Con 990 | ~ Serial No. 401400011/415400011
' [ Wt ] | gt )
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATIONS, MUMBAI
Examlnatlol_;—Aprll, 2016 (Two. Year Diploma Courges)
GROUP—CATERING/ HOSPITALITY
' [ —3 ]
(Y01 01— 900)
TS dve I whEd (f%rarﬁ)

| HAAT.~(9) |d U Ingvad.
() IMAHE U et P,

9. (o) @rell fRetedr = forer — - T
(9) wER () arg= (3) der
(v) fRaRey (4) FefoRra. | |
(3) 7@ P TR R - | - 4
(q)maﬁtﬁﬁﬂﬁﬁﬁﬁmmmméﬁﬁwwm
BT IO Sare, '
() A =S WEHTT v Avrn @t ared
(3) TP T N Aatar IRy ® UH T A War s B,
(¥) &1t dever urds Q1S o wmua.
(4) e Vdor aw AT A E=UEIT,
(%) @reflel Sire=r drar — y
‘AN’ ‘gae’
(q) ad=t (31) wHrecs
(?) ar<l (¥) st
(3) f@=wm (®) a%e &y
(8) R (=) w4
(4) ¥ (g) o
R, PIUAE 39w e e — 9§

(o1} W enRrpe wrw 9 sgEaY SaEvuRIR .
(@) T yEdlen Ve GRWR W @,
(&) ST WERAM 9 g9 wiier GRwR W 9.
(8) T FRANS YPR SIEOMNRG W P,
3. wioerEl g9 weiE SR R - 9§
(31) amsn Hvard wikar wRRTY ww 6y
(7) fo=ii onfor wam wiear ygd wiRay W @
(®) Bpce sTaogRnd e SemvuRe afikar e,
(8) wrwmdler a9 SR paweA ArEiR At frar sl aga

SaEEE g aftean farar.
(3o ueT.



CON 990 -_ - 2

¥,

Y.

g.

aﬁmam“raﬁmiﬁaﬁ‘\*f%m -

(3 wremErRten A AER Sl ST ared URRER W BRI,

(@) FRicEy Tfevo Gl SeERITERE W .
GIR
() m@mmﬁwmvnﬁmﬁmﬁwmm
W& e B, ‘
fear fermr —
(ar) B doeq (@) e o
(%) v () g9t
(3) HN-TH-wb.
PIVAE S wEEi) 9w formr o .
(a1} o= Scued dErl wibdr 9RER wWe 6.
(¥ el FHRTA Sarexomfea aof P
(m)mwmmfﬂﬁﬁmw
(3) HwiaT=ar SRS Aihdeed wfawr Aifgdl forer,

9%&

8



CbN 990 3
| (ENGLISH)
[TiME ALLOowED — 8 Hours]
(Marks —100)
FOOD AND BEVERAGE SERVICE ('IE‘H.EORY)

Instructions.—~(1) All questions is compulsary.
(2) Draw a diagram wherever necessary.

1. (e) Define the full :— ..
(i} Cover -~ (i) Wine - (iif) Beer
(Zv) Spirits (v) Sandwiches.
(b) State whether true or false :—

Marks
10

(i) Pre-plated Service should be done by left hand side of the guest.

(4) Menu refers to list of dishes to be served.
(iii) F and B service refers to F and B service.
(tv) Dummy waiter is also called as side board.
(v) Gueridon service is called as table service.

{c) Match the foliowing pairs :—

‘A’ Group ‘B’ Group
(i) Wines (a) Scotland

(i) Brandy - (b) Italy

(iii) Whisky (e) West Indies
(iv) Beer (d) France

{v) Rum (¢) Germany.

2. Attempt any two of the following :—
(@) List the french classical menu in sequence with examples.
(b) Briefy explain the different types of services.

16

(¢} State the classification of beverages with the help as chart

and explain,
(d) Enumerate different types of breakfast with examples.
3. Attempt any fwo of the following :—
(@) Explain the process of order-taking in detail.
(b) Briefly explain the methods of billing and payments,

16

(¢c) Enumerate the rules for making cocktails in details

with examples.

(d) List the wine producing region in France and state the
manufacturing process of wines,

4. Attempt any two of the following :—

() Ezxplain in detail about the origin and types of Menu.

(b) Explain the classification of spirits with examples.

(¢} Give detail explanation about the various catering
establishment.

