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NATIONAL COUNCIL FOR HOTEL MA| AGEMENT AND CATEBING TECHNOLOGY, NOIDA

ACADEMIGYEAR 2023-2024

COURSE ! Craﬂsmanshlp Certifi cate Course in Food & Beverage Service
SUBJECT : Food Service/ 8 afdd
TIME ALLOWED : 03 Hours/03 ©¢ . MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

s \ bl

Q1.

Q2.

Q3.

Q4.

Q5.

Q.6.

Q7.

Explain dlfferent types of catering establishments.
T TR & WHUF i $1 e $i|

OR
Bneﬂy explain attributes of a good waiter.

Ta 3w deX & T &1 94U # gHmS|

(10)
Write short notes on:
i) Cutlery ii) Crockery iii) Glassware iv) Hollowware
3 W YiE Aicy fore:
i) Pl if) hiaaNt i) TR iv) BIeaTdTR
: - (4x2%:=10)
OR
List f ive special equipment and their uses.
Ui {4y YUl SR 3 Iudl @t Gl S :
5x2=10)
Write the French classical menu and give two examples of each course. ;
' o IaR <l
(10)
. L OR
Explain the duties and responsibilities of: A
i) Restaurant manager i) Commis de rang iii) Maitre d'hotel iv) Reception Head Waiter
g% Haiod Td IR WY HY:
i) TERT AR ii) I S T iii) 7 SIgie iv) R 38 AR
4x2%=10
What is Menu? Differentiate between A la carte Menu & Table d’hote menu. ( )
A 91 87 TAI BIE B SR 2ad Seid U P o 3iek B
(2+8=10)
OR
What is ‘Sideboard'? Draw a labelled diagram of sideboard & list its uses.
ESIS' T Q7 AKSSIS Bl AT [ T 3R IHF 0 Gellag HY)
' ' T (2+3+5=10)

What is banq%et'? Draw any four typical banquet setup and list the suitable occasions for organizing them.

mmmwwmmam%mm mﬁaﬁ

P r
hE

(2+8=10)
Explain any two methods of silver palishing;, _
At B GBI B B ol Al gHed|
(2x5=10)
Explain any two %es of breakfast along with a labelled cover layout.
farg1 G PR o A1=d &I diedt by Y HeR AT & WY A
(2x5=10)
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8. Describe the following (any five): ' '
@ i) Still room ii) Service gear iii) Restaurant Llnen iv) Waiter’s friend v) Salvers
vi) Soup ladle  vii) Toast rack viii) Chafing dish ix) Bread basket x) Cruets
Pafiea o1 quie B (IS TiD):
) fReaed i) Ui R i) Xl R iv) dex the v) e
vi) QU ASd i) SREXS  vili) Wt 1 ix) I8 IRehe X) PUC et

Q.9.  Fillin the blanks:
i) Size of a dinner plate is
i) B.0.T. means
i) Silver service is done from ; .
iv) Beverage service is done from
v) Pre-order forms in Room Service refer o
vi) French term for cheese is
vi) Dummy waiter is also known as
viii) Maitre d’hotel is

ix) sauce is served wnth roast turkey.

X) Champagne must be served in glass.

Rad wF ‘l%\’

i) SR @ H1am™ H|

ii) .31, Aaay |

iii) Riear wfdw WP | P oI B

iv) U gerf afde ¥ & Tt gl

v) T idg A -3k wid ! Yeftid Hed B

vi) I & forg g Trsg %l

vipSHARSB___ Ham AN I e e

viii) e Eﬂ% %I v
) maﬁﬁweﬁ%waqﬂmm%l . ;

x) ST BT e & war ST =nfe e

Q.10.  Match the following:
i) Bain Marie a) Mushrooms
ii) Bus Boy b) Hollowware
iii) Chafing Dish c) Room Service

