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(Marks allotted to each guestion are given in brackets)

oRE T ¥ Ry odRa oiw Few A g e

Q1. Define cost concept. Explain different types of costs incurred in a restaurant.
ST SR ) TR 5t Frdt %] & o1 areht AR VR @) arTel @l e a5
’ ORAT
Explain the benefils of menu engineering. Also, justify how menu can be used as a control tool.
A SoFaReT 3 T FaTt) T &, 7e ) ST 3 2,3 o SuaRv & F9 A B8 0
foman < e R

(10)

Q2. What are the key points to be kept in mind while selecting a supplier for purchasing? Write the

standard procedure followed for purchase of daily perishable food items.
R & forg syfifardl &1 707 ava wwy = e figeft @ e | v Tife e ufafea
TE B A W 9] 3t Wlte & o orarg oM arefl ae uftea faf@u

ORrRAT

List the steps involved in storing perishable & non-perishable items in store. Also, write the best

issuing practices followed in hotel's general store.

TR A W g arell 3R 71 @ g1 arelt awgaft & HgRon A i wRoit @) gl &= gy @,

BITd & SR €R # 3(UATS S arel Falon ot & 3 ggfot of fRrd)

(10)
Q.3.  Explain the concept of beverage control.
9y ggrd fRg30 &1 SquRon & aHggd|
Q4. Drawthe standard format of {any one): ©)
i) Bin Card i) Meat tag
@1E U®) H S UG G
hfA s ii) #Wie &
(5)

Q5.  Design the slaffing requirement for a 50 cover restaurant offering lunch & dinner meny.

QIR F HITH AR I F T & W F WHY HA I 50 DR &R/ B g @i

HTTTaDHAl B (ST PR
ORMAT
Write ways to monitor staff performance in a restaurant.

farelt Tt & Sl & ued &1 R a9 & @@t fady

Q6. Explain the goals of sales control.
faspg fga & aea sargal

CODE: DFRS/FRCNCHI P22 102

(5)

()




SN

EXAMN NATF 1505 2924
SURIECT CONE: NFR .y AV DATF 150620

Q7. Give the full forms for the following:

) KOT iBor }m LIFO (5x1=5)
Q8. Match the following: A
i} Fish a) Balr
i) Meat tags b) Bl
i) BOT 0 Des.cnptlon
iv) Staff meal d) Perishable
v) Invoice g) Labor cost
fFafated &) frem.
i) el &) §R
ii) ARG &7 g fad
iil) el ) ’rBaTUlGﬁ e
iv) HHATRGT F1 HivH ) mr:ma
e 9 (51=5)
aavipdrid
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COURSE 1 Diploma in Food & Beverage Service
SUBJECT : Food Service/33 afdw
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackels%
)

oR® uy & fg mdfed ofw @gd # fay My

Q.1.

Q2.

Q3.

Q4.

Q..

Q.6.

Q7.

CODE: DFBS/FS/NC/06

Explain various types of outlets in F&B department.

e g @ fRum A [(ftm veR & smsedcy & e
ORAT

Explain various types of catering establishments.

R UPR F WHIH ST Bt e Y|

Define duties and responsibilities of the waiter.
IR F Fdal AR Rrdgial 1 aRufid $1
ORAT
Explain various types of banquets. Also illustrate the concept of outdoor catering.

A UBR % banquets ! THHZA | HFTSR THUH B S@URTN B+ WY

Define Baize. What are its advantages? Write the steps involved in laying a table.
a1 B gRHIRT Y| TP T BRS 87 9t f9a™ § e =Rof ! feifag|
ORAT

Draw the layout of a pantry. Explain the different section of a pantry.
U &1 AeIe 11 O & fAf Sl &) Sare &1

Explain in detail different types of breakfasts.
faftr wepR & 71Rd & &R # fawdR A s

ORAT
Define different silver cleaning methods.

el &1 GBTE P faftr adiepl Bt uivuIida 3

Enlist the various courses of French classical menu with examples.

%59 classical B & faf¥d courses @1 JaTel Higd 3G C Eadl

Write short notes on:-

i) English Service . i) QSR
T R Gférd Aiey ford-
i) English Service if) QSR

(10)

(10)

(10)

(10)

(10)

(10)

Explain different types of tableware, hollowware, crockery and linen used in F&B service

department.

% U8 &t ¥ {ur 7 Igg fru oR 9t fafts UeR F TeaauR, giAm, Hied R

for 7 9 sarem &%)

(10)
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Q8.  Answer in few lines (an :
ynVO). i
i Ev Al iii) Buffet .
izl) K(eJnTts 5) gllzs‘;?vrge vi) Kitchen Stewarding
Fo U ¥ IR QR @ )
i) SrfeHH iy 31 & BIE i“)?h stewarding
S . i) Kitchen
iv) KOT v) B i (5x2=10)

Q9.

