Roll No. ..ccovveiiieennn. Total Pages : 6 2. What points do you observe while laying

2 149/M covers? 6

K-16/2051 3. Differentiate between entree and releve course
DIPLOMA IN FOOD & BEVERAGE SERVICES with the help of suitable examples. 6
Paper-III 4. Write short notes on the following Food dishes
Semester—II in terms of description and accompaniments :
Time Allowed : 3 Hours] [Maximum Marks : 36 (a) Smoked salmon

Note : The candidates are required to attempt two (b)  Consomme Celestine

questions each from Sections A and B carrying (¢) Caviar. 6
6 marks each and the entire Section C

. . SECTION—B
consisting of 6 short answer type questions

carrying 2 marks each. 5. Discuss role and significance of panty and still
SECTION—A room in Food and beverage service operations.6

1. List the Mis en scene activities carried out in a 6. Differentiate between French and American
Coffee shop of a large five Star Hotel? 6 service. 6
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7. Write a short note on polivit & plate Powder PUNJABI VERSION

method of polishing silver. 6 82 91 A w3 B 997 f=F 9-8 uFEs a9 m3 99
YHs € 6 W& I&1 391 C AT 91 fen feg
6 AEY €39 T8 YRS BHH 76 w3 I9d YRS
g 2 nid TaI

8. Explain any five types of menu found in Food

and Beverage outlets? 6

SECTION—C
ga—A

9. Answer the following short questions : 6x2=12 . . y
1. feg €8 UA 39 I% ot feq a<dt Ay feg

(i) Write any two examples of Savoury course. I AT TEMT aI®3 (Mis en) for aSifetin
&t gat 5= 6

(i1)  Write any two examples of Legumes course.
2. TS JUET AN 3IAT a3 saf3nt <5 fors €%

J? 6

(iii) Write any two examples of Roti course.

(iv)  What do you mean by Russian service?

3. BI< Gurggst ¥ HUTE3T &8 Entree M3

(v)  What is A la carte menu? Releve 9 &9 W39 AUAE &gl 6
(vi)  Write accompaniments of roast Chicken. 4 =955 w3 AE @ HYg f&9 I35 59 395 USHS
'3 AUy &2 fou

(a) Ol AH® Hat
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(b) RIS ABAITES
(c) HEl & wiifsn T migg| 6

g'd—B

. 3A6 w3 8<9d AIfen fafonmret f&9 IAeU™

(Panty) W3 AI'Y d€E € &HI (Still room) &
gfHar »3 HosS3T & T99 &9 6

31 6
frses ufsr 96 € Udifee 3 ude UBsT <ar
'3 fea AYu &< fed 6
. 376 M3 8§33 »@edet fS9 T8 Ut AT

THEM 3T Femit Enif faR U getert & fenrfunr
9| 6

graI—C

. J5 fefunr '3 AYY &2 &y 6x2=12

(i)  FME (Savoury) JIH €t qEt € Qurgast
fe@i
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(ii)

(iii)

(iv)

(v)

(vi)

%! (Legumes) 9H Tt agt € Gergast
fe@

92t a9 Tt qEt € Qurggst fel|
gAt mafer 3° go& &t I= I?

ye 3fT I95 TH (A la carte) 376 HIT At
37

g3 HIdl € Ha f&a
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