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Ñi;k tk¡p dj ysa fd bl iz'u&i=k esa eqfnzr i`"B 2 gSaA
iz'u&i=k esa nkfgus gkFk dh vksj fn, x, dksM uEcj dks Nk=k mÙkj&iqfLrdk ds eq[k&i`"B ij fy[ksaA
Ñi;k tk¡p dj ysa fd bl iz'u&i=k esa 10 iz'u gSaA
Ñi;k iz'u dk mÙkj fy[kuk 'kq: djus ls igys] iz'u dk Øekad vo'; fy[ksaA
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ADVANCE  FOOD  PREPARATION
(Theory) Paper I

[kkuk cukus dk izkjafHkd Kku[kkuk cukus dk izkjafHkd Kku[kkuk cukus dk izkjafHkd Kku[kkuk cukus dk izkjafHkd Kku[kkuk cukus dk izkjafHkd Kku

¼lS)kfUrd½ iz'u&i=k ¼lS)kfUrd½ iz'u&i=k ¼lS)kfUrd½ iz'u&i=k ¼lS)kfUrd½ iz'u&i=k ¼lS)kfUrd½ iz'u&i=k I

Time allowed : 2 hours Maximum Marks : 30

fu/kkZfjr le; % 2 ?k.Vs vf/kdre vad % 30

Instruction : Attempt all questions.

funs Z'k %funs Z'k %funs Z'k %funs Z'k %funs Z'k % lHkhlHkhlHkhlHkhlHkh iz'uksa ds mÙkj nhft,A

1. What is gelatin ? Give examples of two gelatin-based desserts. 2

tSysfVu (gelatin) D;k gS \ tSysfVu ij vk/kkfjr (gelatin-based desserts) nks Mst+VZ ds mnkgj.k

crkb,A

2. What are the main ingredients of chenna murki ? 2

NSuk eqdhZ dh izeq[k lkefxz;k¡ D;k gSa \

3. Comment on the nutritive value of vermicelli kheer and cabbage kheer. 2

lsobZ [khj o cUnxksHkh dh [khj dh ikSf"Vdrk ij fVIi.kh dhft,A

4. Describe the method by which you will test that the jaggery is cooked enough to make
puffed rice (murmura) brittle/chikki. 4

eqjeqjs dh fpDdh cukrs le; vki fdl izdkj tkusaxs dh xqM+ dkQ+h id pqdk gS] ml fof/k dk
o.kZu dhft,A
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5. Give any two ways by which pakoras can be made crisp. 2

idkSM+ksa dks dqjdqjk cukus ds dksbZ nks rjhds crkb,A

6. Enumerate any four essential points to be considered while making cutlets. 4

dVysV cukrs le; /;ku j[kus ;ksX; dksbZ pkj vfuok;Z ckrsa crkb,A

7. What is the meaning of the term ‘bake blind’ used in making short crust pastries ? Why
is it done ? 4

'kkWVZ ØLV isLVªht+ cukus esa iz;qä ^csd CykbaM* (bake blind) in dk D;k vFkZ gS \ ;g D;ksa fd;k
tkrk gS \

8. Suggest any two ingredients other than the basic ingredients which can be added to give
a new taste to bread. 2

czSM dks u;k Lokn nsus ds fy, ewy lkefxz;ksa ds vykok fdu vU; nks lkefxz;ksa dk iz;ksx dj
ldrs gSa] crkb,A

9. Explain with reasons any two common faults observed in cakes. 4

dsd esa ns[kh tkus okyh fdUgha nks lkekU; xyfr;ksa dks dkj.k lfgr le>k,A

10. What is the effect of the following while making biscuits : 4

(a) Pricking the biscuits before baking.

(b) Addition of excess of baking powder in the dough.

fcLdqV cukrs le; fuEu ckrksa dk izHkko crkb, %

¼d½ csd djus ls igys fcLdqV esa fNnz djukA

¼[k½ vkVk xw¡/krs le; mlesa cgqr vf/kd csfdax ikmMj dk iz;ksx djukA


