
 

Sr.No. 40110111  
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017  

CERTIFICATE COURSE IN FOOD & BEVERAGE SERVICE (401101) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – FOOD & BEVERAGE SERVICE (THEORY-I) 

 

Instructions:-  1) All questions are compulsory. 
                          2) Figures to the right indicate full marks. 
                          3) Assume suitable additional data if necessary. 
                          4) Draw the necessary diagram wherever necessary. 
                  
Q.1)A] Fill in the blanks. (any five) 

1) Size of a fish plate is ------------. 
2) Black coffee is served in ---------. 
3) A cut from the middle of a round fish is ---------. 
4) In French waiter is known as ----------. 
5) B.O.T. means ----------. 
6) The process of adding sugar to the must is known as ---------. 
7) Champagne is a wine region in -----------(country). 
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   B] Match the following. (any ten) 
                  “A”                              “B” 

1) Coffee shop                a) marmalade 
2) Coffee cup                  b) cheese 
3) Preserve                      c) 24 hours 
4) Parmesan                    d) demi-tasse 
5) Serviette                      e) food order 
6) Double boiler              f) fish 
7) K.O.T.                        g) dummy waiter 
8) Poisson                       h) condiment 
9) Salt                              i) cruise lines 
10) Side board                   j) bain – marie 
11) Flotel                          k) napkin 
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      C] Give the size / capacity of the following. 
1) Hiball glass 
2) Champagne saucer 
3) Serviette 
4) Coffee cup 
5) Full plate 
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Q.2) Answer any two of the following. 
1) Discuss essential attributes of food & beverage service 

personnel. 
2) Write rules to be followed while waiting at the table. 
3) Draw a staff organization chart of food & beverage service 

department of a 5-star hotel. 
4) Enlist courses of French classical menu. Give two examples 

for each. 
 

         
16 

Q.3) Answer any two of the following. 
1) Name methods of polishing silver. Explain each in few lines. 
2) What are different types of breakfast? Explain English 

breakfast with a sample menu. 
3) Differentiate between Mise-en-place and Mise-en –scene. 
4) Define menu. Explain in detail about table d’hote and a’la 

carte. 
 

16

Q.4) Answer any two of the following. 
1) Dummy waiter plays a vital role in the functioning of the 

restaurant.Explain. 
2) Write short notes on different types of wine. Give examples 

for each. 
3) Explain the manufacturing process of beer. 
4) What are different methods of making cocktails? Give two 

recipes of beer cocktails. 
 

16

Q.5) Write short notes. (any four) 
1) Room service 
2) Function prospectus 
3) Storage of alcoholic beverages 
4) Dispensing of spirit 
5) Rum 

 

16

Q.6) Answer any two of the following. 
1) Write a note on Cafeteria service. 
2) Write a note on Gin and Vodka. 
3) Write the importance of waiter relationship with Customer 

and Management. 
4) Explain the different methods of Restaurant Control. 
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´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 
�Îú. 40110111 

 
ÃÖã“Ö−ÖÖ:- 1) ÃÖ¾ÖÔ ¯ÖÏ¿−Ö ÃÖÖê›ü×¾Ö�Öê †Ö¾Ö¿μÖ�ú †ÖÆêüŸÖ. 
           2) ˆ•Ö¾Öß�ú›üß»Ö †Ó�ú ¯Öã�ÖÔ �Öã�Ö ¤ü¿ÖÔ×¾ÖŸÖÖŸÖ. 
           3) †Ö¾Ö¿μÖ�ú ŸÖê£Öê †×¬Ö�ú ´ÖÖ×ÆüŸÖß �Öé×ÆüŸÖ ¬Ö¸üÖ. 
           4)†Ö¾Ö¿μÖ�ú ŸÖê£Öê †Ö�éúŸÖß �úÖœüÖ. 

