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COURSE 

SUBJEC 
TIME ALLOWED 

Q1 

Q2 

Q.3 

0.4. 

Q.5. 

Q6. 

Describe cost control. What are the main objectives of costing? 
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Define costing. Explain different elements of cost with examples. 

Explain the different methods of purchasing. 

Draw the format (any two):/M1ų qHIŲ ( 
i) Purchase order form 

Refine flour/iai 

(Marks allotted to each question are given in brackets) 

Discuss common storage & issuing practices followed by general stores of five star plan. 

Describe the following (any two):/Ayfafad #) Uy À (o1 ): 
) Breakeven point/d-sa yise 
in) Contribution/u"14 

Recipe for 6 portion of bread roll. 

Costing/dl 
02 Hours 

Illustrate the concept of blind receiving. 

Margarine/f 
Salt/44h 

Ingredients 

Dry yeast/qai tre 
Sugarl -f 

2nd Semester of Craftsmanship Certificate Course in 
Food Production & Patisserie 

Water/u|-f 

CODE NC/04 

ind out cost per portion. 

DIscuss cost reporting systenm. 

ORT 

ii) Meat tag 

5 gm 

OR/4T 

150 gms 

30 gm 
10 gm 
3 gm 

): 

EXAM DATE: 16.05.2025 
ROLL No. 

i) Bin card 

Quantity 
HA 

OR/4T 

i) Cost control/clIa AgU 
iv) Sales mix/ 

As required/ HTAQUbcil|HR 

fFH 

iv) Stock record card 

30.00 Kg 
300.00 Kg 

MAX. MARKS. 50 

Rate (in Rs.) 

40.00 Kg 
150.00 Kg 
20.00 Kg 

(10) 

(2x2;=5) 

(10) 
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(2x5=10) 

(5) 

(5) 



SUBJECT CODE: CFPP26 
Q.7. Match the following: 

i) Yield/ts 
i) Par stock/ųIR tefc 
im) FIFO/qs3TSUF 3n 

EXAM DATE: 16.052025 

a) Gradle, size, weightyGt, HISG, đe 
b) Issuing method/ĘHST| HYG 
c) High profit items/ga 4 FT HIA 

iw) Purchase specification/grd frfthR| d) Optimal quantity of raw material/ a HrHÌ 3PAH HA 
V) Sales min/ fH 

****t*** 

e) Actual amount of product after processing 

(5x1=5) 
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What is combination pastry? Give the recipe of croissants and Danish pastry. 

(Marks allotted to each question are given in brackets) 

Explain in detail about various cake faults and the ways to prevent them. 

Match the following: 

List various methods of making puff pastry and explain any one method in detail. 

i) Leavening/N GOHI 
v) Tempering/uft 

2nd Semester of Craftsmanship Certificate Course in 
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Differentiate between phyllo pastry and puff pastry. 

Explain the following terms (any five): 

Bakery & Patisserie Theory - W/Ha ytt farutftI 
02 Hours 

Profit rolls/uiftoe H 
ii) Baklava/sGtal 
ii) Jam tar/ 

What is icing? Name any three types of icing & their uses in cake decoration. 

iv) Cream horns/\4 a 
v) Danish pastry/3f| Qui 

OR/T 

State true or false:/HÌ ųI Tcd aGIŲ: 
Weak flour is essential for cake making. 

CODE: NC/01 

i) Genoise/GsH 
vii) Ganache/ 

OR/4T 

ROLL No.. 

iv) MarZipan is made with coconut powder. 

v) Blind baking is done in tart and flan. 

i) Folding method is used for mixing flour in cake. 

EXAM DATE: 14.05.2025 

i) Blind baking/s1l§S Afd 
vii) Couvertur/drR 

d) Phylo pastry/TRE Q 

i) Danish pastry is made with laminated yeast dough. 

a) Combination pastry/cbí-RI4 
b) Short crust pastry/ sH Tul 
c) Choux pastry/ata t 

e) Laminated pastry/êlfs tr 

MAX. MARKS: 50 

(10) 

(10) 

(10) 

iv) Docking/sild 

(5x2=10) 
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(5x1=5) 

(5x1=5) 
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Q1 

Q2. 

Q.3. 

0.4. 

Q.5. 

.6. 

O7 
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Define soup. Classify soups with neat diagram, give one example for each category. 

Explaın the significance of purchase specification. 

What is the role of AGMARK in food industry? 

Describe the following (any two): 

(Marks allotted to each question are given in brackets) 

Define food adulerants. List four food adulterants, the ways to detect them and their polenlial health impact. 

Ayfafad 1 quf hÌ (1 ): 

) Brine/ dIgi 
v) Stillroom/ H 

Discuss the role of soaking. lemperature & cooking time in ideal cooking of pulses. 

2nd Semester of Craftsmanship Certificate Course in 
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) 

Cookery & Larder Theory - I|/h a ag f 
02 Hours 

ii) Consommė/ H 

Define garnish. List four garnishes along with the dishes they are used for. 

Define the following terms (any five): /-ufad 

Malch the following:/MH : 
Adulteran/ fde 

iv) Carotenoids/ 

CODE. NCI21/01 

ORT 

) Farinaceous/ ifU 

i) Standardisation of recipes/f Ị HIHGÌoqU i) Portion control/ufet hcti üi) Balancing of recipes/fi I Hd 

) Bacon/ d 
vi) Al dente/341 G 

OR/T 

iys 

ROLL No. 

V) Cooking with fat/ aHI HY gHi qHI 

EXAM DATE: 13.05.2025 

li ur4fai 
ii) Canapés/ h-à 
vi) Aspic/ yRo 

tttt+ttt 

MAX. MARKS. 50 

(S uia): 

a) Lasagna/dl 

iv) Offal's/ 34TCD1 
vii) Mis-en-place/ fH U4 

(10) 

c) Sautéing & frying/.[- 3iR đt-I 

(10) 

(2x2//=5) 

(5) 

b) Orange colour vegetable/-1* in Hau 
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(5) 

(5x2=10) 

d) Artificial food colour/ AeTsfTi S hR 
e) Clear soup/eltu {4 

(5x1=5) 
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