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This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.

Question paper is divided into two sections.

SECTION A

e  Multiple choice questions [/ Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.

o Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.

e  Short answer type questions : contains total 7 questions of 3 marks
each. Answer any 5 questions.

SECTION B

Long answer /| Essay type questions : contains total 7 questions of 5§ marks
each. Answer any 5 questions.



Qusg A
SECTION A

few 1 12 7 @ fabegl 10 I971 & 37 o | I1x10=10

Attempt any 10 questions out of given 12.

1. SgHETH (T %Al H) @M W@H o 0 fhE TRl 1 IWM TR smar 2 2 1
Which equipment is used for keeping food hot in bulk quantity ?

2.  TTUATA hefUT I g1 forarsti it =it SHEy | 1
List two features of hospital catering.

3.  ‘gefa ol giwiivd HiT | 1
Define indenting.

4. 35S H T HE % g AN FART | 1
Mention two advantages of using an e-indent.

5. Ul 3R da I fohg qraue W yveriid foham Smar g 2 1
At what temperature are fish and oils stored ?

6.  TH.3ME.TH.3M. (FIFO) T &1 33T B 2 1
What is the purpose of FIFO ?

7. TOR @ (Fixed Cost) % I3 & 3E&W FATST | 1
Give any two examples of fixed cost.

8.  ‘gdmh (Dhansak) % Tohgl @l GWIRT s A9 §d18T | 1
Name any two ingredients in ‘Dhansak’.

9. G TF ST R ITeh-Sielt § S-S | da FE fohT ST & 2 1

Which oils are used in Bengali and South Indian cuisines ?
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10.  SHYHRY TI O qeh-3tctt b1 IE@ IS #9917 ? 1

What is the staple food of Kashmiri and Gujarati cuisines ?

11. HEWSE & fohd IRl W foad @0 T Higeh 91C 91d & ? 1
Name the festivals of Maharashtra in which Til Gul and Modak are
prepared.

12. hichd H SH o TAM W hia-H Gl w1 AT foran Srar & 2 i forg
@ e & fou ufag 2 2 1

Name one ingredient that is used instead of tamarind in Konkan. Which

food item is Ratnagiri famous for ?

e 1@ 7 7 @ fabegl'5 ¥991 & 3¢ g | 2x5=10

Attempt any 5 questions out of given 7.

13. SgHET H WISH 316 hid SHY TUERT ST W@ o IR dlish g3y | 2

Suggest four ways to maintain quality in bulk production.

14. Tordt BETEE H SgATT H e (catering) T % His 9R 32 faflay | 2

Write any four objectives of bulk catering in a hostel.
15. T &0 & U 3 (Menu) fofgd @99 319 M- =) a1al & &9 |
@ ? 2

What four points would you consider while writing menus for a

restaurant ?

16. TR W (Static Menu) T F5h™ # (Cyclic Menu) = 3R T3 | 2

Differentiate between Static and Cyclic menus.

17. U 3o &l Y& §418T | 2

Draw the format of an indent.
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18. f=faRaa < momn hifsw . 2
(%) W AT SfwradT; S @™ A T 500 Ue foshl T 2,000 % |
(@) T (cost); T AT fdsraar 30% Td foishl T 1,000 2 |

Calculate the following :
(a) Food cost percentage; when food cost is ¥ 500 and sale is ¥ 2,000.

(b) Cost; when cost percentage is 30% and sale is ¥ 1,000.

19. TmAfafen SsH % 9 I T FHiT 2
(%) T (Rista) Ta d€Th AT (Tabak Maaz)
(@) G (Rasgulla) W@ @™ SMHA (Gulab Jamun)
Differentiate between the following dishes :
(a)  Rista and Tabak Maaz
(b)  Rasgulla and Gulab Jamun

fee 1@ 7 7 @ fabgl 5 y991 & 3¢ @ | 3x5=15

Attempt any 5 questions out of given 7.

20. et g ﬁ'-j\(table d’hote menus) & B: q&g 1 fafeT | 3

Write six major features of table d’hote menus.

