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COURSE Diploma in Food Produclion
SUBJECT Cookery/Fa il
TIME ALLOWED : 03 Hours MAX. MARKS. 100

(Marks allotted to each question are given in brackels)
ma}asuwa?mma??a' 3w g A Ry m

Q1 List the aims & objectives of cooking. Why is balancing of recipe crucial?
W U F 947 o Jevu gdtag S R @ dgem i neayd 2
ORAT
Define stock. Explain different types of stocks.
®i® &1 gfofta 3 Riftm 7R & ©ie sramsd)

(10)
Q.2.  Explain any five methods of cooking fish.
ToHl UHH @1 B UTd fafal sagnsd|
ORAT
Vhat are the effects of heat on various vegetables in acid and alkaline medium?
3T R &Tirg o H il wfeadl W arg &1 S WId Usdl 87
(10)

Q3.  Draw alabelled diagram of an egg. Discuss the ways of selecling good quality eggs.
32 F1 FHiTHd faa a7z | St UET A 38 T & D] W a4 B
ORAT
What is menu planning? What are the points to keep in mind while selecting the dishes for the menu?

T e a1 &2 0 & o o g W f |l 1 e e wnfew

(10)
Q4 Classify the various types of vegetables with two examples in each category.
UGS Joft 7 &1 ISTERN & WY fAfkm yeR @) wfedl @ arfigd $
ORAT
In few lines, describe various mother sauces. Also, write names of two derivative sauces under each
category.
o Uaqdl & Rt e 978 o1 avl T¥ wY &, 0@ Aot & sferfa < e FE & m o
ford|
(10)
Q5 Define and classify soups. Name ﬁvs international soups with their country of origin.
§U &1 uRkIftrd Ud aritd &% | TTa SieRTPTa Yl & A I T < Hfed aargul
(10)

Q6. Draw an organization chart for a kitchen in a five star category holel. What are the duties and
responsibilities of an executive chef?

g Rt Avft & ded § WK & Y @ §1e7 9 T 0F PRGN A6 F A IR
formrerfeat @1 €7

(10)
Q7.  Define pastry. Write the recipe of any one pastry of your choice.
gt 1 uf IR B O T 3t el Ue O AR ferd
(10)
Q8.  Define the following terms in few lines (any five):
i) Standard yield Ii) Mise-en-place iii) Standard Recipe
iv) Braising v) Portion control vi) Purchase specificalion vil) Gluten
viii) Solar Cooking ix) Mixing methods

x) Microwave cooking
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vufeilaae wrat a ap dfcinit frafanfea o3 @vé o)

iin) I Ay
1) | U iy [P :u)) afiz faforgen
iv) Al V) M iv) foryw & el
vily T viil) Tert gfdm
) T pldm (5x2=10)
Q9. Stato Truo or Falye:
) Rochaufle meang using leflover foods in some form or the other,
) Blood can bo used as a hickening agant,
) Mixod fruit salad with mayonnalso dressing is an example of simple salad,
v} Groon vogotablos should be cooked covered to retain the colour,
v) - Eqgg which floats In water should ba discarded,
Vi) Roasls shouid be cooked ol a low temperalure,
vIi) A round fish has four fillts,
vill) Artichoko s a lypo of fruil,
) The corroc! term for o conical strainer is chinois,
X} Frozon broadogy (crumbed) food flems should nol be defrosled prior to deep frying,
e a1 e e,
i el w5t o § e wardl & fasf) =1 i w9 A gz g
i) T Y 71 e w?zaimﬂmmaﬁﬁmmm%f
i) ﬂgﬂ?[ :.}r§m ﬂgnu firfia m;g'ﬂ az)mrtrm%mmvr RIS, 1 Q& ILT6R0 |
i) G wlesr) g QIR TG & 1y I gda yar iy
v)snsrs'ﬂmﬂffﬁm%@ﬂnﬁémﬂml i
vi) A€ ) @571 AT U ey QUG
Vi) @ T wrefl 4 R fredre g )
viil) Sl dlee ua wep it a1 ey
) RIGTETY ) 3 forw ) wree; v 3
X) 911 54 338 (@ae) 1) wary %TuTﬁ@ummﬁﬁmmm%mmml
10x1=10
Q.10.  Match the foltowing: ( ;
I} Flat fish a) Thousand island
i) Fermentation b) Non-perishable food item
i) Espagnole ¢) Thickening agent
Iv)  Mayonnaise d) Pomferel
V) Paneer e) Polato
vi) Cereal f) Brown roux
vi)  Tuber g) Yeast
viii)  Garnish h) Perishable food item
ix)  Menu Planning i} Availability of raw items
x) Corn Flour Slurry j) Croutons
Ffefae o) ferem:
i) 9} areeh F) UFAE s
i) foaey ) 7 TR 17 arer @ verd
iil) U ) el H arelt veie
iv) HURT U gihie
V) TR $) ‘}”‘_'L
vi) SfHTS ) 89 F
vii) g ?) @R
viii) M W) @R g aren @ ved
ix) B4 G A Tl o  Suerem
x) Mdd & 31 a1 ure ) FEeH
(10x1=10)
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(Marks allotted to each question are given in brackets%
Fge # Ry M ©)

