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d1. identify various kinds of leading sauces and classify them. List and briefly explain
any four functions of sauce in culinary work. Write the basic components of
Hollandaise sauce. ;

(Marks aflotted to each question are given in brackets)

(4+4+2=10)

Q2. Differentiate between Bisque and Chowder. What is a liaison and when is it
added to soup? What are the major compositions of soup?
(4+3+3=10)

Q3. (a) Differentiate between Barding and Larding.
(b)  Whatis Marbling?
{c)  Whatis Rigor mortis and explain the importance of it in meat cookery.
(4+2+4=10)
OR :
With the help of a neat diagram, explain the various cuts of famb. Specify the
corresponding French names and uses of each.
(2+3+5=10)

Q4. Whatis the difference between fiat fish and round fish? What are cephalopods?
List few factors tc be kept in mind while buying fish.
| (743=10)
J OR

Classify fish with suitable examples. Narnie five classical cuts of fish with neat

diagrams. .
(5+5=10)
Q5. What is cheese? What are components of chegse making? Classify cheese with

suitable examples.
(2f3+5=10)
OR -
_/Explain the siep by step methods of cheese processing. Name the 'cnumry'/of
origin of the following cheeses with brief descriptions: Cheddar, Gorgonzola and

Roquefort.
(4+6=10)
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Q8.

Q7.

Q8.

Define Curry. Explain the Makhni and Sahi gravy in brief. List and explain ‘
basi¢ pastes used in Indian gravy preparation.
(2+4+4=10)

Explain the following terms: ,
Double consommé  (b) Halftum  (cy Deglaze (d} Slury
(e)  Onion.pique (f) Marzipan Lard (h) Aldente

i) Chiffonade () Bran

{10x1=18)

Explain with a neat diagram how puff pastry gels aerated. Bneﬂy explain the

", straight dough method for bread making.

Q3.

Q.10.

OR
(a) What are the different sources of edible fats and oils? List down atleast two
examples from each source with their uses.
(b) Differentiate between stone milled flour and machine mitted flour.
{5+5=103

{a)  Indicate the odd one from the listand justify:
()  Danish pastry, Puff pastry, Crmssam he
(i) ~ Baking soda, Baking am 5t, Cream of Tartare
(i) Lard, Suet, Tallow, Ma arme
(i)  Profiterole, Eclairs, Croquem e, Cream horns
(v)  Vanilla bun batter, Fruit cake batter, Savarin batter, French batter
{5x1=5)

(b)  Write short notes on aty two of the following:
{iy  Holesandtunnels (i) Delayed sait method (i) Flying top
(2x2 %5 =)

Fill in the blanks:
(a)  Olta podrida is a soup originated from _ 2
{(b)  Sauce Maltaise is the derivative of _ Nl ”

1 S and *r_ are the two connective, tissues
present in meat,

()  TheFrench name of kidney is _

()  Anfish consists nearly . %, of moisture.
()  Double crean contains atleast . . __% of bulterfat
(g) Clarified butter is without and 3

o - i -

(10x4=10)

(h) Fetais afresh cheese from _,

CRRASRARES

o,



JECT CODE; BHM152 Page 10of 2
ROEEING: . e

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2011-2012

JRSE : 2 Semester of 3-year B.Sc. in H&HA
JECT | : Foundation Course in Food & Beverage Service - |l
E ALLOWED : 03 Hours MAX. MARKS: 100

(Marks allotted to each question are given in brackets)

Plan a five course table d’hote continental menu.

OR
Describe briefly the origin of menu. Write down different types of menus.
(5+5=10)
(a)  Write down complete course of English breakfast menu.
{b)  Draw a layout of the same.
{5+5=10)
OR
Brigfly explain the factors you should consider while planning menu.
(10)

What are various forms of service? Explain any two briefly.
(542 %2 +2 %2 =10)

OR
Explain room service in detail.
(10)
What do you understand by mise-en-scene and mise-en-place? Explain briefly.
(5+5=10)
OR
Explain triplicate checking system with the help of flow chart.
(10)
.. Write short notes on the following (any four):
(a)  Caviar (b)  Café complet (c) Lounge service
(d B.O.T. ()  Single order sheet
(4x2 Y2 =10)
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Q6. Explain cashier's sales summary sheet and draw the format.

(5+5=10)
Q.7. Classify cigars on the basis of their colour. How will you store and serve the
cigars? :
(5+5=10)
Q.8. * Give accempaniments for the following:
(a)  Chilled melon (b) Asparagus (c) Corn on the cob
(&) Caviar (e) Snails
(5x2=10)
Q.9 Differentiate between A la carte and Table d’hote menu.
(10)
(1.10. Match the foliowing:
(a)  Cheroot {iy  American service -
(b)  Dumb waiter (il  Scones
(c)  Filler (il ~ Food returned
(d)  Grape fruit {iv) Stewed fruits
{e) Cheese v}  Cigar leaf
()  Kedgnee (vi)y  Cigar
(0)  Afternoon tea {vii) Brie
{h)  English breakfast  (vii) Mobile pantry
()  Pre-piated (ix) Pamplemousse

(il  Retour check {x)  Fish
(10x1=10)