 
   ¯ÖÏ .1 »ÖÖ. †) ×¸ü�úÖ´μÖÖ •ÖÖ�ÖÖ ³Ö¸üÖ. (�úÖê�ÖŸμÖÖÆüß  ¯ÖÖ“Ö) 

1) ×±ú¿Ö ¯»Öê™ü“Öß ÃÖÖ‡Ô•Ö (†Ö�úÖ¸ü) ---------- †ÃÖŸÖê. 
2) ²»Öò�ú �úÖò±úß ----------- ´Ö¬μÖê ÃÖ¾ÆÔü �ú¸ü�μÖÖŸÖ μÖêŸÖê. 
3) † �ú™ü ±úÖò´ÖÔ ×´Ö›ü»Ö †Öò±ú † ¸üÖ‰Óú›ü ×±ú¿Ö ‡•Ö ---------. 
4) ±Ïëú“Ö ´Ö¬μÖê ¾ÖÖœ¯μÖÖÃÖ (¾Öê™ü¸ü»ÖÖ) --------- ´Æü�ÖŸÖÖŸÖ. 
5) ²Öß.†Öê.™üß. (B.O.T.) ´Æü�Ö•Öê -----------. 
6) ´ÖÃ™ü (must) ´Ö¬μÖê ÃÖÖ�Ö¸ü ×´ÖÃÖôû�μÖÖ“μÖÖ ¯ÖÏ×�ÎúμÖêÃÖ --------- †ÃÖê ´Æü�ÖŸÖÖŸÖ. 
7) ¿Öò´¯Öê−Ö ¾ÖÖ‡Ô−Ö Æüß ---------- ¯ÖÏÖŸÖÖÓŸÖß»Ö (¤êü¿ÖÖŸÖß»Ö) †ÖÆêü. 
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               ²Ö) •ÖÖê›üμÖÖ •Öãôû¾ÖÖ. (�úÖê�ÖŸμÖÖÆüß ¤üÆüÖ) 

              ˝†˝                                  ˝²Ö˝  
1) �úÖò±úß  ¿ÖÖò¯Ö                       †) ´ÖÖ¸ü´ÖÖ»Öê›ü 
2) �úÖò±úß �ú¯Ö                         ²Ö) “Öß•Ö 
3) ¯ÖÏß—Ö¾ÖÔ                              �ú) 24 †¾ÖÃÖÔ (24 ŸÖÖÃÖ) 
4) ¯ÖÖ¸ü´ÖêÃÖ−Ö                           ›ü) ›êü×´Ö. ŸÖÖÃÖê 
5) ÃÖÝ¾ÆüμÖê™ü                            ‡) ±æú›ü †Öò›Ôü̧ ü 
6) ›ü²Ö»Ö ²ÖÖòμÖ»Ö¸ü                     ±ú) ×±ú¿Ö 
7) �êú.†Öê.™üß. (K.O.T.)           �Ö) ›ü×´Ö ¾Öê™ü̧ ü 
8) ¯ÖÖò‡Ô•ÖÖ                              Æü) �úÖòÛ−›ü´Öë�™ü 
9) ÃÖÖò»™ü                               μÖ) � Îãú—Ö »ÖÖ‡Ô−ÃÖ 
10) ÃÖÖ‡Ô›ü ²ÖÖê›Ôü                        •Ö) ²Öêê�Ö-´ÖÖ¸üß 
11) ±ú»ÖÖê™êü»Ö                           ÃÖ) −Öò̄ Ö�úß−Ö 
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               �ú) μÖÖê�μÖ †Ö�úÖ¸ü ÃÖÖÓ�ÖÖ. 
1) ÆüÖμÖ²ÖÖò»Ö �»ÖÖÃÖ 
2) ¿Öò´¯Öê−Ö ÃÖÖòÃÖ¸ü 
3) ÃÖÝ¾ÆüμÖê™ü 
4) �úÖò±úß �ú¯Ö 
5) ±æú»Ö ¯»Öê™ü 
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 ¯ÖÏ.2 ¸üÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö  ¯ÖÏ¿−ÖÖ“Öß  ˆ¢Ö ȩ̂ü  ×»ÖÆüÖ. 

