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IIIsl.111CmCI1lSare causes

! )
failure to t\h"pni<'

& failure to no,,,,.,...,,.>

behavior

& food safety is

hand in
for hygiene & food

All above statements are correct

seen in food business.Chemical contamination is one of the type of contaminations
tertitizers JJC!!t!clde's,and toxins

Jl
I

Statements c, d, a are correct Statements a, b, dare correct
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WCA
Oftbe following four statements, which are mutes for Bacterial Contamination?
(a) Hands off-nod handlers (1) Cloths and Equipment

Hand - Contact surfaces (d) Food contact surfaces
l'lnd the correct Answer

I) Statements a, b, ~ are correct

Statements a, b, c, d are correct
a, b, dare correct

4) Statements b, c. d arc correct

6) Match LiSI I with List "- Il and select the correct answer
{;is{ - J

(A) contamination
(B) Direct contact. method
ee) Method

A B

n M N

0 P

N 0
P M

using the
List- U

(M) inadequate '''''flU",,--
(N)
(O) 'r,."nd''''r,{')J

(P)

where raw food is cut
form contaminated

c D

o
M
P
N

P

N
M
o

with List - II and select the correct answer by the codes given below the
List-II

Clostridium botulinum
ill) Escherichiacoli

E

1) p

Q
R

S

F G H

Q R S
R S P
S P Q
p Q R
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restaurant gUCSl
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the break after tn
cooked and raw meat

is correct Statement is correct

is correct Statement is correct

(R) carbon stainless
(S) Wooo, Metal
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I 1) Read the 1100·vchart of Purchasing Cycle in a hotel carefully The areas arc Indicated by Capital Alphabets
is given under List I and formats used arc Roman are given under Match I
with List II

II

List!
s.c

D, F
I&U
HI

{iv)

Match List 1and List n
L,jSt-1

(A)

(B)
Brat Pan

Oven
Pulveriser
Dough sheerer

A B

P Q

Q R

R S
S P

1) R S

2) S P
P Q
Q R

LisUI
(i) Stores requisition &
(n) Purchase: order InvoicelDelivery ehallan
(iiiJ F & B Dept., Purchase Dept.

Receiving Dept., Supplier &Accounts Dept.

b c d

(iii) (i)

(i) (Ii)

(ili) (tv)

(Ii)

(Iv)

Ust-II
(P) Puree or paste
(Q) Sheet
(R) Tilting Pan for bulk cooking

moist method

c D

18-+



13) 111 I.i~!B

1)
E F G H
Y Z \\1 X
Z \\1 X v
W X Y Z
x y z w

3)

staremeruis no! com ..'cr?
and e.".rr'{v,

1)
Staterl1em is Incorrect

contains areas the area allotment for

N""",,,,," area
""V'. U~'V area

meal for

A B C D
1) Q R S P

R S p Q
s p Q R
P Q R S

control

is incorrect

7
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17) Which one of the following statements is correct for Preservation of Quality of food items during storage?
(a) Rotating food stocks following FIFO
(0) Storing food at proper temperature & ensuring proper venrllarion
(c) Clean areas to keep away pests
(d) AU the above are correct

1) Statement (a) is correct

3) Statement (0) is correct

2) Statement (d) is correct

4) Statement (c) is correct

Perpetual Method is one of the system to track of Inventory.
fa} A perpetual inventory System allows youtnkeep track of items in on an '"'",,;VUlt';

(0) Perpetual Inventory System tens you the quantity product that should be
(c) Statement is important and statement (B) is not important
(d) Statement (B) is true and statement (A) is not important
Which of the above statements are true for Perpetual Inventory:

I) a & b are correct

c & d are correct

h & c are correct

4) d& a are correct

19) the "JU'.' W"

(a) Dry Food Products should be stored between to
meat carcasses, raw whole is stored at - iS°e.

Refrigerated temperature for cooked food should be to 8°C
three statements, which is the correct statement?

