SUBJECT CODE: DFB-01 EXAM DATE: 23.05.2023

1R P —— f@' Tl \’?_??,2\ |
NATIONAL COUNCIL FOR HOTEL MANAGEMENT £ G 9
AND CATERING TECHNOLOGY, NOIDA gQ;/rwwtm;{@
ACADEMIC YEAR 2022-2023 g2 TR A ¢
) A\l LIBRARY /
COURSE y Diploma in Food & Beverage Service W\ e ) &
SUBJECT : Food Service ¥ e/
TIME ALLOWED ;03 Hours MAX. MARKS: 400 %=~

(Marks allotted to each question are given in brackets)

Q.1. Discuss the history of the catering industry. In short explain various types of
catering establishment.
OR
- Define Menu. Explain any two types of menu. Also specify the functions of the
menu. ' ' '
| _ ‘ ' (10)
Q.2.  Draw the layout of a food and beverage pantry. State the functions of the pantry.
OR .
Draw the organization chart of a food & beverage department in a five-star hotel.
Discuss the duties and responsibilities of a Banquet Manager.

| ‘ - | (10)
Q.3. Differentiate between Mise-en-place and Mise-en-scene. Write the basic rule of
- laying a table. D o
Enlist the thirteen course French classical menu with one example of each.
_ : , . (10)

Q4. Draw alabeled diagram of a sideboard. lllustrate the significance of sideboard in a
fine dining restaurant. '

| . (10)
Q.5.  Write short notes on (any four):
“i)’Room Service if) Russian Service - i) Silver Service
iv) American Service v) Buffet Service vi) Family Service

vii) In-room service viii) Gueridon Service
_ (4x22=10)

Q.6. Draw the hierarchy of kitchen stewarding department in a 5-star hotel. Describe
the duties and responsibilities of a kitchen steward. Enlist equipments used in
kitchen stewarding. |

(3+4+3=10)

Q.7.  Define breakfast. Explain ény four types of breakfast,
. (2+8=10)
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SUBJECT CODE: DFB-01 EXAM DATE: 23.05.2023

Q. 8 Explain the following in 2-3 lines (any five): :
i) Banquets ii) Hotplate iii) EPNS iv) Coffee cup

v) Ethnic restaurants vi) Bar vii) Bain Marie viii) Café
(5x2=10)
Q.9. A. Write the full forms of the following:
i) KOT i) BOT iii) QSR iv) ODC V) FP
(5x1=5)
B. State True or False:
i) Chafing dish is an example of hollowware.
ii)  Cyclic menus is used in school and college canteens.
i)  Rectangular trays are known as ‘salvers’.
iv) Institutional catering is an example of commercial catering.
v) Plat du jour is known as card of the day.
(5x1=5)
Q.10. Match the following:
i) Coffee a)  Cutlery
it) Side Board b)  Glassware
ii) Slip Cloth c) Dessert
iv) Fish fork d) Bar equipment
v) . Snail Dish e) Café
Vi) Brandy Balloon f) Tray jack
vii) Créme Caramel g)  Tablelinen
viii) Indian breakfast h) Specialized service equipment
iX) Muddler i) Silver cleaning
X) Polvit ) Stuffed parathas

(10x1=10)
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SUBJECT CODE:DCS-03 = . = | - EXAM DATE: 24.05.2023
' ROLL NO..covienirnneneeens

NATIONAL COUNGIL FOR HOTEL MANAGEMENT
"AND CATERING TECHNOLOGY, NOIDA
"~ ACADEMIC YEAR - 2022-2023

COURSE - ; 1 % Year Diploma in .
i | - Food & Beverage Service / Housekeepin
. Front Office Operations
SUBJECT : Business Communication

TIME ALLOWED . 02HRS.

