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narjmWu H$moS >H$mo CÎma-nwpñVH$m Ho$ _wI-n¥ð >na 
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ImÚ no` bmJV Am¡a {Z`§ÌU 

FOOD  BEVERAGE COST & CONTROL 

 

 
{ZYm©[aV g_` : 3 KÊQ>o   A{YH$V_ A§H$ : 60 

Time allowed : 3 hours Maximum Marks : 60 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _o§ _w{ÐV n¥ð> 7 h¢ & 

 àíZ-nÌ _| Xm{hZo hmW H$s Amoa {XE JE H$moS >Zå~a H$mo N>mÌ CÎma-nwpñVH$m Ho$ _wI-n¥>ð> na {bI| & 

 H¥$n`m Om±M H$a b| {H$ Bg àíZ-nÌ _| >25 àíZ h¢ & 

 H¥$n`m àíZ H$m CÎma {bIZm ewê$ H$aZo go nhbo, àíZ H$m H«$_m§H$ Adí` {bI| & 

 Bg  àíZ-nÌ  H$mo n‹T>Zo Ho$ {bE 15 {_ZQ >H$m g_` {X`m J`m h¡ &  àíZ-nÌ H$m {dVaU nydm©• _| 
10.15 ~Oo {H$`m OmEJm &  10.15 ~Oo go 10.30 ~Oo VH$ N>mÌ Ho$db àíZ-nÌ H$mo n‹T>|Jo Am¡a 

Bg Ad{Y Ho$ Xm¡amZ do CÎma-nwpñVH$m na H$moB© CÎma Zht {bI|Jo & 
 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 25 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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{ZX}e  : 

àíZ-nÌ H$mo gmdYmZrnyd©H$ n{‹T>E & g^r àíZ A{Zdm`© h¢ & narjmWu CÎma {bIZo _|  
{Û-^mfr _mÜ`_ (A§J«oµOr Am¡a {hÝXr XmoZm|) H$m Cn`moJ H$a gH$Vo h¢, {Og_| nm[a^m{fH$ eãX A§J«oµOr _| 
{bIo Om gH$Vo h¢ & 

(i) àË`oH$ àíZ Ho$ A§H$ CgHo$ gm_Zo {XE JE h¢ & 

(ii) 1 A§H$ dmbo àíZ A{V bKyÎmamË_H$ àíZ h¢ & CZHo$ CÎma EH$ dmŠ` _| {XE OmZo Mm{hE & 

(iii) 2 A§H$m| dmbo àíZ bKyÎmamË_H$ àíZ h¢ & CZHo$ CÎma àË`oH$ 20 – 30 eãXm| go A{YH$ Z hm| & 

(iv) 3 A§H$m| dmbo àíZ ^r bKyÎmamË_H$ àíZ h¢ & CZHo$ CÎma àË`oH$ 40 – 60 eãXm| go A{YH$ Z hm| & 

(v) 4 A§H$m| dmbo àíZ bKyÎmamË_H$ àíZ h¢ & CZHo$ CÎma àË`oH$ 60 – 70 eãXm| go A{YH$ Z hm| & 

(vi) 5 A§H$m| dmbo àíZ XrK© CÎmamË_H$ àíZ h¢ &  CZHo$ CÎma àË`oH$ 100 – 120 eãXm| go A{YH$ Z 
hm| & 

 
Instructions :    

Read the paper carefully. All questions are compulsory. Students may use bilingual 

mediums (both English and Hindi) for writing, in which technical terms should be 

written in English medium. 

(i) Marks for questions are indicated against each. 

(ii) Questions carrying 1 mark are very short-answer questions, required to be 

answered in one sentence each. 

(iii) Questions carrying 2 marks are short-answer questions. Answer to them 

should not exceed 20  30  words each. 

(iv) Questions carrying 3 marks are also short-answer questions. Answer to 

them should not exceed 40  60  words each. 

(v) Questions carrying 4 marks are short-answer questions. Answer to them 

should not exceed 60  70  words each. 

(vi) Questions carrying 5 marks are long-answer questions. Answer to them 

should not exceed 100  120  words each.  
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1. `{X ImÚ bmJV Hw$b {~H«$s go A{YH$ hmo, Vmo BgH$m Š`m n[aUm_ hmoVm h¡ ?  1 

What will be the result if the food cost is more than the total sales ? 

