
SUBJECT CODE: CFPP11

<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 AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

02 Hours /02 d

<br>

Explain five basic methods of cooking.

<br>

1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie

<br>

Cookery & Larder-1/pht a IS

<br>

Draw the kitchen organizational structure of a five-star hotel. List few objectives of cooking.

<br>

(Marks allotted to each question are given in brackets)

<br>

i) HIG

<br>

Draw and name five fish cuts.

<br>

What is larder control? List few activities carried out in larder section. Name any four commercial larder

<br>

equipment.

<br>

Define texture of food. List different types of food textures.

<br>

Define the following (any five):

<br>

i) Salad i) Garnish

<br>

v) Zest

<br>

State True or False:

<br>

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

<br>

vi) Cream of tartar

<br>

i) Mornay sauce is a mother sauce.

<br>

i) Fructose is present in milk.

<br>

CODE: NC/19/05

<br>

OR

<br>

ii) Albumen means egg white.

<br>

EXAM DATE11.12.2023

<br>

iv) Salad has got three parts.

<br>

ROLL No....

<br>

OR

<br>

i) Feathered game

<br>

vi) Root vegetables

<br>

v) The French term of mushroom is champignon.

<br>

MAX. MARKS: 50

<br>

iv) Horse d'oeuvre

<br>

vii) Offals

<br>

vi) 3iD

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP11

<br>

Q.7.

<br>

Q.8.

<br>

Give short answers of the following:

<br>

i) Why the green vegetables should be cooked uncovered?

<br>

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

<br>

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

<br>

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

<br>

v) What is emulsification?

<br>

Match the following:

<br>

i) Mozzarella

<br>

i) Chowder

<br>

i) Gelatin

<br>

iv) Béchamel

<br>

V) Deep frying

<br>

iv) RIcT

<br>

CODE: NCI19/05

<br>

a) White sauce

<br>

b) Kachori

<br>

c) Thick soup

<br>

d) Soluble protein

<br>

e) Cheese

<br>

*****k**

<br>

EXAM DATE: 11.12.2023

<br>

Page 2 of 2

<br>

(5x1-5)

<br>

(5x1-5)

<br>

(5x1=5)

<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>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOY, NOJDA

<br>

ACADEMIC YEAR 2023-2024

<br>

What is the scope of maintenance in a 500 Rooms hotel? Differentiate between breakdown maintenance &

<br>

preventive maintenance.

<br>

Describe different types of fire. Write steps to control electrical fire.

<br>

Classify common fuels used in hotels.

<br>

1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie

<br>

Equipment Maintenance/sfyijz i

<br>

02 Hours /02 dt

<br>

What is short circuit? How can we avoid it?

<br>

i)

<br>

(Marks allotted to each question are given in brackets)

<br>

Differentiate between conductors and non-conductors.

<br>

List the ways to clean and maintain any one equipment:

<br>

Refrigerator

<br>

i) Mixer

<br>

i) Mincer

<br>

State True or False:

<br>

i)

<br>

In short, write the methods of heat transfer.

<br>

Corrective maintenance is done after breakdown.

<br>

ii) Good or ideal fuel has low ignition point.

<br>

i) Fuse can be used as switch.

<br>

iv) Refrigerator cools the room.

<br>

v) Fire is an effect of fuel, heat and oxygen.

<br>

MAX. MARKS: 50

<br>

tk****tt*

<br>

(4+6=10)

<br>

(10)

<br>

(5)

<br>

(2+3=5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1-5)

<br>



SUBJECT CODE: CFPP16

<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>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOONDA

<br>

ACADEMIC YEAR 2023-2024

<br>

fetfayi

<br>

What is personal hygiene? How is it related to food hygiene? Explain.

<br>

List guidelines for dry food storage.

<br>

Explain any one method of garbage disposal.

<br>

i) Food Safety Act

<br>

Write short notes on (any two):

<br>

i) Food poisoning

<br>

As a food handler, write down the basic precautions you will take to prevent the food borne illnesses.

<br>

i) Use of hot water in washing process

<br>

i) fagrddal

<br>

02 Hours/02

<br>

Fill in the blanks:

<br>

1st Semester of Craftsmanship Certificate Course in Food Production & Patissefle

<br>

Hygiene/uT

<br>

(Marks allotted to each question are given in brackets)

<br>

What is Pest-control? How will you control flies in kitchen?

