
SUBJECT CODE: CFPP 21

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5..

<br>

Q.1. Classify soups giving examples for each classification.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

(Marks allotted to each question are given in brackets)

<br>

Classiy vegetable with examples. List minimumfive cuts of vegetables.

<br>

Draw the cuts of lamb. Mention the names of different joints & their uses.

<br>

Write short notes on (any one):

<br>

i) Ham

<br>

Explain briefly (any one):

<br>

i) ISI (Indian Standards Institution)

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Food Production & Patisserie

<br>

02 Hours

<br>

Explain sensory evaluation of recipes.

<br>

i) ISI(HRy H46 HRA)

<br>

Cookery & Larder Theory- l/pa aIsT fru-I

<br>

What is portion control? Explain its functions and uses.

<br>

Write short notes on (any one):

<br>

i) Quality Control

<br>

Define (any two):

<br>

Explain various parts of a sandwich.

<br>

What are farinaceous dishes? Explain the simple recipe and procedure for making pasta dough.

<br>

CODE: NCI21/02

<br>

ORI4T

<br>

i) Carotenoids i) Standard Recipe

<br>

OR4T

<br>

OR4I

<br>

ROLL No.....

<br>

i) Bacon

<br>

i) AGMARK

<br>

EXAM DATE: 14.05.2024

<br>

ii) AGMARK

<br>

i) Smoking of Meat

<br>

ii) Standard Purchase Specifications

<br>

iv) Garnish

<br>

iv) TIffRT

<br>

LIBRARY

<br>

MAX. MARKS: 50

<br>

v)

<br>

OPORICRn

<br>

(10)

<br>

Page 1of 1

<br>

(10)

<br>

(5)

<br>

(1x5=5)

<br>

v) Canapé

<br>

(1x5=5)

<br>

(1x5=5)

<br>

(5)

<br>

(2X2%=5)

<br>



SUBJECT CODE: CFPP24

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Explain the various methods of cake making in detail.

<br>

ORJ4T

<br>

Explain the role of cakemaking ingredients in detail.

<br>

What is laminated pastry? List any five products using laminated pasty.

<br>

List any five external cake fauls.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

Differentiate between short crust pastry and Danish pastry.

<br>

Explain any two types of lcings.

<br>

i) Choux pastry

<br>

Write short notes on (any one):

<br>

i) Rough puff

<br>

Fillin the blanks:

<br>

(Marks allotted to each question are given in brackets)

<br>

Differentiate between royal icing ànd butter cream.

<br>

i)

<br>

iü)

<br>

Danish pastry is a type of

<br>

ii) Fondant is a type of

<br>

Baking powder is a

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Food Production & Patisserie

<br>

iv) Croissant is made with

<br>

iv) G1ÈT

<br>

v) uiftbetH

<br>

Bakery & Patisserie Theory -/GatT yldt feat-l

<br>

02 Hours

<br>

v) Profiteroles are made from

<br>

CODE: NCI21/03

<br>

ORJ4T

<br>

ROLL No.

<br>

EXAM DATE: 16:05,2024

<br>

pastry.

<br>

agent.

<br>

dough.

<br>

pastry.

<br>

LIBRARY

<br>

MAX. MARKS: 50

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(2x2//=5)

<br>

(1x5=5)

<br>

Page 1 of 2

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP24

<br>

Q.8.

<br>

State true or false:

<br>

i) Tartlet is a type of short crust pastry.

<br>

i)

<br>

Strong flour is used for making cakes.

<br>

ii) Gelatin is a type of raising agent.

<br>

v) Butter icing is made from lcing sugar & butter.

<br>

v)Beating ingredients together is called whisking.

<br>

CODE: NCI21/03

<br>

MGEVEST

<br>

ttttkkkk

<br>

LIBRARY

<br>

ALTO RORVORIM-GD

<br>

EXAM DATE: 16.05.2024

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFPP26

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

i) PN ratio

<br>

Q.1. From the information given below, calculate:

<br>

Total fixed costs

<br>

i) Break Even Point (in units)

<br>

i) Break Even Point (in rupees)

<br>

iv) Margin of safety (in units)

<br>

v) Margin of safety (in rupees)

<br>

Seling price

<br>

Variable costs

<br>

Sales

<br>

Opening Stock

<br>

Closing Stock

<br>

Provident fund

<br>

No.of units produced and sold during the period is 5,000.

<br>

Materials purchased

<br>

Wages and salaries

<br>

ESI

<br>

Bonus

<br>

What is the importance of material control in a hotel? How can it be done?

