
SUBJECT CODE: DFB-01

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

menu.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

03 Hours

<br>

Diploma in Food & Beverage Service

<br>

Food Service

<br>

(Marks allotted to each question are given in brackets)

<br>

ROLL No.

<br>

Q.1. Discuss the history of the catering industry. In short explain various types of

<br>

catering establishment.

<br>

Define Menu. Explain any two types of menu. Also specify the functions of the

<br>

EXAM DATE: 23.05.2023

<br>

OR

<br>

i) Room Service

<br>

Q.5. Write short notes on (any four):

<br>

iv) American Service

<br>

vii) In-room service

<br>

Q.2. Draw the layout of a food and beverage pantry. State the functions of the pantry.

<br>

OR

<br>

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

<br>

Discuss the duties and responsibilities of a Banquet Manager.

<br>

OR

<br>

Enlist the thirteen cOurse French classical menu with one example of each.

<br>

CODE:DFBS/FS/NC03

<br>

MAX. MARRS 400

<br>

Q.3. Differentiate between Mise-en-place and Mise-en-scene. Write the basic rule of

<br>

laying a table.

<br>

CAIERING

<br>

LBRARY

<br>

i) Russian Service

<br>

v) Buffet Service

<br>

vii) Gueridon Service

<br>

Q.7. Define breakfast. Explain any four types of breakfast.

<br>

Q.4. Draw a labeled diagram of a sideboard. llustrate the significance of sideboard in a

<br>

fine dining restaurant.

<br>

(10)

<br>

i) Silver Service

<br>

vi) Family Service

<br>

Q.6. Draw the hierarchy of kitchen stewarding department in a 5-star hotel. Describe

<br>

the duties and responsibilities of a kitchen steward. Enlist equipments used in

<br>

kitchen stewarding.

<br>

(10)

<br>

(10)

<br>

(10)

<br>

(4x2/=10)

<br>

(3+4+3=10)

<br>

(2+8=10)

<br>

Page 1 of2

<br>



SUBJECT CODE:DFB-01

<br>

Q.8. Explain the following in 2-3 lines (any five):

<br>

i) Banquets

<br>

i) Hotplate

<br>

vi) Bar

<br>

v) Ethnic restaurants

<br>

Q.9. A. Write the full forms of the following:

<br>

i) KOT i) BOT ii) QSR

<br>

B. State True or False:

<br>

i)

<br>

iv

<br>

vi)

<br>

vii)

<br>

vii)

<br>

ix

<br>

Q.10. Match the following:

<br>

i)

<br>

x)

<br>

i) Chafing dish is an example of hollowware.

<br>

i)

<br>

iv)

<br>

v)

<br>

Coffee

<br>

Cyclic menus is used in school and college canteens.

<br>

Rectangular trays are known as 'salvers'.

<br>

Side Board

<br>

Slip Cloth

<br>

Fish fork

<br>

Institutional catering is an example of commercial catering.

<br>

Plat du jour is known as card of the day.

<br>

Snail Dish

<br>

Brandy Balloon

<br>

Crème Caramel

<br>

Indian breakfast

<br>

Muddler

<br>

i) EPNS

<br>

vii) Bain Marie

<br>

Polvit

<br>

iv) ODC

<br>

CODE: DFBS/FS/NC/03

<br>

*****tt*

<br>

a)

<br>

b)

<br>

c)

<br>

d)

<br>

e)

<br>

EXAM DATE: 23.05.2023

<br>

)

<br>

h)

<br>

v)FP

<br>

Cutlery

<br>

Glassware

<br>

Dessert

<br>

Café

<br>

iv) Coffee cup

<br>

Bar equipment

<br>

Tray jack

<br>

vii) Café

<br>

Table linen

<br>

(5x2=10)

<br>

Stuffed parathas

<br>

(5x1=5)

<br>

(5x1=5)

<br>

Specialized service equipment

<br>

Silver cleaning

<br>

(10x1=10)

<br>

Page 2 of2

<br>



SUBJECT CODE: DCS-03

<br>

COURSE

<br>

SUBJECT

<br>

TIME ALLOWED

<br>

Q.1.

<br>

Q.2.

<br>

Q.3.

<br>

Q4.

<br>

Q.5.

<br>

Q.6.

<br>

Q.8.

