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PROFESSIONAL CHEF SSC-l m/

Time allowed: 2:00 Hours Total Marks Sections B and C: 24
NOTE: Answer any seven parts from Section ‘B’ and any two questions from Section ‘C’ on the separately

provided answer book. Use supplementary answer sheet i.e. Sheet-B if required. Write your answers
neatly and legibly. |

SECTION - B (Marks 14)

Q.2 Answer any SEVEN parts. Be brief and to t_\e point. All parts carry equal marks. (7 x2=14)
(1) Categorize the two main types of cooking.
(i) Enlist any two differences between PTofessional Cooking and Industrial food preparation.
(i) What is food nutrition?

|
(iv) What is small scale catering? |
(v) What is LPG?
(vi) Write down the role of carving knife.
(vii)  Write down the four names of cutting shapes of fruit and vegetable.
(viii)  What is moist heat cooking method?
(ix) Write down four equipment names that are used in professional kitchen.
x) What is the main ingredient of neutral stock?

SECTION — C (Marks 10)
Note: Attempt any TWO question. All questions carry equal marks. (2x5=10)

Q.3  Enlist five mother sauces and describe their key ingredients in detail.

Q.4  Describe any five equipment used in cold kitchen. Also write in detail on stored food as per
cold kitchen policies.

Q.5  Write notes on:

a. Concepts of cooking food b. Corporate catering and social catering services
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