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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2023-2024

COURSE : 1% Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping/
_ Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /gTgoiq g Sftegm
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Wu&%ﬁq&ﬁﬁa%mﬁﬁqw?)

Q.1. Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-orga%nisms.
T ST & U g e geag | JUIHR FYT B IaeRol aRed g @R sod
am,wmuaﬁﬁmamﬁé?aﬁ%%@fﬁqﬁq&qﬁﬁam&mﬁﬁ%r
ORAIT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.

%m@ﬁ%a&mﬁmwﬁﬁuﬁm@msﬁ%fﬁqﬁ?ﬁﬁ&ﬁﬁﬂaﬁ@m
%?maqaﬁmaﬁ@ﬁﬁ%m@aaﬁl

(10)
Q2. Asafood handler, design SOP’s for:
i) Preparation of food ;\
i) Cooking of food 8% e
iii) Storage of food
U W e & &9 3§, Fafif@e & R sop fewmT s
i) HieH # 3t
ii) HIS T
iii) HISH &1 YR
ORAT
llustrate the principles of HACCP in food industry. B‘ﬁ/&
el ST 7 HACCP & Rigial &7 quf 3|
Q3. Write the steps involved in hand washing.
T 4 F e =il YRR
ORMAT 5
Discuss the role of FSSAI.
FSSAI BT Y{fHeT IR = af H¥ |
(5)
Q4. In brief, explain the principles of First aid.
feifteen & Rigial @) dau & wwem=a
(%)

Q5. Infew lines, explain (any four):
) Danger Zone temperature -
i) Blast freezing Ay = .
iii) Dishwashing methods Ewi L b
iv) Sanitation - i :
v) Cross-contamination ~
vi) Service of food

CODE: 02/16 Page 1 of 2



SUBJECT CODE: DCS-01

EXAM DATE: 08.05.2024

(4x2%=10)

ical dishwashing method.

Ee ko) PO Ufdaal 7 THYIRT (BT d9R):
i) SOR S ¥R
if) SRS BT
ii) F €1 & T
iv) R\‘ﬁ@?ﬂ
v) S 1-3gyr
vi) HISH &7 Ry
Q6.  State True or False:
i) Bacteria can only be seen under a microscope.
i) Clostridium Botulinum is caused by staphylococi.
iii)  Landfilling is a method of garbage disposal.
iv) Cross-contamination may lead to food poisoning.
v)  Eggs cannot be stored in the deep freezer.
vi)  Fumigation is not a pest controlling method.
Vi) Manual dish washing method is more expensive than mechan
viii)  Cooked and raw food should be stored separately.
ix)  Food can remain in danger zone for seven hours before it starts to spoil.
X)  FSSAlis the first international food standard body.

iv) PIg-T

v) 38 &t g

vi)

vii) i

viii) TP G311 317 et 4o ey
iX) Bl

x) FSSAI Ueeft
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
/AND CATERING TECHNOLOGY, NOIDA

3 ~ ACADEMIC YEAR - 2023-2024
COURSE : 1%YearDiplomain
Food & Beverage Service / Housekeeping /
s Front Office Operations
SUBJECT : Business Communication
TIME ALLOWED : 02 Hours ‘ MAX. MARKS: 50

- (Marks allotted to each question are given in brackets) oy

Q1.

Q.2
Q3.
Q4.

Q5.

Q.6.
Q7.

CODE: 03/16

* What are the telephone etiquettes a teleptione operator should follow while o duty?

“In the present corporate world, oo'r;nmunic'atidn-pléys a very important role in a business setup”,
Validate the statement. G .,
What is the process of communication? Explain with the help of flow chart,

(10)
What are the different types of communication? Write in detail.
: T T L

;o] T (10)

What are the essentials of a business letter? Write in detail.
- OR

Design your bio-data for a job interview.

Write ways to improve your listening skills.

Describe the following:
i)  Memo i
ii) Salutation
i)y Grapevine
iv) E-mail
(4x2%=10)
©)

Explain the importance of body language in delivering a public speech,

State True of False: 3

i) Written communication does not have a legal validity. _
i) - Body language plays a very important role in verbal language.
iii) Bio-data gives details of an individual,

iv) E-mail is a channel of electronic communication.

v) Facial expression is a verbal communication.
(5x1=5)

Tk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

- ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food Service/Ts Tfdw
TIME ALLOWED ; 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

wd® U & fRw oy sie @ige 7 Ry M §)

Q1.

Q.2

Q3.

Q4.

Q..

Q.6.

Q7.

CODE: DFBS/FS/NC/06

Explain various types of outlets in F&B department.

