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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

. What is the chemical name of salt?

9o{lie0 RITVMIAS afmoEN)?
a. Sodium bromide
b. Sodium carbonate
¢. Sodium iodide
d. Sodium chloride

At what temperature does water start boiling?
aB® @oalMlei]elten} enIs8so ™84 MSERIMT)?
a. 70 degrees
b. 60 degrees
c. 100 degrees
d. 40 degrees

Which of these is not a type of millet?
o3 210 @RI oRmaenT?

a. Wheat
b. Ragi
c. Jowar
d. Bajra

What is the meaning of self service?
ome] MAUITY  af)MITI ~gOmOEN)

a. Customer sits on tripod and the cook serves the food
9alBRISMINI £)6)(SCAIIWME OB LMNBRI0 IdaldhdIRMB BHHEMo
algmild®@io §al@am)

b. Waiter serves the food to the customer at the table
oNIINE@ CALERODT ©alGBIHMINNT BHMEMo MEBHHIM

c. Customer is served food by waiting staff
oNIQA 2INUIMBNIBIMNT ©alGBILMINUM BHHUMo MTBBIMND)

d. Customer has to take food from large counter stage
&VEOI03 MM 9alERISMINT BHUMO af)SYOM)  HP 1GOOI

. Fermentation increases
0a0BOAMI0HMB [/ aRSNBOTB e, audeulaflenymm
a. Digestibility (Banmeam)
b. Vitamin A
c. Calcium
d. Total Protein

. Cooking food by vapour pressure comes under
mNeon) 2dGo ©nIC®IUTa] BHHMEMO alddho aIQIM@ V3alalafl@)eaymmm lad
af}©)@36)2{Si0
a. Pressure Cooking

b. Stewing
c. Boiling
d. Baking

. One among these is not a type of rice
0003 aM GRAIVG. GO ?

a. Jasmine Rice

b. Brown Rice
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11.
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

c. Yellow Rice
d. Black Rice

Which of these food items contain gluten?
D@ W) @RS I@IG1HNM EHUM alBIGMOERUE aBMIT?

a. Wheat

b. Rice

¢. Moong Dal
d. Milk

What is not the role of a Chef?
AT &) SaHaNIMeN GNIVE @RIOMT@??
a. Collect cash
aléMo GUOEUM LN
b. Studying recipes
aldaldbHMNO U8 alO1H6 D
c. Setting of Menus
ODMEBEINS (D 1dh0eMo
d. Preparing high quality dishes
@M mleiusemes AfeNIERUE QINIHND:

Which one of the following is a good cooking practice?
oM OIMAUDITE BN M aldald:@7@1?
a. Cutting the vegetables and then washing them in running water
alo)dnN U8 B)N)2CnHe BPIERTN HNISSOT M B
b. Keeping the vegetables in sunshine for some time before cutting and
cooking
alaBO01eud MO1HMM@IMI0 aldaldho OaIGYM@IMie MM &N MVBWo
VYOI EBHIRDTY G  (TVYBH DB
c. Cooking the vegetables by deep frying to kill bacteria
NE01RBHO8 MUF g 180008 alalNOBUE  AUMO  aldaldho §alQIaM)
d. Washing the vegetables nicely and then cutting
alad00Bb0d MmMo) &G GBaHo MO 1B

Which of this is not a Citrus fruit?
@03 aBOMIEM MISMS al¥o @LODONT)?

a. Banana
b. Orange
c. SweetLime
d. Lemon

Which of this regulatory body deals with food standards in India?
MmIIOLl BHUIM MRG0 OOHE:IV0 Hal@IMM BB HOURGRINNT GenIoM]

aB@06)?
a. FSSAI|
b. WHO
c. USDA
d. UNESCO

Hot and spicy Indian dishes are served with which one of these side dishes to cool

down the palate?
2S)E8Mo AMILIGUE MNATHmN2W ommind AlenieErud ANgmMREMIIB @oeRIBs 1em

@emMafleno08 0D eemal WlnHGEImd n@@aem  em@al ealgmo 7

a. Chutney
b. Salsa
c. Pickle
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

d. Curd

a. Quality of food
BHMMOD MO UReMM12INI®0o
b. Time limit for which food can be used.
RHHEMO DAlE@ON1HNHINNM MW al@Iw].
¢. Freshness of food
BHYEMODT MO0 (aDaHOMMY
d. Decomposition of food
BHUEMOD MO0 Alleaismo

