol eu eBor Gl @wT s
(C) Salt (D) Flour
2 UL DTG

(E) Answer not known
e Qsflwaicrena
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119. Which of the following is a perishable raw material?
1Gemmeumeuameuh e plwsaniqwl epeLIblummeT 6rg)?

(A) Wheat flour (B) Dry lentils
Cargleno bT6y 2 @M LIWM GUMNSHSET
(C) Fresh fish (D) Sugar
WSedr ET&SSHM]

(E) Answer not known
e Qsflwalcrena

120. Non-Perishable items can be stored for

Bear prerT CQasLng QurBLsamer adsamar Bl sdr Callésamd ?

(A) One day (B) A few hours

@b BrarT

Flov wewtl Cpymiser

(C) Several weeks or months (D) Overnight only

LI QUMII&ET Savg) LDrrgréJasdT

(E) Answer not known
alenL Gsflwalcrena

121. Vegetables are cooked inorder to break their

gelatinize their starches.

@reysailed LI (Hb

and

STUSH SHET ol gg evLmiFms Glgel g Carhmibd
FMW&SLILI(HFeTmen.
(A) Protein (B) Fat
HIS&MS QampLlienL
(C) Cellulose (D) Pectin
CeayCamavens CU&Iq cren e

(E) Answer not known
alenL Gsflwalcrena
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122. The percentage of salt used in salted butter is

123.

124.

o 11 Gamssliul L CeuarrGlamuiled LwemL(ESILBD 2 L6 2 6TerL&aib.
A 3% B) 1.7%
(C) 5.6% (D) 2.7%

(E) Answer not known
alenL Gsflwalerena

Bokchoy is a variety of
Cunssmiis@ woHGpmm Cuwim

(A) Chinese cabbage (B) Japanese spinach
Ear (L e &CaHme soriuneiw Senry

(C) Thai lettuce (D) Asian kale
ST Seniy < Fw smGe

(E) Answer not known
enL Ggflwueideane

Name the soft Italian cheese, similar to American cottage cheese
<CwAsser Fmevts Cumenn Cwerenowimear @dsmedlw &av

(A) Que so oaxaca (B) Ricotta
RETST F6lv M&Camm

(C) Mascarpone (D) Mozzarella
D6V & MG LI mes Qumrev@reevm

(E) Answer not known
e Qsflwalcrena
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125. Name the cuisine in which broccoli rabe is commonly used?
LGrrCamed Cru erbg BTl Fenwwiedled Qurgieurs LwerUOHSSILHE DS ?

(A) Chinese (B) Italian

T FELOWID @) &ST60 FenLowIEd
(C) Indian (D) Mexican

@BSHu oW Q&&lsH6m Fapowie

(E) Answer not known
e Qsflwalcrena

126. Taleggio cheese has an coloured, washed rind that is
edible but pungent.
CLRCum fellerr Comed Qeuafllim Si(H&@ eremar HHLD?
(A) Blue (B) White
Beotd Qeudrener
(C) Orange (D) Green
2T (©HE Lgeng

(E) Answer not known
e Qsflwalcrena

127. milk is traditionally used to prepare gorgonzola cheese?
umed CamiGamer Gameor Fov swrflés LwaTLIhSSLILIHS D ?
(A) Cow’s milk (B) Goat’s milk
Lig LML 2 Lmed
(C) Sheep’s milk (D) Buffalo’s milk
Cabwd <6 Lmed GT(HEOLD LOM(H LIMED

(E) Answer not known
e Qsflwalcrena
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128. and fat contents are good indicators of a cheese's
texture and shelf life.

OHnID Q&ML 2 6T &ah Fallem BjanoliL] WHMI 4H&ESE,
UTPSMS Frsams sMallésssniql B @GNISTLI1q&H6TT@LD.

(A) Salt (B) Protein
2 L L&D

(C) Moisture (D) Sugar
FFTLILIGLD FTEHSDI]

(E) Answer not known
alenL Gsflwalerena

129. “Brie” is a soft cheese that originates from country?
Lt ereiTLIg) eThg BT lgdd 2 (Heumar ¢ Gerentowimer S ?

(A) Netherlands (B) France
QBsTOTHI yresrein

(C) Germany (D) Denmark
Qe QL_eromiTs

(E) Answer not known
e Qsflwaicrena

130. Which cheese is named after a Dutch City?
s Fav “Ls parsslen Quwifley enpssliLBdng 2

(A) Brie (B) Gouda
Uit &6 LT

(C) Parmesan (D) Feta
AN GuiLm

(E) Answer not known
e Qsflwaicrena
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131. Which is a highly flavored type of stock made with fish bones?

et ereybLsaTTed QFwnul L HHls sFenel QEsTeRTL VL TE Uans 6TE)?

