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3t & forw arsrerer /Instructions fo the Candidates

1. 39 ZART 39 e A GFIA T 10 A-AgaT a7 & YR W39 AT gder ¥ R
AT frar rar g aaH frgar &

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. WeF-TH, 55 99l & I weeA-qfeasr & w9 & § (3wnl F 50 T FUr Al 5 wee) 3R
et Fr 3a™ 02 g ¥ g

The Question paper is in the form of Question Booklet with 55 questions (50 questions in Part | and
5 questions in Part I) and the duration of the test is 02 hours.

3. ¥PH H AR fadedl Wied argfrs WER F we g oead ¥ A% ey v @ 98
ERT | -l % 92T guiaIcHE Yo & gy |

The questions in Part | will be objective type with four options out of which only one will be unambiguously
correct.The questions in Part Il will be descriptive type.

4 WH A IR F fRFeT v WA & RU FdT T AR scoR-afRaw T aar s
(AUICH®) HIT Jreer & Fear-qfeasr YTy HE Fwa|

OMR answer sheet with carbon coated copy to mark the answer options in Part | and a separate
answer sheet for Part |1 (descriptive) will be provided.

FUAT GEU I55 SH/P.T.O.




5. 3T AN/AE W & ar TEe 9 & HANR Seer- IRaH A d6d iae w ifhd
FT {ET Sea H TIA AT §

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

6. UF 99T F AT 3AF Sealde W ITed Iead AT S| 6T 3ccki & o0 A9 3 g1
ey Seen

Multiple answers for a question will be regarded as wrong answer. No negative mark will be given for wrong
answers.

7. IR g By F ARG de-qfiaer & FIF Hl AN Ica-qfeagH H fou v e w
formem nfEw

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

8. TRA-GRAH F TR AF AU HeTHHAIS FQ A
Enter your Name and Rol! Number correctly in the question booklet.

9, mmmm.wﬁmmmmmﬁﬁamaa#ﬁﬁ
el aifgul

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

10. afreT gfer F Aderw 1 Iufeafy &§ & snue gla-ftde W gFARR o =@ieu)
You should sign the hall ticket only in the presence of the Invigilator in the examination hall.

T 1 e B s o N B e e A (A M C T £ LT G G Y o £ 71 IR LU A
18- :

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

12. oer gl A W, AR SEX-gffder B 30 & dest Frd § G5 AR Ay MR
SooX-gfETHl YT IUTAIHS Scor-gfeden e ol it qur g@l wiq 9d 9 16|
On completion of the test, tear the OMR answer sheet along the perforation mark at the top and hand over

the original OMR sheet and the descriptive answer sheets to the invigilator and retain the dupiicate copy with
you.

13, wRA-gRea®T et WO O @ qE E
The question booklet can be retained by the candidates.

14, afiew & guw w2 & ghoe st @ wdew g ssa it sEgAfT 8 8

Candidates are not permitted to leave the examination hall during the first hour of the examination.
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WIS 94387F /| CATERING SUPERVISOR

gﬁ'ﬁﬁ / Total marks : 125
AT / Time : 2 §¢ / Hours

T/ Part I — (100 Hw / Marks)

I & % - ) 2
All questions carry equal marks — 2 marks each
Fff@a & ¥ urer # grafay
Identify the Pasta from the following :
(@) iR / Limburger (b) fbgﬁﬂ'/ Fettuccine
(c) T=ar zaler / Vinoda Tavola (d) HET / Malaga

TR TIH &1 7 =T
What do you mean by Par Stock?
(@) ITRYANT & v & 71 amiet @ w2 /A stock of items kept for reuse

(b) memmm%aﬁﬁﬁmm

To stock items when it is cheaper in the market
© ®FF @-ReiRa @ o e 3MERM ST GAN TNT @A TRT

A pre-determined level of stock that must always be maintained by re-ordering
(d) 4 T 7 WleTAT T HROT / Storage of vegetables in dried form

IR AT 3 “TTer” FTHE ——
In Cocktail terms “Spiral’ means:

(a) el & BDIw M it oy / A long strand of fruit peel
(by e oF & ¥ABT « F WAr W=7/ Served unmixed without ice
(©) IF & F Fxar g3 / Poured over ice

(@) B & Bos F ISR gHeT o Hoo FEEr T B
An oval shaped piece of fruit peel with the pith removed

ﬁmﬁﬁaﬁ#aﬁa-mwmﬁma?