(10x1=10)

iv) Sommelier d) Fresh fruits and nuts
v) Polivit e) Heating equipment
vi) Dessert f) Silver polishing

vii) Butter Service g) Wine waiter

viii) Salver h) Helps waiter

ix) Champignons i) Opens 24 hours

x) Coffee Shop j) Round Plate
fAmferad ot

i) &9 I &) TR

i) SH & @) BT

i) =t =T ) 9 iy

iv) SRR ) 1 e $iR 1]
v) Uifeifae $) T SUIRY]

vi) & ) 9ic) &1 GBS

vil) &% afdg ) a1 dex

viii) e iﬁ)fhfziﬁiwqa?:E5Q?ni§
ix) YT - ") 24 ¥< gadn

x) B! T Eggwﬂiwtiﬁz ?

CODE: NC/19/01
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YEAR 024
COURSE A Craftsmanship Certificate Course in Food & Beverage Service
SUBJECT : Beverage Service_z
TIME ALLOWED : 03 Hours/03 ©< MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Q1.

Q.2.

Q3.

Q4.

Give the two brand names for the following:-
i) Coffee ii) Tea iif) Water iv) Soft Drinks v) Packed Juices

i & R sie 9 dfve-
i) BB if) I iii) O iv) Oie f$ad v) Uas 5

OR
Enlist any five spirits with two brand names of each.

el UTe Rufew &1 31 sis Al & W Eas B

Draw blassiﬁcation chart of beverages. Write simple steps to brew coffee.

7 Uil BT aeiBRuT A ST bTwh] & & R =Rl ferd]
OR

List any ten equipment used in F&B Service department. Also, in few lines explain their us_'es;'

tyqftﬁgiitqvﬁgiiﬁainTTi#IJQIﬁvrfaﬂztﬂﬁizﬂéﬁﬁéﬁé?z321t§qzﬁ<dhiﬁiqiaTerinzl%nzreﬂ'gﬂs'

gl 7 e SudnT Hi Sl ‘

Briefly explain service of bottle beer. List any fnve Intemational b_raqu of Beer.

AR o Sae &) e o) 9a § Sand| SR 3 el uie iRl sist Bl I aal

‘ ' OR

List the steps involved.in storage of beer. Differentiate between ale & lager. ‘

DR B SRy T it Rl Bl G T @ SR AR & oY SR Jaml
(5+5=10)

(10)

List various points to be considered while making cocktails. Name six classic cocktails.

I 9T AR U oI a1 fafrs figell @1 Gt ST &8 SR Hidbed & AW

CRIEL

Q5.

Q.

Q7.

—(7+3=40}——o
OR
Bglain in detail the various methods of making cocktails.

Fiped g 1 i RfG % IR fawar ¥ 9|

Name any five liqueurs with their base spirit and flavour.

fp-g el FRraa} 3 W STt 9 FRURe 3R Wrq o WY Tyl

Define Wine. Classify wine with two examples in each.

21&51?$Ttﬂin{ﬁﬁﬁ1zﬁ¥1'ué&aifféﬁtsaJsivwiﬁfizEn3=15516nﬁﬁazura#¥|

Write short notes on (any two):

i)  Beverage portion control & cost control
i) Storage of alcohols

iii) Dispensing of spirits

(10)

(10)

