




SUBJECT CODE: DFB-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Explain various types of outlets in F&B department.

<br>

ORJ4T

<br>

Explain various types of catering establishments.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

(Marks allotted to each question are given in brackets)

<br>

Define duties and responsibilities of the waiter.

<br>

Diploma in Food & Beverage Service

<br>

Food Service/pG HÍdH

<br>

03 Hours

<br>

Explain various types of banquets. Also illustrate the concept of outdoor catering.

<br>

Define different silver cleaning methods.

<br>

i) English Service

<br>

Define Baize. What are its advantages? Write the steps involved in laying a table.

<br>

Draw the layout of a pantry. Explain the different section of a pantry.

<br>

Explain in detail different types of breakfasts.

<br>

Write short notes on:

<br>

i) English Service

<br>

OR4T

<br>

CODE: DFBS/FS/NC/06

<br>

ROLL No....

<br>

Enlist the various courses of French classical menu with examples.

<br>

tod classical fafeA courses BIEYU HfT YiGG I

<br>

EXAM DATE 09.05:2024

<br>

ORT

<br>

ii) QSR

<br>

ii) QSR

<br>

OR/YT

<br>

LIBRARY

<br>

ToPORIGP

<br>

MAX. MARKS. T00

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

APLIED

NUTR

<br>

(10)

<br>

Q.7. Explain different types of tableware, holowware, crockery and linen used in F&B service

<br>

depariment.

<br>

(10)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFB-01

<br>

Q.8.

<br>

Q.9.

<br>

Answer in few lines (any five):

<br>

) Events

<br>

Yiv) KOT

<br>

iv) KOT

<br>

Differentiate between the following:

<br>

Mise-en-scene and Mise-en-place

<br>

i)

<br>

i) Silver Service and American Service

<br>

Q.10. A. State True or False:

<br>

i) Fresh fruit is served in dessert course

<br>

i) Clearance must be done from right hand side of the guest.

<br>

i) Water goblet is placed on the tip of the large knife.

<br>

i) A lacarte

<br>

v) Glassware

<br>

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

<br>

iv) dar ot chef de rang H G GIa

<br>

B. Fill in the blanks:

<br>

i)

<br>

Side board is also known as

<br>

v) In American service, food is served from the left hand side of the guest.

<br>

i) Coffee shop is open for

<br>

iü) Silver service is done from platter to

<br>

v) Cruet set consist of

<br>

B. fRGT RTH 4R:

<br>

iv) Burnishing machine is used for the cleaning of

<br>

CODE: DFBS/FS/NC/06

<br>

hours.

<br>

and pepper.

<br>

LIBRARY

<br>

'OPORVORM

<br>

EXAM DATE:09.05.2024

<br>

f

<br>

ii) Buffet

<br>

vi) Kitchen Stewarding

<br>

vi) Kitchen Stewarding

<br>

(5x2=10)

<br>

(2x5=10)

<br>

(5+5=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DCS-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2023-2024

<br>

1½Year Diploma in

<br>

What are the different types of communication? Write in detail.

<br>

)

<br>

What is the process of communication? Explain with the help of flow chart.

<br>

Describe the following:

<br>

Memo

<br>

Business Communication

<br>

02 Hours

<br>

"In the present corporate world, communication plays a very important role in a business setup".

<br>

Validate the statement.

<br>

Design your bio-data for a job interview.

<br>

i) Salutation

<br>

Food & Beverage Service / Housekeeping

<br>

Front Office Operations

<br>

(Marks allotted to each question are given in brackets)

<br>

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

<br>

Write ways to improve your listening skills.

<br>

ii) Grapevine

<br>

iv) E-mail

<br>

What are the telephone etiquetes a telephone operator should follow while on duty?

<br>

OR

<br>

State True or False:

<br>

OR

<br>

CODE: 03/16

<br>

Q.6. Explain the importance of body language in delivering a public speech.

<br>

EXAM DATE: 10.05.2024

<br>

OR

<br>

)) Written communication does not have a legal validity.

<br>

i), Bio-data gives details of an individual.

<br>

i) Body language plays a very important role in verbal language.

<br>

ROLL

<br>

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

<br>

v) Facial expression is a verbal communication.

<br>

********

<br>

BRARY

<br>

ALTO.PORIORM.

<br>

MAX. MARKS: 50

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(4x2/=10)

<br>

(5)

<br>

(5x1=5)

<br>

Page 1 of 1

<br>



SUBJECT CODE: DFB-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

0.3.

