SUBJECT CODE: CFPP 21

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : ond Semester of Craftsmanship Certificate Course in
SUBJEG Food Production & Patisserie
T : Cookery & Larder Theory - Il/@&1 @ @S fai-1l
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(R W 3 R aifed s g A R e d)

Q1.

Q2.

Q3.

Q4.

Q.5...

Q.6.

Q7.

Qs.

CODE: NC/21/02

Classify soups giving examples for each classification.

TS B0 & foT ISTeR0T Sd U Ul BT T bRl
ORAT

Classify vegetable with examples. List minimum five cuts of vegetables.

IRV Ged Wiewdl BT aTiie=0l Sive | Tfewd] & &8 I o1 Ud Hed oI gl S|

Draw the cuts of lamb. Mention the names of different joints & their uses.
I & Hog a7 fafa Sl & T Td 9% U Sy |
ORAIT
What are farinaceous dishes? Explain the simple recipe and procedure for making pasta dough.

BRI T &1 §? Ul S S &1 9Re fafd 3R ufsean s

What is portion control? Explain its functions and uses.
T YA T §7 $9% 1l §d U & FHd |

- ORMAT
Explain sensory evaluation of recipes.

o & de! Gedic &1 RSl R
Write short notes on (any one):
i) Ham i) Bacon

(et o) W ifre ey ford:
) 8d ii) S

Explain briefly (any one): :

i) 18I (Indian Standards Institution) i) AGMARK
G&u &A1Y (@15 TP):

i) 1S (YR A HRIM) ii) AGMARK

Write short notes on (any one):
i) Quality Control ii) Standard Purchase Specifications

(A Uep) R W gy forg: .
i) T[oreral T if) T Tl fafkmeamd

Explain various parts of a sandwich.

Fefam ¥ faftm 4l & guensd|

Define (any two):
i) Carotenoids ii% %tra)mdard Recipe iif) Smoking of Meat iv) Gamish

gfeTRd #Y
i) PASHTS i) A TR iy W eifm e iv) T

*hkkhkkk

(10)

(10)

(5)

(1x5=5)

(1x5=5)

(1x5=5)

(5)
v) Canapé

V) FAq!
(2x2%:=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2023-2024

\ LIERARY /:

COURSE 27 Semester of Craftsmanship Certificate Course in
. Food Production & Patisserie
SUBJECT . Bakery & Patisserie Theory — ll/d@<} § U=iiaRt RgifX -l
TIME ALLOWED : 02 Hours MAX. MARKS: 50
(Marks allotted to each question are given in brackets)
(IS Uy & forw ammdfed e Hige & Rum ) ‘
Q1. Explain the various methods of cake making in detail.
F& M 3 faft faftrdl &) fowar | wmem=a
ORAT
Explain the role of cake making ingredients in detail.
FF T B G BT YD D) IR S |
(10)

Q2. Whatis laminated pastry? List any five products using laminated pastry.
<Afes U 9 3?7 QRS U 1 Ui v a1l el Ui Sarel & gt S
orRAT
Differentiate between short crust pastry and Danish pastry.

Té 7 ) a1 QI ) e e |

[ i
Q3.  Listany five external cake faulls.: |

P % o] o o <

(10)

\

e/ (5)

Q.4. Differentiate between royal icing%h\d’bdtter_cré;ém. ~

RIGT STERIAT SR FeX b1 & die iR Bl

T ()
Q.5. Explai_n any two types of Icings. 4

3R & frdl < USRI & gHzgd|

Q.6.  Write short notes on (any one):
i) Rough puff
ii)  Choux pastry
@ T) W I ey e:
i) B Um

i) LR

Q.7.  Fillin the blanks:
i) Danish pastry is a type of pastry.
ii) Fondantis a type of :
ii) Baking powder is a agent.
iv)  Croissant is made with dough.
v) Profiteroles are made from pastry.
[RESEISRITE
i) 1T 9} U UR @t T B
ii) WiSc TP UHR P H
iii) fb7T UG SR tw LG
iv) PIFaA 31 ¥ T ST 5
v) UiftheRied T} S 11 81

(2x2%=5)

(1x5=5)

