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Q.1(a) What is the role of a uniform in kitchen? [5] 
Q.1(b) Define personal hygiene and explain its importance in the kitchen. [5] 

   
   

Q.2(a) What are the various parts of knife? Explain its uses with suitable diagram. [5] 
Q.2(b) List the safety operating procedures of any five equipment. [5] 

   
   

Q.3(a) How do nutrients react to heat? [5] 
Q.3(b) How are fruits classified? [5] 

   
   

Q.4(a) List the various methods of cooking and list down the classification also. [5] 
Q.4(b) Explain convection. [5] 

   
   

Q.5(a) Describe different types of milk.  [5] 
Q.5(b) Examine the principles behind bread making.  [5] 
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