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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
- ACADEMIC YEAR - 2023-2024

: 1% Year Diploma in
POURSE Food Production / Food & Beverage Service/ Housekeeping/
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /gT8Si @ &lex
TIME ALLOWED : 02 Hours

MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

OIS Uy & R emdfed siw Hige & Ry T §)

Q1.

Q2.

Q3.

Q4.

Q.5.

Micro-arganisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-orgar]isms.

SN F Sia ¢l SUgH $YT P IR0l wRd g Fifm sud
Eﬁmm,m m%ﬁgm & W e o ger ola Tt el =
ORAIT

Describe the signs of food spailage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.

%%msﬁ%mﬁmmﬁﬁwﬁmm@ﬁ%ﬁaﬁ?%ﬁ&nﬁﬁam
%?Wﬁ?@?ﬁﬁ%%&ﬂﬁ%gqmmﬁl

(10)
As a food handler, design SOP's for: _
i) Preparation of food
i)y Cooking of food
iii) Storage of food
U G Heras® & w4 #, Fafifad ¥ R sop v a3
i) HISH Bt Jart
if) HYSH YT
iii) HIS &1 YR
ORMAT
lllustrate the principles of HACCP in food industry.
GTE ST H HACCP % Rigial 1 a0l a3

: 10
Write the steps involved in hand washing. (10

1Y 91 H e =it Y iR

ORMAT
Discuss the role of FSSAI.

FSSAI B it IR Taf &y |

In brief, explain the principles of First aid. o
Ui

r & Rigicll 31 wéT § woemea

In few lines, explain (any four): N
i) Danger Zone temperature

ii)  Blast freezing

iii) Dishwashing methods

iv) Sanitation

V) Cross-contamination

Vi) Service of food
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g @) o dfeRml § TR @1 9R):
i) SOR O SIRER
il) SARE WBIORT

(4x2/=10)
Q6. State True or False:
i) Bacteria can only be seen under a microscope.

Clostridium Botulinum is caused by staphylococci.
Landfilling is a method of garbage disposal.
Cross-contamination may lead to food poisoning.
Eggs cannot be stored in the deep freezer.
Fumigation is not a pest controlling method.
Manual dish washing method is more expensive than mechanical dishwashing method.
Cooked and raw food should be stored separately.
Food can remain in danger zone for seven hours before it starts to spoil.
FSSAI is the first international food standard body.
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i) ST Y Had HRHIBIY A & 7T W Tl g

ii) TR eTH Seferm RihdioR & HRU B3|

iii) Srefpfer wert e Y ue it 31

iv) THTI-Tuur A W fawTadan 8 g g

V) 33 1 319 BIoR A Fufed el foar S waa|

vi) P pic P R TER . .
vif) Bjere feraiiRi Ay A Fiea fewmaimin faft 5 gern 7 oifte g h €1
vili) TebT G317 S ahell HiIor SferT-3feT Wfet foan S =g

ix) 1S TS 81§ Uga Wd 6 ad SoR Wi H X8 Webell ¢

x) FSSAI Tgel SicRRTSId @rel A e ¢
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : 1 % Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/%S ®fecT
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets%
)

(% 7H & R e oiw HwE H Ry ™

Q.1.  Explain standard recipe and highlight its importance in a commercial kitchen. Write standard recipe for an
appetizer of your choice.
T o B TS HY AR AT T8 & 565 Aed TR YHIRI ST | ST+ TE & YWezoR
fore ame T ford|
ORAT
Explain various cost incurred by a medium size hotel to run daily operations.
& AEH HTHR & gied gRI A uREme gam & g @1 oA arel fafts anral ot e 63
' (10)
Q2. Why is it important to ensure portion control in a kitchen? Write ways in which portion control may be
' practiced in staff canteen of a large hotel.
TS H U AT T B I AgaQul 87 freft 98 Blea Bt W HeH T Ui v fdg yoR
fa S Hehdl &, 39D i ford|
ORAT
What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the
menu can be done.
%ﬁﬁﬂaﬁmﬂmmmg@aﬁw%mmaﬁmm%ﬁqmﬁmmwm
I

(10)
Q3. Differentiate between LIFO and FIFO with examples.
JETER1 WfRd LIFO 3R FIFO & ol SfcR amd|
ORAT
Differentiate between butchers yield & cooking yield.
T dieg 3R Bfdb dieg & i 3R s
(5)
Q4. Describe any two types of menus.
| et ) TR & T+ T 9 B
(5)
Q5. Highlight the steps involved in purchasing non-perishable items.
quﬁgaﬁﬁmﬁﬁ@ﬂaﬁﬁmﬁamﬁmmsﬁl
(5)
Q.6.  How can you control the production & sales of food items in a restauranf?
39 foft Yt & @y uaredf & Iae o faest &) 3 Fafia o vea &2
(5)

Q.7. A Fillin the blanks:
i) Wages paid to staff come under
ii) Fixed menu is also known as
iify QSR stands for
iv) BOT stands for .
v) Adjustment factor is used in
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A, e e W
i)wﬁaﬁ!ﬁaﬁﬁmﬂﬁmaﬁﬁmﬂimeﬂmﬁl
P ®_ SeudRamem g

i) QSRETHAAE 3|

V) BOTHIHaee 2

v) GHRINH SRS BT IqGNT # far wmar 21

B. State True or False:
i) Drained weight is checked for canned food.
il)  In blind receiving, an invoice is provided to the store keeper.

iii) Cost of food incurred in preparing meal served is miscellaneous cost.
iv) FIFO s an issuing procedure.