Which is the incidental adulterant from the following?
(a) %=f & R*e / Tin from cans

(b) WA T / Harmful colours
(c) #rs / Mud
(d) 35=% 7 @fsar B E‘I\Ui‘ / Talc and chalk powder
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5. AN
A Roganjosh is a:

(a) @Ag #F FU / Arich lamb curry
(b) Frl R HU / A creamy chicken curry
(¢) 3k WA Hoell HI / A North Indian fish curry

@) FY a@e F TF e / A Kashmiri rice preparation

g &

6. — —  TE HY TR B
is a hard cheese.

(a) Teewele / Stilton (b) W#FES / Parmesan

(c) @387 / Boursin (@ HHE [ Camembert

7. aﬁﬁa%&uﬁﬁﬁrm?aﬂtmﬁmmﬁﬁmﬁwmmwﬁmb
How does Arsenic enter into food and cause chemical food poisoning?
(@ ¥3 % T ae & HERA T & s &
Using water contaminated from lead pipes
(b) T AT FRICHRE BT AT Gl & I A
Using fruits sprayed with insecticide during growth
© Wmmmmﬁmmmﬁm#
Using acidic food stored in poor quality enamel or galvanised containers

(@) R & R T T6 FEcat §

K- I
From certain mushrooms used for cooking

8. fpar RFEFF ———— ¥ IR Frar S

Fish Veronique is prepared with

(2) S T IR F I Jele WA

Veloute sauce garnished with peeled grapes
() AR B & @ R T AW F ZaE ae A
Deep fried fish served with tomato sauce

© Wﬁ&ﬂjmﬂaaﬁiﬁmmﬁaﬁgm

D23 2

Shallow fried fish garnished with mushrooms and brown butter
@) vt Bl & FeRa T ol 1 715 dies ASen

Ponched fish coated with cheese sauce and glazed
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10.

11

12.

13.

14.

F AFF § A0 AT g & T U Thed ¥ AR g S B

Cheese is made by curdling or clotting of milk brought about by coagulation of

(a) TONITEH / Lipases (b) fASE / Amylase
(c) W&EF / Proteases (d) &A= / Casein

LI ICIICE LR — Y

Food saltiness is detected onthe —— —— of the tongue.

(@) 3mr/tip (b) ©FARAT / anterior

(c) 9TF T 3197 / side and tip (d) 9 TAE / upper surface

Gl F I F AT A PR s s s A Maw v s S am qw A o —
gl JaT Bl
Yolks of eggs and cream added as a finishing agent at the end of cooking are called

(@ W9F / Liaison (b) 3 &R / Raising agent
(c) ¥ HR& / Binding agent (d) HAYT FRF / Seasoning agent

W*g@mm(ﬁaﬁﬁuﬁﬂ%mﬁﬁmﬁ@aﬁ#ﬁmﬁrmﬁmmh

Which among these is used as the main flavouring agent in Sambar?

(a) WYET / Mustard (b) @7 / Asafoetida

(c) @ AT / Red Chilly (d) efaar / Coriander
qQfETA dede T —— )

Sodium Benzoate is a

(a) YH $RF / Flavouring agent (b) 9RTETF / Preservative
(c) TRAB HRF / Sweetener (d)  39TAF / Adulterant

—— @I T AT T e § T

Gardemanger is a term referred to

(a) <@&d / Banquets (b) ®Ies fFEe / Cold Kitchen
() FHARAT / Cafeteria (d =/ Butchery
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15. mﬁfagsﬁw,a’rgﬁr.gﬁngaﬁ.wﬁmm,m#maﬂtaﬁaﬁmamgm

¥ a@§ ——F&l

A French pudding which is light, fluffy, flavoured, creamy and made with egg white is
(a) FEcs q3fEar / Custard pudding (b) AFE / Mousse

(¢) 9w / Souffle (d) e TfRer / Fruit triffle

16. TEHH IHHA H G
Identify the hierarchical sequence:

@) 9% BFR, de a7, A6 f39rét / Chef de cuisine , Sous chef, Chef departy

() % B, A% 3 PR, TE A% / Chef de party, Chef de cuisine, Sous chef
(©) &t o, dw & e, A% & FA / Sous chef, Chef de party, Chef de cuisine
(d) 9w Rurdf, g o, 9% 3 FRT / Chefde party, Sous chef, Chef de cuisine