LS e it g



"< IBJECT CODE: BHM153 Page 10f2

ROLENDiGzi oo

NATIONAL COUNCIL FOR HOTEL MANAGEMENT
AND CATERING TECHNOLOGY, NOIDA

ACADEMIC YEAR 2011-2012
COURSE ., : 20 Semester of 3-year B.Sc. in H&HA
SUBJECT ; Foundation Course in Front Office - Ii
TIME ALLOWED : 03 Hours MAX. MARKS: 100

(Marks aliotted to each question are given in brackets)

“Q.1. What are the different types of food plans? How they are followed in different

hotels?
(10)
Q.2. Define any ten types of room rates and briefly explain on each type of rate.
: (10)
Q.3. Explain the various stages of guest cycle.
OR
What is C form? Draw a format of a C form.
(10)
Q4. Define the different channels of reservation. Draw a reservation slip.
OR
What are the different modes of reservation? Define the systems of reservation.
(5+5=10)

Q.5. Whatis GRC? Draw a format of GRC.
OR
Define the detailed steps of guest message handling. Draw a message siip.

' (10)

Q6. Explain the inter-departmental co-ordination between Front Office and other
departments of hotels.
OR
Complaints are sales opportunities and not threats. Justify the statement.
(10)
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Q.7. Differentiate between:

(a)
{b)
(c)
(d)

Guaranteed and non-guaranteed reservation
Overstay and under stay
CVGR and rack rate
Up selling and upgrading
(4x2 Y, =10)

Q.8. - Define the following:

« (@) Incentive rate (b) Dayrate {c}  Scanly baggage
(d MCO (e CRS (i Paid out voucher
() Allowance {hy  Guestfolioc (i)  SPATT
( FRRO

(10x1=10)
Q.9. Filiin the blanks: : ;
{a) Thequotedrateforadayiscalled .
(o) Hotels receive two types of malls. ___  mail and
mail:

fc) Messagesiipsarefilledin ____ copies,

{d)  Guests who leave holel without setting blil arecaled

(e} A guest who is refused accommadation inspite of confirmed reservation 15
caiied .

(f) Flan in which room tariff inciudes all meals is calied it

@ . timeis the time between when a reservation is made and
when the guest is due to arrive.

{h) a term refers to complementary i.e. ne charge.

{ii,  Aguest who does not arrive on the schedule date of arrival after making a
confirmed reservationiscalleds .

(10x1=10)
.40, State True or Faise:

fa}  The rtubbart tormula takes ail faciors info consideration.

(b}  Fidelic is the name of & hotel in Goa.

(c}  Usually two keys are required {o open a sate deposit vault.

{(d)  Guest history card heip in providing more efficient service to a repeat
guest.

(e)  ‘C'form is an essential document for all foreign guests.

(f Hotel industry is one of the most important foreign exchange earning
industry of India.

g)  Modified American plan is also known as 'Ea-pension’.

R} Mail for expected arivals should be sent to back office

S e

Maestro is a credit card
ARR is the tota! number of guests staying in a hotel.
(10x1=10)
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(Marks allotted to each question are given in brackets)

Q1.

Q2.

Q3.

Q4.

Q5.

Write in detail about the various steps involved in the daily cleaning of an
occupied room.
OR
List the step by step procedure involved in the handling of lost and found article
from the time it is found until the time it is retuned to the owner or finder. Give
formats, where necessary.
(10)

Enlist the services and amenities offered to VIP guests in a five star hotel.
OR
Elaborate in detail on guest's special requests.
(10)

Draw the neat format of a floor supervisor's checklist. How does the use of
checkiist helps in maintaining the cleaning standards of any hotel?

OR
What do you understand by computerized key cards? What are the various types
of computerized keys used in hotels?

(10)
Elaborate in points on swimming pool cleaning and guest stair case cleaning.
OR
Elaborate in points on chandelier cleaning and guest elevator cleaning.
(10)

What is “Evening Service™? llustrate with ‘labeled diagram’ evening service for
twin beds (02 pax) in a guest room.
(3+7=10)
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Q6.

Q7.

Q8.

Q8.

- Q10.

Draw the following formats and write about its importance (any two):

(a)  Room occupancy report (b)  Duty allocation register
{(c)  Floor supervisor's sheet (d}- Maintenance order slip
{2x5=10)
Define the following terms:
(a)  Double locked (b)  Vanitory unit
"(c)  Service a guest room (d)  Shower curtain

(e)  Seer sucker
(5x2=10)

Write the full form of the following abbreviations:

(@) FF&E () DND (c) SPLAT (d) DO (e) RS

(il SB (g HWC (h) 000 () VNR () LUS
{10x1=10)

Differentiate the following:

(a)  Silverfish and cockroaches (b} Plastic mattresses and water matiresses
{c)  Supply keys and card keys (d) Rollaway beds and murphey beds

(e)  Head board and bed board

(5x2=10)
Fill in the blanks: _
(a) is the fourth piece in a bathroom suite.
(b)  The service areas not open to the guests is referred as
(c) opens a section of rooms on one floor and used by room
attendant
(d)  Another name for fumiture beetles is
(e) is the term used for recording spec:al cleaning tasks

carried in the floors.
N Evening service is also called as
{g) Cushions fited on the back rest and seat of a chair is called
furniture.
(h) _is a small room used as a steam bath for refreshing the
body.
()  Occupied rooms which have not been slept in are referred to as

() - Tohold the keys around the waist, the room attendant has a belt which is
called ;
(10x1=10)
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