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ROLL NO...ccovivieeiiiinneeeceeeeneesinnanes

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 /el @ A-te=r
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

TAP vH F R ol ofF HgE # &R M €)

Q.
©
Q2.
L&
Qs.
Q4.
Qs.

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-organisms.

TR 9En ¥ U YS9 Teauy ¢ SUdE SUT @t Sareul dfed 9 @il w6d
AT, I @ el @Y GuRd B b adih o o e Sia wiHa eid

ORAT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.

Yo ¥ W9 B B el &1 quiT H¥ i EE g1 % U B 9 ged oiid R
2o P @@ o9 ¥ TUA $ IUM THaS B

-~

(10)

As a food handler, design SOP's for:
i) Preparation of food
ii) Cooking of food
iii) Storage of food
T T AT & w9 B, Frafifad & Rig sop fEemg s
i) HIoH &1 aRt
if) IS GBI
if) HISH T HBROT

ORAT

llustrate the principles of HACCP in food industry.
T IR A HACCP & Rigial &1 aufH ol

Write the steps involved in hand washing.
B1Y O A e TRon @ fafau) TN
CORMAIT. AN

Discuss the role of FSSAI. N

FSSAl @1 YA IR =i B3

In brief, explain the principles of First aid. \ YAAASIJ ,‘I '

e ot ¥ g 1 sa A wmEredl L
S e 1 e (5)

In few lines, explain (any four): \ M AR
i) Danger Zone temperature "
i) Blast freezing

iii) Dishwashing methods

iv) Sanitation

v) Cross-contamination

vi) Service of food
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o 9 g difel 7 WTERY (@15 AR):
i) SR W9 CURER
if) SR WHIfST
DECERISEARNES
iv) W
V) PIH-HgWUI
vi) HISH BT WRIGAT p
_ (4x272=10)
Q.6.  State True or False:
i) Bacteria can only be seen under a microscope.
i)  Clostridium Botulinum is caused by staphylococci.
iy  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.
vii)  Manual dish washing method is more expensive than mechanical dishwashing method.
vii)  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. .

el 1 7T S
i) SRR BT Hac ASHRSY Y & 51 o el g |

i) FARE TeaH S R reiel % SR gl 31

iii) AT Fax1 AueH =1 te A 21 B

iv) BII-HeNUT ¥ Wref e 8l gt g1

v) 318 BI 31U hieR & Tufed =1el fasan o e

vi) FE Sie g faf T8 21

vil) B3rd e fafa fsfrea fewaiti faft @ g & oifde weh 'l
viii) T&T B3 3R Feam ST SierT-3aT Jufed foan s =mfeul

ix) HISH TRTE B A Ugd UTd He db SoR S § I8 Ul g

x) FSSA| UG dl SfaRRIBTA @ A RT3 |

(10x1=10)

Fkdkdkkkkk

o

CODE: 02/16 Page 2 of 2




[
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ROLL NO......./fi A N
NATIONAL COUNCIL FOR HOTEL MANAGEMENT | .
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food Service/%8 afdd
TIME ALLOWED ! 03 Hours

(Marks allotted to each question are given in brackets)

O UY & v edfed sie wiges § Ry MU ¥

Q1.

Q.2

Q3.

Q4.

Q5.

Q.6.

Explain various types of outlets in F&B department

U6 U8 & faur o fifts UeR & 3eedey &1 aRel &l
ORMAT

Explain various types of catering establishments.

faft UR & @HuH Uiyl B sre H3|

(10)
Define duties and responsibilities of the waiter.
deR b Pl 3R el B uRid I
ORMAT o
Explain various types of banquets. Also illustrate the concept of outdoor catering.
fafi R & banquets & THIMEY | STSR WU B (GEROT of 1 TP HL 1
10
Define Baize. What are lts advantages‘? Write the steps involved in laying a table. e
9 B URATNG B | TS 1 Bl &2 eod [dam § Wit =Rul &) faf@u)
ORAT
Draw the layout of a pantry. Explain the different section of a pantry.

Ut BT AT T Ut & faftra Syl &1 e &1 |

10
Explain in detail different types of breakfasts. e
fftrs PR & R & IR # fwR 4 san)

ORMAT

Define different silver cleaning methods.
4} @ gwrg & fafts el &1 ufeia s

10
Enlist the various courses of French classical menu with examples. o

% classical B & fafta courses Pl IaTerur Afed ellag Dl

(10)
Write short notes on:- )
i) English Service i) QSR
9 UR fdrd Hew ford:-

i) English Service jii) QSR .-“ ufh

‘W\ (10
Explain different types of tableware, hollowware (,rockery and linen used in F&B service
depariment. i

W@ﬁﬁmﬁ%ﬁaﬂn%@ﬁﬂﬁﬁﬁﬁuw%mmw TR, Bl 3R
forT ot saram & |

(10)
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SUBJECT CODE: DFB-01

Q8.

Q.10.

