SUBJECT CODE: CFPP 21 EXAM DATE: 11.05.2026
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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 : Cookery & Larder Theory — II/@®<! d @SR RRANI-I
TIME ALLOWED ; 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

UdS Uy F fu erdfed si Hige § RuMU )

Q1.

Q2.

Q3.

Q4.

Q5.

Q.6.

Q7.

Q8.

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

WY ARG B! Gl 9,79 & By DI IGGRUI Yigd AR Ity
ORMAIT
With the help of a neat diagram, illustrate the cuts of pork.

WP G P! GeIdl 4, Ol & fafd Hed B e Hiforg|

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

faltm geR @ fesdl & o, &R SR urgefl & ufd 31 ufafsransii &1 aarem &
ORMAIT

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

TG ICTERUN & I YU I GRYG 3R aHipd | Bioil I IR T BT
RRECKEY

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

TR $Had 1 82 UIRH deld & W IWEITEH ald Urd IUHRON & A1 §dsu|

Explain the functions of still room.
fed ©0 & sl & AT Do
ORMAIT
What is a food adulterant? How can you detect food adulterants in rice, pulses and milk?

gﬁr&m&r%w%ﬂmwaﬁﬁaﬁ?@ﬁm&m&rmmwﬁwm
X

What is a sandwich? Explain different parts of sandwich.
Jsfag 1 g2 defag & fafm urlt &) aamen &

ORMAT
What are the golden rules of assembling cold buffet?

PIcE g JolH & FAgR fad :1 87

(10)

(10)

()

(5)

What is quality control and its methodology'?

ToreRT PR 1§ SR 3@ HrYUTE o 82
ORMAT

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

wERged o /1 32U UhR & TRged 3del & A iR
Write short notes on (any two): FafiRad wR dféra fewoh fofaw @18 a@):

i) Ham %‘q ii) Bacon G| iii) Smoking of meat e
iv) Poultry qﬁc_tj
(2x2%2=5)
Match the following: fafaRad &1 fiem &1
i)  Spinach Ulcldh a) International Soup &I?R'QT@'CI qu
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i)  Mayonnaise TS
iii) Agmark TTHIG

iv) MuIIigatawnyHFITI?la'Fﬁ
v) Soup U

CODE: 04/2016

b) Epinard EﬁTﬂT

¢) Liquid food TR HISH
d) Cold sauce dal u
e) Standards HIHdh

f) Offals 3Tt
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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 — |/} @ TR R -]
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

UdS Uy F fiu edfed si Hige & RumU )

Q1.

Q.2.

Q3.

Q4.

Q5.

Explain the role of flour in making cake.

&P g T 31 B YfHdT WY Fif|
ORMAT
What are the various means to achieve leavening action in cake? Describe each of them.

S T AT B ulpar U B P A wed @ 223 W ¥ ude b1 quib
DY
(10)
Explain the major external and internal characteristics of a good quality cake.
3! TUIEHT a1 Hd DI TIE e R SHidke faRiwdrslt @ Iren sifor|
ORAT
Discuss five common cake faults and their reasons.

FH T H B el U IER Tafadl 3R IS9P BRUIT W Il B

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

AMERAT AT §2Pd W ARRAT HA F IR PRU Id8T B & AMHAR W
JYIRT 89 aidl IR UBR & BRI & IR # JAsy|

(10)

ORMAT
Describe basic methods of making puff pastry. Enlist two products made from puff pastry
% UK §9M &1 K [afdl &1 auH & 0% Ul 9§99 a1 &l Sdral Bt

Selertai
Distinguish between (any two): fofofaad @ foar & & S 3R Wy P

i) Silicon paper and relief mats

IR 3R Refie Ay

i)  Brownie and croquembouche

iii) Marzipan and flexipans
W S i

iv) Classical cake and contemporary cake FANRGT HH R BRI Hb

Write short notes on (any two): fREfeiRad TR Tferg fewgft fafew @1E gh:
i) Marble cake aed $db ii) Feather icing T SR iii) Glace LGRS
iv) Spray gun o ™

(10)

(2x5=10)

(2x5=10)
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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/@®IReT
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(TS Uy & T emafed o Bige & Ry MU )

Q.1.  Explain purchase specification and outline its advantage in food cost control.
TRIG et fafRmdrell o1 omen o 3R JTe AFTd FE=01 | S8 Al &l X@ifehd Bl |
ORAT
What are the objectives of purchase specification? Enlist five perishable and five non-perishable
food items.
e AR & 3T @ ¢ ufE AREE R ufg SFIRGH W@ Uerdf @t gl
CEINY
(10)
Q.2.  Discuss elements of cost with at least two examples for each.
AR & It d@l W 99 X SR UdS & [ 9 § &9 al Iaexl ¢
ORAT

Explain BEP analysis with the help of a graph.
I P ST F SSut f[IRasur &1 RSt B |

(10)
Q.3.  What are the main objectives of food cost control system?
W aRTd g0 gonelt & G- IeRT FT /2
ORMAT
Explain different methods of purchasing that a buyer could use while purchasing for a large hotel.
% 98 gled & AU TR aRd IHT WIGR gRT STANT S S G arelt e
Wi faftdt &1 v |
(10)
Q.4. 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 i) Net Profit percent
iii) BEP sales in Rupees iv) BEP (Cover)
T BIRE S $f3ceie 9 WRadt 2015 & fog Fafifed sHeRt o &1 7 o
faisht e Ul HaR- 250/- g ARTd - £30,000/-
3HfYHH fosht Bar- 2000 ORGd=1a AT - foht &1 40%
3O TTUFT B! &
i) bl AT fa=rd if) s Y UferRra
iii) ¥ & foeh! god (@) iv) SRUT (Fa)
ORAT
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
iii) Perpetual inventory c) Counting the number of items on hand
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iv) Physical inventory
v) Fixed cost

vi) Break-even point
vii) Cost control

viii) Profit

ix) Potential cost

X) Inventory

frofafad &1 faam a3

i) 3ffaves NI

i) TR CldH

il) Y F
iv)ﬂ-ﬁm ‘v'ljﬁ
v) Rifga amrd
vi) SH-3a ﬁl’g{
vii) AT frd=or
viii) Y

ix) GHTfad Ta
X) T

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

g) 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

()RR ard S fast & 4Er ¥ uvifad 81 et

(W) AfadTd aegett & T iR ¥Ud @) AR BT FRR
feae W= @) fafdr

MeY § Aeg axgslt o Wem

gy fAga

(T) W ANTd, 94H ANTd 3R @TH aNd ! SisdR gt anTd
@ fowt & Tt wdf & gem & g Sl oM

(@) et uRfufaal # urd @@ wd 99 ond
(S
(

yqd Fuifa amn
7 foep! & o Sudisy aegsll &t Te
E)TTH T
(10x1=10)

Q.5.  Write short notes (any two): Siféra fewoh ford (fgt @) -

i) Invoice gTdIgH

ii) Bincard fam&TS

iiiy Control of labour costs % @RTd fATAUT  iv) Cost reporting system @FTd RAfET omeht
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