- COURSE :
- SUBJECT : Larder
TIME ALLOWED : 02 Hours

“DE: DFP-02 EXAM DATE: 09.06.2022

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2021-2022

Diploma in Food Production

MAX, MARKS: 50

{Marks allotted to each question are given in brackets)

Q4

/d.s.

Q1. Llassify fish with examples. List and explain any five classical cuts of fish.
OR

Show the different cut of a lamb with the help of neat and clean diagram and gives use of
each cut.

(10)

List major heavy equipment in larder department, Draw a neat diagram of layout of larder
department of a 5-star hotel.

(10)
*e
What do you understand by the term *Force Meat'? Give its composition and types.
(%)
Whal are parts of a sandwich? Explain the different types of sandwich. ~
OR '

How Appetizers are broadly classified? Write the importance of spreads used for making
canape,
®)

What are the auties and responsibilities of Chef Garde manger?

(5)
Q6. Mhal are the quality points to be checked while selecting fish?
OR _
Give the breakdown of Larder work, Explain the liaison between larder and of kitchen. (5)
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Q7. Explain the following i - et W @ WA et T &
ng in one or two lines (Any five): w7 - e BT @ F,
a) Casing HfE @ W
d)  Gaanti A Couttbouilon o)  Ham ®) ' =
9) Zakusk?e : /e{ Darne f  Saltdough o) aﬁ#ﬁ'&ﬂ' 7z A W T
o) -
(5X1=5)
Q8.  Match the following:
/{ w. 8. fRaAaEd RrE A
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B Ventgote N Ialy , I
Y if) Fishcut (& e i Ao T
5 Clb iy O snd vinegar L 0) ) 0
d) Cocktail iv) Mayonnaise m iit) A« g
e) Parmesan V) Sandwich (9,) I i v RS
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COURSE

ODE:
CODE: DFPY EXAM DATE: 08.06.2022

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 20212022

Diploma in Food Production

Q2

Qs

Q4.

Qs.

Qs.

Q7.

SUBJECT - kery

TIME ALLOWED : 03 Hours MAX. MARKS: 100
(Marks allotted to each Question are given in brackels)

Q1. Explain diferent types of pastry in brief.

OR
Enlist essential ingredients for bread making alongwith thelr role in bread production,
(10)
Draw kitchen organisation charl of a five star hotel and discuss the dulies of Executive
chet.
OR
Draw 2 neat layout of the main kitchen of a large hotel and explain five blg equipment used
in that kitchen,
(10)

Draw classification chart cf 50up and give at least two examples of each. o

Classify various methods of cooking. What are the aims and objectives of cooking? 0

Draw the structure of an egg and explain various ways of cooking eggs. -

Virite short notes on the following (any two):

a) Menu planning
b)  Portion control
c) standard yield et
Briefly explain the following (any five):
i i Mirepoix
g; ﬁf.:en-plaoe :; Er;"m fc)) Baklgg
o ke {5x2=10)
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Qe
Match the following: ok
3 Bouquet gami ) cooking
b) Roux nd W) yegetablg 2:::“
:) Fillet i) fable dhogg
e% Gazpacho N Mayonnaige
0 Croutons ¥} Cream of g,
Tartare vl gpain 210 saup
g) Egg il fish
i)) Bolling Vil g tler
. Macédoine ix)
) Meny ¥ gundle of heyp
Q8. state True or False: (10x1=10)
a)  Mixing two or more ingredien™ IROTOUGRlY is kg ,
b) Croutons are dices made o™ acon. as blending,
) Consommé is a thick darfied %%
d)  Yeastisa biological raisng 22"
€)  Mozzarella s an ltalian chees®:
) Poaching temperature s 100°C: -
g9)  Chlorophyllis present in gree vegetables,
h)  Trongonisa cutof flatfish.
i) A la carte means from the hostS - :
) Equal quantity of butter and RIOUf Known as Rouy
Q.10. Fillin the blanks: : (10x1=10)
a)  Brinjalis also knownas___—— i
b)  FPOrefersto e 0 0
c) should always be carried to your side,
d) Proper cooking will destroy in food,
e)  Equalquantityof @M knownasRoux.
f) is heating sugar unfil they are broined.
9) is to pour juices of iquid fat over meat while to cook.
h) and______areused for preparing poaching liquor.
i) are solid at room temperature and melt when heated.
i) CDP full form '
(10x1=10)
Ardhiih
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COURSE

CODE: DFP-03 EXAM DATE: 13.06.2022

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2021-2022

Diploma in Food Production

SUBJECT © Nutiton

TIME ALLOWED : 02 Hours

MAX. MARKS: 50

(Marks allotied to each question are given in brackets)

o

-Q1

Q2

Q3.