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

EXAM DATE: 09.05.2024

iv) KOT V) Glassware vi) Kitchen Stewarding

o ufdadl § 3R Y (@18 uia):
i) PRI ii) 3 &1 BT i) <[P

iv) KOT v) ®ig & Tl vi) Kitchen Stewarding

Differentiate between the following:

i) Mise-en-scene and Mise-en-place
i) Silver Service and American Service
frofaiea & <9 R

i) -T2 o f-uA-wiw

ify Ryear widy iR omfa afdy

A. State True or False:

i) Fresh fruitis served in dessert course

ii) 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. g1 g1 e §aTd:

i) froTE & =0 T al Bd R 91 §

ii) Clearance 3fafy & gt Gﬁ?@ﬁﬁlﬁﬂﬁt{l

ii) S =g B A1 UR U1 &I W1l 1@ Tl g |
w)%aﬁ chef de rang %Wﬁlﬁﬁlﬁw%l

v) SR a1 F, sifafy & ardff 3R J 1o Wi o B

B. Fillin the blanks:

i) Side board is also known as ;
ii) 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. e RITH 4:

RS HAamd Il

ii) PIw! 2T bl o Qe Yedl ¢
ul)ﬁimm‘tﬂ?ﬂ@ Wﬁ'ﬂﬁ]‘rﬁ%l

iv) SR AT HTIUET ) IS & o At s g
WEedeH_ 3R B e |

CODE: DFBS/FSINC/06
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(56+5=10)
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SUBJECT CODE: DCS-03 EXAM DATE: 10.05.2024

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

COURSE : 1 % Year Diploma in

Food & Beverage Service / Housekeeping /

Front Office Operations
SUBJECT : Business Communication :
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1. "In the present corporate world, communication plays a very important role in a business setup”.
Validate the statement.

OR
What is the process of communication? Explain with the help of flow chart.
(10)
Q2. What are the different types of communication? Write in detail.
OR
What are the telephone etiquettes a telephone operator should follow while on duty?
(10)

Q.3. What are the essentials of a business letter? Write in detail.
OR
Design your bio-data for a job interview.

(5)
(%)

Q4.  Write ways to improve your listening skills.

Q.5.  Describe the following:
i) Memo
i) Salutation
iy Grapevine
iv) E-mail
(4x2'/=10)

()

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

Q.7.  State True or False:
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)

khkkRKKK
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COURSE e . ‘-"-‘I-'_'l"ibldrﬁa in Food & Beverage Service
SUBJECT : Beverage Service/Javsl Gfdw
TIME ALLOWED : 03 Hours

———

\\

’ S
o

ROLL No.....,4;6."

NATIONAL COUNCIL FOR bOTEL MANAGEMENT
AND CATERING TEGHNOLOGY, NOIDA

ACADEMIG YEAR 2023-2024

EXAM DATE: 14.05.2024

(Marks allotted to each question are given in brackets

vd® Uy & o smdfea oiw @ige # faT M ©)

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Prepare a flow chart to classify beverages with examples.
U yerf %Y IergRur 9iRd aiffed B F fore ue vl a1 quR $i|
ORMAT

Write a detailed note on growth of retail beverage industry.
QeI U IR & e W U fawgd e ford|

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

U W0 [ 1 Feradl @ 1% 591 H SR & Ul & Hed Sl A=yl
ORAT
Explain the different parts of cigar with their uses.

AR & Tl Yl &Y I Iy ufgd SHemsal

What are the different methods of making cocktails? Explain them.
Hidped M o fafiet faftrl w1 2 I3 awensh

ORAT
Write the recipes of any two classic cocktails.

el <) T Blded & o1 $i fafeal faraul

Explain the process of manufacturing of beer. What are the roles of hops?
TR & formtor 31 ufsear gremsd | Bfe @ YHeTd 152

ORMAT
Write the opening & closing duties of a bartender?

IRESY I I T 71T Hraf & IguTe SR FHIGH sl B ford?

Differentiate between (any four):
i) Fermentation and Distillation
ii) London dry gin and Dutch gin
iif) Ale and Lager
iv)  Scotch Whisky and Irish Whisky
v) Old world wine and new world wine

fPofifaa & dF SR HX (@18 9R):
i) fPUaT 3R Smga

ii) e ﬁu‘ﬁa?rzsaﬁq

iii) Ale Lager

iv) Wprg few! iR mafver fgwet

v) Old world wine 3R New world wine

CODE: 02/NC

(10)

(10)

(10)
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SUBJECT CODE: DFB-02

EXAM DATE: 14,05.2024

Q.6.  Write short notes on:
|) ‘Parts of bar
TT‘IJEFI )\ Liqueur
YA, \HB!J T{fEFH 1w fere:
parts
\\_/u) Luqueur
(2x5=10)
L Q ? Define the following (any five):
i) Aging v) Terroir
ii) Bar fraud vi) Proof
iii) Mescal vii) Maturation
iv) Solera System
B GRHITT B (@S Ti):
i) TS v) SR
ii) IR SRSt vi) T
iif) Bp vii) TRuear
iv) HaRT Red
(5x2=10)
Q.8.  Explain the concept of food and wine harmony with suitable examples.
JUga IRV & Y HIoH SR a1S+ & GrHoRd &I SGURUN Bl THEY|
(10)
Q9. Explain classification & five brand names of (any one):
i) Whiskey i) Rum iif) Brandy
(R0 uwp) & arifeon 3R e siis A1l 31 are $:
i) fgwst ii) TH 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. Fafefed &1 fiam &3
) Chianti ) TTBICIT AR
ii) < Q)
i) R LHEEE: Fo
iv) U H) I%¢ wine
v) Poisson 8) Ut
B. State True or False:
i) The base of a cockiail can be juice.
ii) The liquor served in old fashion glass is called on the rocks.
iif) Dunder is rich foam left behind during fermentation.
iv) Maceration is a method of liqueur preparation.
v) Fenny is made in France.
B. el 1 7Tad Sicl:
i) Blped BT MUK G{gsﬁ HHal g
ii) TR M & RIRA 71 arefl IRTE Bl S & Ve gl oIl g
iii) Dunder fvas & GRI s goim W I 8
iv) AR feraR QR &9 @1 Ua fafe 81
v) 1 i o &+ B
(5+5=10)

Sedkdededde dokedr ki
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SUBJECT CODE: DFB-03 EXAM D

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Sgrvice .
SUBJECT : Food & Beverage Control/Fe U€ Sa¥wl deid
TIME ALLOWED s 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets%

vd® Uy & R smdfed ofF ®ise H fiu M ©)

