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(Marks allotted to each question are given in brackets) 
__________________________________________________________________________________________________________________ 
Q.1. A control system will not cure or prevent problem from occurring, Why?  Write the objectives of F&B control. 

(2+8=10) 
Q.2. Write about the purchasing procedure. 

OR 
 Explain the various methods of purchasing foods. 

(10) 
Q.3. Give the job description of the purchase manager. 

(10) 
Q.4. Explain the various methods of pricing of commodities. 

OR 
 Write about the various stock levels followed in the stores. 

(10) 
Q.5. What is volume forecasting or production planning?  Differentiate initial and final forecasting.  

(10) 
OR 

 List any five portion control equipment and give their uses. 
(5x2=10) 

Q.6. Give the format and uses of any two: 
 (a) Goods received book (b) Bin card  (c) Credit note (d) Meat tag 

(2x5=10) 
 

Q.7. What is SPS?  Give the reasons for making SPS.  Draw a neat format of a SPS of dressed chicken. 
(10) 

 
Q.8. Draw neat layout of a hotel store room.  What are the measures we can take for maintaining the hygiene and cleanliness of the store 

room? 
(5+5=10) 

 
Q.9. Define billing procedure of cash and credit sales.  What are the uses of cashier summary sheet? 

(5+5=10) 
OR 

(a) What do you understand by Standard Portion Cost? 
(b) What are the various methods for the calculation of standard portion cost? 

(5+5=10) 
Q.10. Match the following: 
 (a) Meat tag   (i) Labour cost 
 (b) Credit note  (ii) Triplicate system 
 (c) Transfer notes  (iii) Variable to sales 
 (d) KOT   (iv) Weeping wine bottles 
 (e) Paid reserve purchase (v) Insurance premium 
 (f) Staff meals  (vi) Under pouring of drinks 
 (g) Food cost  (vii) Kitchen to BAR 
 (h) Ullage book  (viii) Dented cans 
 (i) Overhead cost  (ix) Expensive cuts of meat 
 (j) Bar fraud   (x) Lobster 

(10x1=10) 
********** 


