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Time Allowed: 3 Hours                                                                                   Max Marks: 60

Instructions:

Read the paper carefully. All questions in each section are compulsory. Students may use bilingual mediums (both English and Hindi) for writing in which technical terms should be written in English medium.

i) Marks for questions are indicated against each.
ii) Questions carrying 1 mark are very short 1- answer questions, required to be answered in one sentence each.  
iii) Questions carrying 2 marks are very short 2- answer questions, Answer to them should not exceed 20 -30 words each.
iv) Questions carrying 3 marks are short 1- answer questions, Answer to them should not exceed 40 -60 words each.
v) Questions carrying 4 marks are short 2- answer questions, Answer to them should not exceed 60 -70 words each.
vi) Questions carrying 5 marks are long- answer questions, Answer to them should not exceed 100-120 words each.

Q. 1. What do you mean by costing?  





(1 MARK)

Q. 2. Write in brief the advantages of controlling food cost?


(2 MARKS)

Q. 3. Explain in brief the obstacles to food and beverage control.


(2 MARKS)

Q. 4. Explain the limitations of food cost control. 



(3 MARKS)

Q. 5. Explain in detail Break Even Point (B.E.P.). 



(1 MARKS)

Q. 6. What do you mean by Cost?  How will you classify the different cost? 
(5 MARKS)

Q. 7. Explain the importance of ‘Place for everything and everything in place’. 
(2 MARKS)

Q. 8. Explain ‘First in First out’. 





(1 MARK)

Q. 9.   Draw a Flow Chart of Food and Beverage Control. 


(5 MARKS)
Q. 10.  Give the format of Beverage Order Ticket.



(2 MARKS)

Q. 11. Visitor’s Tabular Ledger is also called as ……………


 (1 MARK)

Q. 12. . Draw the format of the purchase order 




(2 MARKS)

Q. 13. Write in brief the numerous methods of purchasing.


(4 MARKS)

Q. 14. List the numerous equipments required by the receiving department. 
(4 MARKS)

Q. 15. At what temperature the following items are stored 


(5 MARKS)

1.  Dressed Poultry Frozen

2. Dressed Poultry Fresh (same day use)

3. Eggs

4. Milk (Bottled / poly bag) and milk products

5. Fish

6. Shell fish

7. Meats

8. Root Vegetables

9. Tomatoes

10. Fresh fruits

11. Grocery dry

12. Oils and fats

Q. 16. What do you mean by Bin Card? 





(2 MARKS)

Q. 17. What are the different methods for pricing non-perishable items? 

(3 MARKS)

Q. 18. Draw the cellar inwards book 





(2 MARKS)

Q. 19. How will you control empty bottles? 




(2 MARKS)

Q. 20. Explain cyclic menus. 






(3 MARKS)

Q. 21. Describe in detail standard recipe. 




(2 MARKS)

Q. 22. . Write in detail the numerous modes of receiving payment. 

(3MARKS)

Q. 23. What are the different scopes of control? 




(3 MARKS)
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Ans 1: Process of ascertaining costs or in other words it is primarily concerned with record keeping 
directed towards the preparation of profit and loss account and balance sheet at periodic 
intervals.

Ans 2: Food cost is the major portion of the total cost.  A slight upward variation of food cost can 
adversely affect the profit and a slight downward variation of food cost can adversely affect the portion size and quality of food.  The most important advantage of food cost control is 
that the hotel makes reasonable profit without affecting the standard recipe and hence the 
sale is also ensured to be improved.  

Ans 3:   Obstacles to food and beverage control:-
1. Unpredictability of volume of business-
a) Sales instability is part & parcel of any catering establishment so it becomes impediment for calculation of food cost.

b) Turnover of business is different in season than in off season. 
2. Perishability of food – The cost of the basic raw material varies from season to season. The cost of each unit becomes less in case ordered in bulk. So the raw material (food stuff) which is perishable should not be overbought. But at times it becomes difficult to do so as volume of business is unpredictable in catering operations.

Ans 4: It looks very simple that if the standard recipe and portion size control is followed then the 
food cost will be always be under control.  In actual, in spite of following standard recipe and 
portion size, the food cost may differ.  The following factors affect the food cost, which may 
or may not be under the direct control of the Chef and the Management.

1. Fluctuation in Raw Material Cost.

2. Wrong Purchasing of Raw Material

3. Reduction in Sale

4. Wastage during preparation of Food

5. Pilferage in Food Sale

6. Spoilage due to wrong storage.

Ans 5: Break Even Point (B.E.P.) is the point of sale at which one makes neither profit nor loss.  In 
other words, it means that the sale is equal to the total cost. 