2. j_Vm bmJV (capacity cost) Š`m h¡ ? BgH$m EH$ CXmhaU Xr{OE &  1 

What is capacity cost ? Give one example. 

3. E\$.AmB©.E\$.Amo. (F.I.F.O.) Ho$ Xmo CÔoí` {b{IE &  1 

Write two aims of F.I.F.O. 

4. ~r.Amo.Q>r. (B.O.T.) H$s {H$VZr à{V{b{n`m± hmoVr h¢ ? Bgo Š`m| ~ZmVo h¢ ?  1 

How many copies are there of B.O.T. ? Why is it made ? 

5. _N>br VWm H$m°Q>oO nZra H$m ^ÊS>maU {H$g Vmn_mZ na {H$`m OmVm h¡ ?  1 

At what temperature are fish and cottage cheese stored ? 

6. MH«$s` _oZy ( cyclic menu) Ho$ Xmo bm^ {b{IE & 1 

Write two advantages of cyclic menu. 

7. _rQ Q>¡J ~ZmZo Ho$ Xmo H$maU {b{IE & >  1 

Write two reasons for making a meat tag. 

8. ñQ>¡ÝS>S>© ao{gnr (standard recipe) à`moJ H$aZo Ho$ Xmo bm^ {b{IE &  1 

Write two advantages of using a standard recipe. 

9. AY©-n[adV©Zr` bmJV (semi-variable cost) H$mo EH$ CXmhaU H$s ghm`Vm go g_PmBE & 2 

 AWdm 

n[adV©Zr` bmJV (variable cost) H$mo EH$ CXmhaU H$s ghm`Vm go g_PmBE &  2 

Explain semi-variable cost with the help of an example. 

   OR 

Explain variable cost with the help of an example. 
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10. EH$ aoñQ>m°aoÝQ> (restaurant) H$m bm^ ghr ^ÊS>maU d ImÚ CËnmXZ na {Z^©a H$aVm h¡ & 

Bg H$WZ H$s nwpîQ> Xmo-Xmo CXmhaUm| H$s ghm`Vm go H$s{OE &  2 

The profit of a restaurant depends on accurate storage and food 

production. Support this statement with the help of two examples each. 

11. hmoQ>b H$s {H$Ýht Mma Cn[a bmJVm| H$s gyMr ~ZmBE &  2 

List any four overhead costs of a hotel. 

12. IarX {d{ZX}e (purchase specification) ~ZmZo Ho$ Mma H$maU ~VmBE &  2 

Give four reasons for making a purchase specification. 

13. àm{ßV {d^mJ (Receiving Department) Ho$ Ûmam à`moJ {H$E JE {H$Ýht Mma à_wI 

CnH$aUm| (equipments) H$s gyMr ~ZmBE &  2 

List any four major equipments used by the receiving department.  

14. ñQ>m°H$ H$mS>© (Stock Card) go Amn Š`m g_PVo h¢ ? Bgo H¡$go à`moJ {H$`m OmVm h¡ ?  2 

What do you understand by Stock Card ? How is it used ? 

15. aoñQ>m°aoÝQ> gob g_ar erQ> (restaurant sale summary sheet) Š`m| d H¡$go ~ZmB© OmVr 

h¡ ?  2 

Why and how is restaurant sale summary sheet made ? 

16. ~odaoO MoH$ (Beverage Check) H$m àmê$n ~ZmH$a g_PmBE &  3 

Draw and explain the format of Beverage Check. 

17. B§Q>Z©b {Z §̀ÌU {d^mJ (Internal Control Department) H$mo {H$gr ^r Vah H$s 

YmoImY‹S>r H$s amoH$Wm_ Ho$ {bE {H$Z N>: n[apñW{V`m| go gMoV ahZm Mm{hE ? 3 

Under what six circumstances should the Internal Control Department 

be conscious for the prevention of any type of fravd ?  
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18. {H$gr ì`§OZ Ho$ _yë`-{ZYm©aU (pricing) H$aZo Ho$ {bE _mH©$ An (mark up) VWm ao{e`mo 
àmBg {d{Y (ratio price method) H$m dU©Z H$s{OE & BZHo$ Š`m bm^ h¢ ?  3 
Describe the mark up and ratio price methods for pricing a dish. What 

are their advantages ? 

