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et 3 fw arer /Instructions to the Candidates

1 m%mé&yﬁaﬁﬁq@a%@maﬁﬁ-mgaé?mw'mﬁ%@aﬁm%ﬁwm
forar aram ¥ e 3=y 99 3 FoRel FEer el UTAfSe Y & a7 A & IHeTHR AT Jed!

STET YW § A 3ot 3reaf¥ic 3redihd X &) STesiT|

You have been called for the written test based on the online data furnished by you in the web application, If
you have wrongly entered in the web any information or you do not possess the required qualification
as per our advertisement, your candidature will be rejected.

2. Y-, 80 TR & Tt oGt & ¥ A § R e A 3@y 02 ral
The Question paper is in the form of Question Booklet with 80 questions and the duration of the test is 02 hours.
3. mﬁwﬁaﬁﬁﬂﬂﬁr@w%mﬂaﬁﬁaﬁ#ﬁrﬁ%wmﬁmmﬁwml
The questions will be objective type with four options out of which only one will be unambiguously correct.
4 USRS TS FHfAT 04 37 g 3R TAF I Fea} HAT Teh 37 PreT ST |
Each question carries 04 marks and one mark will be deducted for each wrong answer.
5. RaT ¥ Seck &1 & T gEr ufa Al 376t HNTHIR SecR-g et & Sresh|
A separate OMR answer sheet with carbon coated copy will be provided to mark the answer options.
6. 3T, SeaR-Gfea # U 1T 3efeRil & IR, HreA/FTel I & it UTSe UeT ¥ ATHAAN Ieck-

mﬁmmaﬁmwaﬁrmmwm%l

You have to select the right answer by marking the corresponding oval on the OMR answer sheet by
blue/black ball point pen.

7. U Y% & [olT 3feieh 3ca] ITeldd ATl ST |
Multiple answers for a question will be regarded as wrong answer.
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10.

Tl

12.

13.

14.

15.

maﬁﬁﬁﬁgﬁﬁmﬁgﬁ?ﬁaﬂﬁaﬁgmmwmw%ﬁwwwm
Blirayl

Question booklet code printed on the top right comer should be written in the OMR answer sheet in the space
provided.

TR eI F AT ATH T Hehaish Tel o |
Enter your Name and Roll Number correctly in the question booklet.

INTANR Seek-gieaet 7 waht ufafSear Aefl/Hrel Tl & ia age 9o 3 & A ST e

All entries in the OMR answer sheet should be with blue/black ball point pen only.

qfietr gier 3 AdreTe i 3ufeafa & & 39! gld-feehe IR gEdeR kT a1 v

You should sign the hall ticket only in the presence of the Invigilator in the examination hall.

ffRa gl gaare &l ¥ 3eX HA, FIAFAIC, AIATSH Bl U1 Hed FAFel s Sard,
-G, A 3N a1t Y FTAf ALt & et

Computers, calculators, mobile phones and other electronic qadqets text books, notes etc., will not be
allowed inside the written test hall.

7T ot B IR, HIUHSR Sco- el Sl W & s el 3 BIs 3R AT TANR SecR-
qiEcrent forieTes @1 |iY qur e@dl 9id A9 9 W

On completion of the test, tear the OMR answer sheet along the perforation mark at the top and hand over the
onglnal OMR answer sheet to the invigilator and retain the duplicate copy with you.

S QReeTaT 373=rf 3ret 9T 7@ el B

The question booklet can be retained by the candidates.

