SUBJECT CODE: CFPP11 EXAM DATE:11.12.2023 N
ROLL NO...o. oo

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNO'&OGY, NQIDA

ACADEMIC YEAR 2023-2024 N
WEELR
COURSE : 1t Semester of Craftsmanship Certificate Course in Food Prod uction & Patisserie
SUBJECT : Cookery & Larder— | /@ @
TIME ALLOWED : 02 Hours /02 ©¢ MAX. MARKS: 50

(Marks allotted to each question are giveniin brackets)

Q..  Draw the kitchen organizational structure of a five-star hoteI: List few objectives of cooking.
TF U RN gied &1 WIS & Yaes JIa-1 s TFI TR & $O ST FAag B
OR

Explain five basic| methods of cooking. _
T U ) Ut R faferd ot sare Be|
‘ (10)

Q2. Whatis larder control? List few activities carried out in larder section. Name any four commercial larder
equipment.

QTSR FE0 1 87 T U # 31 TS T TRfafEl S Pl gl IR afifus arex
IUERUN & M Tl

OR
Explain the structure of an egg with the help of a diagram. Write various selection criteria for eggs.

\ﬂ%ﬁwﬂﬁﬁaﬁﬂmﬁml 302 ¥ e fafte 9g wres ferdl

(10)
Q.3. Define texture of food. List different types of food téxtures.
o B FTaT BT IRMIRG BY | IR PR & @RI 9A1ae] Bl et a1
(5)
Q.4.  Draw and name five fish cuts.
Uid el b Hed Bl T Fa1d 3R S i S|
()
Q.5. Define the following (any five):
i) Salad ii) Garnish iii) Feathered game iv) Horse d'oeuvre
v) Zest vi) Cream of tartar vii) Root vegetables viii) Offals
fafifea o oRufa & @Is uia):
i) g i) ST iii) has 7 iv) 3liad
v) SR Vi) P ST TR vii) TS aTelt Wisordi viii) SITHed
(5x1=5)

Q.6.  State True or False:
i) Momay sauce is a mother sauce.
i) Fructose is present in milk.
iy Albumen means egg white.
iv) Salad has got three parts.
v) The French term of mushroom is champignon.
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RH R RIGREGL

i) ﬂ‘ﬁw TP AR @ 2

i) QU H P 1

i) TegAH 1 31 § 3fS T lbe U

iv) TelTe & diF U B

v) TYREH &1 iR 2rea QA B

(5x1=5)

Q.7.  Give short answers of the following:

i) Why the green vegetables should be cooked uncovered?

i) Why the potatoes should be dipped in cold water after peeling?

i) What is the function of leavening agent in food items?

iv) Why marination is done with non-veg items before cooking?

v) What is emulsification?

Fofifed & diéa W R
i) B iooTl Bl ghebx 1 GhI A1fT? - S
if) ST P! Bl & 91G 38 Ui # i ST Afgw?
i) Te] et B i) Toie &1 3 ol 87 |
iv) T UhH & g - aﬁr?ﬂﬁh%mﬁﬁﬁsﬁaﬂﬂ%mm%?
v) URITE_0T /1 77
(5x1=5)
Q8.  Match the following:
i) Mozzarella - a) White sauce
ii) Chowder - ' b) Kachori
iii) Gelatin ¢) Thick soup
iv) Béchamel d) Soluble protein
v) Deep frying e) Cheese
FufaRaa & fiem o3
i) HIGia &) Gt I
ii) WX @) HURT |
iif) foraifest ) el ¥4 Ay &
iv) SR o) gorRia Ui
v) ST TS Q) A ‘
(5x1=5)

kkkkkkkk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHN

ACADEMIC YEAR 2023-2024
COURSE : 1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie
SUBJECT : Equipment Maintenance/Sfépuife fiera
TIME ALLOWED ; 02 Hours /02 ¢ MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1. Whatis the scope of maintenance in a 500 Rooms hotel? Differentiate between breakdown maintenance &
preventive maintenance.

500 HRI dTet Bledt & @A HT SR T 32 FH SIS IaxaTd AR FaRS WEREd & St
SR P
(4+6=10)
Q2. Describe different types of fire. Write steps to control electrical fire.

391 & faftrs weRY @1 quiw P faggd il =) Frefia v F Sum Rifgw

Q.3 Classify common fuels used in hotels.