(Marks allotted to each question are given in brackets)

Q1. Define business communication. Explain various types of organizational communication.
‘ - OR o
Explain the pracess of communication with the help of a diagram. .
. s : , T . (10)
Q2. Sky High restaurant has advertised vacancies for the post of waiters. Design your CValong =
with covering letter to apply for the post. ' '

OR ‘ P
What are the parts of a business letter? Explain with suitable examples.:
: | ’ - . ‘ . S (10)
Q3. Discuss the importance of body language. A
. N (5)
Q4. Write a note on telephone efiquettes.
FT N - | )
Q.5. - Discuss common speech difficulties and the ways to overcome them.
‘ - : o : - (5)
Q6. Differentiate between Official Letter and Demi Official Letter. _
o : . - (5)
Q7. = State True or Falée:
i) Noiseisnota barrier of communication.
i) Grapevine is an informal channel of communication.
-jii) Bio-data does not give the details of an individual.
iv) - Memorandums are means of oral communication.
v) Facial expression is non-verbal communication. s
S - (5x1=5)
Q8. Match the following: » - .o
i) Circular : - a) Delivery of Speech
i) Notestaking ' . b)Body language
jii) Facial expressions ~ ‘ c) Rumors
iv) Grapevine - - d) Improves listening .
v) Audience analysis - e)Formal letter
' ‘ ' - (6x1=5)
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ROLL NO..ceveeee e,

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2022-2023
COURSE ; Diploma in Food & Beverage Service
SUBJECT = Beverage Service
TIME ALLOWED : 03 Hours MAX. MAR

(Marks allotted to each question are given in brackets)

Q.1.  Explain different types of non-alcoholic beverages with the help of a chart. Name any six
non-alcoholic beverages suitable for summers.
(7+3=10)
OR
Define wine. Classify wines with suitable examples.
, (2+8=10)
Q.2.  Name two international brands of following spirits with their country of origin.
i) Whisky
ii)  Rum
jiiy Gin
iv) Vodka
v) Tequila
(5x2=10)
OR
Define cocktails. In short explain any three methods of making cocktail. Name two
classic cocktails with their base spirits.
(2+6+2=10)
Q.3. Draw and label the bar layout. Discuss any four common bar frauds.
OR
Write the opening and closing duties of a bar tender.
| (10)
Q4. How will you serve the following (any two):
i) Red Wine
ii) Beer
iii) Tequila
iv) Brandy
(2x5=10)
Q.5. Differentiate between (any two):
i) Old world wine and New world wine
i) Ale beer and Lager beer
jii)  Scotch whisky and Irish whisky

iv) Cognac and Armagnac
(2x5=10)
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Q.6. Define Liqueurs. Write flavor and base spirit of the following liqueurs:

| Cointreau
i) Drambuie
ii) Kahlua
iv) Malibu -
(2+8=10)

Q.7.  Write short notes on: :
i) Alcohol and its effect on human body

i) Food and wine pairing
_ (2x5=10)
Q.8.  Explain the following in one or two lines (any ten): ,
i) Remuage ii) Grappa iii) Phylloxera iv) Sake
v) Fenny - vi)Racking - vi) Squashes viii) Ageing
ix) Grey Rot X) Rose Wine xi) Vodka xii) Absinth
(10x1=10)
Q9. A.Fillin the blanks: - :
i) is a Jamaican coffee flavored liqueur.
ii) ' wine is served with red meat.
ii) is fermented sap of palm trees from India.
iv) flower is used in brewing beer.
v) B.O.T means
B. Expand the following: '
i) VO “ii) VSOP iii) XO iv) AOC v) VS .
. | (5+5=10)
Q.10. Match the following:
i) Tea a) Rye
i) Jigger b) Juniper berries
iy Champagne c) Camellia Sinesis
iv) Port d) Japan
v) Bock e) Pegmeasure
vi) Sake f)  Fruit brandy
vii)  Canadian whisky g) Sparkling wine
viili)  Kirch h) Steeped with buffalo grass
-ix) Zubréwka i) Portugal
X) Gin ) German beer
(10x1=10)
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SUBJECT CODE: DFB-03

COURSE : Diploma in Foed & Beverage Service

SUBJECT ; Food & Beverage Control
TIME ALLOWED : 02 Hours

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2022-2023

(Marks allotted to each question are given in brackets)

-

Q1.

Q2.

Q3.

Q4.

Q5.
Q.6.