1) †®Ö ¾Ö ¯ÖêμÖ ÃÖê¾ÖÖ ×¾Ö³ÖÖ�ÖÖŸÖß»Ö �ú´ÖÔ“ÖÖ-μÖÖÓ“Öß †Ö¾Ö¿μÖ�ú �Öã�Ö¾Öî×¿ÖÂ™üμÖê Ã¯ÖÂ™ü �ú¸üÖ. 
2) ¾ÖêØ™ü�Ö †ò™ü ¤ü ™êü²Ö»Ö“Öê ×−ÖμÖ´Ö ÃÖÖÓ�ÖÖ. 
3) ¯ÖÓ“ÖŸÖÖ¸üÖÓ×�úŸÖ ÆüÖò™êü»Ö´Ö¬Öß»Ö †®Ö ¾Ö ¯ÖêμÖ ×¾Ö³ÖÖ�ÖÖŸÖß»Ö �ú´ÖÔ“ÖÖ-μÖÖÓ“ÖÖ ÃÖÓ‘Ö™ü−ÖÖŸ´Ö�ú  ŸÖŒŸÖÖ 

¸êü�ÖÖ™üÖ. 
4) ±Ïëú“Ö Œ»ÖÖ×ÃÖ�ú»Ö ´Öê−Öã“μÖÖ �úÖêÃÖìÃÖ“Öß μÖÖ¤üß ¤üμÖÖ. ŸÖÃÖê“Ö ¯ÖÏŸμÖê�úÖ“Öê ¤üÖê−Ö ˆ¤üÖÆü¸ü�Öê ÃÖÖÓ�ÖÖ. 

 

16

¯ÖÏ.3 ¸üÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö  ¯ÖÏ¿−ÖÖ“Öß  ˆ¢Ö ȩ̂ü  ×»ÖÆüÖ. 
1) ×ÃÖ»¾Æü¸ü ¯ÖÖò×»Ö¿Ö �ú¸ü�μÖÖ“μÖÖ ¯Ö¬¤üŸÖß“Öß −ÖÖ¾Öê ÃÖÖÓ�Öã−Ö ¯ÖÏŸμÖê�ú ¯Ö¬¤üŸÖ £ÖÖê›üŒμÖÖŸÖ Ã¯ÖÂ™ü �ú¸üÖ. 
2) ²ÖÎê�ú ±úÖÃ™ü“Öê ×¾Ö×¾Ö¬Ö ¯ÖÏ�úÖ¸ü �úÖê�ÖŸÖê? ŸÖÃÖê“Ö ‡ÓÛ�»Ö¿Ö ²ÖÎê�ú±úÖÃ™ü Ã´¯Öò»Ö ´Öê−ÖæÃÖÆü Ã¯ÖÂ™ü �ú¸üÖ. 
3) ×´Ö—ÖÖ -‹−Ö-¯»ÖÖ †Ö×�Ö ×´Ö—ÖÖ-‹−Ö-×ÃÖ−Ö ´Ö¬Öß»Ö ±ú¸ü�ú Ã¯ÖÂ™ü �ú¸üÖ. 
4) ´Öê−Öã“Öß ¾μÖÖ�μÖÖ ×»ÖÆüÖ. ™êü²Ö»Ö ×¤ü ÆüÖò™ü †Ö×�Ö † »ÖÖ �úÖ™Ôü ´Öê−Öæ ÃÖ×¾ÖÃŸÖ¸ü Ã¯ÖÂ™ü �ú¸üÖ. 
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 ¯ÖÏ.4 £ÖÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö“Öß  ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
1) ˆ¯ÖÆüÖ¸ü�ÖéÆü “ÖÖ»Ö×¾Ö�μÖÖŸÖ ›ü´Öß ¾Öê™ü̧ ü“Öß ³Öæ×´Ö�úÖ ´ÖÆüŸ¾ÖÖ“Öß †ÃÖŸÖê Ã¯ÖÂ™ü �ú¸üÖ. 
2) ¾ÖÖ‡Ô−Ö“μÖÖ ×¾Ö×¾Ö¬Ö ¯ÖÏ�úÖ¸üÖÓ¾Ö¸ü ÃÖÓ×�Ö¯ŸÖ ×™ü¯Ö ×»ÖÆüÖ. ŸÖÃÖê“Ö ¯ÖÏŸμÖê�úÖ“Öê ˆ¤üÖÆü¸ü�Öê ÃÖÖÓ�ÖÖ. 
3) ²Öß†¸ü ŸÖμÖÖ¸ü �ú¸ü�μÖÖ“Öß ¯ÖÏ×�ÎúμÖÖ Ã¯ÖÂ™ü �ú¸üÖ. 
4) �úÖò�ú™êü»Ö ²Ö−Ö×¾Ö�μÖÖ“μÖÖ ×¾Ö×¾Ö¬Ö ¯Ö¬¤üŸÖß �úÖê�ÖŸμÖÖ? ŸÖÃÖê“Ö ¤üÖê−Ö ²Öß†¸ü ²ÖêÃÖ �úÖò�ú™êü»Ö“Öß ȩ̂ü×ÃÖ¯Öß 

(¯ÖÖ�ú�éúŸÖß) ×»ÖÆüÖ. 
 