<br>

Q.4.

<br>

Q.5.

<br>

NATIONAL COUNCIL FORHOTEL MANAGEMENT

<br>

AND CATERINGTECHNOLOGY, NOIDA

<br>

ACADEMIG YEAR 2023-2024

<br>

Prepare a flow chart to classify beverages with examples.

<br>

Diplóma in Food & Beverage Service

<br>

Beverage Service/daRG HH

<br>

03 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Write a detailed note on growth of retail beverage industry.

<br>

OR/4T

<br>

Explain the different parts of cigar with their uses.

<br>

OR/4T

<br>

Explain the importance of parts of grape in wine making with help of a neat diagram.

<br>

What are the different methods of making cocktails? Explain them.

<br>

Write the recipes of any two classic cocktails.

<br>

Differentiate between (any four):

<br>

i) Fermentation and Distillation

<br>

i) London dry gin and Dutch gin

<br>

i) Ale and Lager

<br>

iv) Scotch Whisky and Irish Whisky

<br>

iD) Ale 3iR Lager

<br>

Explain the process of manufacturing of beer. What are the roles of hops?

<br>

Write the opening & closing duties of a bartender?

<br>

v) Old world wine and new world wine

<br>

CODE: 02/NC

<br>

ORAT

<br>

ROLL No...,6y

<br>

EXAM DATE: 14.05.2024

<br>

ORJAI

<br>

v) Old world wine 3R New world wine

<br>

LIBRARY

<br>

OPORICRM

<br>

MAX. MARKS: 100

<br>

ED
NUTR

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(4x2%=10)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFB-02

<br>

Q.6. Write short notes on:

<br>

Parts of bar

<br>

TET)\ Liqueur

<br>

YAAA8!K

<br>

Q.8.

<br>

Q.9.

<br>

) AR F parts

<br>

i)Liqueur

<br>

Define the following (any five):

<br>

i) Aging

<br>

ii) Bar fraud

<br>

ii) Mescal

<br>

iv) Solera System

<br>

Q.10. A. Match the following:

<br>

i) Chianti

<br>

i) Lamb

<br>

Explain the concept of food and wine harmony with suitable examples.

<br>

Explain classification & five brand names of (any one):

<br>

i) Whiskey

<br>

i) Rum

<br>

ii) Champagne

<br>

iv) Soup

<br>

v) Poisson

<br>

i) Chianti

<br>

iv) 4

<br>

v) Poisson

<br>

B. State True or False:

<br>

i) The base of a cocktail can be juice.

<br>

LIBRARY

<br>

KO PORVOR|

<br>

v) Terroir

<br>

vi) Proof

<br>

vi) Maturation

<br>

vi) 5

<br>

vi) qRyDdI

<br>

v) Fenny is made in France.

<br>

CODE: 02/NC

<br>

i) Brandy

<br>

ii) stst

<br>

a) Sparkling wine

<br>

b) Sherry

<br>

c) Red wine

<br>

d) White wine

<br>

e) Pasta

<br>

) AIbÍET IT

<br>

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

<br>

E) HGwine

<br>

i) Dunder is rich foam left behind during fermentation.

<br>

iv) Maceration is a method of liqueur preparation.

<br>

i) Dunder fug RIH AIZ3| VgRGITI

<br>

EXAM DATE: 14.05.2024

<br>

******tk****

<br>

(2x5=10)

<br>

(5x2=10)

<br>

(10)

<br>

(10)

<br>

(5+5=10)

<br>

Page 2 of 2

<br>



.

<br>

SUBJECT CODE: DFB-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2023-2024

<br>

Diploma in Food & Beverage Service

<br>

Food & Beverage Control/ps (EaTuoe

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

Define cost concept. Explain different types of costs incurred in a restaurant.

<br>

ORIT

<br>

Explain the concept of beverage control.

<br>

CODE: DFBS/FBC/NC/03

<br>

ROLL No....p

<br>

ORT

<br>

Draw the standard format of (anyone)5TS5P

<br>

i) Bin Card

<br>

EXAM DAo5200

<br>

Explain the benefits of menu engineering. Also, justify how menu can be used as a control tool.

<br>

Explain the goals of sales control.

<br>

What are the key points to be kept in mind while selecting a supplier for purchasing? Write the

<br>

standard procedure followed for purchase of daily perishable food items.

<br>

ü) Meat taga

<br>

Write ways to monitor staff performance in a restaurant.

