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General Instructions :

(1) This paper consists of four sections —

Section A — Reading
Section B — Writing
Section C — Grammar

Section D — Literature

Attempt all questions.
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20 marks
30 marks
20 marks
30 marks
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(iii)
(iv)

(v)

(vt)
(vii)

Do not write anything in the question paper.

All the answers must be correctly numbered as in the question
paper and written in the answer sheet provided to you.

Attempt all questions in each section before going on to the next
section. :

Read each question carefully and follow the instructions.

Strictly adhere to the word limit given with each question.

SECTION A — (Reading)

Read the passage given below and answer the questions that follow :

1

In Belgium newspapers refer to their country as the Kingdom of
Chocolates. With hundreds of chocolate factories turning out some
140000 tonnes a year, Belgian chocolate is big business and
employs nearly 72000 people. How Belgium became the world’s
chocolate capital relates partly to its colonial past in Africa,
giving it special ties to cacao producers. According to Dirk Arens,
Director of Operations, at the big Nuehaus plant, the secret of
their success is that the Belgian taste in chocolate seems to be
universal and they are fortunate to possess traditional

craftsmanship for making fine chocolate.

Most Belgian chocolate makers learn their craft at vocational
schools before being apprenticed to a master chocolatier. Once on
their own, they use the cacao beans, roast them longer, and then
grind the particles to a miniscule 20 to 35 microns for a
super-velvety texture. And they make it rich: pure cocoa content
in Belgian chocolate rangés from 35 to 43% and even higher. It
also helps that the Belgian government takes chocolates

seyiously. In 1975, it decreed that only products made of cacao
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