Vs Uy & fou smafed S

esh water

Q1.

Q.2

Q.3.

Q4.

Q.5.

Q..

Q7.

CODE: 01/16

In larder section, what are the factors to be considered while undertaking storage of fr

fish and shellfish? Describe in detail. )
Wwﬂ,mm%@mmmmmmﬁmmmﬁw

fevm w1 Tfew faaR & o &3
orRAT
¢ functions and way to maintain them after every use.

List five larder equipment, thei .
maaévauaﬂvﬁ,mmﬁfahmauuh%mmw%aﬂ%ﬁmﬁwr%

Draw a neat diagram of lamb showing primal cuts of lamb. Also, write the uses of each cut.
Lambmww-wmmmmcutsmmal wd® F¢ $ Iuan

faf@u)

ORAT
Define sandwich. Explain any four types of sandwich.

Fefig o) TR &%) Fefa F (el aR YR & THIgd| (
10)

Describe the following in few lines (any two):

i) Canapé ii) Galantine i) Vinaigrette iv) Larding v) Garde Manger

frafifEd &1 auiH $0 Uldadl d & (@1 a:

i) St i) Fefered i) faRae iv) afem v) TS HioR
(2x2%2=5)

Describe force meat & their uses.

B Hie 3k & JuaNT BT qufH I
(5)

Draw a neat diagram of mode! larder kitchen of a large five star deluxe hotel.

U 92 Uig R4ar1 e gled & Aisd ATt fhad &1 U A1 [ a1
: (9)

Explain the concept of cold buffets. Name few items which are essentially displayed in a cold

buffet.
i@ﬁ?ﬁmmaﬁm@vwmﬁ%wwﬁﬁmﬁaﬁmﬁa’égﬁﬁ

CAkoInikd
(9)

Differentiate between poultry & game with suitable examples.

I ISRV & WY Ulee] 3R 1 & & X WY Y
(5)
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Q8.  Match the following:
i) Canapé
) Paté
i) Lard
) Profiterole
v) Butchers Block

P @ e
i)

i) Trd

i) dIs

iV) PrOiitero|e

v T =&

CODE: 01/15

a) Animal fat

b) Jointing & cutfing meat
¢) Choux pastry

d) Forcemeat

e) Hors d' oeuvre

@) T §Hl

@) 7Y B Hrel
) I

U) BIgHe

) 3ica

kEErEciwny
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TIM : : utrition/=4i¢ v+
! E ALLOWED . 02 Hours MAY MARKS, o0
o (Marks allotted to each &Uestion are?;fv-en in brackets) RO
A W & fom sz st @y 1 fay o )
Q1. List the basic five food groups giving two examples of foods in each food group, 250 breﬂ‘y

highlight the main nutrients in each food group.
TS 9 9 W verd] & &) 9erew &4 U e id g el @ gd @, v
R W9 A 48 Uive dal W 1t 9 1 e S|

ORAT
What factors must be considered while planning a menu for  family? Also, in brief, explain the
importance of food in daily life.
ol utcaw & for 2 @ o TR 9ng e B! O faaR fran o wfee wy &
& Sitem 3 10199 & Hed 3 14T F FrEEd)

