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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE 1% Year Diplora in
Food Production / Food & Beverage Service/ Housekeeping/
SURIECT Bakery & Confectionery
: Hygiene & Sanitation / gTgsi @ S
TIME ALLOWED : Og?-lours

MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

S Uy & R emiRd o FIge § Ry M B

Q1. What s virus? Write down factors affecting growth of microbes.
TR T 72 SaTsit & e 3 wuTiad 53 are sRat 71 R
ORAT
“A good personal appearance helps both the employee and the organization.” Briefly explain the statement.

"W@WWWWW,%%WWm%VW$WHMﬁ

| (10)
Q2. Whatis HACCP? Briefly explain the importance of HACCP and uses of HACCP in catering.
TETHITY 31 87 et # gt & wea oiR Taueiedt 3 Sua &) Way 1 aren |
ORAT
Discuss duties and responsibilities of Food Safety Standards Authority of India (FSSAI).

IR @Te] GR&fT HIeh TP (hUETauss) & Saat 3R Rrdeidl o gaf w3 |

Q.3.  How to prevent cross-contamination?

UR HgHUI $I Y AT W17

Q4.  Write down hand washing procedure for food handler.

QT AT & forg g1y o1 o1 uferan ford|

Q.5.  Write a note on different types of wounds.

faftra yoR & ural iR e fewuft forf@u|

Q.6.  How to control food-borne ilinesses by food handler in catering industry?
GAYA IEN H S gSeR gR1 @ Fd Saial &t & fafia fean o g 22
OorRAT
Why are proper storage facilities necessary in catering establishment?

UM UfagH H I YR gfautsit &1 gl o Saxye 87

Q.7.  Explain the following one or two lines (any five):

frafefed 1 ue a1 3) dfdaat & woense @S Ui

i) Pasteurization aTeffirur i) Perishable food faeia e wemd jii) Thawing i

iv) CCPs Hididicg v) Lacerations S8R vi) First-aid TTufiies IuaR

(5x1=5)

Q.8.  State True or False: T YT 3R HYF FdlU;

i) Bangles and intricate rings should not be worn while preparing foods.

@M §91d 974 gfeal 3R IR fewme aref) sipfdaf et g =mfeul
ii) Vegetables should be stored at a temperature of 2 to 5°C.

2 ¥ 5 feht Aoy & aumE R Tfesrdl &1 Wer far s anfgu)

iii) Fungi includes both yeast and moulds.
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$3% H @R 3R Hies GH Wit 8 &

iv) Garbage bins should be self-closing and should not be lined with wet strength bags.
RSaH W: 3 B a0 BN TIfRT IR I8 el ) g a1l S g1 o 8 aIfey
V) Sewage is a liquid waste arising from kitchen, toilet, and bathrooms.

HoeTd U ave SURY § & 76, T 3R arued | fdad &
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE : 1% Year Diploma in
Food Production / Bakery & Confectionery
SUBJECT : Food Costing/%g HIfET
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

VAP Y F AU rdfed i HIFe § T T T

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q.7.

Explain portion control & its advantages.

u S iR Twe Rt i ¥ R F al iR

(10)
What is semi-variable cost?
3rd-ufvalf T e e ¥
ORAT
Explain standard yield.
HHS Yt & ARAT BT
(10
What is purchase control? )
Y e g 82
5
Explain: o0re $ifog 2
i) Overhead cost IR ARTd ii) Fixed cost Ff&%a amra
(2x2%2=5)
ORAT
What is menu? Explain its criteria for designing.
g 1 87 et & e 39 amds #t e &Y |
5
Explain the concept of pricing. Discuss types of menu. )
T4 YR ST STURON B THRLY B P USRI R == HY |
ORMAT
Discuss the importance and advantages of standard recipes in ensuring consistency & cost control.
fARaRar 3R arTd FdEr AT H3a & A ool & Hed SR il i) gl Y
5
Explain (any two): SaRe HIfST (@18 G)): )
i) Butchers’ Yield i
i) Cooking Yield BT dics
iii) Production control JaTg fAdzom
iv) Per portion cost Wfdl 4T AT
(2x2'2=5)

State True or False: TG T TG HYA FATC:

i) Effective purchasing helps in controlling overall material cost.
guTd! @iG FAY AT T @ A A 8 Aeg el Bl

ii) Issuing of materials should be done without proper documentation.
et R} R Sferd weReH & fam o S =Rl

iii) - Production processes influence the final material cost.
I ufsharg sifem qreht T &1 wifad Fwedt €

iv) Sales and accounting play a role in monitoring cost.

arTd & TR # fat SR et &t it 8l 21
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V) Determining standard food cost s not necessary for cost control.

AT 321 & Ry we @ anra PuiRa S sawas 1o ¢

Q8. Fillin the blanks: faa = uRkw: —_
i) The primary importance of food costing is to ensure and profitability.