15. One Table Spoon is equivalent to .............
any esenild aped ... aM@N @yl e

a. 15gm
b. 10 gm
c. 20gm
d. 5gm

16. A major ingredient in Indian cooking is ghee — what is ghee?
OB al0alHOMOL BO) (AJWOM RISH:AEM M - aOmET; OMUS?
a. Butter from buffalo’s milk
b. Clarified butter
c. Mixture of flour and butter
d. Extract from peanut

17. What is the chemical name of washing soda?
QUoaMlol) GILOALEIOS EIMVIMORC AGTIOEN?
a. Potassium nitrate
b. Sodium chioride
¢c. Sodium carbonate
d. Potassium chloride

18. What is the chemical name of baking soda?
GeniasloU] GILOAL@ES EOTVUMOIBO Af)ATIEM ?

a. Potassium nitrate
b. Sodium chloride
c. Sodium bicarbonate
d. Potassium bicarbonate

19. Lemon is a good source of......

MOMEBBO .......... MO0 MLy &MY BITLOMVOEN]

a. Vitamin A
b. Vitamin D
c. Vitamin C
d. Vitamin E

20. Low fat diets increase the risk of.........
0309l BHINADT BLHUEMBAC  ceeeeeeenneeee Men  mvowi®m nideylafleanom
a. Vitamin C deficiency
b. Vitamin B deficiency
c. Vitamin A deficiency

d. Zinc deficiency
Wﬁ 3/14
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

21. What is meant by blanching a vegetable?
60) nlzHe0] ol Q2PN EIHINE afMNIENT BREMODILONMDT?

a. Covering it lightly in butter
OOUSRWIBE ©)2IMDOW] MSH>

b. Soaking it in cold water
@EMTT) N USSOT T LR BHEB>

c. Scalding or dipping it firstly in boiling water prior to putting it in cold water
@EMYTT) OUSSOD 108 OSIMTM; MM @RBLe aSITNSLNM OUSSOT @S
DIBN B>

d. Massaging it with salt before cooking
aldaldho Qal@M@IMmmi 9al 9alcwouilal o oymys

22. Deficiency diseases are those that occur in our body because of.......
OWallan B 6EINERUE MEMES WEIEMDIIOT DEMRIBIM®) DT OdHOEMBIEN ...
a. Less water intake
ONUSBB0 BHY LMD B0
b. Lack of nutrients
GalonHHEBRAINS @OEINI0

¢. Lack of exercise
QUIOWIRED MO0 @REINIO

d. Presence of disease germs
GEINBMBONOS VM W30

23. Benzoic acid is an example of.......ccccccoveveeennn.

e6rBemo@Id; @RI c.eeneereeeeeanneen. Moo &) 9B9aNeMmoenT
a. Antioxidant (@aicessmNawaics)
b. Salt

c. Chelating agent (&¢ei0lot} ap208(5)
d. Preservative (Norvdecugng)

24. An example of a food which prevents vitamin A deficiency is...............
ONQIZ M afAes BN S BHHUMDB IO BD) OBIANMEMNO ..eeeeerereeeeeerernrenes
a. Spinach (al'le) :
b. Lemon
c. Banana
d. Potato
25. Person suffering from iodine deficiency would benefit from eating/drinking ............
@eWoIMeN NN @MEANENM QUIE®T ... o agom oy
RAH)2J03/8:3S12J008 (IGWIRMEAISI0
a. Sea food
b. Root and tubers (eru@ya8)o &19eaR}B:810)
c. Milk product
d. Fibre rich food (mo@#:3 @RSEBRI@ GHHEMo)

26. Vitamin A is important because it
Qa8 af) (WIMAIANT.  BIBEMO BOD ...ovooeeveereerrerrersecerssrerrsenins

prevents night blindness (@@ @emwm ®ms@iom)

keeps the skin healthy (.13meom @BcEINIEBEO@T mlaim@omymmy)
prevents anaemia (n18@a) ®S@OM)

prevents constipation (@elenimue ms@ymmy)

a0 op

27. Haemoglobin formation is reduced in
aMe00eRIeN1B@ @alld:0emMo DA oG 1IN BYOWIMES ?

a. Scurvy
b. Anaemia
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35.

WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

c. Goitre
d. Night blindness

If you take excessive amount of carbohydrates, you will become
@2 1MI® @PSOT3 BOBEUINNANGIALG HY 12003

a. Underweight (moeanni)
b. Anaemic (0lg@ay)

c. Obese (el0epoms)

d. Marasmjc (@eom)ls)

What is table sugar?
sl NE@ agOmIENI?

a. Fructose
b. Glucose
c. Otiose

d. Sucrose

Which of the following food components give energy to our body?
@I6¢ oMU Bmosm Mames EIEOMIN ODBRo MMTIBIMD?

a. Proteins
b. Vitamins
c. Minerals

d. Carbohydrates

Which of the following minerals help in building strong bones and teeth?
af)2HE0 aledhElo VBMAIBHINT MVaNIW LN WOITNENUE FDIaN)?

a. lodine

b. Calcium
c. lron

d. Sodium

Which of the following statements is false about nutrients in milk?
aloP1eR] GaldaH&E@RO8HMN2] HMaJO@IM RITROAINGE]TE GO OMQ?
a. Milk is a good source of calcium
b. Milk is a good source of protein
c. Milk is a good source of vitamin C
d. Milk is a good source of vitamin D

Butter milk is a fluid product resulting from the manufacture of?
anis@ 3o EeaIeMEm M0 a0RIAIWINEIMIT QA) (BI0US: OTIaiMmaden?

a. Cheese
b. Yogurt
c. lce cream
d. Butter

Select from the following groups of foods, the group containing all items which are

rich source of proteins
@I OBHISYOMNHEB (MNaBHSIT M af)Q)0 OMEERE0 GLaldSIMB MM (UNa]
ODOOETTIS)H)H

a. Eggs, pulses, fish

b. Almonds, Maize, Milk

c. Orange, Butter, Eggs

d. Curd, Milk, Rice

About half of your diet should be made up of

Qtuww

wehe*?
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

MEBRYS BHUMOTTIMOD aldy®1CWIRo @S6EEIWI@]L06Mmo
a. Grains and Vegetables
b. Fruits and Milk
- ¢. Milk and Cheese
d. Fats and Sugars

36. The bread, cereal, rice and pasta group is a good source of
0095, WomyeaRud, @A), aldmy W] aPMMI.wweeeeeieeeanen. B0 megjoey  snailsmoen)
a. Carbohydrate
b. Vitamin C
c. Proteins
d. Fats

37. Which one of the following has the highest calorific value?
Mlan@)MAU@ @M aBOORe SWAM HERINNa0E: MLILDISRD?

a. Carbohydrates

b. Fats
c. Proteins
d. Vitamins

38. Which of the following food components is rich in fat?
0909 alOIMAUDTE BT EHUEM LISEHDM OEIP)a] WIRISAIW]
@SR 1)@ )L00Mm)?

Rice and Maize

Milk, egg and beans

Butter, cheese and ail

Potatoes, Tomatoes, Beans

apow

39. The Prevention of Food Adulteration Bill was passed by both the house of
Parliament and received the assent of the President in the year ..........
BHHY BOWo GalBHOM8 ®sWED I8 altdrieaninIMeN MEXTURHEI0 ~ldTUIHNIBQ]0
@IHASAUIMWIOS @R 1®000 BMS}BHWI0 §)alR NIBaHo

a. 1954
b. 1957
c. 1964
d. 1968

40. Which of these is not milk?
OB oGO 0D @ROTDD)?
a. Coconut milk
b. Groundnut milk
c. Gourd milk
d. Almond milk

41. Which of the answers given below is NOT TRUE, when stating the advantages of
microwave cooking?
OODCIBHICAINT aldalBOMINTON UNEMEBRUE aIMRINNBMNEMINE 23UOS MNTIH Q@ 1H6M
SOMEREMD GMoaN (VA IRLOOH@
a. Microwaves cook food faster than conventional ovens
TUOWIEEM BOCUMEHEBHANIE COUND LI OAGEICUN] BHHEMo alddo
£)aI@IM@)
b. The cost of maintenance and usage of Microwaves are very expensive
compared to the use of cooking gas.
al0alHOIMBOD N0 0alCINNNAIRS] IVMAIe Oal@EIUIUS
OODEIHICAINIMNN al@laloLINOT Mo HalCWINODTIMIMSS eaitln] USED
61alelenINmosns.