{(d) State in brief about the co-ordination of F and B service
departments with other departments in hotel,

16

[Turn over
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oN Marks

6. Write short notes on (any four) :— : 16
(a) Hollow Wares ~ (b) China Wares.
(e) Silver Room (d) Budget
(e) Mise-en-Scene. o

6. Attempt any two of the following :— 16

(e) Explain the brewing process of beer in detail. .

(b) Describe the types of cheese with examples. -

(¢) Briefly explain the principal for planning a restaurant. . -

(d) Explain in detail about the manufacturing process of
champagne. : '
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FOOD AND BEVERAGE SERVICE (PRACTICAL)
' Marks

1. Plan a Alacarte 5 course menu with wine accompaniments and do the 50
service procedure for it.

2. Show af least 5 kinds of Napkin folds. 20
3. Show how to clean ashtray from tables. ' | 10
4.  Oral. : 10

5. Term work. 10
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' (ENGLISH)
[TiME ArLowED -— 3 Hours]
_-(MARKs-— 100) - -
FOOD PRODUCTION (THEORY)

Instructzon —(1) A11 questlons are compulsory

| Marks
1. (@) Fill in the blanks (any five) :— S ' 5

€ S is a national soup of Italy. -
(£) ....nilive.. is cold basic sauce.
(iti) Demi-glaze is derivate of ................... sauce.
(iv) Chowders are originated from ...,

(v) Equal quantities of oil and vinegar, seasonings and sugar used
m ... RO v1ne1grette dress:ng

(vi) Heat transfer through one solid to another prowded that they
are in contact is called .................. .

(b) State true or false (any ﬁve) - _ S _. 7 | 5
(i) Consommsé is thick Soup. | -
' (ii) Frying is cooking in the medium of fat.
(iii) Cocktail is derivative of white sauce,
(iv) Rice is good source of proteins.
(v) Fats are solid at room temperature.
(vi) A lid must be used when stewing.
(¢) State in one line (any five) :— ' o B 5
(i) Puree Soup (i) Cream Soup
(#ii) Consommé Soup (iv) Chowders
(v) Veloute Soup (vi) Bisque Soup.
(d) Match the following :— ' 5
‘A’ Group ‘B’ Group
(i) Ukadicke Modak (a) Baking
(i) Puri (b) Boiling
(iii) Bread Roll (¢} Roasting
(iv) Boiled Rice (d) Poa'ching
(v) Roasted Chicken (e) Frying
(e) Steaming.
Attempt any fwo of the following :— 16
(a) Explain in detail methods of cooking in the medium of liquid.
{(b) Elaborate on personal hygiene in kitchen.
() Elaborate on classification of kitchen equipments.

(d) Write in detail about selection of vegetable and their storage.

{Turn over
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Marks

3. Attempt any fwo of the following :— ~ ~ = - 16
(@) Write down the points while choosing fish.
(b) Draw and name any eight vegetable cut. .-
(c) Write down the classification of cheese along with example
(al) List down the eight fruits with their Engllsh and Marathi name.

4. . Attempt any fwo of the following :— SR 16
(a) Write down standard recipe of one liter stock.
(b) Write about classification of thick soups with one example to each,
(¢) Write about faults and remedies fn bread making.

(d) Write about principles of pastry making. . .

5. Attempt any two of the following :— o ' 16

(@) Write down the clasmﬁcatlon of compound salad with one
example each. :

(b) Explain in detail staff organization of large kltchen
(c) Explain in detail types of menu. ' '

(d) Explain in detail purpose of portmn control

6. Attempt any two of the following :— o _ . - 16
(@) Draw and explain kitchen layout.
(b) Explain in detail railway catering in India.
(¢) Explain in detail importance of garbage segregation.

{d) Explain structure and composition of wheat..
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(ENGLISH)
[TiME Avrowep — 3 Hours]
{Magrxs — 100)
FOOD PRODUCTION (PRACTICAL)
Instruction.— (1) All questions are compulsory.
Marks
1. Observe the given basket of ingredients, plan a four course menu, 80
prepare and present,
2. Write down recipe for mayonnaise sauce. 20
3. Viva-Voce. 10

4. Termwork, 7 10
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1.

Instructions.—(1) All questions are compulsory. -

3
(ENGLISH)

[TiME ArLowep—3 Hougs]

_ (MARKS——IOO)
ACCOMIVIODATION SERVICES (THEORY)

- Marks

(@) State-true or false (any ten) :— ' 10

(&)

(e)

(z) Hotels on highways are known as Flotels. _

(i2) Broming and Mopping is part of weekly rcleanir'lg.
(Zii)Vacume Cleaner is used fo_clean marble flooring,

(iv) Executive Housekeeper is head of front office department.
(v} CP includes Room Rent only.