Bledl # YYE B A1) S et &) Fifgd B

Q.4. What is short circuit? How can we avoid it?

QI Widhe o1 3?7 59 389 2 99 9Fa &2

Q.5. Qifferentiate betyyeer] conductors and n_on-condqctors.
HSFRR IR A-hgaeR S §9 3R TN

(10)

()

(2+3=5)

(5)

Q.6.  Listthe ways to clean and maintain any one equipment:
i) Refrigerator
ii) Mixer
iii) Mincer

o2t U SRR b A I 3R R & AT 1 Gt g
i) ITFoIReR

i) TR

i) R

Q7. Iq short,' write the me;hods of heat trarlsfer.
AT H ST IR 1 fafa g

Q8.  State True or False:
i) Corrective maintenance is done after breakdown.
ii)  Good or ideal fuel has low ignition point.
iif) Fuse can be used as switch.
iv) Refrigerator cools the room.
V) Fireis an effect of fuel, heat and oxygen.

()

el 1 7Tdd 9aid:

i) SNBSS & TG URTHS W& a7 ol 21
ii) 3= 1 TSR Se b1 Sae g FH AT T

iii) TRIST 1 SUGNT 99 & =U ¥ fosar o Y 81
iv) YfFoReR B B STl ¢

v) 3T SeM, T 3R Sifeite w1 uHE B

Fdkdkkk ik

(5x1=5)
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o, \z \ ol
NATIONAL COUNGIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLO BNODA "/,

ACADEMIC YEAR 2023-2024
gy
COURSE : 15t Semester of Craftsmanship Certificate Course in Food Production & Patissefie
SUBJECT : Hygiene /TSGII
TIME ALLOWED : 02 Hours /02 ©i¢ MAX. MARKS: 50
(Marks allotted to each question are given in brackets)
Q.1.  What is personal hygiene? How is it related to food hygiene? Explain.
T S T 37 U W W § [ YR Wt g2 e X
(2+8=10)
Q2. As afood handler, write down the basic precautions you will take to prevent the food borne illnesses.

Q.3.

Q4.

Q.5.

Q.6.

Q7.

CODE: NC/19/04

wmﬁm%wﬁ,@maﬁaaﬁmaﬁﬁ%ﬁmmsﬁgﬁmﬁmﬂﬁﬁaﬂﬁﬁ

fafaul

. (10)
List guidelines for dry food storage.
T @ HeRU & fore gt &1 et sl

' 5
Explain any one method of garbage disposal. ©
HaT FIRIRUI B 1S T (el qHEa|
(5)

Write short notes on (any two):

i) Use of hot water in washing process
iy Food Safety Act

iiiy Food poisoning

(@ 3 W e ey ford:
iy S Y i & T Ot BT U
HESIE R KA
iii)
(2x2%; =5)
What is Pest-control? How will you control flies in kitchen?
Ve i a1 27 S0 W A ARG} Y Pt Ha

(2+3=5)
Fill in the blanks:
i) Prevention of Food Adulterants Act was laid in the year
i) Ideal operation temperature of refrigerator is
iii) HACCP has principles.
iv) is the example of physical containment.
v) Botulismis a type of disease.

ﬁaawﬂmr“t:
i)m&mﬁrmﬁama@ﬁmmf___ﬁmww
ii) XFieR T 3 AeETa dIaa 2l

i) T e gl gl

iv) e AHUTH BT SETERVI B |

V)R T PR B S

(5x1=5)
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Q.8.

State True or False:

i) Food may get contaminated at any stage of processing.

i) Unwell employee is not allowed to prepare food but may serve food.
iii) Hands should remain dry inside the gloves.

iv) Danger zone range is 5°C to 63°C.

v) Overload dustbin is not a source of Food contamination.

T A1 T S
i) TR 3 f2pet 4Rt T B 2o gl B Wl &
i) SR R P I GUR R B AR T @, bt 9 IS R

T gl
iif) ST & 3ieR T W e =feul
iv) TaX ¥ & @ T 5°C W 63°C B
V) NRAS P T UGNVl H1 9id T8l ¢ |

dkkkhkkkk
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. | & \;\ LIBRARY |~
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2023-2024 f@*\*}

" Poragn S
COURSE : 15t Semester of Craftsmanship Certificate Course in Food Producti %P

SUBJECT : Bakery & Patisserie - |/l d Ufqeas)

TIME ALLOWED : 02 Hours /02 4¢ MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1. Mention any five types of flours and its use in baking.

