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WCA

vy Mateh List Paph List fHand sedect the comvecs onaar By using the codes civen below e Hely:

Last~} List - il
(A Bxesutive sous Che! (P Asuistantio Supernvises
By Execuiive Chef ’ 1 Supervisor
(1 Dern Chefde pamé% R Overall i charge for Kiwhen Operations
iy Chefde parne (571 Planning Menus asd implementing SOPS
Codes
A B C D

¥ Q P

23 R 5 P G

3 P Q R 8

43 Q 5 P R

23 Wiiich of the following statements are main causes of acadents in e Kitchen.
[y Duswraction, Haste, Failure to observe precaution, Urgency and disturbing others.
23 lrresponsible behavior, fatlure to observe precaution, urgenoy and disturbing others.
3y Distraction, Haste & fadure to observe precaution rules & regulations
4) Urgeney, failure to observe precaution, disturhing others & Irresponsible behavior

33 Which of the following staternents on hygiene & food safety is correct?
11 Sanitation & Disinfection is a science dealing with hvgiene
21 Personal Hygiene and food safety go hand in hand because ane is complimentary to others
33 Successful business is the backbone for hyglene & food safety

4y Al four of the sbova statements are correct

4} Chemical contaminution is one of the type of contaminations sormally seen in food business.
(2 Growth of veterinary drugs, fertitizers, pesticides. and toxins
by Food preparation residues ~ oif & cleaning chemicals found in pots & puns, not cleaned thoroughly
e} Processing tood contarmination, excessive addirton of preservatives in foads
{dy Chemical contamination does not cause iliness such a8 cancer el
Which of the following is the correct statement of chemical contamination?

1y Statements b, ¢, d are correct 2y Statements a, b, ¢ are correct
3y Suwternents ¢, d, a are correct 4y Stawements g, b, d are corredt
3
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3} Ofthe foliowing four statements, which are rou tes for Bacterial Contamination?
{a} Hands of Food handlers {b) Cloths and Equipment
() Hand - Contact surfaces {d} Food contact surfaces
Find the correct Answer
Iy Statements 4, b, & are correct 2) Statements a. b, d are comect
3} Statements 4, b, ¢, d are correet 4) Statements b, ¢, d are correct

63 Match List - { with List - I and select the correct answer by using the codes below the lists:

gt ~ & List- 11
(A} Cross contamination (M} Inadequate storage
(B} Direct comiact method (N} Using the same surface where raw food is cut
{7} DripMethod {0} Transfer of bacteria form contaminated
food to safe food
0 Indirect Method {P) Loading ali food in one basket
Cexles;
A B C i

3] h N O P

23 O P M N

3 N O P M

4} P M N O

7} Match List I with List - Il and sefect the correct answer by using the codes  given below the lists:
i) Salmonelia {F}y FishIntestines
{Fy  Swphylococcus Aureus () Raw milk & manured vegetables

(G} Clostrdium botalinwmn (H) Egps& E’O}ﬁtry
{H) FBscherichia coli {(e-coli} (8} Humap skin, ear, nose & hands
Codes -
E F G H
b P O R 8
2l ) R S p
3 R S p Q
4 5 P Q R
18 - ofe 4
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8 Persomis Hygiene of a food handier is very ponan dnd st alltimes huas morad and fesal rosponsibilay w
st good standardsof peesongl by giere, Winch of e following i nof @ correct staennont?

L Washing hands with soap while actual service of food & boverage is beig done and atter meeling a
PR LG IFAn guCst

<y Washing hands with soap while handling raw vegetbles & dirty foods after handling storage. afier

hundimg cleaning equipment mop, bucket. ¢loths
3) Washmg hands with soap after touching of blowing one’s nose. agter touchmg one’s ha, after
hckng finger

4} Washing hands with soap before entering ihe kitchen, coming back from break . after COHIE 10
toilet, after handbng cooked and raw meat

91 Prowctive clothes worn by Chefs in Kitchen includes one of the followin £ opuGHs:
fay  Chef Coat, Chef’s Trouser, Apron, Chef s Cap
(bl Chef's Trouser, Apron, Chef s Cap, Chef Coat, shoes
ey Apron, Chef's Cap, Chef s Coat, Chef s Trouser Scarf
tdy Chel’s Coat, Chef’s Trouser. Chef's Cap, Scarf, Apron, shoes, Kitches Dusiers
Which of the above statements is correet?