T e B e wea R el gRf a gl
ii) - One common method of costing used in hospitality is

costing.
3o & ua Y IR aTeh T T U W R Al
iii) Effecive __techniques help in maintain control over expenses.
UM e ol R e TG 3 B e e ¢
iv) Controlof __costinvolves proper staff scheduling and wage management.
e T & 3fId T SgEH 3R dd W e €

V) Costs such as utilities and maintenance are categorizedunder ________ cost.
ST SR TREE TR AN B @RI P ded diiidd 1obdT Sl 3|
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

COURSE : Diploma in Food Production
SUBJECT : Cookery/@®!
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

O Uy & T srafed ofF FIgF # RT MR

Q1. Explain the organizational structure of kitchen department of a large hotel.

TS TS Bled & [ba AU 31 WTeATHSD TXa &1 Re] e

ORMAT
E)Elplain the method of making short crust pastry..
Q1E e U T 1 fafdy 31 saren & I
Q.2.  Classify soups with examples. Write 5 cpnsommé with garnish. )
L[ P1 JeTERUN Afed B | M P T1Y 5 Hoid ford | |
(10

Q.3.  Draw the labelled structure of an egg. List uses of egg in cookery.
3/ Y AHIfPd TEAT §13T | HIvH UHM H 33 & ITANT &1 el 15T
ORAT
Define standardization of recipes. What are the ways to balance a recipe?

o} & THBIHU B} URHIRG BT fpedt oo o) gferd A @t fafy &7 a7
B2

Q4.  Enlist the points to consider while making a §tock. Write the recipe for 10 litre of chickgn stock.
Wl §91d Y9G H @1 91 §11 D) Gl §918T1 10 e’ e wie a1 &1 faf
ferfeu

Q5. Explain the mother sauces. Enlist 6 mother sauces with a derivative of each.
Hex TRT o1 B &, oare Y| Wex 91Y $ W ik ok ude &1 te-ue eRaRka
() i |

(10)
(10)

ORAT
What are the various methods ofwcooking fooq? Explain any two vyith relevant examples.
Vo g @1 fafte faftal @ 87 f=l 3 IRl & Suged IemRul wftd sarem
FiforEl

Q6. A Explain th.e role of ingredients used in bread making.
S S # IuaI g1 areht Il @ YT W D
B. Write 5 examples of breakfast rolls and Indian breads.

T e A AR YR 9 F 5 IgTevl fafau|

Q7.  Explain (any ten): SqTEAT G4 (ﬂ'ﬁ'{ Q)
i) Mirepoix iR dYaiT ii) Bouguet gami §b T iii) AL Dente e gict
iv) Poaching difefm v) En cloute 31 efid vi) Fond de Cuisine Wig & Hfom
vii) Chef. Tourant =% qRId viii) Menu B ix) Roux ¥
x) Beurre manie SR 81 xi) Kitchen stewarding f&ar ®iaf&m  xii) Tandoor AR

(10)

(5+5=10)

(10x2=20)
Q8. Kitchen department must coordinate with all the various departments of the hotel. Discuss.

faam faum &) giea & it faftra faur & Ty T wifta s wnfenl ==t S
ORAT
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Q..

Write short note on kitchen stewarding. List 5 heav; equipment used in kitchen.

W@aﬁnmwﬁfwmmlmﬁﬁmaﬁmsmﬁwwﬁaﬁ
e Siforl
10
Match the following: FrafiTed 1 firem ¥ 10
i) ltaly 3Tl a) France 119
i) Blanching serifeiTT b) ltaly el
iii) Albumen TesgH ¢) Eclairs Taias
iv) Parmesan URARIAM d) Julienne Sffera=
v) Chiffonade fRImIg e) Welfare catering IeTthaR el
vi) French onion soup %= ST f) Minestrone e
yii) Consommé @SIH g) Cabbage TR
vili) Choux pastry LT h) Spinach UTdi®
ix) Prison St i) Egg 3fST
x) Roux¥® j) Flour 3fret

(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR - 2025-2026
COURSE ; Diploma in Food Production
SUBJECT : Larder/eTSY
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets%

OAF WY $ o ERa oiF Fige ¥ T T §)

Q1. Draw a well labeled layout of larder section of a five star hotel. Describe various sections of
larder kitchen,

et - RIaRT Biee & AT SFUIT" 1 Wy &0 § dae baT ge TaRm §1 | AR
forer & faftrar st 1 guf &%)

ORAMT
Classify fish with suitable examples. Discuss various factors to be considered while selecting
fish.

UG ITERUN & 1Y ASo] BT Tl BT | HSell BT 99 HId 999 G & @
S 9Tt f3fts SR 0 7= #IR)

Q2. Whatis a salad? Classify salads with suitable example for each. .
TTE, 1 §7 WG & IR 1 B R §U U ¥ oY Jugad SETex
ORfAT
What are different parts of a sandwich? Explain different types of sandwich.