Q4.

Q5.

Q/ Mention any five functions of protein,
0

Q7.

CODE: DFP/NUT/NC/03

What is balance diet? Explain the factors affecting balance diet.
(10)

Briefly explain the functions and sources of Calcium and Iron.
OR
What the various factors that affect Menu planning in relation to nutrition?

(10)

Briefly explain the various functions of food.
OR
Classify Vitamins and write chemical names for each,

)

Classify foods & explain various groups. .

Enfist the various functions of water in maintaining good health.
OR
Signify the role of dietary fiber in the human body. 5

R
Eniist the causes of obesity. )

Define the following terms:

a) b}  Health ¢}  Malnutriion

Energy
d) RDAA’ e)  Nutrients -
x -
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Q1. Name 10 herbs and Spices with ther pees. (72 & f R aw B |
2oLk OR st R
ain the : ;
Bxplain manufammngpmcessoneaam,mm& V1. 10 -l (Herbs) 3t et & A T
(10) wT (1)
‘ T T B R e werd &
Q2 Exlzin various types of pulses & the uses of pulses.
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Q4 Cizssify cheese and give example with country origin,
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Clzssify vegetables with examples in each category. . 4. AR 3 woffga 3t ik qw sy & a1 e &l
(5) waa
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Q5. Whzi do you understand by food adulteration? Name any four food and the adulteration
used in these food products. w5 W A ¥ N T ax 3Rt & g T T
©) 3 Framae & T R "% - .
Q€. Write 2 shorl note on (any five):
. w. 5. (Rt o) W wfdw Roooh R
a)  Pasteurization b)  Bluecheese ¢) g:::ed butter
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SUBJECT CODE: DFP-04

Q7.

Qs.

Fill in the blanks:

EXAM DATE: 10.06.2022

term food i
a) immodf:ﬁes of 3&’2‘2"%- .
b)  Onion and gadicare lh; o Gategories of vegetables,
c)  Shitakeis an example e
d)  Oolong s a varety of =~
€) CICstandfor___—"
(5x1=5)

State true or false:

) e. ="
2)  Coffeeis the nourshng #*09" —_
b)) Mozzarella is an nalianble oy
c Potato is a bulb vegetabié- ein.
d)  Pulses are the good sourc® ool
)  Anthocyanin is a pigment ofred and purple vegetable,

(5x1=5)
prere e
Page 3 of 4
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EXAM DATE: 07.06.2022

ROLL NOwe
NATIONAL COUNCIL FoR H
OTEL
AND CATERING TECHNOLOM%?SX‘ =
ACADEM|C YEAR 20212022

COURSE : :
couRse : :: c‘deéar l_)nploma in Food Production
TIME ALLOWED : 02 HRSOSMg

MAX. MARKS: 50
(Marks allotteq 1o each question are given in brackets)
Q1. Nameang explain the steps involved in Materia| Costing.

. (10)
Q2 Lstang explain the methods of Menu pricing.

Q3.

Q4.

Qs.

Qe.

‘ OR
Throw light on the process of Cooking Yield and Butcher's Yield in detai,

(10)
Explain in brief the various types of Menu,

(5)
What is Standard Recipe? Mentior, the steps involved in developing it.
R

0
Describe the uses of Standard Recipe. What is Adjustment Factor?

(5)
Briefly explain the methods to contro Food Cost, Labour Cost & Overhead Cost.
0

R
List the components of Food Cost, Labour Cost & Miscellaneous Cost.

®
What is Food Costing? Why is it important?
OR
Celculate Food Cost with the following information:

i) Opening Stock in the kitchen in the beginning of the month = Rs.1,500/-
i) Receiving from the Store = Rs.70,000/- out of which the usages in staff meals was of
Rs.22,500/-

) Goods received from the Bar = Rs.1,000/-

;)) Materials issued to the other departments = Rs.900/-
v) Value of complementary dishes served = Rs.2,000/-
vi) Closing stock at month end = Rs.1,750/-

®)

1of4
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" SUBJECT CODE: DCS-01

TR

EXAM DATE: 06.06.2022
ROLL NO....coviiviiirsssssmmmnssorsssren

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 20212022
COURSE . 1 % Year Diploma in Food & Beverage Servica JufP iz P,f_,/ DHY-
SUBJECT : Hygiene & Sanitation
TIME ALLOWED : 02 Hours MAX, MARKS: 50
(Marks allotted to each question are given In brackets)
Q.1.  What are the factors affecting the growth of microbes? Write down the beneficial role of

Q2.

