SUBJECT CODE: DCS-01 -~ EXAM DATE. 2205 2525
ROLL No..........
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, KUDA
AADEMIC YEAR - 2022-2023

COURSE : 1% Year Diploma in
Food Production / Food & Beverage Service/ Housereepng/
Bakery & Confectionery .

SUBJECT . Hygiene & Sanitation/BT3SiIA @ YfCTH

TIME ALLOWED g 02 HRS. MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

(T Uy & foru Safed s Iy 1 UL F)
Q.1.  Explain the beneficial role of micro-organism to food industry with suitable examples.

SUgad IGTERUN od gV Wrel I&iT § Ge&d uiid] &l MBI HHe1 &1 A& o113

Q.2. i) Explain the receiving procedure for raw materials in the hotel.
ii) Suggest ways to store perishable and non-perishable items in the general store of 2 hotel.

i) BIcd § Sedl HId UK R 1 Ufshal Sl SRa Sifery )
i) forell Blea & AT TR A WX g7 arelt SR TR1E 9 5 Tl aegal & KR &3 &

Hid g

i

Q.3.  Differentiate between contamination of food and spoilage of food.

IS & GEWUT AR 1 & T1d g & &g iR Y|
ORAT
List the steps to properly wash your hands while handling food.

IoH GUTAd GAT U g1l &1 331 g § 417 & IRl &1 gl &1l

~

Q4. Discuss the principles of HACCP. v

Kaccp & Rigidl W =al &1
ORI

Elucidate the role of FSSAI

FSSAl BT YfH®T & WY ST <
Q.5.  Discuss wounds and its precaution.

u1al R ST graufAal @ ==l X | 9

Q.6.  Write the different methods of waste disposal.
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Stufiy Ruer @) AR RRG H [k
ORAT
Write advantages of wasle disposal.

SuRy FAuer & @ faf@ul

Q7. Explain the following terms (any five):

i
i
i
Y
v
vi

Frafafad wal &1 sren a1 @IS Ui

i) 3R YetT ¥ 3 R
ii) TS HRA A

iii) HToT P! YRI&T Qa1
Iv)

v) SR S

vi) Ty fafeen

Q.8.  State True or False:

=

3 R of waste management
Swachh Bharat Abhiyan
Safe service of food
Laceration

Danger zone

First aid

H H

— — —

During food handling, always use single use fresh gloves.
Do comb / brush your hair when you are near food.

—

i

iii; Food poisoning is causeq by algae only.
iv) Hygiene is the study of disease.

V) Cooked and raw food can be kept together.
et g1 7Terd §aTd:

j M .
i) 7§ 37 W & U g d 31aA el J Fefl/sr Hl
ii?)gmmmmqﬁ*m@?ﬁ%'

iv) TqEsdT I T AT ¢
V) U 3IR e o 1 U |1 31 S Jehdll & |
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EXAM DATE: 23.05.2023

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food Service
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q.1. Discuss the history of the catering industry. In short explain various types of

catering establishment.
OR

Define Menu. Explain any two types of menu. Also specify the functions of the
menu. :
(10)

Q.2. Draw the layout of a food and beverage pantry. State the functions of the pantry.
OR
Draw the organization chart of a food & beverage department in a five-star hotel.

Discuss the duties and responsibllities of a Banquet Manager.

10
Q.3. Differentiate between Mise-en-place and Mise-en-scene. Write the basic rule of( )
laying a table.
OR
Enlist the thirteen course French classical menu with one example of each.
(10)
Q4. Draw a labeled diagram of a sideboard. lllustrate the significance of sideboard in a
fine dining restaurant.
(10)

Q5. Write short notes on (any four).
i) Room Service ii) Russian Service iii) Silver Service

iv) American Service v) Buffet Service vi) Family Service

vii) In-room service viii) Gueridon Service
(4x2%:=10)

epartment in a 5-star hotel. Describe

Q.6. Draw the hierarchy of kitchen stewarding d
steward. Enlist equipments used in

the duties and responsibilities of a kitchen
kitchen stewarding.
(3+4+3=10)

Q7. Define breakfast. Explain any four types of breakfast.
(2+8=10)
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Q8. Explain the following in 2-3 lines (any five): .

i) Banquets ) Holplate I EPNS bli%i)cggfc(pr

v) Ethnic restaurants vi) Bar vil) Bain Marie (5%2=10)

Q9. A. Write the full forms of the following:

