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General Instructions :
Read the following instructions very carefully and strictly follow them :
(i) This question paper contains 33 questions, out of which the candidate
needs to attempt only 25 questions.
(it)  The question paper is divided into two sections.
SECTION A
e  Multiple choice questions / Fill in the blanks/Direct questions :
contains total 12 questions of 1 mark each. Answer any
10 questions.
e  Very short answer type questions : contains total 7 questions of
2 marks each. Answer any 5 questions.
e  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.
SECTION A
Attempt any 10 questions out of given 12 questions of 1 mark each. 1x10=10
1. Which equipment is used for making cakes ? 1
2. Mention any two characteristics of railway catering. 1
3. Give two reasons for making an e-indent. 1
4, Define indenting. 1
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5. 39S UH g9 I fohu-fopd qToHH W WUSTRG i1 =fey ? 1
6. LIFO I quf vregraett foafEm | 1
7. 9RH FEBEA (Portion control) ®H % it WET gRI 3w fhu &5 @

ITHLN o W TSy | 1
8.  HYHR UF UGS Ureh-Siefl o YHE HISH FIT-RI 8 2 1
9.  SATCH UTeh-Siet H HIM-AT dc ITANT TR ST B ? 1
10. ST TR hl G &I AHIET I 8 2 1
11. I9EE § 9 F1 G9d @ 2 1
12. TS =9 991 & ? 98 oh areh-3ieft § ST ST 7 2 1
137 77 7 F991 4 & fahgl 5 To71 & I T | I&% To7 2 7% F & | 2x5=10
13.  STEUATA helT Td TIATE (Airline) el & &= g 31 TR Fqmsy | 2
14. TEE-R % 7T 399 TUEAT aTel TR BRiGH o T fod @R fommwarett <t

St AT =AY 2 2
15. T o W HE § el HH-H IR FHhR et 7 2 2
16. T Yl T &l @1 § 3TN (Optimum use) HH & foI¢ W@ZT &1 foh =R

STdl Rl &I WEHT =Y 2 2
17. T WG] o TANIE oh (1T Sre ST THI 379 fohd IR FTG1 ol &I W& ? 2
18. T=feifiga =1 o <hife 2

(a) WTE AN e @Td T Sided 20% 9 foshl $ 16002 |
(b) Toshl; & @@ @M T 600 8 9 WY AN Siaed 30% 2 |
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5. At what temperature should milk and eggs be stored ? 1
6. Give the full form of LIFO. 1
7. Mention any two equipments used by a cook for portion control. 1
8. What are the staple foods of Kashmiri and Punjabi cuisines ? 1
9. Which oil is used in Bengali cuisines ? 1
10. What are two main ingredients in Zunka Bhakar ? 1
11. What do you understand by Wazwan ? 1
12. What is Pachadi dish ? In which cuisine is it made ? 1
Attempt any 5 questions out of given 7 questions of 2 marks each. 2x5=10
13. Write two differences between hospital catering and airline catering. 2

14. Which four features should be checked to buy good quality equipment for
a kitchen ? 2

15. Which four information do you get from a menu card of a restaurant ? 2

16. What four points should a cook keep in mind for optimum utilization of

food items ? 2

17. Which four factors will you consider while indenting for a marriage

party ? 2

18. Calculate the following : 2

(a)  Food cost; when Food cost percentage is 20% and sale is ¥ 1600.

(b)  Sales; when food cost is ¥ 600 and Food cost percentage is 30%.
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fow 1@ 7 y941 7 @ fabgt'5 391 & I A0 | 9% J97 3 376 F & |

20.

21.

22,

23.

24.

25.

26.

ffafaa ssHt % o9 @ T FHIT

(a) QIhdll U9 Wiedl

(b)  gudT Td e

3T @1 & (A la Carte) H=J U9 a6t QId (Table d’héte) T o &= @ 3T
SATsy |

ﬁ:LW IS (Menu Planning) T & B: ATH TR |

S Bled & og) @id 8 F=fafaa Sl gred <A s
W™ AN : T 6,000; 99 AFE : T 2,400; 90 @G : T 1,600;
farsht = 30,000.