{51 UTd TR & a1 3R Afeb71 7 37 IUANT FT Ieord B
OR
Write the uses, care & maintenance of five commercial bakery equipment,

Ui HGHIRAS P BRI  SUGHT, SEHTE 3R TEET I Iead Bi)

Q2.  Explain the various steps involved in bread making.
oS T T i e =Rol & amem w3

OR
bjectives of bakery. List the duties of a bakery chef.

Write the o
LRk fefeu| s A & Hededi Bt g= )

Q3. Name& illustrate the importance of natural raising agent. )
TIpfcreh XN USie T M w1 3R I961 Hed sai|

(10)

(10)

(5)
Q4.  Write the uses of eggg in commercial bakery.
CL]

GRS 3{ & Juun feifauy

(%)
Q5.  Explain any two bread faults and its causes. "

oS & g1 &) I IR 7% HRY qarzd|

(5)
Q6.  Explain the importance of shortening in bakery.

LRk % e B IR

| ()
Q.7.  List the basic ingredients used in bread making.
WS M H SUGRT 1 S 9Telt gd YR @ G )

: ()
Q8.  Match the following:

i) Caramalise a) Rising

ii) Dust b) To prick dough surface with fork

iii) Gluten c) Heating sugar until brown

iv) Proof d) To sprinkle sugar or cocoa

v) Dock ~ e) Wheat protein

Fufafe =1 fiam a3

ERCNIES P) AR

i) S Q) 8 R B A G Sl

i) TeIe ) < Pl AR B dP T Al
iv) o) T T Dlp! fFsH

v) Sl s)diz'u’rcﬁ'—r

kkkkkddrkk

(5x1=5)
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SUBJECT CODE: CFPP14 S O EXAM DATE: 09.12.2024
3 Qe \ B

LIBRARY ) =) 51 [ ROLLNO. ..vvvovvoorsererrro

COURSE : 15t Semester of Craftsmanship Certificate Course in Food Production & Patisserie
SUBJECT ; Cookery & Larder - |/ &dt g T3
TIME ALLOWED : 02 Hours /02 &2 | MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(A 5 3 o U e oi Piges & Ru e §)

Q1. A Explain five combining and mixing techniques which are used for food preparation before cooking.
B. Enlist various methods of cooking using a chart and give example for each method of cooking.
aiﬁhﬁéuwaﬂﬁ%ugﬁaqmnaﬂaﬁaﬁﬁmaﬁﬁhﬁa%ﬂﬁ%mam#hﬁﬁﬂam@nmil
%{uarmiaﬁuaair@Fﬂqan%aaﬁﬁﬁﬂaﬁaﬁaﬁzﬁmmgaﬁwﬁzuﬁkﬁﬁﬁhaﬂqmtﬁnaunél
With the help of neat diagram, mention various cuts of lamb.

anﬁ%mﬁfﬁsésﬂnrénf%fﬁﬁmiaﬁsrmraéﬁ;aﬁl

¥ gy T (10)
Q2.  Define stock and explain different types of stock and the precautions to be taken while preparing them.
¥aﬁfaﬁ'm%mﬁﬁiaﬁ'ﬁhfsﬂé?ﬁﬁﬂalﬁaﬁ'HM'E%Iﬁuﬂ'aﬂﬂ"ﬂnw'ﬁtaﬁfaﬁﬁimamﬁMTaﬁ
B 6| ok o Tabe
‘ _ ORAT
Draw a labelled structure of an egg. Explain five methods of egg cooking.
S B W o1 dewyT o S o3 YoM @l ffEl @ e wy
| g ‘ (10)
Q3.  What are the points to be kept in mind while selecting fish? Explain any three cuts of fish .
HBCl DT T Fd G T < W g @ 2 Tod & Rl i pew & aR & g4
| OrRmT - ' '
What are the duties and responsibilities of the Chef de Partie?