Ans 6: The cost of a product is the total cost incurred to produce the good.  This does not include 
the profit.  The selling price should be cost + desired profit.  The cost can be classified / 
grouped in various ways depending upon their nature, elements, function, controllability, 
etc.

The cost can be grouped as under:

1. Variability (Fixed Cost, Variable Cost and Semi Variable Cost)

2. Controllability (Controllable Cost and Uncontrollable Cost)

3. Functions (Production Cost, Administration Cost, Selling Cost and Distribution Cost)

4. Normality (Normal Cost and Abnormal Cost)

5. Generally Accepted Cost (Food Cost, Labour Cost and Over heads)

Ans 7:  All raw material received must be stored at a proper place.  It is a saying that in stores there 
should be, ‘a place for everything and everything in place’.  This helps in storing the material 
quickly and quickly the material can be taken out for issuing.  This also helps in reducing the 
breakage as things are properly stacked at proper place.

Ans 8:   All goods should be issued after a proper requisition.  The store keeper must follow the rule 
of ‘First in First out (F.I.F.O), which means the goods received first are issued first.  This helps 
in reducing the spoilage.  Since the goods received first are issued first so the goods left in 
the store are fresh and can be stored and issued subsequently without being spoiled.

Ans 9:  Draw from page no. 14.
Ans 10: Format from page no. 15.
Ans 11: Day Book.
Ans 12: Draw from page 32.
Ans 13: The following are the methods of purchasing:-
1. Contract purchasing

2. Purchasing through quotations

3. Cash purchases

4. Purchasing through tenders

5. Centralized purchase

6. Periodical purchase.

Ans 14: Major Equipments are:-
1. Various weighing scales

2. Conveyer belt

3. Fork truck

4. Cranes

5. Trolleys

6. Lift

7. Stout Ladder

8. Ultra violet ray lamps or sun lamps for helping in quick ripening of vegetables and fruits.

Minor Equipments are:-

1. Racks

2. Scientific Equipments to inspect the quality of goods

3. Table and chair

4. Telephone and intercom

5. Filling racks

Ans 15: Refer to page 51

Ans 16: Bin cards are prepared for each item stored in the store.  It contains the description of the 
item, balance of the item, quantity of goods received, the quantity of goods issued and the 
balance of the item which are shown on daily basis.  It also shows the minimum stock, reordering 
point / level, maximum stock, danger point / level and economic ordering quantity.  The bin 
cards are either kept along with each item or they are stored near the store keepers’ working 
table.

Ans 17:  Different methods for pricing non-perishable items are:-
1. Actual Purchase Price / Procurement Price.

2. Average price

3. Weighted average price

4. LIFO

5. FIFO

6. Higher price / Inflated price

7. Standard price.

Ans 18:  Draw from page no. 65

Ans 19: Usually hotel pays security for empty bottles, racks, crates, etc to the suppliers.  A strict 
control on the movement of these is kept.  Stores issue fresh bottles, crates against the 
empty bottles, crates, etc.  While taking inventory of bars / stores, the control department 
also checks the empty bottles, racks, crates, etc. For this purpose Empties Return Book is 
maintained.

Ans 20: When the same guests are served meals (breakfast, lunch, dinner, etc.) on daily basis then 
the cyclic menus are prepared.  Usually hostels have weekly cyclic menus.  Seven menus for 
breakfast, lunch and dinner are made and served during the week.  While planning the cyclic 
menus, the nutritive requirements of the guests, availability of the raw material, cooking 
equipments, chef’s abilities, cost / price factors, service facilities and equipments available, 
etc. are kept in mind.  Usually the food items are not repeated in the cyclic menus and the 
taste of the guests is very important while planning the cyclic menus.

Ans 21:   The standard recipe means the basic raw material, method of cooking, presentation of the 
dish, accompaniments offered; portion size, etc. are of the same proportion every time the 
dish is served.  In good hotels, the chef prepares the standard recipe, takes its photograph 
along with the method of cooking and the standard portion of the ingredients and displays 
at prominent place in the kitchen.  Even when the chef is not present and if the dish is to be prepared by any other cook then the look of the dish, it’s presentation, portion size, taste, etc. will the 
same and this will help in guest’s satisfaction.

Ans 22:  The numerous modes of receiving payment are-
1. Cash

2. Traveler’s cheque

3. Credit card

4. Debit card

5. Credit sale (companies)

6. Travel agents, etc.

Ans 23:   Scopes of control are-
1. To check frauds and thefts.

2. To safeguard the assets of the business from thefts and misuse (cutlery and small equipments)

3. To improve the efficiency

4. To follow the policies of the management

5. To improve the quality

6. To complete the records up till the moment.

7. To ensure management action to evaluate the information produced and to act upon it.