11 Statement (d} is correct 2y Statement (b} is correct
3y Stutement {a}1s correc! 4} Swtement (¢)is correct
M3} Match List - I with List - 1 and select the correct answer by using the codes given below the liste:
Ligt~1 List-11
(A} Kmfe blade (P} Used forsconing patterns
(B} Handleofknile {03 Honed & sharpened
(3 Tipof knife {R} High carbon staindess steel
(1 Cuning Edge of knife (S} Wood, Plastic, Metal
Codes - Pick the correct code
A 3 < 3]
13 r 8] B 5
2 Q R S T
33 R 3 P O
43 S P Q 5
18- ofe 5
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11} Read the flow chart of Parchasing Cyele in 4 hote! carefully. The arcas arc Indicated by Capital Alphabers
is grven under List } and formats used are indicated by Roruan letters are given under List 1L Match List

with {.ise 1]
— i — > P
i g T i 7
\}/ .| r...E".'......, v
A B . M O s £
J | il HH
l ,
J—
_ List] List{l
; wr A B,C iy  Stores requisition & Purchase requisition
; (bt D EF iy Purchase order & Invoice/Delivery challan
€} 1&H i} F & B Dept., Stores Dept., Purchase Dept.
Wy HI&IV {ivy Receiving Dept., Supplier & Accounts Dept.
a b ¢ d
1) W (i) (i) @
23 Y {iv} @ {
3 @i} (it} (v} i)
4} {) () (i) {iv)
12y Match Listland List
List -} List-11
(A) Brat Pan (P} Poree orpaste
139} Combi Oven (€21 Sheetout dough
{0 Pulveriser (R} Tiling Pan forbulk cooking
) Drough sheeter (Sy Used for dry & moist method of cooking
Codes o~
A B C D
1 R 5 P Q
2y 8 P Q R
3P Q K s
4 Q R s P

18 - oo 6
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F3y Different tvpes of fucls ure civen o List ] ot

o usEges are rven i Liw

NMhateh the foltowing by using the codus

Lis -} List-11
Ay PG ‘ W ovens
iF1 Sabidiug : (X} Cooking ranges, ovens, salinander
€y Blectracity ' 1Y)y Heawngfoodin Chetfand dishes
i Wood (3 Ovens, Salamander, Toaster
Codes -

B S O H

) Y 7 W X
n Z W X Y
3 W X Y Z
4) LY Y i W

14} Which of the fellowing statement is not carrect”?
fay  Crilling meats on spit fire and charcoal fire is called Barbeque
{by inlInfrared cookers, heat is transferred in three ways - Radiations, Convections and Conduction

oy Indoction cooking does not work as transformer
(A cooking eguipmment which rins on stzam is called Stearn Jacke: Kettje.
] Which of the above statemenss is Incorrect?
1) Statement (a) is Incorect 23 Statement (b} is Incorrect
3} Statement () s Incorrect 4 Statement {d) s Incorrect
131 Match Lisi— I, which contains storage areas with List - T which grves the area allotment for vanious
SIOTAge ATeas.
List -1 List~H
(A} Dy food storage area ¥ 0.28 sqm
B} Vegeiable storage area 2 0.08 sgm
{C) Storage space per meal for large operation . (R} 0L.37 sgm
(I3 Storage space per meal for small operation  (8) 0.20sgm
A B ¢ D
: 1) O R s P
2} K 5 P Q
33 5 P 2 R
43 P Q R 5
16) Security 18 an important issue during storage of food products in a hotel.

i} Lovkable storage Area & Pregious slorage ars unnocessary

(y Limited Access and secure design helps ensuring proper seolrily measues

{c1 Effective controd includes. proper hghtning and monttoring 1s part of ensaning proper operations
comdrol

sy After work
OF the Todlony

P Ststement (alis mooredt 23 Suatement (b8 moomedt
3} Statement (10318 moogregt 4} Btatersent {d) i incorriet -
{8 - @E« 7
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Which one of the following statements is correct for Preservation of Quality of food items during storage?
(&) Rotating food stocks following FIRG

{Iy Stonng food at proper temperature & ensuring proper ventilation

{c) Clean storage arpas (o keep away pests

iy Allthe three above are correct

13 Statement (3) is correct 2} Statement (d) is correct

3y SBiatement (b} is comect 4y Statemen (0 is correct

18) Perpewal Inventory Method is one of the system to keep track of Inventory.
fa} A perpetual Inventory System allows vou 1o keep track of items in storage on an ongoing basis
(b} Perpetual Inventory System tells vou the quantity of each product that shoold be in storage
(¢} Statement (A)is important and statement (B) s not important
ey Sratemont (B) is true and staternent (A} is not important
Which of the above statements are trae for Perpetual Inventory7

1y a & b are correct 2y b & ¢ are correct
1) ¢ & 4 are comect 4} d & a are comect
19} Read the following statements carefully:-

20

fa} Dry Food Products should be stored between 10°C w0 30°C

{by Large meat carcasses, raw whole fish is stored at ~18°C,

{£) Refrigerated semperature for cooked food should be -19C to #8°C
(3f the above three statements, which is the correct statemen?

