SUBJECT CODE: CFPP11 EXAM DATE: 08.12.2025

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2025-26

COURSE : 1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie
SUBJECT : Cookery & Larder - | /$®< g TS
TIME ALLOWED : 02 Hours /02 & MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(TS Uy & g AU Y oie pige & Ry MU R)

Q.1.  Explain the following terms (any five):
i) Bouquet Garni i) Emulsion iif) Mise-en-place iv) Roux
v) Liaison vi) Yeast vii) Hors d’ oeuvre viii) Supreme cut
frafafed sl @15 uia) 2 saren FiRm:
i) g T i) SR i) Foret i iv) &
W ESIES] vi) e vii) 3ffea viii) gHiq He
(5x2=10)

Q2. Explain the different types of catering establishments.
AU UfagHl & fafi UeRY ot e 3
ORAT
List any ten intenational soups along their country of origin.

forgl qu iRt Ui @ it 379 @ 3w &y SR Tl

Q.3.  Explain the different types of raising agents.
faf¥rs yepR & S Toicy &t e w1
ORAT

(10)

Define stock. Mention the uses of stock.

WIP o GRUING B Tl & IUTRT gdsu|

Q4.  What are the different methods of cooking eggs? Give examples of dishes prepared using each method
I3 WpT 1 Ao Fafere 7 &7 e Rl @ FaTR R T iR et gy O
ORAT
Describe the process of poaching as a method of cooking. Which types of food are best suited for poaching
and why?
G U I T faft 3 w0 Gifzf 35t wfehan 1 i Bifdrg fre R & @ verd QR %
fere wes Iugar § SiR w7

Q.5.  Explain the duties and responsibilities of a sous chef in a large kitchen.
TP 9 TR § Y A6 & ddedl R Rrdeial o) quemsu)
ORAT
What is salad? What are the different parts of salads?
e 1 87 WG & faAftre Wiy &

(%)

(10)

Q8. State True or False: (10)
i) Compound and simple are types of salad.
i) Mayonnaise is a cold sauce.
iy Poaching temperature is 100°C.
iv) Metal containers can be used in a microwave.
v) Darne is a cut of fish.
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ﬂ'@mﬂ?ﬁaﬁlﬁ:
i) SIS AR Rive werg F USR T
i) TOW U St T B
il) TYfRIT QTaw 100°C &1
iv);gé?aﬁmmmsaﬂﬂaﬁﬁmmm%l
v) T HST! BT TH Tl 8|
(5x1=5)
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. SUBJECT CODE CFPP17 EXAM DATE: 1112 2025

ROLL No........
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2025-26
COURSE : 1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie
SUBJECT : Equipment Maintenance fe
TIME ALLOWED : 02 Hours /02 ©¢ MAX. MARKS 50

(Marks allotted to each question are giveﬁihb}ackets%)

Qe Ty I fore w7 sie Siye A feu M E

Q1 Whatis the fire triangle? Explain different types of fire and classify them based on their fuel sources.

;%Eﬁmm%?ﬁﬁmwaﬁmaﬂwaﬁﬁuﬁéwmiwmmmm
|

Q2 Define safety and explain ghe do’s and don'ts of equipment handling in kitchens. .
mw%ﬁ%ﬁﬁﬁmﬁﬂ%%%ﬁuﬁwﬁquﬁ SHE)
e |

(10)

{(16)
Q3 Differentiate between preventive maintenance and breakdown maintenance.
faR® @@ 3R FH SIS IWEE F &g R Farsy

5
Q4. Match the following: i
i) Class A a) Solid fuel
i)  Copper b) Butane & propane
i) LPG ¢) Dusting, cleaning, lubricating
iv) Anthracite d) Conductor
v) Preventive maintenance e) Wood, paper, plastic
fFofefea @ faH o ¢
)i A 2) 31 e
DSIEL b) SR 3R T
ii) LPG o) Y71 B, §TE, g
V) d) hSdX
v) FiaRe® vevam o) TH], PITS, TS
(5x1=5)

Q5.  Explain any five routine care and cleaning activities of a refrigerator to ensure its efficient functioning and hygiene.
GRUS| 3R Tl FAHd B & e Iue! o ufe Frafira e ok
T nfafafirdt 3 aren S|

Q6.  Define specific heat and ignition temperature of a fuel.

