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e Please check that this question paper contains 7 printed pages.

e (Code number given on the right hand side of the question paper should be
written on the title page of the answer-book by the candidate.

e Please check that this question paper contains 26 questions.

e Please write down the Serial Number of the question before
attempting it.

e 15 minute time has been allotted to read this question paper. The question
paper will be distributed at 10.15 a.m. From 10.15 a.m. to 10.30 a.m., the
students will read the question paper only and will not write any answer on
the answer-book during this period.
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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.

Part A : Questions no. 1 to 8 are very short questions of 1 mark each. Their

answers should be written in one sentence each.

Part B : Questions no. 9 — 14 are short-answer questions carrying 2 marks

each. Answers to them should not exceed 30 —40 words each.

Part C : Questions no. 15 — 24 are also short-answer questions carrying

3 marks each. Answers to them should not exceed 60 — 70 words each.

Part D : Questions no. 25 and 26 are long-answer questions carrying

5 marks each. Answers to them should not exceed 100 — 150 words each.



Qvusg
PART A

1. A @9 (small lunch) 1 g&T AT 1 8 ? 1

What is the other name for small lunch ?

2.  WlHIE (serviette) AT UL (cruet) & 19 FIT THAI & ? 1
What do you understand by a Serviette and a Cruet ?

3. ®F gfdg R A7d e forg fou v foman Srar 3 2 1

What is the room service door knob card used for ?

4., MY e (formal banquet)a; Z‘ﬁ 3alall] éli\ﬁﬂ | 1

Give two examples of formal banquet.

5. Il WY H HH-A % I ST AT 8 2 1
Which buffet is laid in the coffee shop ?

6.  arHet fopy Ul o HARY T @I I B ? 1

In which pantry room is the salamander kept ?

7. ¥4 O 9 @ % =56 (cycle) B U ST A9 fhdeT gHT =ET 2 1

What are the desired water temperatures in dish washing and rinsing
cycles ?

8. @ H (Class C) W &l I o U fpE T 1 AMTRIES TAR BT
T ? 1

What kind of fire extinguisher should be used to extinguish Class C
fires ?
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ECLERC)
PART B
Ied H 908 JH 9T hig 2l 3TUS[ o o3 d @ U o 91 9drsy |
STt
Aed H WE I 9Tl IR S9 o A sy |

Name any two egg dishes and two rolls which are served in the breakfast.

OR
Name four juices which are served in the breakfast.

afafer & 31Et oF @ v fehem 31dt fese (Kitchen Order Ticket (KOT))
%! TR gfafefoar fohea & STt @ 2

After obtaining the order from the guest, whom are the four copies of
Kitchen Order Ticket (KOT) distributed to ?

fahird (decentralised) &7 HfoH ST F o =R HiT 71 & 2

What are four drawbacks of using decentralised room service ?

FAR AT (ﬂoorwaiter)é; wamiﬁagtrh ﬁ@w |
HAAT

st.37.d. (BOT) # 9t SH-H IR Hgqul e foradn g 2

List four desirable qualities of a floor waiter.

OR

What are the four important informations which are filled in the BOT by
a waiter ?

TR (Finger) 9 ®ih (Fork) §% H &1 3 & ?
What are the differences between Finger and Fork buffet ?

Bid T o foheal IR UKL o 19 9qTsT |

List any four equipments of a hot plate.
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PART C

15. hi-dH<d SHHEL (Continental breakfast) T 32T&0T ST | 3
Tdgar
3fieTs 9% (English breakfast) % e &l 3Mazashdmd fafEu |

Give an example of a Continental breakfast.

OR

Write the cover requirements of an English breakfast.

16. T I ShHBRL i His ©: fowmamd fafew | 3

Write any six characteristics of a buffet breakfast.

17. 3143 I (En-suite check) 4T S:T-L?I'H EED (En-place check) & o A
ddrsu | 3
AYAT
F-=Tt 9% (No-charge check) A §|E§I%E 9% (Duplicate check) T Bld
2 23 Tl W 37d H I AR Al B 2
Differentiate between En-suite check and En-place check.

OR

What are No-charge check and Duplicate check ? Who finally signs these
checks ?

18. U foict o1 UTHY ST HHEATSY | 3

Make a format of a Bill and explain.

19. W9 W (AR ¥ et dd 999 Toh L.TH.3NM.8. (RSOT) kil fohd ©: &4l
T qF [T IR 2 3

What are the six points an RSOT needs to keep in mind while taking
orders from guests on phone ?
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Seae o foTu w3k fopegl A Ifirg Siad 1 sawensti &1 fo 13T |

Draw any three popular seating plans used for banquets.

Write six features of a good pantry.

aér T Th& AR (F&B manager) & = HM B O B AR H\?ﬁ
EEIEN
List six people who work under the F&B manager in the pantry.

Iid o U ¥ TA-YUes B b fow T <kl e fenedl o faftet o @ew H
U HIY |

Briefly describe any three methods used to remove tarnish from silver
articles.

AeT Ye=u <kl aftymr feafau | smepfeies tverst @ fAed & fau =m ofes
gI=T |

Define Disaster Management. Suggest four ways to deal with sudden
disasters.

Qus ¥
PART D

o

ffciiad o TehFIHIH-cH Td Shat hi ATEvaehdlatl ol Ty

(a) =M

(b)  HIH

(¢ Hefo=

(d) %A (Cornflakes)
(e)  oheoied

<
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Write the accompaniments and cover requirements of the following :
(a) Tea

(b)  Coffee

(c) Sandwich

(d)  Cornflakes

(e) Cutlets

GIH BIH Rl TEY SR FHET |

HAAAT

Seae sfifte (Banquet briefing) I BT B ? I T ATEWIH & ? 39 U
oy fofem |

Draw and explain the format of a function form.

OR
Who does the banquet briefing ? Why is it important ? Write five of its
advantages.
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