<br>

ii) HACCP has

<br>

iv)

<br>

4

<br>

i) Prevention of Food Adulterants Act was laid in the year

<br>

i) ldeal operation temperature of refrigerator is

<br>

iv)

<br>

CODE: NC/19/04

<br>

v) Botulism is a type of

<br>

ROLL No.

<br>

principles.

<br>

is the example of physical containment.

<br>

EXAMDATE13.12.2023

<br>

disease.

<br>

MAX. MARKS: 50

<br>

(2+8=10)

<br>

Page 1 of 2

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(2x2% =5)

<br>

(2+3=5)

<br>

(5x1=5)

<br>



SUBJECT CODE:CFPP16

<br>

Q.8.

<br>

State True or False:

<br>

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

<br>

i) Unwell employee is not allowed to prepare food but may serve food.

<br>

i) Hands should remain dry inside the gloves.

<br>

v) Danger zone range is 5°C to 63°C.

<br>

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

<br>

iv) gG HT S°C 63°cI

<br>

CODE: NCI19/04

<br>

*********

<br>

EXAM DATE: 13.12.2023

<br>

Page 2 of 2

<br>

(5x1=5)

<br>



SUBJECT: CFPP14

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDAY

<br>

Mention any five types of floursand its use in baking.

<br>

Write the uses, care & maintenance of five commercial bakery equipment.

<br>

Explain the various steps involved in bread making.

<br>

Write the objectives of bakery. List the duties of a bakery chef.

<br>

Write the uses of eggs in commercial bakery.

<br>

Name & illustrate the importance of natural raising agent.

<br>

Explain any two bread faults and its causes.

<br>

Match the following:

<br>

i)

<br>

ACADEMIC YEAR 2023-2024

<br>

Explain the importance of shortening in bakery.

<br>

List the basic ingredients used in bread making.

<br>

(Marks allotted to each question are given in brackets)

<br>

Caramalise

<br>

i) Dust

<br>

ii) Gluten

<br>

v)

<br>

1% Semester of Craftsmanship Certificate Course in Food Producion & Patisserig

<br>

Bakery & Paisserie-|/oq
uf

<br>

02 Hours /02

<br>

iv) Proof

<br>

Dock

<br>

i) SRC

<br>

OR

<br>

CODE: NC/19/05

<br>

OR

<br>

a) Rising

<br>

c) Heating sugar until brown

<br>

EXAM DATE

<br>

412,2023

<br>

b) To prick dough surface with fork

<br>

d) Tosprinke sugar or cocoa

<br>

e) Wheat protein

<br>

ROLL No..malsj.

<br>

) IgÍT

<br>

MAX. MARKS: 50

<br>

Page 1 of 1

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP11

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FOR HOTEXMANAGEMENGAND.ÇATERING TECHNOLOGY, NOIDA

<br>

ACADEMIG YEAR202425

<br>

02 Hours/02

<br>

With the help of neat diagram, mention various cuts of lamb.

<br>

1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie

<br>

Cookery & Larder -I/otl aS

<br>

(Marks alotted to each question are given in brackets)

<br>

A. Explain five combining and mixing techniques which are used for food preparation before cooking.

<br>

B. Enlist various methods of cooking using a chart and give example for each method of cooking.

<br>

NAGE
VEV

<br>

Distinguish between (any two):

<br>

i) Broth and chowder

<br>

i) Stewing and poaching

<br>

iv) Sauce and stock

<br>

LIBRARY

<br>

i) Accompaniments and garnishes

<br>

Define stock and explain different types of stock and the precautions to be taken while preparing them.

<br>

Draw a labelled structure of an egg. Explain five methods of egg cooking.

<br>

v) fbef

<br>

CODE: NCI19/03

<br>

What are the duties and responsibilities of the Chef de Partie?

<br>

Explain the following (any five):

<br>

i) Baste

<br>

v) Fritters

<br>

What are the points to be kept in mind while selecting fish? Explain any three cuts of fish.

<br>

OR/4T

<br>

i) Beurre manie

<br>

vi) Clouté

<br>

vi) GcIGC

<br>

ROLL No.