<br>

List the steps involved in storing perishable & non-perishable items in store. Also, write the best

<br>

issuing practices followed in hotel's general store.

<br>

OR4T

<br>

OIERING
TECHNQ

<br>

Design the staffing requirement for a 50 cover restaurant offering lunch & dinner menu.

<br>

LIBRARY

<br>

7O PORNCR

<br>

MAX. MARKS: 50

<br>

(10)

<br>

Page 1 of 2

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>



SUBÜECI6QDE: DFB-03

<br>

Q.7.

<br>

Give thefull forms for the following:

<br>

i) KOT

<br>

Q.8. Mätch the following:

<br>

Fish

<br>

n tkpMeat tags

<br>

i) BOT

<br>

iv) Staff meal

<br>

v) Invoice

<br>

ii) BOT

<br>

v) lH

<br>

CODE:DFBS/FBCINC/03

<br>

ii) LIFO

<br>

a) Bar

<br>

b) Bill

<br>

NAG2

<br>

c) Description

<br>

d) Perishable

<br>

iv) FIFO

<br>

e) Labor cost

<br>

) GR

<br>

ttk*tttkt

<br>

BEUENT.

CATERM

<br>

GTECK\QLOG

<br>

LIBRARY

<br>

ALTO.PORVORIH-GO

<br>

v) POS

<br>

EXAM DATE: 15.05.2024

<br>

(5x1=5)

<br>

(5x1-5)

<br>

Page 2 of 2

<br>



SUBJECT CODE:DFB-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY,NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

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

<br>

Diploma in Food & Beverage Service

<br>

Food Service/G HIdH

<br>

03 Hours

<br>

(Marks allotted toeach question are given in brackets)

<br>

Enlist different tasks undertakenunder Mise-en-place & Mise-en-scene.

<br>

Write short notes on (any two):

<br>

) QSR

<br>

ORI4T

<br>

i) Cafeteria

<br>

ROLL No...

<br>

EXAM DATE: 06.05.2025

<br>

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

<br>

List down the different courses in French classical menu with two examples of each.

<br>

OR4T

<br>

i) Importance of kitchen stewarding department of a hotel

<br>

Define menu. Give the basic classification of menu types offered by different F&B service

<br>

èstablishments. Discuss factors affectingthe menuplanning.

<br>

Explain welfare catering ingdetail jith, examples.

<br>

ORT

<br>

LIERAPY

<br>

AX-MARKS; 100

<br>

ii) bfu

<br>

iv) Interdepartmentalrelationship of F&B service with front office and housekeeping department

<br>

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

<br>

(10)

<br>

(10)

<br>

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

<br>

Explain the service sequence of English breakíast.

<br>

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

<br>

Give the attributes of a good waiter. Als0, explain the duties and responsibilities of a waiter.

<br>

(10)

<br>

(2X5=10)

<br>

(3+4+4=10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Page 1of 2

<br>



SUBJECT CODE: DFB-01

<br>

Q.9.-Match the following:

<br>

mENS

<br>

ci.Potáge

<br>

i) Roastpork

<br>

iv) Caviar

<br>

v) Gueridn

<br>

vi) A la cate

<br>

vi) Kitchenstewarding

<br>

vii) Room'service

<br>

Atyer

<br>

x) Coffee shop

<br>

i) EPNS

<br>

iv) bfaur

<br>

vi) fvqtafš

<br>

ix) G4T

<br>

i) Champagne flute

<br>

i) Half plate

<br>

ii) Demitasse cup

<br>

iv) Side plate

<br>

v) Shot gass

<br>

B. Explain the following terms:

<br>

i) EPNS

<br>

) Mouton

<br>

ii) Dummy waiter

<br>

Q.10. A. Give the standard sizes/capacity (as applicable) of the following equipment:

<br>

iv) Slip cloth

<br>

v) Waiter's friend

<br>

i) EPNS

<br>

i) HGCA

<br>

a) Plate room

<br>

b) Hot Plate

<br>

c) Consommé

<br>

d) Polivit

<br>

e) RSOT

<br>

CoDG. DCDCOINCIOR

<br>

f) Sturgeon fish

<br>

g) Apple sauce

<br>

h) Place mat

<br>

i) Individually priced

<br>

) Flambé

<br>

a) aH

<br>

d) iffaa

<br>

e) RSOT

<br>

k****k

<br>

ANAGEVEV

<br>

Liti:Y

<br>

EXAM DATE: 06.05.2025

<br>

PORVORIA

<br>

GO

<br>

(10x1=10)

<br>

(5+5=10)

<br>

Pane 2 of 2

<br>



SUBJECT CODE: DCS-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

0.7.