Q7.

Qa8.

Discuss the objectives of food and beverage controls. In short describe various sales concepts.
OR
Training is an important managerial tool. Discuss the significance of staff training. Design job description of a
restaurant manager.
(10)
-What do you understand by centralized Purchasing? Enlist the advantages and disadvantages of
centralized purchase system in hotel.
, OR !
Receiving is an important part of control cycle. Elaborate how you will establish standard procedures for
receiving.

(5+5=10)
Write short notes on (any two):
i) SOP if) Menu Engineering iii) Beverage sales control iv) Elements of Cost
’ (2x2%=5)
.Draw the format of any one:
i) Bin Card ii) Requisition Slip
(5)
Discuss purchase and issuing control of beverages.
(5)
State true or false:
i) Invoice is collected during receiving of ordered raw materials.
i) Purchase of cereals and pulses is an overhead cost.
iii)y  Purchase of new machines and equipment is part of sales budget.
iv) LIFO stands for Last In First Out.
~V) Stars are dishes which are popular and profitable.
(6x1=5)
Fillin the blanks:
i) FIFO stands for :
ii) Meat and poultry are food items.
i) is raised for purchase of food items.
iv) Counting every item in the stock is called inventory.
V) ensure consistency in presentation and taste of a dish.
: (5x1=5)
Match the following:
i) Store a) Al retail transactions
i) Break-even point b) Expensive items
i) Meat tag c) Pricing and performance of menu
iv)« Menu analysis d) No profit-no loss
v) POS e) Issuing
(5x1=5)
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SUBJECT CODE: DFB-01 EXAM DATEE,)('\OQ)OS'.ZOM

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food Service/%8 fd
TIME ALLOWED : 03 Hours

ROLL No....../ 7.

(Marks allotted to each question are given in brackets)

OdS Ud F R eERd e ewe § Ry U T)

Q1.

Q.2.

Q.3.

Q4.

Q5.

Q.6.

Explain various types of outlets in F&B department.
6 TS & faum & faftg UoR & oGedey &1 el Hel
ORAT
Explain various types of catering establishments.
faftrs UR & @ ufayeT @ aren w3
(10)
Define duties and responsibilities of the waiter.
YR P Bl R RreEl & aRHIRa S|
ORMAT o
Explain various types of banquets. Also illustrate the concept of outdoor catering.
fafid UBR & banquets & TAZET | 3ESTSR THUH B SGEHRON BI Ht TP HI|
10
Define Baize. What are its advantages? Write the steps involved in laying a table. 1o
91 B URUTINT B3| 3HS 1 BIIS 52 < [T | Hd =9Ron &l forfau]
ORMAT
Draw the layout of a pantry. Explain the different section of a pantry.
TSl BT AT IA1C | UST o fafd SIUTT &1 SaRe He |
10
Explain in detail different types of breakfasts. 112
f3fe TR & AIRd & IR ¥ IR 4 gam|
ORAT
Define different silver cleaning methods.

=i} B YIS o e aienl oI TR B

Enlist the various courses of French classical menu with examples.

T classical A & faftrd courses d JTER0 Uigd Jeldg dR

Write short notes on:-
i) English Service ) i) QSR
%4 ¥ Wfara e -

i) English Service IWASR w"ZM\\\
P EED \'Q\\ (10)

Explain different types of tableware, hollowware (,rockery and linen used in F&B service
aepariment. "

wwﬁ@mﬁmﬁaﬂn%aﬁmﬁﬁﬁmm%%mﬁma@wmaﬁ?

for &) e B
(10)
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Q8.

Q.10.

