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Class: XI 

Subject: Food Production (809) 

Annual Examination 2024-25 

Marking Scheme Set -A 

 
Max. Time: 3 Hours Max. Marks: 60 

General Instructions: 

1. Please read the instructions carefully. 

2. This Question Paper consists of 24 questions in two sections – Section A & Section B. 

3. Section A has Objective type questions whereas Section B contains Subjective type 

questions. 

4. Out of the given (6 + 18 =) 24 questions, a candidate has to answer (6 + 11 =) 17 

questions in the allotted (maximum) time of 3 hours. 

5. All questions of a particular section must be attempted in the correct order. 

6. SECTION A - OBJECTIVE TYPE QUESTIONS (30 MARKS): 

i. This section has 06 questions. 

ii. There is no negative marking. 

iii. Do as per the instructions given. 

iv. Marks allotted are mentioned against each question/part. 

7. SECTION B – SUBJECTIVE TYPE QUESTIONS (30 MARKS): 

i. This section contains 18 questions. 

ii. A candidate has to do 11 questions. 

iii. Do as per the instructions given. 

iv. Marks allotted are mentioned against each question/part. 

 

 

SECTION A: OBJECTIVE TYPE QUESTIONS 
 

Q. 1 Answer any 4 out of the given 6 questions on Employability Skills (1 x 4 = 4 marks) 

i.   c. Face-to-face interaction 1 

ii. d. Welcome them, introduce your family, and thank them for coming. 1 

iii. c. Self-motivation 1 

iv. c. Accept 1 

v. b. Developing a strategy to achieve business goals and objectives. 1 

vi. c. Government 1 
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Q. 2 Answer any 5 out of the given 7 questions (1 x 5 = 5 marks)  

i. a. Heating, Ventilation, and Air Conditioning 1 

ii. b. General Manager 1 

iii. a. Sous chef 1 

iv. b. To prepare and serve food for a specific cuisine 1 

v. b. To indicate their job role 1 

vi. b. Olive oil 1 

vii. a. Basil 1 
 

 

Q. 3 Answer any 6 out of the given 7 questions (1 x 6 = 6 marks)  

i. c. Resorts 1 

ii. d. A transitional space between the outdoor environment and the indoor lobby. 1 

iii. b. Slicing and portioning meat cuts 1 

iv. a. Lard 1 

v. c. Spine 1 

vi. a. Clove 1 

vii. a. In a cool, dry place away from sunlight 1 
 

 

Q. 4 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. a. Event Coordinator 1 

ii. c. Chef's jacket 1 

iii. b. Refrigeration or freezing 1 

iv. b. 4˚C to 5˚C. 1 

v. b. Paring 1 

vi. c. Avogolemeno 1 

 

 

Q. 5 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. a. 3˚C to 4˚C. 1 

ii. c. Minced 1 

iii. c. Braising 1 

iv. b. Cooked food cannot be stored for a longer time. 1 

v. b. Conduction 1 

vi. b. Sauté. 1 

 

Q. 6 Answer any 5 out of the given 6 questions (1 x 5 = 5 marks)  

i. c. Unlabeled food items. 1 

ii. b. Fiber/Plastic 1 

iii. c. Body 1 

iv. b. Roux 1 

v. d. 50-55 1 

vi. a. 60˚C & 65˚C. 1 
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SECTION B: SUBJECTIVE TYPE QUESTIONS 

 

Answer any 3 out of the given 5 questions on Employability Skills (2 x 3 = 6 marks) 

Answer each question in 20 – 30 words. 

Q. 7 Every person has a unique communication 

style, a way in which they interact and 

exchange information with others. 

There are four basic communication styles: 

I. Passive, 

II. Aggressive, 

III. Passive-aggressive and 
IV. Assertive. 

2 

Q. 8 External Motivation: REWARD 

We do things because it gives us respect, recognition, opportunities to grow further, 

money or power. Example — Suresh goes to the gym daily for 4 hours and does 

weightlifting as he wants to win the body building competition. 