<br>

Postage

<br>

Printing & stationery

<br>

Advertisement

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

Repairs

<br>

Rent & taxes

<br>

Electricity

<br>

The following information was extracted from the books of a restaurant for the month of March,

<br>

2015:

<br>

Commission

<br>

(Marks allotted to each question are given in brackets)

<br>

Insurance

<br>

Food Production & Paisserie

<br>

Costing/iT

<br>

02 Hours

<br>

Telephone

<br>

2nd Semester of Craftsmanship Certificate Coufše
PORIORM

<br>

CODE: 03/2016

<br>

= Rs.50,000

<br>

= Rs.50 Per unit

<br>

Rs.25 Per unit

<br>

ORIT

<br>

Rs.4,50,000

<br>

Rs.25,000

<br>

Rs.50,000

<br>

Rs.1,50,000

<br>

Rs.60,000

<br>

Rs.20,000

<br>

Rs.10,000

<br>

Rs.5,000

<br>

Rs.2,000

<br>

Rs.7,000

<br>

Rs.20,000

<br>

Rs.10,000

<br>

EXAM DATE: 17.05.2024

<br>

ROLL No...

<br>

Rs.4,000

<br>

Rs.5,000

<br>

Rs.5,000

<br>

Rs.4,000

<br>

LIBRARY

<br>

Rs.7,000

<br>

GO

<br>

MAX. MARKS: 50

<br>

Staff meals and complementary food amounted to Rs.10,500 and Rs.8,000 respectively.

<br>

(10)

<br>

Page 1of 3

<br>



SUBJECT CODE: CFPP26

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

i)

<br>

You are required to calculate:

<br>

Elements of cost and their percentages on sales

<br>

ii) Gross profit, after wage profit and net profit

<br>

Explain the storage and issuing process of non-perishable items. Also, in brief, explain the concept

<br>

of pricing of commodities.

<br>

|S. No.

<br>

Amixed spice is made up of four ingredients. The details of information regarding this are given

<br>

below:

<br>

1

<br>

2

<br>

3

<br>

4

<br>

Ingredients

<br>

Coriander

<br>

Turmeric

<br>

Chilly

<br>

Find the cost of 100 gms of the mixture.

<br>

Pepper

<br>

Explain the following (any one):

<br>

i) Meat tag

<br>

What is cost sheet? Discuss its advantages.

<br>

i) Fixed cost and Variable cost

<br>

ii) Bin card

<br>

i) Gross profit and Net profit

<br>

ORI4T

<br>

CODE: 03/2016

<br>

Distinguish between the following (any two):

<br>

Draw the format of (any two):

<br>

i) Purchase order form

<br>

ii) Kitchen order ticket

<br>

iv) Stores requisition

<br>

( ) I HISY q-I:

<br>

OR4T

<br>

Quantity (in kg)

<br>

0.05

<br>

i) Blind receiving

<br>

i) scilšs rfifa

<br>

i) Standard recipe and standard purchase specification

<br>

0.05

<br>

0.50

<br>

EXAM DATE: 17.05.2024

<br>

0.375

<br>

Price per kg (in Rs.)

<br>

50

<br>

70

<br>

90

<br>

150

<br>

(10)

<br>

(5)

<br>

(1x5-5)

<br>

(2×2//=5)

<br>

(2x2/,=5)

<br>

Page 2 of 3

<br>



SUBJECT CODE: CFPP26

<br>

Q.7.

<br>

Q.8.

<br>

Define costing. What are its objectives?

<br>

Fill in the blanks:

<br>

i) Contribution = Sales -

<br>

i) The point of no profit no loss is called.

<br>

i) A bin card is maintained by.

<br>

iv) Mark up price = Cost price +

<br>

v) The cost which is partly fixed and partly variable is known as

<br>

i) YTaT = fa

<br>

CODE: 03/2016

<br>

tttttttt

<br>

NAGEMENI

<br>

LIBRARY

<br>

ALTO

<br>

PORNORIMGO

<br>

EXAM DATE: 17.05.2024

<br>

(5)

<br>

(5x1=5)

<br>

Page 3 of 3

<br>



SUBJECT CODE: CFPP26

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.1. Describe cOst control. What are the main objectives of costing?

<br>

Q.5.

<br>

Q.6.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

Define costing. Explain different elements of cost with examples.