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

Fo ufaad) # g AR @ )
CRER i) 31 1 HIE i) 4%

iv) KOT v) Ta & vi) Kitchen Stewarding

Differentiate between the following:

i) Mise-en-scene and Mise-en-place
i) Silver Service and American Service
frafafed & &9 R &L

i) -1 iR PR why

if) Riear afda iR sk Oy

A. State True or False:

i)  Fresh fruitis served in dessert course

i) Clearance must be done from right hand side of the guest.
i) 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. gl 1 Teld Jaid:

i) oo & S A I Bd RN 9§

ii) Clearance m%m ah?%ﬁrrrrrﬁmﬁw

iii) 9 TP 1 Al TR U b TTET 34T STl g |

iv) 9ER Bl chef de rang & 99 ff ST S g

v) SRS a1 F, Sl o ol SR A IS TR Sife 3|

B. Fill in the blanks:

i)  Side board is also known as .

ii) Coffee shop is open for __ hours.

i) Silver service is done from platter to

iv) Burnishing machine is used for the cleaning of

v) Cruet set consist of and pepper.

B. et I 4%

i) TEE 9IS Bl F I Y off S S B
ii) BIHT QY Hel de gall gl o

iii) Ryea? ofdy urelt 4 GECARCIRIRCT
iv) SR 7=l %1 Iugm @1 GBTs & foY fobar S g
v) e Y i 3R Breft e Bt 2

CODE: DFBS/FSINC/06

EXAM DATE: 09.05.2024

-iv) KOT V) Glassware vi) Kitchen Stewarding

(5x2=10}

(2¢5=10)

(5+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)
Q3.  What are the essentials of a business letter? Write in detail.
OR
Design your bio-data for a job interview.

Q4.  Write ways to improve your listening skills.

Q.5.  Describe the following:
i) Memo
i) Salutation
i) Grapevine
iv) E-mail
(4x2%2=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)

KRKKKKKK
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SUBJECT CODE: DFB-02 (5.« Hiilji, EXAM DATE: 14.05.2024

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING/TEGHNOLOGY, NOIDA
ACADEMIG YEAR 2023-2024

COURSE - . ‘-'l‘f)\i‘p|6r?\a in Food & Beverage Service
SUBJECT : Beverage Service/davel Giad
TIME ALLOWED : 03 Hours

(Marks allotted to each question are given in brackets)
Ud® Uy & fou smdfed o ®ige # fau MU ©)
Q1. Prepare a flow chart to classify beverages with examples.
g vl &) IaTexvl Gied aifferd B & 1T T el 91¢ AR R

ORMAT
Write a detailed note on growth of retail beverage industry.

G U ST & 9o R T fawqgd Aie ford |

Q.2.  Explain the importance of parts of grape in wine making with help of a neat diagram.
T S o 31 Gedr ¥ I8 §9F B 3R & HRT & Hed &I IHHARE! -
ORMAT
Explain the different parts of cigar with their uses.
R & faftr YrT &) 3% SuanT Sfed IHEIsd|
10
Q.3.  What are the different methods of making cocktails? Explain them. WY
Fipea a1 B [aftr faftrat 1 §2 I Tmsmsi
ORAT
Write the recipes of any two classic cocktails.

a1 &1 N Picved Bl G B fafedl fraul

Q4.  Explain the process of manufacturing of beer. What are the roles of hops?
YR & Fmion o) ufsear grged | g1 o) e 31 6?
ORAT
Write the opening & closing duties of a bartender?
IREER P R fobu 1Y Bt B IGUTE SR FHIIA Peiod] Pl forai?
10
Q.5. Differentiate between (any four): o
i) Fermentation and Distillation
ii) London dry gin and Dutch gin
) Ale and Lager
iv)  Scotch Whisky and Irish Whisky
) Old world wine and new world wine

iii) Ale 3R Lager
iv) Tp1d fegent SR smaRke fegeant

v) Old world wine 3R New world wine

(4x2%4=10)
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SUBJECT CODE: DFB-02