Freafafaa <6 o hife

(a) Hohd AY gfdwrd

(b)  AH I (After wage) TN

(c) g Y Jfawa

T §TS (catering unit) & HeH H fRRX AT (fixed costs), TR &AW

(variable costs) U 3THGNEdHIT WA (semi-variable costs) sl Teh-Ush
3ETE 6! TERIAT ¥ AHLATST |

T B ol hIg B: UL AL hl FAT ST |

B B o9 AN fohd dF R0 & §¢ HWehll 8 ? 38 =0 A o o gara
AT |

TERTSe o fohral ©: TN W ST U Ueh-Ush SISl ! Gfeqed H THEATST |
6
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19. Differentiate between the following dishes : 2

(a)  Dhokla and Khandvi

(b)  Doodhpak and Phirni
Attempt any 5 questions out of given 7 questions of 3 marks each. 3x5=15
20. Write three differences between table d’hote and a la carte menus. 3
21. Give six advantages of planning menus. 3
22,  The following information was obtained from the Sunshine Hotel :

Food cost : T 6,000; Labour cost : T 2,400; Overheads : ¥ 1,600;

Sales : T 30,000.

Calculate the following : 3

(a)  Gross profit percentage

(b)  After wage profit percentage

(c) Net profit percentage
23. In context to a catering unit, explain fixed costs, variable costs and

semi-variable costs with the help of an example each. 3
24, List any six overhead costs of a hotel. 3
25. What are the three reasons for increase in labour costs of a hotel ? Give

three suggestions to control it. 3
26. Briefly explain one dish each made on any six festivals of Maharashtra. 3
242 7 P.T.O.
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137 79 7 F991 4 & fahgl 5 To71 & I F6T | I&A% Fo7 5 3% F & | 5x5=25
27. 3=e< 3 T IEY SHEY | $sfc (Indenting) % fohral oM fargral st =amen
HIT | 5
28. WTE WUER § AHART ol SAfEdd &7 & W & gd Id aIg | 5
29. (a) U Bled o iU It gR1 s hd fopam Sfran 2 2 3+2=5

(b) T Gg fafHey (Fvee yos WYhehy™) s & IX R FaTsy |

30. Bled Tl Tall W @ aval 1 ka6 % g1 game i | 5
31. W ard e Y ol gi= s1fdear ardat =1 auig hifse | seeh 9= Himmd

i =rdmsy | 5
32. Tmafifaa ssHiAfet 1 dew & auia Hifs . 5

(a)  G™ET$

(b)  fémme

(¢)  ddh AN

(d) g Tt

(e) YN =er

H |

(g) fafeemr

(h) SR

@ g

G g
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SECTION B

Attempt any 5 questions out of given 7 questions of 5 marks each. 5x5=25

27. Make a format of an indent sheet. Describe any three principles of

indenting. 5
28. Suggest ten ways to systematically arrange ingredients in a food store. 5
29. (a) How is purchasing done for a hotel through tenders ? 3+2=5
(b) Mention four reasons for preparing standard purchase
specification.
30. Give ten suggestions to control food costs at various levels in a hotel. 5

31. Explain any five essentials of food cost control. Also tell its five

limitations. 5

32. Briefly describe the following dishes/breads : 5
(a)  Dhansak
(b)  Singhara
(c) Tabak maaz
(d) Nadur yakhini
(e) Parripu vada
) Bhatura

(g)  Bebinca

(h) Xacuti
1) Shukto
() Lucchi
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.. 5. gead i gEawl ¥ wa e ISR @ @ anra giierdar 6

IMUTAT ﬁﬁm :

A TEA Q T (T)
1 hd forshl (Total Sales) 60,000
2 AR Tieh (Opening stock) 14,200
3 AfaH i (Closing stock) 9,800
4 @l (Purchases) 14,000
5 | i f e (Staff meals) 2,100
6 e 3TMER (Complimentary meals) 1,300
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33.

Calculate the food cost percentage from the following information

extracted from the books of KBC Hotel :

S. No. Items Amount (3)
1 Total Sales 60,000
2 Opening stock 14,200
3 Closing stock 9,800
4 Purchases 14,000
5 Food consumed by staff 2,100
6 Complimentary meals 1,300
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