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BHMCT (Sem.—1)
FOOD PRODUCTION FOUNDATION -1
Subject Code : BHMCT-101-18
M.Code : 75135
Date of Examination : 15.12-2023
Time : 3 Hrs. Max. Marks : 60
INSTRUCTIONS TO CANDIDATES :

1. SECTION-A is COMPULSORY of TEN q
each,

ying TWO marks

2. SECTION-B contains FIVE questions carrying FIVE marks each and students

have to any FOUR

SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

3.

SECTION-A
1. Write briefly :
a) Glace
b) consommé
¢) Fonde de cuisine
d) Chowder

e)

Brown stock

f) Choux pastry

g) Roasting

h) Icing

i) Role of yeast in bread making

j) Vinaigrette.
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SEC.. »i-B
2. Write down the chssification of vegetables.

3. What is stock? Write down the classification of stock. Write down the recipe for five litre
of stock.

4.  Explain in detail on HACTP.
5. Draw the structure of EGG and its uses in the kitchen.
6.  Classify Raising Agents.
SECTION-C
7. What arc the uses of herbs and spices? Write in detail at least 10 types of herbs.
8.  Chssify thickening agents. Write down the role of Executive Chef in a five star hotel

9. Draw the neat layout of five star kitchen.

NOTE : Disclosure of Identity by writing Moblle No. or Making of passing request on any
page of Answer Sheet will lead to UMC ngainst the Student.
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BHMCT (Sem.-1)
ACCOMMODATION OPERATIONS-|
Subject Code : BHMCT-107-18
M.Code : 75141
Date of Examination: 18-12-2023
Time : 3 Hrs, Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
1. SECTION-A Is COMPULSORY consisting of TEN questions carrylng TWO marks

each.
2. SECTION-B contains FIVE questions carrylng FIVE marks each and students
have to any FOUR

3. SECTION-C contains THREE questlons carrylng TEN marks each and students
have to attempt any TWO questions.

SECTION-A

1. Write short notes on :

a) Linoleum Floors

b) Spring Cleaning

€) Guest supplics

d) Amenities

¢) EPNS

f) Grubs

8) Abrasives

h) Night Supervisor

i) Rexene

J) Chamois.

1]

(82008

SECTION-B
2. Briefly discuss various traits of housckeeping personne]
3. What are the hygiene and safety factors in cleaning?
4. Describe the preventive measures for pest control.
5. Dmw  labelled layout of housckeeping department.

6. What are abrasives? Write their uses.

SECTION-C

7. Explain the inter-dep: | relationship of h ping dep: with front office
and accounts department,

8. Elaborate the standard supplies and amenities that are placed in guest room.

9. Write the role of housekeeping in guest satisfaction and repeat busii

NOTE : Disclosure of Identity by writing Mobile No. or Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.
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BHMCT (Sem,~1)
FOOD AND BEVERAGE SERVICE FOUNDATION-|
Subject Code : BHMCT-103.18
M.Code : 75137
Date of Examination: 21-12.2023

Time : 3 Hrs. Max. Marks : 60
INSTRUCTIONS TO CANDIDATES :
1.

SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each,

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions,

3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

SECTION-A

L. Write short notes on :

a) Name any § types of glassware with their capacity.

b) Still Room

c) IRD

d) Dummy waiter

€) Mise-en-scene

f) Dispense bar

g) Coffee Shap

h) Cover

i) Menu

1) Hot Plate,

1| K517 (32)230

SECTION-B
2. Discuss bricfly about the role of kitchen stewarding and list various jobs performed byit.
3. What are various ancillary areas of F&B Service department?

4. Write a short note on significance of grooming standards of food and beverage service
staff.

5. What is welfare catering? Discuss its types.

6. Draw a neat layout of a Cover.

SECTION-C
7. Draw the organizational chart of an F&B department in a large hotel.
8. What are the duties and responsibilities of Food & Beverage Mannger of a 5-star hotel?

9. Draw a dummy waiter. List essential equipments required for a dummy waiter,

NOTE : Disclosure of identity by writing mobile number or making passing request on any
page of Answer sheet will lead to UMC against the Student.
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BHMCT (Sem.-1)
FRONT OFFICE FOUNDATION-I
Subject Code : BHMCT-105-18
M.Code : 75139
Date of Examination: 29-12.2023

Time : 3 Hrs. Max. Marks : 60

INSTRUCTIONS TO CANDIDATES :
1.

SECTION-A is COMPULSORY consisting of TEN questions carrying TWO marks
each.

2. SECTION-B contains FIVE questions carrying FIVE marks each and students
have to attempt any FOUR questions.

3. SECTION-C contains THREE questions carrying TEN marks each and students
have to attempt any TWO questions.

SECTION-A

L. Explain briefly :

a) Itincrary

b) List § Indian brands of Hotel.

c) Rack Rate

d) Duties and responsibilities of Concierge

e) Write months of year in French,

f) Role of Tour operators

£) Supplementary Accommodation

h) Timeshare hotels

Why EPABX is installed in hotels?

Hierarchy of Front Office Department.

1]

SECTION-B
2. Define Tourism What are the types of tourism?
il Draw a neat format of bell desk and write at least § roles of bell bay
4. Inform about various members who constitute the hotel classification committee
5. Write about minimum 10 equipments used in the front office departments,

6. Bricfly answer the role of sections of the Front Office Department

SECTION-C
7. Draw a neat organization chart of Front Office Department of a large hotel
8. Differentiate between:-
a) Timeshare and Condominium hotels
b) Chain Hotels and Referral Chain.

9.  Draw a neat layout of Front Office department informing about all scctions.

NOTE : Disclosure of Identity by writing Mobile No. ar Making of passing request on any
page of Answer Sheet will lead to UMC against the Student.
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