Q.L*?" i‘:"-\'i’”x'”} A /14



WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

c. Reheats food very quickly
BdHEMo UBOD CUNODT A3 (UleNBo 213S0HNM).

d. It can easily help in the process of defrosting any food item.
a0 BHUIM AlBIBMUNEOTR0 WIGROINE ©a1QIMM (Alldy QW3 O
a)BOMNT  UaN0@ B0

42. Icing Sugar is also called
0oV IoUT oUINIOM covveereeeeeeeieeeeennn, afMio QNgleenm
a. Pulverised Sugar (6a10S12 alemimuoo )
b. Crystallised Sugar ((@¥yeeein) aleamumuon)
c. Brown Sugar (erumemd @)
d. Castor Sugar (00N@ nlerumuom))

43. What is pasteurization?
aYToET  AJOMONGMIHNE?

a. A process of food preservation in which packaged and non-packaged foods
(such as milk and fruit juices) are treated with mild heat
AllaS QalPMo BREIOBMMNDIW BHUMEIRUT (0L AlPAOMESI0 GnldANBSRN)
EMAIL 2RSIO3 OIYIM BHHUY MUoDEHEM (nl(ds Q)

b. A process of food preservation where packaged foods are kept chilled
aloDh8) alR BHUMEBUE @emMgfla] MSHULNM BHHY TUODEHHEM (alld: IO

c. A process of food preservation in which salt is used as preservative
BHYY TUoRHHEM (alld®, ERON@ ool Nrdeg(UoR] DalEOUTENIIN)

d. A process of cooking the packaged foods
Al0DHE alR BHUEINEBRE alddho OaIWIM O (nlld @

44. Roasting is type of cooking, in which
NI ol &) Mo aldaldhadeni, @ROYIE3
a. Food is surrounded by dry heat and hot air
ORI a0 INjo alSIBH (U)o BHHUMODD 2)06aS1B L0}
b. Food is boiled and then fried
eaemo @saflally  AUNMEOMSIENM
c. Food is chilled and then simmered
BHHeMo MaMaflal GUoao alEBS @B leeymm)
d. Food is refrigerated first for 30 minutes, then cooked in water
@HHeMo @Bjo 30 AIMG WITNG:@)a] , alM1S HUSSOM KT alddho Eal@)m)

45. Marinating is a process of
00@dlemGlol] ()@ af)MOMmd
a. Soaking foods in a seasoned liquid before cooking
Alddho QUIYPIMDMIMN MMBal  (BOUE HSIOB BHHUEMEBBRUZ BT @A)
b. Boiling food in a seasoned liquid before cooking
alddho OaM@IM  MBal BOUD H)S108 BHUEMo @886 0
c. Frying food in a seasoned liquid before cooking
aldBHo O2IGYMDIMN B3Bal (BOUS HGHTE  BHEMo (UMBND:
d. Roast food in a seasoned liquid before cooking
alddho ealgMMIM MBal BOCUE MSIT  GOIMIS  6)2lQH:

46. Mayonnaise, is an emulsion of
QGO .............. BOO B30) f)OTIHG GRHEN)
a. Raw egg yolks and vegetable oil.
ala] DSOS DEDVAND), TVVY afey.

b. Raw egg white and vegetable oil.
0)SQIOS HOUIEB@30 MUY affR@)o

c. Raw cheese and vegetable oil.
21700, uauy eem.

s

\“\b‘
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

Raw egg yolks and roasted vegetable
MISWIOS DETMHHDY, GNIMIQAL alajsen)

47. What is blending?
af)(menT  eedalend

a.
b.
c.

d.

Mixing two or more ingredients well

@GN0 @M IIW]HERI Gal@yNU&GUE MmMOW] ewIKlgland
Frying two or more vegetables together

G0 @M 1RIWTHENI alajdnNidhud amalal NIN)LM D
Boiling many liquids together

alel (BONISHEBRUE amd)al @8 lend

Freezing two or more food preparation together

@G0 @M RIW]HCRI BHHMEERUE a@2 e aIM Iy

48. Which of this is not a vegetable?
OO O3 RO alzldnn] @oLOTT)?

a.
b.
c.
d.

Kiwi
Spinach
Beetroot
Cucumber

49. Which of these is a fruit?
0D RN alPo?

a.

Capsicum  (699{1860)

b. Avocado (@orus6006000)

C.