(2+8=10)
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SUBJECT CODE: CFBS02 \:I EXAM DATE: 13.12.2023
@1E g R I ey forg: oy
i) O gl v frr SR AT g . /
ii) 3feP B BT USRI N RE i
iif) feufeg &1 faRur e ok
(2x5=10)
Q8.  Explain step-by-step service procedure of (any two):
i) RedWine
i) Rum
iii) White wine
iv) Vodka _
(@IS S DI TIRUI-GI-TRUT Wl UfshdT A
i) XS 913
i)
iii) IgC dIg
iv)
(2x5=10)
Q.9.  Explain the following terms:
i) Irish Coffee
i)y Pantry
i)y Corkage
iv) Champagne
v) Muddle
Fafifed o g
i) SR B!
ii) Ul
i) BIPA
iv)
v) HEA i
{2x5=10)
Q.10. Match the following: ;
i) Coffee. a) Refreshing
ii) Glenfiddich , b) Oak Cask
iii) - Kalhua c) Stimulating
iv) Gin d) Liqueur
v) Indian beer ' e) ' Single malt
vi) Screw Driver 1) Juniper Berries
e — ) . o |V R g)_White Wine
viil) Nimbu Pani Ry~ Kingfisher
ix) Wine Chiller i) Agave Plant
x) Aging j) Vodka
o1 fe:
i) BIDT &) Ao & dreft
DESEILIEES Q) 3P BIEh
iii) gl ) Jeioid
iv) o o feeR
v) 38T famR g) R Aree
vi) B $ER ) AR e
vii) T Ta B) T1EC A&
viii) Feg arit o) frithRR
ix) A% e N I We
x) TfSi BEISE
(10x1=10)

dkkkkkkkk
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: LIBRAR
NATIONAL COUNCIL FOR HOTEL MANAGEMENAND CAT

ACADEMIC

COURSE ; Craftsmanship Certificate Co L : €rage Service

SUBJECT : Food Service /B8 Tfd

TIME ALLOWED : 03 Hours/03 ©¢ MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

e wy & fom Ru Ty e Sige 1§ Rumu )

Q1.

Q2.

Q.3.

Q4.

Q.5.

Q.6.

Q7.

Describe different types of catering establishment in brief.
fafie yeR & @ruH ufagE! o1 Hay § 9 3|
OR/AT
Describe the key equipment used in room service and role of butler service in providing personalized guest
service.

el JaT H IYUNT [PT T a1 TE ITHT 3R feTa iy Yo vem 7 & seak I &t
AP &1 quiF B | 0

Draw the organizational chart of an F&B department in a large hotel. Write the duties & responsibilities of a

captain. )

U% 93 gied H F&:B [Aum &1 Wiie-iers 91é s101 16 S & $aad Ud Swaie fRifgul
OR/4T

Enlist 12 courses of French classical menu supported by examples.

IETeRIT GRT GHfd tha Fiid A & 12 TTousbHl &) gHiag S

What are the attributes of a waiter? Also, write the steps of laying a table.
TS 43 o 101 1 57 Wi Y, 290 ) HaiRyd & 9wur +ff Rifdu)
OR/4T
List different silver polishing methods used in hospitality operations. Exg:_ain any one of the method in detail.

S TR Tl H SUG &1 S arelt e RiceR WiiiRiT & it & et a1 378 @
fopdt Ua e &1 fawr & gugmgu)

Write the difference between A'la carte ang Table q'hote menu.
3T HIC HR dTed S8 B & §id e R
OR/TT

(10)

(10)

Explain different types of breakfast .
faftrs gpR & == THgmi|

Explain the use of:
i) Still room ii) Pantry

U ST 6 AR :
) fea =g ii) Ot

Write the sizes and the use of the following equipment (any five):
i) Soup plate ii) B & B plate iii) Fish plate iv) Tea cup
v) Coffee cup vi) Half plate vii) Full plate
[ (@13 Ti) & PR SR IqaNT g
i) 9 We iy st @ f @i i) b wie iv) 9 Y
v) DIHT HY vi) 3 @ vii) ¥ wie

Write short notes on (any two):
i) Vending machines

i) Types of banquets

iii) Cocoa beverages

iv) Toast procedure

(5+5=10)

(5x2=10)
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: e\
@ &) W Efdnad Aew g ,,:‘,
i) AfgT a=fie A E
ii) HISl & TR ey
i) e qg Uy C .
iv) SR wfshar - T
L (2x5=10)

Q.8.  Suggest simple methods of restaurant control adopted by large hotels.

