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General Instructions :

242/1

(i) Read the paper carefully. All questions in each part are compulsory.
Students may use bilingual mediums (both English and Hindi) for writing,
in which technical terms should be written in English medium.

(ii) Part A — Question Nos. 1 — 5 are very short-answer questions carrying
1 mark each. They are required to be answered in one sentence each.

(iii) Part B — Question Nos. 6 — 10 are short-answer questions carrying 2 marks
each. Answer to them should not exceed 30-40 words each.

(iv) Part C — Question Nos. 11 — 20 are also short-answer questions carrying
3 marks each. Answer to them should not exceed 60 — 70 words each.

(v) Part D — Three questions from 21 — 23 are long-answer questions carrying
5 marks each. Answer to them should not exceed 100 — 150 words each.

QT - %
Part - A
HRTEE HeT (commercial catering) 3 31 I¥ISANT SART |

List two characteristics of commercial catering.

T T WM % 317X (indenting) WX o 1 oRE 9 7T Tl & 2
In what two ways is indenting influenced by the menu ?

T, 3ME.UF. 3N, (LIFO) Usl U, 3TE.UF. 37, (FIFO) T 4T 3R & ?
What is the difference between LIFO and FIFO ?

Hehel AT (W i) T eiell & 2
What is Gross Profit ?

-39 Tod (R0 (Mark up pricing) 3T &idT & 2
What is Mark up pricing ?

qgug -9
Part - B

T 3T o TEIEER § Wl fobT R Adiehi & STE ST Febell & 2
In what four ways can hygiene be ensured in a hospital kitchen ?

ﬁ:i (menu) % R B IAET |

Explain four functions of a menu.

frfeTEa s JUgReT Ao fafey -

(i) = (i) ame
(iii) T weA (iv)
Write the storage temperature of following :
(1) Dals (i) Eggs
(ii1) Fresh fruits (iv)  Ghee
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9.  WR R % g (food costs) I FHH A & AR Lk TR | 2

Write four ways of reducing food costs.

10. TS (fixed) T A ANTST B (semi variable costs) T Teh-Uh ST Ao T | 2
Explain fixed and semi variable costs with the help of an example each.

T[ug - T
Part - C
11. @mEfEeTs® 3 (cyclic menu) Ta Uel F1C A (Ala Carte Menu) | 3R SId1=U | 3

Differentiate between cyclic menu and Ala Carte’ menu.

12. ST (Indenting) % o FAFTAT ! AR HINT | 3

Describe three principles of Indenting.

13.  ®REe (formal) @ STRREE (informal) TIRR! & Tkl H 3T 1T | 3

Differentiate between formal and informal methods of buying.

14. YUSR B % @i (racks) W TEaAeR QT U= 1 W & 98 e ST | 3

Give six suggestions for keeping canned food items on the racks of a store.

15. S AN (SRR HRE) o 9T T (Ta) i) i (AR 2 & dH-di- akih ey | 3

Suggest three ways each of controlling overhead and labour costs.

16, FIRE I TOFT SHIWT ; 3
(i) I U9 (cost percentage); ST& i T 500 31X &0t (sales) T 2,000 € |
(i) R (cost); ST& HRE U (cost percentage) 30% o skt (sales) T 1,000 |
(iii) TR (sales); ST SR UFARIT (cost percentage) 25% 3R HRE (cost) T 750 € |
Calculate the following :
(i)  Cost percentage; when cost is ¥ 500 and sales is ¥ 2,000.
(i) Cost, when cost percentage is 30% and sales is ¥ 1,000.
(iii) Sales, when cost percentage is 25% and cost is I 750.

17. fs9 € (Bin Card) T WY ST | 3
Draw a format of a Bin Card.

18. @ieal T ymivId =51 fafeal (standard recipes) S ST AT 3TE9Te T BT € ? TP D8
T el | 3
Why is it important to use standard recipes ? Write its six reasons.

19. TERIE g USTE FoiA & U@ 3TRR (staple food) & UH-U&H = (dessert) & Tet
AT | 7€ I I59 (o6 Toh-Ueh =TT o folT uia & 2 3
List the staple foods and one dessert each of Gujarati and Punjabi cuisines. Name one
dish each for which these two states are popular.
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20. TERTEE Foil & D SO0 I I GieTed FUi ity | 3

Briefly describe six quality dishes of Maharashtrian cuisine.

T[ug_q
Part-D
21. (h) aﬁ%%ﬂﬂﬁ?ﬂa(lndianBread)wa}maﬂﬁﬁ?ﬁaﬁ%|
(@) ST Fei Dt el TR ST Sl Wil JuH HieT | 3+2

(a) List any six Indian breads which are deep fried.

(b) Briefly explain any four dishes of Bengali cuisine.

22. @& AT (food cost) Blet & fafi= TRl W T 38 RN F & Fehell & 2 5
Identify ten reasons for the food costs to increase at various levels in a hotel.
23. XYZ FRRT | qa%R & HIE Sl [=raiad STHHRI e &6 T 5
i awr (3)
1. fosnt 20,000
2 3T WIeh (Opening stock) 1,000
3. WRR 4,000
4.  FOUSTT Wi (Closing Stock) 500
5. TORT & A9 2,600
6. 9 700
7. ot 800
8. iRy & Ed 4,200
9. fat i fan swmfeet (Complimentary) TR 800
10. =T I TR 7T @HET 700

forera o ufaerd & &9 | AT 317 9T Uedeh o i awdll sl 0T i |

The following information was obtained from XYZ Restaurant for the month of November :

Receipts Amount )
1. Sales 20,000
2 Opening stock 1,000
3. Purchases 4,000
4.  Closing stock 500
5. Salary of cook 2,600
6. Gas 700
7. Electricity 800
8.  Office expenses 4,200
9.  Complimentary meals served to guests 800
10. Food served to staff 700

Calculate the three elements of costs and expenses each as a percentage to sales.
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