(5x1=5)
CODE: NC/21/03 Page 1 of 2



SUBJECT CODE: CFPP24

Q.8.  State true or false:
i) Tartletis a type of short crust pastry.
i) Strong flour is used for making cakes.
i)  Gelatin is a type of raising agent.
iv) - Butter icing is made from Icing sugar & butter.
-_____-~ */v). /Beating ingredients together is called whisking.

ot
\

T e e S
i) TTéeie U UHR B E Hee K B
ii) F@ T P T Holgd 3 BT JudNT fan rer B
iii) R U UPR H1 SH Wie g
iv) TeX SMERAT 2RI IR 3R 9o A 18 St g
v) IR B U Ty Yhe [RfRbT a3

Fhkdkkdokk

CODE: NC/21/03

EXAM DATE: 16.05.2024

(5x1=5)
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SUBJECT CODE: CFPP26 EXAM DATE: 17.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : 2nd Semester of Craftsmanship Certificate Course'i
Food Production & Patisserie D =
SUBJECT : Costing/®IRET NAELS
TIME ALLOWED - 02 Hours MAX. MARKS: 50
(Marks allotted to each question are given in brackets)
OIS Wy & fg airdfed ofw #ige A Ry MU §)
Q.1.  From the information given below, calculate:
12 & 75 THBER 0T B

i) PN ratio

i) Break Even Paint (in units)
iiif)y Break Even Point (in rupees)
iv) Margin of safety (in units)

v) Margin of safety (in rupees)

Total fixed costs = Rs.50,000
Selling price = Rs.50 Per unit
Variable costs = Rs.25 Per unit

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

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

et Sred & arh P &1 77 e 87 I8 Y o o ehdl 67

(10)

Q.2.  The following information was extracted from the books of a restaurant for the month of March,

2015:

Sales Rs.4,50,000

Opening Stock Rs.25,000

Closing Stock Rs.50,000

Materials purchased Rs.1,50,000

Wages and salaries Rs.60,000

Provident fund Rs.20,000

ESI Rs.10,000

Bonus Rs.5,000

Printing & stationery Rs.2,000

Postage Rs.7,000

Advertisement Rs.20,000

Repairs Rs.10,000

Rent & taxes Rs.4,000

Electricity Rs.5,000

Commission Rs.5,000

Insurance Rs.4,000

Telephone Rs.7,000

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

CODE: 03/2016
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SUBJECT CODE: CFPP26
/
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Q.3.

Q4.

Q.5.

Q.6.

..., ,You are required to calculate:

i) - Elements of cost and their percentages on sales
ii) Gross profit, after wage profit and net profit

‘ -I. ‘\ YAASS! l)ﬁﬁlﬁ%aﬁaﬂ'{ﬁaﬁmmm

/)W%IHTH qa T T SR T A
ORAT

of pricing of commodities

EXAM DATE: 17.05.2024

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

qm@%aﬁmﬁ%mmaﬁmﬁaﬁmaﬁm@muﬁ FEg31 & g Fufon

F YR S} G&T H TR

(10)

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

below:

T TR TN TR SRR & T | TR et SR o o ) foa @

S. No. Ingredients Quantity (in kg)

1 Coriander 0.05

Price per kg (in Rs.)
50 Q

Turmeric 0.05

70

90

2
3 Chilly 0.50
4

Pepper 0.375

150

Find the cost of 100 gms of the mixture.
100 7T fsr &1 g ra SIE |

ORAT
What is cost sheet? Discuss its advantages.

AT U R 27 3P HHel R =4l B

Explain the following (any one):
i) Meat tag ii) Blind receiving
FafifEd 3 W B (@I 1P):
i) Hie & i) sgs fe=iifdm

Distinguish between the following (any two):

i) Fixed cost and Variable cost

i) Gross profit and Net profit

iii) Standard recipe and standard purchase specification
Pofifed & a3 Tast @18 Qb

i) Fiftra amra SR aRadg arma

i) g AT IR T A1

iii) AT T8I R AP Bl fafarear

Draw the format of (any two):
i) Purchase order form

ii) Kitchen order ticket

jif) Bin card

iv) Stores requisition

(@12 3 &1 IRFY T

CODE: 03/2016

(5)

(2x2%4=5)

(2x21%=5)
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. SUBJECT CODE: CFPP26 |

Q7.

Q.8.

Define costing. What are its objectives?

