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HfIHTH 3F: 50

(Marks allotted to each question are given in brackets)

" Uy » g smafa sie @iwe # Ru mw g

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q.6.

What is the use of HACCP in catering industry? List the seven principles on which HACCP is based?
GHYH I 7 ugudididi 1 @ I ¢239 ad Risidl &1 gEies afid 3 fod R or vaedtdid
e 82

orRAT
Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
e HEHR I S g2 Wl Uardl & O8N0l TR W A0 G0 & UM B Aahl B

(10)

Describe the different types of waste generated in kitchen.
WER & Iad g ad fafid yeR & iRt &1 aofq &3

ORAT
List ten common faults in food preparation and services.

mmmmmﬁwwmﬁmmm;
(10)
Differentiate between:
3R Wy N
i) Spoilage and contamination of food
WIS &1 W g 3R gftd g
iy Chilling and freezing
EB1 B AR S

‘./f»,,, 1 _1:_ ‘.

s i *-'va.l;%.?':.:-,'~'::-f55-ff‘!“"
List the various factors which affect microbial growth and explain any two of these factors.

gereiid gfq &1 udifdd = ard Al R & Ydlds 9 9 ford ayr s @ 52 Q) sRal &
FlawR FHAE |
(5)

Briefly explain the following (any two):

frofofea & gu & wwersy (@1 @)

i) Food Microbiology/&Ter ¥&r Sitd fas ii) Thawing/fa?Ter iii) FSSAl/ THUHUHUSTS
iv) Personal Hygiene/fsit sa=sdr v) Allergy/aersit

Why India needs Swachh Bharat Abhiyan?
HIRd &) W YRd A &1 a1l sraggadi g2

State True or False:

e A1 7Ted qAI:

i) Plastic cups are biodegradable.
WRE & HT TS & |

i) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.
fadd wRd e eden & Ww uRd fwd & ®U 7 g8 g Bar s
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SUBJECT CODE: DCS-01 EXAM DATE: 05.05.2025
iii)  The act of conducting a planned sequence is known as Monitor,
%Wﬁﬂ%ﬁ%ﬂﬁ%%wﬁmmﬁl
iv) Burns are caused by steam or hot water called a scald.
W M9 1 T OE & SR B @ R @es der o 2
v) Salmonella is not water bome disease.

AT 9d g I T8 2

Q.7.  Fillin the blanks:
RESEJICRIS
i) Short radio waves which can be used to cook food :
Y A & R Iught WieH veH & R e o g |
ii) Anemia is caused due to deficiency of !
it @) ol $ sR g 8
iii) Food prepared in excess and remains after a meal ;
Wwﬁwwmqamw?ﬁmwgaﬂmm eIl ¢
iv) is a unit for measuring radiation.
ST A9 F U g 2

v) term derived from the Greek word Hygieia.

e e Usg grgeia ¥ R w2

Q8.  Match the following:
firam &Y
i) Bacteria/sifar a) Food Intoxication/%s 3= faadher
ii) - Food poisoning/8 Trgaf b) Sound and healthy/A3s TS g&ft
c
d

(5x1=5)

(5x1=5)

iii) - Sanitation/@feTH ) First-in, First-out/& 39,08 313c
iv) FIFO/Tw3Eum It ) Microorganisms/qersfta ¢
v) CCP/<teidt e) Critical control point/fssfeaal Hucter urge

e o ok e e e ek

(5x1=5)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 20242025 TR - T
COURSE b L Diploma in Food & Beverage Service A
SUBJECT : Food Service/wg ufify 5
TIME ALLOWED : 03 Hours MAX. MARKS: 100

*

(Marks allotted to each Question are given in brackets)

mua$mmmmﬁmm%ﬁ

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Q..

Q7.

Q8.

Draw the layout of still room. List ten equipment used in a still room,

f&ammﬁmml%mﬁmmmmﬁwmﬁwml

Enlist different tasks undertaken under Mise-en-place & Mise-en-scene.