<br>

Q.8.

<br>

Q.9.

<br>

Briefly explain formal communication' and informal communication' and list two advantages and two

<br>

disadvantages for each.

<br>

Explain in details the essentials of a good business letter.

<br>

OR

<br>

Explain in detail the principles of effective communication.

<br>

Write a short note on "body language".

<br>

Briefly explain "oral communication' and 'written communication' and list two advantages and two

<br>

disadvantages for each.

<br>

List all the Do's and Don'ts of telephone handling.

<br>

OR

<br>

Write a short note "telephone etiquettes".

<br>

Fill in the blanks:

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2024-2025

<br>

Write a short note on "memorandum" and draw its format.

<br>

1 % Year Diploma in

<br>

(Marks allotted to each question are given in brackets)

<br>

Write a short note on "circular" and draw its format.

<br>

Briefly explain the elements of communication process.

<br>

OR

<br>

v)

<br>

Business Communication

<br>

02 Hours

<br>

Write a note on barriers to effective communication.

<br>

Food & Beverage Service / Housekeeping /

<br>

Front Office Operations

<br>

(one/two/three)

<br>

i)

<br>

i) On the basis of forms, communication can be

<br>

(formalupwardlverbal)

<br>

i) A resume is always accompanied bya

<br>

State True or False:

<br>

ii) The last part of a business letter is usually

<br>

OR

<br>

i) DO is a type of business letter.

<br>

iv) All the incoming calls in any hotel department should be answered within

<br>

Match the following:

<br>

Seven C

<br>

i) Sender

<br>

i) Salutation

<br>

OR

<br>

Medium/channel is an element of communication process.

<br>

iv) Grapevine

<br>

i) Upward communication is a type of informal communication.

<br>

v) Notice is a type of formal communication.

<br>

iv) The study of body language is referred to as kinesics.

<br>

CODE: 01/16

<br>

v) Performance report

<br>

ROLL No..

<br>

EXAM DATE: 07.05.2025

<br>

is a type of informal communication within an organization. (circularlgossip)

<br>

and non-verbal.

<br>

(salutationinside address/post script)

<br>

_letter. (apologylcovering/business)

<br>

a) Informal communication

<br>

b) Part of business letter

<br>

Encoder

<br>

*****kt

<br>

MAX MATÁo

<br>

e) Upward communication

<br>

d) Principle of effective communication

<br>

rings.

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Page 1 of 1

<br>



SUBJECT CODE:DFB-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

Define beer. Explain beer brewing process with the help of flow chart.

<br>

Diploma in Food & Beverage Service

<br>

Beverage Servicefaary HÍdt

<br>

03 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

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

<br>

Whatiswhisky? Explain manufacturing process of whisky.

<br>

i)

<br>

OR/T

<br>

Define bar? Explain the parts of bar with neat diagram.

<br>

Explain the following:

<br>

Classify the beverages with the help of flow chart and suitable examples.

<br>

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

<br>

base, colour, flavour and country of origin.

<br>

ROLL No....

<br>

OR4T

<br>

Effect of alcohol on human body

<br>

i) Different types of bar frauds

<br>

CODE: DFBS/BS/NCI1

<br>

List any ten bar equipment. Sketch any five types of glassware with their names.

<br>

EXAM DATE: 08.05.2025

<br>

ORT

<br>

Explain retail beverage outlets with suitable examples.

<br>

ORT

<br>

ANAGEVENTEOATERINS

<br>

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

<br>

Cocktails.

<br>

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

<br>

LIBRARY

<br>

PORVCPN

<br>

MAX.NHRRgÁtOE

<br>

(10)

<br>

(2+4+4=10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(2x5=10)

<br>

(10)

<br>

Page 1 of 2

<br>

ED

NUT.

<br>



SUBJECT CODE: DFB-02

<br>

0.8:Xplain the folowing (any five):

<br>

hgl

<br>

v)Dillajon

<br>

) RRIG

<br>

v) 3THGT

<br>

Q.10. Fill in the blanks:

<br>

Q.9. Givetwobrand names of each of the following:

<br>

) Tea i) Vodka i) Brandy

<br>

iv) Sherry is a type of

<br>

ii) Red wines are served at

<br>

vi)

<br>

vii) VSOP means

<br>

v) Cognac is a famous brandy from

<br>

i) Tequila

<br>

Vi) Bloom

<br>

vi) scH

<br>

ix) Rusty nail is the

<br>

ii)

<br>

Vii) Gin contains the flavour of

<br>

vi)

<br>

vii) VSOP | 3f

<br>

vii) forH

<br>

CODE: DFBS/BS/NC/01

<br>

i) aist

<br>

is the French term for wine waiter.