<br>

ORT

<br>

EXAM DATE: 09.12.2024

<br>

ORIT

<br>

i) Court-bouillon

<br>

vi) Glaze

<br>

MAX, MARKS: 50

<br>

vi) rty

<br>

iv) Hash Brown

<br>

vii) Demi-glace

<br>

iv) SI3T

<br>

vi) G-r

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP11

<br>

Q.6.

<br>

Q7.

<br>

State True or False:

<br>

i) 'Re-chauffe' is the French term for 'Re-heating':.

<br>

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

<br>

i) Eggs can be stored at 60 degrees centigrade.

<br>

iv) White vinegar is used while boiling.eggs to seal the cracked parts on them, if any.

<br>

v) Consommé is a typ of clear soup.

<br>

Fill in the blanks:

<br>

iv)

<br>

iv)

<br>

CODE: NC/19/03

<br>

is a method of mixing food items.

<br>

is used in emulsification of mayonnaise sauce.

<br>

is an example of cold mother sauce.

<br>

is a section of the ktchen where non-vegetarian items are cut.

<br>

fish can be used to get good pieces of fillet.

<br>

EXAM DATE: 09.12.2024

<br>

t***t***.

<br>

Page 2 of 2

<br>

(5x1=5)

<br>

(5x1=5)

<br>



SUBJECT: CFPP14

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

Q.6.

<br>

i)

<br>

NATIONAL COUNCIL ROR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-25

<br>

Explain the following:

<br>

SIENT

<br>

A. What are the different types of milk products used in bakery?

<br>

B. What is homogenization of Milk?

<br>

i)

<br>

02 Hours /02

<br>

List five functions of Salt in bakery.

<br>

LIBRARY

<br>

Write a short note on leavening agents used in bakery.

<br>

State True or False:

<br>

1s Semester of traftsmanshipCertificate Course in Food Production & Patisserie

<br>

Bakery & Patisserie-i/ala yft

<br>

(Marks allotted to each question are given in brackets)

<br>

List the equipmentused in bakery department as smal, medium and heavy equipment. Describe the use of any

<br>

one equipment in detail.

<br>

Explain the roleof yeast in fermentation.

<br>

Holes and tunnels in bread

<br>

i) Lack of crust color in bread

<br>

i) Effect of under-femented dough

<br>

iv)Lack of volume in bread

<br>

What are the types of flour used in bakery?

<br>

Sugar caramelizes at 340°F.

<br>

CODE: NC/19/01

<br>

ii) Butter icing is same as butter cream.

<br>

iv) Milk has 11 percent of protein.

<br>

OR/4I

<br>

3

<br>

i) Sodium Chloride is the chemical name for sugar.

<br>

OR/YI

<br>

EXAM DATE: 10.12.2024

<br>

v) Single cream contains not less than 8 percent fat.

<br>

L ROLL No.........

<br>

MAX. MARKS: 50

<br>

(5+5=10)

<br>

Page 1 of 2

<br>

(5)

<br>

(5)

<br>

(4x2/=10)

<br>

(5)

<br>



SUBJECT: CFPP14

<br>

Q.7.

<br>

0.8.

<br>

Describe the following terms (any five):

<br>

Write a shot note on bread improvers. Give the names of at least two improvers frequently used in bakery

<br>

industry.

<br>

i). Gluten

<br>

ii) Demerara Sugar

<br>

ii) WAP

<br>

iv) Yeast

<br>

v) Clotted Cream

<br>

vi) Knock Back

<br>

vii) Petit Fours

<br>

ii) WAP

<br>

iv)

<br>

vii) Yta y

<br>

CODE: NC/19/01

<br>

EXAM DATE: 10.12.2024

<br>

tt***t***

<br>

(5x1=5)

<br>

Page 2 of2

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP16

<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>

NATIONAL COUNCIL FOR HOTELMANAGEMENT AND CATERING TECHNOL0GY, NOIDÁ

<br>

AGAbEMIC YEAR 2024:25

<br>

Describe the following:

<br>

i) Food borne diseases

<br>

Define hygiene. Discuss the importance of 'personal hyglene' for a chef working in Indian kitchen.

<br>

i) Use of hot water in washing process

<br>

Ratsand cockroaches are the carriers of foodbome diseases. How will you control them?

<br>

Define Garbage.Write down step-by-step procedures to dispose garbage from hotel kitchens.

