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(c)藪゛論Ч‖〔

What is`Pilsner'?

(a) A typc of Hotel

(c) A place to Stay

(b) rf,ts6ly.5R

(d) +torron

O) A type of Glass

(d) A type ofFork
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(a) Bain-Marie

(c) Salamander

s4-nad
(a) A;ste

(c) ist{

(a)了 釧 IBI

(c)  マifさ可ZR可

(a) ●H●

(C)諏

(a)  Sp00n

(c)Knife

(b) itr-smt
(d) *qo'sd+c

(b) SidC BOard

(d) Dccanter

(b) 12ミ¬

(d)  06甲

(b)  12 inches

(d)  06 inchcs

(b) +fistn
(d) tca

(b) PHSOns

(d) HOtCl

0)前

(d)  Ⅶ

(b) Fork

(d) Jug

is used to keep the food stuffs hot.

(b) Pressure {ooker
(d) B&Bplate

qrciSqHrqrdri r

o) qrk+g
(d) frA;z{

Dummy-Waiter is also known by the name

(a)CaSSCrole

(c)Naperonc

oっ 赫 金 爾可 轍 諦 ミ?

(a) 10■■

(C) 11員日

Whatis the size ofthe side plate?

(a)  1 0 inches

(C)  1l inches

(v)甲両含"1-油 や赫
・
さ?

Out of below, mentioned, which is not associated with welfare calering ?

(a)Old Age HOmes

(C) HOSpital

(宙)ゴさて繭哺マ可̀ ― 't満 ギIミ ?

Out Ofbelow mentioned,which item is not associatcd with・ natware'?
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' . (vii) atir* :r<,iaerwftoqdt{rsrftS ?
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What should not be included under the word 'Grooming' ?

(a) COmbing hairs

(C) Bathing

(宙‖)f口

'a誦

研 耶 R― 鯛 qu Hず ■ヽ画 ヽ Gでo,市 ぼ ■ uH:Ч mlミ ?

(a)● lu■■l■ l

(C) Jで l"l

(a) qs ciq

(c) EdCfsft{t

(→  BuS Boy

(C) Bu■ &Bear

(lX)`奇平 ■'憫it?

0 金
(O qII

What is`B&B'?

(→  Plate

(C)   Jllg

(x) `ぜ口f“く't an阿口さ
_

(O qll・la晨

(C)   は

`Sommelier'meals―

(→  W“ Wd“r
●) Paing

(b)爺 新 喘ヽ・ :

(d) ■lマ。lいく
":

(b)  Shaving

(d) Taking Breakfast

(b)● iヽqヽ

(d) や¶H

(b) Carver

(d)  Captaln

(b)  ¬

(d)ヾ洒

o) is
(d) t<deqn

(b) Chef

(d) Restaurant CaPtain

Which.outofbelowmentioned'isaword.notassociatedwithrestaurantindustry?
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(lX10)

+ili-{
Section - B

2. q6t<{ittd{+EoYil*rft {ftfuq t

Write down few attributes of a Restaurant Manager' (3)

3. w tsri I yrq, cRqlf ile ffi g r-6T{ * trdTrq * t1 q' 3q+ armn sla ftTd t

Write dovm any eight types of glasswares which is generally found in u **t' 
,r,

Also. write their sizes. p.T.o.
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4慾 1司●喩 蒻希Cn7 3TR翌薇 |

DifFerentiate between still room and plate room                      (3)

'T耶 譜 巽 ぽ

哺 諭 部 )希 …
詢 論 J¨ きmT

It is very impoJレ mt to have coordination bctween F`じ B service stafF and kitchcn

stafFunless it is very dirlcult to nln rcstaurant business Why?            (3)

6. で潤園「 'さ J四輌 軍Πゴ油阿 t?
What do you understand by the tenn`Hygiene'?                 (3)

7.oH― ЧH含 ホ総轟金∩日 ,ゃR希

…

き爺 書や瞼Rl
Wite down about differenttypes of food&beverage outlcts.               (3)

8.諭 薇 れ ヽ閥 3‐4軍ホ請ヾ 藪面J派奇希爺 書億ぼ l

Write down any 34 dutics and responsibilities ofkitchen Stewarding Manager    (3)

9.`面諭
"っ
ol'司さ田

“
qoH■ 1瓢 Hで

"き
?

matisthe lmpomnce of`Personal Hygiene'in Hotel lndu山 り?             (3)

れ輌 ―■

Sec●o■ ―C
lo 価れゃluう奇目

"qoiq｀
論 き爺tiお 1謙きl

WHte a note on the development ofHoteHndusw in the Bridsh Era          (8)

H.5漱粛希魚 翻弧誦)哺Ч¶3""マだ諭讀 ●菰 儲賽漸1可粛 t:
Draw a neat Hierarchy chart which is nomally followed in any restaunt and also

discuss ht why“ おn∝essary.                        (3)

12.5｀前lw:弧哺 綸 畿 誦 1●編 ヨ椰―翻 彗諭備 嘱ヽ 爺責畿舗 l

WHte a note on various types oF small equipments found gencrally in any restaurant,

along靱lth轟th their cleaning pr∝ ess.                         (3)

1■ 爺 ―哺 諭 雨 ゴ 希 uヽtu日 竜 ぎ 甲 漏

'wc儒

―舗 捕 諭

“

Hう くu引

抱 ?

What are the points we should consider in our mind while handling food&beveragcs

in a restaurant?                                  (3)

14.5繊 奮価 なヾい国浦諭哺 欄 ゛銅 爺ヽ
'命

だ l

WHte down the duties and responsibilities bf a wdter and a Traince,working in any

restaurant.                                        (3)

15.テ配枷 '照甲魚Tね ビヽl

WHte do、υn a detalled note on・ Tmnsport Catering'

雌

(8,