T2 BIeal gRT SUATT S dTel J’T U= & W aite! & gaimd <

Q9.  Fillin the blanks:
i) Height of the dining table from the ground is
ii) Capacity of old fashioned glass is ounce.
iii) Glass used for service of champagne
iv) Service of beverages is from side.
v) Scientific name of tea is
vi) Alternate name for side board is .
vii) Creation of environment in restaurant before service is called
viii) Full form of EPNS
ix) Full form of IRCTC
x) Standard size of cover is
RESEICRIcE
i) SIS ae @l ool Selrd gl
if) QR ST & 1 BT & SR
iii) RIUH DT HaT o Tog IuanT fawan o arell e
iv) TR TRl @t i AR B
v) AT BT I T gl
vi) TTSE SIS BT IDTd 911 gl
vii) YERT H 94T 9§ g arra”u &1 i FEIargl-
viii) SUTTATH &1 quf &4 |
ix) TS SRYUTE &1 guf =4 |

x) B BT AFS DR Bl

(10)

(10x1=10)
Q.10.  State True or False: ‘
i)  Water service is done from left hand side of the guest.
i) Eggis served during the third course of French classical menu.
iii) One tea spoon measure 5 gm.
iv) Snack is a heavy meal consumed before dinner.
v) Hors d’oeuvre is the fish course.
vi) Buffet serves large gathering of guests.
vii) Knives, forks and spoons are categorized as crockery.
viil) Gueridon trolley is used to cook & present food to the guest table.
ix) A set of table allocated to a waiter is called station.
x) Supper is an early lunch service.
Hal I TTeid S
i) oref Har 3fafd % It 3R | &1 S 8|
ii) Sh g Feee B & R I & SR ST IR Sl 7
iii) Uep <ITg 1 =7 &l 1Y 5 U g ¢ |
iv) FITZA1 T HTE 415 & ol I & @ ¥ ugd @ 9 g |
v) 3Mea Haell &1 Y 7l
vi) §% St T § AEArE & w1 S g |
vii) T, Bie 3R TH7E &l Hid & ¥4 B Filed o T g
viii) TTERST 2ieft 1 IughT G U IR BEAM! $1 Al TR UY B34 & o fasan wmar g1
ix) 3 B AT T9d & Y B WIH gl ol |
x) NI T YRS SueR & HieH &1 a1 3|

kkkkkkkk

(10x1=10)
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&/Beverage Service

COURSE : Craftsmanship Certi
SUBJECT : Beverage Service/da¥el
TIME ALLOWED : 03 Hours/03 H¢ MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

(el e o fore fRw TT of s By A Ry U d)

Q1. Classify beverages with the help of a neat chart. In short, describe alcoholic & non-alcoholic beverages.

Waﬁaﬁmﬁﬂnwﬁmmaﬁlﬁaﬂﬁ,mmﬁtmﬁumﬁ
BT QU DY
OR/4T

Explain the importance of portion control in beverage service. List five types of bar frauds.

UG v a1 7 1T e & Hew Y SRl | Ui bR @ aR SRl @ g g

Q2. Define wine and explain the general process of wine making.

QIS B! URHINT B SR 12 a1 B AHRT Ul 9=
' OR/AT
Classify wines into broad categories and write trade name of any five wines.

TS Bl I AR F ariferd BY 3R bt ot a1 & AR T R

Q3. Explain the manufacturing process of beer. List five brand names of international beer.

foaR @t Fmfor it wweed | SiRfia SR & uie s 1 @t gt )

OR/4T
Define liqueurs. List four liqueurs with their flavour & country of origin.

fereR ot uRuida &1 =R [ &1 37 WIe 3R 49 ox 9id gt 91

Q4. Explain the importance and functioning of dispense bar.
X049 IR & Te@ wd SRyl o gaeEd |
OR/4T

(10)

(10)

(10)
(2+8=10)

List ten bar equipment and their uses.

aﬂwmeﬁvmmaﬁ%ﬁﬁml

Q5. Explain different methods of making cocktails.