Q% g urdf ot Tt SR Tl &1 I |
' o (10)
Q4.  Distinguish between (any two):

i) Broth and chowder = )

iy Accompaniments and garnishes

iii) Stewing and poaching

iv) Sauce and stock

Fafafed 4 @ ot @ & 99 o wp =¥

i) STy 3R IR

i) THFATHCY SR MY

iif) TZ SR Uife

iv) 919 3R wih

Q.5.  Explain the following (any five);
i) Baste i) Beurre manie iii) Court-bouillon iv) Hash Brown
v) Fritters vi) Clouté vii) Glaze viii) Demi-glace
fafafed (@i uid) &1 oaren o
i) IR i) SR Tt iii) @ fam iv) T STS
v) fored vi) FE vii) TeeT viii) 2ef-e st
X1=

CODE: NC/19/03 Page 1 of 2



SUBJECT CODE: CFPP11 A EXAM DATE: 09.12.2024
! |
Q6. State Trueor False: | o }
i) 'Re-chauffe' is the French term for ‘Re-heating'. - /

Q7.

CODE: NC/18/03

i) Hollandaise sauce is a gamish used for poachéd fish.

iii) Eggs can be stored at 60 degrees centigrade.”

iv) White vinegar is used while boiling.eggs to'seal the cracked parts on them, if any.
v) Consommeé is a type of clear soup.

e 1 Ted §a:
i) S, O-@f o1 ik v ]
ii) Sreadw WY U 3 g8 Fod! ¥ Y uF Y9Ee &
iii) 32 60 F¥7h FIe W GuEla fotg ot W B
iv) e RRET 3T 3/l F B2 4T B el e o g SudiT fan St B
v) $HIN U THR $TWE U 2 'y
(5x1=5)
Fill in the blanks: % :
i) is a method of mixing food items.
i) __ isusedinemulsification of mayonnaise sauce. )
iii) is an example of cold mother sauce.
iv) __isa section of the kitchen where non-vegetarian items are cut.

V) fish can be used-to get good pieces of fillet.

D) Wmﬁﬁﬁaﬁaﬁwﬁﬁ%l

if) AT T & et & SudnT o ST ¢ |

i) &<t e WY &1 TP JaW & |

V) S a9 IS @ el Wi awg s & wer o |

v) Tl a1 SUET 3 et T 36l 3 R el T et &

okkkkkkkk

(5x1=5)
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 NATIONAL COUNCIL 7 AGEN ,ENI AND CATERING TECHNOLOGY; NOIDA

'COURSE : 15 Semester raftsmanshtp Certificate Colrse in Féod Production & Patisserie
SUBECT i Bakery & Palisserie~ I/ Ja 9 UfeRddl -
TIME ALLOWED : 02 Hours /02 ﬂ% | MAX. MARKS: 50

(Marks allotted to each question are given in brackets

(Vi 1 20 TG R T 0 W A R E)

Q1. Listthe equipment used in bakery department as smal, medium and heavy equnpment Describe the use of any
one equnpment in detail,

| faum mmmmmﬁmnmmwmﬁmw
saﬂﬁﬁnﬁqaaum?ﬂﬁﬁn@tavhﬁl- e |

Q2. A Whatare the d|fferent types of milk products used in bakery?
B. What is homogenization of Milk? - g

- mﬁwmaﬁmﬁeﬁuﬁwe@mme
g, gum@?ﬂvﬁﬁﬂmw%?
OR/'CIT

Wntea short note on Ieavenmg agents Used inbakery. | ST :-, P AL

éﬁﬁauutﬂﬁmaﬁ q@wwwﬁm%%@n :
(5)

Q3. Llst f ive functtons of Saltin bakery

Wﬁw%mmmﬁl

' Explatn the role of yeast in‘ fermentahon

) wemﬁwﬁml

Q4. Explam the followmg .
i) Holes and tunnels in bread
i) Lack of crust color in bread-
iii) *Effect of under-fermented dough
iv) - Lack of volume in bread

ﬁaﬁr@aﬁwﬁ
|)'§€ﬁ%ﬂ'\ﬁ?m

ii) 58 T e BT T HH 3T
iii) SToae fahfigd ST T UM |
iv) I8 T 3Taa P St

Q5. What are the types of flour used in bakery?
I H YT T S aTel 31e P UHR T 22

Q6.  State True or False;
i) Sugar caramelizes at 340°F.
i) Butter icing is same as butter cream.
iii) - Sodium Chloride is the chemical name for sugar.
iv)  Milk has 11 percent of protein.
v)  Single cream contains not less than 8 percent fat,

