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  :  

 (i) -                

  (   )   ,       

    

 (ii)   :   1 – 8 - -          

-        

 (iii)   :   9 – 15    2          

20 – 30       

 (iv)   :   16 – 20     3          

40 – 60       

 (v)   :   21 – 22 -   4          

60 – 70       

 (vi)   :   23 – 25  -   5          

100 – 120       
  

General Instructions :  

 

 (i) Read the paper carefully. All questions in each part are compulsory. Students may 

use bilingual mediums (both English and Hindi) for writing, in which technical 

terms should be written in English medium.  

 (ii) Part A : Questions no. 1 – 8 are very short-answer questions carrying 1 mark 

each. They are required to be answered in one sentence each. 

 (iii) Part B : Questions no. 9 – 15 are short-answer questions carrying 2 marks each. 

Answer to them should not exceed 20 – 30 words each. 

 (iv) Part C : Questions no. 16 – 20 are also short-answer questions carrying 3 marks 

each. Answer to them should not exceed 40 – 60 words each. 

 (v) Part D : Two Questions from 21 – 22 are long-answer questions carrying 4 marks 

each. Answer to them should not exceed 60 – 70 words each. 

 (vi) Part E : Questions no. 23 – 25 are also long-answer questions carrying 5 marks 

each. Answer to them should not exceed 100 – 120 words each. 
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 -  / PART – A 

 

1.       1 

 Define Food Cost. 

 

2.        1 

 Write one example of variable cost. 

 

3.              1 

 List one drawback and one advantage of buying food in bulk. 

 

4.             1 

 Mention two factors, which affect the profits of a restaurant. 

 

5.    (Visitors Tabular Ledger)      ? 1 

 What is the objective of making a visitors tabular ledger ? 

 

6.  (Beer)        ? 1 

 Mention the temperature at which Beer should be stored ? 

 

7.  (Purchases)     1 

 Define ‘Purchases’. 

 

8.   (Initial forecast)        /  ?  1 

 State any two information you will collect during initial forecast. 

 
 –  / PART – B 

 

9.   (Gross Profit)    (Net Profit)       ? 2 

 How is Gross Profit and net Profit calculated ? 
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10.          2 

 Classify the costs on the basis of its functions. 

 

11.       -   (Rechauffe dishes)      2 

 Suggest two rechauffe dishes each of leftover rice and potatoes. 

 

12.          2 

     

   (Purchase Order)     

 Explain the purchasing procedure in a hotel. 

    OR 

 Draw a format of a purchase order. 

 

13.   (Receiving department)           2 

                                                

   (Meat tag)      

 Name any four equipments of the receiving department. 

         OR 

 List four uses of Meat tag. 

 

14.    - (Lay-out)         ?  2 

 What four points should be considered in layout of a store ? 

 

15.  (Ullage)      ?       ? 2 

 What do you understand by Ullage ? How is it prevented ? 
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 –  / PART – C 

16.   (aggressive selling)    (competitive price)    

    3 

 Differentiate between aggressive selling and competitive pricing. 

 

17.   (Cash receipts)      :    3 

 Suggest any six ways to control cash receipts. 

 

18.           3 

 Describe six limitations of food cost control. 

 

19.    (Guest Weekly Bill)     3 

 Draw a format of Guest Weekly Bill. 

 

 

20.    (pricing)    : 3 

 (i)   (Average price) 

 (ii)   (Standard price) 

 (iii)   (Higher price) 

 Explain the following methods of pricing : 

 (i) Average price 

 (ii) Standard price 

 (iii) Higher price 
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 –  / PART – D 

 

21.   (Tender Purchase)    (Centralised purchase)     

   -     4 

 

  (Purchaser)   (Supplier)     (Contract)    

   

 Differentiate between Tender Purchase and centralised purchase. Also mention one 

advantage of each. 

OR 

 Write eight main clauses in the contract signed between the purchaser and the supplier. 

 

22.    (Good Received Book)  - (Delivery note)    

   ?  4 

     

                

 Explain Goods Received Book and Delivery note. What is their purpose ? 

                  OR 

 Describe the procedure after goods are received by the receiver. 

 

 –  / PART – E 

23.      -     5 

 Explain the Breakeven point with the help of a diagram. 

 

24. (a)   (Stock taking)      5 

 (b)    (Stock taking report)     

 (a) Write six reasons of stock taking. 

 (b) Make a format of a stock taking report. 
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25.               5 

    

        

 List any ten major types of frauds which may commonly occur in a hotel. 

            OR 

 Explain five types of internal control. 

_____________ 
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