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FUNDAMENTALS OF FOOD AND BEVERAGE SERVICE -1

Time: Three Hours Maximum: 75 Marks

SECTION-A (10 Marks)
Answer ALL questions

ALL questions carry EQUAL marks (10 x1=10)
e Quesio el 2
Select the style of service that is normally found ina
cafeteria? i
: a) Silver service b) Plate service i |
1 ¢) Self service d) Gueridon service
Which of the following methods of food service would be
) usec% when ogerating g call-order unit? . . K2 | col
a) Silver service b) Family service
¢) Plate service d) French service
Name the person who controls the hotplate at service time
3 a) Aboyeur b) Chef de rang K1 | CO2
5 ¢) Chef de partie d) Trancheur
Pick the odd one out
4 a) Chef d’etage b) Chef de sale K2 1002
¢) Chef de partie d) Chef de rang
Which of the following has only two prongs?
5 a) Oyster fork b) Snail fork Kl {CO3
¢) Pastry fork d) Fruit fork
3 Choose the abrasive agent that is used in a burnishing
machine in conjunction with water and a detergent
6 a) Starch b) Bleach K2 (€03
¢) Lead shot
d) Steel ball bearings
Match the answer given below with the term ‘dessert’
7 a) Savoureux b) Entremets K1 | CO4
4 ¢) Plat de fromages d) Corbeille des fruits
Oriental salt is a mixture of
8 a) Paprika and salt b) Garlic salt and peppermill | K2 | CO4
¢) Cayenne pepper and salt d) Peppermill and salt
Label the right option with the word ‘tisane’ _
9 a) a style of fruit syrup b) a decaffeinated coffee K1 | COS
5 ¢) a hot malted milk drink d) an infusion of certain herbs |
Which of the following is served with Russian tea?
10 a) A sprig of mint b) A slice of lemon - K2 {COS
¢) Double cream d) Grated chocolate
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SECTION - B (35 Marks)
Answer ALL questions
ALL questions carry EQUAL Marks (5 x7=35)

Cont...

Module | Question F K
No. No. btk e Level s
e Interpret the role of availability of local ingredients in success ofa
" | restaurant.
1 (OR) K21 001
11.b. | Summarize the service methods followed in a 5 star hotel.
12.a Draw a neat organization chart of Food and Beverage service
““ | department of a 5 star hotel.
2 (OR) K27 pCO2
12.b. | Outline the duties of a waiter.
13.a. | List any 7 glassware used in a restaurant with its uses.
3 (OR) K2 .1 €O3
13.b. | Highlight the functions of a still room.
i Infer the role of menu planning in enhancing the profitability of a
s o restaurant.
(OR) K3 | CO4
14.b. | Summarize the steps in compiling a menu.
15.a. Summarize ‘Syrups’ with examples.
5 (OR) K3 4 CO5
15.b. | Plan the procedure of using a KOT.
SECTION -C (30 Marks)
Answer ANY THREE questions
ALL questions carry EQUAL Marks (3 x 10 =30)
Module ;| Question ¢ K
No. No. et Level b
1 16 Explain the employment opportunities in Food Service Industry. K2 | col
Discuss the inter and intra department relationship between Food
2 4 and Beverage Service department and other departments ofa X251 €02
hotel.
3 18 Develop a detailed note on pantry and dispense bar of a Sstar K2 | CO3
hotel.
4 19 Elaborate on the different types of menu found in a luxury hotel. K3 | CO4
5 20 Furnish a detailed note on Coffee. Ki-'COS ,
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