(5+5=10)

OR/am

©)

(4x2%=10)

(5)

CODE: NC/19/01 Page 1 of 2



SUBJECT: CFPP14 EXAM DATE: 10.12.2024

el g1 Ted Fand:

i) 1t 340°F R FRAAES Bl o Yy

i) aaaﬂsf%naﬁzmaﬁqwé‘rmél e/

i) B Sam FeRTES 9 &1 Wfe T gl

iv) QU 11 wfowa Bida dar gl

v)maﬂnﬁmﬁwauﬁmmm% B

Q7. Write a short note on bread improvers. Give the names of at least two improvers frequently used in bakery
industry. ‘

?wﬁmwﬁmﬂtﬁ@mmﬁ SR IUGNT fhu 1 9 B B & Zgad
T
(5)

Q8.  Describe the following terms (any five):
i) Gluten
i) Demerara Sugar -
i) WAP
iv) Yeast
V) Clotted Cream
vi) Knock Back
Vi) Petit Fours

i) WAP:

iv) GHR

v)ﬁ?lﬁ_éﬂ'ﬂ'q

vn)Waﬁ

vu)ﬂ'cﬂ?lm
P (5x1=5)

KkRARERKE
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SUBJECT CODE: CFPP16 SN EXAM DATE: 11.12.2024
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e T \I‘ "-'\‘\ }‘3‘ '
NATIONAL COUNCIL FOR HOTH:Hls %’g—gygm;) (éATI’ERING TECHNOLOGY, NOIDA
IC YEAR 2024:

COURSE : 1st Semester o

SUBJECT ; Hygiene /
TIME ALLOWED : 02 Hours /02 ©¢ MAX. MARKS: 50

) -25
. *4\_/:."/ /

sménship Ceértificate Course in Food Production & Patisserie

GRS

(Marks allotted to each question are given in brackets)

(A U4 & fo R 7Y ofe wige A Ry )

Q1.

@® Q2

Q3.

Q4.

Q.5.

Q7.

CODE: NC/19/02

Define hygiene. Discuss the importance of ‘personal hygiene’ for a chef working in Indian kitchen.

Il Bl URHIT Y | UReT TS T T 6 a1a A & I SR wesar % Hewd W 74 $3)
OR/4AT

Rats and cockroaches are the carriers of foodborne diseases. How will you control them?

e IR g wrer s il & aree §1 o 9 4 Fafa s

Define Garbage. Write down step-by-step procedures to dispose garbage from hotel kitchens.
FER B TRUTG F | Gled B W A SR & Figer 3} =Ru-ge-=R wivar ’id|

Describe the following:

i) Use of hot water in washing process
ii) Food borne diseases

frafefaa o1 au w3

i) 4TS ufesar o 7 Ut @1 9

ii) @ S st

What are the correct ways to store perishable food ingredients? Explain with suitable example.

ATIET @] Ah & §afgd o & el adle o1 87 SUged SeTesul 3d qHe|

(2x2V4=5)

(5)
What is the role of quality control in the food industry?

TTe I § urew ATE o) 9 Yfier 82

At what temperature range one should store the following food items in hotel kitchen:
i) Dairy products

i) Fruits and vegetables

iii) Fish

iv) Spices

v) Cereals and pulses

Blcd o wuIs A Fufifed @Ry uardf o1 f&y aume w Tufed S =@t
i) ST 3T

i) B iR Gfeerar

iii) Fot

iv) IS

v) STl 3R aret

()

(5x1=5)

State True or False: -

i) Milkis stored at 18°C.

i) Nails are carriers of microorganisms.

iiiy Meats should be stored at -18°C to -35°C.

iv) Potassium permanganate is a hand sanitizer.

v) Washing hands with soap is a must after using toilets.

