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FOOD & BEVERAGES SERVICE-I

fuifa e . 3 El%] [m 3% : 60
Time allowed : 3 Hours| [Maximum Marks : 60
Pe: (i) vH-EAAATIFAY AeaHE

Note : There are THREE sections in the paper A, B and C.

(i) QFA-T F g7 G 1 F G 10 9T F IR T | TAH 97T O 3% ] 8
od @1 10 977 TGI8 FFR & T % 8 |

Answer all the 10 parts of the question no. 1 in Section-A. Each part carries
one mark and all 10 parts have objective type questions.

(iii) QEHA-a F 8 ¥ T @ F5ET 6 oI & IR AT | FAF T4 3 % F1 8 0
3715 3T / 50 V=gl 7 e e |

Answer any 6 questions out of the 8 questions in Section-B. Each question
carries 3 marks and to be answered within 5 lines / 50 words.

(iv) VT~ F 6 TN F @ fET 4 T & I AT | IF T 8 3% H1 8 0
s7%7 15 I / 150 9regl 7 3o dfor |

Answer any 4 questions out of the 6 questions in Section-C. Each question
carries 8 marks and to be answered within 15 lines / 150 words.

(v) ¥eF I & G 571 1 FHER U T EF BT |
Solve all the questions of a section consecutively together.

(vi) @ T F iR 8 #1 a7 3 sag & A 8 |

Only English version is valid in case of difference in both the languages.

FHH - T
Section — A
1. () ‘fewwc=wng?
(a) EIEA B YR (b) TETH I YHN
(c) &R H TR (d) i HITHR
What is ‘Pilsner’ ?
(a) A type of Hotel (b) A type of Glass

(¢) A place to Stay (d) A type of Fork
- (1 of 4) P.T.O.
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(2 0f 4)

@ 1 T TEa % v el A 2
(a) wF-HA (b) UIR-FH
(c) HeATHIvE (d) #Huwsdiwe

is used to keep the food stuffs hot.
(a) Bain-Marie (b) Pressure-Cooker
(¢) Salamander (d) B &Bplate
gft-der &1 am @ oft ST A R
(a) FEUA (b) wrEEErE
(c) A d) e
Dummy-Waiter is also known by the name g
(a) Casserole (b) Side Board
(c) Naperone (d) Decanter
TTE @i & 991 AHH BT 2 7
@ 10§ (b) 1239
) 11§ (d 0634
What is the size of the side plate ?
(a) 10 inches (b) 12 inches
(¢) 11 inches (d) 06 inches
37 & 1 e Hefin & wrafa 76 2 7
(a) 9&3IH (b) SeR@MI
(c) wifeyes (d) @R
Out of below, mentioned, which is not associated with welfare catering ?
(a) Old Age Homes (b) Prisons
(¢) Hospital (d) Hotel
T & A i T T | wafua TE 2 7
(a) J9E (b) Hia
() = (d) =m
Out of below mentioned, which item is not associated with ‘flatware” ?
(a) Spoon (b) Fork

(¢) Knife (d) Jug
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- (vii) FfEm % Fr=ta @ e 78 a1 =ifE ¢
(a) &S &E] (b) Sifem &
(c) & (d) e ST
What should not be included under the word *Grooming’ ?
(a) Combing hairs (b) Shaving
(¢) Bathing (d) Taking Breakfast

(viii)ﬁnﬁﬂﬁammiﬁzwﬁw%mmﬁqﬁmm%?

(a) "EEH (b) HRET
(c) oo wve fam (d) wH@H
Which. out of below mentioned, is a word, not associated with restaurant industry ?
(a) Bus Boy (b) Carver
(¢) Bull & Bear (d) Captain

(ix) wsHE @R 7
(@) X (b) &9
(c) = (d) =
What is ‘B & B” ?
(a) Plate (b)y Cup
(c) Jug (d) Jam

(x) ‘Hmfee @ sfmmE g -
(a) IR (b) 9
(c) U= (d) i‘ﬁmm
‘Sommelier’ means —
(a) Wine Waiter (b) Chef
(c) Painter (d) Restaurant Captain (1x10)

JaE -t
Section - B
0. U e Ao % F I % A fefa |
Write down few attributes of a Restaurant Manager. 3)
3. U G A O S A § T ¥ firerr % ait #, 39 R FHa ford |

Write down any eight types of glasswares which is generally found in a restaurant.
Also. write their sizes. ' 3)

PT.O.



HM3004 (40f 4) 7210

4.

10.

M.

1k

13.

14.

15.

P

f&re &9 Ud Wie ¥4 % §rd 3iat w9g Hifag | ;
Differentiate between still room and plate room. (3)
ﬁmmmm@%ﬂqm%ﬁawmaﬁm%mm
AT S R | 7 ! ’

It is very important to have co-ordination between F & B service staff and kitchen
staff unless it is very difficult to run restaurant business. Why ? (3)

TS B 3] 91 AN B ?

What do you understand by the term ‘Hygiene’ ? (3)
@H-TH 3 Fafia fafi= g % A3eeed % an | fafen |
Write down about different types of food & beverage outlets. 3)
fopar e Men % bl 3-4 el vd Jaeafea & i A ford |
Write down any 3-4 duties and responsibilities of kitchen Stewarding Manager. (3)
T4 ) AT F1 Aleel SAauE | 91 HEw 2 7
What is the Importance of ‘Personal Hygiene’ in Hotel Industry ? (3)
e — €t
Section - C
fafen @re # Breat sxaamg & fawm & ot ¥ o ford |
Write a note on the development of Hotel Industry in the British Era. - (8)

U Y o Wi TG ST aTel SR |1 i guiid ue sl foh 4 o e 2 |

Draw a neat Hierarchy chart which is normally followed in any restaurant and also
discuss that why it is necessary. (8)
e YT § AT 9T S aTet B1e adl U 39 ATh-EwTE ol AR & an | e ford |

Write a note on various types of small equipments found generally in any restaurant,
alongwith with their cleaning process. (8)

GR-11 6 TEg F TavaTE 3 g6 U v | geda: fea-fa A w e |
e . ,

What are the points we should consider in our mind while handling food & beverages
in a restaurant ? (8)

e Tt 1 i 9 vd 31 g 2@ WM a1l hdedl Ud Sateidedl & an | ford |

Write down the duties and responsibilities of a waiter and a Trainee, working in any

restaurant. (8)
ZTaaTe shefin W ueh fawga o fad |
Write down a detailed note on “Transport Catering’. (8)