)KOT  i)BOT  iij)QSR  M)ODC  V)FP

(5x1=5)
B. State True or False:
i) Chafing dish is an example of hollowware.
i) Cyclic menus is used in school and college canteens.
i) Rectangular trays are known as ‘salvers'.
iv)  Institutional catering is an example of commercial catering.
V) Platdu jour is known as card of the day, 511=5)
Q.10. Match the following:
1) Coffee a)  Cutlery
i) Side Board b)  Glassware
ii) Slip Cloth ¢)  Dessert
iv) Fish fork d)  Barequipment
v)  Snail Dish e) Café
vi)  Brandy Balloon f)  Trayjack
vii) Créme Caramel g)  Tablelinen | .
viil) Indian breakfast h)  Specialized service equipment
ix)  Muddler ) Silvercleaning
X) Polvit ) Stuffed parathas
(10x1=10)
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NATIONAL COUNCIL FOR HO
{0TEL MANAGEMENT
AND CATERING TECHNOLOGY, NOID/,:/":NI

Couns ACADEMIC YEAR 2022-2023
SUBJE CET : Diploma In Food & Beverage Service
TIME AL : Food Service

LOWED ; 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackels)

Q1.

Q.2.

Q3.

Q4.

Q..

Q.6.

Discuss the history of the catering indust in vari
catering establishment, g y. In short explain various types of

OR
r[])1ee?]rl1je Menu. Explain any two types of menu. Also specify the functions of the
Draw the layout of a f o
ayout of a food and beverage pantry. State the functions of the pantry
OR '
D_raw the organ@zation chart of a food & beverage department in a five-star hotel.
Discuss the duties and responsibilities of a Banquet Manager.

: . . 10
Differentiate between Mise-en-place and Mise-en-scene. Write the basic rule of( )
laying a table.

: OR
Enlist the thirteen course French classical menu with one example of each.
(10)

Draw a labeled diagram of a sideboard. lllustrate the significance of sideboard in a

fine dining restaurant.
(10)

Write short notes on (any four):
i) Room Service ii) Russian Service ii) Silver Service
iv) American Service v) Buffet Service vi) Family Service
vii) In-room service viii) Gueridon Service

(4x2Y2=10)

ment in a 5-star hotel. Describe

Draw the hierarchy of kitchen stewarding depart
the duties and responsibilities of a kitchen steward. Enlist equipments used in
kitchen stewarding.
(3+4+3=10)
Q7. Define breakfast. Explain any four types of breakfast.
(2+8=10)
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Q8. Explain the following in 2-3 lines (any five): ,
i) Banquets ii) Hotplate i) EPNS nvﬂ)‘ Coffge cup
v) Ethnic restaurants vi) Bar vii) Bain Marie viii) Café 50:10)

Q9. A. Write the full forms of the following:
i)KOT i) BOT i) QSR iv)oDC  Vv)FP

(5x1=5)
B. State True or False:
()  Chafing dish is an example of hollowware.
i) Cyclic menus is used in school and college canteens.
iy  Rectangular trays are known as ‘salvers’.
iv)  Institutional catering is an example of commercial catering.
v) Plat du jour is known as card of the day. (5% 1=5)
Q.10. Match the following:
i) Coffee a)  Cutlery
i) Side Board b)  Glassware
i) Slip Cloth c)  Dessert
iv) Fish fork d) Bar‘equupment
) Snail Dish e) Café
vi) Brandy Balloon fy  Trayjack
Vi) Créme Caramel g)  Table Imen ' .
viii) Indian breakfast h)  Specialized service equipment
ix) Muddler i) Silver cleaning
j ' Stuffed parathas
x)  Polvit ) (10x1=10)
Page 2 of 2
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE ; Diploma in Food & Beverage Service
SUBJECT : Beverage Service
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q.1. Explain different types of non-alcoholic beverages with the help of a chart. Name any six
non-alcoholic beverages suitable for summers.