Iy Statements a & ¢ are correct 2) Statements b & ¢ are correct

3y Swatements a & b are correct 4} Staternents a, b & ¢ are correct

While thawing food, which of the following best illustrated the practice?
(my  Thawing frozen food by keeping in refrigerated units
{gqy Thawingunder running water &t 21°C and below
(r} ‘Thawing in Microwaves
Of the above three statements, which one is correct statement?

iy Statements p & q are correct 2y All three sttements are correct

37 Staiements g & r are correct 4) Statements 5 & p are correct
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<1 Bsplaymg tood i food stations i s (oad ser ioe operstion niy be done any ol the lollowing ways:

{41 Aromas & ive cooking

t Adtactive butfer with by mutenials

(00 Trotievs - Dessert, Cheose & flambé cooking

43 Sakad Bars and self-service couniers

Which one of the abave statements are Incorrect

1y Adbfourare mosrect

3y Swatements ABC are porrect

221 Read the following defininons of “Swek™

2y All the sbove are cormegt

4 Staterpent BOA are comegt

(AL e a hguid which s wader with salt & pepper
(B3 1tis s liquid which has been simmered for a long time to extract flavors from the mgredients used
() fuisa hquid which has been made from milk which is boiled to extract the fiavors
I Aswockis m liquid which is cloudy containing all the flavors of the mgredients
Which of the above statements best defines stock?

1y Smiement "A correctly defines stock
21 Swatement "B’ correctly defines stock
3 Swemern U correctly defines stock
43 Sutement ‘IF commectly defines stock

Pl
fad
s

List ~1
(A Court Bouillon
(B MNeotral stock
{Cy Fumet
(I Remoutiage

Codes o~

A C
1 P 8 0
2 R R S
i) 8 R P
40 i P |34

Match List~with List ~ 11 and answer as per the codes given afier the Hsts.

Py Fististock

{£)) Rewetting

(R} Made from veal or chicken

(33 Water botled with seasonings & Flavorings with
wine oF me jice

Iy
R
D

i5 - UEQ
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243 Match List - | with List ~ 1] and answer as per the codes given after the Jists

List -1 List- 11
() Miepoix . (W)  Thyme +bayleaf + celery + teak & pepper corns & carrots
{Fy Sachet D' epices {X) Onion + wine vipegar + carrols
{3 Bouguet Gamni N Omnions + leeks + carrots + twrnips + celery
{Hy Counri Bowtion VA Thyme + bayleaf + parsley stesns + pepper corns + garlic clove
Codes-
E F G H

b X Y Z W

23 W X Y P

Ry Z W X Y

43 Y Z W X

23} Read the following statements op “Fish Fumet”
{(a) Fish fumet is used to prepare fish soup + Bouillabaise
(b) Fish femutis used to prepare fish velowe” and as “aspic” in cokd fish preparations
(¢} Fish fomet is used only for fish veloute”
14y Fish fumet is used only for fish veloute’
Which of the above statement is correct about Fish Fumet?

13 Statement b & ¢ are comect 23 Statement a & b are corredt

3) Statementc & d are correct 4} Statement d & a are correct

26) White chicken stock is prepared in kitchen for various uses. Read the
following statements on “Chicken Stock”
{e) Itisused for preparation of (vicassce & ragout
3 Itisused to prepare chicken veloute” & jusiie
{z) 1 is notused for cold poached chicken

¢h}  Itis only used for chicken soup
Which are the sbove statements are comrect?

1y Statements e, T & b are correct 2y Statements {, g & e are correct

1) Statements g, h, & fare correct 4) Statements h, e & g are correct

18 - o 10
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298 Mumchbast - b Last o

Ay Estoaflixde . (1 o water + Bonj oflakes
(B Ut Bouilion (1 Lambshinbone «nrirepoin + bavieaf+ groen casdarmenns &
' black curdamom + Cinamon + pepper com
(7 Dashi (R} Beelbones + mirepolx + Witler + [0mato paste
{13 Yakhas (51 Omiops + caITOE 4 water + wine vinegar + sachet  epices
Codes -
A B { |3
1 Q K 5 P
23 P Q 4 5
1] R 5 P i
1} 5 P Q K
28y MachList-1 & List-1
List — | List - 1}
1Ay Owmion Gravy (B} Cashewnul paste + iomato purce + Khoya + potli masala + red
chilli powder

(7 Chopped tomatoes + spinch + onton paste + khads masalu

{By White gravy
+ green chill paste

{3 Makhni gravy (GY Onions + khada masala + red chulli powder + chopped toratoes
{3y Hanyal gravy (H) Onions + ginger + gartic + chanmagaz paste + khada masala +
green chifll paste + fresh curd
Codes o~
B C o
i H E ¥ G
23 G H E F
3 E F G H
4} I G H E

291 Read the following statemerts carefully -
Py Yakbmi gravy is made from chopped tomatoes & card
1y Kadhal gravy made from chopped tomatoes, diced peppers & tomatoes
Ry Moghlal gravy is made from breswn omon paste + curd
{5 Rizala gravy is made from mustard seeds, poppy seeds, ginger, green Chillies
Which of the shove statements is correct?