Rt S 1 FARTE T SR Sae dTaH i IR a1 |

OR/dT
Enlist the characteristics of a good fuel. '
UF o o 9 faRwareit & Eae B
(9)
Q.7.  Write advantages and disadvantages of LPG fuel.
gt f R, Fum & @y o gifa et
(9)

Q8. State the function of a fuse and describe how il protect the electrical appliance during overloading.

g &1 P TS YT FATSU s Ug SFRENST & QR g Iuesul 1 {Ran $A Hd Y|

ARRRRRNAS
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SUBJECT CODE: CFPP24 EXAM DATE: 12.05.2026

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2025-2026
COURSE : 2 Semester of Craftsmanship Certificate Course in
Food Production & Patisserie
SUBJECT : Bakery & Patisserie Theory - lI/d@<t 3 TRiR AR —I|
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

WP Uy ¥ MU odfRd ofF Fige A R

Q.1.  Explain the role of flour in making cake.
P T § e B YADT Wy BN
ORAIT
What are the various means to achieve leavening action in cake? Describe each of them.
gﬁaﬁaﬁvaﬁmmmﬁé?ﬁﬁwmﬂaw%?m@rmmmh
I

(10)
Q.2.  Explain the major external and internal characteristics of a good quality cake.

3D A A FF B TG aed IR HidRe fAwast it e S

ORAIT
Discuss five common cake faults and their reasons.

FF 9 § B9 el ufg I Tl ok 99 HRUT W TEl B

Q3. Whatis icing? List four reasons for icing cakes. Explain four types of icing popularty used in bakery.

IR R 2 PD W ARRT $ $_IR_PRU 158 964 T AR T
ITNT B9 arell IR UBR dI SRR & IR H gugmsu

ORAT
Describe basic methods of making puff pastry. Enlist two products made from puff pastry.

U6 UK &9 @t ghad (et &1 9ol #3) ue o | EISIC L i
gdieg BTl

Q4.  Distinguish between (any two): FERIRT A ¥ 5 @ & dI¥ iR =y »IFT:
i)  Silicon paper and relief mats

IR feeie ew

ii) Brownie and croquembouche

i) Marzipan and flexipans
A SR TR

iv) Classical cake and contemporary cake ST QI P AR N FD

Q5. Write short notes on (any two): e T wifge fewult fafag (ﬁ'{ ah:
i) Marble cake AT hep i) Feather icing TeR SHTSRAT ii) Glace T
iv) Spray gun o ™

(10)

(10)

(2x5=10)

(2x5=10)
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SUBJECT CODE DCS-01 EXAM DATE: 05.05.2025

ROLLNO............ooooii

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

COURSE/II&IHY ; 1 % Year Diploma in

Food Production / Food & Beverage Service/ Housekeeping/

Bakery & Confectionery

T8 MSHRM/PS U sadis wida/graumiftiafbn ud cibers-id) 5
1% adfy %ﬁ

SUBJECT/fRwg : Hygiene & Sanitation / gTgeii= @ SieeH
TIME ALLOWED/3mafed 9qg 02 Hours/02 ©¢ MAX. MARKS: 50

Q.2

Q.3.

Q4.

Q.5.

Q6.

HfBaH 3fh: 50

(Marks allotted to each question are given in brackets)

Fa® Uy & fu smfed o @ige # for U §)

What is the use of HACCP in catering industry? List the seven principles on which HACCP is based?

m%@mﬁwﬁwﬂﬁww 237 W Rigial &) geiag ade 3 ford e o gaweted)
3 ?

ORAT
Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
el YU R/ HIaRd 2 @ Uil & OGN0 TR WR AU YRRV & UHIE B Tal B

(10)

Describe the different types of waste generated in kitchen.
TR § IO gH aa faftd geR & ol &1 ol FR|

ORAT
List ten common faults in food preparation and services.

o FgR F R W § e G TTelad) &) gEleg $ie [ |

Differentiate between:
3idk Wy P
i) Spoilage and contamination of food

HIoF @1 W gF1 3R gid g
i) Chilling and freezing

381 &1 3R A

OoRAT
List the various factors which affect microbial growth and explain any two of these factors.
geaoia gfg & wifad dea ardd falte oR®! @ PEids T 3 ford aur 30 gt @ drep) o)
IfIwR qHgnsy |
(5)

Briefly explain the following (any two):

Pufafed & ddu 7 o=y (@ @)

i) Food Microbiology/@re §&r Sftd fasm ii) Thawing/famrai i) FSSAI/ Utrumiaauais
iv) Personal Hygiene/foft xasgar v) Allergy/Tetsif

Why India needs Swachh Bharat Abhiyan?
URd @) Wy YR AT P ad) gy 87

State True or False:

el Ul 11eld 1dio

1) Plaslic cups are biodegradable.
wifed & du A I3ad € |

ii)  Nirmal Bharal Mission programme is going to re-launch as Swachh Bharat Mission.
fufa ura fager edey & Ww urd MR & wu § g e fea sy

CODE: DFP/H&SINC/07 Paae 1 of 2
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Q.8.

i) The act of conducting a planned sequence is known as Monitor.

wis gy N A9 FA & s H e F wu A S o g
iv) Burns are caused by steam or hot water called a scald.