ArTa Pefor &) o w3 soF Sexa a §7

Fillin the blanks:

i)  Contribution = Sales -

ii) The point of no profit no loss is called
iii) A bin card is maintained by
iv) Mark up price = Cost price +
v) The cost which is partly fixed and partly vanable is known as

Rea MR

1)13]171?37-[ faent -

DITUTTRAS g wwwmigl
m)wﬁﬂmmw—mmm%i

iv) Sifdrd g = AT e +
g%ﬁgmﬁammmﬁﬁ@ammﬁmw%umﬁa@?ﬂ%
|

dkkkkkkk

CODE: 03/2016

EXAM DATE: 17.05.2024

()

& ¥ A S

(5x1=5)
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SUBJECT CODE: CFPP26

AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2024-2025

COURSE

2nd Semester of Craftsmanship Certificate
Food Production & Patisserie
SUBJECT Costing/@MET -
TIME ALLOWED 02 Hours MAX. MARKS: 50

(Marks allotted to each question are gweﬁ in brackets)

TAE vy & e iR siw Bige § RT ) <

Q.1.  Describe cost control. What are the main objectives of costing? .
AT PriEe @) iR & auersd lmmﬁmﬁaﬁm%‘g@tﬁmﬁ
ORAT - g

Define costing. Explain different elements of cost with examples. "

mﬁmﬁmﬁlmﬁﬁﬁﬁaﬁm AHIFA?
(10)
Q.2.  Discuss common storage & issuing practices followed by general stores of five star plan.

g@wmwmwm@ﬁm IH Al SEE YeRU U R enar R =
|
ORMAT
Explain the different methods of purchasing.
U $I Tl ufsrarsi &) Wy sika?
(10)
Q3. Describe the following (any two):/FafifEa siwme s @ &) :
i) Breakeven point/si®-3a Gise ii) Cost control/@RTd fg=ror
iii) Contribution/dRTeT iv) Sales mixaed e
(2x2'2=5)
Q4. Draw the format (any two):TEU &A1Y (B &) :
i) Purchase order form ii) Meattag i) Bin card iv) Stock record card
TR 31X BIH Hie & IEEEIS wia Rare @re
(2x5=10)
Q.5.  lllustrate the concept of blind receiving.
wes Ffifer o srauRoT & WE i)
(5)
Q.6.  Recipe for 6 portion of bread roll.
S AT & 6 YN & B fafd -
Ingredients Quantity Rate (in Rs.)
il LiIE] RE.H)
Refine flour/Ha 150 gms 30.00 Kg
Dry yeast/g&T Ui 5gm 300.00 Kg
Sugar/dit 30 gm 40.00 Kg
Margarine/dTeii= 10 gm 150.00 Kg
Salt/H s 3gm 20.00 Kg
Water/ar1 As required/3MTaTHAAR | -
Find out cost per portion.
A AT 91 6 anTa e
ORAT
Discuss cost reporting system.
wie o vomeh o Wy sy

()

CODE: NC/04 Page 1 of 2
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SUBJEG|-CUDE: CHPP26

_Q:?_'._"

EXAM DAIE: 16.09.2025

WREL/ R

Match the following:

o™ &% \‘;\

) Yield/dics) a) Gradle, size, weight/UI&l, |39, ¢

ii) Par stock/OR Wik b) Issuing method/S¥gET AYS

“iii) FIFO/Tw3|rEuwaf ¢) High profit items/3= @ &t wredt

i) Purchase'specification/T¥aw WRMFHA d) Optimal quantity of raw material/@=d arht gga AR

v) - Sales min/Aw A= e) Actual amount of product after processing

Abr e TRIPRUl IRIT JAG Bl aRfdes &
e (5x1=5)

Kkkkkk ik

CODE: NC/04 Page 2 of 2



SUBJECT CODE: CFPP24 EXAMIATE

COURSE : 2 Semester of Craftsmanship Certificate CourseN.

SUBJECT : Bakery & Patisserie Theory - [I/8&<! @ T=ira{t fagik i

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

Food Production & Patisserie

TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

A vy & R ameRa o Pige A Rumu

Q1.

Q.2

Q3.

Q4.

Q5.

Q.6.

What is combination pastry? Give the recipe of croissants and Danish pastry.
HIARE 0% a1 2 disde R 3R 9% &t Widt sa=u
ORAT
List various methods of making puff pastry and explain any one method in detail.
% Ut TR @ Rl it @ gdies ®ie 9 fif@uawr fodt e faft &1 R 3
Ui B
' (10)

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

FP Q Jo faftrd vpR 7t gob! & IR H faar § =i I ok 3% A5 & ffdy Rl F IR A
qdigy? .