<br>

is the name of tea plant,

<br>

wine.

<br>

i) Aperitif Wines

<br>

vi) Fermentation

<br>

vii) fehuq

<br>

iv) Champagne

<br>

iv) rg

<br>

x) Any beverage served before meal is termed as

<br>

*t********k*

<br>

temperature.

<br>

are the examples of stimulating beverages.

<br>

based cocktail.

<br>

EXAM DATE: 08.05.2025

<br>

region of France.

<br>

iv) Vodka

<br>

vii) Mineral water

<br>

iv) atco

<br>

vii) fr-Re aICT

<br>

v)Coffee

<br>

(5x2=10)

<br>

(5x2=10)

<br>

(10x1=10)

<br>

Page 2 of2

<br>



SUBJECT CODE: DFB-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.2.

<br>

Q.3.

<br>

Q.1. What is the concept of cost? Whatae its doritanents?

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Explain fixed and variable cost.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2024-2025

<br>

Explain the importance of purchasing in F&B controls:

<br>

What are the objectives of storing control?

<br>

(Marks allotted to each question are given in brackets)

<br>

Receiving is an important part of control cycle. Elaborate.

<br>

Explain in brief (any two):

<br>

i) Portion control

<br>

i) Bin card

<br>

Fillin the blanks:

<br>

What are the main objectives of receiving control?

<br>

Define in one or two lines:

<br>

i) Perishables

<br>

Diploma in Food & Beverage Service

<br>

Food & Beverage Controls Üs daRGee*

<br>

02 Hours

<br>

ii) Staff meals is a

<br>

iv)

<br>

v)

<br>

ORAT

<br>

What do you understand by labour control? What are the labour cost determinants?

<br>

ii) Rent and depreciation are

<br>

CODE: DFBS/FBCINCI01

<br>

ORRT

<br>

i) Food cost

<br>

OR/4T

<br>

i) A clear description of an item to be purchased is called

<br>

ii) Blind receiving

<br>

What is menu engineering? How does menu analysis help in optimizing sales and profit? Explain.

<br>

is another word for bill,

<br>

i) scilšG fift

<br>

ROLL No.

<br>

i) Plough horses

<br>

iv) Inventory turnover in beverage control

<br>

cost to the organization.

<br>

Cost.

<br>

EXAM DATE: 13.05.2025

<br>

are those foods which are highly peishable.

<br>

212

<br>

iv) FIFO

<br>

iv) FIFO

<br>

MAX MARK8:0

<br>

LIBRARY

<br>

v) Par stock

<br>

(5)

<br>

(5)

<br>

(2x5=10)

<br>

Page 1of 2

<br>

(5)

<br>

(5)

<br>

(10)

<br>

(5x1=5)

<br>



SUBJECT CODE: DFB-03
<br>

iv)

<br>

v)

<br>

CODE: DFBS/FBC/NCI01

<br>

k

<br>

*ttttttk

<br>

KERING

TECAI0

<br>

LIBRARY

<br>

0PORVORM

<br>

EXAM DATE: 13.05.2025

<br>

(5x1=5)

<br>

Page 2 of 2

<br>







SUBJECT CODE:DCS-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHN Y

<br>

ACADEMIC YEAR -2025-2026

<br>

12 Year Diploma in

<br>

What is virus? Write down factors affecting growth of microbes.

<br>

Food Production /Food & Beverage Service/ Housekeeping

<br>

Bakery & Confectionery

<br>

Hygiene & Sanitation/SuT T A-eA

<br>

02 Hours

<br>

(Marks allotted to each question are given in brackets)

<br>

How to preventcross-contamination?

<br>

"A good personal appearance helps both the employee and the organization." Briefly explain the statement.

<br>

What is HACCP? Briefly explajn the importance ofACORand uses of HACCP in catering.

<br>

Write a note on different types of wounds.

<br>

ORIYT

<br>

Discuss duties and responsibilis of Food Safety StandadsAuthority of India (FSSAJ),

<br>

i)PasteurizationIlcU

<br>

iv) CCPs frty

<br>

..

<br>

Write down hand washing procedure for food handler.

<br>

ORI4TS)

<br>

ROLL No..

