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Q4.

_C‘
o

06

(Marks allotted to each question are given in brackels)
Ul uy & v aidfed sid @y 11 fou v ¢)
Describe cost control. Whal are the main objectives of costing?
1d P @) RER A 9red | 2ud iy g antd Rufu & 4@ e e Gdisu 2
ORAT
Define costing. Explain different elements of cost with examples.

md RuRy @) oRuiRE @Y1 ara  RRE aw @) ISR ad FHsgar
(10)

Discuss common storage & issuing practices followed by general stores of five star plan.
Wl3d R W gRISRRE ©R gRI U o arell | HgRun od P sard 0z e
B

ORAT
Explain the different methods of purchasing.
gu @) fAfirs ufarsh &) wy ska?
(10)
Describe the following (any two):/fFrafifaa iy & @1 &) -
1) Breakeven pont/sicb-$a- Uige ii) Cost control/eTiTal [Yd=ul
i) Conlribution/aNTeT iv) Sales mix/Ac ey
(2%273=5)
Draw the formal (any two):/S=d 1Y (PYE ) -
i) Purchase order form i) Meat tag iii) Bin card iv) Stock record card
qRe TS Wi e n fom 18 Wi Reple o1
(2x5=10)
lllustrate the concept of blind receiving.
seng s Rfifdn @) Saurun ®) WY SIS
(5)
Recipe for 6 portion of bread roll.
ggaFeymeAPIfaly:
' Ingredients ] Quantity l Rate (in Rs.)
e W@ R (E. W)
Refine flour/fie1 ~ 150gms | 30.00Kg
Dry yeast/@ 4w 5gm 300.00 Kg
Sugar/dfl 130 gm 140.00 Kg
Marganne/Hisid- ! 10gm | 150.00 Kg
SalviHd _ 3gm 2000 Ky
Water/ul-f | Asrequired/IARUbAIER | -
Find out cost per portion.
uld 4111 411 bl efiind [aoiferu?
orRMAT
Discuss cost reporting system.
e i yonedl a wyy ey
()
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Q.7. Match the following:

RRIEKC

) Yielddfies a) Gradle, size, weight/ad, 154, de

i) Par stock/dR ¥l b) Issuing method/SEGST HYS

i) FIFO/TWH3MSTH 3 ¢) High profit items/3I=d &1 T FIAAT

) Purchase specification/TRas TRIBFHE d) Optimal quantity of raw material/dft |reeft gpers s
v) Sales min/aed | e) Actual amount of product after processing

TRV IWid JdTG Pl dRdfdd X
(5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2024-2025
COURSE : 2n Semester of Craftsmanship Certificate Course in
Food Production & Patisserie .
SUBJECT . Bakery & Patisserie Theory - /@8 @ ufladt foaif -1
TIME ALLOWED ' 02 Hours MAX. MARKS: 50

(Mfairfké allotied to each question are given in brackelVSA) -

(wda uy & Riu snafed s wiye Ry My &)

Q.1 What is combination pastry? Give the recipe of croissants and Danish pastry.

FATH 0E @ 2 ede R 3hw 9w @ Wyd saryl

ORAT

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

up U R @) fafte [ B gdeg ol 3 fau aur 5l ue faft @ fawr @

aufq @i |

(10)

Q.2.  Explainin detail about various cake faults and the ways to prevent them.

& Y 3 faft woR 1 g & IR 7 fIwR 3 79 P 3R 32 A & fafdy el & ar o

ddigu ?