(A) Glaze (B) Remouillage
& Gareiv Qr@werGes
(C) Court Bouillon (D) Fumet
Camrl uajevenr Gyl

(E) Answer not known
e Qsflwalcrena

132. Bundle of fresh herbs tied together is an example of
Yemeu(peuameupdled S epelansLITE: SHSLILI(HeUg eTgl ?

(A) Aspic (B) Glaze
pevi9s £ Carreiv

(C) Mirepoix (D) Bouquet garni
WOlwmCGuimr Le&0aL siref

(E) Answer not known
alenL Gsflwalcrena
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133. Which of the following sauce i1s prepared with veloute?

134.

Yereumid eThg Fmev Ceugyr (Hier swrmssiiubhEng) ?
(A) Supreme sauce
&AM srev (Supreme sauce)

(B) Mornay sauce
GurrGar smev (Mornay sauce)

(C) Tomato sauce
sssnefl emev (Tomato sauce)
(D) Hollandaise sauce
anrearGLev grev (Hollandaise sauce)

(E) Answer not known
alenL Gsflwalerena

1s the French term for a soup made with shell fish

puree.
Oegeselley (@l (OWer) Gsmarh swurfssiuu@n Lwfl @uyeler GG rEss
C&med ererer ?

(A) Bisque (B) Veloute
e Cougyr G

(C) Consomme (D) Chowder
serGamLh) QaerLrr

(E) Answer not known
clenL Gsflwalerena
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135. Name the soup which is neither clear nor thick
AsafleuraGeur ojeog LTEHuTsCour @Qaoors @Liber CUumTs Fams

(A) Broth (B) Bisques
Gyrs Mg, ev

(C) Consommes (D) Cream soup
GeTGF b6 Sfd @L

(E) Answer not known
e Qsflwalcrena

136. The origin of mulligatawny soup
posseuranfl eremigl eThE BTl lger LML @LUT@LD ?

(A) France (B) Italy
1GymetTein Qszed

(C) India (D) China
@bHwm Fewrrm

(E) Answer not known
alenL Gsflwalcrena
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137. Match the following :

QUT(HSSIS :

(a)
(b)
(©
(d)

(A)
(B)
(©)
(D)
()

Type of Soup
GLUILY6T cUSSHET
Minestrone

WOl 6wl 6o Lq- [T ebT
Cock-A-Leekie
HT&-6r-eOl&8)
Paprika
urtfesm
Laberknodel

CooursCpm_e

(@ () (o
3 4 1
4 3 2
4 2 1
2 1 4

(d)

2
1
3
3

Answer not known

clenL Gsflwaicrena

67

Country of origin

o9 rer Brliger Gluwir
Germany

Qe

Hungary

IWALEET

Scotland

GL&TL_ T HG)|

Italy

@ssmed
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138. Match the following :
sflwurer ellen QumBEHS :

Name of mother sauce Name of small sauces
sm smredler ClLwmaser Sdlw gredlesr Cuwirser
(a) Bechamel 1. Allemande
Quaz@uwe (Bechamel) <idwrear’ (Allemande)
(b) Veloute 2. Nantua
Geugpr G (Veloute) per(hieur (Nantua)
(c) Espagnole 3. Maltaise
erevun&Carred (Espagnole) wroGLev (Maltaise)
(d) Hollandaise 4. Bordelaise
anmearGLuiev (Hollandaise) Gum’_LGaev (Bordelaise)

(@ (b (© @
A) 2 1 4 3
B) 1 2 4 3
©) 3 1 4 2
D) 4 2 3 1

(E) Answer not known
alenL Gsilwalcrena

139. are made from meat, poultry, fish or vegetables cooked
in a liquid.
crergl @aenp&sl, Camfl, Wer g smishsamer Bild Cousmouss
2 (IHeUTEH GG
(A) Broth (B) Cream soup
Gyrs S @L
(C) Cold soup (D) Roux
&aflir @l UL

(E) Answer not known
enL Ggflwuaeieene
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140. One of the following is a derivative of Mayonnaise
Gemeumeuameupmdled eperm LCWTCardledl(mHg CuDLILLL g

(A) Moray (B) Cambridge
GGy Cablafl gy

(C) Bercy (D) Rachel
Qurrd Crége

(E) Answer not known
e Qsflwalcrena

141. Which of the following ingredient is not commonly used in the

preparation of stock?
avLé swmm&s durgeurs LweTUBSSUILLTS QUTmET 6rg) ?