16

¯ÖÏ.5¾ÖÖ. £ÖÖê›üŒμÖÖŸÖ ×™ü¯ÖÖ ×»ÖÆüÖ. (�úÖê�ÖŸμÖÖÆüß  4) 
1) ¹ý´Ö ÃÖÝ¾ÆüÃÖ 
2) ±ÓúŒ¿Ö−Ö ¯ÖÏÖòÃ¯ÖêŒ™üÃÖ 
3) Ã™üÖê†¸êü•Ö †Öò±ú †»�úÆüÖê×»Ö�ú ²Öê¾Æü¸êü•ÖêÃÖ 
4) ×›üÃ¯ÖëÛ−ÃÖ�Ö †Öò±ú ÛÃ¯Ö×¸ü™ü 
5) ¸ǘ Ö 

 

16

¯ÖÏ.6¾ÖÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö  ¯ÖÏ¿−ÖÖ“Öß  ˆ¢Ö ȩ̂ü  ×»ÖÆüÖ. 
1) �òú±êú™êü×¸üμÖÖ ÃÖÝ¾ÆüÃÖ¾Ö¸ü ×™ü¯Ö ×»ÖÆüÖ. 
2) ×•Ö−Ö †Ö×�Ö ¾ÖÖê›ü�úÖ¾Ö¸ü ×™ü¯Ö ×»ÖÆüÖ. 
3) �ÖÏÖÆü�ú †Ö×�Ö ¾μÖ¾ÖÃ£ÖÖ¯Ö−Ö μÖÖÓ“μÖÖ ÃÖÖê²ÖŸÖ ¾ÖÖœü¯μÖÖ“Öê (¾Öê™ü̧ ü“Öê) ÃÖÓ²ÖÓ¬Ö �úÖ ´ÖÆüŸ¾ÖÖ“Öê †ÃÖŸÖÖŸÖ ŸÖê 

×»ÖÆüÖ. 
4) ˆ¯ÖÆüÖ¸ü�ÖéÆü ×−ÖμÖÓ¡Ö�ÖÖ“μÖÖ ( ȩ̂üÃ™üÖò̧ ü�™ü �Óú™ÒüÖê»Ö“μÖÖ) ×¾Ö×¾Ö¬Ö ¯Ö¬¤üŸÖß Ã¯ÖÂ™ü �ú¸üÖ. 
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Sr.No. 40110112  
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017  

CERTIFICATE COURSE IN FOOD & BEVERAGE SERVICE (401101) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – HYGIENE (THEORY-II) 

 

Instructions:-  1) All questions are compulsory. 
                          2) Figures to the right indicate full marks. 
                          3) Assume suitable additional data if necessary. 
                          4) Draw the necessary diagram wherever necessary. 
                  

Q.1)A] State true or false. (any five) 

1) Incineration is a method of garbage disposal. 
2) Hands are infected after they are washed. 
3) Dumping is a method of pest control. 
4) Uniform should not be used to wipe hands. 
5) Manual dishwashing method makes a person independent. 
6) Burns are caused by moist heat. 
7) Rings, watches and jewellery should be worn where food is 

handled. 
 

05

  B] Match the following.  

                  “A”                       “B” 
1) Chicken            a) food borne disease 
2) Dettol               b) micro-organism 
3) Botulism           c) insecticide 
4) Pyrethrin          d) antiseptic agent 
5) Bacteria            e) perishable food 

 

05

   C] Explain in two or three lines. (any five) 
1) Machine dishwashing 
2) Health 
3) First aid 
4) Insects and pests 
5) Work hygiene 
6) Danger zone 
7) Care of feet 

 

10



 

Q.2) Answer any two of the followings. 
1) Explain with a neat diagram the operating procedure of 

dishwashing machine. 
2) Briefly outline the various ways in which garbage can be 

disposed off. 
3) What are general guidelines for food storage? State temperature 

to store fish, poultry, eggs and milk. 
4) Write the importance of right clothing. 

 

16

Q.3) Answer any two of the following. 