Q.1.  Define cost concept. Explain different types of costs incurred in a restaurant.
AT YR I ARHIRT B | o et & 8 areil fafve YR &) @il 1 e 3|
ORAT
Explain the benefits of menu engineering. Also, justify how menu can be used as a control tool,

F A FaC| 1Y &), 78+ ST b B ) FdAur SueRl & F U H 9 Suan
s wHar g1

(10)

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.
@Rl & faT smufdedl o1 999 wxa 99y i e fag sl 3 e # e Tifee ufafes
TR B d1el Wi el &1 BRI & 1T ST o et THe wigsan fafau)

ORA

List the steps involved in storing perishable & non-perishable items in store. Also, write the best
issuing practices followed in hotel’s general store.
WR T4 g dreht 3R 7 @9 g4 e avgal & HSRur A Xfire =Rull @) G &1 S,
BIed & SR R H 3OS o+ aTet Hatad St SR &t Ul + g |

(10)
Q3. Explain the concept of beverage control. },\,\
g T 0T o SAERON ST FHRRA L N4\
(S 5/ (5)
Q4.  Draw the standard format of (a r;iyjone)r‘sr«;-};n\ K
i) Bin Card - Uiif Meat tagy | ||
(@13 TF) F TS WY 91\ /il
i) A 18 e 2/ v
' (5)

Q5. Design the staffing requirement for a 50 cover restaurant offering lunch & dinner menu.

SIUBY & HISH IR Td & WA & A @ INHY A '
AL T A 50 P Wi & T ©IMBT

. ORAT
Write ways to monitor staff performance in a restaurant,

ot Xt & HenRal & vesiE @t FRE A & ol R

Q6.  Explain the goals of sales control.

fagpa ez & wey Tar=d|

(5)

()
CODE: DFBS/FBC/NC/03 Page 1 of 2
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Q 7 ‘*lee the full forms for the following:
- Frfifa ¥ frg gof o A
i) KOT ii) BOT "~ i) LIFO iv) FIFO v) POS
(5x1=5)
Q.8.  Match the following:
~ 2= A)¢ a) Bar
\\ I p“‘]);"'l(/leat tags b; Bill
m) BOT ¢) Description
iv) Staff meal d) Perishable
v) Invoice e) Labor cost
frofafad i fran:
i) T F) IR
if) T & W) foa
EISIE] ) faaror
iv) SRS FT UIeH ) TR g4 ardl
VEISIE! ) 44 AFTd
(5x1=5) @

wkikkdkddk
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W ROLL NO.ciiswsovasiessy e

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2024-2025 /
COURSE ; Diploma in Food & Beverage Service & |:
SUBJECT : Food Service/S dfdd z
TIME ALLOWED \ 03 Hours

(Marks allotted to each question are given in brackets

oAF vy ¥ R smdfRd ofF wige # faU M )

"~ Q4. Draw the layout of still room. List ten equipment used in a still room.

%mmﬁwmlmwﬁmmmmmmaﬂﬂjﬁml

(10)
Q.2.  Enlist different tasks undertaken under Mise-en-place & Mise-en-scene.
IS T T -G-8 3 Sfaial fpU T fafi i el et P
: ORAT .
Give the rules for laying a table cover. Draw the layout of a basic table d’hote cover.
> HR ReR F F1u7 a5 TF g 290 SIEd $ag ol deide SR |
(10

Q.3. List down the different courses in French classical menu with two examples of each.
hwﬁmﬂqﬂsﬁfwaﬁﬁaﬁq@ﬁmﬁﬁmm%amaﬁm
- ' ORAT
Define menu. Give the basic classification of menu types offered by different F&B service
establishments. Discuss factors affecting the menu planning.

ﬁqaﬁuﬁmﬁaﬁlﬁmwﬁsaﬁmmmﬂmﬁmaﬁa@ﬁqmaﬁhﬂwﬂq
e & UHIRd S are PRSI IR 991 DL |
' (10)

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 and housekeeping department
(2l &) W fér feuoft fore:
i) Bied & fram WafsT A ST Aga
ii) FTISR R iii) e
iv) Te Sfifth e aﬁ?@ﬁﬂﬁﬁ%@ﬂﬂ%ﬁﬂwﬁsaﬁmm SeRfauTiT ddy
ST e (2x5=10)

Q5. Give the items"i‘hcluded in Engiish‘._ﬁrga_kfast. List the equipment required for its cover setup.
Explain the service sequence of English breakfast

Sl T T SR aeda 3 AT Sy 39S HaR AT F Y siawad Iuenvil Bt !
AR Sl TR T ST

Q6.  Explain welfare catering in detail yith €xamples.
FANHR GHTH $] SAELULHfed [awdR § FHEsel

: ORMAT
Give the attributes of a good waiter. Also, explain the duties and responsibilities of a waiter.

U 3y 3eX ¥ T 13U WY &, Jex & Fele ofR orarival & wR H H sl

(3+4+4=10)

(10)
Q.7.  Explain banquet service. Explain any six types of banquet table setups.
¥ a1 H TR B gdqT01 Sbe 29d YU b el 1t B YHR & IR # ad
(10)
Q.8.  Listdown and explain different types of table service in F&B service department.
1 e &t a1 favE 7 At UeR @ e ar &1 It 9 SR qAs|
(10)

T - Panpa1nf?