<br>

How to control food-borne ilhesses by food handler in catering industry?

<br>

CODE:DFBS/HS/NCI01

<br>

Why are proper storage facilties necessary in catering establishment?

<br>

Explain the following one or two lines (any five):

<br>

ORI4T

<br>

ii) Fungi includes both yeast and moulds.

<br>

State True or False: HT JYqI HAFT GI:

<br>

i) Perishable food faoT I yari

<br>

v) Lacerations RR

<br>

i) Bangles and intricate rings should not be wom while preparing foods.

<br>

i) Vegetables should be stored at a temperature of 2 to 5°C.

<br>

KALTO.PORVCRMNGO

<br>

MAX. MARKS: 50

<br>

ii) Thawing tdT

<br>

(10)

<br>

Page 1 of 2

<br>

(10)

<br>

vi) First-aid 4rtAcF 3YR

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>



SUBJECTCÈX DCS-01

<br>

2
<br>

EAgaiv) Gabage bins should be self-closing and should not be lined with wet strength bags.

<br>

v). 'Sewage is a liquid waste arising from kitchen, toilet, and bathrooms.

<br>

CODE: DFBS/HS/NC/01

<br>

******

<br>

TECHNRA:

<br>

EXAM DATE: 04.05.2026

<br>

LIBRARY

<br>

Page 2 of 2

<br>

(5x1=5)

<br>



SUBJECT CODE: DFB-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.8.

<br>

Explain duties and responsibilities of a waiter.

<br>

ffayi

<br>

ROLL No.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

(Marks allotted to each question are given in brackets)

<br>

Enlist the eleven coOurses of French classical menu along with one example of each.

<br>

Write an essay on "history of catering".

<br>

Write any ten types of special equipment used in food and beverage service department.

<br>

What do you mean by the term "banquet"? Explain outdoor catering (ODC).

<br>

Diploma in Food & Beverage Service

<br>

Food Service/h3 HfdH

<br>

03 Hours

<br>

Draw the staff organization chart of food & beverage department in a five star hotel.

<br>

Discuss trolley service. List its advantages and disadvantages.

<br>

A..Name and draw the five types of flatware items.

<br>

OR/4T

<br>

B. Drawa neat labeled diagram of dummy waiter.

<br>

Match the following: fuff

<br>

i) Baiz cloth

<br>

Write short'hotes on (any two): f-uftcd

<br>

i) Airline cateing yurAIgT befT

<br>

ii) Kitchen stévarding fd zufs

<br>

i) Soup spoon Y

<br>

ii) Rose yG

<br>

Q.7. nDitinguis between:fAufafa g T:

<br>

OR/4I

<br>

OR/YT

<br>

)-A facarte and table d'hote menu 34T I H 3R ded a H4

<br>

i) Mise-en-place and mise-en-scene Ht-34- 3r -34-t

<br>

GÍY

<br>

iv) Maitre d' hotel à alca

<br>

v) Side board HIg as

<br>

vi) Grilled fish fr fbI

<br>

CODE: DFBS/FS/NC/07

<br>

EXAM DA6yg

<br>

fAA

<br>

fL fQguft fer (a1 a):

<br>

i) English breakfast $ORI SOE

<br>

MAX. MARKS: 100

<br>

b) 18" x 18" 18" x 18"

<br>

a) F&B equipment q5st 34¢U

<br>

d) Dummy waiter g er

<br>

e) Table A

<br>

LIBRARY

<br>

) Gueridon trolly kat zft

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(5+5=10)

<br>

c) Pre-plated dishes Y8 qT ajGH

<br>

(2x5=10)

<br>

(2x5=10)

<br>

Page 1 of 2

<br>

faR

<br>



SUBJÈCT cODE/DFB-01

<br>

Q.9.

<br>

Q.10.

<br>

vi) Serdette ug

<br>

, vih) Báin Marie aH

<br>

ix) American service 34Ro yu

<br>

x) Flambé dishes yIA R

<br>

ii) The diameter of a half plate is 8 inches.

<br>

vi) Coffee shop operates for 24 hours.

<br>

State True or False: H YI 3H FYH GGIIS:

<br>

i) Chef de rang is kitchen staf.

<br>

viii) Brunch is the last meal for the day.

<br>

i) Motels are generally located beside highways.

<br>

v) Carte de jour means menu for the day.

<br>

vi) Potage minestrone is a German soup.

<br>

iv) Silver service is done from the right hand side of the guest.

