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%d;whk; epiy kw;Wk; njhopw;fy;tp Mizf;njhopw;rhu; 
mwpit kjpg;gpLk; guPl;ir – மாரச்/்ஏப்ரல் 2021 

rikaw;fhuu;; -  NVQ kl;lk; 4 
Neuk;  03 kzpj;jpahyq;fs; 

 
 
guPl;rhu;j;jpfSf;F mwptpj;jy; 
 
 tpdhj;jhs; 1> kw;Wk; 2 vd;wthwhf 2 gFjpfisf; nfhz;lJ. 
 ,e;j tpdhj;jhspy; gy;Nju;T tpdhf;fSk; FWfpa tpilfSf;fhd tpdhf;fSk; 

mlq;fpAs;sd 
 gFjp 1 ,y; cs;s vy;yh tpdhf;fSf;Fk; jug;gl;Ls;s ehd;F tpilfSs; kpfg; 

nghUj;jkhd tpiliaj; njupT nra;J mjw;fhfj; jug;gl;Ls;s tpilnaOJe; jhspy; 
mjw;Fupa ,yf;fj;Jf;Fupa $l;by; (X) milahsj;ij ,lTk;. 

 2k; gFjpapy; cs;s VjhtJ MW tpdhf;fSf;;F ,t;tpdhj;jhspNyNa 
tpilaspf;fTk; 

 ,e;j tpdhj;jhs; 12 gf;fq;fisf; nfhz;lJ. 
                            

1k; gFjp 
 

1. MicroWave ,dhy; czitr; rikj;jy; vd;gjdhy; fUjg;gLtJ  
a. jPr;Rtiyfspdhy; rikj;jy;    
b. mjpf gl;rkhd fjpu;fs; kPJ itj;J rikj;jy; 
c. jPapd; kPJ Neubahf czit itj;Jr; rikj;jy; 
d. jPg;gpsk;ghd ,Uk;G tiynahd;wpd; kPJ itj;Jr; rikj;jy; 

 
2. ,iwr;rpapy; mg+u;tkhff; fhzg;gLk; Nghrhf;Fg; gjhu;j;jk;; 

a. nfhOg;G 
b. fy;rpak; 
c. Gujk; 
d. khr;rj;J      

 
3. cg;igAk; kpsifAk; xd;W Nru;j;Jg; gjkhd gpd;du; khtpy; Gul;bnaLj;J gpd;du; 

ghz; Jhspy; xw;wpnaLj;j gpd; nghupg;gjw;F kahu; nra;Ak; Kiw  
a. Roux    
b. Pane 
c. Saute   

d. Terrine 
 

4. ,iwr;rpia Grill nra;Ak; Kiwf;F mika RARE epiyikapy; tUtjw;fhf 
rikg;gjdhy; njspthtJ ahnjdpy;>  

a. ntspapy; rikf;fg;gl;bUg;gjd; cs;Ns ,uj;jk; ,sQ; rpfg;G epwj;jpy;,Uj;jy; 
b. ntspapy; rikf;fg;gl;bUg;gjd; cs;Ns ,uj;j epwk; ,Uj;jy; 
c. cs;NsAk; ntspNaAk; ed;F rikf;fg;gl;bUj;jy; 
d. cs;NsAk; ntspNaAk; ,uj;j epwk; ,y;yhjpUj;jy;  
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5. Glaze  tiffspy; gpujhdkhd tifahf miktJ 
a.  xd;W   
c. ,uz;L 
b. %d;W    
d. ehd;F 

 

6. Steel  cgfuzq;fisg; gad;gLj;JtJ>  
a. ,iwr;rpapy; cs;s vYk;ig mfw;Wtjw;F 

b. nky;ypajhf fha;fwpfis Jz;lhf;Ftjw;fhf  
c. maprpq; gil gilahf nky;ypajhf;Ftjw;F 

d. rikayiwapy; cgfuzq;fisj; jPl;Ltkw;F 
  

7. Sabayon nra;ag; gad;gLtJ> 
a. Kl;ilapd; kQ;rl; fUTk; ePUk; 
b. mtpf;fg;gl;l Kl;il 
c. Kl;ilapd; ntz; fUTk; ePUk; 
d. mtpf;fg;gl;l Kl;ilapd; ntz;fU 