17. meww,ﬁwmﬁmmw,wﬂmmﬁmt

gl
A hotel employee who handles restaurant and tour reservations, travel arrangements etc. is
(@) e3EhIIL / Housekeeper (b) A% 3 FReT / Chef de Cuisine
(c) wif=ast / Concierge (d) TH & FS FEr / None of these
18. A% DIEAW T R g gl

Chef poissonier specialises in

(ay TS + Vegetarian (b)  Hmell 4 | Fish preparations
(c) A/ Meat (d) SaF & FIg FTar / None of these

19. el TS 1 FAA-TT FTHET AT A FrH AT 3PS FA 87

Which section in a kitchen supplies tea or coffee?
(a) T ® / Still room () &< IS/ Hotrange
() #1588 A / Cold room (d) FAreU{Y / Confectionary
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20.

21.

22.

23.

24.

25.

&g &1 3 &

Recaud means:

(a) UF YR F7 1337 / A type of dish
(b) UeHEIA HSIT / An alcohol store

(c) WA F T3 F TH YA / A type of serving bowl

(d) TTH ¥ FIE 7T / None of these

ARG 7 weggar et $r v Ry & :
The combined method of both roasting and stewing is:
(a) IR / Poaching (b)

(c) ST / Frying (@
F1 @ FIT-AT 3H T FT A4 &

Which of these is the odd one out?

(@) ©8 &% / ahand buffet (b)
() TR 9% / a finger buffet (d)

Ffafaa & ¢ slaar aaBe o a8
Which of the following is not a blended tea?

(@ ©F I/ earl grey (b)
(c) 3HEH / assam (@

VFR 2reg &1 319 &

The term VFR means
(a) Visiting Friends and Relatives b)
(c) Visiting Foreign Regions (d)

“HIGH Tl Tl s & 3 &

The term “mise en place” means
(a) % H TF YR / a type of buffet
(b) T FAG HT TF A / a style of cooking

faifeleT / Grilling
$T89T / Braising

ASH T Bicr g% / knife and fork buffet
Bidh I / a fork buffet

Sif&A= / jasmine
et / bewleys

Very Friendly Regulars
Very Frequent Registrations

(c) BT Y& A F Uga Y6 P IR T / preparing the restaurant prior to service
(d) o =1 TF YR R @WEAT 98T AT / a type of trolley for serving

7
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26. Teafaf@a # ¥ Fi9-a1 U7 T 87
Which among the following statements is true?

@) mmﬁwmmﬁﬁégﬁmﬂmﬁmmﬁzﬁaﬁﬁ
Foods high in sugar and other solutes dry more slowly.

(b) N T A agar §, Il F R T HbaoT g S ¥, e T aX el @
Jreh Bl

As drying progresses the concentration of solutes in water increases causing the drying rate to
slow.

© IERRE |l O Eeiel & ¥ F a8 gl @ Feeer gad #ftw Sioa g &l
Water which is most difficult to remove is that chemically bound in the form of hydrates

(@ 3 g W YLHA AT A W g ¢
Drying at high pressure occurs at lower temperature

27, WF AT IT AT BT maNe &
Difference of Green Tea from Black Tea is that:

(2) 3ifordretor gfssar fae[ed &1 Sl 81 / The oxidation process is omitted

(b) TS § QAT HRNEOT B A 3 T & e Y doi § TS v O
s frar smer £
The tea leaves are steamed in a pan before rolling to prevent oxidation by enzymes

(©  RioT i Ree o Sk ¥ 3R Tt & gea Jifir A Qe 3 T
Yedt ) doT ¥ TS U U7 &F wia R S

The oxidation process is omitted and the tea leaves are steamed in a pan before being rolled to
prevent oxidation by enzymes

(d) 3feaf@a & & F15 76/ None of the above mentioned

28. Frmfaa # ¥ Fl-ar F FHe PBorm FRF A 67

Of the following which is not an artificial sweetener?

(a) #SHRET/ Saccharin

(b) WBIH wEFwTAE / Sodium cyclamate
(c) =qEBeRS FEgiFdIvaAare / Butylated hydroxyanisole
(d) wHEHA / Acesulfame
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29.

30.