SUBJECT CODE: DFB-01 EXAM DATE: 06.05.2025

Q.9:-——Match the following:

o ¥7 FYEONS a) Plate Ircaom
el LN TPotAge | b) Hot Plate s s
S ;ii))*[%g\ag c) Consommé
iv) Caviség,ﬁ. d) Polivit
v) Gueriddh g) RSOT
vi) Ala capt f) Sturgeon fish
vii) Kitchefystewarding g) Apple sauce
~-Viil) Room’service h) Placemat
~ oK) Aboyer ) Individually priced
x) Coffee shop j) Flambé
Fufiiaa o e a3
i) EPNS a) W A
ii) Glest b) Bfc @e
if) I U ¢) Pi-am
iv)%ﬁfaﬂﬁ ‘ d)m
v) TEREH e) RSOT
vi) QT BIC f) Teoi HSell
vii) frem afS g) Qe EiE
viii) &1 gfdd h) @9 AT
ix) SEIX i) SRR &0 § Hegifad
- (10x1=10)
Q.10. A. Give the standard sizes/capacity (as applicable) of the following equipment:
i) *Champagne flute
i) Half plate
i) Demitasse cup
iv) Side plate
v) Shot glass
A. PraRiRd SUmRol & IS STHR/&HdT (GIT T 81 Sdid:
i) 2 TE
if) BIP W
iii) ST Y
iv) 9ISS We
v) T TN
B. Explain the following terms:
i) EPNS
ii) Mouton
i) .Dummy waiter
iv) Slip cloth
v) Waiter's friend
B. frafeiad xreal & sarem ¥
i) EPNS
ii) ARGCA
iii) SH 4T
NSRESIY)
v) 4¢P G
(5+5=10)

dkdkdk
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SUBJECT CODE: DCS-03 EXAM DATE: 07.05.2025
ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2024-2025

COURSE ' 1 % Year Diploma in
Food & Beverage Service / Housekeeping /
Front Office Operations

SUBJECT : Business Communication

TIME ALLOWED ! 02 Hours

(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)
Q2. 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. Listallthe Do's and Don'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.
: (9)
Q.6.  Briefly explain the elements of communication process.
OR
Write a note on barriers to effective communication.
(5)
Q.7.  Fillin the blanks:
i) On the basis of forms, communication can be and non-verbal.
(formal/upward/verbal)
ii) The last part of a business letter is usually . (salutation/inside address/post script)
i)y Aresume is always accompaniedbya___[etter. (apology/covering/business)
iv) All the incoming calls in any hotel department should be answered within rings.
(oneftwolthree)
V) is a type of informal communication within an organization. (circular/gossip)
(5x1=5)
Q.8.  State True or False:
i) Medium/channel is an element of communication process.
ii) Upward communication is a type of informal communication.
iy DOis 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
i) 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
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ROLL No............ LTINS

X%

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

< (4 'JFHWQ&

ACADEMIC YEAR 2024-2025
COURSE : Diploma in Food & Beverage Service
SUBJECT : Beverage Service/sa<sl Gfdq
TIME ALLOWED 3 03 Hours MAX.

~ (Marks allotted to each question are given in brackets)

Td® U¥ $ R emdfe o #ige § R MU ©)

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.

Q.7.

Define beer. Explain beer brewing process with the help of flow chart. _
SR &1 afRuifta o | welt A1 i graar F feR g1 B ufshdr & 9|
ORAT
Define wine. Explain wine making process with the help of flow chart. ]
qTE D1 URHITT D | el A1E $1 FRTIa H a3 S S1 UfehdT bl GHS |
(10)
Define liqueur. Explain the methods of manufacturing liqueurs. Name any two liqueurs with their
base, colour, flavour and country of origin.

fereR @1 aRuiia o1 e s @t RftaT goend) = < fRieR & 9m qan, 3@
3MYR, T, WS 3R IR HT 32 T | -
. (2+4+4=10)
What is whisky? Explain manufacturing process of whisky.
et a1 B2 [t a7 9 ufssar wemsu)
ORAT
Classify the beverages with the help of flow chart and suitable examples.

TR A1C SR IUYa IeTexu 31 Hergdl I 09 gerdf B affea s

Define bar? Explain the parts of bar with neat diagram.
R &I IRYINE H¢2 R & UM &1 Wy 2 gR1 IAemsu|
ORAT
List any ten bar equipment. Sketch any five types of glassware with their names.

fdt +ft <0 IR IS Ft Gl ST R of o yeR & Fig F 78 o1 9m aikd
EEGICERCRIE]

(10)

' (10)
What do you understand by cocktail? Write the recipes of two vodka and two rum based
cocklails.

Didbed Y 3T T YA 87 &1 AIGHT AR &1 IH UG Didbed o1 IR RifAT
10
Explain the following: 1o
i) Effect of alcohol on human body
ii) Different types of bar frauds
DI HRSAT B
i) ATd YRR TR IRTE & g4
ii) IR PrEruSt & {Ifvd ueR
(2x5=10)
Explain retail beverage outlets with suitable examples.
UG IR & 1Y QT UG gl Bl ire ot |
ORAT
Explain the parts of grape. Write four red and four white grape varieties.
3R & HIT & IR H Ta13T 1 TR 10 3R IR Wpg 3R 3 fve) Rif@u|
(10)

CODE: DFBS/BS/NC/01 Page 1 0f 2




SUBJECT CODE: DFB-02

Q.