I) Statements a& c arc correct

Statements a & b are correct

Statements b are correct

Statements a, b & e are correct

\\ihi le thawing food, following best illustrated the practice:
(p) 111<lwingfrol..en food keeping in refrigerated
(q) running waterat210Candbelow

Thawing in Microwaves
Of tile above three statements, which one is

I) Statements p & q arc correct

Statements q & r are correct

2) AU

r & p are correct

18-+ 8



j I stations in :l

counters
Which one of the above statements are

All (he above arc correct

)) Statements ABC are correct are correct

is in
of the above statements best nennes

u,-, ",,"', stock

"men'"" stock

SUItCII1Clflt 'C' defines stock

;)t1'tlCIUCJm 'D' correctly stock

List - Il and answer as per the after the lists.
l,,,,ist-II

(P) Fishstock

with

A B C D

1) P S Q R

I< Q s p

jJ S R P Q
Q p R S

18 -+ 9



WCA

Match List - I with List - U and answer <L" per the codes after the
List ..:::--} List -n
Mirepoix (\V) Thyme + bayieaf +' celery -{leak & pepper corns & carrots

(F) Sachet D' epices (X) wine vinegar + carrots
(G) Bouquet Gami' (Y) Onions + leeks + carrot'> + turnips + celery
(H) Court Bouillon Thyme stems +

E F G H

1) X Y Z W

W X Y Z

3) Z W X Y

4) Y z W X

Read the following statements on "Fish Fumet"
(a) Fish fumet is used to prepare fish soup +BouiHabaise
(b) used to prepare veloute" and as in cold fish "'''''',''''<>'"mt1,r.n<:

(c) only forfish "~".,.,n,,,

(d) used only for fish veloute'
Which of the above statement Fish Fumet?

1) Statement b & c are correct

Statement c & d are correct

2) Statement a & b are correct

4) & a are correct

White chicken
following statements on "Chicken Stock"

It is used for preparation & ragout
(1) It is used to prepare chicken veloute' &juslie
(g) It is not used for cold poached chicken
(11) It is only used for chicken soup
Which are the statements are

Statements f, g & e are correct

4) Statements e & 16are correct3) Statements g, h, & f are correct

18-+ 10
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27}

cardamom + cinnamon + pepper corn
Bref + + water + tomato
Onions + carrot + \\illcr + wine + sachet

A

Q

B

R

Q
s

C' D

S P

R S
P Q

Q R

P

R

s p

List -1 & List- II
lAst - I List - n

paste + romato puree
chilli powder

+ masala +

(F) + onion + khada rnasala

(G)
(H) +

A B C D

H E F G

G H E F
E F G H
F G II E

is made from chopped tomatoes &
gravy made tomatoes, diced peppers & tomatoes

curd
Chillies

Statement Ris correct

11



WCA

30) Read the tbUowing statements:
(e) Flavour & Moisture imparts flavours & gives the moistness
{f) Visual Appe~l gives contrasting colours and appear'<l11ce
(g) Adds texture to the food & provides necessary nutrition
(11) Adds style teldish
Which of the above statements are correct?

1) & h arc correct 2) g, Ii& e are correct

e, f& g are correct 4) h,e& correct

31 ) Match List I with List n and answer as per codes given after the
I-istI List II

(A) \\Ifiite Roux (M) Refined flour & butter cooked to slight brown colour to
•...•."'.",""••Espagnole sance
Refined flour and butter mixed together - used as

(0) Refined flour + butter -cooked together to prepare Bkhamel sauce
(P) Refined flouHootter, cooked to crearnish colour and used to prepare

Veloute sauce

(B) BloodRoux
Brown Roux

(0) Beurre Manic

A B C D
l) P M N 0

M N 0 P

N 0 P M
0 P M

Read the following statemears carefully:
(a) Slurry in mixtureof cornstarch; potato flour or arrowroot and water used sauces
(b) One part of egg yolk with parts of water forms liaison used to thicken Sauces
(c) Blood of jugged hare is used as thickening agent
(d) Fruit purees are used as celouring agents
Whieh above statements are correct?

I) Sratements a & b are correct
,~",,~~•.,d& care correct

Statements a c are correct

.~~~~ •• h b & dare correct

18- •• 12



nl structure 01

other sauces which arc used

with
is COITCC! statcmem about

1 I Both A& R arc
BOlhA&Rare

is Hue but (!~} is false

4) is false bur is true

true and
true and the correct

Roux as the

on the usage,

b,d,a, c a, c, d, b

0, b, c, £!

with onion dove and
bouquet garni, tomatees &

Hollandaise sauce
sauce is ",.·"."",,·~.,d

\Vhieh of the above statements is Incorrect
roux,

1)

IS

Statement is incorrect

Starersent (d) is "l<"Y"'·',v,.