T U3 & fqur & faffd ueR & sscdey @ o &l
OrRMAT

Explain various types of catering establishments.

faf i UeR & @HUH UfagH! @ sare H3|

Define duties and responsibilities of the waiter.
IR F et AR Rrigial &Y aftifa &3
ORAT
Explain various types of banquets. Also illustrate the concept of outdoor catering.
fafta UPR & banquets B THINEY| ITER THUF B 3@URN B+ WE &I
(10)
Define Baize. What are its advantages? Write the steps involved in laying a table.
o B oI ¥ | 9% o1 BT 87 2aw e A e =i @ ferfdi
ORAT
Draw the layout of a pantry. Explain the different section of a pantry.
Ut 1 33T Y1 U & A st @t saren Y|
(10)
Explain in detail different types of breakfasts.
faftr TR & Ad & aR A IR A Fang
ORMAT
Define different silver cleaning methods.

Tl BT TS & B adie] &) giTig &Y

Enlist the various courses of French classical menu with examples.

9 classical A faftrd courses aﬁm@rﬂf%aq;ﬁa&'ﬁl

Write short notes on:-
i) English Service i) QSR
U O Hfer ey ford -
i} English Service i) QSR
(10)

Explain different types of tableware, hollowware, crockery and linen used in F&B service
department.

U UE o 941 faur # Iudi fHu oF are Rt UeR & T9eaay, B, Hidp 3R

: (10)
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Q8.

Q9.

Q.10.

Answer in few lines (any five):
i) Events i) A la carte iii) Buffet

EXAM DATE: 09.05.2024

iv) KOT \Q Glassware vi) Kitchen Stewarding

$o it 7 SR IR (@15 Ura):
i) BTIHH ii) 3f T BIC iii) I

iv) KOT v) i & qAT vi) Kitchen Stewarding

Differentiate between the following:

i) Mise-en-scene and Mise-en-place

i) Silver Service and American Service
FafifEd & 9 iR aL

i) Pr-EA-e ofR -

i) RreaR TfdE ok sfe wfdy

A. State True or False:

i) Fresh fruit is served in dessert course

i) Clearance must be done from right hand side of the guest.
iii) Water goblet is placed on the tip of the large knife.

iv) A waiter is also known as chef de rang.

v) In American service, food is served from the left hand side of the guest.
A, & 11 TeTd §aTd:

i) oS & = H a1l el TR S §

ii) Clearance &ﬁﬁ% 3Tf%71°f Sﬁfﬁaﬁ Eilgll ET%EI

iy T2 91 B A1 TR U T e T T €|

iv) 32X B chef de rang Fam i ST ST B 1

v) SR dar #, A 3 it 3R A Hiier qRi S 8 |

- B. Fill in the blanks:

i) Side board is also known as .

i) Coffee shop is open for hours.

iii) - Silver service is done from platter to

iv) Burnishing machine is used for the cleaning of

v) Cruet set consist of and pepper.

B. fad &I W

i) T18S SIS B ¥ 7 A ST S Q)
ii) BT Y el ae Qait Ted! ol

i) Rrear widg urelt @ A Bl ol B
iv) AR T ST IuaT @) Whr & forg fba ST 81
v)Fe qeH 3R et ford B 81
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(5x2=10)

(2x5=10)
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COURSE . Diploma in Food & Beverage Service
SUBJECT ; Beverage Service/da¥s afdg
TIME ALLOWED . 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

(T Uy & R smftd s wye d Ry M ¢

Q.1.  Prepare a flow chart to classify beverages with examples.
ﬁuwﬁ&ﬂmﬂ%amﬂamma?mwmaﬁmﬁt
ORMAT

Write a detailed note on growth of retail beverage industry.
G U I & faeTd W oo v e |

Q2. Explain the importance of parts of grape in wine making with help of a neat diagram.
UP W o 1 W @ I 991 | SR H HITT & HEw S THRT|
ORAT
Explain the different parts of cigar with their uses.

AR & faftr wmit 1 37 Judh wiRe gremsa|

Q3. What are the different methods of making cocktails? Explain them.
Plded a1 31 faftrs Rt 7 22 3¢ greman)
ORMAT
Write the recipes of any two classic cocktails.

foeT & wenfe Twea &t o 3 fafe! fafg

Q.4.n Explain the process of manufacturing of beer. Whatw are the roles of hops?
femR & fmitor &Y ufsar grem=d) e & YiAeTE @2
OrRAT

Write the opening & closing duties of a bartender?
IRES S GRI Y T 1l & SguTes IR GHITT Bt ) Rrdh

(10)
(10)
(10)

(10)
Q5.  Differentiate between (any four):
i) Fermentation and Distillation o
ii) - London dry gin and Dutch gin
iii) Ale and Lager
iv) - Scotch Whisky and Irish Whisky
v)  Old world wine and new world wine

