L - Tlme Three Hours

SECTION-A ( 10 Mark_S) \
- .+ Answer ALL questions . .~ N
ALL questrons carry EQUAIJ marks
o '1 Functlon of a hotel manager starts w1th . -
fo (1) Planmng o (i) Orgamsmg
(111) Dxrectmg

FE 2 Food and beverage manager uses budget to
’ (1) Personnel management :
(m) Menu Plannmg B

f,i | '(m gi-::ﬁ_i_'o) .
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(lv)Evaluatmg

(n) Purchase of 1ngred1ents -

(1v) All the above

L 3 ~The prrmary reason for termmatmg an employee is- Ce
Cr : (i) Less Productlvrty
(1v) Tlredness & Fatlgue

(i) Theft
(111) Frequent Absenteelsm

part101pat10n and teamwork. Lo
(i) Total Quality Management, A
(111) Industry Quahty Management |

footage R
(i) Electrlorty
(m) LPG

Fmd the approprlate way to manage tlme
() Des1gnate duties .
(111) Mlcromanagmg

",7, Left over food in plates denotes : f '
* (i) Appropriate food. portlomng

oo:'. e

R 4 : f’ L mvolves all levels of the orgamsatlon and requlres hlgh levels ofemployee

(11) Total Quantlty Management e

(1v) Employee Quahty Management'i S

(u) Charcoal

.' Name the fuel commonly used in small restaurants whlch generates more carbonv T

CWONG .

"(11) Delegate dxhgently o
(lV) Appropnate Technology ._ ,

(n) ngh Food COStﬂ R

(111) No standardlsed recipe ~ - (1v) All the above

Star hotels normally eamouﬂage the costs of : &

(1) Compllmentary Water bottles (11) DTH fee R AL AU P ER
- (i), Royalty Fee - ' (IV) All the above SRR o
Des1rable tra1t of an efﬁcnent leader L

(1) Strateglsmg Lo SRR (n) Gratltude

(m) Critical Thmkmg (1v) Lalssez-falre

10 Plck the role of Informa’uon Management S
(i) Menu Planmng
(m) v1rtual concxerge

ystem ina hotel

(i) Guest table bookmg\ e o o
(1v) Parkmg allotment




. . Answer ALL Questlons i o LT
- ]ALL Questlons Carry EQUAL Marks (5 x 7 35) NPT

T’Detall on the three types of plannmg E _‘f‘-;f _ T
i cuss about any 3 tools used by a food and beverage manager R

RSN . _'A.,T rammg should follow performance apprarsal J ustlfy
B LT . “OR co Ty
b ,It is 1mportant to 1mprove work product1v1ty of employees-Justlfy

1Ba QfDetarl on the energy conservatlon techmques SR
ERP . OR.
= ,',‘_Z,Illustrate any 4 kltchen layout of a restaurant

a '7‘,_..Deta11 on how cutlery and crockery handlmg affects overhead costs RN
U _z.f;_;Drscuss how hldden costs affect a small food serv1ce busmess o

15 }.}':iCompare' and contrast HIS and MIS
o o “OR L
: ‘;;A";‘Llst out the sklllsland values eXpected m an employee L e

s :;»-:,‘SECTION 30 Marks*_- SR
e - Answer any. THREE Questmns T
c ,ALL Questrons Carry EQUAL Marks (3 X 10 30) '

6 J ustlfy ‘ coordlnatlon 1s an 1mportant ﬁmctlon for a manager

;erte about on any ﬁve methods to 1mprove employees product1v1ty of any Food
},Serwce Operatlon S e TR ) e LR T

"_ Dlscuss on three types of storage layouts

: Detarl on the varlous methods adopted to reduce food cost

on,the role of computers m menu planmng m an Food Serv1ce Operatlon Lo