V) Yield is the actual quantity of finished or processed food product.

B. g T TToid &idTd:
i) FSsaTeE HiSr % o G oo ot wfa o 2

i) ES R 3, ¥R PR &) v e e fbar smar 2
if) TR T 41T Y R 637 & g8 1om 9 i Ry g 21
iv) FIFO T SR 3 & wftbay 2

V) SUS JUR A T WTe STE & arefad T3 31 450}
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Food Production
SUBJECT : Cookery/@a&t
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

, (e Wy & g smafed oic w1ga A Ry mu §)

Q1.

Q.2

Q3.

Q4.

Qs.

Q..

Q7.

Q8.

List the aims & objectives of cooking. Why is balancing of recipe crucial?

G UhH & 967 3R I Yeileg B | IR &1 Ifer 941 Heaqyl 37
ORAIT

Define stock. Explain different types of stocks.

Wi B uRUITNT B3| RAfts UeR ¥ wie gaemzd

Explain any five methods of cooking fish.
AT U B Bl Urd faferai qrgmgd |
ORMAT
What are the effects of heat on various vegetables in acid and alkaline medium?
31wt 3R &t Areaw # faftr WISl W |y 1 wTe v 87

(10)

(10)
Draw a labelled diagram of an egg. Discuss the ways of selecting good quality eggs.
3i8 T AHifbd o ST | S ura Tt 31 A F aID! W == |
ORMAT
What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

A e 1 87 W & Forg oM g0 an et a6l &1 e e TR

Classify the various types of vegetables with two examples in each category.

T Aol # €1 IETeRUN & WY faftr UeR Bt wiewl Bt arffepa w3
ORMAT

In few lines, describe various mother sauces. Also, write names of two derivative sauces under each

category. . ‘ .

o dfeadl # fafe wex 19 o1 9o B3 Wiy &, wde Aoht & sifa < oge T % A o

ferd|

(10)

(10)
Define and classify soups. Name five international soups with their country of origin.

U B! aRHIT Ud arffpd ¥ | UiE SiaRigia gl & A I T 3 Wied Sarsu|
(10)

Draw an organization chart for a kitchen in a five star category hotel. What are the duties and
responsibilities of an executive chef?

Ui RYaRT 4uft & gled A 76K PR TF e T T¢I b PRIBR A% F FaA AR
et a1 &7

Define pastry. Write the recipe of any one pastry of your choice.

U DI afeuIiia Y| SOt oG Bt fanelt uep Ot ot IR Rl

Define the following terms in few lines (any five):

i) Standard yield il) Mise-en-place iii) Standard Recipe

iv) Braising ' v) Portion control vi) Purchase specification vii) Gluten
viii) Solar Cooking ix) Mixing methods

x) Microwave cooking

(10)

(10)
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PuffRd vl & Fo ufd 3§ uRufta o @Y ta):
i) HA® T S i) R i)\ IR
iv) s v) M1 fyor vi) @i fafdrgan
vii) viii) YT ST ix) forson & T
X) mswﬁa W
(5x2=10)
Q9.  State True or False: :
i)  Rechauffe means using leftover foods in some form or the other.
i) Blood can be used as a thickening agent.
iii) Mixed fruit salad with mayonnaise dressing is an example of simple salad.
iv) Green vegetables should be cooked covered to retain the colour.
v) Egg which floats in water should be discarded.
vi) Roasts should be cooked at a low temperature.
vii) A round fish has four fillets.
viii) Artichoke is a type of fruit.
ix) The correct term for a conical strainer is chinois.
x) Frozen breaded (crumbed) food items should not be defrosted prior to deep frying.
e 1 T AT _
i) St 1 31 § o g ey v o ot = et v F I el
ii) Y& ! TMTg1 PR AT Tole o &Y H ST fbam off el 81
i) HARS SR & Ty R Bl &1 YalTe TURY GG ST U ITeR gl
iv) gt Tfewat o1 T AR @A & Ty I ghep U1 A1fe T
v) St 33T IRt & Rl @ 99 b & ATl
vi) AT Bl HH YA TR G =T
vii) TF Tiel Aol & 9 fhade gid &
viii) TTENE & TR FIHAR]
ix) TPTER FeiA! o FoTC et Teg FTed 81 )
x) O BU 3T (bl ) T Uerl i S I6TS R & Ugdl SN el o Wi Anfgw
(10x1=10
Q.10.  Match the following: )
- i) Flatfish a) Thousand island
i) Fermentation b) Non-perishable food item
iii)  Espagnole ¢) Thickening agent
iv) Mayonnaise d) Pomferet
v) Paneer e) Potato
vi) Cereal : f) Brown roux
vii)  Tuber g) Yeast
viii)  Garnish h) Perishable food item
ix)  Menu Planning i) Availability of raw items
x)  Corn Flour Slurry j) Croutons
frufefed & fian:
i) IUe) At F) YIS HFAS
i) fepoa ) @R g1 arer @ uar
i) T ) TG A drell Tole
iv) ﬁm‘;ﬁ{ Y) W
v) UHR ) g,
viy AT q) ST &
vil) $¢ @) @R
viii) T ) W g e @ uard
ix) T W1 7)) dall awgall d) Jucd
x) T & 3[1e P U ) e
: (10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : Diploma in Food Production
SUBJECT ; Larder/aT&X
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets%
)