<br>

(Marks allotted to each question are giveri in brackets)

<br>

Costing/bifŽT

<br>

02 Hours

<br>

Explain the different methods of purchasing.

<br>

Draw the format (any two):/9I5

<br>

i)Purchase order form

<br>

Refine flour/iI

<br>

Describe the following(any two):/PruftfaT

<br>

) Breakeven pointà-cT ST

<br>

ii) Contribution/GT

<br>

2nd Semester of Craftsmanship Certificate OotrsenoRvCANc

<br>

Food Production & Patisserie

<br>

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

<br>

Recipe for 6 portion of bread roll.

<br>

Ingredients

<br>

Salt/45

<br>

Water/r-fi

<br>

llustrate the concept of blind receiving.

<br>

Dry yeast/aTYE

<br>

Sugar/fi-i

<br>

Margarine/ArsT

<br>

CODE:NC/04

<br>

Find out Cost per portion.

<br>

Discuss cost reporting system.

<br>

ORJT

<br>

qIg(os ):

<br>

ü) Meat tag

<br>

ORI4T

<br>

5 gm

<br>

150 gms

<br>

30 gm

<br>

10 gm

<br>

3 gm

<br>

yto ):

<br>

EXAM DAIE 16.05.2025

<br>

ROLL No,

<br>

Quantity

<br>

OR/T

<br>

i) Cost control/iTi Aa

<br>

iv) Sales mix/GH fGH

<br>

As required/314240dlqHIR

<br>

i) Bin card iv) Stock record card

<br>

LIBRARY

<br>

30,00 Kg

<br>

300.00 Kg

<br>

40.00 Kg

<br>

MAX,MARKS: 50

<br>

150.00 Kg

<br>

Rate (in Rs.)

<br>

20.00 Kg

<br>

(10)

<br>

(10)

<br>

(2X2%=5)

<br>

(2x5=10)

<br>

Page 1 of 2

<br>

(5)

<br>

(5)

<br>



SUBJG-CODE: CHPP26

<br>

Q:7.

<br>

Match thefollowing:

<br>

) Yied/fs

<br>

Par stock/yr eio

<br>

i) FIFONUkqzi

<br>

i)

<br>

v)- Sales tni/tcr fA

<br>

CODE: NC/04

<br>

iv) Purchase'specification/rtg ibdAA d) Opimal quantity of raw materiallkput-n qLAH HAI

<br>

e) Actual amount of product after processing

<br>

*ALTO
PUN

<br>

EXAM DAIE: 16.05.2025

<br>

a) Gradle, size, weightyc, HEI, de

<br>

b) Issuing method/ET G

<br>

c) High profit items/u GY

<br>

t**t*ttt

<br>

HIH

<br>

(5x1=5)

<br>

Page 2 of 2

<br>



SUBJECT CODE: CFPP24

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

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

<br>

(Marks allotted to each question are given in brackets)

<br>

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

<br>

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

<br>

Match the following:

<br>

i) Leavening/rGrir gölI

<br>

v}Temperingtuftu

<br>

2nd Semester of Craftsmanship Certificate Courseint

<br>

Food Production & Patisserie

<br>

Differentiate between phyllo pastry and puff pastry.

<br>

Explain the following terms (any five):

<br>

i)

<br>

Bakery & Patisserie Theory-I/ot q ylt fif

<br>

02 Hours

<br>

Profit rolls/yitbe lA

<br>

i) Baklava/qGdi

<br>

i) Jam tart/G

<br>

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

<br>

iv) Cream horns/\H BIf

<br>

Vj Danish pastry/š1 R1t

<br>

ORUT

<br>

State true or false:/Ì TIH aI:

<br>

) Weakflour is essential for cake making.

<br>

CODE: NC/01

<br>

i) Genoise/Gs

<br>

vii) Ganache/1

<br>

ROLL N

<br>

OR4T

<br>

iv) Marzipan is made with coconut powder.

<br>

v) Blind baking is done in tart and flan.

<br>

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

<br>

i) Danish pastry ismade with laminated yeast dough.

<br>

a) Combination pastrylcaif.aART

<br>

b) Short crust pastry/de

<br>

c) Choux pastry/

<br>

ii) Blind baking/stl$s af

<br>

vi) Couvertur/chR

<br>

d) Phyllo pastry/51Scil tt

<br>

e) Laminated pastry/fts ri

<br>

*****t**

<br>

LIBRARY

<br>

TO POR:GRMY

<br>

MAX. MARKS: 50

<br>

(10)

<br>

(10)

<br>

(10)

<br>

i) Docking/8ift

<br>

(5x2=10)

<br>

Page 1 of1

<br>

(5x1=5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP 21

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.1. Define soup. Classify soups with neat diagram, give one example for each category.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain the significance of purchase specification.