1) What is the importance of keeping hygiene in bakery? 
2) Explain the various methods of pest control. 
3) Write the merits and demerits of dishwashing methods. 
4) Write a note on display of food. 

 

16

Q.4) Differentiate between. (any two) 

1) Dry food store and freezer store. 
2) Food poisoning and food infection. 
3) Rodents and cockroaches. 

 

16

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

1) Municipal health laws. 
2) Perishable food 
3) Preventing injury 
4) Golden rules of first aid 
5) Importance of pest control 

 

16

Q.6) Answer any two of the following. 

1) Write advantages of garbage disposal. 
2) Write a note on food born illness. 
3) What is food poisoning? Explain any one type of food 

poisoning in detail. 
4) Mention in brief how good grooming helps in maintaining 

personal hygiene? 
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´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 

 
�Îú. 40110112 

 
ÃÖã“Ö−ÖÖ:- 1) ÃÖ¾ÖÔ ¯ÖÏ¿−Ö ÃÖÖê›ü×¾Ö�Öê †Ö¾Ö¿μÖ�ú †ÖÆêüŸÖ. 
           2) ˆ•Ö¾Öß�ú›üß»Ö †Ó�ú ¯Öã�ÖÔ �Öã�Ö ¤ü¿ÖÔ×¾ÖŸÖÖŸÖ. 
           3) †Ö¾Ö¿μÖ�ú ŸÖê£Öê †×¬Ö�ú ´ÖÖ×ÆüŸÖß �Öé×ÆüŸÖ ¬Ö¸üÖ. 
           4)†Ö¾Ö¿μÖ�ú ŸÖê£Öê †Ö�éúŸÖß �úÖœüÖ. 

 
   ¯ÖÏ .1 »ÖÖ. †) “Öæ�ú �úß ²Ö¸üÖê²Ö¸ü ŸÖê ×»ÖÆüÖ. (�úÖê�ÖŸÖêÆüß ¯ÖÖ“Ö) 

1) ‡Û−ÃÖ−Ö¸êü¿Ö−Ö Æüß �ú“Ö-μÖÖ“Öß ×¾Ö»Æêü¾ÖÖ™ü �ú¸ü�μÖÖ“Öß ‹�ú ¯Ö¬¤üŸÖ †ÖÆêü. 
2) ÆüÖŸÖ ¬ÖãŸÖ»μÖÖ−ÖÓŸÖ¸ü  ÃÖÓÃÖ�ÖáŸÖ ÆüÖêŸÖÖŸÖ. 
3) ›üÜ´¯Ö�Ö ×Æü ¯ÖêÃ™ü �Óú™ÒüÖê»Ö“Öß ‹�ú ¯Ö¬¤üŸÖ †ÖÆêü. 
4) ÆüÖŸÖ ¯ÖãÃÖ�μÖÖÃÖÖšüß μÖã×−Ö±úÖò´ÖÔ“ÖÖ ¾ÖÖ¯Ö¸ü �ú¹ý −ÖμÖê. 
5) ´Öò−μÖã†»Ö ×›ü¿Ö ¾ÖÖòØ¿Ö�Ö ¯Ö¬¤üŸÖ ¾μÖŒŸÖßÃÖ Ã¾ÖŸÖÓ¡Ö ²Ö−Ö×¾ÖŸÖê. 
6) ²Ö−ÃÖÔ ´ÖÖò‡Ã™ü ×Æü™ü´Öãôêû ÆüÖêŸÖ †ÃÖŸÖÖŸÖ. 
7) †®Ö¯Ö¤üÖ£ÖÔ ÆüÖŸÖÖôû�μÖÖ“μÖÖ ×šü�úÖ�Öß †Ó�Öšüß, ‘Ö›üμÖÖôêû †Ö×�Ö ¤üÖ×�Ö−Öê ¯Ö¸üß¬ÖÖ−Ö �ú¸üÖ¾Öê. 
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               ²Ö) •ÖÖê›üμÖÖ •Öãôû¾ÖÖ.  
              ˝†˝                           ˝²Ö˝  