Internal Motivation: LOVE 

We do things because they make us happy, healthy and feel good. Example — 

Rajesh goes to the gym and does weightlifting to stay healthy and fit. 

2 

Q. 9 1. Microsoft WORD 

2. Google DOC 

3. NOTEPAD 
4. LibreOfffice 

2 

Q. 10 a) Manufacturing Business – A manufacturing business is one that changes raw 

materials into finished products to satisfy client expectations. 

b) Trading Business – A trading business does not make items or products, but they 

are transporting finished products from the production unit to the buyer or client. 

c) Services Business – That type of services which give benefit to the buyer is 

called Services Business. Services do not have a set time and are flexible to meet 

the needs of the clients. Example – painting contractor, Computer services etc. 

any 2 

2 

Q. 11 Sustainable development focuses on meeting current needs without harming future 

generations. It aids in achieving a green economy by promoting eco-friendly 

practices, resource conservation, and the use of renewable energy, ensuring long-

term environmental and economic stability 

2 

Answer any 3 out of the given 5 questions in 20 – 30 words each (2 x 3 = 6 marks) 

Q. 12 A large commercial kitchen can be divided into many sections. Some of them are: 

a) Pre-preparation & Cooking area 

b) Dish wash & Pot wash area 

c) Storage area 

d) Chef’s office 

2 

Q. 13 For A 4200 UNITS, B 3500 UNITS 2 

Q. 14 Creaming is mixing softened butter/margarine with sugar until light/fluffy, 

incorporating air. 

Baked goods include Vanilla Butter Cake and Chocolate Chip Cookies. Any 2. 

2 
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Q. 15 a) Sifting: 2 

 Process of separating fine particles from larger ones using a sieve or mesh. 
b) Coring: 
Removal of the central, often indigestible, part of fruits or vegetables. 

 

Q. 16 Scrambled Eggs: Eggs are beaten and stirred while cooking, resulting in a mixture 

of whites and yolks. 

Sunny Side Up Eggs: Eggs are cracked directly into the pan and cooked on one side 

without flipping, leaving the yolk intact on the top. 

2 

 

 

Answer any 2 out of the given 3 questions in 30– 50 words each (3 x 2 = 6 marks) 

Q. 17 Jay is Executive chef; 

A typical kitchen hierarchy is as following: 

Executive Chef or (Chef de Cuisine or CDC) 

↓ 

Under Chef or Sous Chef 

↓ 

Section Chefs (Chef de Partie or CDP) 

↓ 

Section under chef (Demi Chef de Partie or 

DCDP) 

↓ 

Commis I 

↓ 

Commis II 

↓ 

Commis III 

↓ 

Trainees / Apprentices 

3 

Q. 18 Classification of equipment based on source 

of energy: 

a) Manual equipment: The equipment that is operated manually is called manual 

equipment. E.g. whisk. 

b) Fuel operated equipment: The equipment that are operated by Liquefied 

Petroleum Gas, Coal / Wood or Diesel is termed as fuel operated equipment. E.g. 

Cooking ranges 

c) Electrically operated equipment: Many equipment in a commercial kitchen is 

operated by electricity. E.g. mixers. 

3 

Q. 19 Selection of eggs: 

1. A fresh egg when dropped in a bowl full of water sinks. If it floats in the water, it 

is stale. 

3 



Page 5 of 6  

 2. When seen against candle or light source, the yolk should appear in the Centre of 

the egg. As egg ages, the egg white becomes thin in consistency and the chalaze are 

unable to hold the yolk in the Centre. 

3. If we break an egg, there should be prominent chalazae and clear distinction 

between yolk and white. If yolk tends to mix with the white, it indicates older eggs. 

Similarly, thin and thick egg whites also tend to mix with each other as the egg ages. 

 

Answer any 3 out of the given 5 questions in 50– 80 words each (4 x 3 = 12 marks) 

Q. 20  

Parts of a Chef’s Uniform: 

 

1. Chef's Jacket: 

 Importance: Protects the chef from heat, splatters, and spills in the 

kitchen. The double-breasted design allows for quick reversibility in 

case of stains. 