 

8. Demi-Glace  fspdhy; nra;ag;gLk; Sauce tif>  
a. Cocktail Sauce 
b. Tartar sauce 
c. Robert Sauce 
d. Cheese sauce 

 

9. Macedoine Kiwapy; ntl;Ltjw;F kpfTk; Vw;wJ 
a. fha;fwpfSk; vYkpr;irAk;  
b. fha;fwpfSk; goq;fSk; 
c. ,Q;rpAk; nts;ig;g+Lk; 
d. goq;fSk; ,iyf;fwpfSk; 

 

10. Troncon  kPd;fis ntl;Lk; xU Kiwahff; $wg;gLtJ>  
a. tl;lkhd kPndhd;wpd; Ks;Sld; FWf;Ff; fPyq;fshf ntl;LtJ 
b. jl;ilahd kPndhd;wpd; Ks;Sld; FWf;Ff; fPyq;fshf ntl;LtJ 
c. kPdpd; clypy; ,Ue;J Ks;is mfw;wp ntl;bnaLj;j fPynkhd;W 
d. ngupa kPndhd;iwf; FWf;fhf ntl;bnaLj;j fPynkhd;W 

 

11. jPnahd;W Vw;gLtjw;fhd Kjd;ikahd fhuzp> 
a. ntg;gk;> fhgd;> fh]; 
b. vupgw;Wk; nghUl;fs;> xl;rprd;> ntg;gk; 
c. kpd;rhuk;> ntg;gk;> vupgw;Wk; nghUl;fs; 
d. vupgw;Wk; nghUl;fs;> xl;rprd;> fhgk; 

 
12. Salmonella bacteria it mopf;ff; $ba top 

a. kpiff; Fsp&l;bapd; Freezing) -18 -22°C  %yk; 

b. FspUl;bapy; 0Co – 4Co  itg;gjd; %yk; 

c. 100C
o 

 tiuahd kpif c\;zj;jpy; itg;gjd; %yk; 

d. fpUkp ehrpdpfisg; gad;gLj;Jtjd; %yk; 
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13. Rw;Wyh N`hl;ly; xd;wpy; Full Board(American Plan  Kiw vdg;gLtJ 
a. xU Ntis czTk; jq;Fkpl trjpAk; nfhLg;gJ 
b. ,U Ntis czTk; jq;Fkpl trjpAk; nfhLg;gJ 
c. fhiy czT NtisAk; jq;Fkpl trjpAk; nfhLg;gJ 
d. %Ntis czTk; jq;Fkpl trjpAk; nfhLg;gJ 

 
14. Chicken Khorma  nra;tjw;fhfg; gad;gLj;jg;gLk; Kf;fpakhd %yg; nghUl;fs; 

a. nfhj;Jky;ypAk; kpsFk;       
b. nfhj;Jky;yp ,iyAk; japUk; 
c. krhyhg; nghUl;fSk; Njq;fha;g;ghYk; 
d. nfhOg;Gk;> ,Q;rp> nts;isg;g+L girAk; (Paste)                               

    
15. White Sauce ,y; cs;slq;fpAs;s Kf;fpakhd %yg; nghUl;fs; 

a. ghYk; rpW Jz;Lfshf ntl;lg;gl;l jf;fhspAk; 
b. ghYk; ngupa ntq;fhaKk; 
c. ghYk; fWthj; Jz;lq;fSk; 
d. ghYk; jl;bnaLf;fg;gl;l kpsF kzpfSk; 

 
16. Trotters  vt;tifahd tpyq;fpisr; rhu;e;jJ? 

a. khL 
b. nrk;kwpahL 
c. Nfhop 
d. gd;wp 

 
17. ed;F eWf;fg;gl;l fpoq;ifg; gad;gLj;jg;gLk; czT tif 

a. Roast Potato     
b. Parsley Potato 
c. Potato Herb;      
d. Mashed Potato 

 
18.  Prawn Cocktail  nra;tjw;fhfg; gad;gLj;jg;glhj; Kf;fpakhd %yg; nghUs; 

a. Mayonnaise Sauce  
b. Boiled Prawns  
c. Tomato Ketchup 
d. Fried Prawns    

  
19. Cole-slaw Salad ,w;fhf fha;fwpfis ntl;Lk; Kiw? 

a. Brunoise 

b. Macedoine 

c. Julienne 

d. Jardiniers 
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20. Dressing vdg;gLtJ>  
a. ryhJ nra;tjw;fhf ghtpf;fg;gLk; tpdhf;fpup 
b. ryhjpd; Ritia mjpfupg;gjw;fhf  ghtpf;fg;gLk; Rita+l;b 
c. ryhJ nra;tjw;fhf ghtpf;fg;gLk; cg;G kw;Wk; kpsfpd; fyit  
d. ryhJ nra;tjw;fhf ghtpf;fg;gLk; Nrh]; tif  
 