1) ×“Ö�ú−Ö                  †) ±æú›ü ²ÖÖò−ÖÔ ×›üÃÖß•Ö 
2) ›êü™üÖò»Ö                   ²Ö) ´ÖÖ‡�ÎúÖê - †Öò¸ü�Öò×−Ö—Ö´Ö 
3) ²ÖÖê™ãü×»Ö—Ö´Ö             �ú) ‡−ÃÖêÛŒ™üÃÖÖ‡Ô›ü 
4) ×¯Ö¸êü×£ÖÐ−Ö                 ›ü) †òÛ−™üÃÖêÛ¯™ü�ú ‹•Ö−™ü 
5) ²ÖòŒ™êü×¸üμÖÖ                ‡) ¯Öê¸üß‹ê²Ö»Ö ±ãú›ü 
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               �ú) ¤üÖê−Ö - ŸÖß−Ö †ÖêôûßŸÖ Ã¯ÖÂ™ü �ú¸üÖ. (�úÖê�ÖŸÖêÆüß  ¯ÖÖ“Ö) 
1) ´Ö¿Öß−Ö ×›ü¿Ö¾ÖÖòØ¿Ö�Ö 
2) Æêü»£Ö 
3) ±úÃ™Ôü ‹›ü 
4) ‡−Ã™êüŒ™üÃÖ †ò�›ü ¯ÖêÃ™ü 
5) ¾Ö� Ôú ÆüÖμÖ×•Ö−Ö 
6) ›ëü•Ö¸ü —ÖÖê−Ö 
7) �êú†¸ü †Öò±ú ±úß™ü 
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  ¯ÖÏ.2 ¸üÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö  ¯ÖÏ¿−ÖÖ“Öß  ˆ¢Ö ȩ̂ü  ×»ÖÆüÖ. 
1) †Ö�éúŸÖß“μÖÖ ÃÖÆüÖμμÖÖ−Öê ×›ü¿Ö¾ÖÖòØ¿Ö�Ö ´Ö×¿Ö−Ö ¾ÖÖ¯Ö¸ü�μÖÖ“Öß ¯Ö¬¤üŸÖ Ã¯ÖÂ™ü �ú¸üÖ. 
2) �ú“Ö-μÖÖ“Öß ×¾Ö»Æêü¾ÖÖ™ü �ú¸ü�μÖÖ“μÖÖ ×¾Ö×¾Ö¬Ö ¯Ö¬¤üŸÖß £ÖÖê›üŒμÖÖŸÖ Ã¯ÖÂ™ü �ú¸üÖ. 
3) †®Ö¯Ö¤üÖ£ÖÔ ÃÖÖšü×¾Ö�μÖÖ“Öê ÃÖ¾ÖÔÃÖÖ¬ÖÖ¸ü�Ö ×−ÖμÖ´Ö �úÖμÖ †ÖÆêüŸÖ? ŸÖÃÖê“Ö ±úß¿Ö, ¯ÖÖê»™Òüß, ‹�•Ö †Ö×�Ö 

×´Ö»�ú ÃÖÖšü×¾Ö�μÖÖ“Öê ŸÖÖ¯Ö´ÖÖ−Ö �úÖμÖ †ÃÖÖμÖ»ÖÖ ¯ÖÖ×Æü•Öê? 
4) ¸üÖ‡Ô™ü Œ»ÖÖØ£Ö�Ö“Öê ´ÖÆüŸ¾Ö ÃÖÖÓ�ÖÖ. 
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¯ÖÏ. 3 ¸üÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö ¯ÖÏ¿−ÖÖÓ“Öß  ˆ¢Ö¸êü ×»ÖÆüÖ. 
1) ²Öê�ú¸üßŸÖ Ã¾Ö“”ûŸÖÖ šêü¾Ö�Öê ´ÖÆüŸ¾ÖÖ“Öê �úÖ †ÃÖŸÖê? 
2) ¯ÖêÃ™ü �Óú™ÒüÖê»Ö“μÖÖ ×¾Ö×¾Ö¬Ö ¯Ö¬¤üŸÖß Ã¯ÖÂ™ü �ú¸üÖ. 
3) ×›ü¿Ö ¾ÖòÖØ¿Ö�Ö ´Ö×¿Ö−Ö“Öê ±úÖμÖ¤êü †Ö×�Ö ŸÖÖê™êü ×»ÖÆüÖ. 
4) †®Ö¯Ö¤üÖ£ÖÖÕ“Öê ¯ÖÏ¤ü¿ÖÔ−Ö (×›üÃ¯»Öê †Öò±ú ±æú›ü) μÖÖ¾Ö¸ü ×™ü¯Ö ×»ÖÆüÖ. 

