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INSTRUCTIONS TO CANDIDATES
| READ THESE INSTRUCTIONS CAREFULLY BEFORE ANSWERING THE QUESTIONS |
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Number your answers exactly as the questions have been numbered.
. Answer all questions in the answer book provided.

Unless otherwise stated, answers must be written in HINDI and in the
DEVANAGARI script.
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Potato curry

3 meduim potatoes (cut into cubes)

1 tomato ,5ml chilli powder (red), 5 curry leaves, 2 pieces of cinnamon stick,

Smi mustard seed, 5mi salt ,5ml tumeric powder ,15ml sugar ,3 dried chillies,

10ml lemon juice, 25mi coconut ,250mi water ,15mi oil.

Method

Heat oil in pot. Add dried chillies. When brown add cinnamon sticks, curry leaves
and mustard seeds. Add tomatoes, spices, lemon juice and coconut . Add water and
allow to boil. When boiling add potatoes. Boil for 5 minutes on meduim heat. Serve

with puri's.

[ 0]
p.to.. 98

P.T.O.



HINDI HG
(Second Paper) 132-1/2 S

AT QT
8.2, U= T YE FUFARATL (3)

.2.2.30F 8.9.3. THAT 8.2.3. Ty
2.3 frodlaris s f@fae | @)
82U 8.3, AN
2.3 T o a1 @)
%.3.92. I 8.3.3.F97

9.9, Fi=r F[T | ()
$.8.2. A&l 3T €.4.]. TAN
9.4, Rretyor wig ®)

8.4.2, 7 ST 9T § —————- T 2 |

9.5, T &1 T wU fahEr ()
9.5.3.(q€) P IRATAT &I |
8.8.%. (¥) Gr=-91q 59T 2 S |

g\, 304 e g fafEr |l ()
9.4, 2. 9T, AT ATy Pt - 2

(TR <ATE AT )
8.8.2.7TES A TEIH TFA Bl --——- l
(BT BET F2 )
2.¢. A TR & ferw o areg feafer | (v)
.¢.2. ST B T HET A |
8.¢.R I B TET HIAT A& |
¥.¢.3. A T T |
9.¢.8. 3§ & BT T

P.T.O.



HINDI HG
(Second Paper) 132-1/2

2.3, 2 oy 7w areet & R s o 9 T s
TeftsrTal | fafe |

H, e, odft, & T, ¥, seae, ot

T Bt ---2—H T AT ST &7 | ST & —-3-— g oF | 70T
—-3---FtFtetT U et oft | gt A & o 5t et
¥ SATAT G T | FaRAT == 4--- IR 37 ST o7 1519
fEae --~to--- TT-tepT o Ft g &t 7t & IRt & forw qrft
R BT~ THT IR FT AT (¢)

2.20. T T F&l Fel [ARAT | (FeF 7 ¥ FEIMT) (3)
(AHTA  ATTSIT BIA  IAATT BT )
9.9.9. H &I § ST |-—---
8.2, AT F BT WATHST R |-——--
%.3%.3. WA ™ | FT I | ——--
2.22. AT F IHAF A7 F1 67 / falw ( ()
%.93.2. 7 BT U 1 A o arfvms Rt ot o &

3M® T fgTme Ry sEmr 7
2.23. 9 (%) Frvmr § o wEmE st weEd o R | (@)
Teromr & 2 weft sk g fafag | (3R)
(F) (=)
%.9R,2.FAST IST BT TEW AT |
8.3..21T 3T T t g ey T T A8
%.93.3. TTA-ACSIA-HIAT QT &1

838, {EA AT HAGY w9 o Fomy st
8.3%.4. 570 gFW WET uHAE T F AATA T
2.93.5.7- & BT TR Ty T |
[40]
$ 3P 380
TOTAL 140



	
	1
	2
	3
	4
	5
	6
	7