Cabbage (#ocenis)

d. Pumpkin (a@mess)

50. Which one among these does not belong to pulses?
DHONT aROINT al@MNIGREBSIT3 HalSITONT?

a.

Chick peas &HSPI

b. White peas sugyom ol

C.

Masoor dal @)@ o3

d. Bulgar wheat snidnd@ ewommi

51. What is meant by Caramelization?
HIVIDEORIGMIAHUM af)MITD afTmOEN] ?

a. Caramelization is a process of browning of sugar used in cooking for the

resulting sweet nutty flavor and brown color.

ms)l  GogaudImo@io ®ANg MINOMIMie CAUEME) aldaldh@M TS OalE@IUTHNM
ale@IMI0E (ENID6MIol) 2ITIM {al(d: WO 5D LIGMN)AHB.
Caramelization is a process of browning cheese by over fermentation, over a
month

60} OTVTNTE ISV £1aNBORMaHERAUMB (U] 217 EnIDeMlol’ e)2190M
(Al @I HIODOOLIGTAHT

Caramelization is a process of crystalisation of salt which is used for getting
nutty flavor

HOWAOORIGMAHMB oM@ MG BagaunIMo®]  9a{loien (& ROSLIGMIAHM
lal (B 1@@oBN

Caramelization is a process of mixing icing sugar with butter at a low
temperature. '

N6 9DayoNN@d HUEN@IBOW]T OafMlol] AlEBUMVOD BHLIGOTRM 630}
({65 1QD@IATT  SHIQDOIRIGTUAHS.

52. Which of these does not contain alcohol?
onW)od 06se @RSEEIWISILOMO oHmoani?

a. Wine . »
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54.

55.
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58.

59.

60.

61.

WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

b. Vinegar
¢c. Rum
d. Vodka

Which of these is not a type of dessert?
0@ @3 BN 603 o ewemds/ AUIMAIRLINNIMO @rYITIIDT?

a. Souffle
b. Pastry
c. Kheer
d. Syrup

Which is not a natural sugar source?
DOURNDB BN (Al IO aleBUMVI0 BRJIOND) ?
a. Jaggery
b. Honey
c. Aspartame
d. Maple syrup
Which of these vegetables is restricted for diabetes?
DY alajBNNBSNT @D (ICANODIM Mm@ 2l 03mm?

a. Peas
b. Ginger
c. Potato

d. Bitter gourd
Which of these is NOT processed meat?
0NI@IO3 ABGmIEN) MVoMP@BHIO® BIoMVo?

a. Salami

b. Hot Dog
c. Tofu

d. Sausage

Which among the items is not a product of soybean?
a. Soya milk
b. Soya chunks
c. Soys bricks
d. Soya crumbs
Beetroot cells contain a family of dark red pigments called
a. Betalains
b. Xanthophylls
c. Chlorophyll
d. Flavanols
Find the odd one out
a. Cinnamon

b. Clove
c. Cashewnut
d. Bayleaf

Curd is made by:
a. Curd is made by salmonella fermentation of milk. In this process lactose
in milk is converted into lactic acid by probiotics
b. Curd is made by bacterial fermentation of milk. In this process lactose in
milk is converted into lactic acid by probiotics
c. Curd is made by bacterial fermentation of milk. In this process Galactose
in milk is converted into lactic acid by probiotics
d. Curd is made by bacterial fermentation of milk. In this process lactose in
milk is converted into Galactic acid by probiotics
Which one of the following is not a safe vegetable cleaning agent?
a. White vinegar & lemon juice solution.
b. Baking soda & lemon juice solution.
c. Dish/laundry Detergent