 

16

 ¯ÖÏ. 4 £ÖÖ. ±ú¸�ú Ã¯ÖÂ™ü �ú¸üÖ. (�úÖê�ÖŸÖêÆüß  ¤üÖê−Ö) 
1) ›ÒüÖμÖ ±æú›ü Ã™üÖê†¸ü †Ö×�Ö ±Ïúß•Ö¸ü Ã™üÖê†¸ü 
2) ±æú›ü ¯ÖÖòμÖ•ÖØ−Ö�Ö †Ö×�Ö ±æú›ü ‡−±êúŒ¿Ö−Ö 
3) ¸üÖê›ü�™üÃÖ †Ö×�Ö �úÖò�ÎúÖê“ÖêÃÖ 
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 ¯ÖÏ. 5 ¾ÖÖ. £ÖÖê›üŒμÖÖŸÖ ×™ü¯ÖÖ ×»ÖÆüÖ. (�úÖê�ÖŸμÖÖÆüß  “ÖÖ¸ü) 
1) ´μÖã×−Ö×ÃÖ¯Ö»Ö Æêü»£Ö »ÖÖò 
2) ¯Öê×¸ü¿Öê²Ö»Ö ±æú›ü 
3) ¯ÖÏß¾ÆêüÜ�™ü�Ö ‡−•μÖã̧ üß 
4) �ÖÖê»›ü−Ö ¹ý»ÃÖ †Öò±ú ±úÃ™Ôü ‹›ü 
5) ‡´¯ÖÖÓ̧ ü™ü−ÃÖ †Öò±ú ¯ÖêÃ™ü �Óú™ÒüÖê»Ö 

 

16

¯ÖÏ. 6 ¾ÖÖ. �úÖê�ÖŸμÖÖÆüß  ¤üÖê−Ö“Öß  ˆ¢Ö ȩ̂ü ×»ÖÆüÖ. 
1) �ÖÖ¸ü²Öê•Ö ×›üÃ¯ÖÖê—Ö»Ö“Öê ±úÖμÖ¤êü ÃÖÖÓ�ÖÖ. 
2) ±æú›ü ²ÖÖò−ÖÔ ‡»Ö−ÖêÃÖ¾Ö¸ü ×™ü¯Ö ×»ÖÆüÖ. 
3) ±æú›ü ¯ÖÖμÖ—ÖØ−Ö�Ö ´Æü�Ö•Öê �úÖμÖ? �úÖê�ÖŸμÖÖÆüß ‹�ú ¯ÖÏ�úÖ¸ü“Öß ±æú›ü ¯ÖÖòμÖ—ÖØ−Ö�Ö Ã¯ÖÂ™ü �ú¸üÖ. 
4) ¾μÖÛŒŸÖ�ÖŸÖ Ã¾Ö“”ûŸÖêÃÖÖšüß “ÖÖÓ�Ö»Öß �êú¿Ö³ÖæÂÖÖ �ú¿μÖÖ ¯Ö¬¤üŸÖß−Öê ´Ö¤üŸÖ �ú¸üŸÖê? 
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Sr.No. 40110121 
MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATION, MUMBAI 

EXAMINATION – JULY 2017  

CERTIFICATE COURSE IN FOOD & BEVERAGE SERVICE (401101) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – PREPARATION (PRACTICAL-I) 
                  

Q.1) Skill oriented performance. From the following performance 
examinees has to perform any two performance. 

1) Arranging side board 
2) Service of water 
3) Presenting menu card 
4) Presenting bill 

 

60

Q.2) Answer any one of the following. 
1) Write the procedure of re-laying of silver and glassware 

during the meals. 
2) Write the step by step procedure of service of water. 

 

20

Q.3) Oral. 
 

10

Q.4) Term work. 

 

10

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 
�Îú. 40110121 

 
       ¯ÖÏ .1 »ÖÖ. ÃÖÖ¤ü¸ü �ú¸üÖ. �ÖÖ»Öß»Ö ¯ÖÏÃÖÓ�ÖÖ¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ¯ÖÏÃÖÓ�Ö ÃÖÖ¤ü¸ü �ú¸üÖ. 