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR- 2022-2023

<br>

(Marks allotted to each question are given in brackets)

<br>

Define business communication. Explain various types of organizational communication.

<br>

OR

<br>

Explain the pracess of communication with the help of a diagram.

<br>

1% Year Diploma in

<br>

Sky High restaurant has advertised vacancies for the post of waiters. Design your CV along

<br>

with covering letter to apply for the post.

<br>

Discuss the importance of body languáge.

<br>

Write a note on telephone etiquetfes.

<br>

Q.7. State True or False:

<br>

What are the parts of a business letter? Explain with suitable examples.

<br>

Food & Beverage Service / Housekeepiny

<br>

Front Office Opèrations

<br>

Business Communication

<br>

02 HRS.

<br>

i)

<br>

Differentiate between Official Letter and Dei Official Letter.

<br>

Discuss Common speech dificulties and the ways to overcome them.

<br>

i) Noise is not a barrier of communication.

<br>

i) Grapevine is an informal channelof communication.

<br>

Bio-data does not give the details of an individual.

<br>

Match the following:

<br>

i) Circular

<br>

OR

<br>

i) Notes taking

<br>

EXAM DATE: 24.05.2023

<br>

ROLL No...

<br>

iv) Memorandums are means of oral Communication.

<br>

v) Facial expression is non-verbal corimunication.

<br>

i) Facial expressions

<br>

iv) Grapevine

<br>

v) Audience analysis

<br>

CODE: DFBS/BCIINC/03

<br>

MAX. MRKS:

<br>

ttttttt

<br>

a) Delivery of Speech

<br>

b) Body language

<br>

c) Rumors

<br>

LBRARY

<br>

d) Improves listening

<br>

e) Formal letter

<br>

(10)

<br>

(10)

<br>

(5)

<br>

(5)

<br>

(5)

<br>

(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.2.

<br>

Q.3.

<br>

Q.4.

<br>

Q.5.

<br>

ii) Rum

<br>

Q.1. Explain diferent types of non-alcoholic beverages with the help of a chart. Name any six

<br>

non-alcoholic beverages suitable for summers.

<br>

ii) Gin

<br>

Define wine. Classify wines with suitatble examples.

<br>

iv) Vodka

<br>

v) Tequila

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Name two international brands of following spirits with their country of origin.

<br>

i) Whisky

<br>

i) Beer

<br>

(Marks allotted to each question are given in brackets)

<br>

i) Tequila

<br>

Diploma in Food & Beverage Service

<br>

Beverage Service

<br>

03 Hours

<br>

iv) Brandy

<br>

Write the opening and closing duties of a bar tender.

<br>

How willyou serve the following (any two):

<br>

) Red Wine

<br>

OR

<br>

Draw and label the bar layout. Discuss any four common bar frauds.

<br>

OR

<br>

Differentiate between (any two):

<br>

EXAM DATE: 25.05.2023

<br>

ii) Ale beer and Lager beer

<br>

ROLL No..

<br>

OR

<br>

Define cocktails. In short explain any three methods of making cocktail. Name two

<br>

classic cocktails with their base spirits.

<br>

i) Old world wine and New world wine

<br>

ii) Scotch whisky and Irish whisky

<br>

iv) Cognac and Armagnac

<br>

CODE: DFBS/BC/INC/03

<br>

MAX. MARKSot,t

<br>

ERNSIEC44

<br>

LIBRARY

<br>

(7+3=10)

<br>

(2+8=10)

<br>

(5x2=10)

<br>

(2+6+2-10)

<br>

(10)

<br>

(2X5=10)

<br>

(2x5=10)

<br>

Page 1 of 2

<br>



SUBJECT CODE: DFB-02

<br>

Q.6.

<br>

Q.8.

<br>

Q.9.

<br>

i)

<br>

iv)

<br>

Define Liqueurs. Write flavor and base spirit of the following liqueurs:

<br>

Q.7. Write short notes on:

<br>

i)

<br>

i)

<br>

)

<br>

v) Fenny

<br>

iv)

<br>

Explain the following in one or two lines (any ten):

<br>

i) Remuage

<br>

Cointreau

<br>

Drambuie

<br>

ix) Grey Rot

<br>

Kahlúa

<br>

Malibu

<br>

A. Fillin the blanks:

<br>

Alcohol and its effect on human body

<br>

Food and wine pairing

<br>

) Tea

<br>

v) B.O.T means

<br>

i) Jigger

<br>

v) Bock

<br>

Q.10. Match the following:

<br>

vi) Sake

<br>

B. Expand the following:

<br>

i) VO i) VSOP

<br>

ii) Champagne

<br>

iv) Port

<br>

vii) Kirch

<br>

ix) Žubrówka

<br>

x) Gin

<br>

i) Grappa

<br>

vi) Racking

<br>

x) Rose Wine

<br>

vij) Canadian whisky

<br>

CODE: DFBS/BC/NC/03

<br>

is a Jamaican coffee flavored liqueur.