Q.10.

Differentiate between the following:

i) Mise-en-scene and Mise-en-place

ii) Silver Service and American Service
frafafad & &g SR L

i) - oIk -

i) R g o st sfdd

A. State True or False:

i) Fresh fruitis served in dessert course

i) Clearance must be done from right hand side of the guest.
iiy Water gobletis placed on the tip of the large knife.

iv) A waiter is also known as chef de rang.

v) In American service, food is served from th
A. T8l a1 Tad S

) firoTs & = f are T T S g |
ii) Clearanc%m$ aifet IR ﬁaﬁaﬁﬁ el

e left hand side of the guest.

B. Fill in the blanks:
i) Side board is also known as .

ii) Coffee shop is open for hours.
iii) Silver service is done from platter to :

iv) Burnishing machine is used for the cleaning of
v) Cruet set consist of and pepper.

B.ﬁﬁwﬁﬁ:

i) WgS &S P ¥ 70 & off I ST

ii) BB 2T el ad gell Tedl 8|

iii)f%ra‘\{ﬂﬁﬁuﬁﬁﬁ % Bt o g

iv) SR T &1 T &1 TS & forg o ST &)
v)pe Jc H 3R wreh i Bt 3
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(Marks allotted to each question are given in brackets%
oA® W ¥ R ordRa ofF FigE H far M E)
Q1. Preparea flow chart to classify beverages wilh examples.
3 Tl Y IR e Al e 2 RGO Gl T R Y
ORI
Write a detailed note on growth of retall beverage industry.
et S & e W e g e ferd |
(10)

Q.2.  Explain the importance of parts of grape in wine making with help of a neat diagram.
1w W= fam @ el a5 T A O & Ul & Hewd Bl R

ORAT
Explain the different parts of cigar with their uses.

m%ﬁfmuﬁaﬂmmﬂ%ﬁml
(10)

What are the different method§ of making cocktails? Explain them.
FiHed oM DI Rifir Rfer @ §2 3% wHETeH
ORAT

Write the recipes of any two classic cocktails.

ﬁ%”fa’fwﬁ'&?mﬁmﬁaﬁ%ﬁﬁﬁ@m
(10)

Q3.

Q4.  Explain the process of manufacturingvof beer. What are the roles of hops?
ﬁm&ﬁn?wﬁuﬁa‘mwrsﬂl gieg #) fyeTd o &7
ORAT

Write the opening & closing duties of a bartender? _
aﬂ%@??ﬁmmmmﬁﬁmmwaﬁaﬁaﬁ%@?
(10)

Q5.  Differentiate between (any four):
i) Fermentation and Distillation
i) London dry gin and Dutch gin
iy Ale and Lager
iv) Scotch Whisky and Irish Whisky
y) Old world wine and new world wine

Proffad % 4 ofdX B (@18 aR):
i) fpua 3R arga
i) e gré o of 5w form

iii) Ale Lager
) e e o e R

v) Old world wine 3T New world wine
(4x2'/z=10)
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Q6. Write short notes on:
i) Parts of bar
‘i) Liqueur
T R il Atew R
i) AR A parts
i) Liqueur (2:6210)
Q7. Define the following (any five):
i) Aging v) Terroir
ii) Bar fraud vi) Proof
i) Mescal vii) Maturation
iv) Solera System
FafafRd s ofonfa 7% @i ui:
i) T ' v) AW
i) IR PRETust vi) TP
i) ARl vii)
iv) T Red
(5x2=10)
Q.8.  Explain the concept of food and wine harmony with suitable examples.
JUYE ISRV & WY Mo 3R 15 & FHOY B 3QURN S AT -
Q9. Explain classification & five brand names of {any one):
i) Whiskey i) Rum iii) Brandy
(Rt wap) & arifepeur 3R UTa sis ) &) e Y
i) fgwt ii) X iii) SST
| ‘ (10)
Q.10.  A. Match the following:
i - Chianti a) Sparkling wine
i) Lamb b) - Sherry
iy Champagne c) Redwine
iv) Soup d) White wine
v) Poisson e) Pasta
A. fRafafaa &1 frem o
i} Chianti ) WBfeT g
i) o/ g T
i) Qv , ) ¥E T
iv) ™ ¥) 9%% wine
v} Poisson ) UrKin
B. State True or False:
i} The base of a cocktail can be juice.
i) The liquor served in old fashion glass is called on the rocks.
iii) Dunder is rich foam left behind during fermentation.
iv) Maceration is a method of liqueur preparation,
v) Fennyis made in France.
B. %'g% Ted qaTe: i
) P YR S § G 8
i) ST 714 35 e A TRRA ST Qe R oif g <R v o 21
i)y Dunder W%WW§WH§IW%|
iv) AR R dR 37 9 v R 2
v B A R R :
LU TTTY T Vs (5*5-10) _
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(Marks allotted to each question are given in brackels%
' )

m@ﬁuu%mmwaﬁwﬂﬁmw

Q1.