<br>

What is the role of AGMARK in food industry?

<br>

Describe the following (any two):

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Food Production & Patisserie

<br>

Cookery & Larder Theory - Il/pha s fat-l

<br>

02 Hours

<br>

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

<br>

i) Consommé/ chi

<br>

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

<br>

Match the following:/fGH *:

<br>

i) Adulterant/ fAlac

<br>

ORYT

<br>

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

<br>

ii) Farinaceous/ ify

<br>

Define the folowing terms (ay five): /rufefaT NE Ì qfrfaT

<br>

i) Brine/ sTA

<br>

i) Bacon/ o

<br>

ii) Canapés/

<br>

v) Stillroom/ fReH Vi) Al dente/3/CT SE

<br>

iv) Carotenoids/ -iys

<br>

CODE: NCI21/01

<br>

OR/4T

<br>

v) Cooking with fatt qT HY T YolI

<br>

ROLVM

<br>

EXAMATE: E02025

<br>

) Standardisation of recipeskfrtaHT\GU i) Portion control/RÍA erT i) Balancing of recipesfritaiHgert

<br>

vi) Aspic/ fNo

<br>

tttttttt

<br>

LIBRARY

<br>

( a)
:

<br>

MAX. MARKS: 50

<br>

a) Lasagna/ciyl-AI

<br>

iv) Offal's/ 3ip

<br>

c) Sautéing & frying/I 3N dcI

<br>

(10)

<br>

b) Orange colour vegetable/HIft Hasft

<br>

(10)

<br>

vii) Mis-en-place/ fArH-Q7-H

<br>

Page 1 of 1

<br>

1

<br>

(5)

<br>

(2x2/%=5)

<br>

(5)

<br>

(5x2-10)

<br>

d) Artificial food colour/3f2RIYCT PS HR

<br>

e) Clear soup/Geityr Y

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP26

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

(Marks allotted to each question are given in brackets)

<br>

Explain purchase specification and outline its advantage in food cost control.

<br>

Discuss elements of cost with at least two examples for each.

<br>

Explain BEP analysis with the help of a graph.

<br>

Sales price per cover- Rs.50/

<br>

Maximum cover sold- 2000

<br>

Costing/bifT

<br>

02 Hours

<br>

What are the objectives of purchase specification? Enlist five perishable and five non-perishable

<br>

food items.

<br>

What are the main objectives of food cost control system?

<br>

You have to calculate:

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Food Production & Patisserie

<br>

i)Gross profit percent

<br>

i) BEP sales in Rupees

<br>

ORAT

<br>

arfacodH fasót par- 2000

<br>

Match the following:

<br>

i) Overhead cost

<br>

i) Par stock

<br>

OR/4T

<br>

Information for February 2015 has been extracted from a fast food outlet are as follows:

<br>

i) Perpetual inventory

<br>

CODE: 01/2016

<br>

ROLL No..

<br>

Explain different methods of purchasing that a buyer could use while purchasing for a large hotel.

<br>

ORI4T

<br>

EXAM DATE2&
<br>

Fixed cost - Rs.30,000/

<br>

Variable cost - 40% of sale

<br>

OR4T

<br>

i) Net Profit percent

<br>

iv) BEP (Cover)

<br>

TY CPTT-30,000/

<br>

ykadyGG-fAGÉ oi 40%

<br>

a) Constant cost not affected by volume of sale

<br>

LIBR:y

<br>

MAX. MARKS: 50

<br>

individual items, continuing basis

<br>

b) A method of keeping track of rupees amount and number of

<br>

c) Counting the number of items on hand

<br>

(10)

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>



sUELEoDE: CFPP26

<br>

Rhysiçalinventory

<br>

v) id cost

<br>

vi) Brdakven point

<br>

vi) Cosreontrol

<br>

viil). Probt

<br>

ix) Potehtial cost

<br>

is x)nventory

<br>

Q.5.