- Q8 %rﬁglam the following (any five):
Tk | ii) Tequila iii) Aperitif Wines
v la;on ﬁv&glgoorg vii) Fermentation
x P RS qi):
.) nqu‘ ) i) TP iii) TARFw are
vi) &H vii) fhuaa
Give 1wo brand names of each of the following:
© " akiv)Tea ii) Vodka iii) Brandy iv) Champagne
e fgffed W ¥ UdE & 4 §iS AW TdRT |
i) driq n)m |||)§175.ﬁ iv)fﬂ'-ffl:f
Q.10. Fillin the blanks: B
i) is the French term for wine waiter.
ii) is the name of tea plant.
iii) Red wines are served at temperature.
iv) Sherryis a type of wine. _
v) Cognac is a famous brandy from region of France.
vi) are the examples of stimulating beverages.

vii) VSOP means
viii) Gin contains the flavour of 3

ix) Rusty nail is the based cocktail.
x) Any beverage served before meal is termed as

ECSEIERIES

) a3 dex & forg Bk ¥ B

iy aasadHamel

iii) ¥ a3 B T TR ORI STl §
iv) 2 U UHR B GIER
WeHEAeHEd amwmm@%
viy GﬁﬁaaafhxtﬁﬂﬂTﬁE:ﬁﬂ@?ﬂrél

vii) VSOP & 31 & -

vigfemsd me%l
|x)2@el?f &ﬂﬂmﬁm%l

Y ISR RA v e Fd fitas  serearsl

dhkkhhkkkhkki
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iv) Vodka
viii) Mineral water

iv) it

viii) FrFe arex
(5x2=10)

v) Coffee

v)’q’v'l'uEFfT
(5x2=10)

(10x1=10)
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SUBJECT CODE: DFB-03 ' : EXAM DATE: 13.05.2025
ROLL No.........

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2024-2025 .
COURSE "©  Diplomain Food & Beverage Service
SUBJECT : Food & Beverage Control/%s TS da<sl
TIME ALLOWED P 02 Hours

(Marks allotted to each question are given in brackets)

m@au&r%ﬁmaﬂﬁﬁﬁwmﬁﬁnw%‘)

Q.1.  What s the concept of cost? What: nﬁl nts7
AT BT @R 1 82 Eﬂ_% W’%”“\
.‘ ‘... p 2 ;\

Explain fixed and vanable " \

@Rlzaqﬁaﬂ'—ﬂtram ﬁnsﬂsﬁl

Q:2.  Explain the importance of purchasmg in F&B contro!s"/
quaﬁﬁuamﬁm$mﬁmwl o
- ORAT

What are the objectives of storing control?

USRI 01 & S8R 41 87

Q.3. Receiving is an important part of control cycle. Elaborate.
fReur =1h 7 e Heeaqul 4T ifey 81 R & ward|
ORAT
What are the main objectives of receiving control?

Rtz U B & T SE T €2

Q4. Whatdo you understand by labour control‘? What are the labour cost determmants’-’

mﬁw%mwm%v o AT AR |82

(%)

(%)

(5)

(5)
Q.5. Explaln in brief (any two):
i) Portion control ii) Blind receiving :
iii) Bin card iv) Inventory turnover in beverage control
QU H gHgsyd (D1 Q): |
© i) YT ii) s s Rt

iii) oA H1S iv).ﬁqmﬁdawﬁsﬂﬁﬁahm

(2x5=10)

Q.6. Whatis menu engmeenng’? How does menu analyms help in ophmlzm ales and profit? Explain.
T EoifafaT o 87 B fazav [t ik ey &1 arsierd o o TEE BT &7 THIEU|
(10)
Q.7.  Define in one or two lines:

i) Perishables i) Food cost i) Plough horses iv) FIFO v) Par stock
Uo7 1 ufdt 7 e oY
i) ATAT TEGY i) @RI AN i) U B iv) FIFO v) UR Wi

: (5x1=5)

Q.8.  Fillin the blanks:
i) Aclear description of an item to be purchased is called
i) Staff meals s a cost to the organization.
i) Rent and depreciation are cost.
iv) is another word for bill.
V) ___are those foods which are highly perishable.

CODE: DFBS/FBCINC/01 : Page 1 of 2
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SUBJECT CODE: DCS-01 ' EXAM DATE: 05.05.2025

COURSE/uTeTshH : 1 % Year Diploma in

Food Production / Food & Beverage Se

Bakery & Confectione%(a_ﬂﬁ ey

FS Uea=/Ps U8

114 adfa fawiar
SUBJECT/fawa : Hygiene & Sanitation /GTSoi= 9 =it -
TIME ALLOWED/3frafea g7 : 02 Hours/02 ©i¢ MAX. MARKS: 50

3fpad 3iH: 50

(Marks allotted to each question are given in brackets)

TAF ¥ & fou emElka s Fige # Ry M ©)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q8.

What is the use of HACCP in catering industry? List the seven principles on which HACCP is based?
WA FE A TR T @ SughT 2289 O Rigidl &) geies add | ford for W GeeEiidt
Ui 82

OrRAT
Why is food processing necessary? Discuss the effect of heat processing on the nutritive value of food.
W T T HaTE 82 W YEl & Ggu TR A R & UM Bl e Bl

(10)

Describe the different types of waste generated in kitchen.
WER # Ia@7 87 97 RE veR & oyl &1 aufF

ORAT
List ten common faults in food preparation and services.

Mo TR & 3R WA 7 T8 WM Takdl @ YEids S o |
(10)

Differentiate between:
3R WY B
i) Spoilage and contamination of food

HioH &1 TIE BT 3R g g
i) Chilling and freezing

38T HIAT MR AT

ORMAT
List the various factors which affect microbial growth and explain any two of these factors.

el gfg @yl o7 a1 R PRe! @ EEes SUA d au T8 B @ RS B
FewR gHensd | -
s B9 ﬂﬁé 5 (5)

Briefly explain the following (any two): ¢” -~
fafefaa G| Fﬁq T mﬁﬁ q 'ﬁ) 5
i) Food Microbiology/@r &H Sija:faqr

iv) Personal Hygiene/f=sit

ic f

iii) FSSAI/ THUHTHTSTS

2\ (2x2%; =5)
Why India needs Swachh Bharat Abhiyan?-__

YRA B W5 HIRA ST B F TR |
e ()
State True or False: o
e 7 Ted Fdlg:
i) Plastic cups are biodegradable.
& ®Y OIS ¢ |

ii) Nirmal Bharat Mission programme is going to re-launch as Swachh Bharat Mission.
fifa 4R e FEN & W 4R BRF & §U # O gE a1 sl

F~ANE. NCANo okNIng Pane 1 nf 2



& EXAM DATE: 05.05.2025
SUBJECT CODE: DCS-01 . . |
sqct of conducting a planned sequence is known @s Monitor.

