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Please check that this question paper contains 7 printed pages.

Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

Please check that this question paper contains 33 questions.

Please write down the Serial Number of the question before
attempting it.

15 minute time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
students will read the question paper only and will not write any answer on
the answer-book during this period.
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General Instructions :

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

(ii)  Question paper is divided into two sections :

SECTION A

(a)

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

(b) Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.
(¢)  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.
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SECTION A
LB RSEE]
Direct Questions
gl @@ T3l & IR AT 1x10=10
Answer any ten questions :
1 Ufera @“gﬁ’ (petite dejeuner) Y 9 T THIAA & ? 1

What do you understand by ‘petite dejeuner’ ?

9.  JuRFT (Napkin) % fre 3171 919 & ST ST & ? 1

What is the other name of a napkin ?

3. $.30A. (KOT) S 91 7aas & ? : 1
What does KOT stand for ?
4. ‘TR (in-situ) T FE ? 1

What is service ‘in-situ’ ?

5. et H HHA QY TR EW =R ? Y SR | 1
List two skills a waiter should possess.
6. 3§92 (banquet) F AT Travaes el i =maw wea =17 ? 1
What is the minimum number of guests required for a banquet ?
7. @E. (ODC) T B & 2 I
' What is an ODC ?
8. @rew # U wal ¥ g =nfee ? 1

Where should a pantry be located in a hotel ?
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10.

11.

12.

areAtfee (Polivit) T &1 39T & 2
What is the use of Polivit ?

TR foT @R (spare linen store) hl ﬁrﬁaﬁ frasht ‘aﬁ?ﬁ % i

Who is responsible for spare linen store ?

(¢ WIE (Hot plate) T gREAT #1F gt 2 2
Who is the head of the Hot plate ?

A8 st (Class B) B (Fire) % 21 3g&01 fafau |

Write two examples of Class B Fire.

AAf 7Y I av
Very Short Answer Questions

Answer any five questions :

13.

14.

15.

16.
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SHHIE (breakfast) § W& MY fFdf ¥R AT (rolls) ¥ T ffgu |

Name any four rolls which are served at breakfast.

9l = 9% (No Charge Check) T @4 9% (Return Check) § 37 oy

HITT |

Differentiate between No Charge Check and Return Check.

T Fohefan & gureh Fsror womeft (effective control system) Ff&aq @ &
fore 198 =) *ew I3M =Ry ?

What four steps should be adopted to ensure an effective control system

in a cafeteria ?
i

9 |G SR A9 H1E H T F= w2 2 7 wHhE w9 6 Sl
fermreht et 2 2

Why is room service door knob card used ? Who is responsible for
collecting it ?
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17. =R FY-Nu=Tie TR Fa5y S fore swefor get § 6 St 2 | 2

State four semi-formal functions for which catering is done in the open.

18. T&a ¥H (Still Room) % fohgl =R IUHTUT ! G TATRT | 2
List any four equipments of a Still Room.
19. e aiftm wien i swfmar fafeag | 2
Write the utility of dish washing area.
Y 3T T
Short Answer Questions
=gt ut=r weA1 & IR G 3x6=15
Answer any five questions :
20. Wi FHBHRL B R NFaRREE (AEvhal) GRNT | 3

Give cover requirements for a Continental breakfast.

21. U 3fomT SHRE (English breakfast) %1 3E&WT ST | 3

Give an example of English breakfast.

22. ﬁl’%@fﬁﬂ (decentralised) ®H g =1 o= ﬁﬁrm | E"vﬁ? o9 T Eateiic
87 3
Describe decentralised room service. What are its advantages and
drawbacks ?

23, Ifafy &1 X T4 T RSOT &1 7 ©: Fmi 1 91e ST =fay ? 3
What six rules should be followed by an RSOT while taking guest’s
order ?

24, T 3= I A o2 ©: fomiwand ffgu | 3

Write any six features of a good pantry.
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25. WH-IH WA § shiehll € T R ®: ATl b e T e & 0 3
Which six points are considered while washing crockery in a catering
institution ?

26. ﬁaﬁ@mwﬁ%amwﬁmﬁ?mww%@ﬁWWHﬁ
& 3

What could be two causes of an electrical fire ? How can you control it ?

s §
SECTION B

Frel/FereTers ava
Long/Essay Type Answer Questions

e uier vt & 3em Afve 5x5=25

Answer any five questions :

27. A BRI § o o wwe ¥ 2 ot go wwa e wed ©: wrayTfgt
st =R 2 5

What is a fire triangle ? Which six precautions should you adopt while
dousing a fire ?

28. (%) P T% (full buffet) Ffda =1 Fui7 Hifra | 38 IR 1Y ST |
(@) o= Y84 (banquet manager) % fhegl gfg wdsa) 6 =i ST | 5
(a)  Describe full buffet service. Mention its four advantages.

(b)  List any five duties of a banquet manager.

29. fofm feafdn (kitchen stewarding) fasmT < Frdl =& nfafaftrn = U
#Hif | 5

Describe any ten activities done in the kitchen stewarding department.

30. @mﬁaﬁmmaﬁﬂﬁ%mmwl 5

Suggest ten measures for preventing terrorist attacks in a hotel.
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U1 8 W 9 91at [l 9ig 51 &l 39 Wﬁﬁ@ (Accompaniments)
Q_ci hal W@{H (cover requirements) & 91y f?lﬁg'l |

Write any five dishes served from the pantry with their accompaniments
and cover requirements.

32. dFae (banquet) % fore ERE TFegl aa S i FFEATSA (seating plans)
ISERCEIECl

Draw any five seating plans used for a banquet.

33. TS Tl 91 < HERT § @ @ 9 R fom & fwefee =fen fawen
(triplicate checking system) Sl FHriggl = g9t |

Explain the functioning of triplicate checking system of food and
beverage control department with the help of a flow chart.
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