Sialment s cofredt 2N Kraterment § s correot

Y3 Staioment s correst A1 Sparement Bos correet

ﬂi~¢§m 11
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30} Read the following statoments:

30

3

(e} Flavour & Moisture impasts flavours & gives the moistiess

)  Visual Appeal gives contrasting colours and appearance

(g} Adds texture 1o the food & provides necessary nutrition

(hy  Addsstyle wdish

Which of the above staternents are correct?

iy g & hare correct 2y g h & e are correct

3) e, f & gare correct 4} h, e & fare comect

Mateh Listl with List I and answer as per codes given after the lists:
List I List 11

{A} White Roux (M} Refined flour & butter cooked to slight brown colour to
prepare Iispagnole sauce

(B} BlondRoux {N)  Refined flour and butter mixed together - used as thickening agent

{C) Brown Roux (0} Refined flour + butter — cooked together to prepare Béchamel sauce

{11 Beurre Manie (P} Refined flour+butter, cooked to creammish colour and used to prepare
Veloute sapee

Codes:-

3
2)
3

C
N
O
P
4} M

02 Z T »
w0 R w
A AR

Read the following statements carefuliy:

{a}y Shury iz a ndxtore of cormstarch; potato flour or arrowroot and witer nsed in Asian sauges
{by Omne part of egg volk with three parts of water forms Haison used to thicken Sauces

{cy Blood of jugged hare is used as thickening agent

{d) Fruit purees are used as colouring agents

Which of the above staternents are correct?

1Y Statements a & b are cormect 2Y Statements a & ¢ are correct

3} Setements d & ¢ are comrect 4) Statements b & d are correct

18 - oS
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P30 The structure of Clessifioution of sauces viaris with “Aodier Sauces”

Pt

Assertiva A - Hollapdaise and Mavonmaise wre two of the 1oother saures which are wsed 1oy sot meaty
anid vegetablos
Reason R - These two saueces docs not feature wih large aumber of mest and ponitry dishes
Which of the foliowing is correct statement about (A and (R)
I Both A& Rare individuatly true and (R) signifies the carmect positionof (A}
23 Both A& Rare individually orue and (R ) does not signify the correct position of 1 A )
Fr LA I true bu () 13 fulse
4y Ay s false bur iR s frue

The following four mother sauces are prepared with Roux as the main
Ingredient,

fa)  Bechamel thy Seloute

(wy Espagagle ) Tomume

These sauces are used in various dishes and they may be given importance on the basis of their usage.
Which of the following is the right order of importance:

iy bodoac 21 a,¢,d. b

3 c,a b d 4y d,b.cou

Read the following siatements carefully:-

{a} Bechamel sauce is prepared from white roux and mitk flavoured with onion clove and baylest

() Espagnole sauce is prepared from Browsn roux, brown beef stock, bouguet pami, tomatoes & red wing
i) Hollarxdaise savce Is prepared fromemulsion of ege volk & salad ol

() Tomato sauce is prepared from brown roux, brown stock, tomato puree and mirepoix

Which of the above statements is Incorrect

1y Sistement (a}is incorrect 71 Swaterment (b Is noomect
3y Statement (C)is ipcorrect 41 Statement (d) is incorrect
13
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36) Read the following statements carefully:
{pr Velouteis the only uncooked mother sauce
{q) Hollandaise i¥ an uncooked passed mother sauce
) Mavonnaise ig the only uncooked mother sayce
{5y béchamel is an uncooked mother sauce
Which of the above statements is correct
I} Statement (p} is incorrect 2} Statement (g} is incorrect

3) Statement (7} is incorrect 4y Swterment (s} is incorregt

37) Readthe following starements carcfully:
{z} Roubise sauce is a dertvalive of Veloute sauce
(b} Allemande sauce is o denivative of Tommato sauce
{} Diable sauce i3 a detivative of Hollandaise sauce
{dy Maktaise sauce is a derivative of Hollandaise sauee
Which of the above staternents 1s correct?
11 Statement () is incorrect 23 Staternent (b} is incorrect

3} Swsternent {a}is incorrect 43 Statermen: () is incogrect

38) Which of the following is not a correct statement?

1y Satice Indienne s a derivative of Bechame! sauce

2} Sauce Cardinal is a derivative of Espagnole sauce

33 Sauce Moutarde is a derivative of Holandaise saace
4} Sauce Vene is adenivative of Mayonnaise sauce

39) Propreitary sauces are those which are made industrially having secret family recipes. Which of the
following statements on proprietary sauces is? correct?
1} Barbegue sauce is a derivative of Tomato sauce, a mother sance which is made commercially

2} Worcestershire sauce is a thick, dark brown, pungent with visible sediments, made from soya,
vinegar and exotic ingredients

3} Sovasauce is anative of Malaysia

41 Al the above three statements are gorredt

14

18 - ofe
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U8 ManchLast Duith Lise and wsver as per i codes given after the bses,

List
§A 0 Pesio sauer (M peprer sapee from Moroceo
(B8 Churibcharn i) Prepared from walnut & hazelnu, garii and dried red ohills
(0 Hariss ' (01 Prepared from basi] & pine nuis
(1 Salse D Noct Py Prepared from parsiey feaves & Olive oil, Organo
Codes-
A B e §)
1y . 4 P M
ry %] N 0 B
k¥ P M N G
4} O |5 M N
413 MatchListJand List 1T
List 1 List 11