EBers 1<ty wed & B B ARER & w9 A S I 2
afeedeused by steam or hot water called a scald.

WY T R T HRU B § R TS @l Sl gl
$d wh A @ 2

(5x1=5)

HemaaBOfTadio waves which can be used tocookfood .

aY YW a5 e Iuh e e ¥ R pm w e e |
i) Anemia is caused due to deficiencyof __ .

Laiiteo o U & SR BT B
i) Food prepared in excess and remains afterameal ___ .

3ife e T uHTr T NGl wRd §Ig o gon Mied gl @
v) _isaunit for measuring radiation.

WEIRE AR @ 16 301 g

V) term derived from the Greek word Hygieia.

g Wi Weg grgeian § forr mm B

Q.8.  Match the following:
IEIEEETS
i) Bacteria/S@iRa a) Food Intoxication/Bs Slac I
ii) Food poisoning/ s Wiz b) Sound and healthy/ards S &t
iii) Sanitation/AfFeT ¢) First-in, First-out/Te 3,5 13T
iv) FIFO/T®ESUm3f d) Microorganisms/ggsita
v) CCPfididt e) Critical control point/fpfesa Fucia uige e
| e

*kkkkkkkk
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SUBJECT CODE: DCS-01

NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECH
ACADEMIC YEAR - 2025-2026

COURSE : 1 % Year Diploma in
Food Production / Food & Beverage Service/ Housekeeping
Bakery & Confectionery
SUBJECT : Hygiene & Sanitation /grguil a ¥-ffexm
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets

OAF Uy & U emfed oie #ige ¥ Rr m )

Q1. Whatis virus? Write down factors affecting growth of microbes.
AR 1 &7 SHaTvsht & fery &) yvifdd o3 ardt SRe! 3 faf@w
ORAT
“A good personal appearance helps both the em_ployee and the organization.” Briefly explain the statement.
TH B} Al U FHTR -3ALTT6, 2l & R Ters 2t 21”39 By 989 o
T B iy >

< 7 TN (10)
Q2. What is HACCP? Briefly explaj-the importance of F and uses of HACCP in catering.
T 7 87 Hefar H{dr & HEd 3N & IUANT 1 W&y H SRS B
% “+ ~ORMT "
Discuss duties and responsibi és of Food Safety § s Authority of India (FSSAI).
HRIY @I GR&T 7S ifad3w (qcﬁqgm&rré/ el IR fordiaral W =i H¥
o ARt (10)
Q.3.  How to prevent cross-contamination? - -
IR Syl ST Y AT ST?
(5)
Q4.  Write down hand washing procedure for food handler.
T S & forg gry o @t ufssar ford
(%)
Q.5.  Write a note on different types of wounds.
faftrs UeR & urdl W v feweft faf@g)
(5)
Q.6.  How to control food-borne illnesses by food handler in catering industry?
WHUH I H BS SR gRI W S SHHial &1 5 Faf3d fsan o wear &2
ORAT
Why are proper storage facilities necessary in catering establishment?
WY UfagH H Sfad HSRor giaursi &1 g i Siaxas® 82
(5)
Q.7.  Explain the following one or two lines (any five):
Frafafea ot ve ar <t e § angmse @ gia).
i) Pasteurization AU i) Perishable food AR @RI UeRf i) Thawing 4Tt
iv) CCPs Hidfidiug v) Lacerations SRR vi) First-aid WT4f& IUER
(5x1=5)

Q8. State True or False: T YT 3{HY HYUF qAIC:
i) Bangles and intricate rings should not be worn while preparing foods.

GHT ST 0 93T IR I fewe arell sivpfaf el ugit =ifgul

i) Vegetables should be stored at a temperature of 2 to 5°C.
2 9 5 f&uht Ao & aromE o wfesdt &1 ysRru faar s =

i) Fungi includes both yeast and moulds.
CODE: DFBS/HS/NC/01 Page 1 of 2
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GHR 3R Hies Q1 i 8 &
bins should be self-closing and should not be lined with wet strength bags.
w@d: §¢ 811 A 81 =gy 3R I it Y e ard & el o 21

e is a liquid waste arising from kitchen, toilet, and bathrooms.

2 T TRl Uiy & & 76, e IR aren @ P 2

EXAM DATE: 04.05.2026

(5x1=5)

kkkkik
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SUBJECT CODE: DFB-01 3 EXAM D

ROLL No.........

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2025-2026
COURSE ; Diploma in Food & Beverage Service
SUBJECT : Food Service/H8 afdd
TIME ALLOWED ; 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

wd% Uy & g smdfed siw HIvE H Ry M €)

Q.1.  Explain duties and responsibilities of a waiter.

o7 S B R Rraeial 3t sare Sifeu

Q.2.  Enlist the eleven courses of French classical menu along with one example of each.
uﬁﬁ%qamwﬂ%amﬁmﬁawﬁiﬁwﬁwﬁ:ﬁﬂwﬁm|
ORMAT
Write any ten types of special equipment used in food and beverage service department.

