
242 1 [P.T.O. 

 
 
 

 

 . . . . 

Roll No.  
 
 

 

    ----IV    
(((()))) 

FOOD PRODUCTION-IV 
(Theory)  

 

   :  3      : 60 

Time allowed : 3 hours   Maximum Marks : 60 

    

 Series : GBM/C 242

SET – 4 

H$moS> Z§.H$moS> Z§.H$moS> Z§.H$moS> Z§. 
Code No.  

     
   -  - 
    
Candidates must write the Code on 

the title page of the answer-book. 

 

•       -    7   

• -            -  -    

•       -  25    

•         ,              ,              ,              ,       

•  -     15        -     10.15  
   10.15   10.30     -         
-       

• Please check that this question paper contains 7 printed pages. 

• Code number given on the right hand side of the question paper should be written on the 

title page of the answer-book by the candidate. 

• Please check that this question paper contains 25 questions. 

• Please write down the Serial Number of the question before attempting it. 

• 15 minute time has been allotted to read this question paper. The question paper will be 

distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the students will read the 

question paper only and will not write any answer on the answer-book during this period. 
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     :::: 

(i) -                 
 (   )   ,         
  

(ii) ---- : : : :   1111----7777   ----          
----      

(iii) ---- : : : :   8888----11114444    2222       30303030----40404040   
    

(iv) ---- : : : :   15151515----22222222     3333       60606060----70707070 
      

(v) ---- : : : :   23232323----25252525 -   5555       100100100100----150150150150 
      

General Instructions :  

(i) Read the paper carefully. All questions in each part are compulsory. Students 

may use bilingual mediums (both English and Hindi) for writing, in which 

technical terms should be written in English medium. 

(ii) Part A : Questions No. 1-7 are very short-answer questions carrying 1 mark 

each. They are required to be answered in one sentence each. 

(iii) Part B : Questions No. 8-14 are short-answer questions carrying 2 marks each. 

Answer to them should not exceed 30-40 words each. 

(iv) Part C : Questions No. 15-22 are also short-answer questions carrying 3 marks 

each. Answer to them should not exceed 60-70 words each. 

(v)  Part D : Three questions from 23-25 are long-answer questions carrying 5 

marks each. Answer to them should not exceed 100-150 words each. 

 

    ––––     
PART – A 

 

1.           ? 1 

 What is used instead of tamarind in Konkan ? 

 

2.  - (Airline Catering)      1 

 Write two characteristics of Airline Catering. 
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3.    ()       ? 1 

 What is Chicken curry called in Goa ? 

 

4.             ? 1 

 Approximately how many Pooris can be made from one kilo of wheat atta ? 

 

5. . . . . (FIFO)     ? 1 

 What is the advantage of FIFO ? 

 

6.    ?  1 

 What is Payasam ?  

 

7.          ? 1 

 Mention the temperature at which Pineapple is stored ? 

 

    ––––     

PART – B 

 

8.  (Tender)       2 

                    

       (Bins)           ? 

 Explain buying through tenders. 

    OR 

 What four points would you consider while buying bins for a store ? 

 

9.                       

 ?   2 

 Which four heavy equipments would you use for Chapati and Chicken curry for five 

hundred people ? 

 

10.             ? 2 

 Make a format of a bin card. Why are they used ? 
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11.             2 

 Briefly explain any four dishes made on dums cuisine.  

 

12.   (Cyclic Menu)           2 

                                                                                                                                                                            

            

 Write two advantages and two drawbacks of using Cyclic Menu. 

    OR 

 Suggest four ways of balancing menu. 

 

13.   (Indent form)     2 

 Draw a format of an ident form.  

 

14.     : 2 

 (i)    

 (ii)    

 Differentiate between the following : 

 (i) Aabgosh and Roganjosh 

 (ii) Dhokla and Khandvi 

 

 

    ––––     

PART – C 

 

15.         :    3 

                                

           :      

 Write six differences between Ala carte and Table D’hote. 

                  OR 

 Explain any six factors affecting the meal preferences of a guest. 
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16. - (e-indent)   ?  (Indenting)      3 

 What is e-indent ? Explain the principles of indenting. 

 

17.   (Centralized Purchase)   (Quotation)       

     3 

 Write three differences between centralized purchase and purchases through 

quotations. 

 

18.          :    3 

 Suggest six ways to control the food cost of a restaurant. 

 

19.              :      ? 3 

 Which six factors a chef should consider for indenting accurately for any function ? 

 

20.     : 3 

 (i)   (Food Cost),    20%   2000   

 (ii) ;    400     25%   

 (iii)    (After wage profit) ;    2500    800 

( )    ( ) 600   

 Calculate the following : 

 (i) Food cost; when food percentage is 20% and sales is 2000. 

 (ii) Sales; when food cost is 400 and food cost percentage is 25%. 

 (iii) After wage profit percentage; when total sales is 2500, Food cost is 800 and 

Labour cost is 600. 

 

21.     :       3 

 Describe any six main dishes of Punjabi Cuisine.  

 

22.          , -       

    3 

 Briefly describe three Indian breads each which are made by deep frying and roasting 

methods. 
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    ––––     

PART – D 

 

23.      (Overhead cost)        

(Total Sale)       : 5 

    (`̀̀̀) 

  ( Total sale) 50,000 

 5,500 

k 2,000 

   700 

 1,200 

 300 

 Calculate the overhead cost and its percentage to sales from the following information : 

  Receipt Amount (`̀̀̀) 

Total sale 50,000 

Rent 5,500 

Advertisement 2,000 

Gas and Fuel 700 

Electricity 1,200 

Water 300 

 

24.         (Labour Cost)    (Overhead Costs)  

   -    5 

    

   (  )      ?         

 Suggest five ways each a Manager can reduce the labour and overhead costs of his 

hotel. 

OR 

 What do you understand by a standard recipe ? Write eight reasons for using it. 
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25.      : 5 

 (i)  

 (ii)  

 (iii)  

 (iv)  

 (v)  

 Briefly explain the following : 

 (i) Rista 

 (ii) Phirnee 

 (iii) Venpongal 

 (iv) Puranpoli 

 (v) Haleem 

_____________ 
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