Q3.

Q4.

Q..

Q..

microorganisms.

(545=10)
Explain waste management. Write its advantages and disadvantages.
OR
Explain the role of FSSAI.
(10)
Explain the principles of HACCP.
(5)
- Discuss first aid treatment for cuts and wounds.
OR
List safe food handling tips.
(5)
Discuss the basic rules of hygiene in kitchen.
OR
Write down the sanitary procedure followed during handling food.
(5)
Explain the following (Any two):
a) Food Contamination
b)  Cross Contamination
c) Receiving »
(%)

CODE: DCS/H&S/03INC Page 10f4



EXAM DATE: 06.0620y,
SUBJECT CODE: DCS-01

Q7. Fillin the blanks:

a) Ecoliisatypeof

b) Yeast& moldsare . , .
¢ Aclean cutin the skin caused by sharp tool or 03?;: ,
d) Contamination of food caused by bacteria is kno

e) An injury caused by the tearing of tissues__— (5x1=5)

Q8.  State True or False; "
: “Nutrition and Hea

a) Hygiene derived from word “Hygeia" which means Nutrition

b) Algae are source for agar & ag;rose. ,

c Incineration is a type of waste disposal. spoilage.

d; Lack of promptneta};s in storing delivered items can Ieadf tzoofg%ddegree. )

e) Yeast and molds can grow at the temperature range 0 (5x1=5)

AR EIER
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SUBJECT CODE: DFp.f
EXAM DATE: 08,06.2022

NATIgmAL COUNCIL FOR HOTEL MANAGEMENT
D CATERING TECHNOLOGY, NOIDA

: ACADEMIC YEAR 2021-2022
QURSE
SUBJECT : giploma in Food Production
TIME : ooke
ALLOWED : 03 HOL?r’s MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

(?.1. Explain different types of pastry in brief.
"OR

Enlist essential ingredients for bread making alongwith their role in bread production-

Q2. Draw kitchen organisation chart of a five star hotel and discuss the duties of Executive

chef.
Draw a neat layout of the main kitchen of a large hotel and explain five big equipment used
in that kitchen.
(10)
Q3. Draw classification chart of soup and give at least two examples of each. o)
Q4. Classify various methods of cooking. What are the aims and objectives of cooking? 0
Q5. Draw the structure of an egg and explain various ways of cooking €99s- 0
Q6. Write short notes O the following (any two):
a)  Menu planning
b) Portion control
¢)  standard yield
(2x5=10)
Q7. Briefly explain the following (any five):
a)  Aspic b)  Brunoise c) Mirepoix
d)  Mise-en-place g) Alacarte f) Baking
g)  Aircel
(5x2=10)
Page 1 of 4
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SUBJECT CODE: DFP-01

Q.8.  Match the following:

a)  Bouquetgami i Yolk

b) Roux ’ ii)) Cooking mefhf’d

c)  Fillet ) Vegetable cut

d  Gazpacho w) ~ Tabledhote

e)  Croutons V) Mayonnaise

fi  Tarare v)  Creamof tomato S0UP
o  Egg vii)  Spain

h)  Boilng viii) ~ Fish

) Macédoine )  Butter

j) Menu x)  Bunde of herbs

Q9. State True or False:
two or more ingredients thorou

a) Mixing
b) Croutons are dices made from bacon.
c) Consommé is a thick clarified SOUP-
d) Yeast is a biological raising agent.
e) Mozzarella is an |talian cheese.
f) Poaching temperature is 100° C.
g) Chlorophyll is present in green vegetables.
h) Trongon is a cut of flat fish.
m the host's”.

i) A la carte means ‘fro
) Equal quantity of butter and

Fill in the blanks:

R/flour known as Roux.

ghly is known 83 blen

ding.