<br>

i) Fruits and vegetables

<br>

i) Fish

<br>

02 Hours/02

<br>

iv) Spices

<br>

Elb

<br>

(Marks alloted to each question are given in brackets)

<br>

V) Cereals and pulses

<br>

ANAGEVE
ATERING

<br>

1 Semester oÇtatsmänship Certificáte Course in Food Producion 8& Patisserie

<br>

Hygiene/IU- it,

<br>

What is the role of quality control in the food industry?

<br>

iv) T

<br>

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

<br>

State True or False:
.

<br>

At what temperature range one should store the following food items in hotel kitchen:

<br>

i) Dairy products

<br>

i) Milk is stored at 18°c.

<br>

EXAM DATE: 11.12.2024

<br>

ROLL No...

<br>

i) Nails are carriers of microorganisms.

<br>

OR/4T

<br>

CODE: NCI19/02

<br>

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

<br>

iv) Potassium permanganate is a hand sanitizer.

<br>

MAX. MARKS: 50

<br>

v) Washing hands with soap isa must after using toilets.

<br>

Page 1 of 2

<br>

(10)

<br>

(10)

<br>

(2x2%=5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE:CFPP16

<br>

Q.8.

<br>

Match the following:

<br>

Mutton

<br>

)

<br>

i) Egg

<br>

i) Bacteria

<br>

iv) Gum pad

<br>

v) PPM

<br>

i) HCT

<br>

ii) 3jst

<br>

CODE:NCI19/02

<br>

a) Rodents

<br>

b) Chlorine Water

<br>

c) Highly perishable food

<br>

d) Store at 2 to 5°C

<br>

e) Micro-organism

<br>

) da

<br>

) 2 5°C qr Haf

<br>

) YETT

<br>

*********

<br>

EXAM DATE: 11.12.2024

<br>

Page 2 of 2

<br>

(5x1=5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP17

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3

<br>

Q.4.

<br>

0.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEIEMANAGEMENI ANDCATERING TECHNOLOGY, NOIDA

<br>

AGADEMIC YEAR 2024-25/

<br>

1 Semester oKCrtsrianshvp.Getifcate Course in Food Production & Patisserie

<br>

Equipment Maintenanite sfaiaH

<br>

02 Hours/02

<br>

(Marks allotted to each question are given in brackets)

<br>

Draw the fire triangle and explain its components and the significance. Classify fires and describe each class.

<br>

Descibe the following (any two):

<br>

i) Ampere

<br>

Aufafda

<br>

Classify different types of fuels and compare the advantages and disadvantages between solid and liquíd fuel.

<br>

Give merits and de-merits of preventive maintenance.

<br>

State True or False:

<br>

i) Conductor

<br>

affa

<br>

How will you take care and maintain the following:

<br>

i) Mincer

<br>

i)

<br>

Discuss the significance of any two types of fire safety equipment.

<br>

i) Gas Burmer

<br>

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

<br>

i) LPG is a type of gaseous fuel.

<br>

CoDE NC1o01

<br>

OR/4T

<br>

i) Earthing

<br>

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

<br>

Sprinkling of coldwater helps to cut off electrical fire.

<br>

ii) Earthing is not necessary for electrical equipment.

<br>

i) LPG VG5 YOR OTt sI

<br>

EXAM DATE: 12.12.2024

<br>

ROLL No.

<br>

OR/4T

<br>

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

<br>

v) Copper is a bad conductor of electricity.

<br>

ttikttt

<br>

MAX. MARKS: 50

<br>

iv) Fuse

<br>

iv)

<br>

(5+5=10)

<br>

Pane 1 of 1

<br>

(10)

<br>

(2x24=5)

<br>

(10)

<br>

(2x2/=5)

<br>

(2+3-=5)

<br>

(5x1-5)

<br>



SUBJECT CODE: CFPP11

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-26

<br>

Explain the following terms (any five):

<br>

i)Bouquet Garni

<br>

v)Liaison

<br>

02 Hours/02 c

<br>

1 Semester of Craftsmanship Certificate Course in Food Production & Patisserie

<br>

Cookery & Larder-I/o) a ISN

<br>

(Marks allotted to each question are given in brackets)

<br>

i) Emulsion

<br>

vi) Yeast

<br>

i) HRA

<br>

Explain the different types of raising agents.