3L

m@rmmmﬁaﬁmwmmmm el
‘The most effective way of identifying food safety hazards is to:
(a) Ghawpﬁﬁaaqumm%ﬁwmﬁm#wmﬁmqﬂamﬂmm
Routinely use chemical testing to check for bacteria build-up
(b) mmmﬁﬁﬁmqﬁmﬁﬂmrﬂm
Stop suppliers entering the food preparation areas
(c) ﬁﬂﬁaﬂmwmwmmﬁiﬁmﬁ@ﬁaﬁw
Identify the critical points by using a food management system
(d) mmﬁﬁﬁrﬂﬁf&fﬁﬁwma?#f%ﬁvmﬁﬁ#m

Ask staff to regularly monitor the activities of their colleagues

0 et & ey Wg-He, aEw & arem, B gl
The main accompaniments for curried chicken, apart from rice are:
(a) WURYT 39¢ §U 31, Hiv, Whewrat & Afeaaie
plain boiled potatoes, quenelles, matignon of vegetables
(b) 3mH, mﬁmg&rm& g AT HTe
mangos, stuffed tomatoes, chateau potatoes

(€) WS F T g Fo, AR oy, oF Rev FEoEey

[P B |

fried onion-rings, chou-paste gnocchi, turned mushrooms
(d) dYwTEFE, Aiwew, 9 sy / poppadums, sambals, Bombay ducks

T BT &
Sorbet is a:
() TR T FHT T Gt TRy
mild herb used in making stuffings
(b) ﬁvmalaa%aﬁirﬁmmmafmﬁaﬂw
refreshing water ice served midway through a banquet
(c) oI AR & W W e s Aty
cold sauce served with globe artichokes

(d) Ffecaea AT F@I-TT/ continental smoked sausage

9 1476
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32, uF Rfa BT A g Bl

A Mixed Grill consists of — :

@) o af, 953 W I, go TN, Iy aad, e
pork chop, veal kidney, button mushrooms, pineapple ring, chips

) = Feae 9 I, R, 99, T, P, T 3
lamb cutlet and kidney, chipolata, bacon, tomato, mushroom, straw potatoes

© mma‘mﬂﬁm,mﬁaﬁgcm,mgﬁr,mgmaﬁr, e, e
thin sirloin steak, fried onion-rings, slice of liver, fried egg, sausage, cress

(d) e i, s QR 1 gHgl, Bhaes W, dT g3 38, T
mutton chop, slice of black pudding, scrambled egg, fried bread, tomato

33, EfER U aF e ¢, oA

A humidor is a box in which:

() aﬁﬁm*mﬂ%@aﬁmwm%l
a hydrometer for measuring density of liquids is kept

(b) mﬂmmﬁmﬁqmaﬁgmﬁm#m%m%l
all the gratuities given by customers are pooled

(c) e &7 g wd AT ® F AR T @1 1T g

waiter's checks are placed whilst waiting for the food
@ faE = gl & @ am.r g

cigars are kept in perfect condition

34. SRR & Far i e # el W & g B W 7
Which of the following is the best source of Vitamin C in the daily diet?

(a) e W A T g A# / baked beans on toast
(b) e fB%H §E AT 3]/ new potatoes sprinkled with parsley

(©) s Rw & @y 57 1 &fAAT/ oatmeal porridge with gold syrup
(d) S N dea &6 WA / ot beef essence such as Bovril

35. R U AT FIHT Br e & &7 & & I N &

Decaffeinated coffee may be defined as:
() T wfed 8= ¥ FWROT H3F / strong because it contains chicory

(b) i & H 3Rt & T fear ganm/ flavoured with figs in the Turkish style
(c) e AT H FT AT Fifeea=ed 81 U</ continental high roast made in a Cona

machine

(d) Icasid FEA B AT §IHT/ having the stimulant caffeine removed
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36. HeAEIA FT 39T # fovar s &),

Magnetron is used in
(2) &I 3+ / Combination oven (b) Z=s#T 1T/ Induction heaters
(c) AMGHET 3137/ Microwave ovens (d) HemAEY/ Salamander

37. W # wAfgd Scdereh sl &

Which is the stimulant contained in tea?

(@) BBW 5%/ Hyper zinc (b)  F=ABA / Xanthine
(¢) ¢Re/ Tannin (d) INfAT/ Theobromine
38. & UF JAor § 3|
Roux is a mixture of
(a) & 3R =T/ Milk and Onion (b) =€t T 12T/ Fat and flour
(c) 3T T i/ Flour and stock (d) ¥T® T |E/ Stock and sauce

39. FffEa # @ sla-ar “smsw a0 A A FEARDT &0

Which one of the following is related to the term “Ice Berg”?

