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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 /gTgei & S-te=
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Ud® Uy $ R emEfed i Bige § Ry T )

Q1.

Q.2

Q3.

Q4.

Q.5.

Micro-organisms are crucial to food industry. Justify the statement with suitable examples. Also, write ways
to store food items which contains micro-organisms.
T e % e g S meaqf g1 SWed wud @ IeRun 9fdd g wivm 9@
S[QTET, 3 @Rl Uar @ TUfed dR & i ford o d ged o IR gid

ORMIT
Describe the signs of food spoilage. Which micro-organisms are responsible for food spoilage? List ways to
prevent food spoilage.
WS & TT B9 & 0T P guH B HIoF TRE 8 P oY B ¥ geT ol Riier
T2 UoF B W B9 § TN & SUd JEieg BYl

(10)

As a food handler, design SOP's for:
i) Preparation of food
i) Cooking of food
iii) Storage of food
TP T Ga1asd & w0 B, Fafifed & e sop fewms »v:
i) HIo BT AT
if) WIS BT
iii) HIST T HSRUT

ORMAT

lllustrate the principles of HACCP in food industry.
T ST H HACCP & Rigidll &1 aui |

(10)
Write the steps involved in hand washing.
BTy 99 T Rnfire =Roi Y e
’ ORM™AT
Discuss the role of FSSAL.
FSSAI @ YfteT o =l di |

In brief, explain the principles of First aid.

Tyt fferer & Rigial @ 9au & wHEmsd|

In few lines, explain (any four):
i) Danger Zone: temperature
ii) Blast freezing

iii) Dishwash’ing methods

iv) Sanitaticn

v) Cross-zontamination

vi) Service of food
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Q.6.

o & oo dieal o IHgmsT @ TR):
i) SR W9 dURER
if) SCTRE THITSAT
iii) T U9 & TP
iv) = dl
v) TIg-Hguor
vi) IS BT ORI
(4x2'/2=10)
State True or False:
Bacteria can only be seen under a microscope.
Clostridium Botulinum is caused by staphylococci.
Landfilling is a method of garbage disposal.
Cross-contamination may lead to food poisoning.
Eggs cannot be stored in the deep freezer.
Fumigation is not a pest controlling method.
Manual dish washing method is more expensive than mechanical dishwashing method.
Cooked and raw food should be stored separately.
Food can remain in danger zone for seven hours before it starts to spoil.
FSSAI is the first international food standard body.

< ==

e
2 =S
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gl a1 7T ST

i) SERIRGT B Had AISHRDIT Y & T o Yhal B

if) TR IfSTT Aigfery R fheo N & HRU G g

i) AT Rt Fuer o) 1o R

iv) S I-TgNUT & WTey FawTaeT 81 Tebel B

v) 3S B SIY WieR & Wufed o) fobar o YahaT|

vi) H18 Bic g Ay T8 71

vii) Bgere fezrariiv fafdy dferer fewmaimRi ol o) qomn & eiftves weh 21
vii) ThT GoHT SR el HIo S1erT- 3T Tfed favam S anfeu|
ix) YIS TRIS B & Ugd ITd He do SorR il o 3¢ Tl g
X) FSSAI Ugelt SfaRRTST Wre] HIich ST 7

kkkkkkkkk

(10x1=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food Service/%s Tfda A
TIME ALLOWED i 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Ud® Uy b R erdRd e dige § Rr M )

Q1.

Q.2.

Q3.

Q4.

Q..

Q.6.

Explain various types of outlets in F&B department.

Th €S o faurr & ftd UeR & siecdey @ saRam &Y
ORMT

Explain various types of catering establishments.

ol yeR & WU ufasel Bt sre &y |

(10)
Define duties and responsibilities of the waiter.
e P Deiodl IR oI BT ufeHiT Y|
ORMAT
Explain various types of banquets. Also illustrate the concept of outdoor catering.

faf™el UHR & banquets BT THIFY | ISR TFUM BT AR B 1t TWE B |

Define Baize. What are its advantages? Write the steps involved in laying a table.
S BT AR Y | 9% T BTG 87 oua faw & wifder =Rl % i@

ORAT
Draw the layout of a pantry. Explain the different section of a pantry.
U &1 a3 -G | Ut & fafivsr Srgumt &t sarem i |

(10)

Explain in detail different types of breakfasts.
faf¥re TR & =Ra & IR & IR ¥ ¢

ORMT
Define different silver cleaning methods.

it Bt IS &b At ] B aRuIid

Enlist the various courses of French classical menu with examples.