TRYETT & TUH 6 %GR 39T I TR glel BIge i HeTAT w761 ¢

Candidates are not permitted to leave the examination hall during the first hour of the examination.
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TWIzZ/COOK — 9g Hear 1352 /POST NO. 1352

ESET # [EEAT &y T ST ... & [T 8/The necessity of Chef cap in kitchen is

(a) THIEET & FHATLAT & Tgara+/To distinguish the kitchen staff

(b) U & Fixa forelt awg & & & €381/ To protect head from any falling material
(c) =T g6Ts a1y T&@+/To maintain personal hygiene

(d) SIE FIE AT 7E/None of the above

SIT-SFERT 1 FaEE 3T AT HE AT ITARTRA ... g &1
Deep-fryers need to be drained and cleaned:
(a) <R TR 9 4T Y2 T F g=7d /Daily, after the service

(b) wTCATfee A 9T 4T USTH ¥ & Ugel/Weekly, before the service

(c) &f dR W Aamvera Xl & gRI=1/Daily, during the service
(d) |TfRre 9T U qAT TeTT F 6 =TT /Monthly, after the service

g st &1 oo fopar Ser 8, 39 /The food to be braised must:
(a) ¥ g A d W &l T ST §/Be completely covered with liquid
(b) ga I 3T Fax AT ST §/Be half covered with liquid

(c) 39T &1 I & YohrIT 1T 5/Cook in its own juice

(d) Fel# YT ST 8/Be cooked in the open

TG ! @I § Tgl F4T AT STHET &/What should one do to a fish before drying it?
(a) YT SATAT 8/Cook it

(b) FFEsT @ Aafad fFar s §/Coat it in butter

(c) waforT forar ST §/Salt it

(d) 3Ter 3aTeleT §/Par boil it

s 7 & i, e(Rre &te) & v |ed 3resT |fFmsor g 82
Of the following, which offers the best combination for grilling?

(a) HTE, FFIAT/Tomatoes, mushrooms

(b) e, sreFTH/Potatoes, turnips

(c) %= &1, arara/French Beans, asparagus

(d) IS, erEa/Cauliflower, sweet potatoes
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10.

11.

12.

ST O FIF-HT T IAdTem Tard TG 87

Which of these is not a thickening agent?

(a) @&1S/Cashew nut (b) =¥ ga/Khus Khus

(¢) ¥rR@=/Coconut (d) =EEHH/Cinnamon

g # AT S ga T e AT % &I 5l

The correct amount of liquid added to a stew is:

(a) a%g FT Y4 THA/To V4 cover the item (b)  FE F Y% €@A/To ¥ cover the item
(c) a%g A ¥ F4/To % cover the item (d)  a&g @ & 9YTo just cover the item
aHET #4475/ What is a spider?

(a) U HTHA/A root vegetable
(b) ST ST 3 |rer AT SUeRe S s & wr/aTer it e 3 forg saen AT St §

A long handled tool with fine mesh used to remove food/impurities from liquid
(c) U= fafrs g TRHYVA specialized food processor
(d) o 9T F 6 U &f3/A method of food preparation

wgﬁﬁawﬁwﬁﬁmﬁwﬁ%ﬁmwwmmﬁmm%l

On a Buffet table this appliance is used to keep hot food hot:
(a) a7 Ut FargF/Insulated carrier (b)  gfest $9/Hotel pan
(c) erTféT e/ Chafing Dish (d)  staw RevOval Dish

Hygiene is the term related to

(@) WE/CGas (b)  F@/Liquid

(c) THTS/Cleanliness (d) =T A FY FAT/Food preparation
FE U A v A ¥ & ST ST

Jus roti is also known as:

(a) MreT w=Lamb stew (b) e iw/Beef stock

(c) =i Ww/Meat glaze (d) = % forg W/Roasting juices

eI I ATLROT: ﬁaamam%

Cookies are usually made from:

(a) Wg/Wheat (b) T</Bread
(c) <Z/Paste (d) %= 1 smer/Cake flour



13:

14.

15.

16.

17.

18.

19.

3CUTET T AFDIA Follel F FIT A ST 57
What does pickling kill in products?

(a) s=r=T/Bacteria (b)  stETyMicrobes
(c) ufe=/Nutrients (d) fEerA/Vitamins
3T AT STl A TR T 3T ST oo, gl
The approximate ratio of water to pasta when boiling is:
(@ 12 (b 15

- (¢) 3i (@ 10:1

oy oo ofia areret & A @ ST ST §

Which is known as basic cold sauce?
(a) awme grww/Bechamal sauce (b) F=Te/Veloute
(c) wEfRs/Mayonniase (d) =zmeYTomato

Cutting into evenly shaped square pieces about % inches on each side is called .........