<br>

State True or False:

<br>

Define stock. Mention the uses of stock.

<br>

(LIBRARY

<br>

Explain the different types of catering establishments.

<br>

GOA

<br>

List any ten intermational soups along their country of origin.

<br>

V) Darne is a cut of fish.

<br>

CODE:NCI24-25/CCFPP/102-I

<br>

i) Compound and simple are types of salad.

<br>

i) Mayonnaise isa cold sauce.

<br>

ii) Mise-en-place

<br>

i) Poaching temperature is 100°C.

<br>

vii) Horsd' oeuvre

<br>

Vvi) 3Atqa

<br>

ORT

<br>

Explain the duties and responsibilties of a sous chef in a large kitchen.

<br>

ORIYT

<br>

What is salad? What are the different parts of salads?

<br>

ROLL No.....

<br>

iv) Metal containers can be used in a microwave.

<br>

ORIT

<br>

What are the different methods of cooking eggs? Giveexamples of dishes prepared using each method.

<br>

EXAM DATE: 08.12.2025

<br>

ORAT

<br>

Describe the process of poaching as a method of cooking. Which types of food are best suited for poaching

<br>

and why?

<br>

MAX, MARKS: 50

<br>

iv) Roux

<br>

vii) Supreme cut

<br>

iv)

<br>

(5x2=10)

<br>

(10)

<br>
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<br>

(5)

<br>

(10)

<br>

(10)

<br>



SUBJECT CODE: CFPP11

<br>

) qiuaYHT 100°CI

<br>

CODE: NCI24-25/CCFPP/102-|

<br>

2

<br>

tt*t*tt*

<br>

EXAM DATE: 08.12.2025

<br>

Page 2 of 2

<br>

(5x1=5)

<br>



SUBJECT: CFPP14

<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 AND CATERING TECHNOLOGY,NOIDA

<br>

ACADEMIC YEAR 2025-26

<br>

List the job responsibilities of a pastry chef.

<br>

Draw the organizational chart of a bakery department of a five star hotel.

<br>

Draw a labeled structure of wheat grain.

<br>

Match the following:

<br>

i)

<br>

List the ingredients used in bread making and explain the role of each ingredient.

<br>

Agar Agar

<br>

ii) Crust

<br>

ii) Caramelize

<br>

iv) Coagulate

<br>

v) Dessert

<br>

02 Hours /02 d

<br>

i) 3R-3fR

<br>

i) c

<br>

iv) GHTGT

<br>

v) frors

<br>

ldentify fivetypes of large equipment commonly used in bakery and describe the specific functions of each.

<br>

(Marks allotted to each question are given in brackets)

<br>

vi) Ganache

<br>

xi) WAP

<br>

1t Semester of Craftsmanship Certificate Course in Food Producion & Patisserie

<br>

Bakery & Patisserie -I/a q yf

<br>

Howegg is an important ingredient in bakeryproducts? Draw andlabel the structure of an egg.

<br>

xi) WAP

<br>

OR/4T

<br>

CODE: NCI24-25/CCFPP/104-!|

<br>

i) Baguette

<br>

vi) Fermentation

<br>

xi) Folding

<br>

OR/4T

<br>

vi) fezuqt

<br>

xi) ifeša

<br>

LIBRARY

<br>

OR/4T

<br>

GoA

<br>

b) China Grass

<br>

a) Top layer of baker product

<br>

Explain the following terms in one or two sentences each (any ten):

<br>

i) Batter

<br>

(b) 15IA

<br>

2

<br>

i) Grissini

<br>

ROLL No...

<br>

c) Hardening of protein with application of heat

<br>

vii) Leavening

<br>

xil) Knock-back

<br>

EXAM DATE: 09.12.2025

<br>

) afrt

<br>

d) Heating sugar till it turns to golden brown colour

<br>

e) Last course of meal

<br>

MAX, MARKS: 50

<br>

iv) Docking

<br>

ix) Zest

<br>

iv) Siib

<br>

v) Blind baking

<br>

x) Gluten

<br>

(10)

<br>
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<br>

(10)

<br>

(10)

<br>

(5x1=5)

<br>

(10x1=10)

<br>



SUBJECT: CFPP14

<br>

Q.6.

