
  

 

 

DIPLOMA EXAMINATION —  
JANUARY 2015. 

Catering Assistant 

÷£UP› ©ØÖ® ÷£mj\Ÿ 

Time : 3 hours Maximum marks : 75 

£Sv A — (20  1 = 20 ©v¨ö£sPÒ) 

\›¯õÚ Âøhø¯z ÷uº¢öukUPÄ®. 

1. ¨ÍõU L£õμìm (Black forest) ÷PU A»[P›UP 

E£÷¯õP¨£kzu¨£k® P»øÁ 

 (A) L¨μè UŸ® (fresh cream) 

 (B) £mhº UŸ® (butter cream) 

 (C) ©õºá›ß (margarine) 

 (D) GxÄªÀø». 

2. ÷PU ÁiÁzvÀ EÒÍ ¦mi[  (pudding) 

 (A) ¨Í® ¦mi[ (plum pudding) 

 (B) ¨μm ¦mi[ (bread pudding) 

 (C) ÁõÀ|m ¦mi[ (walnut pudding) 

 (D) íÛ ÷Põ® ¦mi[ (honey comb pudding) 
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3. P¸UQ¯ \ºUPøμ¯õÀ A»[P›UP¨£k® Pìhºk 

(custard) 

 (A) L¨¹m Pìhºk (Fruit Custard) 

 (B) Põμ©À Pìhºk (Caramel custard) 

 (C) B¨¤Ò Pìhºk (Apple custard) 

 (D) £ÚõÚõ Pìhºk (Banana custard). 

4. IìUŸ® P»øÁ AiUS® C¯¢vμ® 

 (A) IìUŸ® \ºÚº (ice cream churner) 

 (B) ªUê  

 (C) öÁmUøμshº 

 (D) (Blender) ¨öÍshº. 

5. ö©xÁøh ÁiÂÀ EÒÍ ÷£UP› £sh® 

 (A) ÷hõ |m (Dough nut) 

 (B) hõÛè ÷£ìmŸ (Danish pastry) 

 (C) öÁõ°m £õμìm (White forest) 

 (D) ¨öμÍÜì (Brounies). 

6. GUÍ¯º (Eclair) Gß£x 

 (A) \õU÷»m ÷PU 

 (B) UŸ® {μ¨£¨£mh ÷£ìmŸ 

 (C) IìUŸ® ÷PU 

 (D) •møh CÀ»õu ÷PU. 
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7. |P[PÒ ÁÍºa]US® Á¾ÂØS® ÷uøÁ¯õÚ 

uõxö£õ¸Ò 

 (A) ö£õmhõ]¯® (B) ö©UÜ]¯® 

 (C) PõÀ]¯®  (D) C¸®¦. 

8. (Palate knife) £õ»m ÁøPPzv £¯ß£kzxÁx 

 (A) u¢yº (Tandoor) 

 (B) ø\Üì (Chinese) 

 (C) ÷PU÷©À £Sv°À UŸ® uhÄÁuØS 

 (D) öμõmiø¯ öÁmkÁuØS. 

9. Cv¼¸¢x (Cocoa) ÷Põ÷Põ GkUP¨£kQÓx 

 (A) (Cocoa pods) ÷Põ÷Põ £õmì 

 (B) ÷Põ÷Põ Cø» (Cocoa leaf) 

 (C) ÷Põ÷Põ ©μ£møh (Cocoa barks) 

 (D) ÷Põ÷Põ usk (Cocoa stem) 

10. ^ì ÷PUQÀ £¯ß£kzu¨£k® ^ì ÁøP 

 (A) (Cheese spread) ^ì ì¨öμm 

 (B) (Grated cheese) x¸Á¨£mh ^ì 

 (C) (Cottage cheese) Põm÷hä ^ì  

 (D) (Parmesan cheese) £õº÷©\ß ^ì. 
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11. `¨ £¸S® ÷£õx £¯ß£kzu¨£kÁx (\õ¨¤h) 

 (A) (Soup sticks) `¨ ìmiUì 

 (B) (Bread) ¤μm 

 (C) (Butter) öÁsøn 

 (D) (Milk) £õÀ  

12. ©õÄ P»øÁ ¦ÎUP Põμn® 

 (A) `hõÚ {ø» (B) ‰hõ©À øÁzuÀ 

 (C) Dìiß AÍÄ (D) `miß AÍÄ. 