2. Chef's Hat (Toque): 

 Importance: Traditionally, the height of the toque signifies the 

chef's rank and experience. Additionally, it prevents hair from falling 

into the food. 

3. Chef's Apron: 

 Importance: Shields the chef's clothing from stains and spills. It also 

provides additional protection against heat and kitchen hazards. 

4. Chef's Pants: 

 Importance: Designed for comfort and safety, chef pants are loose- 

fitting to allow easy movement. The checked or striped pattern helps 

conceal stains. 

5. Neckerchief (Chef's Tie): 

 Importance: A small, folded accessory that absorbs sweat and adds 

a touch of professionalism to the chef's attire. 

6. Kitchen Shoes (Non-Slip): 

 Importance: Protects against slipping and provides support during 

long hours in the kitchen. The non-slip sole is crucial for safety. 

7. Oven Mitts/Gloves: 

 Importance: Heat-resistant gloves or mitts are essential for handling 

hot pots, pans, and trays safely. 

8. Side Towel: 

 Importance: Conveniently placed for quickly wiping hands or 

cleaning utensils. It adds efficiency to the chef's workflow. 

4 

Q. 21 Mrs. Sharma can explore various uses for her surplus fruits to avoid spoilage. Here 

are different suggestions: 

1.Fresh Fruit Salad: 

Combine different fruits for a refreshing and healthy fruit salad. 

2.Smoothies or Fruit Shakes: 

4 
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 Blend the fruits with yogurt or milk to make delicious smoothies. 

 

 

3. Fruit Jam or Preserves: 

Cook the fruits with sugar to make homemade jams or preserves. 

4. Fruit Sorbet or Popsicles: 

Freeze pureed fruits for a cool and refreshing dessert. 

5. Fruit Parfaits: 

Layer fruits with yogurt and granola for a nutritious parfait. 

6. Baked Fruit Desserts: 

7. Bake fruits into pies, crisps, or tarts for a delightful dessert. 

8. Fruit Toppings: 

Use fruits as toppings for pancakes, waffles, or yogurt. 

 

Q. 22 A- IV, B- III, C-I, D-II 4 

Q. 23 Salad is a combination of raw or cooked ingredients, generally served cold and 

flavoured with a dressing, served at the beginning of the meal as starter or even as 

accompaniment to main meal. 

PARTS OF SALADS 

a) Base The base of a salad is generally made up of leafy greens. They add crunch, 

eye appeal and nutrition to the salad. E.g. Lettuce, Iceberg. 

b) Body The main or dominant ingredients in a salad form its body. This is the main 

source of nutrition, taste and texture of the salad. E.g. Vegetables, Fruits, Meat. 

c) Dressing Dressings are meant to provide moisture, taste and aroma to the salad. 

E.g. Vinaigrette. 

d) Garnish The main purpose of adding the garnish is to increase its presentation 

and eye appeal. E.g. Mint Spring, Cherry tomato. 

4 

Q. 24 Soups are a form of liquid food that is prepared by cooking meat, fish, poultry, or 

vegetables. 

Thick soups 

a) Cream soups – These soups are made of chicken, meat or any vegetable and are 

known by the same name. e.g. cream of chicken thickened by white sauce. 

b) Purée soups – These soups are made of dry legumes or fresh starchy vegetables. 

Hence once cooked and pureed, the starch from the main ingredient itself 

thickensthe soup. e.g. Puree of vegetables 

c) Bisque soups – These are soups made with shell fish and are usually thickened 

with rice. e.g. Prawn Bisque 

d) Velouté soups – To prepare velouté soups, a little roux is prepared using equal 

quantities of flour and butter. Small pieces of meat are added to the soup along with 

seasoning. When done they are finished with a mixture of egg yolk and cream 

termed as liaison. e.g. Chicken Velouté \ 

e) Chowders - Chowder is a seafood or vegetable stew, often served with milk or 

cream and mostly eaten with saltine crackers. Thickened with potatoes. e.g. Clam 

Chowder. 

4 

 


