SET-4

i Cack®
Series GBM cogne 244
T . wlierefl sis %l IT-GRETH & JE@-I8 W
Roll No. 73T forg |

Candidates must write the Code on the
title page of the answer-book.

e FIEWMATRTIAFAGCIIE 77 |

o AU H gIfe g1 <l TR iU MU g Tre Sl B IW-Yfedqent & g@-98 W ford |

o HYA I WA 0 IwATHA H 25 7% F |

o FHUAT T 1 IW TEHT & KL ¥ UgeA, T T /AT 999 ford |

e TH WH-UA I Ugd o foIT 15 e o1 v fem w2 | weA-uw o faawor qats |
10.15 & foRaT SIQ@M | 10.15 S § 10.30 519 % BT had TH-97 I G 3R
39 3AfY o CH o IT-GETRT W HI3 I A1 T |
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paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
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(i)  §AP Y97 & 3P 3G G 3T T E |
(i) 1 37 It 97 37Id THRIHS F97 & | 37% I 0 T § 150 5 =11eT |

(iii) 2 371 T Jo7 TLHIHS F97 8 | 379 IR I35 20 - 30 Ys5] & 37feres 7 51 |

(iv) 8 37P] FTct Jo7 ¥ TLRIHS J97 & | 379 I Jde 40 - 60 F55] T 3714 7 &7 /
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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.

(it)  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. 3¢ G A0 S fosh! 8 719k 81, 3Heh1 o1 IR BT 8 ? 1
What will be the result if the food cost is more than the total sales ?

2. WAl AN (capacity cost) T 8 ? $HhT Teh 3TN CINTT | 1

What is capacity cost ? Give one example.

3. UH.3E.TH.30. (F.IF.0.) % 2 399 fafgu | 1

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

4.  S.3MA. (B.O.T.) I fora gfafaft=t gt 8 2 38 o1 s91d & ? 1

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

5.  HIA! 9AT hidS YR 1 HUSHUT ford qram W foram Srar @ 2 1

At what temperature are fish and cottage cheese stored ?

6. TshIT ﬁT-L( cyclic menu) ED a a9 %FF@'Q | 1

Write two advantages of cyclic menu.

7. e dn sbE % q srv fakau | 1

Write two reasons for making a meat tag.

8. To-ge Ut (standard recipe) TN & & E‘ﬁ ¥ %I'F@'Q | 1

Write two advantages of using a standard recipe.

9.  IYNEdT AT (semi-variable cost) Sl Tsh ICTELUT <hl HERGT & THASY | 2

AT

YREd-IT AN (variable cost) skl Teh 3ICTEWT <hl TgEAT & THITSU | 2

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

OR

Explain variable cost with the help of an example.

244 3 P.T.O.



10.

11.

12.

13.
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15.

16.

17.
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Teh 1R (restaurant) =T @9 F& HUSHY d Qe 3cdled W A o=ar & |
39 YA h1 g TI-al IS <l TRl & T |

The profit of a restaurant depends on accurate storage and food

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

gIce i fohral TR IR ARG <l FT SIS |

List any four overhead costs of a hotel.

Tlig fafiey (purchase specification) M & IR BRI §drsq |

Give four reasons for making a purchase specification.

it fasmT (Receiving Department) & g’ YA feu U fReEl = L CC|
EEETU (equipments) ! Fljﬁ ERIEU

List any four major equipments used by the receiving department.

i HIE (Stock Card) & 19 T AU & ? 38 hd TN fohan Srar 7 2
What do you understand by Stock Card ? How is it used ?

TR I gudl 3fie (restaurant sale summary sheet) 9 R a:né Skl
77

Why and how is restaurant sale summary sheet made ?

el 9% (Beverage Check) T YT&Y SHTR THEATST |

Draw and explain the format of Beverage Check.

S;Zﬁﬂ o fawm (Internal Control Department) & frd ot a8 )
TSt shl ThA™ o foru fope ©: giiferfaat @ g=ia & =nfee 2

Under what six circumstances should the Internal Control Department
be conscious for the prevention of any type of fravd ?



18. fortdlt =gom & q@-ﬁaﬁw (pricing) T & foIw g1k 319 (mark up) dAqT fybiel
ey faf¥r (ratio price method) <hT ElE] ‘ﬁﬁﬂ | ‘:'ﬂ% T ATH % ? 3
Describe the mark up and ratio price methods for pricing a dish. What
are their advantages ?

19. 3f19d Hod i THET |

fraferRea St @ it =fiEa Hed (weighted average price)Blﬁf ope Y
MU ST

T 50 Td ke T G 100 Fohe IR o @lig T TF T 40 Ui Tohe T T &
300 ¥ohe I & @lig T | 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. AT FEAO A FAHARIAIRT (essentials of cost control) T fIERYE® UM
I | 3

Describe the essentials of cost control in detail.

21. fifger @fie (tender purchase) QEI W;ﬁ @le (centralised purchase) e
foreamqdes THEST | 3k T AT & ? 4

HAAAT

L ICCORC R |é||3|§5l (standard purchase specification) &1 ‘&ﬁ?ﬂ % ? Sﬁ e
T ST 8 2 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. U U= fEam <ided g § @i 9eie (food items) <hl TIfed <Al shrAyomed
&I forearydes a9z | 4

rerat
T UTe A gl § @re el oh forawor shi hrRivuielt @i foedryEs THenst | 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. WY ANd F=F0 (food cost control) H &1 W (limitations) 3@ ? @& ANTAl

i FREfd & & fore 618 ure gama G | 5
ST
T TN & WTE Yoo fohdl gi SIon & 9@ dehd @ 2 fawermo Hifvw | 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. W% R (stock taking) % IR Few (feww) fafaw | Fe=faRaa sttt 9

ik ha-fasha (Tieh eamiar) sht oMt hifsre |
=
TR i (opening stock) T oI — 2000
3fc| Tefeh (closing stock) e - 6000
HEH | T @A (food consumed)
&1 AT (cost) - 72000 5

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

z
Value of opening stock — 2000
Value of closing stock — 6000
Cost of food consumed in a month - 72000
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25. dIyH GEIAM (volume forecasting) id WA oA TH SRl ST &M W&

7fET 2 5

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