(vi) Master key is used by General Manager.

(vii) Having a daily bath is good hablt

(viii) Cleaning log book is not requlred for pubhc area toﬂet
(ix) Guest who extend stay in hotel known as under stay.
(x) Smoke detector indicates fire.

(xi) Swimming pool side room is known as Cabana.

(xif) Safety signage not reqilired while mopping public area.
State full forxﬁ (any ﬁvé). — | _ o : LB

(i) AP (Z) BTC (iii}) CRS
(iv) 000 (v) FO {(vi) AHLA.

Match the following :— 5

Group ‘ A’ Group ‘B’

(£) Dirty public toilet (@) To be given to ‘ Lost and Found ’ Section
(#7) Fuse bulb (b) Brasso to be used for polishing

(iZi) Fire at work place {e) Wood polish to be used for polishing.
(iv) Money wallet found in (d) First inform Supervisor and then raise

public area. fire alarm,

(v) Brass surface (e) To be attended by maintenance personnel

( To be attended by public area
boy.

2. Attempt any two of the following :— 18
(a) List at least 8 cleaning "equipments used in housekeeping.

(b)Y Explain the classification of hotels on the basis of their location.

(¢) Explain in detail organization of Front Office and explain duties

and responsibilities of Front Office Staff.

(d) Explain in detail importance of telephone department in hotel.

[Turn over
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3.

Marks
Attempt any fwo of the following :— = - . 16
(a) Draw a standared layout of Hotel Guest Room.
(b) Explain the cleaning procedure of Public Toilet.
(¢) What are different formats used in front office ? Draw any two.
(d) How cleaning agents are classified ? Explain its types.
Attempt any two of the following — ' ‘ o Lo 16
(@) Draw * C’ form formate used in hotel.
(b) Explain various methods to be followed by the housekeeping staff.

(c) Write down the attributes of Executive Housekeeper and Front -
Office Manager.

(d) Explain role of Room Division Management in Hotel.
Write short notes on any four of the following — ' ' 16
(@) Window. and window treatment. ‘ '
(b) Budgeting.
{c) Room Furnishing. o
(d) Advantages and disadvants{ges of contract.
(e) Accommodation Statistics. o

() Incentive Tours.

Attempt any two. of the following :— 16

(e} Explain in detail types of guest problem -and how to handle them ?
(b) Explain importance of marketing and ABC of selling.

(c) Explain the importance of various report generated by front office.
also explain under stay percentage report.

(d) Explain job description of Reservation Manager.

[N
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o (ENGLISH)
[Trve ALLowep — 3 Hours] |
(MaRks — 100)
ACCOMMODATION ISERVICES (PRACTICAL)

-~

Instructions.—All questions are compulsory.
Marks

1. Perform following ta'sk'-:- ' ' 60-
(@) Brief your colleagues about.— ' B '
@ Importancé daily bath.
(Zi) How to handle Guest Call.
(b) Prepare following checklist.—
(i) Daily cleaning of lobby.
(if) Weekly cleaning of window curtains,
(c) Prepare a bed in room for evening.
(d) Clean following surface in your institute.— .
() Ceiling (1) Wall : .
(e) Polish following surface.— -
(i) Wood (if) Brass.
() Write down procedt'n-e for.—
(i) Key Control (i) Guest messages.
2. (a) Explain how will you up sell rooms and services of hotel. - - 20
(b) Prepare duty roaster for front office staff.
Oral. - : ' _ - 10