(A Bisk-bele hulbvanna (P} Maharashirian
(B} Tabar Q) Hyderabact
{1 Vangi Bhath (R) Karnatoka
(12 Kot Binyani {53 Avadh
Codes:

A B C D
i R 5 P Q
23 S P Q R
3 P Q R 8
4) 2 R 5 b

42 Match Last T & List I and answer as per the codes given after the Hsts

List 1 List

(A Mea Glaze (M Prepared from Fumet
{By Chicken Glaze (N} Glazing cakes
{Cy Fish Glaze (h Prepared from Brown stock
{0 Glicage Py Prepared from newtral stock
Codes:-

A B . o
i O P M N
23 P M M O
k3! M N {3 i
Ry N (¥ 134 M

15
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43y Broth s defined as
{a) Stock based soup, not thickened served unpassed and garnished with chopped herbs, vogetables
andmeats
th}  Broths are soups servad in which reduced stock is added to give body o Soup
{¢) Broths are thick soups which coat the back of the Spoon
(d} Broths are passed soups
Which of the above statements are correct?
i) Both (a)and (byare correct 2) Both(b) and {c} are correct

3y Both (c)and (d) are correct 4y 8, b, ¢ & d are correat

44) Consomume 15 a clear clarified stock prepared from
{a) Cold mutton/beef stock, mirepoix & egg white
{b)  Cold muton/beef stock, mirepoix, minced meat, egg white & pepper cors
(¢} Boiled & cooled water, mirepoix, egg white, minced meat & pepper corns
(d} Boiled & cooled water, mirepoix, egg white
Which of the above statements is correct?

1y Statement a iy correct 23 Statement b is correet

3} Stiements a & ¢ are correct 4y Statement b & d are correct

45} Maich List} with List I and answer as per codes given afier the lists

List1 Listll
(1) Consomime Celestine (A} Freshly botled Green peas
(N1 Consomme Carmen (B) Diced Royale cubes, juliennes of ham, threaded eggs,
holled rice
{0y Consomme Marie Loulse {3 Shredded pancakes ’ n
(M Consomme Andalouse (D) Juliennes of tomato, rruffies, hard boiled eggs, boiled rice
Codes:-
M N O P
13 B C D A
23 A B 18 3]
3 { D A B
4 D A B C

18- ot 16
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S0 Wil of the Tollowing pairs w sotconegl;

by Ulream - Thick passed soup
21 Niehrae — Bk rous

i Hisgue ' - Nufton

Gr Chowder ’ ~  Se¢a Food based

47y Which are the following soups 1s comrectly mutched
1+ Créme de Champizgnons - ASparagus
2y eréme Creey ——  Cucumber
3y Créme Dubarry e Canliflower
43 Créme St Germain - Spinach
48 Which of the following Intermational soups are comrectly marched?
Py Boutllabwsse e Switzerand
y Gazpacho — Portugal
3y Cumsbo ~- 18.A,
4y Minestrone ~  Spain
40} Read the following staterpents carefully:
{2} Mulligatawny soup is & national soup of S Lanka
by Minostrone soup is a cream soup prepared from vegetables
icy Thowderis a soup prepared from mushroom and meat
idy  Borschis a soup from Poland prepared from meat and vegetables
Which one of the above statements is correct?
1y Swlement {a) is correct 2} Statement {c) is correct
3y Statement (D) s correct 43 Stateiment {4} is correct
547 Which of the following pairs is not correctly matched?
3y Viechysoise - Potato & Leak soup
2y Bossch - Sea food soup
3y Chowder - Sea food soup
4y frzpacho ~—  Hatsoup from Germany
i8 - o 17




A1 Which of the follyw g is incorrecsts muchea?
bi Bl - Buffaln
oy Pock - Pis
Sy Awne L nils et
4y Pouluy ~— Chicken & farns raised birds
523 Which of the follow g statements on culs of lamb is incomect?
Py The Lamb aeck in shoulder is a bony piece & Jotof collagen used for stews
2y Lambrack is a prune and expensive vut used for roasiod lamb,
2 hegol Lamd s one of the juiciest cut used for curnes and rousts.
43 Saddie of tamb consist of sirtoin chop. Leg chop. and spare ribs
331 Which of the foliowing pairs is not comeetd v ratched”?
by Champ - Rabubs & Birvanis
5 Kaan -~ For roasting a complete Raan
3y Kalep & Gurda - Burrah
4y B e Blews & Kababy
34y Which one of the following pairs is correctly matched?
by Chateaubriand e Cenire of filict
2} Tournedoos ——  Taitend of fillet
31 Fillet Mignon — Partpextio Chateaubriand
41 Head of Tenderioin —  Head of beef carcass
581 Which one of the following pairs 18 nof cortectly matched?
1y Very Hare e 1810 20 spoondy on sach side
5 Rare e & TgtIRtES O 2ach side
A3 Medm ~= 4 minutes on each side
4y Welldone — 7o i minctes on each side
561 Mawh List Dwith List [T and answer as por codes given after the fiaig
Listd Listl
{1 Ham tAy  Frombell contains Carliiage
{Fr Bacon (B Hindieg - whole aninmal s cured
i(3) Spare ribs (T Hindleg-legiscured
(Hy Gammon D1 Bellvofpork
Codeg:
(& ¥ G H
b B i i A
2 A B ¢ iy
3 17 A |53 ¢
4 C 0 A B

WCA
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.

