retiie: L1 L L LT Tty

Total No. of Questions : 09
BHMCT (2018 Batch) (Sem.-2)
FOOD PRODUCTION FOUNDATION-II
Subject Code : BHMCT-201-18
M.Code : 75880
Date of Examination : 06-07-22

Total No. of Pages : 02

Time : 3 Hrs. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
mmo_“_._Oz._’ is COMPULSORY consisting of TEN questions carrying TWO mark
eac

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
has to attempt any FOUR gquestions.

3. SECTION-C contains THREE questions carrying TEN marks each and students
has to attempt any TWO questions.

SECTION-A

1.  Write short notes on :

a. Short crust

b. Laminated

c. Wetmasala

d. Dry masala

e. Menu engineering

f. Offals

g. Fillet

h. Dame

i. Pastry cream

j- Yeast

1] M-75880 . : ; L= (52)-425

SECTION-B
2. Whatis the role of gravy in Indian cuisine? Write down the recipe of yellow gravy.

3. §H§Eo<53omanm£»§nﬁan§_§~mmnaﬁgu_g&._u&uq.»a&uo
write down the composition of garam masala.

4. ﬁrﬁwgaagwwnuséﬂﬁnﬁn&ggﬁaﬁga%
cuisine?

5. What is pastry and write down the standard recipe of choux pastry?

6. Draw the structure of wheat.

SECTION-C

7.  What are Indian marinades? Write down the recipe of different tandoori marinades that
are extensively used in tandoori preparations.

8. Draw the dissection of mutton and describe the different cuts and application of cooking
method for best results.

9.  “Without gravies Indian cuisine does not stand”. Justify the statement.

NOTE : b.uw._eun..n of Identity by writing Mobile No. or Marking of passing request on any
paper of Answer Sheet will lead to UMC %?g
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Total No. of Questions : 09
BHMCT (Sem.-2)
FOOD PRODUCTION FOUNDATION-II
Subject Code : BHMCT-201-18
M.Code : 75880
Date of Examination: 17-12-2024
Time : 3 Hrs. Max. Marks : 60

Total No. of Pages : 02

INSTRUCTIONS TO CANDIDATES ;

‘.umna_oz.h.-oos.:roo:( 3:-.-»_32408333--:1‘4‘0;
each

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions.

3. SBECTION-C contains THREE questions carrylng TEN marks sach and students
have to attempt any TWO questions.

SECTION-A
1. Write short notes on:
a) Offal
b) Marbling
©) Standard Purchase Specification.
d) Menu Engineering
€) List the ingredients of Panch Phoran Masala.
f) 'What is importance of Leavening, agents in breads?
g) Classify Fish,
h) List different types of Cheese with 1 example of each.
i) Draw cuts of Lamb.

b)) Eﬁ&nig%%utgﬁatg

L LT RN

SECTION-B
What are the various types of Milk used in Cookery?
Write a note upon selection, purchasing and storing of fish.
What are the various wet masalas used in Indian cuisine? Discuss.
What are the various bread faults and its remedies?
What are the various types of creams used in confectionery items?

SECTION-C
Eaplain the role of each ingredient in bread making,

f"giﬁgggﬁwﬂnao—r&%gﬁ:ﬁ
pastry.

Draw & nest diagram of Beef Cuts with its names.

zﬁn;a;S%gz’%E%E:ﬁ!sE _

paper of Answer Sheet will lead to UMC against the Student,



SECTION-B

Roll No. L] _ _ 5 _____ Total No. of Pages : 02
Total No. of Questions : 09 2. Discuss various meal plans used in Hotel,

BHMCT (Sem.-2) d 2

FRONT OFFICE FOUNDATION-II 3. What is the role of tour operators and travel agents in hospitality business?
Subject Code : BHMCT/205/18
M.Code : 75884 4, Brief out guest cycle,
Date of Examination : 20-05-2024 : Netsibiein w8 7 ot

Time : 3 Hrs. Max. Marks : 60 5. Elaborate registration and its importance.

; the t handling activities in Hotel.
INSTRUCTIONS TO CANDIDATES : s e o iy
1. SECTION-A |s COMPULSORY consisting of TEN questions carrylng TWO marks SECTION-C
sach,
2, SECTION-B contalns FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions, 7. Throw light on hubbart formula,

3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions, 8 Explain various modes of payment while reservation.