ORAT
Differentiate between phyllo pastry and puff pastry.
TR O 3R UF UK P fiF IR warul

What is icing? Name any three types of icing & their uses in cake decoration.
SRR T 87 oMM & P diF TRl P 19 ¥dsT iR &P @ Jade H 3P U
& §R H qar3u| ‘ \

(10)

Explain the following terms (any five):
R B (P13 U

i) Leavening/HR SSMI i) Genoise/SFIg iii) Blind baking/&TSS §fdT ~ iv) Docking/STdT
v)- Tempering/<ufT vii) Ganache/TT™  viii) Couvertur/@aax

(10)

(5%x2=10)

Match the following:

o o
) Profit rolls/sifthe e a) Combination pastry/@ =TT U

ii) Baklava/gaemar b) Short crust pastry/RNE e T
iii) Jam tart/S €€ ¢) Choux pastry/=Tey Ut
iv) Cream horns/siH 8= d) Phyllo pastry/®Tgal 0%t
v) Danish pastry/Sf=T 9=t e) Laminated pastry/affds U
(5x1=5)

State true or false:/Fg! a1 Tld qaTd :
i) Weak flour is essential for cake making.
dF WIR &6 M & o Smawas ¢ |
ii) Folding method is used for mixing flour in cake.
WIS UfshaT e H 31eT e & g waa gt 2 1
iy Danish pastry is made with laminated yeast dough,
%ﬁmﬂ@éﬁﬁ%@;wgﬁ@a{ﬁﬁaﬂ’cﬁ%l
iv) Marzipan is made with coconut powder.
AINTT PSR ¥ aHET e g
v) Blind baking is done in tart and flan.

Ee afdT o R wH F 37 9 D) | (5x1=5)

kkkkkkkk

CODE: NC/01 Page 1 of 1



SUBJECT CODE: CFPP 21

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2024-2025
COURSE : 2nd Semester of Craftsmanship Certificate Course i
Food Production & Patisserie
SUBJECT : Cookery & Larder Theory — IIl/&&<t 9 @rex G-I
TIME ALLOWED - 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(el W & o adfed of g F UM F)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

CODE: NC/21/01

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

IO F gRyIRT FY U B TE-GR o 3! GerEdl § Tlied HY R e gu Aoft F U @ STy

€l :
ORAT
Define food adulterants. List four food adulterants, the ways to detect them and their potential health impact.
e firerrael & uRHIRG &% | @rey yerdl § firerde oA are 4 firdract il & get a1 3R S5
Y= & e qUT 379 W R US4 gid YHifad UHEl & ek § 9argq |
/ ; ' (10)

Explain the significance of purchase specification.

%4 faFdxa & dew & IR § IHIST
(10)

What is the role of AGMARK in food industry?
QR I & UG B UHET Wy ey ?
ORAT

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

3Gl B URURS WP A ueH F A, 3 iR UeH & 9Hg Bt YHST R 9 $L
(5)

Describe the following (any two):

Profifed o 3o X (@K & | |
i) Standardisation of recipes”RRIUt BT AU i) Portion control/A= &I iii) Balancing of recipes/ R &1 Fqer
' (2x214=5)

Define garnish., List four gamnishes along with the dishes they are used for.

MY 1 IRYIRT $Y1 IR TSR I MEAY BT et 918 R Ty g 39 oMl & AW o

gar RFd I Sudi e S R
. (9)
Define the following terms (any five): /MafEd Tsa! & wRulia &% (Hig ) :
i) Brine/ S8 ii) Bacon/ §&+ iii) Canapés/ 09 iv) Offal's/ 3fftra
v) Stillroom/ fee="  vi) Al dente/3ra $¢  vii) Aspic/ TRU® viii) Mis-en-place/ fr-t-w¥
(5x2=10)
Match the following:/fam &Y:

a) Lasagna/csir=n _
b) Orange colour vegetable/TRft 1 & Hesit

¢) Sautéing & frying/*{AT IR qel

i)  Adulterant/ fieiiae

i) Consommé/ d

ii) Farinaceous/ WIRARTa®
iv) Carotenoids/ TS d) Artificial food colour/3MTTEBIRAT B8 HeR
v) Cooking with fat/ TT & Y T T e) Clear soup/deitaR g
(5x1=5)
Page 1 of 1



SUBJECT CODE: CFPP26 EXAM DATEZS

' ROLL No.......