Loasinased mosl rousion

HEyo dikboy
&

Moving the bard over as open e 1o

Nutural jurce oovizg ot during roasting

Pouirry ted up with thread during roasting

~o b B e bhe tolowing puars abol poaliny o comeothy mahed?
RHERNS Y .
e ¢ snnger fendors
Sy Bashiow
BroDnesang o
Ve Hensne Cuatiig the bavds im0 picces
T Wileehose of the folfowing siements i incorreor?
b B ishos flat in shape with oves onone side
D Rownd fish i roand mshape with eyes on either side & vields two fillers
Sy Fhe belly side of flag fish s white i cofour and vields [Oor fillets
8 Salmwon, routand spapper are example of fan Gsh whereas sele. phidee,
turhod are examples for Round {ish
rdb Wiachof the followmg pars s iocorrecty mmtehed?

Lo Serecl o fish

o Nhanof fish e
I R A 11 & J R —
£ Ul ol fihy e

Pl

Foulsmell
Depressed on prossing
Clear & bulgmmg

Preepred mcolour

e M hatdhe Tollowing pans of cuts of fish and thelr corres ponding Description s mearreetly matched”

Frsh cut o < quanens

M escalope

18
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G2 Wihachof the tollowing puirs of fish & shell tish and thew st e of preparation 1s notcoreoiy magched”
iy Pomire e Berfod
21 {edster wonaked
3 Prawns - Facd, served wath wrkre sauce
4y Babvewm Thermider
630 Which one of the followang pairs on fish/shell fish type and thetr method of cooking & potcomrectly mached
1y Crilling o Basbsters grd Tung
T Samuding e Prwrdret
33 Posching - Leanfish
45 Smoking e Lhysiers
bt Angnad Bones are Manched 1o
1 Towhiten the colour and remove impurities
21 Toremove exuess salt
33 T omake shsorbent
41 To make the bopes wender
635y Whicheuot of lamb s generally poached for cold meat plater?
1y Neck of lamb 2y Prirne cuts of meat
33 Lambirotiers 41 Lambshin
651 Stewing isa method of cooking, one of the following pairs is not comrectly matched:
by Neck of famb - Larph Stew
25 Dhaeced shoulder of famb —  Lambourry
y Iheed beef — Bouillabaisse
41 Chicken —e Pricasses
67y Poeling is method of cooking combining three other methods into one. Which one of the following
mgthouds of cooking are combined m Poeling?
1y Rossting, Grithng. Boiting 7y Siewing, Bradsing, Grithag
% Steaming, Roasting, Stewing 43 Bolling, Bruising, Rousting
£%y  Une of the foliowing pairs wing grilling as method of cooking s pot correctly matched:
iy Fih e Marinated and dusted with floar
21 Fillet of Beef Whole chatzaubniond & stoaks
Gy bambrochops Served 2 B CGTY
4y Sheilfish - ot mannated tor gridling
- ole 20
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cnd

s

By

R A LS TE RIS T0

Fhw posrtion size o ribiest Bond
N I ST TN

Lo o

Cavnu s

By Uarvmg pwa

TSP O preseaton of food
The matn pumwse of weesl g

by deadd colour testure | taste

30 Blementof sarprise i the dish

PHATTH M 1

L 1Ry i

G Mg

2y Rooof Strgeon [ish

45 Typeofish

2 Nummons] salue

F1 Al of dhe ahove

One of the follow g pairs not corectdy matched:

iy Liherkms
2i Capers
3y Lettuce
41 Harbs

Frosh cucimber
e Small, rosnd, salied bermes
------ Ursedd as base for salads or flers i sandwiches

-~ Preshsprigs

One ot the tollowing piars on cuts of vegetables 15 not correctdy matched

vy Jube ey
2y Jardineere
3y Otiffrueic

43 Wodge

Thm g strips
—- Batons ¢ Thick pleces)
e Shyedded

v Roughiv ot

One of the following paies on cuts of vegetables s pot correctly machad:

1 Parmy

25 Payvsamm

3y Macedome

-1 Brannise

Forprezuring Labbage 1o
}r

Lt

i PRk preaa

~ Peeling skin of Sust s oircular motaon
e Barrel shaped cutof vegetable
Large dices

— Smalldices

I¥ - bgéw
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for root v egotabies. What is the szofshape of sueirs out)

o Abmetic acat of vegetables

Py Bawon A1 Jandipere

2 Mook sfiok sive 4y Bong thin st
TRy The omions used for sambar is called:

{y White oruons 2y Smallomons

3y Baby onions 43 Shallots

743 For preparation of Bargan ka bharta, the brinjal used is:

{3 Long banjals 2 Haground hriniais
3y Magpur brinjalks 43 Any bringals

sty One of the following peirs B scorrectly masched:

by Ladies finger v Charchiar
2y Cabbage - Foogath
2y Dwppsock . ~  Sadar
41 Caulifiower e Au-gratin

811 Forprepaning vegetable Fhaifren, which curof vegetable is used?
P Julienne 2y Brupoise
3y lardinibre _ 4y Dhced

%23 Theerm Doodbi refers to which vegetable?