Pihcd g1 P [ Rftar Tagmsu|

Q6.  Listthe steps of serving white wine. Also, discuss the best ways of storing wines.

b, dTE TRIG & =R 61 Gel S 91 8, 913 & HSRU F Taray ol W it ==f o

(10)

(10)

(10)
Q7.  Give two brand names of the following:
i) American Whisky i) Vodka iii) Gin iv) Dark Rum V) Tequila
fferfad & < sis = i
i) 3R fewat ii) dradp1 iii) fo iv) ST | v) THIdT
(5x2=10)
Q.8.  Explain in short (any two):
i) Parts of Cocktail i) LDG iii) Distilled Beverages iv) Rose wines
H'lalg H g (@IS a)):
i) Plded B HIT i) Gerslelt i) 3 O v iv) TTetrell feRT
(2x5=10)

CODE: 2324201 Page 1 of 2
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Q9.  Match the following:

i) J&B Rare ' ‘a)! Bar equipment

i) Under poring 'b) White wine

iif) Cork screw ., ¢) Gamish

iv) Chardonnay /'d) Blended Scotch Whisky
v) Olive " &) Refreshing beverage
vi) Tea f) Barfraud

vii) Sherry g) Cocktail

viii) Negroni h) Sparkling wine

ix) Champagne i) Wine waiter

X) Sommelier j) Fortified wine
afiRea o1 fam o3

i) J&B XX ®) IR JUDRU

i) 3fex TR q) FRC g

iil) DI ¥ M) M '

iv) IRGH H) % Wi fgw!
V) 5) drerl 3 a1 ug
vi) g ) §R UGS

vii) A8 B) Blbed

viii) Y ) TRBIT a1

iX) ) TRA IR

x) e ) BICHTES aT

Q.10.  State True or False:

i)  Cirocis a brand name of beer.

ii) Patent stillis the easiest & traditional form of still.

i) Vin de Table is the lowest quality of wine produced in France.
iv) Cava is a sparkling wine from Spain.

v) ‘Camellia sinesis’ is a botanical name for tea plant.

vi) Tequila can be manufactured anywhere in the world.

vil) Tia Maria is a coffee based liqueur.

viii) Bordeaux is a French wine producing region.

ix) Whisky is a neutral spirit.

x)  All wines are served at room temperature.

T a1 TTerd g

i) TR R &1 0 §iS TH 7

i) 0o fee e 3 3R fRd &1 URuRe F0 81
ii) TaT © ITedt Whi A S d W & Turadl arell a5 g |
iv) STaT W B U DI a1 &

v) SRR TEARRT =g & T &7 IS A 5
vi) eaptan 1 Frmfor gfrar & Sl +f v ST wear 7
vil) fear \fear e im! el fores g

viil) STe| U Wi TIR1E Iaresd a7 B

ix) feean! U dewy RuRke B

x) THt g HHR F AT R TR S g

CODE: 2324201
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SUBJECT CODE: CFBS01

| ‘ . ROLL No
NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING TECHN
' ‘ ACADEMIC‘YEAR 2025-26 i
COURSE : J Craftsmanshlp Certlf cate Course in Food & Beverage S
SUBJECT . : " Food Service/ S : :
TIMEALLOWED  : 03Hours/03 S ‘ 3 e

(Marks allotted to each question are given in brackets)

(T Ty & G FT Y 3 iy A RU T ?)

Q.1.  Listany five speclal equipment used in food & beverage service & explain their uses.
T Ud O a1 F uged ol Ui Gmﬁaﬁ@mammmﬁmml
. OR/UT ' ; ,
Describe any five-types of F&B linens with their uses.

W@ﬁﬁﬁ#%%ﬂﬁmﬁmm%mmﬁaﬁﬁm :

(5+5=10)
Q.2.  Whatis KOT? Draw the dlagram of a KOT format.
KOT 3T 82 KOT WY &l 3@ §138 |
© OR/4T
What is cafeteria? Briefly explain types of cafeteria. _
%ﬁﬁmw%v%ﬁm%W%aﬁﬁamﬁml : _
(2+8=10)

Q.3..  Discuss about various types of breakfast.