<br>

State True or False:

<br>

i) lcing sugar is a mixture of granulated sugar and corm starch.

<br>

ii) Bread pudding is a frozen dessert.

<br>

i) Gliadin is a protein present in flour.

<br>

iv) Baguete is a French bread.

<br>

v) Fondant is a type of icing.

<br>

CODE: NC24-25/CCFPP104-||

<br>

ttttttttt

<br>

EXAM DATE: 09.12.2025

<br>
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<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP16

<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>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMPAND CATERAG TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR029-26

<br>

Define the term "Hygiene". Explain the application of "Hygiene" in everyday life.

<br>

List down the different causative organisms of food borne diseases.

<br>

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

<br>

Write down the control measures of food borne diseases.

<br>

02 Hours /02 t

<br>

How will you dispose of garbage from your hotel?

<br>

1 Semester of Craftsmanship Certificate Course in Food Producion & Patisserie

<br>

Hygiene/BIgut-T

<br>

Write short notes on (any two):

<br>

i) Danger zone

<br>

(Marks allotted to each question are given in brackets)

<br>

What are the different storage temperatures to prevent bacterial contamination? Explain.

<br>

iv)qagct

<br>

Match the following:

<br>

Salmonella

<br>

i)

<br>

Explain the following terms in one line:

<br>

i)Garbage separation

<br>

iv) HACCP

<br>

i) Apron

<br>

Explain different laws in India relating to food hygiene.

<br>

i) Frozen food

<br>

iv) Sodium hypochlorite

<br>

v) FIFO

<br>

CODE: NCI24-25/CCFPP/105-||

<br>

i) Labeling of food

<br>

Dish washing plays a very important role in kitchen sanitization. Justify.

<br>

LIBRARY

<br>

OR/4T

<br>

i) PPE

<br>

OR/4T

<br>

i) Pest control

<br>

b) -18°C

<br>

OR/4T

<br>

V) Pasteurization

<br>

v) 4IgtoU

<br>

d) PPE

<br>

EXAM DATE: 10.12.2025

<br>

ROLL N0..

<br>

a) Storage of food

<br>

c) Disinfectant

<br>

e) Food poisoning

<br>

MAX, MARKS: 50

<br>

iv) Work place hygiene

<br>

ii) Air curtains

<br>

Page 1 of 2

<br>

(3+7=10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(2x2//=5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECT CODE: CFPP16

<br>

v) FIFO

<br>

CODE:NCI24-25/CCFPP/105-ll

<br>

a) T srU

<br>

b) -18°C

<br>

*********

<br>

EXAM DATE: 10.12.2025

<br>

Page 2 of 2

<br>

(5x1=5)

<br>



SUBJECT CODE:CFPP17

<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 ANDCATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-26

<br>

Match the following:

<br>

Class A

<br>

i) Copper

<br>

Define safety and explain the do's anddon'ts of equipment handling in kitchens.

<br>

iü) LPG

<br>

Differentiate between preventive maintenance and breakdown maintenance.

<br>

iv) Anthracite

<br>

02 Hours/02 c

<br>

What is the fire triangle? Explain diferent types of fire and classify them basedon their fuel sources.

<br>

ii) LPG

<br>

1st Semester of Craftsmanship Certificate Course in Food Production & Patisserie

<br>

Equipment Maintenance/sfebt t

<br>

(Marks allotted to each question are given in brackets)

<br>

v) Preventive maintenance

<br>

a) Solid fuel

<br>

b) Butane & propane

<br>

CODE: NCI19/05

<br>

c) Dusting, cleaning, lubricating

<br>

d) Conductor

<br>

e) Wood, paper, plastic

<br>

c) GAI, HES, Np-11f

<br>

d) sGeR

<br>

LIBRAR"

<br>

e) Tos, G,GI#

<br>

Define specific heat and ignition temperature of a fuel.

<br>

Enlist the characteristics of a good fuel.

<br>

Write advantages and disadvantages of LPG fuel.

<br>

EXAM DATE: 11.12.2025

<br>

RþLL No.

<br>

Explain any five routine care and cleaning activities of a refrigerator to ensure its efficient functioning and hygiene.

<br>

OR/T

<br>

******ttt

<br>

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

<br>

MAX. MARKS: 50

<br>
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<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5x1=5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>