TP ¥ & fu mdfed 3w Hige A fdu

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

In larder section, what are the factors to be considered while undertaking storage of fresh water

fish and shellfish? Describe in detail.

TR SFHRT F, a1 T 3 Aoe 3R qaiths BT HSRU PR FHY o] PRI R =R

forar ST Tnfew? favaR & qui &

ORAT

List five larder equipment, their functions and-way to-maintain them after-every use.

Ui TTER SUHN, 3% T 3R TS ITANT & €1e IJ7b TEENT b ki bl Gt &1
(10)

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.
Lamb $T & WIH-JuR1 A S0 o I8 cuts @ 7T &1 9@ & & Iught +f
fafau

ORMAT

Define sandwich. Explain any four types of sandwich.

Fefyg @1 TRuia B3| AT F el IR TR &) gHg=d|

(10)
Describe the following in few lines (any two):
i) Canapé ii) Galantine __iii) Vinaigrette  iv) Larding v) Garde Manger
fafifad &1 quiH o diddl & $3 (@R Q):
i) At iyiderss infde waRm v EneR
, , (2x2%2=5)
Describe force meat & their uses.
B Hie 3R 3% ST 1 g |
5
Draw a neat diagram of model larder kitchen of a large five star deluxe hotel. o
U 5 Uid RiaRT Siaad gied & Alsd dIet e 1 Us 9t fod a-g|
(5)

Explain the concept of cold buffets. Name few items which are essentially displayed in a cold
buffet.
33 g I ATURN B YA | $B gl & W Y S ifared FU F 33 g% A
1
(5)

Differentiate between poultry & game with suitable examples.
JugER eIl H T Ui 3R 19 & fiT 3R Wy Bl
(5)
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Q8. Match the following:

i) Canapé a) Animal fat

ii) Paté b) Jointing & cutting meat
i) Lard ¢) Choux pastry
iv) Profiterole d) Forcemeat

v) Butchers Block e) Hors d' oeuvre
fRafifad @1 frem:

i) Bt %) g ad
DRI @) WY B FE
i) 1S I

iv) Profiterole )

v) §99 i 3) 3iea

(5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2023-2024
COURSE : Diploma in Food Production
SUBJECT : Commodities/@IAIfSET

TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets%

CAF Uy & fou smdfed o Fige H for M ®)

Q1.

Q.2

Q3.

Q4.

Q..

Q.6.

Q7.

Q.8.

Describe pulses Explain its types & uses.
Tl P IUN P TS TPR T IUENT qargd
ORAT

Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery.

fofd R & ol ® I Ied TR 9B 3R FhaRFNl H Bl &
Iuan o+t ford|
(10)
With the help of a neat diagram, explain the structure of wheat.
T WS o 31 Hgrar 4 g & SRa- gHesd|
ORAT
List four dairy products, their composition and uses in an Indian kitchen.
R T H TR ST IS, S@1 W1 R ST Bt et S|
(10)
List the names of five breakfast cereals served in breakfast buffet of a hotel.

{3t Sled & T=al b T IRIY 9 91e Ui 1=l S & A Jeiag dLl

What is AGMARK?
AGMARK &I §?

Enlist the role of spices in Indian cookery.

YRAG I el § ATa) Bt YAST gHias i

List five herbs used in continental cuisine. .
TRTEUIa ool H SUGRT I & aTelt Ui herbs & Gl §9IG|
()
Explain the following (any two):
i) ISI ii) FSSAI i) Food Adulterants iv) Pasteurization
Frafifed 71 Wy B @15 Q): .
i) IS ii) FSSAI iii) @re] frettae iv) QTR0
(2x2%2=5)
Fillin the blanks:
i) is a stoned fruit.
ii) UHT is milk processed at
i) Minimum milk fat present is single cream is
iv) Separating milk into solid curds and liquid whey is
V) ___ isapreservative used to improve flavor and shelf life of dairy products.
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)
i) UHT{YJ Wwfﬂamvﬂal%

Ill)m ﬁg{mﬂ%ﬂ

w)?(ﬂ 1 3N T B o P _ 2
Ww%mmmmmkmmmmﬂﬁmm

%r?mﬁfmwm%l

(5x1=5)
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