(a) =ga/Cube (b) =fw/Ball
(¢) Tf=/Mince (d) =w/Chop

To cut off the outside covering of a fruit or vegetable is called .........
(a) f=/Mince (b) wwPare
(c) sm=a/Dice (d) FwCore

qhale I G BIC-BIE ThS A FleA T ... ST

Chopping food into pieces that are as small as possible is called...........

(a) #w/Mash (b) f=/Mince
(c) =mz@/Dice (d) =tw/Chop

UF 3iged & gerrer T har &1 ....... FgT ST §

The process of cooking in an oven is called........

(a) af¥/Baking (b) FRwfEmmySimmering
(c) wsTEAT/Boiling (d) T=mT/Sautéing
5
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20.

21.

22,

23.

24.

25.

26.

wmﬁmﬁwﬁgvaaﬁwﬁﬁ ....... el SITar &

To cook in liquid over low heat, keeping liquid boiling is called.........

(a) siE=/Broil (b)  frwemT/Melt

(c) w=T/Saute (d) FwfRwEYSimmer
YT IET & BIC FWHAA gahel H HIea ... ETEIGIN

Cutting food into small, irregular pieces is called.........

(a) wreyQuarter (b) =r=@/Dice

(c) =ga/Cube (d)  =f/Chop

ITH TLET AT o H THE F .. gl ST gl

To cook in hot fat or oil is called...........

(a) wiEfe/Broiling (b)  ffReE/Grilling
(c) wrEw/Frying (d) s==TET/Boiling

mﬁmmmﬁ%ﬁ%ﬁva@éﬁﬁmﬁaﬁmﬁmﬁn?ﬁ‘c‘rﬁfl

To beat the ingredients very rapidly (quickly) to bring in air and increase volume is called......

(a) fRefrr/Whipping (b) MEFETMixing
(c) =if¥/Blending (d)  RefwStirring

5a ool dh TRl B ... FEl AT &

The process of cooking until liquid bubbles is known as

(a) srE/Frying (b) SfEw/Baking
(¢) FRfFEWGrilling (d) saE/Boiling

T 38 IX F IR T & T T IW@H BEAT A1 O BIEBIC TH T oo HEelldl &

To rub food over a food grater to break it up into small pieces is called........
(a) wmErE/Slicing (b)  ufGr/Paring
(c) =T=RA/Dicing (d) IfETGrating

To decorate a finished dish is called..........

(a) wfHfRYGarnishing (b) AffzMelting
(¢) T/ Tempering (d) mEFETYMixing
6 ‘ 1352



27

28.

29,

30.

1

32.

TS TAT @ F FUT 29 3T AT gob O A0 HAT.... Dgelldl gl

To pour or brush a liquid over food while it cooks is known as..........
(a) #if&/Beating (b)  wif&rSautéing
(c) #fA&Tr/Marinating (d) =ri*@/Basting

@Il I ¥ AE TAT FFGE N FE & AT s AT SFEAER g B
The Chef who is responsible for preparing the meat and poultry for cooking is:

(a) == v/Boulanger (b)  F=YButcher
(¢) fenfEa/Grillardin (d) TfefyRotisseur

Wﬁ:mmmﬁ%aﬁmfaﬁﬁmﬁma@mamﬁﬁaﬂmwﬁmﬁ

The process to tumble ingredients using tongs or large spoon and fork, usually for salads with
dressing is called......

(a) =iff/Tossing (b)  #ifém/Beating
(c) =f&/Stirring (d) T/ Whipping

YR @R & TE F AT @A B ST AT TFAT § M- AR ... FET A ¢
SHY FAT U A &9 3 faaia gk g

The process to move food around with a whisk or spoon in a circular motion, while food is cooked
is called......... This helps distribute heat evenly.