Page 1 of 2
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SUBJECT CODE: CFPP16 A N EXAM DATE: 11.12.2024 ‘

T&} I7 7T §an: ' ‘;\\
i) T B 18°C UR WuTRd fvar Siran 21 \ 2
if) R G&Froiial & e 21 B | 5
i) Y BT -18°C | -35°C W Yufed H AU 7 f
iv) MRy RATT s g8 AR B e
v)aﬁammawnmﬁﬂamwﬁmmmﬁaﬁ% 5x1=5)
Q.8.  Match the following: ,
i) Mutton a) Rodents
i) Eqgg ) Chlorine Water
i)y Bacteria ¢) Highly perishable food
iv) Gum pad d) Storeat2to5°C
v) PPM e) Micro-organism
i) Wee &) Pa>
ii) it . @) TRA e
iii) S ) AP TG i
iv) TH O ) 2 ¥ 5°C R gufed &Y
v) drdies 3) e
_ (5x1=5)
®

CODE: NC/19/02 Page 2 of 2



SUBJECT CODE: CFPP17

EXAM DATE: 12.12.2024

ROLLNO...ooovvveiciieee e
NATIONAL COUNCIL FOR HOT DCA E ING TECHNOLOGY, NOIDA
COURSE : 1st Semester 0 %‘f' anship Geli Zourse in Food Production & Patisserie
SUBJECT : Equipment Maint@rante/s|e HoA
TIME ALLOWED : 02 Hours /02 G¢ MAX. MARKS: 50

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

ORAF U9 & R iRy T i igs A R U §

Q.

Q.2

Q3

Q4.

Q5.

Q.6.

Q7.

Draw the fire tn‘ang_le and explain its components and the signiﬁcgnce. Classify fires and describe each class.
?ﬁﬁﬁaﬂwmmmﬂzﬁﬁwaﬁwm 31T & Fiffgrd B IR UdD i T qui
I

- (5+5=10)
Classify different types of fuels and compare the advante\lq?ne_b{s and disadvantages between solid and liquid fuel.
E@aw%éﬂmmﬁo—maﬁeﬁ?m WA 29 & o9 & BAG AR JHAHE S ga-T

- ‘ _

Describe the following (any two):
i) Ampere . ii) Conductor iii) Earthing - iv) Fuse
eI & & faret ) o %
i) QU DEISED i) SHRHT iv) RS

Give merits and de-merits of Sreventive maintenance.

fFaR® TREE & U

(10)

(2x2%:=5)
ford |
OR/UT
Discuss the significance of any two types of fire safety equipment.

fopgl &l TR & T YR&T IUSHUN & Hgd W Il Bl

How will you take care and maintain the following:
i) Mincer ii) Gas Burner

Aafifad 31 ey R TWREE HY B4
i) R i T TR

Define short circuit. Discuss precautidns to be taken to avoid a short circuit.

i T &) gy H 1 1 Fihe ¥ T & AT ISTT o1 aTd WU R =i S|
v OR/AT '

Define heat and temperature. What are the different scales by which temperature is measured?

ST 3R ATTH 1GR3 | TaHT &) AT & e IuaeT fbu Wi arel fafvs 90t o
gdia|

(10)

(2x2%=5)

(2+3=5)
State True or False:

i) LPGis atype of gaseous fuel.

i) Sprinkling of cold water helps to cut off electrical fire.

iy Earthing is not necessary for electrical equipment.

iv) Cleaning of a gas range is a running maintenance.

v) _Copper is a bad conductor of electricity.

gl 7 7Taid IdId;

i) LPG U UPR BT R S8 8l

i) 3 Ul & B2 e ¥ fdgga o &l Ja § T e 81
iii) faegd SuaRon & e siff mawas g B

iv) T 31 1 TS U Ml TEREd gl

v) qfaT fAggd 1 TRTe =rad 8
(5x1=5)

kkkkkkkkk
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...........................................

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 - | /&l 9 T
TIME ALLOWED : 02 Hours/02 €2 MAX. MARKS: 50
(Marks allotted to each question are given in brackets)
(W W & o7 fu 770 i iy & Ry @)
Q1. Explain the following terms (any five): _ g 1
i) Bouquet Garni ii) Emulsion iii) Mise-en-place . iv) Roux
v) Liaison vi) Yeast vii) Hors d’ oeuvre | viii) Supreme cut
ool et @1% ui) sl aren site: e :
i) g T B (-1 N 11 75 13 L | A ) - S
V) ATl vi) die _ vii) 3igd viii) i e
‘ (5x2=10)
Q2.  Explain the different types of catering establishments.
QU UfagHi & fafid UeRY Bt e $1 |
: ORAIT
List any ten intemational soups along their country of origin.
fogl au Siaritia Ul &t =t 9% 4w 3w & 91y s =ul
. (10)

Q.3.  Explain the different types of raising agents.
faf¥e TR & T Toiew @t sarer 1|
ORMAT
Define stock. Mention the uses of stock.