1y Turai 2) Louk
3} Baigwn ) Beans

23 The famous dish " Avial is from which state of Indin?

1y Orissa 2y Karnaiaka
3} Rerala 4y Gujarat

843 Oneof the following pairs &5 incorrectly matched:

Py Oordhvn e Liaral
-3 Bhukom - Karmsataka
Vi Phatain r shomk —e o Whahwrashivg
41 Thoran e grala

I8 - sle 22
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M EE
i Ceivhond i Lo kot
A N L g
ook woath o

j withiogs

3

With Pugsies

s Oneed the following pairs i noorrectby s bied
L Plorenimg - Misbimesons
21 Portugaise s et
B Plamusds e LHOUE DOUS

4y Lhuon-Tkeur - Catilomer

X When cookipg rioe by absorption method, the gesntity of water (o rice 1s

h,

ProBapaed quonities By Threr mmes Waer fo one part v

By Twoparms water 1o one post rice 41 As perrguinemerdt

A8y Mateh st Land List

List H

[AT B "1 Muharashirian
iBr Tahan {3y Hyderabad:
20y Vuag: Bhah (R} Karnaaka
g Rewchr Baryvam iSy Avadh

Codes:

A i « D
¥ K S P 0
N B Q R
kE & £ i 5
33 {2 4 s f"

Hub o Uneof the following pairs is incorrecthy matched
Ve Ty oed Hior e ol Nadu
2y Bagsis Bhath e Barnataks
SRR B IRTIOVY - Cugral

41 Retuans Bty e Koerala

Gib Souh s S eosphit i
P BaoMResoe 2y Fhree Regions

5 .

N A X RN A SRR
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h

Sty s Jeious starer from
ty Swgapore

A Indoness

Sobs Ayar, o Uhicken soup s o speciabity of

1 Indoresia

33 Thaitnd

WCA

23 Mualavsia

4y Brmo

2y Mualasia

43 Singapore

Cine of the following pairs s notcomrecify malched

1y Sop Bayem
23 hoto Daging
3y Somikan peday
4y Tom-Yam

- Roinuch
e Beef
Frsh

= Lemon grass & galungal

Nusi Goreng 1s a famous Indonesian dish which means:

1y CUhacken Curry

31 Fred Bee

Staple food of South Hast Asian countries 1s:

It Rie

31 Both Rice & Noudles

Tofy is an important imgredient in some of the South Bast Asian cooking. 1t s made fronn

Ly Cow milk
3y Sheep ik

23 Fish Preparation

4y Bee!f Carry

2y Noodies
4} Whea

2} Buffalomilk

43 Sovamilk

The rasio of urad dal to rice 1n preparation of dosa batter s

by oo
3 LA

2112

4y Neomatio

Ome of the following pairs is incorectly matched

1y Drhobda
21 Pongal
A Pohs

41 Appam

Chnarat
e Kogrnataka
e Nlabareshiia

e Kerala

18 - ofe
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} 0 ord 30 I 5 “ i RIIRE: Vi il Yhtai
T Cocorag nunlk
N
- Wt Chiesingd
fy Rdnamon Kook Fove sunvahos
1 Tt : i
t1 Rujih - Rige Sowr deriplings

Prarr A Saeid cornprees oF Tour parts Ui of the pasrs somgorrect

Pr B w0 Nabud s bl o Baew

Ty Boedy Skeloton of siabad

3y Blressimg - Menstening & Flavenming agoms

41 Clarmsh ewe Fipyeal Poieps

iy Compeundsalids are
f1 Flaborae in somure 21 Muore thar one ingredent

3 Esxclusihve qamish 41 AlLof the shone

HE2 0 Mach st Pwith st 1}
List-t List-ii
Ay Sulade Nicoww i Mavonnaise dressing
By Salade Waldoef ) lulicnmues of vegetables
(7 Hussian Sabad iR Boded & guanered sggs
 Cole Skaw (53 Wil

{odes:

A 3 i £
R 5 P Q
2 5 p Q) R
3 P i) R

[

T037 salud dreasings are used
wd Huhoighien the flavor makes 1 pakatable improves appearance
ehey Hoghtes Javor palatababy appearance mproves food value, complements the ingredionts tsed
i b he moders coneept, flavoured oibs e ased

Whirch of fe abovs sLAtemens are comredt”?