(a) eiff/Tossing (b)  =f&r/Stirring
(c) feefe/Whipping (d) if&r/Beating

I e & 9TH UF 59 g/Stock is a liquid derived from

(a) W= AT @=st % Te/Pulp of meat or vegetable

(b) g wsdTFT wa/Juice of raw vegetable

(c) oSt AT HIG FY g AT T &TH 1l T FHTA TX
Prolonged and gentle heating of vegetable or meat

(d) =T # & :15 +f 78/ None of the above

2 T 3E 3 WEAS F T WY GEe F

To combine two or more ingredients together is called.

(a) dif&/Beating _ (b) HfFT/Creaming
(c) TgfErsdfsayMixing/Blending (d) =f&/Stirring
T 1352



' 33.

34.

39.

36.

37

38.

e H RS G IRA T (B0 360 feall ddiile) #F gebred 1 FRIT BT o #5d ol

The process of cooking in hot fat (about 360 Degree centigrade) allowing food to float is
called........:

(a) &9 % mrsr/Deep fat frying (b) =T wrEA/Stir-Frying

(¢c) wrEn/Frying (d) &= e wrr/Shallow fat frying
ad A7 T T HATCEaT W gy Fr fafer &1 ., FEd &l

The process of cooking food uncovered without adding liquid or fat is called..........
(a) w=ga/Convection (b)  smE-ara/Moist-Heat

(c) fafswor/Radiation (d)  gF-ara/Dry-Heat

ST T BT W IMFR &o7 T Forrael Bsal F STelal ST 9T ddhaileh l...... THel AT gl

The cooking technique to shape food by hand or in decorative containers is known as:

(a) #FwCore (b)  Hree/Mould
(c) @meA/Brown - (d)  uT/Knead

Teh %ol & g l To¥ehlole] o T YA dAeheilehl AT ........ gl

Technical term used to remove the center of a fruit.

(a) == /Brown (b) =rvCore
(c) +ree/Mould ' (d) ez/Cutin

I fAeler & TAT SISl @El 1 U 608 AUTRR gd H et 3@ & Ushe & ...

FEd Bl

The proceés of adding flavour by soaking food item in a cold seasoned liquid is called.......
(a) $=Mw/Draining 7 (b)  wfETRAYGarnishing

(c) +r=fti/Seasoning (d) #f=féyMarinating

Mis-en-place means:

(@) =t < AYA-IA S8 9T §/Everything in its place

(b) TATIEH FLA T qﬁ &Y dAT1/Preparation before the service
(c) T ST 9T TG T a&q/Misplaced items

(d) =T T 9T T /Mistake in the place of work
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39.

40.

41.

42.

43.

a4,

45.

Green leafy vegetables to be cooked:
(a) g axa+/In an open vessel (b) T=¥Inanoven
(c) s=aa/In aclosed vessel (d) ==-F=FYIn a pressure cooker

ST AT &d H Tehlel b1 Yl o gerdel RTIR 3R 35d ¢ IR T W ged &
Process of cooking in water or liquid in which bubbles rise continually and break on surface.
(a) wAT/Broiling (b) U@ m=T/Grilling

(c) sara/Boiling (d) ssAEFrying

@eT uerd & R ar Eid, TURUEAT SIS & 6T A7 3 Sqme, & IO G F@6

FEd &l

Cooking food on a rack over a heat source, like a charcoal fire or gas flames is called.......
(a) wigf/Broiling (b)  w==/Frying

(c) Sem@/Boiling (d) fifcaGrilling

R feemed gu 35a a1 W e T A AT H AE qHA B o FEd ol

To fry quickly in small amount of fat over high heat while stirring constantly is called.......
(a) a=mT/Frying (b)  arsfTw/Steaming

(c) T wrEA/Stir-frying (d) FwEREEYSimmering

Root vegetables are to be cooked in:
(a) g w3« #/Open vessel (b)  s=adw AH/Closed vessel
(c) == FFYPressure cooker (d) == #/In an oven