W v @ i Ot & SR g @ R whee #er o g
v) Salmonella is not water borne disease.

greRa S S T8 )

Fill in the blanks:
R = R
1)  Short radio waves which can be used tocookfood .
ay A R e Iud Hiee ubm & fom fear o wdar g |
i) Anemia is caused due to deficiency of ,
it ) i & BRU g gl
i) Food prepared in excess and remains afterameal _____ .
umqmﬁwwmhmwaﬁ$mwgaﬂmﬁm___e‘m%l
V) is a unit for measurmg radiation.
I 122 i 1 B o R

V) __ termderived from the Greek word Hygieia.

I M Weg wT3onar ¥ form AT B

(5x1=5)

(5x1=5)
Match the following:
foram &3
i) Bacteria/daiar a) Food Intoxication/ip8 3CIfRIH I
i) Food poisoning/ TSI b) Sound and healthy/ar3€ U8 gt
iii) Sanitation/afFeTH c) First-in, First-out/T¥ 37,5 313
iv) FIFO/TH3mET®maf d) Microorganisms/gersita
v) CCP/idt e) Critical control point/fobfcda Hucid ulge
(5x1=5)

dkdkkkkkkk
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SUBJECT CODE: DCS-02 EXAM DATE: 06.05.2025

ROLLNO......vvvrrrr

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

COURSE/utaTssy : 1% Year Diploma in

Food Production / Bakery & Confectionery

S WISTRA/3H0 Td thibarrit 7 1 1 avfy R
SUBJECT/fawg : Food Costing/%s ®ifeeT
TIME ALLOWED/3frdifed gy 02 Hours/02 ¢ MAX. MARKS: 50

Hh: 50

(Marks allotted to each question are given in brackets)

muﬁﬁmwﬁaawmﬁﬁu‘m%

Q.50 Discuss about the different types of menus used in a catering establishment. Write a short note about the
,/ various factors to be kept in mind while determining the selling price of menu.
. 'sﬁm%gaﬁaﬁﬁ?wm%ﬁa%aﬁﬁaﬁaﬁlﬁaﬁﬁmqa
ﬁ%ﬁmmﬁv@aﬁmﬁﬁﬁaaﬁ%ﬁwﬁwﬁmﬁemr
ORMAT
Discuss about the importance and steps of the cooking loss test.

FiHT g F Hed R ROl F TR F = PRy

(16)
Q/ Define food cost and state the objectives of determining the food cost for an establishment. During the

month of January the food cost perceniage of restaurant ABC was 25% and in the month of February the
food cost percentage of the same restaurant jumped to 30% from the point of view of the owner which is
more Suitable amongst these two write your answer with valid jurisdiction.
gﬁ&ﬁﬁﬂﬁﬁ%ﬁﬁtﬁﬁﬁ%ﬁ@gﬁﬂﬂﬁﬁﬂ%ﬂﬁ%ﬁﬁmml
SR A8 & ERA R T @ T B BIE GRRE 2ok mmmﬁmﬁmmm@
BRe ufowd mifte & AR 308 @ A F § PHUIBs IRe s Iugad @7 o
SR H I qdH6TTd i A gHEsu)

ORAT
Write the various components of a standardized recipe. Draw the format of a standard recipe with a suitable
example.
wngqaﬁﬁmé?ﬁf\wmﬁﬁﬁ@l SR JAG & WY fassht vr AF IR 7 Ty
CEIEL]
' (10)
/03./ Explain about the operational phase of material costing.
HeRya PINET & SRTHT =Wor & aR A war=u)
ORMAY
Enlist some of the causes of high food cost under the various stages of operations.
TR & fafire =Rt & siefa S TIIE S T PRUT B Tolug wqARD |
(5)

Q4. Calculate the fooc/material cost from the given information:
TId THBR & STET g/meRad Bie Bl 1o 5
Opening stock of the kilchen - Rs. 2000
RS B IS € - $.3000)
Stores received - Rs. 1,40,0¢0 :
(¥R UE-%.1,40,000) ‘
Food consumed by staff - Rs. 48,000
(PRI GM R mar Wiem- $.43,000)