(a) @A/ Celery (b)  FHeT/ Lettuce
(c) T®9r 3T+ / Spring Onion (d) ISHKE/ Parsley

40. ﬁa@rmﬁagawm#mﬁmaﬁgyﬁ%ﬁvﬁmﬁﬁaﬁﬁm—#amwm

ferar Smeam

Which of the following extinguishers should be used to put out a fire caused by a faulty electric
plug?

(a) YF WIS/ dry powder (b) &/ foam

(c) 9=/ water (d) ERRX sAdhe/ fire blanket

4. ¥RA qEnr AAT g9 ol 3vaw Star B
Which is the heaviest satellite built by India?

(a) R¥z-1/RISAT-1 (b) HeRle/ Catosat
(c) SM¥e-24 / GSAT-24 (d) N¥e-11 /GSAT-11
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42,

43.

44,

45.

46.

47.

48.

49.

50.

Which of the following is the opposite of diligent?

(a) active (b)
(c) hard working (d)
A brief summary of a book is ——

(a) epitone (b)
(¢) memoirs (d)

The correctly spelt word is:

(a) embarassment (b)
(¢) embarrassment (d)
Copper is useful metal.

(@) an (b)
(c) the (d)

‘He replied that he will come™: Which is the incorrect word in the sentence?

excerpt
axiom

embarrasment
emberassment

a
that

(a) he (b)  replied

(c) come (d) will

A rich source of something: :

(a) Antecedent (b) Node

(¢) Lode (d)  Provenience

One who knows everything :

(a) Omnipresent ()  Omnipotent

() Omniscient (d  Almighty

While in Mumbai, he at a five star hotel.

(a) putin (b) putup

(c) put at (d) put by

The correctly spelt word is:

(a) catastrophy (b) catastrophe

(c) catostrophy (d) catestrophy
12
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AT / Part II — (25 3% / Marks)

CLGIRCR L DESCRIPTIVE QUESTIONS

All guestions carry equal marks — 5 marks each

(5 x 5 =25 Marks)

mmﬁﬁﬁuﬁmﬁﬁmﬁmﬁlﬂwmmﬁmmmwmﬁ
Frat & g s

Briefly explain the various methods of cooking, List the points to be kept in mind while poaching
fish.

ﬁ?ma?méwuéﬁﬁmamaﬁﬁmﬁl

Draw the organisational chart of a F&B Department in a large hotel.

(@) T I F 3T 0w FFm gy ¥
What are the aims and objectives of cooking food?

(b) mwwwmmwmﬁmﬁmméﬁmé?wm%m#
fafaT) (T3% & HeltT & o)

Write down the co-ordination of Kitchen department with food and beverage service
department and stores department (two points each).

mmmmwﬁmmmmmwmaﬁaﬁﬁw
m:mﬁmﬁmﬁ#ﬁwﬁaﬁaﬁmﬁi

List four Indian and four continental Herbs used in cooking. Enlist any six forms of Sweeteners
available in the market.

13 1476
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mwmmmmmmmmmm%mmm
maﬁgmélwwmaﬁmﬁﬁ@m

Given below is a Trial Balance prepared by an inexperienced accountant and the Trial Balance has
not tallied. Rewrite the Trial Balance.

31 R, zozoa:wmﬁg%qﬁwgmm

Trial Balance of Patel & Co. as on December 31, 2020

@ F1 AH | Name of Account TH.UF, / | EIOT AW /| S AW/
L.F. Dr. Balances | Cr. Balances
%. / Rs. ¥. / Rs.
4Sir / Capital - 1,12,600
3797 / Buildings 1,70,000 -
Ae FR / Motor Car - 30,000
fashr / Sales 6,00,000 ~
wierkat / Purchases - 3,40,000
WeteR / Furniture 25,000 -
wern | Stock - 44,000
¥+ 3ratdve / Bank Overdraft 12,000 -
Uz / Cash 3,000 N
&5 ¥ HOT 9T =41 / Interest on Bank Loan - 4,000
wree @ / Discounts Received 2,600 -
el Fe / Discounts Allowed - 4,600
&+ / Salaries 14,000 -
FIE | Wages - 12,000
i) A@=-arFfAGT / Printing & Stationery 4,000 -
e / Investments 10,000 .
7T / Advertisement 6,000 -
FIAAT TR / Legal Charges 2,000 .
et ek / Audit Fees 1,000 -
39rcd ol / Bad Debts 3,000 -
Tl | Debtors 2,31,000 -
e | Creditors - 1,72,800
el / Total 10,83,600 7,16,400

14
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