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Note: 	 This paper is of Forty (40) marks divided 

into Two (02) sections A and B. Attempt the 

question contained in these sections according 

to the detailed  instructions given therein.

Section-A

(Long Answer type Questions)

Note : 	 Section-'A' contains Five (05) long Answer type 

questions of Ten (10) marks each. Learners 

are required to Answer any two (02) Questions  

only.	 (2×10=20)

1.	 Discuss the relevance of F and B Controls in 

context of modern hotel operations Explain its 

objectives.
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2.	 Define the Budget. What are different types of 

Budget? Explain in detail.

3.	 Discuss the importance of portion control 

Equipments in volume feeding operations. Enlist 

any ten such equipments.

4.	 Write a note on "Food and Beverage control.

5.	 Draw the format of a standard recipe control 

sheet. Explain the importance of standard recipe 

in context of F and B controls.

Section-B

(Short answer type questions)

Note :	 Section-B Contains Eight (08) short Answer 

type questions of Five (05) marks each. 

Learners are required to Answer any four 

(04) questions only.	 (4×5=20)

1.	 What is inventory control? Differentiate between 

the perpetual and Physical method of inventory 

control. 
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2.	 What is Budgetary control? Explain its 

importance and objectives.

3.	 Differentiate between the following :

	 (a)	 Aspic and Chaud froid

	 (d)	 Pate and Terrine

4.	 What are the various techniques of pricing of 

Menu? 

5.	 What is yield management? Explain its 

importance in cost control. 

6.	 Write a note on "Quantity Cooking".

7.	 List the factors which effects food cost control 

system.

8.	 Write a note on "Classification of appetizer".
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