(10
Q2. Listthe functions and sources of the following (any two):

i) Proteins i) Fats iify Carbohydrates iv) Calcium

Prafef: & el ok Il 31 g a9 @ @h:
i WA iiy @ iii) BTERIZ ST iv) Sfearad
(2x5=10)
Q.3. Define t¢ foliowing (any five):
i) Catorie ii) Balanced Ciet iiiy Monosaccharide
iv) Spacific Dynamic Action v) Micronutrients vi) Nutrition
vii) Malrut-ron viil) RDA(Recornmended Dietary Allowances)

frafefas &1 eRuifd $Y (@1 Tr:

N FAd iiy qfere MR iii) TS S

w) fazy nfasfta v) &1 Q19 dd vi) TS

vii) puTEA - viii) RDA (3T SMER ¥l

(5x2=10)

Q4. What happens in case of:

i) Excessive carbohydrate intake

i)y Defic ency of iron

Frufean & uma § F 9 o

) Jifir aralergse &1 9ad

i) @ig 9z1d & Al

(2x2%2=5)

Q5. Diteren st etween the following (any one):.

) Fal-.< .0l vitamins and waler-soluble vitamins

i) Comoicle proteins and incomplete proleins
ity Mon-=acchandes and polysaccharides

{ODE: 23242105 . Page 10f 2



Q8.
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Rsfarga s 'F?*‘(a»‘rém B

hag-q ,._1.1-,' &ﬁ?m .-.: 1-Fd Liad!

T 1’ nlﬁlaTUS S \31!( qv‘ETlﬂ:’)USB :
ey

Fill in the blanks:

i) —__ s 2n animal starch stcdnak"""‘:)‘j e
h — i found in a sproute znd M2 AFOIUCES.
il SwNy s 3 defigency o sease of ,/""
v} Deficiency of iocing is causes
v) Pellagra which mezns a rough skin 5 w.:ce:l cue to the insufficient intzke of

in the diet. A B _
vi) The implementaticn of the principl: of nuiriion in one’s daily dietis an appetizing way in
vii) i« cresent principally zs pemogodin of (e red blood cels (RBC).
viil) results in extreme deficzncy cf water and fluids.

fatty acids.

ix) Flax seeds are 3 good source of
x)) requiates the body temw"" evaporation from the lungs and skin

fead =A%

) o A ek o regackd!
i a'-m@f'aah'mmrwm?l
m;ﬁéf :"rn*-zﬂéa%awm% '

TSE $1 4] FIERA \ X o
v))mﬁ%’ﬁ"ﬂdw*@:ai?aawmn amfmﬁaaa%mﬂgj]a-
viffEgdim257 .rzrﬁmum%sﬁ:’raa?amfam wﬁgﬁ Eﬁ?‘fc?l
vii) Fel & U & oI 3ad FITE RBO) % gmidifed & &4 ﬁ'!cia

—— L oy O SR e Gad] &) SIS e 8 i 8l

viin
o= F AT mﬁqﬁtgm@mm%
i ?‘ r 4--——hmamﬁamq’mgma—mﬂﬂaﬁﬁuﬁ? X ”'(160'
x1=100
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gSg?ESCET . Diploma in Food Production
: Commodities/®TAIfEE
(Marks allolted to each question are given in brackets%
A% vy F g emdfd 3 diwed H fU M
Q1. Describe pulses. Explain its types & uses

Q.2.

Q.3.

Q4.

Q5.

Q6.

Q7.

Q8.

el @1 Ui Y1 F UHR T Iudn qarsdl

ORAT :
Explain the different types of fruits with examples. Also, write the usage of fruits in bakery &
confectionery.

RE ToR ¥ ol @ IaR Rd IIgEdl 38 R dhe # wdl @
Iuan of fordl o)

With the help of a neat diagram, explain the structure of wheat.
& W [T &l geradl | g &1 §a- 9ugigd)
ORI
List four dairy products, their composition and uses in an Indian kitchen.