W9 classical %%ﬁﬁm courses ﬁmﬂ%ﬁ v;ﬁaaﬁl

Write short notes on:-
i) English Service ii) QSR
Y IR Wfér ey ford-
i) English Service ii) QSR
(10)

Explain different types of tableware, hollowware, crockery and linen used in F&B service
department.
T TS ot a1 fqur & IugnT f6y o aret fafte UeR & deedar, BidiaaR, siedt 3R
o 1 sre B |

(10)
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Q.8.

Q.9.

Q.10.

Answer in few lines (any five):

i) Events ii) A la carte iif) Buffet

EXAM DATE: 09.05.2024

iv) KOT v) Glassware vi) Kitchen Stewarding

i) PRIHH ii) 31 TP iii) g

iv) KOT v) BTE & T vi) Kitchen Stewarding

Differentiate between the following:

i) Mise-en-scene and Mise-en-place
if)  Silver Service and American Service
FgfifEa & 9F sir 3%

i) FBR-TF-417 SR R T-e

if) Ricer wfdw ofk eifvw wffa

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. Fg! 71 7Ted ST

i) e & =0 o a B WA W §

ii) Clearance &rﬁﬁ?ﬁﬂ%:ﬂ ehvﬁﬁar—ﬁmf%m

iii) TS =1 B A1 W UFHT BT Tl 3T Srell |

iv) 9eX DI chef de rang & T & o} SIFT ST B

v) SfAR! TaT &, Sy & St 8k F e Wi 9 31

B. Fill in the blanks:

i) Side board is also known as ¢

iy 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. e Ry ¥

i) 9ISE &S BT & H Y o} ST ST B
ii) B! T Hel de gail 3gdl gl

iil) RyeaR afe urelt 9 LEA RGN

iv) SR T=f &1 IughT B Ts S o fasar s 31
v) e Je 3R wreh i Bt B
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SUBJECT CODE: DCS-03

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

SUBJECT : Business Communication

TIME ALLOWED ; 02 Hours

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

EXAM DATE: 10.05.2024

MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Q1.

Q.2.

Q.3.

Q4.

Q.5.

Q.6.
Q7.

“In the present corporate world, communication plays a very important role in a busmess setup”.

Validate the statement.
OR

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

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

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

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

Write ways to improve your listening skills.

Describe the following:
i) Memo

i) Salutation

iif) Grapevine

iv) E-mail

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

State True or False:

i) Written communication does not have a legal validity.

i) Body language plays a very important role in verbal language.
iif) Bio-data gives details of an individual.

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

v) Facial expression is a verbal communication.

kkdkkkik
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ROME:Ne. o s il o e
NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA
ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Beverage Service/Sa¥el Tfa
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Ud® Uy P R emefed e Hige d Ry T T

Q1.

Q.2.

Q.3.

Q4.

Q5.

Prepare a flow chart to classify beverages with examples.

9 uerdf & IareRvl ufed arfierd a1 & e Ue vl 91 aaR $ |
ORMAT

Write a detailed note on growth of retail beverage industry.

G U FENT P fapr R U fawqga e ferd |

Explain the importance of parts of grape in wine making with help of a neat diagram.
U W o & SRl W a5 99 H 3R & U & Hed 6! Iusu|

ORMT
Explain the different parts of cigar with their uses.

R & faftrer yrl o1 39 IuanT Ifed IHsmEa|

What are the different methods of making cocktails? Explain them.
Hidwed s o1 fafdret faferl o 57 3 wmemed

ORAIT
Write the recipes of any two classic cocktails.

fo=g1 < aRIRieh Plebed Bl S 1 fafda fefa

Explain the process of manufacturing of beer. What are the roles of hops?
TR % fmior &1 vifchar THsmsd | 31 &t YfeTd &1 57

ORMAT
Write the opening & closing duties of a bartender?

TRESY P gRI fot U w7l T Igure SR FHT S B ford?

Differentiate between (any four):
i) Fermentation and Distillation

) London dry gin and Dutch gin

i) Aleand Lager

) Scotch Whisky and Irish Whisky

) Old world wine and new world wine

ii) T 18 o 3R 59 o
iii) AIeS‘hTLager
iv) ThTa Tt ofiR Smafker fwpt

v) Old world wine 3R New world wine

CODE: 02/NC
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Q.6.