13. ÷hõìhº (Toaster) 

 (A) ÷PU ÁøP 

 (B) öμõmi ÁøP 

 (C) öμõmi xsk ÷ÁP øÁUS® \õuÚ® 

 (D) AÍUP £¯ß£kÁx. 

14. ÷PU ö\´¯ P»øÁ°ß RÌ ÷£UQ[ umiÀ 

E£÷¯õP¨£kzu¨£k® ö£õ¸Ò 

 (A) öÁsøn 

 (B) £mhº ÷£¨£º (butter paper) 

 (C) (Yeast) Dìm 

 (D) ©õºá›ß. 
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15. (Texture) öhUì\º GßÓõÀ 

 (A) £u®   (B) ÷£UQ[ •øÓ 

 (C) ¤ìPm ÁøP (D) {ø»¨£kzxÀ. 

16. ¤μm Uμ®ì Gß£x (bread crumbs) 

 (A) öμõmi yÒ 

 (B) öμõmi P»øÁ 

 (C) öμõmi ÁiÁ® 

 (D) öμõmiUS ©n® ÷\º¨£x. 

17. (Spreading) ì¨öμmi[ Gß£x 

 (A) ÷PU ÷©À öÁsønU P»øÁ £μ¨¦uÀ 

 (B) ÷PU ¸] £õºzuÀ 

 (C) ö©¸Tmk® ö£õ¸Ò 

 (D) ÷PUøP £u¨£kzxuÀ. 

18. ÷Põxø© ©õÂÀ EÒÍ ¦μu® 

 (A) (Flavanoid) ¨ÍõÁÚõ´k 

 (B) (Calcium) PõÀ]¯® 

 (C) (Gluten) UÑhß  

 (D) (Potassium) ö£õmhõ]¯®. 
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19. ö|´°ß ‰» ö£õ¸Ò 

 (A) £õÀ (milk)  (B) uõÁμ® 

 (C) uõÛ¯®  (D) Â»[S. 

20. Lö£ºö©ß÷h\ß (Fermentation) Gß£x 

 (A) ¦ÎUP øÁzuÀ 

 (B) `hõUSuÀ 

 (C) Q¸ªPøÍ APØÖÁx 

 (D) SÎ¹mkÁx. 

£Sv B — (5  5 = 25 ©v¨ö£sPÒ) 

GøÁ÷¯Ý® I¢vØS Âøh¯ÎUPÄ®. 

21. ¤μm ÷μõÀ (Bread roll) u¯õ›US® •øÓ £ØÔ 

GÊuÄ®. 

22. ÷£UP›°À £Ç[PÒ E»º¢u £Ç[PÎß £¯ß£õk 

SÔzx GÊxÄ®. 

23. (Oven) AÁÛÀ ÷PU P»øÁ øÁzuÄhß ÂgbõÚ 

Ÿv¯õP ÷PU u¯õμõS® Âu® £ØÔ GÊuÄ®. 

24. ÷£UQ[ £Ähº, Dìm BQ¯øÁ°À ö\¯À£õkPøÍ 

ÂÁ›UPÄ®. 

25. \õU÷»m u¯õ›US® •øÓ £ØÔ GÊxÄ®. 
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26. ÷Pμ©À Pìhºk u¯õ›US® •øÓ £ØÔ GÊuÄ®. 

27. ]UPß £L¨ì (Chicken puff) u¯õ›US® •øÓ £ØÔ 

GÊuÄ®. 

28. ^ì ÷PU (cheese cake) u¯õ›US® •øÓ £ØÔ 

GÊuÄ®. 

£Sv C — (3  10 = 30 ©v¨ö£sPÒ) 

GøÁ÷¯Ý® ‰ßÔUS Âøh¯ÎUPÄ®. 

29. ÷£UP›°À 100% \uÂQu® _zu® Pøh¤i¨£øu 

£ØÔ GÊxP. 

30. ¨ÍõU £õμìm (Black forest) ©ØÖ® •møh CÀ»õu 

¨Í® ÷PU (plum cake)  u¯õ›US® •øÓ £ØÔ GÊxP. 

31. ÷PUQß ÷©À £Svø¯ A»[P›US® •øÓPÒ £ØÔ 

GÊxP – £ºz÷h ÷PU (Birthday). 

32. (Chocolate Truftle Cake) \õU÷»m m¹¦Ò ÷PU 

©ØÖ® Aøu A»[P›US® •øÓ £ØÔ GÊxP. 

33. \õU÷»m ¨μÄÜì (Chocolate brownies)  u¯õ›US® 

•øÓ £ØÔ GÊuÄ®. 

—————— 