YR T8 F AR ST I, I T IR Iuh B Fa F
(10)
List the names of five breakfast cereals served in breakfast buffet of a hotel.

fepdt gleet & A%t g H W 911 aT0 UTd 1Kl 3N & A YhEE $1

What is AGMARK?
AGMARK &1 87

Enlist the role of splces in Indian cookery.

HRATT U el A 7Tl &1 YW Eeg a1
(5)

List five herbs used in continental cuisine.
TETE g o] B QU &1 9T aTelt Uid herbs 3 Pl &40
5

Explain the following (any two): o
iy ISI i) FSSAI iii) Food Adulterants iv) Pasteurization
fRafofad &t oy B @'ﬁﬁ E}T):
i) 1S ii) FSSAI iii) @rel fetrae iv) TR

(2x274=5)
Fill in the blanks:
i) is a stoned fruit.
iy UHT is milk processed at
i) Minimum milk fat present is single cream is
iv) Separating milk into solid curds and hqu;d whey is
V) is a preservative used to improve flavor and shelf life of dairy products.

CODE: DFP/COMMODITIES/ INCI02 Page 10f2 |
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SUBJECT cop: OFP.04 EXA 3
R s vy ?r
Q»i]ﬁf";};” ;" aeilar wa 7 :
n ;ﬁ m é“
") U @ o g < qu A 2l &?
V) QU Y 3 Tt Ak v g o arem w i B it i
v)""~«~--~ﬂmufmfa;%ﬁrmm3uﬂm’l$mthiramﬂau 5 F “
& faQ f‘&mx m%l

(5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
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COURSE : 1% Yoar Diploma in

SUBJECT ! Food Cosling/ i #fi2n

Food Produclion / Bakery & Canfechionary
LS IMRLS

(Marks allotted to each question are given in brac?etzL
s o ¥ fery adfea ol wigw o fau m #)

Q1.

Q2.

Q3.

Q4.

Q5.

Qs.

Q7.

Explain standard recipe and highlight Its importance in a Commercial vitchen, Wirite standard reog for 20

appelizer of your cholce. PP 2
e S @) S Y IR arafa i i v e ul B AT T
fov e span ferd

ORI

Explain varlous cost incurred by a medium size hotel to run daily opérations. ) :
U HH AR & §ied Gr ﬁmufwmaaﬁ%ﬂmaﬁmméxﬁmm 7 31 T e | e

Why is it important lo ensure portion control in a kitchen? Write ways in which portion control may be

practiced In staff canteen of a large hotel.

wﬁﬁmﬁmﬁmma&rwmﬁnﬂa@maﬁmmﬁmmmm |
b '

Ryva o e €, g ot ferd|

ORAT

What are the key considerations in planning a restaurant menu? Write ways in which the pricing of the ﬂ

menu can be done.

mﬁaﬁmmmg@aﬁw%maﬂﬁﬁmmﬁa‘aﬂq@ﬁmmmm -.

il |
(109) ¢
Differentiate between LIFO and FIFO with examples. |
JeTeR0 TR LIFO 3R FIFO & &l SfaX &emd|
ORAI
Differentiate between butchers yield & cooking yield.
e dies 3R fer dies & dla SR &
(5)
Describe any two types of menus.
) 3 wBR & W P 30 B
(5
Highlight the steps involved in purchasing non-perishable items.
e @ 7 g arel) agalt &1 Gdie § enfHe =Rl R 9 S |
(5)
How can you control the production & sales of food items in a restaurant?
a7 Rt et A ey el & Seae SR fagh & & Frafia e vea €
)

A. Fillin the blanks:

i) Wages paid to stalff come under
i) Fixed menu is also known as

iii) QSR stands for

iv) BOT slands for .
v) Adjustment factor is used in

CODE: 2324101 . Page 1 of 2
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SUBJECTCODE‘DCSOZ _
A R i gy ‘ |
) TR ) R o e 3 _ asignkwaﬂaré
1) PR 2 ¥ w0 1 W) o7 el B
il) QSR 7 e g,
v) BOT 1 Wererg K] |
V) SIS SRS 51 30y 7 a1 ST 8|

B. State True or False:

Drained weight is checked for canned food. i
)~ In'blind receiving, an invoice is provided to the store keeper.

iii) Cost of foog incurred in preparing meal served is miscellaneous CgSt-
v) FIFOisan issuing procedure.

