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General Instructions :
(@) This question paper contains 33 questions out of which the candidate
needs to attempt only 25 questions.
(i) = Question paper is divided into two sections.
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SECTION A

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

° Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.

¢ Short answer type questions : contains total 7 questions of 8 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.



QU A
SECTION A
fw T awre 4 @ fnedl 9|yl % S T | 1x10=10

Answer any ten questions from out of given twelve.

1. afe foshl (sales) T 5,000 T FH AFE (total cost) T 2,000 g, @ g A
(net profit) feram g ? 1

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

9. UH,.ME.TH.3M. (FIFO) 1 wam form fore foram Sran 2 2 1
What is FIFO used for ?
8.  H @A % < 3ISTET e | : 1

Give two examples of labour cost.

4. 9 §U S B TIEN FA F Q alieh AT | 1

Suggest two ways to reuse leftover potatoes.

5. S e fefere (Beverage Order Ticket) T 61 e fraeht gt 8 2 1
Who is responsible for making the Beverage Order Ticket ?

6. e firell T (guest weekly bill) 1 FT A i Tk HHT fAflET | 1

Write one drawback of using a guest weekly bill.

7. %3 T=F (cash purchase) &+ T Y FasT | 1

t Mention two advantages of cash purchase.

8. %3 1Y (Purchase Order) 1 dTedt gty fore T = 9oft St 2 2 1
Which department is the yellow copy of Purchase Order sent to ?
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9. 88 oS (standard yield) & 319 1 quFd & 2 1
What do you understand by standard yield ?

10. €% (breakages) %1 fowma fovw forama & forar wmar 2 2 1

In which book are all breakages recorded ?

11.  HIhH 9189 (corky wine) ¥ 19 =T quEa § ? 1
What do you understand by corky wine ?

12. 97 (portion control) {Iﬁf‘%\iﬁ A H T 9% LU et @
SUSHT ht Tt wTE | 1

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

few e wra 7 @ feedi wier ot % = A | . 2x5=10

Answer any five questions out of given seven.

13. @R 9T 9997 (food cost control) % 13 IR a1y ffgu | 2

Write any four advantages of food cost control.

14. 3Brea 6 aﬁé LSRN IEED (administrative) IYRETTaT (overhead costs) I
Tt SR | 2

List any four administrative overhead costs of a hotel.

15. HIYRUT (normal) TF TR (abnormal) SATTd! &) Teh-Ush 3STEL0T <) HgEar
o 9ETEy | 2

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

16. mweﬁw%aw(ﬁ?hq)mmﬁmaaﬁiwwmr@maﬁ@? 2

What two points should be considered while issuing food items ?
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17. T YT<ehdl (receiver) shl @& e 1 Wiftd 3 & =R f=di ¥ 3r/emq
T | 2

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

18. TgH TtHise ¥ (goods received book) T IEY SHRET | 2

Draw a format of goods received book.

19. WifeeT 3| (posting machine) &+ I3 TR I fAfEw | 2

Write any four uses of posting machine.

feu e wma 7 & foRedt ater Tt % IR AT | . 3x5=15

Answer any five questions out of given seven.

20. W ANl Sl 0 w9 999 A% w5 R ©: Sineht W g S
gl § ? 3

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

21. v @ud W (beverage summary sheet) T JT&Y §q13T | 3

Draw a format of beverage summary sheet.

22, WE & 9 fod 1 Tl 916 4T8¢ | 3

Make a flow chart of food and beverage bill.

23. qa*{ﬂ?f Sﬁ'ﬁ (perpetual inventory) T Fm g 2sEF TN AYWE ? 3

What is perpetual inventory method ? What are its advantages ?
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24, T=faRed @l =+ o aUEE @ yueia R smar £ 2 3

(1) P2 IFAY

i) d

(i) ¥

(iv) 3108

(v) Hadl

(vi) &

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

(i) Milk

Giv) Eggs

(v)  Fish

(vi) Potatoes

25.  =shId W (cyclic menu) 1 IETETUT i TERIAT ¥ GHHATST | THH FT 1Y § 2 3

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

26. Torsht f90T (sales control) % B: I2IA I H&Y H HHATST | 3
Briefly explain six objectives of sales control.
g usd
SECTION B
feu 0 W 7 3 foRedl uier vl % I A | 5x5=25

Answer any five questions out of given seven.

27. STl FIER AFTA T BT Foh THTT | 5

Classify and explain costs according to their functions.

28. T ! aRTiva HfSw | 39 T w=F 2 5

Define Purchase. What are its objectives ?
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29.

30.

31.

32.

33.
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HIeF T (contract purchasing) 1 fo&R § aviq KT |

Describe contract purchasing in detail.

yried fasmr (receiving department) gl 39N ﬁBQ i1 ﬁb‘-—’&ﬁ T IYHN I
geflag FIT |

List any ten equipments used by the receiving department.

fom 1€ &1 I SAET | 38 T SR foRe T R 2

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

mewﬁmw%%ﬁmwﬁmaﬁaﬁwm
HA & ? HEY § FAIS |

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

FTegH qaTgAM (volume forecasting) FT & ? 36 Iexd &1 & ?

What is volume forecasting ? What are its objectives ?



