2022 X1 17 0230 Seat No.

Time : 1%2 Hours FIRST TERM BASIC COOKERY (M)
(For Children with Special Needs)

Subject Code

S|1|(0|6(6
Total No. of Questions : 20 (Printed Pages : 8) Maximum Marks : 20
e :— () 9 ued disfuu sevae e

(i) ST STS[™ 37eh T[T Suifea.

(i)  (A), (B), (C), (D) 3 =R W& THUFA sguar (MCQs) STHYT dra
T Sl T SR A Ui e 9ed fiieied OMR sheet
X TS< (darkening) .

INSTRUCTIONS : (i) All questions are compulsory.
(z1)  Figures to the right indicate full marks.

(zii)  The questions are in the form of Multiple Choice Questions
(MCQs) with four alternatives (A, B, C, D). Answer to each
question is to be indicated by darkening the correct
alternative in the OMR sheet provided with the Question
Paper.

A, Iy faer

(1) q:r(’?qu'qﬁl ST oo g—l—oﬁ- m’ 1

(A) HAM® fahm
(B) wremn fa&m™ (Skeletal development)
(C) TeAras™ (hemoglobin) TR TIUIETE!

(D) TRrft @@= (healthy skin)
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(2) HEHEeE (Microwave) FEd 3 RISEUmN gy oo
(A) VI des T

~

(B) Tyofawas=n Sae 9gd

(C) S oo 3= HGe[d ol 3d

(D) TR (deep frying) IR

(3) m -qE-UT ......................... q@ {‘”dql]\' CICERED m.
(A) Bl 9§ o (airtight containers)
(B) WS (refrigerator)

(C) < TS (deep freezer)

(D) JHd= (SH¥sdER) (open air)
(4) GG (iron) SHATAGES e
(A) 33U (obesity) Il
(B) hH%ad I (poor vision) Bd
(C) WMHUUM (anemia) 3l

(D) HYHE (diabetes) Bl

(5) WW%WW .................. meaﬁ

(A) IHBU (boiling)
(B) ¥ (baking)
(C) aThRaUl (steaming)

(D) 9N (roasting)
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(6)

(7)

8)

9
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St K (Vitamin K) =T Ste@demar s el 1. 1

(A) TRrf @@= (healthy skin)

(B) b T3U (blood clotting)

(C) 9 gl (proper vision)

(D) sYfaT=n MHdEE (insulin secretion)

T/ FE® (fat) Te1ei=a IR (excess) HIAT (intake) Hed 1
(A) UM (Obesity)

(B) dmd/SeX (Fever) 3l

(C) WRHUUM (Weakness) Il

(D) wfceEH=t SHEEA (calcium deficiency) Il

Siegl FAYRRI=AT S0/3 (sunlight) SR TIARER! (cooking) el

P S :
(A) ¥ (stewing)

(B) UR WU (solar cooking)

(C) U¥R HfRT (pressure cooking)

(D) df&T (baking)

Y&HISA] (microorganisms) URA Hh ®A WUHE g9 YUH I=d dTIHATC
Sl (boiled) ST o S (rapidly) 9 (cooled) el M4 wg

34 TEU. :
(A) UWERESE (pasteurized)

(B) 9 (cold)

(C) fuc®k ¥ (milk shake)

(D) S%esdd g9 (boiled milk)
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(10) SohooUl @1 TIUMHAT Tgald oo R IECRCECT i G 1 i

(A)
(B)
()

(D)

B. T T JHUMT ¥ 92T (Choose the odd one out) :

g faged (water-soluble)

=EId/Hg® THhId (fat) fo5/d (fat-soluble)
AfI8 (non-soluble)
¥4 (all)

(11) =eida/ddd (fat) &9

(A)
(B)
(&)

(D)

(12) 9Er :

(A)
(B)
(®)

(D)

AU (sautéing)
vfal % (shallow frying)
3% (boiling)

q80 (deep frying)

7Y (honey)

T (jaggery)

<& (curd)

lhcie (chocolates)

(13) STl SR WIUH :

(A)
(B)
()

(D)
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dfhT (Baking)
AW (sautéing)
e (grilling)
ARET (roasting)

1



(14) =E/deehe (fats) &1 : 1
(A) @it (butter)
(B) ¥I®A dd (sunflower oil)
(C) qU (ghee)
(D) aT&F q9 (Margarine)
(15) g (Iron) TS : .

(A) TeHTelfed TR HITIES AETISh 39

(B) Ir=a1 HHAldd STYRHUUN (anaemia) Il
(C) foigerfia ®wamed (Citrus fruits) 3T
(D) Y =9ciaia (Flesh foods) #&d 19d

C. fa= efte@t (Identify the given picture) :
(16)

(A) STRaU (Steaming)

(B) 3®eeul (Boiling)

(C) el (Frying)

(D) HEHIEG® (microwave) AL WU
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(17)

(A) 9f®7T (Baking)
(B) <&@ (Frying)
(C) TR @AY (Solar Cooking)

(D) ARET (Roasting)

(18)

(A) VRI® dRME sTeavds 37 (Body Building Food)
(B) STSIRIRA ER&U HUMR 3= (Protective Foods)
(C) SiaFga C 4 §9§ 3= (Vitamin C Rich Foods)

(D) Serga E 7 99§ 3= (Vitamin D Rich Foods)
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(20)

S-1066[FT]

-G

(A) 3f®T (Baking)

(B) URRT (Roasting)
(C) ¥R w9 (Solar Cooking)

(D) IHABU (Boiling)

B & vg

D e

(A) ot R A= (Energy foods)
(B) STSIRIURA ER&U HUM 7= (Protective Foods)

(C) Siee@ D A ¥9g 31 (Vitamin D Rich Foods)

(D) VRI® dRME 3Teavds 37 (Body Building Food)
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