(A) Bones (B) Vegetables
GTQYILDL|&EiT SIS ST

(C) Sugar (D) Herbs
FTSHMT eLpedlens

(E) Answer not known
e Qsflwalcrena

142. Hollandaise sauce is prepared by using
anreea@rGL e FTev eTeLg eTEHe eped ST CFiwliLbhEng ?

(A) Meat (B) Fish
DL IgOMES] WSebr
(C) Chicken (D) Egg yolks
Camyl s (PLanL_ud6T LDEhFET &(T

(E) Answer not known
allenL Gsflwalerena
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143. 1s used as a Garnish in minestrone soup?
Wleflevigymer @Likler srireafey erg) ?

(A) Grated Celery (B) Grated Cabbage
glmailw Gadef glmadlw Came

(C) Grated Cheese (D) Grated Carrot
gl(mellw Eev gimedlw Gay

(E) Answer not known
alenL Gsflwalerena

144. 1s the acid used in vinaigrette dressing.
crerLg) ellenardl Gyl 1 Gpeveiimdled LweTUBL (WPaHw jLfleLd.
(A) Vinegar (B) 0Oil
el g 6T e80T (ol GuoT U
(C) Honey (D) Yogurt
Cgen Hudit

(E) Answer not known
alenL Gsflwalerena

145. Which of the following sauce i1s prepared from egg yolk and salad 01l?
pLevLudler wepaer & whmid Tl eramauiialmbg swmilésiiubbn Frev

eTgl?
(A) Vinaigrette (B) Mayonnaise
NNy Guwmeren
(C) Espagnole (D) Veloute
TGV LI EITED Cougyr GL

(E) Answer not known
alenL Gsflwalcrena
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146. Why is beef stock preferred over plain water in soups?
GLiysafled SIS Ty ewT STt (53, udleons 196% L VL& 6T
LwerL(HSSUUBE DG ?
(A) It gives a creamy consistency
@& @@ S sarewaw QETHEEGD

(B) It adds flavour and nutrients
@8 e oarl’ L FF5gssmenb Carsdlng

(C) It enhances the colour
Qg Hnsews CobuOssdHns

(D) It increases the shelf life
Bg 2ABEG Buoar iflslsdng

(E) Answer not known
e Qsflwalcrena

147. Roux is mainly used in cuisine.
eh CU@HLUTID 6Thg FaOWE LT g6 LweTLhissluBSng)
(A) French (B) Indian
9QyEss Qb&lwia
(C) Chinese (D) Mexican
et Qu&ACam

(E) Answer not known
alenL Gsflwaierena
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148. Which of the following is not a type of Roux?
YetTeu(meuaTeuD M) 6TEl e cUMS @eened

(A) White Roux (B) Blond Roux
OeueTener ¢ D@EhFaT e (Gumenatm)
(C) Red Roux (D) Brown Roux
fleuiy e LU

(E) Answer not known
e Qsflwalcrena

149. 1Is a common accompaniment served with Roasted
chicken.
Crmevl Slgsen 6 eupssors LMbrmULBhbD genear Frev @)g) ?

(A) Tomato sauce (B) Apple sauce
s&smafl Fmev < UI4eT Fmev

(C) Mint sauce (D) Bread sauce
Ylerm gmev QT gmev

(E) Answer not known
e Qsflwalcrena
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150. Match the following
QAurbdgis

151.

(a)
(b)
(©)
(d)

(A)
(B)
(©)
(D)

()

Salad dressing
FTOL Ig FevedI
Andalouse

<}, GHTL_QVIT6V
Tartare
LGy

Green sauce
L&FHF e

Cocktail

&m&6 L1ed

(@ () (o)
2 1 4
1 2 4
3 2 1
4 3 1

(d)

3
3
4
2

Answer not known

clenL Gsflwaicrena

Banana whip is best served
vermert el erlitilg uflbrmieug Snbss)

(A)

(©)

()

Hot

GL TS

At room temperature
<lenm Geuiubleneoulley

Answer not known

allenL Gsflwalerena

Ingredients

QumpLger

Mayonnaise and Hard egg yolks
LCwrGeariey wHmID (PL L DEHEFET &(h
Mayonnaise and Tomato puree
Cwrerev whmb Sesmertl Gy,
Mayonnaise and Tomato ketchup
LCwrGeariey wHmD S&sTefl ClassL
Mayonnaise and herbs

LCwr@eriey wHmIb epedlensEseT

(B) Cold (or) chilled
@aflT g @elltefluns
(D) Frozen solid
PIO®LWINS 2 Db
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152. Which word refers, to a large cake that is usually decorated with

cream and fruit?
b whmib upkiserTed Homsfsdsiul L Quilu Casams GhE@GL Camdana

CaiblE(h&saLb.

