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EXAMINATION - JULY 2014
CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE (41%)
TIME ALLOWED — 3 Hrs.

MARKS - 100
SUBJECT -BASIC FOOD & BEVERAGE SERVICHKTH-I)

Fill in the blanks (Any Five 05
--------------- is Department Hotel which dealsth Food Service of

-------------- IS equipment used in banquet a@ement to serve a tea
having capacity of 5-10 lit.

---------- is space on the table for keepingleny, flatware,
crockery, glassware and linen for one guest.

Coffee is alway:served fror---------- hand side of the gue

----------- is a white long cloth provided toghvaiter as part of his
uniform in the restaurant.

The process of crumbling down usually takercglafter the --------
course has been cleared.

State true or false (Any Five) 5
Ice tea is served cold.

Bloody marry is mocktail.

Cornflakes can be served with hot or cold r

Jam and Marmalade are preserves.

Side Board is also known as waiter.

Asparagus is vegetable.

State Full Form(Any Five) 05

KOT

BOT

FHRAI

FP

DND

F&B

Match the following. 05
A B

Whiskey a) Nourishing

Tea b)Carbonated

Fruit Juice c)Stimulating

Soda Water dActivating

Cold drinks e)Refreshing

f) Alcoholic



Q.2

Q.3

Q.4

Q.5

Q.6

Attemptany two of the following. 16
Elaborate on importance of personal hygiertéoiod and Beverage
Service.

List eight equipments used for dinner service.

Write down the importance of energy and watgrservation in

Food and Beverage Department.

Write down the safety rules observed whilerigya table.

Attempt Any Two of the following. 16
Explain the procedure for changing and layingtéde cloth.

Plan a four course Lunch Menu and draw covetife same.

Write down the role of Side Board while servingestaurant.

Write down about the activities of banquet imecof department.

Attempt any two of the following. 16
Draw a diagram showing the buffet position amtuet function of
1000 pax

Explain the service of Red wine.

Explain the service of Tea.

Write down the recipe for ‘Screw Driver’.

How will you react to following ?Attempt Any Twd the 16
following.

Gravy fallen on guests cloth while servi

Suspicious bag left by guest in restaurantyamdare the senior
among restaurant.

Terrorist attack while you are in restaurant.

Guest complaining about food taste in restauran

Attempt Any Two of the following 16
Write down the classification of beveragetwaibhe example of

each

Write down the various uses of service cl

Explain the different types of service.

Suggest a dinner menu for wedding function@ffQLpax having
request of Chinese and Italian food dishes on menu.
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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION,M

EXAMINATION — JULY 2014

Sr. No. 41510221

UMBAI

CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE (415102)

Q.1 a)
b)

Q.2

Q.3

Q.4

.2 3)
)

..

T.3.

0.%.

SUBJECT —PREPARATION FOR SERVICE (PR-I)

Identify and name 10 cutlery and 10 glassvaad explain the

TIME ALLOWED - 3 Hrs.
MARKS - 100

use of each.

Lay the tray for in room dinning breakfast seev

Draw a format of KOT & BOT

ORAL

TERM-WORK
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MAHARASHTRA STATE BOARD OF VOCATIONAL EXAMINATION, M UMBAI
EXAMINATION — JULY 2014
CERTIFICATE COURSE IN BASIC FOOD & BEVERAGE SERVICE (41%)
TIME ALLOWED — 6 Hrs.
MARKS - 200
SUBJECT +00D & BEVERAGE SERVICEPR-II)

Q.1 Demonstrate the following. 120
a Plan a4 course menu having one soup and one,sse¢et
up table for same.
b Plan a breakfast menu and set up table for same.
Prepare a‘ Screwdriver’
Arrange tray for Tea Service.

Q0O

Q.2 Write down the glass for service of following. 40
Red Wine
Beer
Whiskey
Brandy
Champagne
Fruit Juice
Water
Bloody Marry
Fruit punch
Coke

——TQ@ 0 Q000

Q.3 Oral 20

Q.4 Term work 20
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