%Hﬁ?ﬁnﬁmﬁﬂmﬁmmaﬁaﬁmﬁwm&fﬁmmﬂﬁ%w
|

Q.3. What do you mean by the term “banquet'? Explain outdoor catering (ODC).
A e T P! 1 A 37 AR HefaT (e Pt ore B
OrRAT
Write an essay on “history of catering”.

“Fefar ¥ e R ey i@l

Q.4. Draw the staff organization chart of food & beverage department in a five star hotel.
g RIGRT Sledt & @ SR 9 R &1 ©1e W16 =1 S|
ORAT
Discuss trolley service. List its advantages and disadvantages.

g‘feﬁﬁmmﬁﬁlsﬂ%w-mﬁmﬁﬁml

Q5. .. A.Name and draw the five types of flatware items. _
P ¥ TRiedTR el & AT ffe 3R I = Il
B. DrawZ nieat labeled diagram of dummy waiter.
T, U SH gex BT WS A o S|

4\
Q6. Wiite shortnetes on (any two): eI TR St foumohl fordl @ a:
" i) Airline ca{] TRATEA Heri ij) English breakfast $fTerl SIWTE
ii) Kitcheﬁéﬁ arding forem RS —
P o

Q7. ,, - Distinguist between: faféa # wrg A
i) -Afa carte and table d'hote menu 31 T PHTE AR oud GBI AY,
ii) Mise-en-place and mise-en-scene - 31-=g 3R -3

Q8. Match the following: e @1 firer L | |
i) Soup spoon {d T a) F&B equipment ThUSE! JYDU

ii) Baiz cloth ST Y b) 18'x 18" 18"x 18" ‘ _
i) Rose T@m® ¢) Pre-plated dishes UEd ¥ @e H WY T S

iv) Maitre d’ hotel #3 & glcd d) Dummy waiter HI IR

v) Side board U1gS &€ g) Table
vi) Grilled fish fres ftbr f) Gueridon trolly Afeey et

CODE: DFBS/FS/NC/07 Page 1 of 2
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(10)

(5+5=10)

(2x5=10)



Q9.

Q.10.

. ' ';‘;r'
vii) Serviette AeTdr

- vift) B4in Marie S7-2

i) American service 3afte afda
x) Flambé dishes T f3XT

i) Chef de rang is kitchen staff.
A T 1 b wiw gar 2|

g) Soup gu
h) Head waiter 3¢ W@

i) Poisson Hedl o

EXAM DATE: 05.05.2026

j) Napkin fold Jufés wieg

State True or False: T 4T 39T HYF FdATZT;

i) Motels are generally located beside highways.
Hied TR SR & Urg R 81 B

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

3t We &1 Ty § E9 B 2

iv) Silver service is done from the right h

and side of the guest.

e 90 IRe & 3 SR A Bl ot 21
v) Carte de jour means menu for the day.
P1e § R P A 37 1A B 21

vi) Potage minestrone is a German soup.

R T s qu B
vii) Coffee shop operates for 24 hours.

BB QT 24 T Gelt W 2
viii) Brunch is the last meal for the day.

59 &7 &1 R o grar 21

ix) In *“ala carte” menu, each dish is priced separately.
"3 1 PIE”  H, YIS o BT Yo SelT-3(T 81T o
x) Small sized coffee cup is called demitasse.

BIC HHR P DIB] HU b SHe Sl oraT 2

Fill in the blanks: e = 3

i) Order is taken from side of the guest.

HEXMEHHAS__ WY

ferar STan g1

i) is the head of the F&B service department.
F&B wfdfw faumT &1 e gar 81

iii) Water should be served in a

glass.

U U e & =i o =nfguy

iv) Standard size of a restaurant cover
ERE HaR T JFS HTHR

inches.

EEEGI

V) is the first course of French classical menu.

e ARG W BT TSl 1Y g

i) fork has two prongs.
' 5 4 A &

vii) Railway catering is an example of

catering.

&R &1 0 IR 2|
TS o fora fabay ST 21

ix) We put in a cruet set which is having more holes.

viii) Polivit method is used for cleaning of

ufafde fafywrguam

B9 39 HUe e A G § o

x) French word for waiter is

dex & for thel Wsq gl

CODE: DFBS/FS/NC/07
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Page 2 of 2



SUBJECT CODE: DCS-03 EXAM DA

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR - 2025-2026

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

(Marks allotted to each question are given in brackets)

Q1.
Q.2
Q3.

Q4.

Q5.

Q.6.

Q7.
Q8.

Write an application applying for Industrial training to the training manager of a five star hotel.
(10)
Write various barriers to effective communication. Explain any three in detail.
' (10)
Write short notes (any two):
i) Objectives of communication
i) Difference between verbal and non-verbal communication
iii) Body language
(2x2%=5)
Explain briefly (any two):
i) E-mail ii) Circular iii) Telephone iv) Office order
(2x2Y2=5)
Define communication. What are the different types of communication?
OR
What is the role of information technology in business communication?
(5)
Write down the essential points of good business letter.
OR
Write down a notice for students informing them about sports week in proper format.

(5)
(5)

Telephone etiquettes are important in hospitality sector. Discuss.

State True or False:
i) STD is the abbreviation for Subscriber Trunk Dialing.
ii) Expanded form of PS is Post Script.
iii) Noise is not a barrier of communication.
iv) Letter head identifies the sender,
v)  Oral communication leaves a permanent record.
(5x1=5)

Ehdkdhkk
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SUBJECT CODE: DFB-02

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2025-2026
COURSE : Diploma in Food & Beverage Service
SUBJECT : Beverage Service/@a<dl :
TIME ALLOWED ! 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets

od® Uy & fe omdfed o @ige & Ry 7 €)

Q1.

Q.2

Q3.

Q4.

Q.5.

Q.6.

Q7.