EXAM DATE: 14.05.2024

Q.6.  Write short notes on:
|) "Parts of bar
) an%?gr e
& iy
/\HB!J "> parts
Il) Liqueur
\\-:_i, < !‘ 2 (2X5=10)
Q.77 Define the following (any five):
i) Aging v) Terroir
ii) Bar fraud vi) Proof
iii) Mescal vii) Maturation
iv) Solera System
DI Ry & (@15 gi):
i) TS v) SRR
ii) SR URaTeSt vi) T
iit) b vil) TR
iv) TieRT Ried
(5x2=10)
Q.8.  Explain the concept of food and wine harmony with suitable examples.
I ISTERVI & T 1S SR I3 & FrHord @Y STURUI Dl FHAST
(10)
Q.9. Explain classification & ﬁve brand names of (any one):
i) Whiskey if) Rum - i) Brandy
(it T®) & aeffepun SR Ul SS9l P! SRS B
i) it ii) T4 iii) siet
| (10)
Q.10.  A. Match the following:
i) Chianti a) Sparkling wine
ii) Lamb b) Sherry
iy Champagne ¢) Redwine
iv) Soup d) White wine
v) Poisson e) Pasta
A. Fraffea o1 i &%
i) Chianti ) T AR
ii) o Q) W
i) B0 MHIS AT
iv) gu | o) HE wine
v) Poisson $) U
B. State True or False:
i) The base of a cocktail can be juice.
ii) The liquor served in old fashion glass is called on the rocks.
iii) Dunder is rich foam left behind during fermentation.
iv) Maceration is a method of liqueur preparation.
v) Fenny is made in France.
B. gl T 7Terd Sellg:
i) Blched BT SMUR ‘u%? B Hahell 3
i) QA FH & MWWW@WEWWW%I
iii) Dunder fpuas & ERM WE’G{IWW%I
iv) AR RIPR AIR 63 91 T fafe g1
) Bl i F &1 %I
(5+5=10)

Kkkhdkkhkkhh

CODE: 02/NC Page 2 of 2



SUBJECT CODE: DFB-03 EXAM DA

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT ; Food & Beverage Control/g US §desl @ iel
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

TS WY F fo emdfen ofe wise # faw M B)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q6.

Define cost concept. Explain different types of costs incurred in a restaurant.
NI SGYRUN BT GRUTT B3| forelt Y & g arehl fafet R 1 anrdl &1 sarem &1
ORMAT
Explain the benefits of menu engineering. Also, justify how menu can be used as a control tool.
T SSafn & @y sang) 91y €, gg o sang [ B @) Rgaor guaur & w0 8 $48 uan
foar s wwar g
(10)

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.
TR} & o smgfieal o 99 wvd 999 fod T figsil &1 e o v =g e ufafea
RIS gIA A1l W Uard & T¥iE & forg S{oTs o arelt Ae uisear fafa|

ORAI
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 H G681 aTell SR 7 E7d B Tl avgail & USRI & XNTe R0l 1 G &1 I ),
BIcd & SFRA R H HUATS o dTel Taiad SR a3 &1 ot i ferd

(10)
Explain the concept of beverage,qp,htfi_)l.:,;'_ & =
U ver a0 Y SIaURON bl TR N 4,
Draw the standard format of (ani«‘tc’)ﬁe);ﬁ'r{-};h :
i) Bin Card - iy Meat tags, |, ||
(@I TP) I AFS YR TG\ /i)
i) fe &1 DRGSR

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

QUER P IS IR Id F TN P A B IS FA A 50 PR IR P 14T @b
STIGedl Y fSTIET B

ORAIT
Write ways to monitor staff performance in a restaurant.

fopeit et  raieal & el @) AR A & ol R

Explain the goals of sales control.

fawry v & @y saEa |

(5)

()
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O 7\\lee the full forms for the followmg

L& 1 i) KOT ii) BOT ' |||) LIFO iv) FIFO v) POS
Ve \ (5x1=5)
Q8. Match e following:
NG ‘M...‘«J © a) Bar
s "““u)/illeattags b) Bill
iy BOT c¢) Description
iv) Staff meal d) Perishable
v) Invoice e) Labor cost
fRofafad &) firems:
i) Tt ®) §R
if) TR < ) fo
DEIEIE] ) faaRur
iv) PHARGT BT HIGH H) W19 g Tl
v) I1AH ) 94 arTd
' (5x1=5)

dkkkkkkik
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_S}JBJECT CODE: DFB-01 EXAM DATE: 06.05.2025

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

| ACADEMIC YEAR 2024-2025 )
COURSE : Diploma in Food & Beverage Service |- E::T: i
SUBJECT ! Food Service/&8 Hfdd 2\ LIBRARY J8
TIME ALLOWED . 03Hours '