19. Am¡gV _yë` H$mo g_PmBE &  

 {ZåZ{b{IV OmZH$mar go ^m[aV Am¡gV _yë` (weighted average price) à{V n¡Ho$Q> H$s 
JUZm H$s{OE :  

 < 50 à{V n¡Ho$Q> H$s Xa go 100 n¡Ho$Q> A§Jya Ho$ IarXo JE Ed§ < 40 à{V n¡Ho$Q> H$s Xa go 
300 n¡Ho$Q> A§Jya Ho$ IarXo JE &  3 

Explain average price. 

Calculate weighted average price per packet from the following 

information : 

100 packets of grapes were purchased at the rate of < 50 per packet and 

300 packets of grapes were purchased at the rate of < 40 per packet. 

20. bmJV {Z`§ÌU H$s A{Zdm`©VmAm| (essentials of cost control) H$m {dñVmanyd©H$ dU©Z 
H$s{OE & 3 
Describe the essentials of cost control in detail. 

21. {Z{dXm IarX (tender purchase) Ed§ Ho$ÝÐrH¥$V IarX (centralised purchase) H$mo 

{dñVmanyd©H$ g_PmBE & BZHo$ Š`m bm^ h¢ ?  4 

 AWdm 

 _mZH$ IarX {d{ZX}e (standard purchase specification) Š`m hmoVm h¡ ? Bgo Š`m| 

~Zm`m OmVm h¡ ?  4 

Explain tender purchase and centralised purchase in detail. What are 

their advantages ? 

 OR 

What is standard purchase specification ? Why is it made ? 
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22. EH$ nm±M {gVmam S>rbŠg hmoQ>b _| ImÚ nXmWm] (food items) H$s àm{ßV H$s H$m`©àUmbr 
H$mo {dñVmanyd©H$ g_PmBE &  4 

 AWdm 

EH$ nm±M {gVmam hmoQ>b _| ImÚ nXmWm] Ho$ {dVaU H$s H$m`©àUmbr H$mo {dñVmanyd©H$ g_PmBE & 4  
Explain the procedure of receiving food items in a Five Star Deluxe Hotel 

in detail. 

  OR 

Explain the procedure of issuing food items in a Five Star Hotel. 

23. ImÚ bmJV {Z §̀ÌU (food cost control) _| Š`m gr_mE± (limitations) h¢ ? ImÚ bmJVm| 

H$mo {Z §̀{ÌV H$aZo Ho$ {bE H$moB© nm±M gwPmd Xr{OE &  5 

 AWdm 

EH$ aoñQ>m°aoÝQ> Ho$ ImÚ _yë` {H$Z Xg H$maUm| go ~‹T> gH$Vo h¢ ? {díbofU H$s{OE &    5 
What are the limitations of food cost control ? Suggest any five ways to 

control food costs.  

  OR 

Analyse any ten reasons for an increase in food costs in a restaurant. 

24. ñQ>m°H$ Q>oqH$J (stock taking) Ho$ Mma {ZX}e ({Q>ßg) {b{IE & {ZåZ{b{IV Am±H$‹S>m| go 
ñQ>m°H$ H«$`-{dH«$` (ñQ>m°H$ Q>Z©Amoda) H$s JUZm H$s{OE &   

      <  
Amapå^H$ ñQ>m°H$ (opening stock) H$m _yë`  –   2000 

A§{V_ ñQ>m°H$ (closing stock) H$m _yë`  –   6000 

_hrZo _| à`wº$ ImÚ (food consumed) 

H$s bmJV (cost)  – 72000 5 

Write four tips for stock taking. Find out the stock turnover from the 

following data : 
       <  

Value of opening stock –   2000 

Value of closing stock –   6000 

Cost of food consumed in a month – 72000 
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25. dm¡ë`y_ nydm©Zw_mZ (volume forecasting) H$aVo g_` {H$Z Xg H$maH$m| H$m Ü`mZ aIZm 

Mm{hE ?  5 

What ten factors should be kept in mind during volume forecasting ?  

 

           500 


