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MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination––July, 2020

CERTIFICATE COURSE IN COOKERY TECHNICIAN

[´Éä³ý ----3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ----100)

EÖòEò®úÒ÷ ú(|ÉÉiªÉÊIÉEò-3)

1. nùÉäxÉ ´ªÉCõiÉÓºÉÉ`öÒ 2 lÉÉ³ýÒ iÉªÉÉ®ú Eò®úÉ :---

(+) Ê½þ®ú´ÉÒ SÉ]õhÉÒ (¤É) ¨ÉÉ¶ÉÉSÉä º]õÉìEò

(Eò) b÷É³ý iÉb÷EòÉ (b÷) ¤É]õÉ]õ¬ÉSÉä {Éì]õÒºÉ

(<) vÉÊxÉªÉÉ {ÉÖÊnùxÉÉ SÉ]õhÉÒ.

2. iÉÖ̈ ½þÒ ¤ÉxÉ´ÉiÉ +ºÉ±Éä±ªÉÉ nùÉäxÉ Êb÷¶ÉäºÉSÉä ºÉÉÊ½þiªÉ ´É Eò®úÉ´ÉªÉÉSÉÒ {ÉrùiÉÒ Ê±É½þÉ.

3. xÉÒ]õxÉä]õEäò{ÉhÉÉ/{ÉnùÉlÉÇ Eò®úhªÉÉ{ÉÚ́ ÉÔ ´É xÉÆiÉ®ú º´ÉSUôiÉÉSÉÒ {É½þÉhÉÒ Eò®úÉ´ÉÒ.

4. iÉÉåb÷Ò {É®úÒIÉÉ.

MÉÖhÉ

60

20

(ENGLISH)

[TIME ALLOWED — 3 HOURS]

(MARKS — 100)

COOKERY (PRACTICAL-III)

1. Prepare any  two  dishes for two persons :—

(a) Green Chutney (b) Fish stock

(c) Dal Tadka (d) Aloo patties

(e) Dhania—Pudina Chutny.

2. Make an Indent and Work plan for the 2 dishes you are preparing.

3. Check on neatness/cleanlines before and after work.

4. Viva.

Marks

60

20

10

10

10

10