ﬁa—@-ﬁaﬁvﬁm—waﬁa%%%wﬁﬁawﬁmﬁl
ORAT

Give the rules for laying a table cover. Draw the layout of a basic table d’hote cover

%mwﬁmﬁ%%wrwgﬁmﬂ%ﬁﬁawaﬁwwl

(10)

(10)
List down the different courses in French classical menu with two examples of each,
%awﬁmﬁq%ﬁ?waﬁﬁaﬁwﬁmﬁmm%%@maﬁml

OrRAT
Define menu. Give the basic classification of menu types offered by different F&B service
establishments. Discuss factors affecting the menu planning.
A ) aRuiiE ¥ f%%rwﬁmﬁﬁmuﬁmﬁmﬁm%qmmﬁﬁqwm%mﬂq
FaIsr @) mifd #37 art sRe w9 a3

Write short notes on (any two):
i) Importance of kitchen stewarding department of a hotel
i) QSR
iii) Cafeteria
v) Interdepartmental relationship of F&B service with front office and housekeeping department
(fohet &) R wifere Rruoh R
i) e & R ©afn Rum o1 e
ii) FYUHHR iii) ST
v) e it IR gTawe T R % wry uw e o gy @7 Sfrfavmita e
(2x5=10)

Give the items included in English breakfast. List the equipment required for its cover setu p.
Explain the service sequence of English breakfast.

aﬁaﬂmﬂmaﬁeﬁ%mma sﬂ%wﬂzmé?m&mmmwﬁﬂzﬁ
ST S AR F Far 1 5 TR

(10)

(3+4+4=10)
Explain welfare catering in detail with examples.
FTVHR] WHUH H1 IR0 Afed Rer  gwemen|
ORAT
Give the attributes of a good waiter. Also, explain the duties and responsibilities of a waiter.

wmwﬁmwlmuﬁ.&a%ﬁaﬁmﬁmﬁmﬁﬁ%aﬁﬁmmu
(10)

Explain banquet service. Explain any six types of banquet table setups.

mw&mﬁmimmmmﬁmmmmmﬁm,

List down and explain different types of table service in F&B service department,

@ﬁﬁaﬁmﬁﬁrwmaﬁ%aaﬁmﬁqiﬁmamm|

(10)

(10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2024-2025
COURSE 3 : Diploma in Food & Beverage Service
SUBJECT : Food Service/pg gty

TIME ALLOWED : 03 Hours MAX. MARKS: 100
i (Marks allotted to each question are given in brackets).
m@muw%mmﬁawmﬁmm%
Q1. Drawthe layout of still room, List ten equipment used in a still room, . .
f&awwémeamrr %mﬁmmmmmmﬁqmmf
(10)

Q2. Enlist different tasks undertaken under Mise-en-place & Mise-en-scene.

fﬁam—tﬁﬁvﬁwm@ﬁa%a{aﬁamwﬁmwﬁﬁmﬁr
RAT

Q3. Listdown the different courses in French classica menu with two examples of each.
: Kl & g

Define merts. Give the basic classification of menu types offereqd by different Fgg service
establishments. Discyss factors affecting the meny planning.

B %Fwwwﬁ@muﬁmmwmmmﬁ &1 qffevor
ﬁﬁmaﬂﬁmﬁammﬁwmwww i "

Q4. Write short notes on (any two):
i) Importance of kitchen stewarding department of a hotel
i) QSR

iii) Cafeteria

iv) Interdepartmental relationship of F&B service with front office ang housekeepmg department

Q5. Give the items included in English breakfast. List the equipment required for its cover setup.

(3+4+4=10)
Q6. Explain welfare catering in detail with examples,
ST &) eI Wi R EREEIR
ORAT
Give the aftributes of a good waiter, Also, explain the duties ang responsibilities of a waiter,
wa@&v%wm:muﬁ&v%ﬁaﬁﬂr ‘%aﬁﬁlﬂwf
(10)
Q7. Explain banquet service. Explain any six types of banquet table setups. .
IR ¥ Fany) mmmm%w mmm%aﬁﬁmn
(10)

Q8 List down and explain QEﬁerent types of table service in F&R Service department
E| T &0 sife

U 08 &t da7 e} TR &1 2aw Ja7 3 Eeyied] .
CODE: DFBS/FS/NC/05 %
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
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ACADEMIC YEAR - 2024-2025

COURSE : 1 % Year Diploma in
Food & Beverage Service / Housekeeping /
Front Office Operations
SUBJECT ; Business Communication s AL et
TIME ALLOWED : 02 Hours MAX. MARKS: 50

NN frvy

(Marks allotted to each question are given in brackets)

Q1.  Briefly explain ‘formal communication’ and ‘informal communication” and list two advantages and two
disadvantages for each.
OR
Briefly explain ‘oral communication' and ‘written communication” and list two advantages and two
disadvantages for each.
(10)
Q.2.  Explain in details the essentials of a good business letter.
OR
Explain in detail the principles of effective communication.