V) Yield is the actual quantity of finished or processed food product. r

- o B
e O s o T —

TR e

V) FIFO U Sl & & wifgpay 2
v)thﬂ%nnztncnnaﬂizgﬁa:ﬁuﬁ:aﬁanaﬂ%aarnar%l

(5+5=10)

dhdkhkwk
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COURSE
1% Year Diploma in
Food Production / Food 4 Beverage Serdual Housersegirg/
SUBJECT . Bakery & Confectionery .
1IME ALLOWED : :)lzygtene & Sanitation / gt a drz oy
' Hours MAX. MAPKS. 50
h\
(Marks allotted to each question are given in brackets) 5 3
O W% ¥ Ry sl o @ww A fan o )
Q1. Mi°’°'°fgani§ms are crucial to food industry, Justify the statement with suitable examples. Also, writs ;::/3
10 store food items which contains micro-organisms,
mm*ﬁvﬁcﬂﬁﬁa ¢ Swm A @ vewwl @a o #m e
ST, 9 | uel @) Wi & s ford el g e mfman 7

Q.2,

Q3.

Q4.

Qs.

ORrRAT
Describe the signs of focd spoilage. Which micro-organisms are responsible for food spoilage? List ways (o
prevent food spoilage.
%mﬁ%%a&vﬂmwﬁﬁl Uied @E g1 F By 29 § 3w o
e 3 TE 8 A @R ¥ Sum gdlag @)

As a food handler, design SOP's for;

i) Preparation of food

i) Cooking of food

iii) Storage of food

& T Yo & w4 § fafaf@a & g sop g st
i) {1 B dgt

ii) HIS U

iii) {15 1 HIROT

(10)

ORAT
lllustrate the principles of HACCP in food industry.
@R I H HACCP & Rigial @1 auf &Y |

(10)
Write the steps involved in hand washing.

By 411 H wfhe ol &) fof@
OoRAT
Discuss the role of FSSAI.
FSSAl &t yfird o3 i #3 o
In brief, explain the principies of First aid.
iyt fafdwn & Rigidl 1 680 § wrgmsa) .
(
In few lines, explain (any four):
i) Danger Zone temperature
ii) Blast freezing
iii) Dishwashing methods
iv) Sanitation
v) Cross-contamination
vi) Service of food

CODE: 02/16 Page 1 of 2 :
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Py ) g dfd ¥ wmry @ 9R):

i) SOR Sl PR

if) &TRe Wi

iih) T O ¥ e

iv)mﬁﬂmma[

V) . '

vi) HISTT 1 TR (472#10)

Q6.  State True or False;
i) Bacteria can only be seen under a microscope.
i) Clostridium Botulinum is caused by staphylococci.
iii)  Landfilling is a method of garbage disposal.
iv)  Cross-contamination may lead to food poisoning.
v)  Eggs cannot be stored in the deep freezer.
vi)  Fumigation is not a pest controlling method.
vii) Manual dish washing method is more expensive than mechanical dishwashing method.
viii)  Cooked and raw food should be stored separately.
ix)  Food can remain in danger zone for seven hours before it starts to spoil,
x) FSSAlis the first international food standard body.

el 1 T qaTd:

i) TR D) e THIRG T Y € & o Fper B

i) TR AR R fpaiwI & PRU g ¢

i) efopfem @vewr PiyeH 1 ua R 2

iv) TPTa- ST & @rg fwmedar g wed! ¢

v) 33 P ST PIoR B wufed el febdy o Wl

vi) aﬁ%ﬁaﬁ?mﬁfﬁﬂé’fél _

vii) e ReqaiRim Rl Ab e fexaiRm Rl @ ga J sfte wgh 81
viii)mgmmmmmm-mﬁn@aﬁmmml
ix)mmwaﬁ%ugémaﬂ%wémmﬁwmm

) FSSA| Tgel SIeRRII e A WA g |
(10¢1=10)

hkhdRkhhk
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