21. rikayiwia jpwf;Fk;NghJ Rfhjhu fhg;gpdpy; jhf;fQ; nrYj;Jk; Kf;fpa tplak;  

a. ey;y fhw;Nwhl;lKk; ntspr;rKk; 
b. cgfuzq;fSk; rikayiwAk; Rj;jkhf ,Uj;jy;;; 
c. iffisf; fOTjYk; rPUil mzpe;jpU;j;jYk;  
d. nghUj;jkhd fhw;Nwhl;lKk; fpUkp ePf;fYk; 

 
22.  ½ fpNyh Nfhop ,iwr;rpiar; rikg;gjw;F mtrpakhd  fhy mtfhrk;>  

a. 20 - 30 epkplq;fSf;F ,ilapy; 
b. 25 - 35 epkplq;fSf;F ,ilapy; 
c. 30 - 45 epkplq;fSf;F ,ilapy; 
d. 15 - 30 epkplq;fSf;F ,ilapy; 

 
23. Root Vegetable fis mtpf;f Ntz;baJ>  

a. cg;G fye;j nfhjpf;Fk; ePupy; 1000  ntg;g Muk;gj;jpy; 
b. vz;nza; fye;j jz;zPupy; 00  ntg;g Muk;gj;jpy; 
c. cg;G fye;j jz;zPupy; 00  ntg;g Muk;gj;jpy; 
d. jz;zPu; kw;Wk; cg;G ePupy; 500  ntg;g Muk;gj;jpy; 

 
24. MicroWave ,dhy; czitr; rikf;Fk; Kiwapy; kpfTk; ed;ik jUk; tplak; 

a. NeuKk; ciog;Gk; kPjkhFk;   
b. ngUk;ghyhd ghj;jpuq;fis rikaYf;fhfg; gad;gLj;j ,aYk; 
c. cztpd; Rfhjhuj;ijg; ghJfhj;jy; 
d. #lhwpa czitj; Jupjkhf #Nlw;wpf; nfhs;syhk;  

 
25. Carrot Halwa Dessert  ve;j ehl;ilr; Nru;e;j jpd;gz;lk;? 

a. ag;ghd; 
b. ,e;jpah 
c. rPdh 
d. khiyj; jPT 

 
26. czTr; rl;lq;fSf;F mika czitf; fQ;rpag;gLj;Jk; NghJ ,Uf;f Ntz;ba 

Fiwe;j gl;r cauk; 
a. 22  mq;Fyk; 

b. 25 mq;Fyk; 

c. 18 mq;Fyk; 

d. 20 mq;Fyk; 
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27. MNuhf;fpakhd xUtUf;F ehnshd;Wf;F gof; fyit nfhLf;f Ntz;ba msT  

a. 150 fpuhk;   
b. 450 fpuhk; 
c. 250 fpuhk;  
d. 350 fpuhk; 

 
28. gotiffis ntl;Ltjw;F gad;gLj;Jk; gyifapd; epwk; ahJ ? 

a. kQ;ry; 
b. nts;is 

c. rpfg;G 

d. gr;ir 

 

29. “Leg of mutton”  Kiwapy; ,iwr;rpia ntl;Ltjw;F cupa tpyq;F 

a. gd;wp 
b. khL 
c. ML 
d. nrk;kwp ML 

 
30. xUtUf;F toq;Ftjw;fhd #g;gpd; msT 

a. 500  kp.yPw;wu;  
b. 250  kp.yPw;wu;  
c. 200  kp.yPw;wu;  
d. 350  kp.yPw;wu;  

 

(Gs;spfs; 1 x 30 = 30) 
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2; gFjp 
 