SECTION-A 9. Discuss the procedure for room assignment,

1. Write briefly :
n) Rack rate
b) FIT
¢) Pre-arrival
d) ALC
©) Stay over
f) Scanty baggage
g) GRC ;
h) C-Form
1) Courtesy calls
1 Reservation.*

NOTE : Disclosure of Identity by writing Mobile No, or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.

1] M.75884
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Total No. of Pages : 02

Total No. of Questions : 09

BHMCT (Sem.-2)
FCOD & BEVERAGE SERVICE FOUNDATION=II (THEORY)
Subject Code : BHMCT/203/18
M.Code : 75882
Date of Examination : 15-05-2024

Time : 3 Hrs. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :

1.
2.

3.

1]M7588)

SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks

each.
SECTION-B contains FIVE questions carrying FIVE marks each and students

have to attempt any FOUR questions.
SECTION-C contains THREE questions carrying TEN marks each and students

have to attempt any TWO questions.

SECTION-A
Answer briefly :
1)  What do you mean by Assisted-service?
ii)  What do you understand about silver service?
i) Discuss in short about buffef froid.
1v) What do you understand by chef de jour?
v)  Wiie a short note on triplicate checking system.
vi) What is circumstantial KOT?
vii) Difference between cigarettes and cigars.
viii) Define humidor.
ix) What do you mean by single point service?

x)  What do you mean by IRD?

- (52)716

SECTION-B
Explain in details gueridon service.
What are different types of menus?
What do you understand by triplicate checking system? ¥,
Explain procedure of processing for cigarettes.

Explain the process involved in care and storage of cigars.

SECTION-C
What are the different types of bill controlling system in hotel? s LY

Enlist the procedure of taking the order- till delivering the order to the roomyof Enw_wﬂn
I,

Elaborate types of food service. ¥

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any

page of Answer Sheet will lead to UMC against the Student.

{82}-718



z.“.:zo.w_m ERBEECT L] Total No. of Pages : 02
Total No. of Questions : 09
BHMCT (Sem.-2)
FOOD PRODUCTION FOUNDATION-II
Subject Code : BHMCT/201/18
M.Code : 75880
Date of Examination : 11-05-2024

Time : 3 Hrs. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
1.

SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each.

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions.

3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

SECTION-A
1. Write short notes on :
a. Menu engineering
b. Gravy
c. Shell fish
d. Pastry
e. Dough

f. Starch

g. Caramelisation

1. Protein

J. Game.

1} mM-75880 - {S2)-524

SECTION-B

What is menu planning? Describe its importance.
What is the role of spices in Indian Cuisine?
Write down the classification of fish.

Write a recipe of choux pastry.

Explain pasteurization and homogenisation.

SECTION-C
Explain cooking of sugar and various temperature and their names

Explain cheese. Write down its processing, types, classification, curing and its uses in
culinary ndustry

Draw the structure of wheat and write down the processing of wheat.

NOTE : Disclosure of Identity by writing Mobile No. or Marking of passing request on any

paper of Answer Sheet will lead to UMC against the Student.

2| M-75880 . {52)-524
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Total No. of Questions : 09

Total No. of Pages : 02

BHMCT (Sem.-2)

FOOD PRODUCTION FOUNDATION-II
Subject Code : BHMCT-201-18
M.Code : 75880
Date of Examination : 19-05-2025

Time : 3 Hrs. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
1. SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each.
2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions.
3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

SECTION-A

1. Write a short notes on :

2) Types of Cheese.

b) Ingredients of Red Tandoori Masala.

¢) Ganache

d) Marzipan

¢} Types of souring agents.

f) 'What is the significance of plasticity of fats in laminated pastries?

) Menu engincering

h) List different types of cream.

i) Drawcutsof Veal -

i) What is Dhungar?

1§m-75880 e SRR A
(52) - 303
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SECTION-B
What are the various types of fats and oils used in Cookery?
Write a recipe of Karahi Gravy for 10 pax.
‘What are the various dry masalas used in Indian cuisine? Uﬁnua.
Classify Fish with name examples of each type of fish.

‘What are the various types of pastes used in confectionery items?

SECTION -C

Uo?n!ﬂumg.mﬂﬁnganrmﬂgﬂggﬁaguiﬂu
restaurant? . 3

What are the various types of Laminated Pastries used in confectionery items? Discuss
their uses.

Draw a neat diagram of Beef Cuts with its names.

gngafﬁwg}g?‘;llii-!

paper of Answer Sheet will lead to UMC against the Student.
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