Version No.

ROLL NUMBER

9/1]0[1]38

|

© 0o® 0 0 © © ©© © © O
©®0 @0 @0 0000 0
PROFESSIONAL CHEF ®© © @ ® O
AND COOKING ® 0 00 0 00
SSC-I ® @ & @ O ® ® ® ® ® O® 0
Time Allowed: 10 ® ® 06 60 ® 6 o o6 606
TOTAL MARKS :06 G 6 6 6 6 ® 6 6 ® 6 6 06
Section - A is compulsory. All parts of this @ @ @ @ @ @ @ @ @ @ @ @
section are to be answered on this page and @ @ @ @ @
handed over to the Centre Superintendent.
Deleting/overwriting is not allowed. @ @ @ @ @ @ @
. ®
Do not use lead pencil.
| ® 0O 0 00 ©@ @ @ @ ®@ @ @
Lip LS pliS s 2 siebnl e $udn
C}“JW!KJ)’},J<L¢J.‘;:,JQIJ&Uu@u//.:aﬁdn//
-
Answer Sheet No. Candidate’s Sign. Invigilator’s Sign.
Q1. Fill the relevant bubble against each question:
S# Question A B C D A B
A method of dry heat cooking is: Boiling Grilling Steaming Poaching
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The main ingredient in a broth includes: Chicken Water Vegetables | Meat bones
) St/ 2L o5 3 UL wide |0 o
The kitchen tool used primarily for Knife Mandolin Grater Spoon
5 |chopping vegetables is: $Z S N & O O
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The standard temperature for cooking . . . 5
. |poultryis: 145/F 165}: ISO/F ZOO/F o lo
S onhd g Hy| 145 S50 16565306 | 180650k | 200§k
Mise en place" refers to: Cooking Food. A type of Atype of meat
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Toasted Steamed Fried None of the
A type of sandwich is: sandwich sandwich sandwich above
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Total Marks: 24

PROFESSIONAL CHEF AND COOKING
MATRIC TECH SSC-|

Time allowed: 2:20 hours

Note: Answer any Eight parts from Section “B” and any Two questions from Section ‘C’ on
the separately provided answer book. Write your answers neatly and legibly.

Q. 2 Answer any Eight parts. All questions carry equal marks

Vi.

Vil.

viii.

Xl.

What is the kitchen brigade system?

What is the purpose of sharpening a
knife?

How does blanching vegetables affect
their texture and colour?

What are the basic food safety
practices in a professional kitchen?

How does a stock differ from a broth?

What is the term 'mise en place’ used
for in a professional kitchen?

How does heat transfer impact
cooking methods?

What role does a sous chef play in the
Kitchen?

What foods are best suited for dry
heat cooking methods?

What is the process for making a
basic vinaigrette dressing?

How do SOPs (Standard Operating
Procedures) ensure consistency in the
Kitchen?

(8x2=16)
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SECTION -C (Marks 8)

Note:  Attempt any Two questions. All questions carry equal marks (4x2=8)

Q3. Discuss the importance of the kitchen brigade system in a professional kitchen. How does it
contribute to efficiency and organization?
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Q4. Explain the different cooking methods—dry heat, moist heat, and combination cookery.
Provide examples of food suitable for each method.
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Q5. Describe the process of preparing a stock. What are the common types of stock used in
cooking?
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