Q.3.  Write a short note on “body language”.

Q4.  Listall the Do's and Ron'ts of telephone handling.
OR
Write a short note “telephone etiquettes”.

Q.5 Write a short note on “memorandum” and draw its format,
OR
Write a short note on “circular” and draw its format.

Q6. Briefly explain the elements of communication process.
OR
Write a note on barriers to effective communication.

Q7.  Fillin the blanks:
i) On the basis of forms, communication can be and non-verbal.
(formalfupward/verbal)
i) The last part of a business letter is usually . (salutation/inside address/post script)
iy A resume is always accompanied by a letter. (apology/covering/business)
iv) Al the incoming calls in any hotel department should be answered within rings.
(one/two/three)
V) is a type of informal communication within an organization. (circular/gossip)
(5x1=5)
Q8.  State True or False:
i) Medium/channel is an element of communication process.
iy Upward communication is a type of informal communication.
i) DO s a type of business letter.
iv) The study of body language is referred to as kinesics.
v) Notice is a type of formal communication.
(5x1=5)
Q9.  Match the following:
i) SevenC a) Informal communication
ii) Sender b) Part of business letter
i) Salutation c¢) Encoder
iv) Grapevine d) Principle of effective communication
v) Performance report e) Upward communication
(5x1=5)

CODE: 01/16 Page 1 of 1



SUBJECT CODE: DFB-02 EXAM DATE:

ACADEMIC YEAR 2024-2025
COURSE : Diploma in Food & Beverage Service
SUBJECT ; Beverage Service/daxw Wiy e
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ROLL No........

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
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(Marks allotted to each question are given in brackets%

Td® Uy & fou smafea o wge # Ry wu §)

Q1.

Q.2

Q3.

Q4.

Q.5

Q.6.

Q7.

Define beer. Explain beer brewing process with the help of flow chart,
R @t afvurfa S ool e &t wergar A feR §TR @1l & g
OorRAT

Define wine. Explain wine making process with the help of flow chart.

argH @ uRuTild &Y | Ut 1¢ @1 HeTad | aTge §9 31 ufehan ) wHe |
(10)

Define liqueur. Explain the methods of manufacturing liqueurs. Name any two liqueurs with their

base, colour, flavour and country of origin. ‘ : -

ferar &) aRuifa &Y Ry a9 &t faftal sweml) 6l @ oo & m sa, 3@

YR, 1, WTE 3R Iaf H1 G qard|

(2+4+4=10)
What is whisky? Explain manufacturing process of whisky.
fawan & &7 fgwa! &) @) withan awgmsul
ORAT
Classify the beverages with the help of flow chart and suitable examples.
Tl AT 3R IUGT ISR & HETaar ¥ 9 ugref o) anffera &
(10)

Define bar? Explain the parts of bar with neat diagram.
TR @) URHIRE H2 R & | &) Wy foF grR1 wwgnsu)
OrRMAT
List any ten bar equipment. Sketch any five types of glassware with their names.
faelt off o AR Iuwwol B gt sgn R ot ofe veR & @i & T @ A afka
ReciEECEIRY
(10)

What do you understand by cocktail? Write the recipes of two vodka and two rum based
cocktails.

Hipod Y Y 1 FHIA 87 Q) a1 3R & 10 uia Sidca o1 Wt frf@g
(10)

Explain the following:
i) Effect of alcohol on human body
i) Different types of bar frauds
fFrafefaa o1 aren &Y
i) A9 YRR X YRTE &1 IS
i) IR trETe! & fafis veR

(2x5=10)
Explain retail beverage outlets with suitable examples.
IR IETER0N & A1 GEX 9 GHTH! B SRS R | .

OorRMAT

Explain the parts of grape. Write four red and four white grape varieties.