Kjyhk;; cl;gl MW tpdhf;fSf;F tpilaspf;fTk; 

 
1.  czT rikf;Fk; Kiwfs; 12 Ig; ngaupl;L mt;thwhd 12 KiwfisAk 

tpgupf;fTk; 
 (10 Gs;spfs;) 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

 



Cook  - Professional Knowledge Assessment  -       NVQ Level 4    - Tamil            March/ April    2021                   Page    7  of 12 

%d;whk; epiy kw;Wk; njhopw;fy;tp Mizf;FO                    மாரச்/்ஏப்ரல் 2021 

 
 

2. gpd;tUk; nrhw;fspd; fUj;ij vOjYk;                         ( 10 Gs;spfs;) 
a)  

i) Beurre-Manie  -   
 

ii) Cloute    - 
 

iii) Egg wash   - 
 

iv) Brunoise   - 
 

v) Troncon   - 
 

vi) Flesh    - 
 

vii) Appetizer  - 
 

viii) Gluten    - 
 

ix) Salamander - Saute  - 
 

x) Saute    -  

 
 

3.  
a) cs;Su; kw;Wk; ntspa+u; tpUe;jpdu;fSf;fhf fhiy Neu (Buffet) czT 

Ntis xd;Wf;fhd czTg; gl;bay; xd;iw vOjTk;         (05 Gs;spfs;) 
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b) ,e;jpa ehl;ltu; xUtUf;fhd %d;W ghf ( three course menu) gfy; Neu czTg; 
gl;bay; xd;iw vOjTk;                               (05 Gs;spfs;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

4.  
a) fha;fwpfs; ntl;Lk; gpujhd 05 Kiwfis  gl tiuGfSld; ntNtwhf      

ngauplTk;                                        (05 Gs;spfs;) 
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b) Stocks tifg;gLj;jiy ml;ltiznahd;wpd; %yk; tpsf;fTk; (05 Gs;spfs;)  
 
 
 
 
 
 
 
 
 
 
 
 
 
5.  

a) Rw;Wyh N`hl;lnyhd;wpd; rikayiwapd; kf;fpa ghfq;fs; Ie;ijg; ngauplT       
              (05 Gs;spfs;;) 

 
 
 
 
 
 
 
 
 
 
 
 

b) mr; rikayiwapy; gzp GupAk; nraw;gzpf; FOtpd; gjtpfSf;F mika 
tpUg;gkhd  

  ml;ltiznahd;wpd; %yk; tpsf;fTk;.                     (05 Gs;spfs;;) 
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6.  

a) Soup tifg;gLj;jiy ml;ltiznahd;wpd; %yk; tpsf;fTk;   (05 Gs;spfs;) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

b) ru;tNjr #g; tiffs; Ie;ijg; ngaupl;L mtw;Wf;Fupa ehLfspd; 
ngau;fisAk; juTk;.                    (05 Gs;spfs;) 
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7.  
a) “GLAZE” vdg;gLtJ ahJ ? mjd; NtWghLfi; ,uz;ilg; ngauplTk; 

(05 Gs;spfs;) 
 
 

 
 

 

 
 
 
 
 
 

 

 

 
 
 
 

 
b) Bechamel Sauce ,d; %yg; nghUl;fisg; ngaupl;L White Sauce id; Jiz 

Nrh]; Ig; ngauplTk;                                  (05 Gs;spfs;)  
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8.  
a) gpd;tUk; Dessert & sweets  tiffspd; Kf;fpakhd 03 %yg; nghUl;fis 

vOjTk;   
          (05 Gs;spfs;) 
 

i)  Chocolate Mousse    1. 

2. 

3. 
 

ii) Cheese Cake)     1. 

2. 

3. 
 

iii)  (Cabinet Pudding)    1. 

2. 

3. 
 

iv)  Watalappan      1. 

2. 

3. 
 

v) Sponge Cake     1. 

2. 

3. 

 
b) NkNy $wg;gl;Ls;s Dessert  tiffSs; cq;fSf;F tpUg;gkhd xd;iwj; 

njupT nra;J mtw;wpd; %yg; nghUl;fisAk; mtw;iw nra;Ak; KiwfisAk; 
05 gb KiwfisAk; vOjTk;. 

(05 Gs;spfs;) 
 
 
 
 

 
 
 