Explain “Methode Champenoise”. List four brands of champagne.
TS YOS &1 9 I | A & IR Fie! Bl Yeliag Biforg|

ORAT
Explain the importance of each ingredient in beer making. List eight international brands of beer.
R 71 § yds Il ) Hel TWE B | SRR & 313 aRPH Sl B gAas i

_ (6+4=10)

Define alcoholic beverage. With the help of chart classify alcoholic beverages.
HIGH UY 61 IR ST | IE B Teradl § AIGH U4 BT TR Piferg|

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

a3 HT FiBRT fIRAT 3R UdS YHR o1 Tk faarur o) IR are iR g SRS 3t

YHleg Sifem| —— :
Lo T R (10)
Write short notes on (any two): fFafcifed w= HistaRul fafeT @IS a):
i) Service of cigar RRTR |aT , i) Aperitif wines &g a5~ iii) Pubs Usg
s opmag VS (2x5=10)

L4

Define rum and list various types of rum.,Give ecibé,'fg— um based cocktails.
T BT IRHIT Y 3R W § i YoRI o1 Gellgg pifog | T9-3meid 2 Pided a1 &I
Yy S| \*, "o |

»
%

Explain the process of making malted whiskies-Name 4 brands of single malt.
e ] a9F &1 ufshar &t are & | RiTd diee & fdel 4 sis! & 1 garsu|
10
Define liqueurs. List four herb liqueurs with base spirit, colour and country of origin. a
Ry 1 GRMIRE HY1 TR 86 R @t Gt s, R ST 3w fRuike, 01 3R @ 2w
A B :
ORAT
Define cocktail. What are the components of a cocktail? Discuss the role of each in detail.
ﬁﬁaﬁaaﬁqﬁt{lﬁaﬁl Fiwed F IUd T 57 T9H A YD B Y W Fwr | ==
I

(10)
Explain in detail different parts of bar. List eight garishes used in bar.
IR ¥ fafter fewl & aR o AR & uiq o1 &R § I 8 a1t 3113 M $f GEies

DI
ORAT

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

A UPR & TR Tl 3R 3¢ HH B & IUTdl O =i He| -

Explain the following in one or two lines: Frafef@a 3t ua a1 3 dfdeal # sarem Sifse:
i) Under pouring 3fex Tifer ii) Chai bars 9T sIR

CODE: DFBS/BS/NC/04 Page 1 of 2
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ik ii)Fadaired vodkas Waad drsat iv) Martini =&
J& v) Wort & vi) Genever S3aX
[ i) Mbueslm viii) Refreshing drinks arerft 4% g
LGV . ix) Distifaibh 3maa x) Espresso T8Il
\ /3 (10x2=20)
Q8 A g@é quidelines for pairing wine and food.
e, i o T IR Mo & fer & fRrg e Ry fifdg|
L Xplain various types of tea.
=g & s ueRl & IR & saren i)
(5+5=10)
Q9.  Match the following: fRafaf@a @1 fiyar #¥:
i) Chianti Rraiicft a) Perishable @iy
i) Brandy gt b) Malibu
iii) Bar fraud IR YT c) Gamish
iv) Camino &Pt d) Bumt wine ¥ @13
v) Tea @l e) Honey ¥gq
vi) Coconut AT f) Sparkling water ¥ T d1eX
vii) Draught beer $ie SR g) ltaly Feat
viii) Celery Jaf¥ h) Tequila T@tar
i) Drambuie &igg i) Dilmah f&@mn
x) Perrier URTR j) Dilution TJdur
(10x1=10)

kkkkkthikkkk
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SUBJECT CODE: DFB-03 EXA
ROLL Nofat /& ......>
2 ([ TEFEm
NATIONAL COUNCIL FOR HOTEL MANAGEMENT | |21 [5aany
AND CATERING TECHNOLOGY, NOIDA :
ACADEMIC YEAR 2025-2026
COURSE < Diploma in Food & Beverage Service .
SUBJECT : Food & Beverage Control/8 U8 da¥d digla
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets

oA® Uy & g ol o e # Ry M §)

Q1. Explain the following in two or three lines (any ten): FafeifEa @t a a1 = dfeaal & sarem
I (BT T9):
i) Cost @FTd ii) Variable cost uf¥adf arrd
i) Fixed cost fFad arTa iv) Semi-variable cost 3¢-af¥adif @
v) Carrying cost 98 &= &1 dRTd vi) Inventory det
vii) Standard recipe TT® ¥ viii) KOT &3t
ix) Standard Purchase Specification "I @ie fafa™r  x) Invoice dieid
xi) Opening stock URfY® Wi xii) Sales summary fershl TR
xiii) BOT &ft3{iet
(10x2=20)

Q.2.  Write short notes on the following (any four): FafefEd wR wféra fRwfdrl fafe @1 9rR):

i) POS disfiey :
ii) Staff orientation and training FHERY AR 3R wframor

if) Objectives of cost controls WRTA =10 & JE=d
iv) ECR (Electronic Cash Register) 33/ (Saag i $ Iforex)

v) SOP (Standard Operating Procedure) T&aiId} (A& St ufshan)
vi) Control cycle fAd=0r 96

(4x24=10)
Q.3.  Explain and draw a neat diagram of cost control cycle.
AT U7 T B ST BT 3R IS WS 3RE T3¢
ORMAT
Explain the various aspects of beverage control in hospitality industry.

afferen Jeiv o 9 Ao & fafts veqeh & e a1
(10)
Q4. Explain in detail about the role of KOT system in effective cost control.
wyrdt arTa g & Faiidt yunelt @t i @) aren iR 9 &1
(5)
Q.5.  Write a detailed note on menu engineering.
T SolfAafar oR ua favgd e ford |
()

LEEi it ats
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