SR & Wl & AR F FaTgUl UR A1 IR 9R ibg IR &1 fhe fafdu)
(10)
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Q8.  Explain the following (any five): Y
i) Alcohol ii) Tequila iii) Aperitif Wines iv) Vodka
v) Distillation vi) Bloom vii) Fermentation viil) Mineral water
fPufafaa @ e $3 (@18 ure):
i) IS i) TP iii) TaRfew argH iv) QigaT
v) T vi) &H vii) foamt viii) frR@ arex
(5x2=10)
Q9.  Give two brand names of each of the following:
i) Tea © ii) Vodka iii) Brandy iv) Champagne v) Coffee
fyfafad % 4 ude & & §iS AT Jd3T
i) ©mg i) drgaT iii) I _iv) bl v) PIP!
(5x2=10)
Q.10. Fillin the blanks:
i) is the French term for wine waiter.
ii) is the name of tea plant.
i)y Red wines are served at temperature.
iv) Sherry is a type of wine.”
v) Cognacis a famous brandy from region of France.
vi) are the examples of stimulating beverages.
vii) VSOP means
viil) Gin contains the flavour of :
ix) Rusty nail is the based cocktail.
x) Any beverage served before meal is termed as
N

fraa = W1

e arge dex & fag it v B

i) am%tﬁﬁaa‘rﬁm%l

.mir:-;amﬁ ATGHT R GRS B |
v) A v TR @ arga gl
mmr‘s a7 & U uldig SiE 81

vi) Gﬁwﬁauarzﬁ?swm?.t

vii) VSOP &1 Gﬂf%

viii) fﬁi"‘ff{ ﬁmm%i

TR AT i Bidew g
x) 15 A Tgd WA o e e i da s _ weiora gl

e e e e e e e e

(10x1=10)
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SUBJECT : Food & Beverage Control/®8 U8 davdl $‘c°f€'l
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AND CATERING TECHNOLOGY, NOIDA

(Marks allotted to each question are given in brackets)

UdE Uy & Ry sdfed i smE ARY M )

Q1.

Q.2

Q.3.

Q4.

5

Q.6.

L.

Q8.

What is the concept of cost? What are its components?
AT &) SAYRON T 87 THP 9T I 67

ORAT
Explain fixed and variable cost.

fRR vg uftad-ta arTa &1 gazEd|

Explain the importance of purchasing in F&B controls.
T ¢S ot a0 & %59 & Hed B IHeEy

orRMAT
What are the objectives of storing control?

wwﬁdag%s%ww%?

Receiving is an important part of control cycle. Elaborate.
fe=rr =6 &1 U Fgaqul YT Ui 21 fasdR @ srarsy |
ORrRAT
What are the main objectives of receiving control?
= Ut R & TR IR 1 67
(5)
What do you understand by labour control? What are the labour cost determinants?

oy FAEOr A 319 31 T 82 o and PeRe s g?

Explain in brief (any two):

i) Portion control i) Blind receiving

iii) Bin card iv) Inventory turnover in beverage control
ey 7 rEEd @ 9

i) 4T fAd=o i) seg s fedifan

iii)ﬁqwﬁ iv) T geref e A g eefiar

(2x5=10)
What is menu engineering? How does menu analysis help in optimizing sales and profit? Explain.
ﬂisvﬁﬁuﬁﬂw%?ﬁifaﬁm%aﬁ 3R @1 BT 3B B A A AEg Hdl o7 FHIRT
(10)
D_efine in one or two lines:

i) Perishables i) Food cost i) Plough horses iv) FIFO v) Par stock

TF 1 <) ekl o gfeuied Y )

i) ATrET S iy @ ArTd i) Tl g iv) FIFO v) UR ¥l
(5x1=5)

Fillin the blanks:

i) ' Aclear description of an item to be purchased is called
i) - Staff meals is a cost to the organization.
iy Rent and depreciation ate cost.

iv) ! is another word for bill.

W __are those foods which are highly perishable.
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ﬁaa?znqu‘{ :

i) Gt S aTeht avg @7 @y faw ERIGIE
i) T BT HIS W6 & farg ues NIUGES!

ii) febran oIk gergRy AT §

iv) fea & fag us ok wez 2

V) é@mm&f%ﬁmﬁmmsﬁ%n

(5x1=5)

kK kA
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