Faffad & @ sick % @ Tr):
i) fbvaT iR smaas

ii) Tia1 818 R ok g9 M

iii) AIeGhTLager

iv) @B fRwpt 3R simafe frwat

v) Old world wine 3fR New world wine

(4x2%=10)
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Q.6. Write short notes on:
i) Parts of bar

ii) Liqueur
9 IR dfgd Ay ford:
DICIES Cg parts
i) Liqueur
(2x5=10)
Q.7.  Define the following (any five):
i) Aging v) Terroir
ii) Bar fraud vi) Proof
iii) Mescal vii) Maturation
iv) Solera System
fPaffed & afifia o3 @E uia):
i) gfoT v) SR
ii) IR et vi) I
iii) Fp e vii) gfgear
iv) HeRT e
(5x2=10)
Q8.  Explain the concept of food and wine harmony with suitable examples.
UG ICTERVI & HIY IS R a5 & TG B ARV ) THST
(10)
Q9.  Explain classification & five brand names of (any one):
i) Whiskey i) Rum iii) Brandy
(<t wp) & ifavur ofR ufa sis -l @t oarem v
i) fewmt ii) T IS
(10)
Q.10.  A. Match the following:
i) Chianti a) Sparkling wine
i) Lamb b) Sherry
iiiy Champagne c) Red wine
iv) Soup d) White wine
v) Poisson e) Pasta
A. Frofefea &1 s &%
i) Chianti &) WIS a8
i) o @) A
i) By S aI_A
iv) U Y) §ha wine
v) Poisson S) Urdn

B. State True or False:

i) The base of a cocktail can be juice.

i) The liquor served in old fashion glass is called on the rocks.

iii) Dunder is rich foam left behind during fermentation.

iv) Maceration is a method of liqueur preparation.

v) Fenny is made in France.

B. B! 41 T STg: s
i) Bihed BT YR S & HbaT g1 o TR
ii) GRT 9 & T B g0 S arelt TR1E ) 3T g e HeT o 21 s
iii) Dunder fFUa % TR T g3 W=R ST © 1

iv) AEREA R R &3 & U fafd 1

v) Tt Wi A &1 B

(5+5=10)

Fededededededed o dede e
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(Marks allotted to each questron are given in brackets)
muwa?mma--w'aﬁwﬁﬁqnq%)

Q1. Define cost concept Explain different types of costs incurred in a restaurant,
maammﬁvﬁmﬁaam ﬁwﬁmﬁ@#mmmaﬁmaﬁwaﬁr
_ Explarn the benefits of ment engrneenng Also, ;ustlfy how menu can be used as a controt tool, - .
%amaarm am's‘t qstﬁm%ﬁiaﬁﬁmmm Fqﬁ’%@rmn
fean it %t t e

Q2. What are the key points to be kept in mind while selecting a Supplier for purchasing? Write the
standard procedure followed for purchase of daily perishable food items.
L %ﬁq%@ﬁaﬁfwmmmﬁﬁa@ﬁg&haﬁwﬁmﬁmmﬁa
msﬁ#mﬁm@aﬁaﬂ@ﬂa%mm mwmﬁ@m i
_ ot T ORRE T
List the steps mvotved in stonng penshable & non-penshabte rtems rn store Also write the best ;
issuing practices followed m hotel's general store, -

S 10) - e

S B aeh 31K 7 @ BT el gt 3 fsreor 4 i o AT g

m%wwﬁwmwm Wt B F ugfaat o ford
(10)

Q';3. - Explain the concept of beverage controt

Hﬂ&mn'wn W‘smsfn

Q4. - Draw the standard format of (any one) :
égr% Card  ii) Meat tag
; UF) &1 W UR=Y 10
i) fam 1 i) mz%n

e (%)
. Q5. Design the stafﬁng requrrement for a 50 cover restaurant offering lunch & dinner menu: -
2 -mawmmemeﬁ.ﬁmmmsowmsmm
- ORAT

Write ways to monrtor statt perfonnance ina restaurant

3 BTl & yaxf at ﬁﬂm‘tﬁ%%ﬂﬂ%%@l

Q6. Exptaln the goats of sales oontrol

n&zr amsar

()

(5)

g
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Q.7.  Give the full forms for the following:
) KOT-". - - ii).BOT: -3iii}UFQ 5 = Wy FIFO i - vy POS R
SR o TR R e M i | (5x1=5)
Q.8.  Match the following: vt e Y :
st 0 oo FIBN 25 sy B B e 1 e
i) Meattags = i DRI O
i) BOT B sl s ¢) Description
iv) Staff meal d) Perishable
V) Invoice . §5 e @) Laboroost. - .

D15 s S e, UL IO
veraRd e weweRaer
(5x1=5)