21. o & b ToTT Y 1 RS hid T9F -8 B: HRehi hl &I W@ ST &7,
qferd o 993msy | 3
Briefly explain any six factors which are considered while planning

menus for a restaurant.
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22.

23.

24.

25.

26.

242

w&.H). gied & sgg ¥ Fefafgd SR IH 6 T8 @™ |and T 5,000,
U AN T 2,500; IURE ARG T 1,500; ekl T 20,000 | FeAfeifgd <t
TUTAT ﬁﬁm :

(%) YUhd AN gfasradt (Gross Profit Percentage)

(@) g @™ gfasradr (Net Profit Percentage)

() AT A Y YfASTadT (After Wage Profit Percentage)

Following information was obtained from the books of ABC hotel :
Food cost ¥ 5,000; labour cost ¥ 2,500; overheads ¥ 1,500; sales
< 20,000. Calculate the following :

(a)  Gross profit percentage

(b)  Net profit percentage

(c) After wage profit percentage

T Bled H HH ATl R FHE0 i o ©: Wk gIsy |

Suggest six ways to control labour costs of a hotel.

W AN sl Y91 o 91 B: Heh 9d18T Sl 9% (Chef) o om0 9 &
B |

Write six factors influencing food cost which are not in control of a chef.

T k-3t (Dum cuisine) ) FUATE UTeh-JieA] (Hyderabadi cuisine) =+
foregl dH-d9 =S o 9™ Sasy |

Mention three dishes each of Dum cuisine and Hyderabadi cuisine.

frfaRaa =s@1 w1 |fem o auH HiT
(%) TRURA (Sorpotel)

(@) IR (Shukto)

() ﬁ\%ll'i (Oondhiyu)

Briefly describe the following dishes :
(a)  Sorpotel

(b)  Shukto

(¢)  Oondhiyu



Qusg d
SECTION B

e 1@ 7 7 @ fabegl'5 ¥991 & 3¢ Ffoiw | 5x5=25

Attempt any 5 questions out of given 7.

27. TUeh JHieT HHANE o U 3e¢ (Indent) S ¥ U8 319 fohd T8 HThi ol
I T TN, gitfed H JHesy | 5
Briefly explain ten factors you will consider before making an indent for a
birthday party.

28. (%) W YUK § AR o afedd & 8 W@H & ©: god fofEu | 3+2=5
(@) 23Ut (Tender) g1 Glieegr! <t fafer st wfar o wwemsy |

(a)  Write six suggestions for systematic arrangement of ingredients in
a food store.

(b)  Briefly explain purchasing through tenders.

29. HHs Gle ﬁﬁ%ﬂ'—f (Standard purchase specifications) T o Ui SR
9qrsue | 5

Give five reasons for preparing Standard purchase specifications.

30. WY AN shl w@Tfa (food cost accounting) S o UTe R T B 2 5

What are the five reasons of food cost accounting ?

31. WY AN 94 o hls UId U THATST | 9oh! FAd 8 o Tehd & ? 5

Explain any five reasons for increase in food costs. How can these be
controlled ?

32. Tfafaa e St geg ammft g aek fafy sarse - 5
(%) woTel TA
(@) =™
(M W
(|7)  Fohl
(=) <=
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Mention the main ingredients of the following breads along with their
method of cooking :

(a) Rumali roti

(b) Naan

(c) Bhatura
(d)  Phulka
(e)  Loochi

33. 9.4, Bed & S_Ed ¥ grd FEfalgd St @ @@ A gfasraan i

ITUTAT @%ﬂ'{ :

ERiiicll i T (=)
1 % foshl (Total Sales) 40,000
2 R Wi (Opening stock) 2,800
3 AfaH i (Closing stock) 1,200
4 @UE (Purchases) 2,700
5 HAET i 1 SR (Staff meal) 1,400
6 e 3TER (Complimentary meals) 900

Calculate the food cost percentage from the following information
extracted from the books of KBC hotel :

S. No. Items Amount (3)
1 Total sales 40,000
2 Opening stock 2,800
3 Closing stock 1,200
4 Purchases 2,700
5 Food consumed by staff 1,400
6 Complimentary meals 900
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