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EVEN SEM MID TERM THEORY EXAMINATIONS A.Y 2025.2026

CRAFTSMANSHIP CERTTFTCATE COURSE IN FOOD PRODUCTION & PATISSERIE.SEM 2 (REGULAR & REAPPEAR)

DAY DATE
TIME

DURATION MAX MARKS CODE SUBJECTS

FROM TO

MONDAY 02.03.2026 9:30AM 10:30AM '1 hr 25 Marks CFPP 26 COSTING

TUESDAY 03.03.2026 9:30AM 10:30AM thr 25 Marks CFPP 24 BAKERY & PATISSERIE THEORY - II

WEDNESDAY 04.03.2026 HOLI

THURSDAY 05.03.2026 9:30AM 10:30AM thr 25 Marks CFPP 21 COOKERY & LARDER THEORY - II

I


