MARKING SCHEME FOR PRACTICAL EXAMINATION (SEM-VI)
BHAG02 INTERNATIONAL CUISINE -l (PRACTICAL)

MAXIMUM MARKS ; 60
TOTAL TIME ALLOWED : 06.00 HRS

All menu items to be made from the prescribed syllabus only

Part — A (Cookery)

1. One starter OR soup 06
2. One main course 10
3. Dessert 04
4. Journal 04
24
Part - B (Bakery)
1. Bread/Cake 08
2. Chocolate Work 06
3. Food photography 06
4. Journal 04
24
Part — C (General Assessment)
1. Uniform & Grooming 02
2. Indenting and plan of work 03
3. Scullery, equipment cleaning and Hygiene 02
4. Viva 05
12
PARAMETERS OF ASSESMENT OF EACH DISH
A) Temperature 20%
B) Texture / Consistency 20%
C) Aroma/ Flavour 20%
D) Taste 20%
E) Presentation 20%
100%
NOTE
1. Journal is not allowed during indenting or practical. It must be handed over to the examiner before commencement of
examination.

2. Invigilation will be done by both internal and external persons.

3. Each student will cook 04 portions of each dish/item.

4. Extra ingredients may be made available in case of failure but of limited types and quantity (groceries and dairy
products only). Only one extra attempt may be permitted.

5. Uniform and grooming must be checked by the examiners before commencement of examination.

6. Students are not allowed to take help from books, notes, journal or any other person.
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MARKING SCHEME FOR PRACTICAL EXAMINATION (SEM-VI)
BHAG604 ADVANCE FOOD & BEVERAGE MANAGEMENT -Il (PRACTICAL)

MAXIMUM MARKS : 60
DURATION : 05.00 HRS
MARKS
1. Uniform & Grooming : 06
2. Organizing Event ; 15
3. Preparation of Cocktail : 15
4. Preparation of Business Model for Beverage Outlet Evaluation : 10
5 Viva (Covers all 5 units- evaluation of knowledge, clarity, problem : 06
" solving and application in real world context
6. Journal : 08
TOTAL : 60
NOTE:

1. Invigilation will be done by both internal and external persons.
2. Uniform and grooming must be checked by the examiners before commencement of examination.
3. Students are not allowed to take help from books, notes, journal or any other person.
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MARKING SCHEME FOR PRACTICAL EXAMINATION (SEM-VI)
BHA606 REVENUE MANAGEMENT & Al (PRACTICAL)

MAXIMUM MARKS : 60
DURATION : 04.00 HRS

MARKS

1. Uniform & Grooming : 06

2. Business Simulation Platform (Exercise) : 12

3. Revenue Management based Case study (Presentation) : 18

4, Role Play/Situation Handling : 16

5. Journal : 08
TOTAL : 60

NOTE:

1. Invigilation will be done by both internal and external persons.
2. Uniform and grooming must be checked by the examiners before commencement of examination.
3. Students are not allowed to take help from books, notes, journal or any other person.

L National Council for Hotel Management & Catering Technology, Noida