(A) Soufflé (B) Gateau
Gl 1Ga Ga G

(C) Croissant (D) Biscuit
$Cymames GevgsL

(E) Answer not known
alenL Gsflwaicrena

153. Which type of mixture is used as a base for Bavarian cream?

uGeuflwerr  &fwpdE b UMSWITRT  FHEOENGL Sllg LILIGHL WML
LweTL(HSSUBE DG ?
(A) Custard sauce (B) Honey
GV &FTev Cgetr
(C) Milkshake (D) Syrup
Oevd Comd L3y

(E) Answer not known
alenL Gsflwaicrena

154. Madeira is a cake.
Culer ererLig) Cas.
(A) Wine (B) Beer
gull e i
(C) Honey (D) Grape juice
Caer STl ens gEb

(E) Answer not known
e Qsflwalcrena
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155. What type of pastry is traditionally used for jam tarts?

somib L Gewieusm@ Gumgieins Lweru@in Cuevl LM erg) ?

(A) Puff pastry (B) Short crust pastry
Lol Guevr_L gl Slyevl. Cuenl i
(C) Choux pastry (D) Filo pastry
& CGuevl_ il YebGeom G L

(E) Answer not known
e Qsflwalcrena

156. Which of the following ingredients are used to make créme
chantilly?

‘Gifd el swrflés erbg QUL s LweTLHESILOE e ?
(A) Butter, sugar

QeuamrQenTil, &i&seny
(B) Milk, flour

LIMGD, DM

(C) Heavy cream, sugar, vanilla extract
saroner S, srésay, Ceuaranileor eraemen
(D) Curd, Honey
U, Cger

(E) Answer not known
e Qsflwalcrena
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157. Which dairy product is commonly used in caramel custard?
Carwed sevL g Gumgeurst uwerUGESIUGL Umed Cummer erg)?

(A) Yogurt (B) Cream
U $ifib

(C) Milk (D) Butter
LImeb O euar©l awrul

(E) Answer not known
e Qsflwalcrena

158. Caramel custard is usually cooked by
SMILE SevL Tl Qurgeurs gamwssLiLhEng

(A) Boiling directly on flame (B) Baking in a water bath
Corgwrs Suller Qardéss eveuling sarentit Qamiguier CusHm
(C) Frying (D) Grilling
umISsLILBS DG Siflevedl i

(E) Answer not known
alenL Gsflwalcrena

159. Khajja 1s a type of
SDM GTETLIGI (T UM

(A) Sweet (B) Savory

G afliiy SMTLOTET 2_GNT6Y
(C) Beverage (D) Soup

LIMEoTLD &L

(E) Answer not known
allenL Gsflwalerena
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160.

161.

162.

1s the main ingredient used in Mysore Pak
@G UGS Lweatu®SSLLBLL WS Cummer erg

(A) Wheat flour

Cargleno bT6y

(C) Rice flour
oM& ey

(E) Answer not known
e Qsflwalcrena

(B) Gram flour

SO OMGY

(D) Corn flour

&STEFCSFTETD LT6Y

Name the spice which is commonly added to Gulab Jamun syrup

besides rose water?

Gl amuper Sride Crmev eurLengs sedly Ceum erbg wamer Curgeuns

CerssliBdng) ?
(A) Black pepper
e

(C) Cinnamon
@ oGl el

(E) Answer not known
enL Ggflwueideane

(B) Cardamom

JVSHSHTUI

(D) Clove
Slymbyy

Which of these 1s commonly used for garnishing semiya payasam?
@aupiled erg Cungieurs Calum LTLTFSMS SAOESTSS LweTUhE DG ?

(A) Fried cashews and raisins
upss BT LHmD Srmes
(C) Figs
25
(E) Answer not known
e Qsflwalcrena
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(B) Dates

Cuffésd LD

(D) Walnuts

QUTEBHL_6
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163. 1s a liquid thickened by the coagulation of egg protein
(PLL LTSRS 2 MDeUSTD 2 (HeUMEGD SHlyeuld erg)?