<br>

vii) TH

<br>

ix) 4TdT HG

<br>

d) Control expenses

<br>

CODE: 01/2016

<br>

e) All cost that are not food cost and labour cost and profit cost

<br>

f) Income left after deducted allexpenses for sale

<br>

g) F&B c0st obtained under ideal condition

<br>

h) A predetermined quantity

<br>

i) The number of items on hand available for sale

<br>

) Noprofit no loss

<br>

() MZU

<br>

) AHTa

<br>

Wite short notes (any two): tfaafuuft fer

<br>

i) Invoice TaigH

<br>

i) Control of labour cOsts 4 TTG AA

<br>

EXAM DATE: 14.05.2026

<br>

kk**t**

<br>

(fi a):

<br>

i) Bincard faHo1s

<br>

(10x1=10)

<br>

iv) Cost reporting system IG RfT yU

<br>

(2x5=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE:CFPP24

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

Explain the role of flour in making cake.

<br>

Food Production & Patisserie

<br>

(Marks allotted to each question are given in brackets)

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Bakery & Patisserie Theory- Wàatavft rrifI

<br>

02 Hours

<br>

What are the various means to achieve leavening action incake? Describe each of them.

<br>

Explain the major external and internal characteristics of a good quality cake.

<br>

i) Brownie and croquembouche

<br>

Discuss five common cake faults and their reasons.

<br>

ii) Marzipan and flexipans

<br>

ORYT

<br>

CODE:03/2016

<br>

i) Marble cake H|d oo

<br>

iv) Spray gun 1

<br>

ROLL No....

<br>

OR4T

<br>

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

<br>

Write short notes on (any two): frufenfe

<br>

EXAM DAZSOs2026

<br>

What is icing? List four reasons for icing cakes. Explain four types of icing popularly used in bakery.

<br>

ORI4T

<br>

Distinguish between (anytwo): afTRea ep-i dy sia YI IU:

<br>

i) Silicon paper and relief mats

<br>

iv) Classical cake and contemporary cake GefNT op 3r HHRt#

<br>

i)

<br>

Hfequft fefray (at a:

<br>

Feather icing thcr 33fT

<br>

********

<br>

....

<br>

LIBRARY

<br>

70 PORI

<br>

MAX,MARKS: 50

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(2x5=10)

<br>

Page 1 of 1

<br>

ii) Glace T

<br>

(2x5=10)

<br>

ONUT

<br>



SUBJECT CODE: CFPP 21

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

With the help of a neat diagram, illustrate the cuts of a lamb.

<br>

2nd Semester of Craftsmanship Certificate Course in

<br>

Food Production & Patisserie

<br>

(Marks allotted to each question are given in brackets)

<br>

With the help of a neat diagram, illustrate the cuts of pork.

<br>

Cookery & Larder Theory -l/g+l a IS fUrt

<br>

02 Hours

<br>

Explain the functions of still room.

<br>

Explain colour reaction of different types of vegetables to acid, alkaliand metals.

<br>

OR4T

<br>

What is porion control? Name the five equipment used for portion control.

<br>

Define and classify sOup with relevant examples. Mention four garnishes of consommé.

<br>

OR4T

<br>

iv) Poulty Utet

<br>

What is quality control and its methodology?

<br>

What is a sandwich? Explain different parts of sandwich.

<br>

CODE:04/2016

<br>

OR4T

<br>

What is afood adulterant? How can you detect food adulterants in rice, pulses and milk?

<br>

What are the golden rules of assembling cold buffet?

<br>

ROLL No..

<br>

ORI4T

<br>

EXAM DATE

<br>

What is farinaceous dish? Write five types of farinaceous products.

<br>

OR4T

<br>

Write short notes on (any two): fyffad iG equf fÍ (os ):

<br>

i) Ham aH

<br>

i) Bacon

<br>

Match the following:f14ftgd frCH :

<br>

i) Spinach YIgo

<br>

i) Smoking of meat fte o

<br>

a) International Soup sdRIgY {Y

<br>

CATERIMG1ECHY240

<br>

2926

<br>

Li3RARY

<br>

PORIOR

<br>

MAX, MARKS: 50

<br>

NDAP

<br>

APPLED

NLUr

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(2x2/=5)

<br>



SUBJECT CODE: CFPP 21

<br>

i)Maýonnaise ut

<br>

i) Agimark qHG

<br>

iv) Mulligatawny yeTcarf

<br>

v) Soup Y

<br>

CODE:04/2016

<br>

b) Epinard yfyR

<br>

c) Liquid food R 1fyH

<br>

d) Cold sauce dsi

<br>

e) Standards H|4c6

<br>

9 Offals 3yH

<br>

********

<br>

EXAM DATE: 11.05.2026

<br>

Page 2 of 2

<br>

(5x1=5)

<br>