<br>

Fillin the blanks: fRi RIT H:

<br>

i) Order is taken from

<br>

g) Soup u

<br>

i) Water should be served in a

<br>

h)

<br>

V)

<br>

i)

<br>

ix) In "a la carte" menu, each dish is priced separately.

<br>

iv) Standard size of a restaurant cover

<br>

vi)

<br>

)

<br>

x) Small sized coffee cup is called demitasse.

<br>

fork has two prongs.

<br>

vi) Railway catering is an example of.

<br>

Head waiter de Ha

<br>

Poisson H9cf ajsH

<br>

vii) Polivit method is used for cleaning of

<br>

ix) We put

<br>

CODE: DFBS/FS/NC/07

<br>

x) French word for waiter is

<br>

Napkin fold Auf os

<br>

is the head of the F&B service department.

<br>

side of the quest.

<br>

is the first course of French classical menu.

<br>

glass.

<br>

inches.

<br>

catering.

<br>

in a cruet set which is having more holes.

<br>

EXAM DATE: 05.05.2026

<br>

(10x1=10)

<br>

(10x1=10)

<br>

LIBRARY

<br>

PORVORIM GO

<br>

a

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DCS-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

0.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

Q.6

<br>

Q.7

<br>

i)

<br>

Write short notes (any two):

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR-2025-2026

<br>

Objectives ofcommunication

<br>

i) Body language

<br>

Wite an application applying for Industrial training to the training manager of a five star hotel.

<br>

Write various barriers to effective communication. Explain any three in detail.

<br>

1½ Year Diploma in

<br>

Explain briefly (any two):

<br>

) E-mail

<br>

(Marks allotted to each question are given in brackets)

<br>

S

<br>

Food & Beverage Service / Housekeeping /

<br>

Front Ofice Operations

<br>

Business Communication

<br>

02 Hours

<br>

ii) Difference between verbal and non-verbal communication

<br>

State True or False:

<br>

i) Telephone

<br>

Define communication. VWhat are the different types of communication?

<br>

OR

<br>

What is the role of information technology in business communication?

<br>

i) Circular

<br>

Write down the essential points of good business letter.

<br>

CODE: DFBS/BC/NC/06

<br>

Telephone etiquettes are important in hospitality sector. Discuss.

<br>

Wite down a notice for students informing them about sports week in proper format.

<br>

i) Expanded form of PS is Post Script.

<br>

i) STD is the abbreviation for Subscriber Trunk Dialing.

<br>

i) Noise is not a barrier of communiication.

<br>

EXAM DAES0D5-2026

<br>

ROLL No.

<br>

OR

<br>

iv) Letter head identifies the sender.

<br>

v) Oral communication leaves a permanent record.

<br>

********

<br>

LIGRARY

<br>

MAX. MARKS: 50

<br>

iv) Office order

<br>

(10)

<br>

(10)

<br>

(2x2/=5)

<br>

(2x2/=5)

<br>

(5)

<br>

(5

<br>

(5)

<br>

(5x1=5)

<br>

Page 1 of 1

<br>



SUBJECT CODE: DFB-02

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.6.

<br>

Q.7.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

Diploma in Food & Beverage Service

<br>

Beverage Service/da HdH

<br>

03 Hours

<br>

Explain "Methode Champenoise". List four brands of champagne.

<br>

(Marks allotted to each question are given in brackets)

<br>

ORT

<br>

ORT

<br>

ROLL No..

<br>

Definealcoholic beverage. With the help of chart clasify alcoholic beverages.

<br>

Explain the importance of each ingredient in beer making. List eight international brands of beer.

<br>

Write short notes on (any two): fyfafd grtRxayut fafay ( ):

<br>

i)Service of cigar fIR HA ) Aperitif winès rip a-H

<br>

OR4I

<br>

CODE: DFBS/BS/NC/04

<br>

Write classification of wines and brief description of each type. Enlist four red and white grapes.

<br>

Define rum and list various types of rum,Giye recipe. ofum based cocktails.

<br>

EXAM DAZDSF V

<br>

Q.5. Define liqueurs. List four herb liqueurs with base spirit, colour and country of origin.

<br>

ORT

<br>

Explain the process of making malted whiskies: Name4 brands of single malt.

<br>

Explain in detail different parts of bar. List eight garnishes used in bar.

<br>

OR4T

<br>

Discuss various types of bar frauds and steps to reduce bar fraud.

