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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 — 8 are very short-answer questions carrying 1 mark
each. They are required to be answered in one sentence each.

Part B : Questions no. 9 — 15 are short-answer questions carrying 2 marks
each. Answer to them should not exceed 20 — 30 words each.

Part C : Questions no. 16 — 20 are also short-answer questions carrying
3 marks each. Answer to them should not exceed 40 — 60 words each.

Part D : Two questions from 21 - 22 are long-answer questions carrying
4 marks each. Answer to them should not exceed 60 — 70 words each.

Part E : Questions no. 23 - 25 are also long-answer questions carrying
5 marks each. Answer to them should not exceed 100 — 120 words each.
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PART A

.38, (BOT) W &.30.8). (KOT) ® Ush 37X dTsy |
Give one difference between BOT and KOT.

8 a3 (Red Wine) &1 foha aromme @ vuetied feman Simar @ 2
State the temperature at which Red Wine is stored.

srdufiadasiia @ (Semi-variable Cost) bl Ueh 3qIa0T ?ﬁﬁlﬁ |

Give one example of semi-variable cost.

v (Mfhe) s & fore o9 a2t < srat W e W@ 2

List two points you will control to make more profit.

yrfed faumT g IU=T fohu U @ IUSRTOT % AT §dTsy |

Name two equipments used by the receiving department.

Th.3T8.T%.37. (FIFO) T &1 f=m 3 2
What is the rule of FIFO ?

WTE AT (Food Cost) =kl afteiiyg <hifs |

Define food cost.

Feh ™ W (Cyclic Menu) o & THI 3l FH FART |

List two advantages of cyclic menu.

P.T.O.
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PART B

Thal A (Gross Profit) d g Y (Net Profit) % o= I 3= 8 ? 2
What is the difference between Gross Profit and Net Profit ?

O @M (Fixed Cost) sl 32180 Gfgd qftyriyg shifsw | 2

Define fixed cost with an example.

o< gY 9 9 &gl % al-al N (Réchauffé) SASHI 1 Goa 49T | 2

Suggest two réchauffé dishes each of leftover rice and curd.

TS Wy WiHhhIE (standard purchase specification) T & Hig IR
Ay faRex | 2

HAAT

%J 3T (Purchase Order) 31 &Y SHST |

Write any four advantages of preparing a standard purchase
specification.

OR

Draw the format of a purchase order.

% QY (Purchase Order) 31 fohat Sfaferfuat s=ms STt § o &= 2 9

How many copies of a purchase order are made and why ?

Sishi aTEd (Corky Wine) AT Sehdl (breakage) ol i Rehie H hd fe@mn
AT § 2 2

How is corky wine and breakage shown in stock record ?
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gfceagicash Hed (competitive price) dT HTeh-3T9 Hed (mark-up price) Ex
ST 37T TSy | 2

AT

7R3 TRAT (Account Ageing) Tl Tuiq il |

Differentiate between competitive price and mark-up price.

OR

Describe account ageing.

Qus 1
PART C

Teh TENC o WY U U Hod a0l § o7 aTelt ©: STaisti o1 uid shifolg, | 3

Describe six obstacles in food and beverage cost control of a restaurant.

S I w3 (beverage sale summary sheet) %l &Y {Th{ FHATIT | 3

Draw and explain the format of beverage sale summary sheet.

fefetfiad gea-fgir (Pricing) 1 fafmi s awemv 3
(%) I I (Purchase Price)
(@) ofteq T (Average Price)

() WG 37 Ed qeF (Weighted Average Price)
Explain the following methods of pricing :

(a) Purchase Price
(b)  Average Price

(c) Weighted Average Price

5 P.T.O.
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qifeen w3 (Posting Machine) 1 YA A o o @9 Ug o gri=f
fafem |

Write three advantages and three disadvantages of using a posting
machine.

IEEARCEEL (sales control) & O 3%@ &l HATST |

Explain six objectives of sales control.

Qs v
PART D

3G (Quotation) QEI FESu) (Tenders) g1 @l & e 3TaT T @'&N |

HYAT

Shal d SATY[dehdl o o9 SFIT W 3TFY (Contract) i 313 AU Id
(Clauses)f\?ﬁ'\@ﬁ |

Differentiate between purchases made by quotation and tenders.

OR

Write eight important clauses of a contract made between a purchaser
and a supplier.

Shige e (Credit Note) T TEY ST THATST |

AT

e 37 (Meat Tag) T ITET SHEH THATEY |

Draw and explain the format of a Credit Note.

OR

Draw and explain the format of a Meat Tag.
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Qs g

PART E

Teh &g AR o Bl H Wi 6l T (stock taking) F1 T HE & Al 8§ 2
HHHATSU |

Explain why and how is stock taking done in a large-sized hotel.

oA 0T 1 SRS Td =0T (phases) i foedr & fafaw |
Write the methodology and phases of cost control in detail.

Tveg YW (standard recipe)ﬁ Y AT THS & 2 THBT IUANT Hd h A3
v fafey |

HYAT

t@ﬁa‘crm (Forecasting)ﬁ 39 T 99 & VBE%W@W@WQ |

What do you understand by a standard recipe ? Write eight advantages of
using it.

OR

What do you understand by forecasting ? Explain its steps in detail.
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