-----.--~----.---------~-------
18· •••
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36) Read the foHowingstatemems carefully;
(p) VeJoutc is the only uncooked mother sauce
(q) Hollandaise i~an uncooked passed
(r) Mayonnaise if the only uncooked mother sauce

,-"""""":u,,, is an uncooked mother sauce
Which of the above statements is correct

Statement

Statement j s '1"1,">,'"'.'.,,,,

Statement

Read the following statements carefully:
(a) sauce is a derivative sauce

Allemande a derivative of Tomato sauce
(c) Diable sauce is a derivative of Hollandaise sauce
(0) Maltaise sauce is a derivative of Hollandaise sauce
Which of the statements is

I) Statement (d) is incorrect

~taterrlent (a) is incorrect

Statement (b) is incorrect

Statement (c) is incorrect

following is not a correct statemenl'?

1ru::uelllleis a derivative of Bechamel sauce
Catdinal is a den vati ve of Espagnole sauce

Sauce Moutarde is

Verteis of Mayonnaise sauce

Propreitary sauces are those \V'ruen are made industrially having
fo!!owing statements on proprietary sauces is? correct?

1) Barbeque sauce is a derivative of Tomato sauce, a mother sauce which is made

pUl1gentwith made from soya,

Soya sauce is a native of MalaYSia

ABthe three statements are correct

18-+ 14
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41 )

ListH
Mahamshtrian
Hyderabadi

(R)
Avedh

A B

0 R S

S P
P Q
Q R

c
p

Q

R

S

D

Q

R
S
P

1&. LiS! n and answer as per the codes

eM)

Codes»
A B C D

1 ) 0 P ]v1 N
P M N

M N 0 P
N o P 1\1
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WCA

Broth is defined as:»

(a) Stock based soup, not thickened served unpassed and garnished with chopped heros, "'"'''''','''
and meats

(b) Broths are soups served in which reduced stock is added to
(c) Broths are thick soups which coat the back of the
(d) Broths are passed soups
Which of the above statements are correct?

body 10 Soup

1J Both and are correct

3) Both and (d) are correct
2) (b) and are correct

4) a, D,C & d are correct

44) Consomme is a dear clarified stock prepared from
(a) Cold muttonfbeef stock, mirepoix & egg white
(b) muttonlbeef stock, minced meat, white & peppercorns

Boiled & Water, mirepoix, egg white, minced meat & pepper corns
(d) Boiled & cooled water, mirepoix, egg white
Which of the statements is correct?

Statement b is correct

Statements a c arc correct 4) Statement b & d are COrrect

Consomme Marie Louise

List II and answer as gi ven after the
List II

(A) Freshly boile.d Green peas
(8) Diced Royale ceoes.juliennes of ham. thN'~rl{'rl

boiled rice
(C) Shredded pancakes
(1)) Juliennes oftomato, truffles, hard IJ'V'"'-'''''''''.A''' boiled rice

Codes»

.l)

M N 0 P

B C D A

A B C D

C D A B
D A B C4)

18-+ 16



1 j

roux

Mutton

food

Which are the matched

J I Cremede

~. Spinach

Lanka

is a
rs a soup frorn Poland nrl'·,y"epfi

\'v'hkh one above statemenrs is correct?

1) is correct(1.1)15 correct

4) Statementis correct

Potu to & soup

soup

17



wcx
ofthe matched?

meat

Chicken &

52 \ Which of the statements on cuts of lamb is

1 ) Lamb neck in shoulder is a

is J
used

lamb.and
Lamb IS one of

ribs4) Saddle of lamb

pairs is nol matched?

&

FO{UVHT"'O

Burrsh

\"-hicl! one' of the

offilkt

Head

is not matched?