<br>

Explain the following in one or two lines: f-utife

<br>

i) Under pouring 3is ItT

<br>

MAX. MARKS: 100

<br>

i)

<br>

LIBRARY

<br>

Define cocktail. What are the components of a cocktail? Discuss the role of each in detail.

<br>

y# Ia

<br>

Chaibars

<br>

PORIGRIM-CO

<br>

I

<br>

ii) Pubs yo

<br>

(6+4=10)

<br>

(2x5=10)

<br>

(10)

<br>

ui yrsT GI:

<br>

(10)

<br>

(10)

<br>

(10)

<br>

Page 1 of 2

<br>



SUBJEEÞRQDE: DFB-02

<br>

iij Flaoured vodkas veas dsoi

<br>

v) Wort d

<br>

vi) Mus] 4k*

<br>

ix) Distilatbn 3T41

<br>

Q.9.

<br>

Q.8. A. Writetpe guidelines for pairing wine and food.

<br>

hExDlain various types of tea.

<br>

Match the following: ffciftei a1 fAHE

<br>

i) Chianti fRrict

<br>

i) Brandy st

<br>

ii)

<br>

Bar fraud ar gTYst

<br>

iv) Camino ofr

<br>

v) Tea

<br>

vi) Coconut ufR

<br>

vi) Draughtbeer ze iyr

<br>

vii) Celery f

<br>

ix) Drambuie aig

<br>

x) Perrier fryr

<br>

7
<br>

CODE: DFBS/BS/NC/04

<br>

a) Perishable faeorty

<br>

b) Malibu Hfrsg

<br>

c) Garnish u

<br>

d) Burnt wine q- a1

<br>

e) Honey FG

<br>

iv) Martini 1f

<br>

vi) Genever

<br>

9) Italy 3cft

<br>

f) Sparkling water UTofi qIcr

<br>

h) Tequila cte

<br>

vii) Refreshing drinks aTft R Qu

<br>

x) Espresso V

<br>

i) Dilmah feHI

<br>

*****t**t*t*

<br>

i) Dilution ou

<br>

NAGE

VENT ONERING
TECKt2

<br>

ALTO,
P

<br>

LIBRARY

<br>

GOA

<br>

PORVORIM-G

<br>

EXAM DATE: 07.05.2026

<br>

aPPLIED

NUTR

<br>

(10%2=20)

<br>

(5+5=10)

<br>

(10x1=10)

<br>

Page 2 of 2

<br>



SUBJECT CODE: DFB-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

i) Cost I

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2025-2026

<br>

i) Fixed cost f-4d a

<br>

2

<br>

(Marks alloted to each question are given in brackets)

<br>

v) Carrying cost T H I GIA

<br>

vi) Standard recipe H1-fift

<br>

Diploma in Food & Beverage Service

<br>

Food & Beverage Controlgs ts dT

<br>

02 Hours

<br>

xi) Openingstock yA EIG

<br>

xii) BOT jei

<br>

Explain the following in two or three lines (any ten): fAufafta à u A Vrt arSI

<br>

i) Staff orientation and training hfarti srffarH

<br>

ii) Objectives of cost controls I Agu 3ey

<br>

iv) ECR (Electronic Cash Register) ttrr (gTaçiAo

<br>

ix) Standard Purchase Specification HH5TE faA x) Invoice iu#

<br>

ROLL NoA

<br>

Explain and draw a neat diagram of cost control cycle.

<br>

CODE:DFBS/FBCINC/08

<br>

OR/4T

<br>

Write a detailed note on menu engineering.

<br>

v) SOP (Standard Operating Procedure) qHitt (H-5 HaIH y4)

<br>

vi) Control cycle f-4aUj G5

<br>

EXAME

<br>

******kk**

<br>

Wrte short notes on the following (any four): fAyfatfaT T YÍEauftu fafay(1{ R):

<br>

i) POS i3H

<br>

uTGU

<br>

heT

<br>

Explain the various aspects of beverage control in hospitality industry.

<br>

i) Variable cost yfradf TT

<br>

fREY

<br>

Explain in detail about the role of KOT system in effective cost control.

<br>

EA05202

<br>

iv) Semi-variable cost 34ej-qfrafaI

<br>

vi) Inventory 1dct

<br>

vii) KOT

<br>

LIBRARY

<br>

O. PORICA

<br>

xii) Sales summary fa HRI

<br>

MAX. MARKS: 50

<br>

(10x2=20)

<br>

(4x2A=10)

<br>

Page 1 of 1

<br>

(10)

<br>

(5)

<br>

(5)

<br>