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2025-2026
COURSE : 2nd Semester of Craftsmanship Certificate Course in
Food Production & Patisserie :
SUBJECT : Costing/® &
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

A wH & forg smdfed ofw HwE A Ry M)

Q1.

Q2

Q3.

Q4.

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

Tie ot RRiyarsh @t carer Y ik Wre arTd =0 § 59 A4l Bl Y@ifdd B
ORAT

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

food items.

Tlic WU ¥ Sexg @ ¥ ufg AREM SR U SFREM @Rl Uardl @l g

EEIEY

| (10)
Discuss elements of cost with at least two examples for each.
G & fARE ddl | @9 3% 3R Ude & Y $H 4 $H F I <
ORAIT
Explain BEP analysis with the help of a graph.
I B! TETadT ¥ Sis! =i &1 oRe He|
(10)

What are the main objectives of food cost control system?
TRy AN AU Ul ¥ O 9ekd ol §7

ORAT
Explain different methods of purchasing that a buyer could use while purchasing for a large hotel.
% 58 ded & U TIGR B T TWAIGR GRT SUTGRT ST o TS aret faiye
T faftt &1 aufe 1|

(10)
Information for February 2015 has been extracted from a fast food outlet are as follows:
Sales price per cover — Rs.50/- Fixed cost — Rs.30,000/-
Maximum cover sold — 2000 Variable cost — 40% of sale
You have to calculate:
i) Gross profit percent ii) Net Profit percent
iii) BEP sales in Rupees iv) BEP (Cover)
T% W B8 3M3ede & wadt 2015 & o Fmffla s w1 T8 8
faeh1 e ufd dae- 250/- T T - ¥30,000/-
3o faw! HaR- 2000 IREa AT - faet BT 40%
319 TUFAT B &
i) Fehd o1 gl ii) Y& oH wfa=rd
i) Sud 7 ot gey @igh) iv)%?{mm
ORA
Match the following:
i) Overhead cost a) Constant cost not affected by volume of sale
i) Par stock b) A method of keeping track of rupees amount and number of
individual items, continuing basis
iy Perpetual inventory c¢) Counting the number of items on hand

CODE: 01/2016 Page 1 of 2



Q5.

ey ) P ’
iX) ):?'aéial cost
'X) _Inventory

i) @S AT
i) IR ©iH

if) Y gt

v) Wifow =t
v)ﬁfgﬁ NING]
vi) Sp-ga g
vii) @I R
vii) AT

ix) SHIfdd AT
X)

’ EXAM DATE: 14.05.2026
d) Control expenses
e) All cost that are not food cost and labour cost and profit cost
f) Income left after deducted all expenses for sale
) F&B cost obtained under ideal condition
h) A predetermined quantity
i) The number of items on hand available for sale
j) No profit no loss

(@) T @ o et @t wen @ wuifda &

(@) aafdTa agelt #) den R 0 #t I F AR
R wa @t fafy

ey § g avgelt @t den e

(Mg A

(§) W AN, 49 AN IR Y @ @) Bigey gt anTd
@ et & ot @of & vem & 9 T4 3

(@) emedl RfRE & e @ wd o arrd

Write short notes (any two): §féra fewlt ferd (f6=gt &l -

i) Invoice TAAISH

iii) Control of labour costs %7 @RTd fAg=0T

CODE: 01/2016

@hgd Fyifa Am
(@) faet & oo Suasy axgelt @t de
(30) 7 ETH T g1
(10x1=10)
i) Bincard
iv) Cost reporting system @FTa RAIET wumedt
(2x5=10)

dkkkkkkk

Page 2 of 2



SUBJECT CODE: CFPP24 3 EXAM DATER

ROLL No.... /¢ /&%

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2025-2026
COURSE : 2nd Semester of Craftsmanship Certificate Course in
Food Production & Patisserie
SUBJECT ; Bakery & Patisserie Theory - II/&&t @ U=itardt fgify |
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

IS Ty ¥ R omdRd o Fige # Rumw d)

Q.1.  Explain the role of flour in making cake.