Wid Pl IRYINT P Wi & ITAT Far=y|

Q4. What are the different methods of cooking eggs? Give examples of dishes prepared using each method.
37 UshT o1 fafta faftal & g2 v faftr ¥ R fby T ste & Serexur i)
: ORMAT
Describe the process of poaching as a method of cooking. Which types of food are best suited for poaching
and why?

G TS B TF R F w0 § 0 3 uihar o1 aui SR 59 TR ¥ @ ol R
fore el Suge & SR al?

Q.5.  Explain the duties and responsibilities of a sous chef in a large kitchen.
TF 53 TR # Y A% & dadd! R el &) gaemeu|
ORAT
What is salad? What are the different parts of salads?
e 1 &2 TG & At U & 87

(%)

(10)

Q.8.  State True or False:
i) Compound and simple are types of salad.
i) Mayonnaise is a cold sauce.
iii) Poaching temperature is 100°C.
iv) Metal containers can be used in a microwave,
v) Darne is a cut of fish.

CODE: NC/24-25/CCFPP/102-| Page 1 of 2



SUBJECT CODE: CFPP11 ‘ EXAM DATE: 08.12.2025

el 1 TTerd T i

Wehvmuﬁmirwél

u)fﬂfﬁ\'ﬂ P detde gl

m ) QIR AT9E 100°C & 1

%aﬁwmmﬁmmmél
v) ol BB ThST 8l
t****‘*** (5X1 =5)
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TIME ALLOWED : 02 Hours /02 ©¢ o MAX. MARKS: 50

(Marks allotted to each question are given in brackets

(OIAH Ty % T faw T i g @ o ju e §)

Q1. Draw the organizational chart of a bakery department of a five star hotel.
T Ui RIdRT Sled & Y& fAURT S e-rds = a5ul
OR/4T
List the job responsibilities of a pastry chef. =

O A A A oI 38 G e

. : (10
Q2. Listthe ingredients used in bread making and explain the role of each ingredient. )
SIS S H vgad 9l @ G §ed aur vde arRl 31 yfie geeed
OR/4T
Draw a labeled structure of wheat grain.
TR & &M &I Tifbd W= s =]
(10)

Q3. Identify five types of large equipment commonly used in bakery and describe the specific functions of each.
BRI H SHAR TR IUART 6T S a1 Uie UhR & 98 SUB0N ) U DY 3R s $
fafRry s &1 aul B3|
OR/dT
How egg is an impqrtant ingredient in bakery products? Draw and label the structure of an egg.

H 381 TP Heayyl ged 58 87 U 3(S 1 AHifbd W= s |

(10)
Q4.  Match the following:
i) AgarAgar a) Top layer of baker product
i) Crust b) China Grass
iy Caramelize ¢) Hardening of protein with application of heat
iv) Coagulate d) Heating sugar till it turns to golden brown colour
v) Dessert e) Last course of meal
fafafed &1 fiam oy
i) 3R-3TR (a) 9B IAG Bl HUY WA
HESS (b) AT U1
i) REETE (c) ST & TRINT & WK T FoR BT
iv) STHTGE (d) ST B TR 4R B I TH R
v) oS (e) HISFT 7 Sifa HRT
(5x1=5)
Q5.  Explain the following terms in one or two sentences each (any ten):
i) Batter ii) Baguette iii) Grissini iv) Docking v) Blind baking
vi) Ganache vii) Fermentation viii) Leavening ix) Zest X) Gluten
xi) WAP xii) Folding _ xili) Knock-back
fAafafad 2eci @ e 71 4l a1l  IHeEsy (Pis &u):
NG i) S i) Rt V)BT v) SISS ST
vi) TR vil) fep e vii) FHR T ix) O X) e
xi) WAP xii) PICET xiii) TP -S
(10x1=10)
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Q6.  State True or False: -
i) lcing sugar is a mixture of granulated sugar and com starch.
if) Bread pudding is a frozen dessert,
iii) Gliadin is a protein present in flour.
iv) Baguette is a French bread.
v) Fondantis a type of icing.
et a1 7Ted S
i) TSR PR gHeR A 3R 19 Wl o1 Ay g
i) 58 IR T 1o fAoTE B
if) FerafS eme o Aivg & M 2l
iv) 371E TH B NS §
V) ISE U@ UHR &1 3R B s
. xi=

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

@ Ty ¥ forg Ry g 3% Hige H RU MY R)

Q1.