(743=10)
OR
Define wine. Classify wines with suitable examples.
(2+8=10)
Q2. Name two international brands of following spirits with their country of origin.
i) Whisky
i) Rum
ity Gin
iv) Vodka
v) Tequila
(5x2=10)
OR
Define cocktails. In short explain any three methods of making cocktail. Name two
classic cocktails with their base spirits.
(2+6+2=10)
Q3. Draw and label the bar layout. Discuss any four common bar frauds.
OR
Write the opening and closing duties of a bar tender.
(10)
Q4. How will you serve the following (any two):
) Red Wine
i) Beer
iii) Tequila
iv) Brandy
(2x5=10)
Q5. Differentiate between (any two):
i) Old world wine and New world wine
i) Ale beer and Lager beer
iil)  Scotch whisky and Irish whisky
iv) Cognac and Armagnac (2x5-10
Page 10f2

CODE: DFBS/BC/NC/03



EXAM DATE: 25.06 267, o

SUBJECT CODE: DFB-02

Q6. Define Liqueurs. Write flavor and base spiril of the following liqueurs:

1) Cointreau
D) Drambuie
i) Kahlua
iv) Malibu
(2+48=10)

Q7. Wrile short notes on:
) Alcohol and its effect on human body

i) Food and wine pairing
. . (2x5=10)
Q8. Eglam the following in one or two lines (any ten):
‘v) Femuage i) Grappa i) Phylloxera iv) Sake
i x)) én“}’ vi) Racking vii) Squashes viii) Ageing
rey Rot x) Rose Wine xi) Vodka xii) Absinth
(10x1=10)
Q.9. A Fillin the blanks:
“l) is a Jamaican coffee flavored liqueur.
'!!) wine is served with red meat.
‘m) is fermented sap of palm trees from India.
iv) flower is used in brewing beer.
v) B.O.T means
B. Expand the following:
i) VO i) VSOP iii) XO iv) ACC v) VS
(5+5=10)
Q.10. Match the following:
i) Tea a) Rye
i) Jigger b) Juniper berries
iii) Champagne ¢c) Camellia Sinesis
iv) Port d) Japan
v) Bock e) Pegmeasure
vi) Sake fy  Fruit brandy
yii) Canadian whisky g) Sparkling wine
viii)  Kirch h) Steeped with buffalo grass
ix) Zubrowka I; gortugalb
Gin j) German beer
x) G (10x1=10)
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EXAM DATE: 24.05 2073

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2022-2023

| COURSE . 1Y% Year Diploma in

SUBJECT ;
TIME ALLOWED : 02 HRS.

Food & Beverage Service / Housekeeping /

Front Office Operations

Business Communication/I&ly g
MAX. MARKS: 60

(Marks allotted to each question are given in brackets)

Ww%ﬁnaﬁfiﬁeﬁaﬁwﬁmw%ﬁ

Q1.

Q2.

Q.3.

Q4.

Q5.

Q.6.

Define business communication. Explain various types of organizalional communication.

%Wﬁqﬁu@aaﬂﬁulﬁfuam$mﬁanﬁm
|
ORAT

Explain the process of communication with the help of a diagram.

Wﬁu&mﬁ@ﬁaaﬁmﬁmn
(10)

Sky High restaurant has advertised vacancies for the post of waiters. Design your CV along wilh

covering lefter to apply for the post.
wﬁﬁﬁ%ﬂ%m%@ﬁmmmﬂm%m%mm
mﬁmmﬁﬂaﬂ%wmxﬁaﬁ%ﬁmﬁl

OrRAI

a business letter? Explain with suitable examples.

IRl & WY YRR
(10)

What are the parts of
% TR T & AT 1 87 JUGH

Discuss the importance of body language.

St e ¥ Hed W T4l X
()
Write a note on telephone etiquettes.

SRR W fewdf fafew .

Discuss common speech difficulties and the ways to overcome them.

Wmmmﬁamﬁﬂﬁmﬁfﬁ -

Differentiate between Official Letter and Demi Official Letter.

ey U3 3R SH! s{rma;muaﬁiamf%ﬂﬁl
(5)
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Q7. State True or False:

) Noise is not a barrier of communication. o
i) Grapevine is an informal channel of communication.

) Bio-dala does not gives the details of an ingiivigiual. & “
V) Memorandums are means of oral commumgahon.
v) Facial expression is non-verbal communication.
T 91 T STy
) IR FGR T a1 781 2
ii)mmmwﬁmmm%
i amm%{-ﬁaﬂ%mﬁm:ra%m%l
V) ST &P R F ae 81
V) IR F) sifireafa - deR 2| (5x1=5)
Q8.  Match the following: \
i) Circular a) Delivery of Speech
i) Notes taking b) Body language \
iiiy - Facial expressions ¢)Rumors
iv)  Grapevine d) Improves listening
v) Audience analysis e) Formal letter
Frafafaa = frem.
i) TRg= @) IO T
i) =T o ROEISINIEE
i) WEX & W1 WERLIS )
iv) A9arg Y) A GUR FT
v) eXfe] 1 fgdyor 3) Sfiuies o s
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