TooNtmemont A A& B

PR Rt T S SR L SIS F S Te s AT 3 Mvone of the abhos o are correds
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Py Mageh Listand Lase i

List1 List1i
(A1 Ol hased dressings indr Acudulaed
By Fresh{Urean ased dressings (N Frulr & Fisk sadmds
0 Mavonmaise based dressings 0y Pguant taste
13 Nawral Yoghurt dressings Py & Vincear

Caodes:

A B { i
iy % £} P
21 {3 ~ M v
31 P M N g
1) Y I O B%

HISY Theemerging wrends in salad making are
(&) Buffet fayout & presentations, healthy approuch
By Deconstrocted approach, retaming (o classicat salads
10 Flavour profiles and Live satad stations
Which of the above staiements are correct ?

i1 Statemenis A & B are correct 2% Statements B & Care comrect
35 Statements A & C are corrent 41 Starements A B & O are corregt

A A paste in bakery refers o

iy Fllng 2y Dough i which BHing 5 kept
3y Elasuciy of dough 4) Haseof many pastries

7

The methods used o prepare Sweet pasie are
11 CUreaming Method
2+ Rubling i Method
3y Boh Creaming & Rubbing Methods are used
4y Nesther Creanting Methiod nor Rubbing-in Method

fdy Prodogts prepared from sweet paste arp
prep ,

Iy Tarts, Pies & Flans 2 Cookies & Biscuis
3 Cakes., pasines & decorations 41 All three of the shove
1% - ofa 28



b oos

Pt}
R Nrengdy L
sH  honolae Bolnns
1 Proialiodos

dEbe D romgueriinesh

b R 5
i ) R
LY P &

e of the Tolow g pairs s not cornectly muiched. The foltowinge are products mude from Choux puste

and thor description
P Profirrede Suchard
21 Pans Brey

3 Swans

4y Urenrn Slices

A busic sponge can be wsed Loy

WA

[ B RN | iy 3t E‘
i prodis
i 1 . N PP
P Dsnaaud e i RN TR 3% PO

(e forand Marmey vy

e

Pyittogs onogeh

tq iy Blovewirod vroan & ousfand

L {3
P €
5 P
B 5
) R

— Profirode fitled with fordant

- Ring shaped choux paste

Choesy puste in the shape of tear drop

frasits amd cream

11 Frur based cakes. apple pre, Crumbled pie

2y Uhooniate cakes, Mouasse cakes & pasiries

o HBoth a2
41 Nerthes Fporld

Mudeh Lase bwath List 1 List eontains various tpes of sponge and List H comaims desenption of sponge

Listl

i rnosse Sponge

ch e ey vk
(03 Victor Sponge
PHE Swome Rl Bponge

List il
OWY Afrernoon Tea cake
{3 Flavourcd OUrcam
Y 1 Gateaux Mochs

A Fresh Pruns & Frast based/Chooniate sauces

£ i

Z W

W X

35«*}«

27
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PEAY Muteh Lst Dwith ListHL Listcontans the equpment used Tor the proparation of cakes aml sponges. Lst

I containg the usage of these cgupment

List 1 List 11
(B Sivanu Mould iW3  Whipping Ingredienis
Fr Palene Knfe _ (X1 Babmaw rhum
{057 Twn Talbde (Y1 lomgof sponges
{1 Halloon Whask (& Lary Swzange

Codes:

K ¥ e} 2
Py 7 W X Y
2 X Y W

3 W X
43 Y Z

£ - N
Y

P4 One of the following pairs 18 nor correcty marched.

1y Blind Baking = Baking biindly

2y Bocking - Making small holes on pasiry

3y Folding —  Mixing two ingredients without kiosing the voluimge
4y Rubbipgn Mixang flour & buter with finger tips

it
L

P Mazzipan is o peste made from:

i1 Mixnwe of grounded cashewnut snd sugar
21 Mhixure of pround abmonds and sugar

3y Mixsure of stoned fruils & sugar

43 All ot the above

1107 One of the following pairs isnot correctly tched

vy Frangipani - Almond paste
21 Mousse e Sprved cold

3y Souffie ~e Baked or cold
4y Crépe Chantilly — knglish origin

1173 Ome of the foliowing pairs is ot correctly maiched
iy TrufTie — Ipartoream & 1& 12 pans chocolale
2y Crarsche w1 partcream & Y2 pant chaoolate
31 Lemon Crogm — Lemon & curd
43 Buner Cream - gual quantites of unsalted butter &g supar

15 - ofe 8
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S TGRS wecnd to Pes o T

LSS

Eoevpesna iy eeaad Breghe i Nprias 10 et s g T CIRBATRON, (UECR e & sl

Poo bt are extracted from it e oo They aresery cheap

e of the Totlow g porrs of ho dessems moae nocety imatched

Buked Igp Cusiands Créme Hrulee
2y Charoue prdding o Laperd with bred
3y Bogmes e Type of Tare
4 Puscikes o Crepe Suzelto

Cdoe ot the foliow g parrs o ool doeoas somgorreatly matched
Py Batenmnpe Abmond flavoured milk based, de-mioulded & Sorved
Xy Conde Erewsorts with ree

Ay Bavaron e Sumgle lavered

A Babaauerham - Yeast dough, baked, souked i sweet flavoursd rum syrup

2 29