<br>

wine is served with red meat.

<br>

is fermented sap of palm trees from India.

<br>

flower is used in brewing beer.

<br>

i) X0

<br>

a) Rye

<br>

d)

<br>

b) Juniper berries

<br>

i) Phylloxera

<br>

c) Camellia Sinesis

<br>

)

<br>

vii) Squashes

<br>

xi) Vodka

<br>

9)

<br>

h)

<br>

iv) A0C

<br>

e) Peg measure

<br>

i)

<br>

Japan

<br>

Fruit brandy

<br>

Sparkling wine

<br>

************

<br>

Portugal

<br>

EXAM DATE: 25.05.2023

<br>

Steeped with buffalo grass

<br>

) German beer

<br>

v) VS

<br>

iv) Sake

<br>

vii) Ageing

<br>

xii) Absinth

<br>

(2+8=10)

<br>

(2x5=10)

<br>

(10x1=10)

<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>

Q.6.

<br>

Q.7.

<br>

Q.8.

<br>

Write short notes on (any two):

<br>

i) SOP

<br>

Discuss the objectives of food and beverage controls. In short describe various sales concepts.

<br>

Draw the format of any one:

<br>

i) Bin Card

<br>

State true or false:

<br>

i)

<br>

Training is an important managerial tool. Discuss the significance of staff training. Design job description of a

<br>

restaurant manager.

<br>

What do you understand by centralized Purchasing? Enlist the advantages and disadvantages of

<br>

centralized purchase system in hotel.

<br>

i)

<br>

iv)

<br>

Receiving is an important part of controlcycle. Elaborate how you will establish standard procedures for

<br>

receiving.

<br>

V)

<br>

Discuss purchase and issuing control of beverages.

<br>

i)

<br>

iv)

<br>

V)

<br>

NATIONAL COUNCIL FOR HOTEL MANAGEMENT

<br>

AND CATERING TECHNOLOGY, NOIDA

<br>

ACADEMIC YEAR 2022-2023

<br>

Fill in the blanks:

<br>

i) Purchase of cereals and pulses is an overhead cost.

<br>

ii)

<br>

iv)

<br>

V)

<br>

(Marks allotted to each question are given in brackets)

<br>

i) MenuEngineering

<br>

Diploma in Food & Beverage Sevice

<br>

Food & Beverage Control

<br>

02 Hours

<br>

Match the following:

<br>

CODE:04/2017

<br>

Invoice is collected during receiving of ordered raw materials.

<br>

LIFO stands for Last In First Out.

<br>

Purchase of new machines and equiprment is part of sales budget.

<br>

FIFOstands for

<br>

OR

<br>

Meat and poultry are

<br>

Store

<br>

Stars are dishes which are popular and profitable.

<br>

Meat tag

<br>

OR

<br>

POS

<br>

ii) Beverage sales control

<br>

i) Requisition Slip

<br>

Break-even point

<br>

Counting every item in the stock is called

<br>

Menu analysis

<br>

is raised for purchase of food items.

<br>

food items.

<br>

EXAM DATE:26.05,2023

<br>

ROLL NO,554

<br>

ensure consistency in presentation and taste of a dish.

<br>

********

<br>

a)

<br>

b)

<br>

inventory.

<br>

d)

<br>

212

<br>

MAX>ARKStdt07

<br>

Expensive items

<br>

Allretail transactions

<br>

No profit-no loss

<br>

Issuing

<br>

iv) Elements of Cost

<br>

Pricingand performance of menu

<br>

(5+5-10)

<br>

(10)

<br>

(2x2/=5)

<br>

(5)

<br>

(5)

<br>

(5x1=5)

<br>

Page 1 of1

<br>

(5x1=5)

<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>

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>


