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Vocational Diploma in Multi Cuisine Cook VDMC
Basic Principle of Food and Kitchen -VDMC -1
GSMILIL :LoMT 65or LD IT 6301 21185 61T ¢Lp 63T ML 65eF 1 G b T & ) 6L il L_6T (L & G 616301 (B LD.
LOSILIGILI6OT4x10 =40 Marks 4x10 =40
Write ALL Questions
1. Write about Catering managements and principles.

G&LL[hIGLOELIT650T6mLO & Gl Lo LI MI6T (LD ) &

2. What are all pre requisites before cooking?
60D & (G (LP 60T &WIITIT G & LI G 6L 60T LLIGH 16T 6B 60

3. What is sauce? And write about different sauces.
&IV 616 & & 611681 CILILIT & 6D 61T 6T (LD Gl

4. Write about different types of chicken food and preparations.

Ca M@ amm&H Q&I MM S M6 ailen s G s
Lo HILIGILIEBIT2x30 =60 Marks 2x30 =60
Write any two questions

1. Write about Classification of Foods
2650161 & 617163761160 & & 6T 61T 6T (LD G|
2. Write about preparation of ingradients

CLALLIQILIM (61T & 6061 & WM Q& Wl eu U Mlailen & @&



3. Write about Kitchen organization

&6OLD (D S L Q| 6MLOLIL| (PO DM W61 & (S S

Basics of Food and Food Production - VDMC - 2
GMILIL :LOIT 6501 6LLD IT 6301 21185 61T ¢LP 63T ML 658F 1 G B [T & ) 6L il 6 L_6T (LD & G 621 6301 (B LD.
LOSLICILIEVIT4x10 =40 Marks 4x10 =40 Credits - 2

Write ALL Questions

1. Write about still room.
6MV1g.60CHLOLIMMI6T (LD &1
2. Write about preparations of sandwitches.
FmeoL_ &g Wil &L (pemmenwailons G s
3. Give short notes on Electrical pan?
eUM| & GLDLOI6TT FMI FL_Lg LID 6T (LD SIS
4. Write about cooking of Fish and pre-requisites.

LB 667 & 61710 & & 601 63T (LD 68T & WITIILIL| (LP 6T D & 6BIET 6T (LD )1 &>
Lo HILIGILIEBIT2x30 =60 Marks 2x30 =60

Write any two questions

1. Sketch about wheat products
G&ITG|6HLD2_6TTT6 6160 & & 6M6TLIM M 6T (LD 1 &
2. Give an account on Egg products
(L 6DL6U6M S & emerummeNfleurs s (hs
3. Write about salads and types
gnev(® seTummlaNfleuns (L gis

Bakery and Confectionary - VDMC -3

GSMILIL :LOT 6501 6LLD IT 6301 21185 61T ¢LP 63T ML 658F 1 G b T & Bl 6L il L 6T (L & G 621 6801 (B LD.



LOSLICILIEVIT4x10 =40 Marks 4x10 =40 Credits - 2

Write ALL Questions

1.

What is bakery and different types of bakery?
Gu&sfleusnsuuTGLTHMISWTHILL &6 (LGS
Write about Cake production.

GC& &G WIMTHSS0606T (LD 8IS

Give a notes on Pies and different types of Pie

Pies UDM6T (LD G &

Write about Chocolates and its types
&M&CEVL6U6M S B 6MENET (LD GIS

Lo HILIGILIEBIT2x30 =60 Marks 2x30 =60

Write any two questions

Give a detailed account on bread making.

QoL &WflgsemeoLmmlalfleun ser (L gl

Write about Punjabi foods

LI(eh & TLII2_60T 61 61160) & & 61 61T 111 61T &> (§) &>

Give an account on Biscuits and Cookies production

Biscuit LOfMILDCookies SWTFILIL(LPMM & emenailen & (s