AT A1 gaTs GERT SgFA et (Ui Hiel) 1 @y FIW Bewa & v yged a=g

The term used for lightly sprinkling flour or confectioners’ sugar (powder sugar) on food is

(a) =f&=/Dusting (b) FfE/Coating
(c) @f&=/Basting (d) sfw/Baking
ST &7 SR ... $r v ufsar g1
Tempering of food is a process to ...........
(a) wiee/Garnish (b)  ==mE sE/Enhance the taste
(c) #xgm/Preserve (d)  wmarswm/To thicken
9



46.

47.

48.

49.

50.

51.

qﬁmﬁﬂﬁmmﬁmﬂfwwmgmmmmmwmﬁ

(a) fafee/Grilling (b) T siEfET/Pan-Broiling
(c) = /Boiling (d) #if"/Broiling

el &1 5 §7 7 9RO 817 a7 T & Y & aF ariid & & ... g £l

The term used to heat sugar until it liquifies and darkens in color is called ............
(a) #F/Core (b) #fF=Marinate
(c) $7/Drain (d) “weres/Caramelize

FIYEF & S W A B AR Y TigeEd DR se @ & e A A ged B
P ¢l

The process of cooking below the boiling point, when bubbles form slowly and break into the
surface is called.

(a) @IfTSautéing (b) =T wrEA/Stir-frying
(c) R=fEwmT/Simmering (d)  if¥r/Steaming

MWWWWWW?MW(HEW)@W,@WMWH

Mixing dough with the palm of hands in a pressing and folding motion until the dough becomes
smooth and elastic is called........

(a) =fs7/Blending (b)  sFTBrowning
(¢) #ffeMoulding (d) RWKneading

HIEROTAAT HIels T Feol (Sel)) CaRIST TIed ¥ STel & 3T FoT 6 3par a7 ....... wgd
ol

The process of separating water from solid food, using a colander or strainer is called.

(a) $=FWDraining (b) +HifEwSieving
(c) fEm w/Cutting in (d s=fw/Browning
AT & O &7 goica, FTT @ oo, gl
Density of kerosene is ---------- than that of water
(a) sfa=/More (b) FH/less
(c) wwM/equal (d)  smevhalf
10 1352



5.

53,

54.

9o.

56.

57.

28.

The natural satellite of earth 1§ ~==-====----

(a) gu=E/Uranus (b) H=w/Venus

(c) =T=/Moon (d)  #weEr/Mars

T & SIWRIOCATA oo gl

Vice President of India

(a) g srard/Hamid Ansari (b) =T are/Amit Shah

(c) @F@rAmag/Venkiah Naidu (d) ==y FEe/Ramnath Kovind

Who was the first President of Independent India?
(a) =i wa wargsE/Dr. S Radhakrishnan

(b) sraTgwTe Ags/Jawaharlal Nehru

(c) awawTs gea@/Vallabhai Patel

(d) =foow W/DrQRaj endra Prasad

T &1 FiF-ar HET N F AR_T 8T 87

Which part of the human body is affected by the disease jaundice ?
(a) Tee/Heart (b)  Femliver
(¢) w=r/Kidney (d) =wfgF/Brain

HlT AT FHaReT SRIFH § Foleh & A T A ST 87

Who is known as the father of Indian Space programme ?

(a) w=srwtw/H J Bhabha (b)  =cter g=m/Satish Dhawan
(c) famw gammars/Vikram A Sarabhai (d) =srwa/URRao

e TNHGT & IFETET &2

Who is the chairman of LOK SABHA?

(a) TTETfd/President (b)  TATII(ETHT)/Speaker

(c) swugafd/Vice President (d)  wem=EE/Prime Minister

Mount Everest is situated in -------

(a) wr@/India (b)  sure/Nepal
(c) vurfeam/Pakistan (d) ==/China
11
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59,

60.