4, Termwork. 10
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[¥5—3 1]
(TFT O1—~900)
e e IS I wally (Rrer) |
1. (31) Remar o R (eordel are) — - | 4
(9) Angostura bitter consist of rum flavoured with ............... and
extracts of plants and spices; '
(%) Aniseed (9) Cider
(%) Gention (¥) Hyssop.
() Aspirit is any alcoholic beverage containing a significant amount
of distilled ......covrveneeennnn. . ' '
(31) Alcohol _ (3) Methyle
(%) Ethanol (3) Rye. : _
(3) Pot stills produce distillates as g single batch, while the patent -
) still is a ..o .
(31) Maturation process (%) Fermentation process
(®) Classification process (¥) Continous process.
(8) Mixing glasses for drinks that are .............. and not shaker.
(31) Boston . (3) Potstill
- (@) Stirred : - (S} Iced.
(4) Size of a tea cup is R o
- (¥)186.3 d (3) 1893 ¢l
(%) 18.94 cl (S) 1.853 ml.
(&) Menu of the day means ................... .
(a1) Plat de jour (¥) Carte du jour
() A-la-carte (¥) Table d’ hote menu.
(7)) 9% B TR T freT (o) ure) — 4
(9) Frdie wifamor wdier e wmae o o,
() W wereen s R 7 Tirs e Wiy o,
(3) ) e ) g o e -
(8) TER BN B Ao gr. .
(4) Thcurd wfd @ st arn).
(8) =T 5 Rewmpadin e ome.
(®) Rvarda w R, 4
() KOT () HACCP
(3) VVSOP (¢) BOT
(4) BCB
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' (ENGLISH)
[TiMeE ALLOWED—3 Hours]
(MARRS—100)-
ADVANCED FOOD AND BEVERAGE SERVICE (THEORY) Marks
1. (@) Fill in the blanks (any five) :— B
(£} Angostura bitter consist of rum flavoured with ............. and
extracts of plants and spices. A
(@) Aniseed (b) Cider
(e) Gention (d) Hyssop.
(ii) A spirit is any alcoholic beverage containing a significant amount
~of distilled ..........uuuucrenn.
(a,) Alcohol (b) Methyle
(¢} Ethanol (d) Rye.
(iii) .Pot stills produce distillates as a single batch, whlle the patent
still is @ ..vvvenivirennn,
(@) Maturation process &) Fermentatlon process
(c) ClaSsiﬁéhtioﬁ process (d) Continous process.
(iv) Mixing glasses for drinks that are .............. and not shaker.
(@) Boston ~ ®Potstill |
: {c) Stirred (d) Iced.
- (v) Size of a tea cup is vveeennncnenn,
(@) 185.3 d (b) 18.93 cl
(¢) 18,94 ¢l (@) 1.853 ml
(vi) Menu of the day means ................... _
(@) Plat de jour ~ (b) Carte du jour
(e) A-la-carte (d) Table d’ hote menu,
(b) State true or false (any ﬁve) — ‘ ' 5
@) Splrlts are classified by their sugar source,
(¢} All liqueurs have common is spirit and sweeting sent.
(fii) Entree plate is a main dinner plate.
(iv) Cheddar is a hard cheese.
(v) Buffets need fewer service staff.
(vi) Tea is stimulating drink.
(¢) State long form :— ' 5
(i) KOT (i£) HACCP
(Zif) VVSOP (iv) BOT
(v) BCB.
(d) Match the pairs :— o 5
. “A” “B”
(£) Side plate (a) diameter
(i) Dessert plate (b) diameter
(£if) Joint plate {c) diameter
({v) Soup plate (d) diameter
(v) Salad plate (e) diameter

[Turn over
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2. Attempt any fwo of the following :— . 16
(a) Obstacles of food and beverage control.
(6) Calculation of Beverage cost.
(¢) Duties and responmblhtles of Banquet Manager
. (d) Types of Bar. '
3. Attempt any two of the following — _ ( 16
(@) Potstill method, |
(b) Types of Liqueurs.
(¢) Types of Buffets,
(d) Objectives of food and beverage control.

4. Answer in brief (fwo out of four) :— = - - . ' 16

(a) Organization chart of food and beverage department. Explai_n duties
and responsibilities of commes de rang. '

(b) Draw banquet layout.
Function for 110 covers. 15 guest on top table, 3 springs required.
Dimension of room = 18 m (60 ft) long by lim (36 ft) wide.
(c) Explain continental breakfast and draw diagram of full breakfast cover,
(d) Write 2 Vodka based cocktail with method and measures

5. Short note (any four out of five) =— ' 16
(@) American service -
(b) Service of liqueurs
(¢) Mis-en-place
{(d) Bar Check list 7
(e) Sequence of food service.

6. Attempt (any two out of four) :— o . 16 -
(a) Explain production of spirits.
(b) Which factors to be considered whlle planning food and beverage ouflet.
(¢c) Which are records maintained in food and beverage department.
(d) Explain patent still method
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Marks
1. Prepare Bloody Merry Mocktail. 60
2. Plan a five course menu for a Birthday Party. 20
3. Viva, " 10

4, Termwork. 10






