
1. |ÉÉiªÉÊIÉEò :---

(+) JÉÉ±ÉÒ±É |ÉÉiªÉÊIÉEòÉÆ{ÉèEòÒ {ÉÊ®úIÉÉlÉÔxÉä EòÉähÉiÉä½þÒ nùÉäxÉ |ÉÉiªÉÊIÉEäò ºÉÉnù®ú Eò®úÉ´ÉÒiÉ :---

(1) ±Éä<ÈMÉ <ÆÎM±É¶É ¥ÉäEò¡òÉº]õ Eò´½þ®ú.

(2) ±Éä<ÈMÉ +ìhb÷ Ê®ú±Éä<ÈMÉ ]äõ¤É±É C±ÉÉìlÉ.

(3) ÎC±É+Ë®úMÉ +ÄEò¨{ÉxÉÒ¨Éå]õ.

ËEò´ÉÉ

(¤É) JÉÉ±ÉÒ±É ̈ ÉäxÉÚ iÉªÉÉ®ú Eò°üxÉ ºÉ´½Çþ Eò®úÉ :---

¨ÉäxÉÚ

{ÉÉä½äþ

<b÷±ÉÒ ºÉÉÆ¦ÉÉ®ú

+Éì̈ ±Éä]õ

Ê¶É®úÉ

MÉÉVÉ®ú ½þ±É´ÉÉ.

2. JÉÉ±ÉÒ±É{ÉèEòÒ EòÉähÉiªÉÉ½þÒ BEòÉ |É¶xÉÉSÉä =kÉ®ú Ê±É½þÉ :---

(+) {ÉÉSÉ Eò]õ±É®úÒ, GòÉäEò®úÒ +ÉÊhÉ M±ÉÉºÉ ́ Éä+®úSÉÒ +ÉEÞòiÉÒ EòÉføÉ.

(¤É) ´Éä]õ®úSÉä VÉÉì¤É Êb÷ÎºGò{¶ÉxÉ Ê±É½þÉ.

(Eò) ´É®úÒ±É ̈ ÉäxÉÚSÉÒ ®äúÊºÉ{ÉÒ Ê±É½þÉ.

3. iÉÉåb÷Òò {É®úÒIÉÉ.

4. ]õ¨ÉÇ ́ ÉEÇò.
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MÉÖhÉ
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CON 495 Serial No. 41520121
[¨É®úÉ ö̀Ò] [<ÆOÉVÉÒ]

MAHARASHTRA STATE BOARD OF SKILL DEVELOPMENT EXAMINATION, MUMBAI

Examination––July, 2020

CERTIFICATE COURSE IN FACILITY MANAGEMENT

[´Éä³ý—3 iÉÉºÉ]

(BEÚòhÉ MÉÖhÉ—100)

¤ÉäÊºÉEò ¡Öòb÷ |ÉÉìb÷C¶ÉxÉ, ¡Öòb÷ +ìhb÷ ¤Éä́ ½äþ®äúVÉäºÉ ºÉÐ´½þºÉ (º]õÒ´½þbÇ÷) (|ÉÉiªÉÊIÉEò-1)

[=±É]ÚõxÉ {É½þÉ
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CON 495 2
(ENGLISH)

[ TIME ALLOWED—3 HOURS ]

(MARKS—100)

BASIC FOOD PRODUCTION, FOOD AND
BEVERAGES SERVICE (STEWARD) (PRACTICAL-I)

Marks

60

10

1. Practical :—

(a) From the following Practical task examinees has to perform any
two tasks :—

(1) Laying english breakfast cover.

(2) Laying and relaying table clothe.

(3) Clearing Accompaniment.

OR

(b) Prepare the below Menu and served it :—

MENU

POHE

IDLI SAMBHAR

OMELETTE

SHIRA

GAJAR KA HALWA

2. Answer the following (any one) :—

(a) Draw the diagram of five Cutlery, Crockery and Glass ware.

(b) Write the job Description of Waiter.

(c) Write the recipe of above Menu.

3. Viva.

4. Term work.
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