A TR & A F R F 7= B3 e D '
e s (10)

Q4. Def ine menu. Write down the difference between a la carte menu and Table d Hote menu.

A7 B URHTRT BT 3 A HIE A SR dreel & gl A& o amf‘cﬂ@q:
“ OR/4I
What is Plat du jour? Write down the advantages and disadvantages of Plat du j ]our

@Eg@w%?ﬁzgvﬁaimé 3R THaH fafe |

(2+8=10)
Q.5.  Write down the full form of the fgllowmg abbreviations (any five):
Frafifed wfée Ut (@18 uie) & gof =9 fafee
i) KST ii) RSOT iil) KOT iv) BOT
v) EPNS vi) TDH vii) IRD
(5x2=10)
Q.6.  Whatis a banquet? Describe any five types of banquet seatmg arangements.
dgue R 27 dgUe A 357 B el Urd bR DI HawIIS T qui HIfoT |
(2+8=10)
Q7.  Define the following terms (any five): '
i) Mise-en-place ii) Cafeteria iii) Tableware iv) Welfare Catering
v) Room service vi) Cyclic menu vii) Buffet
Profafed weal &) IRHIRG ST (@ uiD:
i) -T- ii) el i) SaEAaR iv) AW P
v)watﬁa vi) STgfade A vil) g i
XZ=

Q8.  Discuss various silver cleaning methods. Describe various methods used for cleaning & maintaining silverware

in food & beverage service, v
et T TS B i kel W 9t F¥ 1| ETe T U a1 3 =i & S 3w SR e & fae
YN &1 WA arefl fafir ﬁﬁu’f T qui B

OR/UT
Enumerate various types of meals served in hotels and briefly explain each.

Mﬁmﬁaﬁaﬁﬁﬁaw%%mmmwmﬁaﬁﬁﬂmﬁwl .

Q9.  Match the following:
i) Caviar a) Maitre de Hotel

i) Frill b) Lunch




T SUBJECT CODE CFBSO01 EXAM DATE: 08.12.2025

~ i) -, Senior Captain ) Caramel Custard
iv) Cigar .d) Cheese
v) .\ Dejéuner s it “e) Hors d'oeuvre
vi)' Entrémets ! f): Silver cleaning method
vii) Gor onzola - g) Room service
vm) Pol vit | , .. h) Barker -
ix) boyer i) Rest course
e X)/RSOT ' ) Buffet table
) .".L.»-ﬁ!;rf%rﬁiaaﬂi?raﬁﬁ: i
) HRER g ' ﬁ%%@ﬁ
ii) fth . o b)?ﬁi
m)?ﬂﬁmw ' L )N RS
iv) RATR , | ot ] A
vijlehed SRR AT AYs.
vil) TRAT=giteT : Ry
viil) qifeifde o hEER “
ix) HEIR ’ AT Ry e 2
x)wahﬂ g yEpeEd. e
e £ T SRR A TS (10x1=10)

Q.10. State True or False
- ) Supper isa late night mea! ‘
'||) Srlver servrce is done from nght hand srde

‘ |v) Potage is served after hors d oeuvre course
V) Alacartersafxedmenu -
et 1 T g
) VRWIMFTUGAR
rr)ﬁmﬂﬁﬂaﬁ:ﬁaﬂ?ﬁﬁﬁﬁﬁgl :
ru)ﬁﬁé?ﬁﬂﬁ@fﬁﬁﬂimaﬂmﬁasa%l
w)uﬁrrrahaaaﬂﬁ%mmw%l

ararﬁ'f’wﬁf%ﬁﬁiél
(5x2=10)

kkkkkkkk
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT AND CATERING T,
ACADEMIC YEAR 2025-26

COURSE : Craftsmanship Certificate Course in Food & Beverage S

SUBJECT Beverage Service/Savel Gfdg

TIME ALLOWED 03 Hours/03 H¢ "MARKS: 100

(Marks allotted to each question are given in brackets)

(T U & g few Iy i g A Rumu )

Q1. Draw the classification chart of beverages.