Q.10.
a) Brinjal is also known as_
b) FPO refersto___———
¢) should always be carried to your side.
d) Proper cooking will destroy in food.
e) Equal quantity of and known as Roux.
f) is heating sugar until they are browned.
g) is to pour juices or liquid fat over meat while to cook.
and are used for preparing poaching liquor.

hy ——————
are solid at room temperature and melt when heated

j) CDP full form

Ik kR

CODE: DFP/COOK/NC/06
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(10x1=10)
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!"; ‘SUBJECT CODE: DFP-02 '
EXAM DATE: 09,06.2022

NATIONAL COUNCIL FOR HO
TEL MANAGE
AND CATERING TECHNOLOGY, NOIDRA &l

ACADEMIC YEAR 2021-2022
COURSE :
SUBJECT : E;pgoma in Food Production
- rder
TIME ALLOWED : 02 Hours MAX. MARKS: 50
e e
(Marks allotted to each question are given in brackets)
Q1.  Classify fish with examples. List and explain any five classical cuts of fish.
. OR
Show the different cut of a lamb with the help of neat and clean diagram and gives US€ of
each cut.
(10)
Q2. List major heavy equipmentin larder department. Draw a neat diagram of layout of larder
department of a 5-star hotel.
(10)
Q3. Whatdoyou understand by the term “Force Meat"? Give its composition and types.
Q4. Whatare parts of a sandwich? Explain the different types of sandwich.
OR
How Appetizers aré broadly classified? Write the importance of spreads used for making
canape.
(5)
Q5. Whatare the duties and responsibilities of Chef Garde manger?
()
Q6. Whatare the quality points to be checked while selecting fish?

OR
Give the breakdown of Larder work. Explain the liaison between larder and of kitchen.

()
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Q7. Explain the following in one or two lines (AnY five):

a)  Casing
d) Galantine
g) Zakuski

Q.8. Match the following:

a)  Fillet i)

b) Vinaigrette i)
c) Club ii)
d)  Cocktail iv)

e) Parmesan V)

CODE: DFP/LARDER/NC/01

b) Court-bouillon
e) Darne

Italy

Fish cut

Qil and vinegar
Mayonnaise
Sandwich

dkkkkkkd

EXAM DATE: 09.08.20y, " * P

Ham
Salt dough .

(5X1=5)

(5x1=5)

Page 3 of 4



SUBJECT CODE: DCS.0p EXAM DATE: 07.06.2022

ROLL NO.....oomvenssarsamsnsaseess

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2021-2022
cou ;
SUB?ESCFE]' : 1 % Year Diploma in Food Production / DAL
¢ F i
TIME ALLOWED P o MAX, MARKS: 50
(Marks allotted to each question are given in brackets)
Q1. Name and explain the steps involved in Material Costing. (10)
Q2. List and explain the methods of Menu pricing.
OR
Throw light on the process of Cocking Yield and Butcher's Yield in detail. (10)
Q3.  Explain in brief the various types of Menu. (5)
Q4.  Whatis Standard Recipe? Mention the steps involved in developing it
OR
Describe the uses of Standard Recipe. What is Adjustment Factor? »
5
Q5. Briefly explain the methods to control Food Cost, Labour Cost & Overhead Cost.
OR
List the components of Food Cost, Labour Cost & Miscellaneous Cost.
()

Q6. Whatis Food Costing? Why is it important?
OR
Calculate Food Cost with the following information:

i) Opening Stock in the kitchen in the beginning of the month = Rs.1,500/-

i) Receiving from the Store = Rs.70,000/- out of which the usages in staff meals was of
Rs.22,500/-

iy~ Goods received from the Bar = Rs.1,000/-

iv)  Materials issued to the other departments = Rs.900/-
V) Value of complementary dishes served = Rs.2,000/-
vi)  Closing stock at month end = Rs.1,750/-

()

CODE: DCS/FC/NC/01 Page 1 0f 4
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Q7. Filtin the blanks;
) FIFOstandstor :
[/ o Is alsg known 25 Fired 1000,
Wy T menu s also knomn 25 FIE o 10,
) Adjustment factor is used 0 ———
V) Costof ingredionts comes undel ————— Gr=,
Q.8,  Chooss the correct answer.
() AP Bpoon & AP Fork are eramples of
a)  Cullery by e
¢)  Pricing Method g  Coed
() Material Costing Includes )
a)  Purchasing by g
¢)  Receiving g  Midfes
(ify  Total Cost includes
a)  Prime cost )  Fadoryoost
c) Labour cost d  Hdhes
(v)  Alacarte and Table d' hite are types of
a)  Menu b)  Ingredients
c) Costing Methods d)  Portionsszes
(v} Elements of Costincludes
a) Direct Material b) Overheads
c) Direct Labour d  Aloftheabove

CODE: DCS/FCINC/01
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SUBJECT CODE: DFP-03 EXAM DATE: 13.06.2022

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2021-2022

COURSE . Di . )
. ploma in Food Production
SUBREGT s Nutrition

TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1. Whatis balance diet? Explain the factors affecting balance diet.