(Marks allotted to each question are given in brackets%

AF T H R emdied ofw Pige ¥ T M )

" Q1. Draw the layout of still room. List ten equipment used in a still room.

el =1 B S3TGE S| e 1 T SUaNT 5T ST a1 & SN Bl efl g

(10)
Q.2.  Enlist different tasks undertaken under Mise-en-place & Mise-en-scene.
Ae-T-W Y &R - & it fru e Rt Sl &l Ees B
: ORAT ,
Give the rules for laying a table cover. Draw the layout of a basic table d’hote cover.
> PR ReR F FIud Sa12l U6 g 3ad S HaT & dese SRl :
‘ 10)

Q.3. List down the different courses in French classical menu with two examples of each.
S TRl B 3 R T ) G SIS T Uelleb & g Sarev Gl
- ' ORAT

Define menu. Give the basic classification of menu types offered by different F&B service
establishments. Discuss factors affecting the menu planning.
T 1 gieHIivad &:| Riftr T TS 9 Qa1 TSI R U b W are AR ST aiienRor 5,
Foraier @ THTTId B aTa HRe| IR =4l b | -

” (10)

Q4. Write short notes on (any two):
) Importance of kitchen stewarding department of a hotel
i) QSR '
i)y Cafeteria
iv) Interdepartmental relationship of F&B service with front office and housekeeping department

(o2 &) TR Tferg fewuft fore:
i) Bicd & faa WialgT faum & fgd
if) FYUHSR S iii) BT
iv) The S SR GHSUE THGHIT 3 WY U0 U8 ot Ha1 1 S{aRfawTig ey
'.‘ & : —‘:N:\$“‘, (2X5=10)
Q5. Give the items included in English\.b’rgakfast. List the equipment required for its cover setup.
Explain the service sequence of English breakfast.
SISl TR W e g 3 Y SRy 3 DR eIy F Y snawn SuBRl B F
TAIRU | SIS} 1R B HaT 1 HH YT
AR e (3+4+4=10)
Q.6.  Explain welfare'cdtering in detail yith examples. '
HeANHRI TAUF 6] SAEu.aftd R § THERyl
. ORAAT
Give the attributes of a good waiter. Also, explain the duties and responsibilities of a waiter.

U S JeR 3 0T FIgY WY &, AR F Fetodt SR el & aR # Hf aaEal

(10)
Q7.  Explain banquet service. Explain any six types of banquet table setups.
e Qa1 % IR F Fand) Sohe Tud Yoy & fdt +ft 9% VoR & IR H Fa|
(10)
Q8.  List down and explain different types of table service in F&B service department.
o U o a1 fumT § R TeR @ eaa Ja1 o gt g iR qEE
(10)
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SUBJECT CODE: DFB-01

Q.9

Q.10.

‘” v lfﬂéﬂNS

| i) Roa
-iv) Cav%

‘Match the following:
iy Wtég'

v) Gueri

»-VIII Room service
__),Ab’oyer
x) Coffee shop

Pofifad o1 Rem o
i) EPNS
if) TS
iii) e U
iv)
V) !IE'QC‘:;H
vi) T AT Bl
vii) fraa hafén
viii) waﬁa
iX) 3EIA
%) amfr!znq

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

i) - Champagne flute
i) Half plate

iii) Demitasse cup
iv) Side plate

v) Shotglass

EXAM DATE: 06.05.2025

a) Plate room

b) Hot Plate AAERE A D SR

¢) Consommé

d) Polivit

e) RSOT

f) Sturgeon fish

g) Apple sauce

h) Place mat

) Individually priced
j) Flambé

a) e ¥
b) Blc @
c) HAH
d) Uifafae
e) RSOT

A PoERIET SuHU % THE SHTHR/&Hd (CriT TF] 8l Ses:

i) R TIE
i) BT Wie

i) e $u
iv) T3S W
v) e @9

B. Explain the following terms:
i) EPNS

i) Mouton

i) .Dummy waiter

iv) Slip cloth

v) Waiter's friend

B. fFuferfad wsa) &1 sarem &y

i) EPNS
i) ATSed

iii) SH 9ex

iv) T @ty
) e T SR

~AREC. ANCDoo/ceneInia

kkkkkk

(10x1=10)

(5+5=10)
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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 Y Year Diplomain
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. Explainin details the essentials of a good business letter.
OR
Explain in detail the principles of effective communication.