(A) Sauces (B) Cream
ST 6 &b
(C) delly (D) Custard
Qancvedl SGVL_ITL
(E) Answer not known
e Qsflwalcrena
164. 1s composed of a sweet or savory filling in a baked crust.

eraTLgl @eflliL evegl smywmer BHlrliysmes Csrar®h GCus®

Qe L el o, @b.

(A) Bread
N[aHns
(C) Cake
33

(E) Answer not known
alenL Gsflwalcrena
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(B) Pie

onLl

(D) Pastry

GueL_



Qpmiyg  swril&@h
CaiblE[H&saiLb.

Qv

(1) Deep frying —

crar@emriiuded Cumfgge

(2) Baking —

Cuadlm

(3) Steaming —

ele 1Ol

(4) Broiling —

Ll ymuedi

(A) (1) and (3) are correct
(1) whgid (3) &

(C) (2) and (3) are correct
(2) wpgid (3) &

(E) Answer not known
e Qsflwalcrena

165. Choose the right matches among Indian methods of Bread making
(PE@DSE6TE

sflurer  QUTmSSEIG®6ETS

Poories, kachori

i, s5Gamf

Parathas, puranpoli

Lrsren, LymerGLimed]

Khaman dhokla

smer Cgméeom

Kulcha, bhakri khani

GOFeT, LG smel

(B) (1) and (2) are correct
(1) womd (2) &

(D) (3) and (4) are correct

(3) womd (4) &

166. What is the typical baking temperature for white pan bread?

Qeueener Limerm Qymiiguller eupssorear Cusdln Qeuliublane eremer?

(A) 200-250"F
200 — 250° sumperaf

(C) 480-530°F
480 — 530° sunperaf

(E) Answer not known
enL Ggflwuaeieene
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(B) 410 -415°F
410 — 415° sungerabL

(D) 600 —650°F
600 — 650° Sumarai
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167. Arrange the following events in order to baking process
Cusdlm  Osweowperp Gsmfurer Gemeu@md  Hlaspajsamar
RPEGHOSSIBIST.

(1) Addition of Raising agent
o WTggIb sryanflaamer Camgse
(2) Gas production
QUL 2 HLuSS
(3) Heat process
Qeuliu Cewedapenm
(4) Vapourisation of water
Byreil gHLGS5I5D
A (1),®),3), 4 B) (1), (4), (2), (3)
€ @), 3), 4, 2) D) (@), (3), (4), (1)

(E) Answer not known
e Qsflwalcrena

168. Small cakes baked in muffin pans are called as
ssller Limgdlrmigeiien &Liu@b Alu Cas@ser ererug

(A) Sheet cakes (B) Layer cakes
& Cas@ser Caowrr Cas@sar
(C) Cup cakes (D) Flatter cakes
sl Cad @ ger LGerLit Cad@adr

(E) Answer not known
alenL Gsflwaicrena
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169. Which among the one is used for beating egg and cream and helps to

170.

171.

aerate with air?

@eupdled erg  prevLwer, &b woHmbd sTHmD Caibg &Sl

2 6 8mg) ?
(A) Wire whisker
QW ellavsT
(C) Cutter
SLULIT

(E) Answer not known
alenL Gsflwaicrena

(B) Wooden spoon
LD &5 T GHT Ig-

(D) Knife
555

Which of the following i1s a biological leavening agent?
Yerreu(meuareupdled 2 udlflwe yeflliy srrent erg)?

(A) Baking powder

Cusdln ueyi

(C) Steam
Brred

(E) Answer not known
alenL Gsflwalerena

(B) Baking soda

Cuasdlm Gamm

(D) Yeast

[FeL_

The nutrient found to be rich in whole wheat flour?
W Cargiend wreild SED o eTer oarl’ | FF55 618 ?

(A) Vitamin C

aneul_L_10er C

(C) Sugar

FTEHEHD ]

(E) Answer not known
alenL Gsflwalcrena
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(B) Fiber
BITFFSG)|

(D) Fat
QampLiLy
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172. The process of making small dough in pastry preparation is known
as
Cuenfl gwumflide Sdlw geamersamer 2 (Heurs@h CFwepeny
eTeTm SHMLPSSILIHSF D).

