CRAFTMANSHIP CERTIFICATE COURSE IN FOOD PRODUCTION & PATISSERIE

Semester 1

TEACHING & EXAMINATION SCHEME

WEEKLY TEACHING SCHEME (17 WEEKS)

s. No Subject Code | Subject Hours per week
Th. Pr.

1. CFP11 Cookery & Larder Theory — | 2 --
2. CFP12 Cookery Practical — | -- 12
3. CFP13 Larder Practical — | -- 06
4, CFP14 Bakery & Patisserie Theory — | 01 --
5. CFP 15 Bakery & Patisserie Practical — | -- 10
6. CFP16 Hygiene 02 --
7 CFP17 Equipment Maintenance 02 --

TOTAL 07 28

GRAND TOTAL 35
EXAMINATION SCHEME
s. No Subject Code | Subject Term Marks
Th. Pr.

1. CFP11 Cookery & Larder Theory — | 50 --
2. CFP12 Cookery Practical — | -- 150
3. CFP13 Larder Practical — | - 50
4. CFP14 Bakery & Patisserie Theory — | 50 --
5. CFP 15 Bakery & Patisserie Practical — | -- 50
6. CFP16 Hygiene 50 --
7 CFP17 Equipment Maintenance 50 --

TOTAL 200 250

GRAND TOTAL 450

e Term marks will comprise 30% Incourse & 70% Term end exam marks.




Semester 2

WEEKLY TEACHING SCHEME (17 WEEKS)

s. No Subject Code | Subject Hours per week

Th. Pr.
1. CFPP21 Cookery & Larder Theory — I 03 --
2. CFPP22 Cookery Practical — Il -- 12
3. CFPP23 Larder Practical — Il - 06
4, CFPP24 Bakery & Patisserie Theory — I 01 --
5. CFPP 25 Bakery & Patisserie Practical — Il -- 10
6. CFPP 26 Costing 03 --

07 28

GRAND TOTAL 35

EXAMINATION SCHEME

s. No Subject Code | Subject Term Marks
Th. Pr.
1. CFPP21 Cookery & Larder Theory — 50 --
2. CFPP22 Cookery Practical — Il -- 150
3. CFPP23 Larder Practical — Il -- 50
4. CFPP24 Bakery & Patisserie Theory — Il 50 --
5. CFPP 25 Bakery & Patisserie Practical — Il -- 50
6. CFPP26 Hygiene 50 --
TOTAL 150 250
GRAND TOTAL 400

e Term marks will comprise% Incouse & 70% Term end exam marks.

INDUSTRIAL TRAINING: 20 WEEKS

Student will undergo four weeks industrial training during winter vacation and balance 16 weeks
shall be after Semester Il Term End examination.

Institute to release certificate after obtaining completion certificate of 20 weeks industrial training.