(%)

Q3.  Write a short note on “body language”. :

Q4.  Listall the Do’s and Don'ts of telephone handling. ©
Write a short note “telephone etiquettes’. oR

Q5.  Write a short note on “memorandum” and draV\(/)ilt: format. 2

Write a short note on “circular” an'd draw its format.

Q.6.  Briefly explain the elements of communication process.
OR
Write a note on barriers to effective communication.

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)
iii) A resume is always accompanied by a letter. (apology/covering/business)
iv) All the incoming calls in any hotel department should be answered within rings.
(oneltwo/three)
V) is a type of informal communication within an organization. (circular/gossip)
(5x1=5)
Q8.  State True or False;
i)  Medium/channel is an element of communication process.
ii)  Upward communication is a type of informal communication.
ii) DO is atype of business letter,
iv) The study of body language is referred to as kinesics.
v) Notice is a type of formal communication.
(5x1=5)
Q9.  Match the following:
i) SevenC a) Informal communication
ii) Sender b) Part of business letter
iii) Salutation ¢) Encoder
iv) Grapevine d) Principle of effective communication
v) Performance report e) Upward communication
(5x1=5)
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SUBJECT CODE: DFB-02 EXAM DATE: 08.05.2025

ACADEMIC YEAR 2024-2025
COURSE : Diploma in Food & Beverage Service
SUBJECT ! Beverage Service/sa<el iay
TIME ALLOWED : 03 Hours

ROLL No

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

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

UdF Uy F Riu erdiRd sie dge A Rr w §)

Q1.

Q.2.

Q3.

Q4.

Q.5.

Q.6.

Q.7.

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

TR DY U | Tl A1E ST FRTIAT F SR S Bi UfshdT b1 FHAN |
ORAT

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

Iz B URHINT B | Tt A1 Pt Yral T a1 S St Ufchar & AT

(10)
Define liqueur. Explain the methods of manufacturing liqueurs. Name any two liqueurs with their
base, colour, flavour and country of origin.

ferepR 1 TRYIRT 31 e a9 @t fiftal Tt 6=t < R & 1 waig, Sar
YR, W, WE 3R IR 1 37 & :
: (2+4+4=10)

What is whisky? Explain manufacturing process of whisky.
%! 71 7 %! 99 &t ufshar grgRU|

ORAT
Classify the beverages with the help of flow chart and suitable examples.
Tell T1C SR IUGad IaTexull &1 Gerdal § U7 yerdf &1 arfferd o

(10)
Define bar? Explain the parts of bar with neat diagram.

IR O IRUTNT FH$2 TR & YT & W FF gR1 993l
ORMAT

List any ten bar equipment. Sketch any five types of glassware with their names.
B Ht G0 IR IuSN B Gt ST 6 ot Ul UeR & Sig & sl 1 919 Iikq
ReClEEERIRY!

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

e H 31U T T 72 & dIgHT IR & I e Didbed i IR RifFu)

10
Explain the following: s
i) Effect of alcohol on human body
ii) Different types of bar frauds

D1 ARAT X
i) AFd IRR IR IRTE HT qUE
ii) IR RSt & [T TeR
(2x5=10)
Explain retail beverage outlets with suitable examples.
UG IeTexUN & 1Y Wl UG g1 &1 URe] FH |
ORMAT

E?(plain the parts of grape. Write four red and four white grape varieties.

TR & YT & IR TR TR 1T 3R IR b IR Y bt fra|
(10)

CODE: DFBS/BS/NC/01 Page 1 of 2



SUBJECT CODE: DFB-02

o ——

. Q9.