61.

62.

63.

64.

65.

XA & ol Qo & Hafea Uy o gl

The supreme Head of all the Forces in India is ==-----

() wgTTEE/Prime Minister (b)  wEmHH/Defence Minister
(c) <7 Tgaf/Vice President (d)  rgafd/President
IS WA ... ay1 3 T IR IS o ST &
Olympic games are held once in ----- years
@ 5 ® 2
(c) 4 d 3
AT I bt e F AW ST oA
Which is known as Laughing Gas?
(a) =Tg/Air (b)  =FS/Oxygen
(c) smsgrs@/Nitrogen (d)  #rsgw AFETEe/Nitrous Oxide
Ffafa #F @ @ow For weret #i-ar ¥
Which is the hardest material?
(a) sw=Ta/Steel (b)  =ifew/Platinum
(c) smHe/Diamond (d) F=R¥w/Vanadium
It Fr 5FS.. gl
The unit of speed is ------
(@ #i/m b  Fft/km
(c) Y. wf¥ 5=/kmph (@ wHf/em
Soal g Rt & 399K ......... SleFeX ganT raT ST B
A doctor who treats children and infants
(a) sitafidiee/Orthopaedist (b) wrEAEEEE/Gynaecologist
(c) dSTdf/Paediatrician (d) =faee/Cardiologist
yAfAE 7 9gFd g9 ... gl
The liquid used in a thermometer is--------
(a) w«/Water (b) wewrglw/Alcohol
(c) wEHR/Mercury (d) swT=/Bromine
12
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66.

67.

68.

69.

70.

71.

12,

73.

wF fegd avF #, s Folt @ Fait # gRafda gl g

In an electric heater -------- energy is converted into heat energy
(a) wwrarLight (b) fEgaselectrical
(c) e=f/sound (d)  =iF/mechanical

arg # fre g F A AT aga AOE ¥

Which gas is more abundant in air?

(a) sEtsH/Oxygen (b)  grsgreA/Hydrogen

(¢) smEesm/Nitrogen (d) &fmA/Helium

RN TF .......... A &l

Lion is @ --===-=---

(a) smwwefi/Herbivore (b)  wiEweft/Carnivore

(c) HaWEfl/Omnivore (d) S9IE ° & FIT 7g1/None of these

A S giRar ¥ &Y H ST ST gl
Milk is turned into curd by the action of ----------

(a) wms/Fungi (b) =TATE/Virus

(c) s=&rEBacteria (d) s 7 awE/Fungi and virus
Italy is ---- European country

(@ an (b) the

() a (d) of

I prefer coffee ----- tea

(a) than ® to

(c) among (d) over

My mother -------- me a beautiful gift on my last birthday

(a) give (b)  will give
(c) gave ~ (d) given

This coffee is too hot ---- drink

(a) for (b) to
(c) s (d) among
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74.

75.

76.

P8

78.

79,

80.

What a beautiful flower! This sentence is a/an

(a) simple sentence (b)  complex sentence
(c) interrogative sentence (d) exclamatory sentence
A —meeeee of ships participated in the Naval day ceremony

(a) team (b)  herd

(c) fleet (d) swarm
12+3/4+5/3 =cemaeeev

(a) 9/4 ® 1

(c) 972 ' (d) 35/12

ot L — &l

18 % 0f 250 is =-------

(a) 45 (b)y 34

(c) 55 d 49

0,3,8, 15,-% %A & 30Tl TEAT .......... gl

The next number in the series 0, 3, 8, 15,-- is

(@ 21 (b) 33

(c) 36 d 24

afg Tk ged & IRAT 120 7 B §, @ 3 gea #1 A e &

If the perimeter of a circle is 120 = mm, then the diameter of that circle is ----
(a) 60 ./ mm (b) 120 Asft/mm
(c) 240 @&d/mm (d 30 &Hfi/mm

Sum of the angles of a rectangle is ----—

(@ 180 | () 360°
(c) 540° @ 420
14
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