(10)
Q2. Briefly explain the functions and sources of Calcium and Iron.
OR
What the various factors that affect Menu planning in refation to nutrition? )
(10
Q.3. Briefly explain the various functions of food.
OR
Classify Vitamins and write chemical names for each.
(5)
Q4. Classify foods & explain various groups.
(5)
Q5. Enlist the various functions of water in maintaining good health.
OR
Signify the role of dietary fiber in the human body.
(%)
Q6. Mention any five functions of protein.
OR
Enlist the causes of obesity.
(5)
Q7. Define the following terms:
a)  Energy b)  Health c) Malnutrition
d  RDA e)  Nutrients
(5x1=5)
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Q8. Maich the following:

a) Fal

b) Glucose
c) Hormone
d) Protein
e) Lactose

CODE: DFP/NUT/NC/03

)

i)
il
Iv)

Insulin

Obesity

Amino acld

Milk sugar
Monosaccharides

SRRRARRY

EXMADATE: 15,0651,
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ROLL NO....co.crvnicasumanmmnsnsenssnsss

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2021-2022
(SIS&QSCET : Diploma in Food Production
: Commodities
TIME ALLOWED : 02 Hours

MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1.

Q2.

Q3.

Q4.

Q..

Q.6.

Name 10 herbs and spices with their uses.
' OR
Explain the manufacturing process of tea and its types.

Explain various types of pulses & the uses of pulses.

Draw a neat labeled diagram of wheat with its composition.

OR
Explain and name different types of cereals.

Classify cheese and give example with country origin.
OR

Classify vegetables with examples in each category.

(10)

(10)

()

What do you understand by food adulteration? Name any four food and the adulteration

used in these food products.

Write a short note on (any five):

a)  Pasteurization b)  Blue cheese
d  Commodities e)  Rennet

CODE: DFP/CMDT/NC/01

©)

Clarified butter
Cocoa
(5x1=5)
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SUBJECT CODE: DFP.04

Q7 Fillin he blanks:
tion.
a) Is method of fong ferm food preserva categories of vegetables,
b Onion and garlic are the examples of
©  Shitake is an example of
9 Oolonglsq variely of
€ CTCstang for o (5x1=5)

Qs State trye or false:

) Coffes jg the nourishing beverage.

b Mozzargls is an ltalian cheese,

S Potatojs 5 bulb vegetable,

d) ulses are the good source of protein.

e) Anthocyanin is pigment of red and purple vegetable. (5x1=5)

*hdhbhkx
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NATIO.'{AL CgUh‘ClL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2021-2022
ggg JRESCET '11 ‘/z.Year Diploma in Food & Beverage Service / i / Db C/ PHI-
p ‘e nitation
TIME ALLOWED . oz"igo'&fs& 5 MAX. MARKS: 50

(Marks allotted to each question are given in brackets)
of microbes? Write down the beneficial role of

Q.1. What are the faclors affecting the growih

microorganisms.
(5+5=10)
Q2. Explain waste management. Write its advantages and disadvantages. o&%» :
OR , 2
Explain the role of FSSAI. ¥
(10)
Q3. Explain the principles of HACCP. e
(5)
Q4. Discuss first 2id treztment for cuts and wounds.
OR
List safe food handling tips.
| ()
Q5. Discuss the basic rules of hygiene in kifchen.
OR
Write down the sanitary procedure followed during handling food. .
()
Q6. Explain the following (Any two):.
a)  Food Contamination
b)  Cross Contamination
c) Receiving
(5)
Page 1 of 4
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Q7. Fillin the blanks:

a) Ecoliisatypeof
b)  Yeast&dmoldsare . bject !
€)  Aclean cutin the skin caused by sharp tool or 0bJeC! ———

d) Contamination of food caused by bacteria is known a5 ———— ox1e9)
e)  Aninjury caused by the tearing of tissues _———

Q8.  State True or False:

) wutrition and Health”.
a)  Hygiene derived from word *Hygeia" which means Nutrition

b)  Algae are source for agar & agarose.
Incineration is a type of waste disposal. e can ead fo food spoliage.

k of promptness in storing delivered ; o .
g; wlfigsf ar?d mc?lds can grow at the temperature range of 20-50 deg (5x1=5)

Wk RARARE
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