Q.7.

Q.8.

Q..

Q.10.

Write short notes on:
i) Parts of bar

ii) Liqueur
39 IR Hférd ey ford:
IR ® parts
ii) Liqueur
(2x5=10)
Define the following (any five):
i) Aging v) Terroir
ii) Bar fraud vi) Proof
iii) Mescal vii) Maturation
iv) Solera System
afeEd o1 afeuita &% (@1 ui):
i) TfSiT v) SRR
ii) SR raTerS! vi) U
iii) T vii) IRuesr
iv) TierRT Req
(5x2=10)
Explain the concept of food and wine harmony with suitable examples.
YR FaTERUN o WY HISH SR A5 & THORY B AYRUN B} FHENET
(10)
Explain classification & five brand names of (any one):
i) Whiskey i) Rum iii) Brandy
(bt wep) & effanvor 3R uie sis =1t &) sarem %
i) fegent ii) 7 i) SISt
(10)
. 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 s a3
i) Chianti &) B ICHT a18T
ii) o @)
i) QO ) 38 A
iv) U ) Tha wine
v) Poisson 8) URdl
B. State True or False:
i) The base of a cocktail can be juice.
if) The liquor served in old fashion glass is called on the rocks.
i) Dunder is rich foam left behind during fermentation.
iv) Maceration is a method of liqueur preparation.
v) Fenny is made in France.
B. W81 T el STl
i) Plebce BT AR S & bl 3
i) TR ST & T o TR S aTelt IR @Y 31 § e el e 2
iii) Dunder fbUa & SR S9T gofT WER T B
iv) FRREA R dOR &% &1 T fafer g1
v) Bl I B S 8
(5+5=10)
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NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2023-2024
COURSE : Diploma in Food & Beverage Service
SUBJECT : Food & Beverage Control/s T8 davs ded
TIME ALLOWED : 02 Hours MAX. MARKS: 50

(Marks allotted to each question are given in brackets)

Ude Uy & KU erdfed sie dige § Ry ¥

Q.1.  Define cost concept. Explain different types of costs incurred in a restaurant.
ST STYRON DI GRUTT B | fobdd et & g1 ATt fafisr TR &1 el ) e Y|
OoRrRMY
Explain the benefits of menu engineering. Also, justify how menu can be used as a control tool.
B SefafT &y I 9 51, 78 o S i A @) g SueRn & w0 B $8 3udn
faran o THar B

(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.
TRIER! & 1T SMgfiidral &1 w0 &ra wey o TReg figalt &t eom & v =g ufifes
TS B AT W Uard o WG o foTg S7uTg &I aTelt | widhan fof@u|
ORAT
List the steps involved in storing perishable & non-perishable items in store. Also, write the best
issuing practices followed in hotel's general store.
R H TR g aTelt ok 7 TR g1 aralt aegell & HgRor & qnfive =a=ul &t G s g g,
BIed & TRA €R H (YT O aTell Farad SR} 6k &1 Ugfaar o g |
(10)

Q.3.  Explain the concept of beverage control.

U7 gerf A= & S/aeRuN B THEmE |

Q.4. Draw the standard format of (any one):
i) Bin Card i) Meat tag
(IS TPH) BT IS YRSY T
NEREIS) ii) He e

(%)
Q.5.  Design the staffing requirement for a 50 cover restaurant offering lunch & dinner menu.

U & HIeH 3R Id & T & T $I UNHY B G 50 HR RS & fAw Tiftha
CIGRUCANIEARCIC I ES G

ORMT
Write ways to monitor staff performance in a restaurant.

Torelt et o el & UeRH & MR = & R o |
Q.6.  Explain the goals of sales control.

oy gz & ey IaEd|
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Q7. Give the full forms for the following:
frrafeaa & fore gof no i

i) KOT i) BOT

Q.8.  Match the following:
i) Fish
i) Meat tags
iy BOT
iv) Staff meal
v) Invoice
Fafied o1 feme:
i) gl
ii) T &
HEIEIE]
iv) PRGN T Lo
v) e

CODE: DFBS/FBC/NC/03

iv) FIFO v) POS

a) Bar
b) Bill
c) Description
d) Perishable
e) Labor cost

R s

EXAM DATE: 15.05.2024

(5x1=5)

(5x1=5)
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