_7\08 '%" lain the following (any five):
| ii) Tequila iii) Aperitif Wines

v) ligl la on vi) Bloom vii) Fermentation

B ST X (1S Uia):
.) mrq‘ ) i) T iii) TORfRw 9
vi) SqH vii) fauas

Give two brand names of each of the following:

" aki ) Tea ii) Vodka iii) Brandy iv) Champagne

Wy

Q.10.

CODE:

fafRifRd 4 3 Ul & al §is 99 TRt
1) d1d ii) CILE iii) wiel iv) Qe

Fill in the blanks: o

i) is the French term for wine waiter.

i) is the name of tea plant.

iii) Red wines are served at temperature.
iv) Sherryis a type of wine.

v) Cognacis a famous brandy from regioh of France.

Vi) are the examples of stimulating beverages.
vii) VSOP means
viii) Gin contains the flavour of .

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

ad RIF W3 '

i) I3 IR & AT THIRANR =g 2

i) 979 S N ST AH B

iii) Y8 9139 B1 TTHH R W STdl & |
iv) 2 UH UPR B CIER
WHRGHES AT U g e B
vi) Wﬁuwﬁ%m%’l

vii) VSOP &7 31 §

vm)ﬁ?ﬂﬁ WW’G’EﬂﬁT%I

WTEAT . enuiid dieea Bl

W AR RA T a pd fidas  swieEgl

dkkkkkkhkkkk

DFBS/BS/NC/01

EXAM DATE: 08.05.2025

iv) Vodka
viii) Mineral water

iv) diqanT
viii) fFRe arex
(5x2=10)

v) Coffee

(10x1=10)

Page 2 of 2



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 Save d
TIME ALLOWED . 02Hours

'(Marks_allotted to each question are given in brackets)

m@m‘w%ﬁmaﬂﬁﬁaa{'ﬁmﬁﬁqw%

Q.1.  Whatis the concept of cost? What: é{re lt@ nts’7
maﬁ&ﬁmw%vmmm‘%’ﬁ\ 4
/ s S ORMMN

Explam fixed and vanable : \ 3 Yo ®

f@n@uﬁaﬁnm %ﬂ@@l 5 ;

Q.2.  Explain the |mportance of purchasmg in F&B contfols? “
quﬁﬁuamﬁm%%ﬁﬁaﬂml e
._.ORIITI"
What are the objectives of storing control?

wsmrﬁwaﬂﬁmw%v

3 1
‘-‘ 5-‘—

\.
—_

($2]
~—

Q.3. Receivingi is an important part of control cycle. Elaborate.
ﬁwwmwm@wmﬁ% AR Y wasgl
, ORAT
What are the main objectives of receiving control?

ﬁuamummﬁ%gwa%mw%

Q4. What do you understand by labour control’? What are the labour cost determlnants'? |
wﬁuam@raﬂuw;maﬁ%v mamaﬁﬂfww%? |
(5)
Q5. Explam in brief (any two):

i) Portion control i ||) Blind receiving
iii) Bin card iv) Inventory turnover in beverage control
QT A TR (@S ﬂ)
© i) W g o i) s feifdT
iii) o @18 \ iv)- U gerf g0 & 34 efafar

. (2x5=10)
Q6. Whatismenu engmeermg" How does menu analy5|s help in optlmlzm ales and profit? Explain.

B ofifrafeT a1 g7 A fa=ayor S SiR e &Y 3 e | eE BT 7 FHIRY

10
Q.7.  Define in one or two lines: : un
i) Perishables ii) Food cost iii) Plough horses iv) FIFO v) Par stock
Teh 71 31 ufadl @ gieid &3 |
i) SATRIAT gV i) SRIANT i) O9 o iv) FIFO v) UR ®Id6
» ' (5x1=5)

Q.8. Fillin the blanks:
i) A clear description of an item to be purchased is called
ii) Staffmealsisa cost to the organization.
iii) Rentand depreciationare_ cost.
iv) is another word for bill.
V) are those foods which are highly perishable.
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,-.,

v) g / émwﬁﬁﬁa@%wéﬁ%l
(5x1=5)

T S i Kk khkhhk
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