/14



WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

d. Apple cider vinegar & water solution
62. What is Ala Carte?
a. Dessert
b. Menu
c. Beverage
d. French Bread
63. Another name for paneer s .....
a. Cottage cheese
b. French cheese
c. Parmesan cheese
d. Ricotto cheese
64. Which adulterant is used in turmeric?
a. Metanil yellow
b. Mercedes Yellow
c. Crystal yellow
d. Brownish yeliow
65. The leading cause of fires in the kitchen is:
a. Burnt toast.
b. Unattended cooking.
c. Oven fires.
d. Microwave oven fires
66. Spilled food and grease from burners, stove tops and oven should be:
a. Cleaned up to prevent a fire
b. Kept to a minimum
c. Covered with paper towels to soak up the grease and food
d. Left to harden
67. When heating food in the microwave
a. Use any container that can fit in the microwave
b. Cover the container with aluminum foil to prevent spills
c. Use only microwave-safe containers or dishes to heat food
d. Avoid wearing clothes with loose sleeves
68. If you have a fire in your microwave:
a. Turn it off immediately and open the door
b. Turn it off immediately and keep the door closed
c. Open the door and attempt to put out of the fire
d. Get a lid from a pot or pan to cover the fire
69. If a small grease fire starts in a pan
a. Use baking powder to put the fire out.
b. Smother the flames by carefully sliding the lid over the pan (make sure you
are wearing an oven mitt). Turn off the burner.
c. Pour water on the fire.
d. Move the pan to the sink and run water over it.
70. You should treat a burn with cool running water for:
a. 20 minutes.
b. 60 minutes
c. 120 minutes
d. Zero minutes because cool water isn't good for a burn.
71. Which of these is a non- perishable item?

a. Pasta
b. Orange
c. Fish
d. Spinach

72. In general how many cups of cooked rice will 1 cup of uncooked rice make?
OaIMB afi® gl GOINNa] @RE) 1 Hal eNH00m GRE] DENEIEN0?

e 1@/14



WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

a. 4 cups
b. 5 cups
c. 3cups
d. 1cup
73. 1 teaspoon equals to ....... gms
1 SIped ... @1y @RLIZA06MY
a. 5
b. 6
c. 10
d. 2.5
74. The ideal refrigerator temperature in Celsius is ...... 9 C or below
OM@BHU M@, @OMEWILIBID OWOIRENQE @Ialmal ... 0C i @M} @IYEWI
@en)
a. 4
b. 10
EE
d. 15

75. Food that is properly handled must be stored in the freezer at ...... 9C to prevent growth
of bacteria
NGRS NISBa) MS@IME, WEIIV] EEBEIVI0 O2IBIM BHHMo (aOTVO @3
......... SC @B auyseilenemo

a. -18°C
b. 8°C

c. -40°C
d 20°C

76. Processed wheat flour, that has little fibre, is called...............
MOQIBUE HINONSS, TVoMR@)a]  BUIMDNUIENT ...vvereeeeeerrrerennens

a. Bajra
b. Maida
c. Cornflour
d. Gram flour

77. Which among the following has the lowest fat content?
©6% alo@MOIQI@ RO L1061 &9l  aBQONo &N 2

a. Beef
b. Pork
c. Mutton
d. Chicken
78. The green dot symbol identifies ................. food
ala) 6WIS allaMo ... BHHMEOD  (M3allafleeyom)
a. Vegetarian
b. QOrganic
c. Imported
d. Raw uncooked food
79. Vegetarians could eat ............. to increase the amount of protein in their diet
MUV $90N001BUBH6] BAHUEMOMIT Gl IMen @osn] udeula/leaomd ... H¥H600
a. Apple
b. Cabbage
c. Beetroot
d. Paneer

80. Vegans are vegetarians who don't eat -

v
o~ 11/14
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WRITTEN EXAM FOR THE POST OF COOK (PERMANENT) - JUNE 14, 2023

ANBIT a)MOMB oo, HP1ENOTD  TVOVL00@ |HE06M)
a. Leafy vegetables
b. Fruits

c. Roots and tubers (eni@e:8)o &19aER)®HE0)
d. Dairy products and eggs (n0eR@daiMmeangle MmS®o)

81. The national vegetable of India
DMIQNS GBI alalann]

Pumpkin

Cucumber

Green Beans

Brinjal

aooD

- 8 is used as a stabiliser in ice cream
............... ©a)MIBHID@ B30) ONNOOLIHMNIW]  OalG@IN LM
a. Sugar
b. Gelatin
c. Milk
d. Cream

83. Which among these is not a sauce?
O®N@ aBMIENT GOMI @OLIOONTY?

a. Alfredo
b. Schezwan
c. Pesto

d. Parmesan

84. Hakka Noodles belongs to ------—------ cuisine.
aNBe MIWIABONT .o aldald @I@I@1@8 eqisymy
a. German
b. Spanish
c. French
d. Chinese

