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This question paper contains 83 questions out of which the candidate
needs to attempt only 25 questions.

Question paper is divided into two sections.

SECTION A

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

o  Very short answer lype 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.



Qe A
SECTION A
o MU wE 4 @ el T| wwAl o S QN | 1x10=10

Answer any ten questions from out of given twelve.

1. IR fEh (sales) T 5,000 T Pl @A (total cost) T 2,000 &, Al Yg T
(net profit) fra 8 2 1

If sales is T 5,000 and total cost is ¥ 2,000, then what is net profit ?

9. TR U3, (FIFO) w1 WM fora foru foran Siran 2 2 1
What is FIFO used for ?
8. N @A % < Iere dfe | - 1

Give two examples of labour cost.

4, < gU G FH FIEN FH % I w0 GIRT | 1

Suggest two ways to reuse leftover potatoes.

5. St 3Tet fefehe (Beverage Order Ticket) T i e frah gt 2 2 1
Who is responsible for making the Beverage Order Ticket ?

6. i dimeht e (guest weekly bill) 1 FITT A 1 Tk i fafET | 1
Write one drawback of using a guest weekly bill.

7. %31 9= (cash purchase) o+ @ oY Famsy | 1

| Mention two advantages of cash purchase.

8. 33 3T (Purchase Order) 1 dieh wfaferfy form fasmr =1 it Sireft 2 2 1
Which department is the yellow copy of Purchase Order sent to ?
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9. WS Aies (standard yield) § 9 T THES ¥ 0 1
What do you understand by standard yield ?

10. €232 (breakages) %1 fewra fovw fhara § forar wman 2 2 1
In which book are all breakages recorded ?

11.  HITH a5 (corky wine) ¥ 19 &7 TuzZa g7 1

What do you understand by corky wine ?

12. 9T =9 (portion control) gm0 & R 9% zm I Tl 2
SUHT ht Gt s | 1

List any two tools used by a chef to ensure portion control.

ﬁqmmﬁ#ﬁﬁ’fﬂhuﬁ%m?ﬁﬁm 2x5=10

Answer any five questions out of given seven.

13. @ AP FE99 (food cost control) % 13 IR a1y fafgu | 2

Write any four advantages of food cost control.

14. Biea & HI3 TR T (administrative) 3TRATTE! (overhead costs) i
T SR | 2

List any four administrative overhead costs of a hotel.

15. 99T (normal) T T™IYRY (abnormal) FRTET S Th-Teh ISRV h! HERan
¥ TUERE | 2

b
Explain normal and abnormal costs with the help of an example for each.

16. ww&ﬁmﬁmm(ﬁlfm)mwﬁﬂamﬁmwr@mm? 2

What two points should be considered while issuing food items ?
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17. U& YT<ehdi (receiver) sl @ Yeid] 1 Uifta ® & =1 fdi ¥ 3@
HZC | 2

Make a receiver aware of four rules of receiving food items.

18. TeH fEteg ¥ (goods received book) F1 YTEY SHIEY | 2

Draw a format of goods received book.

19. 9IfeT 73 (posting machine) % H1§ IR 3w foAfEw | 2

Write any four uses of posting machine.

feu T e 7 & foRedl ute WAl & IR T | . 3x5=15

Answer any five questions out of given seven.

20. @Y WGl hl I w9 99 9% w1 R B S w1 gHAr S
TEdT & ? 3

What are the six obstacles faced by a chef while controlling food costs ?

21. 9T 990 2 (beverage summary sheet) 1 I&Y 13T | 3

Draw a format of beverage summary sheet.

22. W W@ I faa &1 w1 = 4RET | 3

Make a flow chart of food and beverage bill.

23. qﬁm g<¢! (perpetual inventory) faftr s 8 ? 35eh &= &Y & ? 3

What is perpetual inventory method ? What are its advantages ?

244 5 P.T.0.



24, T=fafea @l #i frg aoam w yvefa e s 2 2 3

(i) TR
(i) o«
(i) gy
(iv) 8
(v) HSdt
(vi) &R

At what temperature are following foods stored ?
(1) Tomatoes

(i)  Oils

(i) Milk
(iv) Eggs
(v)  Fish

(vi) Potatoes

25. =h1 A (cyclic menu) ! ISR ! HETIAT ¥ THATST | THF FT AW B 9 3

Explain cyclic menu with the help of an example. What are its
advantages ?

26. fashl f=01 (sales control) % ®: VAT HI HEY | HAART | 3
Briefly explain six objectives of sales control.
g us«
SECTION B
feu v w7 3 foredl uie weAl % I Afv | 5x5=25

Answer any five questions out of given seven.

27. A % TR ATTG T FHWT b THFY | 5

Classify and explain costs according to their functions.

28. %Y I gfenfyg HifSe | o Y wn E 2 5

Define Purchase. What are its objectives ?
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29.

30.

31.

32.

33.

244

g % (contract purchasing) 1 T # auiq Hifdm |

Describe contract purchasing in detail.

It faFT (receiving department) gRI 3991 fhu o fp-di =g Iu=heon &
gfieg Hif |

List any ten equipments used by the receiving department.

fom 1€ =1 ITEY AR | 3@ 6 wan R S @ 2

Draw a format of a bin card. Why is it used ?

et gerell w1 qea fruifa +@ & e dew S9-8 viw el w1 @
AT 8 ? &Y H GHAST |

Briefly explain any five methods used by a hotel to price their
non-perishables. ¢

Eice ] ‘Eﬁﬂ'ﬂﬂ (volume forecasting) F1 & ? 3Heh Ie99 1 8 ?

What is volume forecasting ? What are its objectives ?