15 to second•...on each side

Rare 4 on each side

4 minutes 011 each sideMedium

Well done 7l0W on each

the lists:-Match List I with US! IIand answer as per codes

Ham
Bacon

(H) Gammon
('()des:-

E F G H

A

D

C
B

A

D

C

H

A

D

C

B

18-+ 18



lilt' bird over an open /1,H! 1(' hi

\ i11al ler feathers

, ! up with thread

i I Ibj fish In

is round in eyes on Iwo

side of t1at fish is white in colour and

is

I i '~md!ofllsh

'-kif! ilHish
Fou!

on

; I l ilrnsh

,dlish red in colour

of CU!sof fish and
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!) Pomfret

4)

011 fish/shell fish and rheir method 01 matched?

Ii Tmu
21

Bones are 10:

3) 1()make absorbent

the bones tender

Neck of lamb Prime cuts of meat

3) trotters Lamb shin

0111-' of the is not matched:

Diced beef

Chicken Fricassee

methods

three other methods into ODe.

in Peeling?
one of the

11

\Vh(}!e cbateaubriand & steaks

4 Shellfish

18·••
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Ii 120

II
,,

.2; Fhc main purpo:-,c

to the dish 4; An ofthe

not

Small. round, saltedberries
Used as basc for salads or fillers in

on cuts matched:

cut

on cuts

2)
JJl motion

Small dice,

i For

21



What I', the

Jardiniere

lllin

of

I) Balon

'I he OIHOl1S used for sambar I'

I) White unions

1

For

1 )

is

1) Ladies Charchari

whichCl!! is used'?

Diced

term

Tmal

J) Orissa

J)

rs matched:

Shukroni

Thoran

22



I Fllln;!I)ck'

(ll(H.l···llcUf

In t--,

\\il11

1,
!- ! I Ihree

I J

A

H

"
IS C D
S Ii Q
p Q R

Q R S
R S P

IS matched

Hi,:('

Blurh

j)h;ll!'<lk

intu

.4.1 As per

Karnataka
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aChicken SOUP]$

1) Indonesia

31kliland

the is not matched

'Iom=Yam

Beef

Fish

Lemon &

Indonesian dish which means:

East Asian

Noodles

Both Rice &Noodles

If' an in some of the It is made from:

CO'S milk

milk

The of urad dal to rice in of dosa batter is

n I: 1

No ratio

One of the IS

1J Dhokla
Kamataka

Maharashtra
Ker •.da

Hi-+ 24
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Sktckum ",dad

&

!OJ

\ J than one i

41 An ofthe above

I \latch
List-I
Salad.:: Nicoisc
Salade
Hus,;an Sabd

List-II

(Q)

Cole Staw
Codes:

B

s p
D

Q

R

S
P

s Q
R
S41

p

o
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;\ B C D

! i M 0 P N
") ) 0 N IV1 P
-,
) P M N 0,)

N P 0 \i

to classical salads
Live salad stations

A &: Bare correct Statements B &: C are correct

Statements A,S &: C are correctStatements A & C are correct

In refers 10:

31

Dough in which is

Base

1(l/) The methods used to sweet are

Methods are used
Method

Pies&: Flans Cookies Biscuits

& three ofthe

18· •.• 26
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,wd 1.11,:11

is not

\\ irh 1\llld:l1l[
choux

in the of tear

Slices •.heCh of choux
fruits and cream

with

11 A basic can be used for

\, Both 1& 2
'~I :'\;Cirher !nor 2

j I , \l;Hch l,lSl !with List It Lha I contains various of sponge

I,) ( !cnolst'
I! ('inl ";lKl'

List 11
Afternoon lea cake

X Flavoured Cream
Gareaux Mocha

Fruits & Fruil

!, J

/ \\'

I

G II

/ Vv

X ''I

w X
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E

Z

x
W
)f

G H

Y
\\'

7
X

x
Z

v
W

One the

Blim}

matched,

On
the volume

t1our&

made from:

cashewnur sugar

3 &

i~not

paste

cold

Baked or cold

II One

Truflle

matched

cream & i& II2 chocolate

cream & t 2

Cream Lemon & curd

) Butter of

.+ 28
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Baked
,'i < ':);11'1, ntc

P,ll! '"

'U,,f;m,b

rruuched

Creme Brulee

Lined \\ ill!

ofTarte
Suzette

,~ j

.1) Panc;lk,'\

matched

A! /I !onJ fLt\ oured

1)c'\l'tb with rice

3)
4) Baba au-rhum soaked in sweet flavoured rum syrup

29