85. What is the MAIN function of yeast in bread making?
el Mde2osmo® 1@ @O0 (UIBTmMo af)moen)?
a. It makes the dough rise
Pa] O] 6)a106EROND
b. It makes the dough sticky
P2 MO Al )DRBETILNID
c. It makes kneading easier
DO HPTHNMD  afBIIDOLOIM
d. It shortens the baking time
DT GNIH ol B HINWHMRT]

86. Eggs need to be stored promptly in a clean refrigerator at a temperature of ....° C or

below.
MSHUE AUIOT OB NnO1RENQONT@D ........ °C @O T3 @M T IS
©0nIMIRIVTT8 VIS HIGHOBTRENE.
a. 2
b. 4 i
(e (& ' N
d, 15 , !
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(Fihoose T is one of the forms of preserving?
.............. BHHUY MoRHHeM @1 1HE1m3 a3moe
a. Seasoning
b. Marinating
¢. Braising
d. Salting

88. Which of the following is not spread through food?
©0¥ alO@WIMOAURITB  aB@IEN BHUEMODENOS aldhDIDTHT) ?

a. Malaria
b. Tapeworm
c. Chloera
d. Typhoid

89. Which of the following CANNOT preserve food stuff?
®0% alO@MAUI3  aG@IMIeN  BHHUINUNIENUE TVoBH L0008 B ¥ 1w s
" a. Sugar and Vinegar
b. Salt and Vinegar
c. Vinegar
d. Yeast

90. Gluten is derived from this plant source
oo eezal  goommylad mlmoen UIdIsM  omdalorlallenymmm

a. Soya

b. Rice

c. Moong dal
d. Wheat

91. Vanaspati is added as an adulterant in
AMY®] O3 B0) BHUIBIVAIW] Gal@HHINNE

a. Turmeric

b. Milk powder

c. Ghee and butter
d. Wheat

92. To remove skin from fruits and vegetables as well as to shape them into decorative
shapes is called
alPaEsgmd Mlmio alaldd0 81T Mlmo emoall MIsoe Qal@IMm Mo @RLIEID

@alEBBBRIHE] AN IOMWI0 +evveeerrerararaaaunnns agm algleeym
a. Mincing
b. Paring
c. Dicing
d. Grating

93. Which is the most common food preservation method in India?
oLl a@Qnijo MIWIVENMEAIY EHHY Mo@BHUeM @O aB@o6nT?

a. Freezing
b. Fermentation
c. Heating

d. Freeze drying

i
Q ,L,.,tf_ﬂ,;gf_'::"f# 13/14

e



WRITTEN EXAM FOR THE POST OF COOK (PERMANENT]) - JUNE 14, 2023

T e is a certification mark used by the Government of India to indicate that
a food product has met certain quality and safety standards
.................... a)M@® 6B0) BHMY O@dajMo aflel eMMILINIEAR0 MIRHMO

@omeemweaBg)o aloeflaflgieenzm’ myaflelenom om0 OIEdeaM 9aleouT]Hnm
80) MASla01EHHHUMB BRSWISAOEN]

a. AGMARK
b. EIS
c. BIS
d. ISl

95. The sprouted seeds contain more

msa{la) AOmMBHENT BSIOTB ............... @oserIw]gin:

a. Carbohydrates
b. Fats
¢. Vitamins and Proteins
d X

96. The acid presentinteais......cc..c............
210000 @osaRIRNG1EM @BITVIW ..o
a. Tannic
b. Lactic
¢. Tartaric
d. Citric

97. Lettuceis a .......c.cceveevvennene.
=10 (o TNy 1V N = ) KU @M
a. Tuber (&vead)
b. Fruit (%o )
c. Leaf (@e1 )
d. Root (eru@)

98. Which of the following vitamins is most likely to be lacking in a vegetarian diet?
IUMI0aNREMIT aBRONAWIE0 EINNNMBIBIM MOWid@Es 0flgoalmyse)od
aB@O6m?

a. Vitamin B1

b. Folate

c. VitaminB12 -
d. Vitamin A

99. Fish and shellfish have high levels of
a. Poly-unsaturated fatty acids (PUFA)
b. Omega-3 fatty acids
c. Easily digestible protein
d. All of the above

100. Guava, Lemon, Orange and Tomato are rich in
Gal@HE), MOEEER, G006, MBOIS] aRMICURNGE .ot WooS8o @RSEEIWISIMNE

a. Vitamin A
b. Vitamin B
c. Vitamin C
d. Vitamin D
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