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 Instructions – (1) All Questions are Compulsory.
 (2) Answer each next main Question on a new page.
 (3) Illustrate your answers with neat sketches wherever 

necessary.
 (4) Figures to the right indicate full marks.
 (5) Assume suitable data, if necessary.
 (6) Use of Non-programmable Electronic Pocket 

Calculator is permissible.
 (7) Mobile Phone, Pager and any other Electronic 

Communication devices are not permissible in 
Examination Hall.

 (8) Use of Steam tables, logarithmic, Mollier’s chart is 
permitted.

Marks

SECTION - I

1.  Attempt any SEVEN of the following: 14

a) Define raising agents with one example.

b) List the cooking methods which require moist heat as a 
medium.

c) What type of precaution chef must take while preparing soup?

d) Write two objectives of food preparation.

e) Give four examples for seasoning and flavourings.

f) What do you mean by portion control?

g) Describe the term “food spoilage”.

h) What is inventory control of stock?
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i) Enlist two cooking methods with examples.

j) Define Menu.

2.  Attempt any FOUR of the following: 12

a) Explain about flavourings and liquid thickening agents.

b) Describe the principle of cooking food with special application 
to vegetables.

c) Describe the recipe of Chinese Hot and Sour soup.

d) Describe the Standardisation of recipe.

e) Describe the dining room management.

f) Explain briefly about Seasoning.

3.  Attempt any FOUR of the following: 12

a) “Use of dry heat as a cooking medium” is popular in hotel 
industry. Name and explain different dry heat cooking methods.

b) Explain any four western culinary terms.

c) Describe the principle of cooking food with special application 
to Meat.

d) Enlist the types of salads. Explain common salad dressings.

e) Explain yield testing with example.

f) Explain the Russian salad. Write the importance of salad.

4.  Attempt any FOUR of the following: 12

a) Explain various cooking methods which uses fat as a medium.

b) Describe the recipe of Ministrone soup.

c) Describe the meal planning rules for compilation of Menu.

d) Describe the food preservation techniques.

e) Describe development of new recipe.

f) Describe the principles of cooking food with special application 
to Pulses.
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SECTION - II

5.  Attempt any SEVEN of the following: 14

a) What do you mean by budget?

b) What do you mean by book keeping?

c) Explain purchase book.

d) Define variable cost.

e) Define creditors.

f) What is gross profit?

g) What is double entry book keeping?

h) Explain petty cash book.

i) Explain job costing.

j) Define trade discount.

6.  Attempt any FOUR of the following: 12

a) Give difference between gross profit and net profit.

b) Why material cost controlling is important for better profit?

c) What is petty cash? Explain any two types.

d) Explain bill payable book with example.

e) State classification of account.

f) What is labour cost overhead? Explain with example.

7.  Attempt any FOUR of the following: 12

a) Explain procedure of selecting suppliers.

b) Give importance of margin of safety.

c) Explain steps in preparation of budget.

d) Explain catering policy and marketing policy.

e) List and explain daily reports prepared for operational control.

f) Explain any one method of fixation of selling price.

P.T.O.
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8.  Attempt any FOUR of the following: 12

a) Define contribution and give formula for it.

b) What is P/V ratio?

c) Why hotel should use two column book with banking 
transactions for better fund movement controlling?

d) Explain gross profit and calculation of percentage.

e) Which monthly reports are important in post operation control?

f) Define journal and distinguish between purchase return book 
and sales return book.