CODE: 2324301 Page 1 of 2



SUBJECT CODE: DCS-02

Transfer in from ba

EXAM DATE: 06.05.2025

rigoods received from bar - Rs. 2,100

R @ w "re/8R § WHERU-%.2,100)
Transfer out/material issued to other department — Rs. 1,800

(mﬁmﬁwﬁmw/m

SR HE1-%.1,800)

Food served to guest as complimentary - Rs. 4,500
(st B RGP R T e - ¥.4,500)

A2

Closing stock at the month end - Rs. 3,500
(e ¥ 9 # TR EIP -¥3,500)

()

Q5. Discuss the importance and need of yield test in kitchen operations. .
WMﬁmw%WﬁWmm%aﬁﬁl

()

Q6. How the calculation of portion cost is carried out?

G PR & AT F P A 82

()

Q7. Write short notes on the following (any two):

g R fer feuforal fered

i) Control of overhead cost / 3RS Fre TR Fe=0m

ii) Butchers Yield /g dies

iil) Adjustment factor /TSsREHE Thaex

Q& Match the following:
[EIEC2S
) Yield /dres

i) Standard Purchase Specification/
eI eC RGN CATIEER
iii) Standard Recipe /HTeb XY

(2x2Y4=5)

a) Cost oriented approach /&Td 34 Ef¥pI0l
b) KOT and BOT /&53iidt U s3It

¢) Receiving/Rfifdm

iv) Pricing by portion cost / TV B JusRim  d) Facilitate portion control and maintain uniformity

v) Tools of sale control

o HUCIA & gl

CODE: 2324301

I HUEIA B GITH T 3R THEAT §1T IGT
e) Net usable product

(5x1=5)

dkdkdkkkkk
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SUBJEU | CLUDE: UHP-0Z EXAM DATE: UB.U5.2025
ROLLNO. .ooovvviniiiiiiiii,

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2024-2025
COURSE/T@usHH : Diploma in Food Production/§s M&ar # fEwim
SUBJECT/fawa : Larder/aTdR
TIME ALLOWED/3dfed ¥0a 02 Hours /02 ©¢ MAX. MARKS: 50

(Marks allotted to each question are given in brackets

od% Uy & fou smEfed sie #Ige # Ry M )

Q1.  Explain larder. Draw a larder organization chart and explain the duties and responsibilities of
chef garde manger.
%%aﬁﬁw | TSR SR TTE Y TUT A TS HSR & Feiedt AR Fordraial ot ==
|

Q.2.  Attempt any three:/ f&=gT dH W fafee :

i) Draw and label the cuts of mutton.
HeA & fafta Fe o1 o T ok 31 1w fafee |

ii) Explain poultry and game. Describe fur and feather game with an example of each.
Uiegt 3R 9 & IR W SaEU TR 3R PeR 19 1 quH WigTexvl Higd Hifed |

iii) Define hors d' oeuvres and classify hors d' oeuvres by giving at least two examples in each
category.
Hors d' oeuvres ! TURHIRE &Y 3R IGF Ud® A0ft & $9 F FH &l IS0 & ATy
Fiffed B3

iv) Describe forcemeat. Discuss the types and their uses.

BIGHIE 1 qufF HY | 3TF YHRI 3R ITANIT IR 7= B

(2+3+5=10)

(3x5=15)
Q.3.  Explain the following in 2-3 lines (any five):
H 2-3 Ufeaa ¥ Wy P (@S urE)
i) Ice craving/3MTSd shfdT ii) Ballontine/sreaifat iii) Bacon/a&
iv) Charcutiere /ARSCW v) Cephalopods /Ritreiidls  vi) Vinaigrette/fmsiie
5x2=10
Q4. Differentiate between the following (any two): ( )
fFafefEa & o siR SasT @15 a):
i) Simple salad and compound salad
i) Sandwiches and canapés
Ysfag ok Farde
iii) Crustacean and molluscs

HRRTA 3R NaH

Q5. Fillin the blanks: / e @ R :
i) 3 part of oil and one part vinegar is called dressing.
9 & o U SR RRS & T WA ... SR Fga 7
i) 1 part of oil and two part of vinegar, mustard and seasoning is called dressing.
1 47T 3 3R 2 4T Ry, TR SR A Y SR Fer S 1
i) Pate-de-foie gras (goose liver) served as a .
Ue- 3¢ T (&9 31 fTR) T & ® U H IR A 3|
iv) Fish is called in French.
4 A oo 3 FEAE |
V) is the combination of fat, meat and seasoning.

e, iy 3R HE & HueE B

it iadiigg]

(2x5=10)

(5x1=5)
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