(A) Kneading (B) Docking
Big Ml L&l

(C) Lamination (D) Proofing
o Cesraenr 9o LrL 9

(E) Answer not known
e Qsflwalcrena

173. 1s a mixture of yeast with corn meal or starch
CS&rr@TLDrrm SOVOG  GULMTFSHL 6T FFEVL 5@)55 SV 6L GTeT
DRSSO DG
(A) Activated yeast (B) Moist yeast
QeuduBSSLILL L FFevL FIUSLOES el
(C) Chemical yeast (D) Dry yeast
Q&0&&H6 FFevL 2 MbhE el

(E) Answer not known
e Qsflwalcrena

174. Bread that are flat and dense is made from flour
Sl enL_wimen LOMHmILD SLrsEwmer Glymiig ThS redled (Hbg
swumféssiiLbhSpg.
(A) Rye flour (B) Rice flour
sl M6 <M& ey
(C) Wheat flour (D) Ragi flour
Cargien mey CaLpeur@, ey

(E) Answer not known
e Qsflwalcrena
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175. The best temperature for the activity of yeast is
revig e CFweoumigh@ Hmbs deuliublane erg

(A) 21-32°C
21-32° Qsedlwich
(C) 16-21°C

16-21° QsevSHwieh

(E) Answer not known
allenL Gsflwalerena

176. The process where

yeast breaks

(B) 10-15°C
10-15° Qeev&Hwieh

(D) 38-40°C
38-40° Q& wev

down sugar to produce

carbon di oxide and make the dough rise is called
eV FTHMIML 2 ML SF STTUET Ml ASMFH 2 @TLTHS wrenel ey

Qewewpenm eresmen ?

(A) Fermentation
QErdSHe /GGG ager

(C) Poaching

Curédlm

(E) Answer not known
alenL Gsflwaicrena

(B) Baking
Guadlm

(D) Steaming
avig Ok () Ceusamaeussed

177. Which of the following is not a basic essential ingredients in bread

making?
Gemeupeuameupdled  erg  Gr swumflinbe  ongliuel  gHumeudlul
QummeTTs @ e ?
(A) Flour (B) 01l
DTG 6T 68T (ol GuoT U I
(C) Yeast (D) Salt
FevL 2 Ly

(E) Answer not known
e Qsflwaicrena
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178. Which of these is not a common ingredient in prune based dessert
@aupdled ergl Liper Sigliueluleorer @aflliber Gumgeurer epeoliGlLmmET

@ eene

(A) Sugar (B) Prunes
FTEHSDI] LI(HeoTen

(C) Gelatin (D) Cheese
GlegavL ig it &aiv

(E) Answer not known
allenL Gsflwalerena

179. What is the chemical name of baking soda?

Cusdlm GarLmeller @ramwers Cuwim eremer ?

(A) Sodium carbonate (B) Sodium bicarbonate
Camgqwibd smruGer Cemquwid enuidsmiuGer

(C) Sodium hydroxide (D) Calcium carbonate
Camgwib emamL Fr&Eeng(h sTOFwd smruGer

(E) Answer not known
enL Ggflwueidane
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180. Baker’s ammonia is mostly used in which type of products?
Cussienr  obCoreflumr  CU@EmLUIYID  ThS  UMS 2 aes@EHdH S,
LweTU(HSSULBE DG ?
(A) Cakes and muffins
Css woHmibd wiiberen
(B) Crisp cookies and crackers
fflevls @G&Eev wHmID oHlyrésien
(C) Bread
QL
(D) Soft cookies

FMSHLIL (&&E6

(E) Answer not known
e Qsflwalcrena
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181. Statement [A]: The most common source of physical food hazard is

personnel

sapm [A] : o amedled walgiEsemTd FHULSsIGgL uGHar Oseb

Cumgleurer <GTID LienflumeTTaser

Statement [B]: Proper equipment design and maintenance ensure

effective monitoring of physical hazard.

gapm [B] : sflumer 2 usgew  eugeueOLL  WHMID  LFTLALLY

LG STHETTE THLIL &dnlq LI YLISDS SpbuL
savsTeniliums 2 g Qeudng

(A) Only [A] 1s true
[A] b @Cw &

(B) Only [B] is true
[B] wr_ ®CGw &M

(C) Both [A] and [B] are true
[A] wpmid [B] &M

(D) Both [A] and [B] are false
[A] wpmd [B] seum

(E) Answer not known
ellenL Gsflwaleena
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182. How can physical hazard enter food?
LDENSTHETTD DALSFH 2 ewTedleh eTelaUTm HIGHLPU (LplguLb ?

183.