ORAT
Differentiate between phyllo pastry and puff pastry.
B 0] R UF UKl & dh 3R sdrul

_ (10)
Q.3.  Whatis icing? Name any three types of icing & their uses in cake decoration.
R & 22 3R & fedidH USRI S A §dzU 3R dd @l Turde H I9d Iuan
& @R o gy
(10)
Q4.  Explanthe foIlowmg terms (any five):
SN $ (P GT4)
i) Leavening/@HR TSI i) Genoise/SIISH i) Blind baking/scig g Afes] iv) Docking/gifd1
v) Tempering/<ufia vii) Ganache/THId  viii) Couvertur/daver

(5x2=10)
Q5. Malch the following:

i) Profit rolls/wifthe A a) Combination pastry/@THarr U]
i) Baklava/sdedl b) Short crust pastry/=Nd ¥ dd)
i) Jam tar/Si @é ¢) Choux paslry/dYeRy 0%t
\v) Cream horns/s1A 8= d) Phyllo pastry/®T3a 0}
v) Danish pastry/3faer 9%t ¢) Laminaled pastry/@fics v
(5x1=5)
Q6 Stale true or false:/|@1 g1 TTeld &Y -
i) Weak flour is essential for cake making.
dids Uik b & & 31U ALy ¢ |
i F oldmg method is used for mixing flour in cake.
wifesn ulcban s 7 sfrer fAram & ferg e @l @ |
m)  Danish pastry is made with laminated yeast dough
Sfe 0 s dive 1 gu ame @ §e ]
) Marzipan is made with coconut powder.
sifolurt Ry wdg A @ i gl
v) Blind baking is done in tart and flan.
sdll$ e dldr e1d 3N ued 1) o) @1 (5x1=5)

EEEERET]
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2024-2025

27 Semester of Craftsmanship Certificate Course in
Food Production & Palisserie
1 Cookery & Larder Theory - Il/debd) @ elr& 2 freidh i
LOWED 02 Hours MAX. MARKS 50

(Marks allotted to each questioﬁ% éi;/en in brracke’lé)
(U vy ¥ e R sie By § Ry e E)

Define soup. Cléséi@ Soups with neat diagram, give one example for each category. )
g o) TR BY1 U @) -G e @) weral @ i @y SR udd gu Avll & few o g
al
ORAT
Define food adulterants. List four food adulterants, the ways to detect them and their potential hejjlth impact.
a1 Menae o) uRIRE B2 | e Terdl & freae S are 4 e de @ el 9 i 3
JEArT & did qul 30 WA IR Ug et GHTfad yTat & IR H Szl |
(10)
Explain the significance of purchase specification.
wu fafdes & negw & IR o THEEU
(10)
What is the role of AGMARK in food industry?
@Rl Jun 3 e @) i wp a2
ORAIT
Discuss the role of soaking, temperature & cooking time in ideal cooking of pulses.
a1l B URURe a8 A UHH B A offg iR UHH F wHg @1 it W B
(%)
Describe he following (any two):
Pufif@d &1 auFH & (@S Q) :
i) Standardisation of recipes/RT¥dl @1 AU i) Portion control/dei= e iii) Balancing of recipes/XRIUT a1 Hefer
(2x27/2=5)
Define garnish. List four gamishes along with the dishes they are used for.
nrf:fmaﬂuﬁfu@aaﬁlmuwﬁnﬁmaﬂ%ﬂwmmuﬁwm%wm
qant Re 3@ Iud fhar S gl

5

Define the following lerms (any five): /Ffaf@d Tl @1 aRWifa &Y (PIg wie) - )
1) Brine/ §T34 ii) Bacon/ b1 iii) Canapés/ 10 iv) Offal's/ 3fitrel
v) Stillioony fEEET  vi) Al denle/3rdl ¢ vii) Aspic/ URUD vili) Mis-en-place/ fir vty

(5x2=10)
Malch the following:/fEreT &3:
) AdulteranV firdrge a) Lasagna/civira1
i) Consomme/ &HIT b) Orange colour vegetable/=1 1} {11 &b wexll
u) Farinaceous/ WIRATRIUY c) Sautéing & frying/AFT1T SR TerII
W) Carolenoids/ BXICHITS d) Atificial food colour/SfIfEfkTRIUT g beRk
v) Cooking with fat/ @41 & g1y @M1 TebTl e) Clear soup/aildR U

(5x1=5)

KKKRKKAK
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