U7 g1 1 aeffesor 9r¢ arsa|

Q2. Define wine. Briefly explain about different types of wines. o ]
a1 BT AR Bog| Rt voR @ ar & ok 7 9éy § aarzu)
. ORAT

Write different steps involved in wine making (vinification process).

A 1 (@rE-Hieor ufhan) & snftve iy @xo @ ol

Q3. Write the procedure of serving sparkling wine.

ROTH i A TRITA B e et
OR/4T

Explain the step by step procedure for serving red wine in a restaurant.

wmuﬁﬁﬁmmml

Q4. Explain the manufacturing process of brandy. Write three brand names of brandy.
SISt %1 fmfor ufehar ez gidl & dF afs A fof@w
OR/AT
Explain the manufacturing process of dark rum. Write three brand names of dark rum.

WWaﬁﬁr{fmmmmlsﬁmwmmwﬁ@m

(10)

(10)

. (10)
Q5. Whatis cocktail? Explain the different methods used to make cocktails with two examples each.

Wwé?ﬁaﬁamﬁﬁﬁrwﬁmdfaﬁa-ammml

Q6. Write two brand names of each of the following:
i) Beer ii) Vodka iii) Bottled water

fafifed & ¥ uds & S sig T R
i) R ii) AT iii) SAeTE e U

Q7. List ten bar equipment with their uses.

T IR USRI &1 e 3D I Bk Tl

Q8. Write short notes on (any two):
i) Wine storing procedure .
(forgt qh) W wfer feafor forg:
i) ATE SR Highar

Q9. Match the following:
i) Coffee a) White Grape
i) Fruitjuice b) Stimulating beverage

(10)

v) Instant coffee

v) 31%? HIBT
(5%x2=10)

iv) Scotch whisky

iv) WB1e fegwat

(10)

ii) Standard Portion iii) Non-alcoholic beverages

i) HIFT {7 ii)) IR-H1eP U
(2x5=10)

iii) Decanting

iv) Rum

v) Cointreau

vi) Potato

vii) Manhattan

viii) Chardonnay
ix) Fizz

X)  Old monk

CODE: NC/24-25/CCFBS/003-]

Sugarcane

Whiskey

Red wine
Nourishing beverage
Liqueur

Sparkling wine

Dark rum

Vodka
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EXAM DATE: 10.12.2025

SUBJECT CODE; CFBS02

Eariie a) TG 3R
i) Tl T, b) ITITh
i) fS T ¢) T4l
iv) TH d) fent
V) BT ¢) X3 aTgT
Vi) ST ) dide 4a
vii) g) R ‘
viii) h) TTehfefT qrgd
e i) ST TH
x) 3iee Ai-H j) argaT
(10x1=10)
Q.10.  State True or False:
i) Lemon tea is always served with milk.
i)  Cognac is brandy from France.
i) Wine bottles are better stored horizontally.
iv) Kahlua is mind flavored liqueur.
v) Martiniis Gin based cocktail.
vi) Portion control is one of the tools to control cost.
vii) All Champagnes are sparkling wines.
viii) Whiskeys are made only from Barley.
ix) White wines can be made from black grapes.
x) Ideal serving temperature of coffee is 45°C.
TE T 7T I
i) g @ = TR gy & Ty TR 9 8
i) I i B Fiel g
i) AT BT Sl Bl S T Y @A S5 el 6
iv) BT T b T Tl ferdr & |
v) TS o menfd dided o
vi) ITA i & e we s te ae B
vii) oft e TR arg g1
viii) Feeapt e off ¥ & ]
ix) T T3 BTt SR & TS o Wl o
x) FTHT ORI BT 3 TIHM 45°C 3
(10x1=10)

ek k.
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