Q.2

. Q3.

Q4.

Q5.

Q7.

Q.8.

Q.6.

Define the term “Hygiene”. Explain the application of “Hygiene” in everyday life.

Al ed B TRUTRG D1 e shaw & awsar & $yanT o saredl i

What are the points taken into considerations while describing personal hygiene of a chef?

TS AP B RN W5l BT gl B T v figai o) e | @1 irdl 82

(3+7=10)

(10)

* List down the different causative organisms of food borne diseases.

W S AT & Al SR Sial @1 Gt a918ul
OR/AT
Write down the control measures of food borne diseases.

T wifHd AT & FHde % Iur k|

What are the different storage temperatures to prevent bacterial contamination? Explain.
STy Yguur ol Ae+ & fore Rt eRur arm @ 82 SuEsul

o OR/4T
How will you dispose of garbage from your hotel?

3T 30 Bled A HR FI U HY HIN

Write short notes on (any two):
i) Danger zone ii) Labeling of food iii) Pest control iv) Work place hygiene
(el g W Hfere fewforr ford:
i) G T & i) QT TeTll TR A9d eI i) i 0 iv) SRR B Weadl
(2x2%:=5)
Explain different laws in India relating to food hygiene.
HRd H Tl sl ¥ ad faflid Sl i oA sifeig|
OR/4T
Dish washing plays a very important role in kitchen sanitization, Justify.

T Y 9HTE § §d U1 g Heauu Yt A 81 siifuw g Sl

Explain the following terms in one line:

i) Garbage separation i) PPE iii) Air curtains
iv) HACCP v) Pasteurization

fafefad wrea &1 v dfdd # auaEs:

i) PRI JYTHII ij) s il) AT e

iv) TaTHl v) UTERiepRuy

Match the following:

i) Salmonella a) Storage of food
ii) Apron b) -18°C

iii) Frozen food c) Disinfectant
iv) Sodium hypochlorite d) PPE

v) FIFO e) Food poisoning

(5)

(5x1=5)
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iv)
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a) @I HSRUT

. b)-18°C
")
d) fidig
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(Marks allotted to each question are given in brackets

Ud® Ty 3 fo fow 1Y of Higs A AU MU E

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

%%Eﬁww%? AR TPR & 3 0 RS BT 3R Lo Fidi & SR W IAHT I B0
|

Q.2.  Define safety and explain the do’s and don'ts of equipment handling in kitchens.

TR B IR F¥ IR TSR F UGN & arer & Hefey F 2 P SR 1 T B, T

(10)

T B
(10)
Q.3 Differentiate between preventive maintenance and breakdown maintenance.
faR® TEREE SR §H SIS WA & i 3R T3y
(5)
Q4.  Match the following:
i) ClassA a) Solid fuel
i) Copper b) Butane & propane
iy LPG c) Dusting, cleaning, lubricating
iv) Anthracite d) Conductor
v} Preventive maintenance e) Wood, paper, plastic
fafafed &1 fiam o3
)T A a) BT 3¢
IGIEL b) SIS 3R WU+
iii) LPG ¢) Y M, 9FTs, fads
iv) TRIITSE d) Fedex
v) FaR® TeREE e) Adhal, BT, Wied
(5x1=5)

Q5.  Explain any five routine care and cleaning activities of a refrigerator to ensure its efficient functioning and hygiene.
XfTFeIeR @ pIe BrayuTe IR T dl YR w3 & g aet it uf Fafid Sawme 3k
TS TIIAfEE] Sl SRe S|

Q.6.  Define specific heat and ignition temperature of a fuel.
forddt o 1 ARy ST SR Saa T B URHIRT 63|
OR/WT

(5)

Enlist the characteristics of a good fuel.

T 33U @) ARV &l Yellds el

Q.7.  Write advantages and disadvantages of LPG fuel.

Tt o, e & Ay SR g forfa|

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

TS &1 BRI FA3T a1 FA13Y o 95 SHaRGIST & SR g Sus=u B YRafm &d Sar gl

kkkkkkkkk

(5)
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