&H I | ¢ B YHASGT WY Hiforg)
ORMAT
What are the various means to achieve leavening action in cake? Describe each of them.

gﬁaﬁaﬁnaﬁmmwﬁ%?ﬁmawww%?aﬂﬁﬁmmaﬂh
|

(10)
Q.2.  Explain the major external and internal characteristics of a good quality cake.
33} TUIEHT It b Bl WA TTe AR SHiaRe faRiwaret @ arem @i
ORMAT
Discuss five common cake faults and their reasons.
&% §H H B arll Ufg I Tafadl 8k 9P SRUT W) FHl B
(10)

Q3. Whatisicing? List four reasons for icing cakes. Explain four types of icing popularly used in bakery.

STERIT o7 82 W BRIT $W F IR_SRU qAzY B F HMAR W
IUGNT BH arell IR UHR P AR & R F AU

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

U U g9 Bt ghardl Al &1 9o B 9r 0 o9 9 @ Idel 3t
Telleg BT |

Q4.  Distinguish between (any two): FEfafEa @ =g @ & fiw iR Wy FIRT
i) Silicon paper and relief mats

3R fefiw A

ii)  Brownie and croquembouche

(10)

iiiy Marzipan and flexipans

iv) Classical cake and contemporary cake STTRIch el FH IR FeIR] Fb

Q5. Write short notes on (any two): #feiEd TR wfér feuoft frf@w @1 a@h:
i) Marble cake ATSA dp ii) Feather icing TheR 3gRIT ii) Glace T
iv) Spray gun o T

(2x5=10)

(2x5=10)

khERkKRKR

CODE: 03/2016 Page 1 of 1
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" SUBJECT CODE: CFPP 21 ’ EXAM DATE:

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 : Cookery & Larder Theory - Il/@@t @ @ fidi-1l
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

wE Ty ¥ R smafed oid diwe § Ry

Q1.

Q2.

Q3.

Q4.

Q5.

Q.6.

Q7.

Q8.

With the help of a neat diagram, illustrate the cuts of a lamb.
WY ARG P YA 9, A9 & bed P 3G Glod TS Hiford|
ORAT

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

Wy ARG B YeId A, 0F F AftT Fcw ot I Sl
(10)

Explain colour reaction of diff_erent types of vegetables to acid, alkali and metals.

e UBR 3 Giewd 1 ofd, 4R IR urgel & ufa &1 ufafdaret @1 e B
ORAT

Define and classify soup with relevant examples. Mention four gamishes of con§ommé.

ST ISR b WY YU B URUING IR FGd B Prod B AR M BT
I DI

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

TR Fold a1 &2 UK deld & o ST e drd e SRl & AW SdRu

(10)

()
Explain the functions of still room.

f&a =9 & Tl $ e il
ORAT
What is a food adulterant? How can you detect food adulterants in rice, pulses and milk?

gmamIﬁww%?mm,mﬁamguﬁmamﬁrmmwﬁmm
?
(5)

What is a sandwich? Explain different parts of sandwich.

sfeg aar 2 dsfam & faftm Wil &1 sren &1
ORMAT

What are the golden rules of assembling cold buffet?

PIeS b G & FAex W 187

What is quality control and its methodology?

TrEE fAEEU FT R SR gua! iyl @ 82
ORAT
What is farinaceous dish? Write five types of farinaceous products.
v 1 €7 ufg PR & ®Hgdd Idgl & AW el

Write short notes on (any two): A& R wifére fewof faf@y (@i ah:

(5)

(5)

i) Ham &4 ii) Bacon & iii) Smoking of meat FE T
iv) Poultry TTegt
(2x2Y2=5)
Match the following: FAIfeIT&d @1 firem @Y
i) Spinach UTd® a) International Soup SfARRTIIT U

CODE: 04/2016 Page 1 of 2



L ——

LERE

SUBJECT CODE: CFPP 21

. u.”\v,"-_l}‘.;ﬁ‘}

i) SMafonoaise FOW
i) Agmark TTTHTS

V) Mulligatawny JaTTqart
v) Soup YU

/
. L
~ - X .
Ay RS .
ey Y
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b) Epinard TfUFR

¢) Liquid food TR HIST
d) Cold sauce &8 Urd
e) Standards HI-Idh

f) Offals 3fTUeH

khkkrkkd
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