Q.2

Q3.

Q4.

Q.5.

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways

to store food items which contains micro-organisms.
 r Saw & fw gem o %|3qgaamaﬂmtvﬁ€f?agﬁaﬁmlm
faTaT, 99 @™ qanﬁqaﬁ W@% % Rrd RFd g S en g

ORI
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to

prevent food spoilage.

o & WE %a&vﬁmwﬁaﬁlmmaﬁémaﬂqﬁqmaﬂamm
%o Bt BE R ¥ TR & IUT FHEE A i

As a food handler, design SOP's for:
i Preparation of food
ii) Cooking of food
iii) Storage of food
% T Gaas & v 7, FafifEd & foe sop fEwmgA &%:
i) Yo @t daR
if) HIoH T
iii) HISH PT HSRUT
ORAT
lllustrate the principles of HACCP in food industry.
e I & HACCP & Rigial &1 quf &Y

Write the steps involved in hand washing.

GUEEERIECERICaRRIEELY

Discuss the role of FSSAI.
FSSAI BT ftre TR Taf B

(10)

OoRrRAT

5
In brief, explain the principles of First aid. ©
yfive fafere & gl ) W&y & gagmsd)
c | (5)
n few lines, explain (any four):
i) Danger Zone temperature
i) Blast freezing
i) Dishwashing methods
iv) Sanitation
v) Cross-contamination
vi} Service of food

CODE: 02/16 | : Fage1 of 2
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CODE: 02/16

Y0 Y i dfiwgedr iy 4
) Ao o B ANFIGY (@Y wr):
1) ®emae wiYftn
i) & Y & gl
iv) Wwye
V) mmtqm
vi) Y1
) 1 GO (4x2=10)

State True or False:

l)  Bacteria can only be seen under a microscope.

i) Clostridium Botulinum is caused by staphylococci.

.III) Landfilling is a method of garbage disposal.

iv)  Cross-contamination may lead to food poisoning.

v)  Eggs cannot be stored in the deep freezer.

vi)  Fumigation is not a pest controlling method.

vil)  Manual dish washing method is more expensive than mechanical dishwashing method.
viii)  Cooked and raw food should be stored separately.

ix)  Food can remain in danger zone for seven hours before it starts to spoil.

x) FSSAl s the first international food standard body.

T g1 7Terd /A '

i) A P Padt TFHRDIY F B 2@ o Fepell 81

i) FAEAETT digfrm Rireie e & HRY Sl &l

iii) raftpfenT erT figer ot v fafd g1

iv) Ta-guur | @ fasrear g 9 g

v) 32 ) 3y wioR § wafed 78T gy o wehdll

vi) #1E P frgam B3 7 2 ;

vii) 3 et Ry fpfwd fexami [ @ gan & sfie 7 2|
viii) a1 T 3R dreal] 1T Sfer-3rerT Waeet fepan S e

i) Mo TR B 9 Ued Wi He e o Wil 3 3§l ¢

FSSAI Ugdl of @ HHD TR
o4 o (10x1=10)

dkkkkkkks
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
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(Marks allolted to each question are given in brackets)

Q..

Q2.

Q3.

Q4.
Q5.

Q6.
Q7.

“In the present corporate world, communication plays a very important role in a business setup”.

Validate the statement.

OR
What is the process of communication? Explain with the help of flow chart. (10
What are the different types of communication? Write in detail.

OR
What are the telephone etiquettes a telephone operator should follow while on duty?
(10)
What are the essentials of a business letter? Write in detail.

OR

Design your bio-data for a job interview.

(5)
(5)

Write ways to improve your listening skills.
Describe the following:
i) Memo
i} Salutation
iy Grapevine
iv) E-mail

(4x2'2=10)
Explain the importance of body language in delivering a public speech.

5

State True or False: )
i) Written commurication does not have a legal validity.
i) Body language plays a very important role in verbal language.
iii) Bio-data gives details of an individual.
iv) E-mail is a channel of electronic communication.

v) Facial expression is a verbal communication.
(5x1=5)

kkkkkkkk
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