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242

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.

Part A : Questions no. 1 — 7 are very short-answer questions carrying
1 mark each. They are required to be answered in one sentence each.

Part B : Questions no. 8 — 14 are short-answer questions carrying
2 marks each. Answers to them should not exceed 30 —40 words each.

Part C : Questions no. 15 — 22 are also short-answer questions carrying
3 marks each. Answers to them should not exceed 60 — 70 words each.

Part D : Three questions from 23 — 25 are long-answer questions
carrying 5 marks each. Answers to them should not exceed
100 - 150 words each.

TUE®
PART A
AT (bulk) § GWEET I 98- % fIT WM § A1C S AT &1 TR ol
gag HT |

List two equipments used to grind ingredients in bulk.

e FcitaT 1 % 912 & Pl gi wd S e § 2

How many pooris can be prepared from one kilogram of wheat flour ?

9 AR 6T qf Forwerial i g=ht a1 |

List two responsibilities of a purchase officer.

SRR ik © 379 T GHd & ?

What do you understand by an opening stock ?
2
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ST g1k WASh (Fsi) H ST B dTeft G= BRA (Panch Phoran) i foh-gl
T IR o A1 9qisT | 1

Name any two ingredients used in ‘Panch Phoran’ of Bengali cuisine.

IR qem gfaror YR areh el (FofiF) & Ueh-ush Ufg W-ueief (beverage)

Sl = ST | 1
List one popular beverage each of Kashmiri and South Indian cuisines.
eSS | Hshifd CNER W 9T 9 a1 g 41 o 19 Sdisy | 1

Name two dishes which are prepared on Sankranti festival in
Maharashtra.

Qs @
PART B

e Ul TR g forivard fafaw | 2

Write four main characteristics of static menu.

AR, G, 3] TG HeA I HUSRY fohd ATIHH T AT AT ? 9
AT

fafafaa @t =t forg aUHH W Yogro = =1fET 2

(%) @1

(@) R

(M)

() e

At what temperature should shellfish, milk, potatoes and mutton be
stored ?

OR
At what temperature should the following foods be stored ?
(a) Eggs
(b)  Tomatoes
() Oil
(d)  Fish
$S~¢ 1 THY ST | 2

Draw a format of an indent.

TS @MY (commercial catering) % T e faRgu | 38 Q1 IgTE
ATy | 2

Write two objectives of commercial catering. Give two examples of it.

3 P.T.O.



12.

13.

14.

242

Fafafaa 1 oEn i

(%) W AN, S @ ANTd Ifaeradt 30% 2 e fasht © 1,200 2 |
(@) foshl; SI9 @@ @mra gfasradar 40% 8 991 @ Ard 1,600 7 |

Calculate the following :

(a) Food cost; when food cost percentage is 30% and sales is ¥ 1,200.
(b)  Sales; when food cost percentage is 40% and food cost is ¥ 1,600.

Frafafga saoHt & 989 ° a9ese
(%) 3T9H (Appam)

(@) & (Rista)

() A A (Tabak Maaz)

(a) Wg oSl (Medu Vada)

HAYAT
frfefga =ieHt 1 9a ¥ THemsT
(%) 9™HEh (Dhansak)

(@) TRdsT (Gushtaba)

(1) 9N I (Parippu Vada)

(") IR (Kalia)

Briefly explain the following dishes :
(a) Appam

(b)  Rista

(¢) Tabak Maaz
(d) Medu Vada

OR

Briefly explain the following dishes :
(a) Dhansak

(b)  Gushtaba

(c) Parippu Vada

(d) Kalia

39 9 FEA H o TR WA ST o 9 Sdsy |

Name four Indian desserts which are made with milk and rice.
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PART C

15. T BIcd o [oTT B AR i oh B: A9 [ARGU | 3

Write six advantages of planning a menu for a hotel.

16. TH I TUNIE o foIU g=fén &id ama 9 fohd ©: el &1 & Wi ?
3CTEUT <h! TR § HHEATST | 3
What six factors would you consider while indenting for a marriage
party ? Explain with the help of examples.

17. ST % %5 O: g fafau | 3

Write any six principles of indenting.

18. U W&U o sai@d 8 f=Afcifigd Smeni) ured &1 78

FA TRl T 20,000; @R @AM T 6,000; ¥H GG T 2,000; AN AW

T 1,200 |

frafafga st momT Fife R ot fosht § 3Teh1 Tferaan samsy

(i) ha @Y (Gross Profit), (ii) 3THT o5 @Y (After Wage Profit) (iii) 3G

¥ (Net Profit) | 3
The following information was obtained from the books of a restaurant :
Total sales ¥ 20,000; Food cost < 6,000; Labour cost ¥ 2,000;
Overhead costs T 1,200.

Calculate the following and their percentage to total sales :
(1) Gross Profit, (ii) After Wage Profit (iii) Net Profit.

19. 30U g Wle Ufshat ol foedr ¥ 9993y | 3
STUaT
ATEH QT g1l ! AT &1 § WUSTHG HH o B: Hgwaqul He¥ [oTiay |

Explain the purchasing procedure through tenders in detail.

OR

Write six important guidelines to systematically store non-perishable
food items.

20. T BICA ohl FH ANTAl T =0 i o His S: oI G | 3
AYAT
T ArTd = 6 5 @ gg=nt |
Give any six suggestions to control labour costs of a hotel.
OR

Identify six limitations of food cost control.

242 5 P.T.O.
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23.

24.
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UoTell, M o Sl gk el (FoiF) % foheel Qi ged sAeEl 1 aud
HIT |

Describe any two main dishes each of Punjabi, Goan and Bengali
cuisines.

aq U Al (FoH) (Dum Cuisine) 1 IR faiwaredt qen foredl @ =1 &1
YT H Ui HIT |
Briefly describe four characteristics and any two dishes of Dum Cuisine.
Qs v
PART D

Freafafaa vy O & = 3T Tase HifS -
%) g a

@) FoAR g agll U

M) 9 F THTAT U

g

HEIg!l 9 &I Ut

T) THE WSl 9 W

Differentiate between the following Indian breads :
(a)  Poori and Luchi

(b)  Phulka and Tandoori Roti

(c) Naan and Rumali Roti

(d) Kachori and Khasta Roti

(e)  Dakai Parantha and Sheermal

(
(
(
(
(

QT AN i@ (Food Cost Accounting) & 3e9 THSEY |

HAAAT

‘aﬁ?.?ﬁ T yaiiorg = fafe (standard recipes) bl TN K & 9id 3%@ E0)]

HHART |
Explain the purpose of Food Cost Accounting.

OR

Explain five objectives of using standard recipes in hotels.
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o o 0

fAfIRad S & STTER 9 @FA (overhead cost) 31 TUMT HiWT 3
3Teh! Pt fosht & Tl T wfceraar s1fvess Hifv

. qf3t
IR (2)
Fa forsh 30,000
feptrn 5,000
CNE] 200
S| 1,000
R 500
IERIEE] 1,000
1 34 200
forsreft 700
g 200
fafaa == 500

Calculate the overhead cost and its percentage to total sales from the

following information :

Receipts An(lgjnt
Total Sales 30,000
Rent 5,000
Commission 200
Interest 1,000
Depreciation 500
Advertisement 1,000
Gas Fuel 200
Electricity 700
Water 200
Miscellaneous Expenditure 500

1,000