1) †ò¸êüØ•Ö�Ö ÃÖÖ‡Ô›ü ²ÖÖê›Ôü 
2) ÃÖÝ¾ÆüÃÖ †Öò±ú ¾ÖÖò™ü̧ ü 
3) ¯ÖÏê—ÖêØ™ü�Ö ´Öê−Öæ �úÖ›Ôü 
4) ¯ÖÏê—ÖêØ™ü�Ö ²Öß»Ö 

 

60 

       ¯ÖÏ. 2 ¸üÖ. �úÖê�ÖŸμÖÖÆüß ‹�úÖ“Öê ˆ¢Ö¸ü ×»ÖÆüÖ. 
1) •Öê¾Ö�Ö “ÖÖ»Öæ †ÃÖŸÖÖÓ−ÖÖ ×ÃÖ»¾Æü¸ü †Ö×�Ö �»ÖÖÃÖ¾ÖêμÖ¸ü ¸üß - »Öê �ú¸ü�μÖÖ“Öß ¯Ö¬¤üŸÖ �Îú´ÖÖ−ÖãÃÖÖ¸ü 

×»ÖÆüÖ. 
2) ¯ÖÖ�Öß ÃÖ¾ÆÔü �ú¸ü�μÖÖ“Öß ¯Ö¬¤üŸÖ †−Öã�Îú´Öê ×»ÖÆüÖ. 

 

20 

        ¯ÖÏ. 3 ¸üÖ. ŸÖÖë›üß ¯Ö×¸ü�ÖÖ. 
 

10 

        ¯ÖÏ.4 £ÖÖ. ™ü´ÖÔ ¾Ö�Ôú. 10 
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EXAMINATION – JULY 2017  

CERTIFICATE COURSE IN FOOD & BEVERAGE SERVICE (401101) 

TIME ALLOWED – 3 Hrs. 

MARKS – 100  

SUBJECT – SERVICES (PRACTICAL-II) 
                  

       
Q.1) 

Skill oriented performance. From the following performance 
examinees has to perform any two performance. 

1) Service of Continental Breakfast 
2) Service of White Wine 
3) Service of Gin 
4) Prepare and serve Banana Flambé 

 

60

Q.2) Write the service procedure of above task. (any two) 20

Q.3) Oral. 
 

10

Q.4) Term work. 

 

10

´Ö¸üÖšüß ³ÖÖÂÖÖÓŸÖ¸ü 
 

�Îú. 40110122 
 

       ¯ÖÏ .1 »ÖÖ. ÃÖÖ¤ü¸ü �ú¸üÖ. �ÖÖ»Öß»Ö ¯ÖÏÃÖÓ�ÖÖ¯Öî�úß �úÖê�ÖŸÖêÆüß ¤üÖê−Ö ¯ÖÏÃÖÓ�Ö ÃÖÖ¤ü¸ü �ú¸üÖ. 
1) ÃÖÝ¾ÆüÃÖ †Öò±ú �úÖò−™üß−Öë™ü»Ö ²ÖÎê�ú±úÖÃ™ü 
2) ÃÖÝ¾ÆüÃÖ †Öò±ú ¾ÆüÖ‡Ô™ü ¾ÖÖ‡Ô−Ö 
3) ÃÖÝ¾ÆüÃÖ †Öò±ú ×•Ö−Ö 
4) ²Ö−ÖÖ−ÖÖ ±òú»´²Öê ŸÖμÖÖ¸ü �ú¹ý−Ö ÃÖÖ¤ü¸ü (ÃÖ¾ÆÔü) �ú¸üÖ. 

 

60 

       ¯ÖÏ. 2 ¸üÖ. ¾Ö×¸ü»Ö ¯ÖÏÃÖÓ�Ö ÃÖÖ¤ü¸ü �ú¸ü�μÖÖ“Öß ¯Ö¬¤üŸÖ �Îú´ÖÖ−ÖãÃÖÖ¸ü ×»ÖÆüÖ. (�úÖê�ÖŸÖêÆüß  ¤üÖê−Ö) 
 

20 

        ¯ÖÏ. 3 ¸üÖ. ŸÖÖë›üß ¯Ö×¸ü�ÖÖ. 
 

10 

        ¯ÖÏ.4 £ÖÖ. ™ü´ÖÔ ¾Ö�Ôú. 
 

10 

 