(A)
(B)

(©)

D)

()

Through microbial contamination
HleramudlT r&EUm( epevLld

Through ingredient nutrient loss
ePOLIGLIT(HET 2611 L F&5581 @LPLIL] eLPEOLD
Through cleaning materials

&S5 MOSSHID CUTBLSET epevLd

Through poor maintenance of equipment
o Lisrenhigater Gorgwmer LTl epeLb

Answer not known
allenL Gsflwalerena

How does cooking help to control biological hazard?
ganlingl 2 ulflwed s ereucurn sU-HUUOES 2 e dlng) ?

(A)
(B)

(©)

D)

()

By removing chemical hazard

Caudlulwedr gy usms BoH@Geus6 epeLd

By killing or inactivating micro organism

niaranuiflaamers Camieuser dag Cewudlipsss CFlieuser ppaLD
By improving texture of food

o e jewlianll CbLHSSHEUSET (LPOLD

By reducing moisture content of food

o anrelle FILILSEMSE GH®DLILISET FLHGOLD

Answer not known
alenL Gsflwalcrena
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184. Aflatoxins can be classified under which of the following hazard?
SiSUrLrsdlenar emeu(pd eThs LSHen S euasLiLI(HESMD ?

(A) Biological hazard
2 Wflwed <usSE

(C) Physical hazard
weafgsarmd ghHUbD HUSH

(E) Answer not known
e Qsflwalcrena

(B) Chemical hazard
Coudluflwieh L1535

(D) Allergic hazard
QRGUGUTENLD YLISF|

185. Salmonellosis is an example of which hazard
grCurbareGarflev eThs <HLSHIESE @[ T(HSSISHTL(H

(A) Biological hazard
o 1flwed < usg

(C) Physical hazard
QubHms LI5S

(E) Answer not known
alenL Gsflwalcrena

(B) Chemical hazard
Coudlulwer L5

(D) Allergenic hazard
QREUGTENLD 115G

186. Which of the following is a common method used to detect food

adulteration?

Spaupauareuhmer o erey WLIGUTL LS sSarLdlu vweru@b  GQurgerer

(PeD 6T 7

(A) Sensory evaluation
Siflireysdr wHULSEH

(C) Cooking

FMLDSHED

(E) Answer not known
e Qsflwalcrena
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(B) Chromatography
SCrmGCurGLrdlymal

(D) Freezing
2 MG



187. Microorganisms grow well in a “Danger Zone” temperature of
Biegramuiisar Apbs wpeanpuled auamrésmigw ‘Suruwrer QeuliuBlo LGS

6Tg) ?
A) <0°C (B) 0°—4°C
(C) 5°C-60°C (D) 4°C

(E) Answer not known
alenL Gsflwalerena

188. Which of the following is not a chemical contaminant?
Y6iTeu(meuaTeUDMIET 6Tg @ TTEFWeT WM&UT(H O ?

(A) Detergent in milk
umedled Gamiay Gummer

(B) Grease from machines
@Qupdrhsaid @mbg CelalCumib ewuwied eresrblewTul

(C) E-coli bacteria

 Gamedl Liméle Muwim
(D) Pesticide on vegetables
smisHsaid LUFslsbameed ombs)

(E) Answer not known
alenL Gsflwalerena
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189. Which type of contamination involves the addition or presence of
foreign , often harmful, objects or substances in food products
UnepCargens Oauwiil’ L ogssy Casd  ghuBSssamigw  CummLger
Sdog Cumrmerser 2 el Qumrmlsefles CorssliLbheug 6hs eUMSEWITET
LI&UT L GDES g ?

(A) Chemical contamination (B) Physical contamination
@rerwer wraUm(h @Quplwied wreEum

(C) Biological contamination (D) Zoological contamination
2 uiflwed wreum@ aNeomdlwe wreum®

(E) Answer not known
enL Ggfwuaeieeane

190. Clinical effects in which among the following is an example of
biological hazard adulteration?
YereumeuareupmieT erg 2 udflwed uTw SOUULSH® gHUBL  HmSSHI6
SNleneTe|H(EhSHTET 2 STFEwTLD ?

(A) Diarrhoea (B) Cuts
aullpptiCuns@ EDOSHET

(C) Infection (D) Choking
Clgmbmy ep&SSS(H UL

(E) Answer not known
allenL Gsflwalerenay
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191.

192.