Hsfaa & faftrs wm H1F-3 82 Jsfew & ffte yeR & IR & qui7 Fifvm

(5+5=10)

(5+5=10)
Q.3.  Describe cuts of chicken with diagram.
T & HQAT-SHT Hey $I quH o Tfgd e
ORAT
Discuss different types of forcemeat and their uses.

HIfdie & s TeR Td 3¢ Iw R T49f #ifv

Q4. What are the duties & responsibilities of a larder chef?

AR AP & T Hod AR STREIAG 81 87

Q.5.  Explain any 5 equipment used in larder kitchen.

TS} fore # 3%HIa 8 a1l fdmg] 5 SUSRUN & SR § e S|

Q.6.  Match the following: fRaferfaa 1 firem Y
) GameH a) Oil & vinegar a9 3R RraT
i) lce carving 3TSY BRI b) Rabbit &=
iii) Cocktail sauce Hidbed WY ¢) Round fish M Aeht
iv) Darne 3 ' d) Non-edible display 3raTer we=fH
v) Vinaigrette famia e) Mayonnaise ﬁ?ﬂgﬁl

(%)

(5x1=5)
Q.7.  State True or False: ¥ 3{ydl 3T HY FdIC;
i) Beefand veal are of same age.
1 o el T § 39 & g0 ¢
ii) Vegetables are best bought while in season.
Hfeal A & IFTER Glie agaR B 8|
iii) Parmesan is a cheese from Italy.
FCcll 1 TP WHR H1 9 g
CODE: DFPILARDERINC/05 Page 1 of 2
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V) Repeated thawmghnd freezing affects the quallty of meat

AR VAR o e st 8 o e gt @)
V) Hollandaise is a cold sauce.
ST U ST W R)
(5x1=5)
Q.8. Explain the following terms in ce e Tea! & SRS
o o e A g iy qft:)o or three sentences (any five): frafaif&a A
i) Aspic THfU® ii) Caviar SIfITR iii) Crouton e
iv) Court bouillon TR g4t v) Hors d' oeuvres 3fikad vi) Zest 9
vii) Bisque fow viii) Canapé ¥-d ix) Mirepoix HIRG3M
x) Roux =
(5x1=5)

kkkkkkkkkk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT

AND CATERING TECHNOLOGY, NOIDA
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COURSE : Diploma in Food Production
SUBJECT : Nutrition/fee
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

©AS U Ay 3mafed sie Higs # Ry mw &)

Q.1. Define food. Write its importance in maintaining good health.

WIS P IRHITR ST e W &) 991 va & 399 Hed &) fifau) 0

Q2. What are carbohydrates? Compare monosaccharides, di-saccharides and polysaccharides with
each other citing suitable examples of each.
PEERSC TN 37 UdH » IUYE IR 24 gU AHNHAILS, SIS iR
6 TG H qar |

(3+7=10)
ORAT
Classify vitamins and explain sources, importance and diseases related to vitamin-D.
faeTfira &1 arffexo Ffom qur faerfia-< & didl, Aew iR 399 T I & e
3 QQI

Q.3.  Explain following in short (any five): FRafafad @1 dféra # faf@e @ urm:
i) RDA 3R31T
ii) Deficiency diseases of protein T¢I &1 &4 | 814 9T I
iii) Sources of fats T & HId
iv) Malnutrition GO
v) Obesity HieTar

vi) Diabetes TYAT _
vii) Functions of water in the body TRR % Ut & &

(10)

(5x2=10)
Q4. What s balanced diet? What factors should be considered by a chef while planning menu?

TG SMER F1 87 7 S0 970 A P! 7 SR 37 o g1 w1fgw?

Q.5.  State whether True or False: T 3{¥dTl 3 HYF FAIC:
i) Scientific name of vitamin D is retinol.
faerfm b &1 e Fm e 31
ii)  Fructose sugar is found in milk.
U eIy XET TS STl B |
iii) Green leafy vegetable should be cooked covered for retaining nutrients.
UIveh dedl 1 €Y TEA & 1T 4 TRIGR QioTal &) S UH T a1y
iv) Deficiency of calcium results in goitre.
e 3t w0 @ S I g B
V) Dgficiency of phosphorus results as rickets in children.

Iy &1 I § I A Rbew T gl g

Q6. Fill in the blanks: fYad &I *R:
i) __sugar is found in honey.

TEEH__ XN U o B
CODE: DFP/NUT/INC/08 Page 10f 2
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protein found in wheat.

i)
KA T T I & |

iii) Amino acids are building blocks of
3l o & fofes =i o
iv) A source of vitamin C is _.
faefm-w &1 we T d
is required for absorption of iron in the body.

) R
TWRA A o S RQ___ BT Srawaapel

*kkkkkkk
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