Which of the following i1s a common adulterant in ground spices?
Gemreu(meuateuhmIeT eThs ek GUmmET waremale sl b QEuwuliLbGEmng
(A) Talcum powder

LTeV&LD LG L_IT
(B) Artificial sweetners

Qewupens @ eIl g &HeT
(C) Synthetic colors

Qewupens HlmepL g &eT
(D) High-fructose corn syrup

o Wir-LrsGLmev wésrECamer smm)

(E) Answer not known
allenL Gsflwalerena

Name the government body that collaborates with FSSAI to ensure
food safety and quality in India

@bdureiler 2 aalls uMESTUL LOMID SrEmss &rés FSSAL oL ar
@aanbg CFudUBL reH Senwliber duweny @GOluhs.

(A) Bureau of Indian Standards (BIS)
@bdw sy Hitewr <yeamwid (BLS)

(B) Food Corporation of India (FCI)
@QBHW 2 amre| SLSLD

(C) Ministry of Commerce and Industry
cuewtls HMID (FTHD DEFSHLD

(D) Food Inspection Council (FIC)
2 awre| U6 &SP

(E) Answer not known
alenL Gsflwalcrena
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193. Normal freezing point of milk is
uredler grgmrent o emm Hlenev erebmen ?

(A)
(©)
()

~0.55°C (B) —0.54°C
~0.53°C (D) —0.56°C

Answer not known
alenL Gsflwalerena

194. Expand CCFS
CCFS aow dfleurs@s

(A)
(B)

(©)

D)

()

Central Committee for Food Laboratories
LSS (G (PeNlem 2 a6 <, UIeUSHBISET

Central Committee for Food Standards
DS G pellen 2 ame|S5STLD

Central Committee for Food Scheme
wSHW @ pedler o e s L Lb

Central Corporation for Food Standards
S srTLCTasefler 2 are|s5sTD

Answer not known
alenL Gsflwalerena

195. Identify the carcinogenic present in silver foil used for sweets and in
pan masala
@allysEps@h UTer  wamoreth@d Uweatu@Ssuubb  Seoeum oHumuie
o etar &TTECarmblamans creneu

(A) Cobalt (B) Antimony
CamumaL <y,6mig GLomel
(C) Lead (D) Arsenic
CeoL <3, TGFef&
(E) Answer not known
alenL Gsflwaicrena
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196.

197.

Food safety and standard authority of India was established by
s HmeiarsSearmer @bSlurelilen o el LTHSTIL WDHMID STHIGET FLL LD
Blmieuli’ Lg?
(A) Ministry of women and children
QUETEHET HMID GHLPHDSHET HEMLOFFHD
(B) Ministry of health

GEHTST] HMWDFFSHLD

(C) Ministry of health and family welfare
<2CrrsHwd wHMID GHDU B HMDFFSHD
(D) Ministry of health welfare

H&ETSM] BV DM DFFSLD

(E) Answer not known
e Qsflwalcrena

The presence of dissolved substances, like salts, the lactose and

other molecules depress the ——— of milk
2 I&eT, rsGLmev whmibd 4n LiHLeT @hasar Lmdled aand Gmnedng)

(A) Thickening of milk (B) Freezing point of milk
Lmedler L&) umeder 2 enpbleneols Ljaerl

(C) Colour of milk (D) Fat content of milk
umedlerr Hlmib umedled o émer GampLiL| 58

(E) Answer not known
clenL Gsflwalcrena
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198. Which of the following is a common adulterant in milk?
umedled SFlswrs sl b GFubd Cummer erg)?

(A) Water (B) Glucose
X atni &ensCaman

(C) Flour (D) Artificial colours
DTG Qewmhens HmLd

(E) Answer not known
alenL Gsflwalerena

199. Bureau of Indian standard Act 1986 comes under
s glevpuller S @bSHw STRIGET FL b 1986 HaO&ELILL (HETerg) ?
(A) Department of consumer Affairs, govt of India
@i rfler msTCourt elleustrs genm
(B) Directorate of marketing and inspection
sHhansLILI(HSSe HMID U6 @QUISEGHBTSLD
(C) Department of agriculture and cooperation
cleugmuid LHMID al HD6| Fev
(D) Department of legal metrology
UL Sjereilied glevm

(E) Answer not known
enL Ggflwuaeieene

200. Hing is adulterated with

QuUEHRISTWILD THETTE® SOLULLD Geuwtiu@dng ?

(A) Starch (B) Soap stone
GUL_TITE Gam evGLmer

(C) Maize flour (D) Chalk powder
&&TFCSFTET DTG FM& LIeyLim

(E) Answer not known
alenL Gsflwalcrena
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