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THREE YEAR B.HM. DEGREE EXAMINATION, SEPTEMBER/OCTOBER -2021
CHOICE BASED CREDIT SYSTEM

SIXTH SEMESTER
PART -1
Paper : 604 - FOOD AND BEVERAGE MANAGEMENT
(w.ef2017-2018)
Time : 3 Hours Max. Marks : 75
SECTION-A
Answer any Five questions. (5%x5=25)

1.  Explain cost variance.

Discuss cash handling.

Explain Bar Frauds.

Discuss the uses of sales.

Write about POS.

Discuss the Technigues of Inventory control.

Explain Daily Food.

® NS R W W

What is controllable cost?

SECTION-B
Answer All questions. (5x10=50)

9, a) Explain the elements of cost dynamics.
(OR)
b)  What are the various sales concept?

9-6-104 (1 [P.T.O.



10. 2a)
b)
11. a)
b)
12. a)
b)
13. a)
b)
9-6-104

Write the importance of inventory control.
(OR)
Discuss about standard receipe.

Define Budget. What are the types of Budget?
(OR)
Discuss the ECR and NCR.

Write in detail about sales variance and profit variance.
(OR)

Discuss about Break even analysis.

Explain menu as marketing tool.
(OR)
Write the objectives of menu engineering.
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SRI GOVINDARAJA SWAMY ARTS COLLEGE. T.T.D.. THIRUPATI

DEPARTMENT OF CT & HM
I YEAR-EXAMINATIONS
FOOD AND BEVERAGE
Time: 2 Hrs.

Marks: 160

SECTION - A

ANSWER ALL THE QUESTIONS FROM THE FOLLOWING

1. What is Banquet?
2. What is a Silver room?

_Define still room?

(8}

4=

_What is English Service?

. Define LIFO & FIFO

wn

SECTION-B

ANSWER ALL QUESTIONS FROM THE FOLLOWING

6. Write about the attritrute of Food &Beverage staff?

~]

_Write about different types of Restaurants?
8. What is Liven room? Explain this with diagram?

9. Writ

ite about Kitchen steward with diagram?
10. Write adout the Co-ordination between the Hotel Management?

| |. Write about different types of Services?

12. Write about Job description and Job Specification in detail”?

(3X6=30M)

(10X7=7T0M)
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B.sc (CT & HM)
Second year: 3 Semester
CT & HM-303 Food and Beverage service -2

me:3Hrs Marks:75

1
2
3
4
5
6
7
8

SECTION-A

Answer any five questions
Each question carries 5 marks. 5*5=25marks

. Write different Non —Alcoholic beverages?
. What are attributes required in food &beverages staff?
. What is battling labeling of wine?
. What is Whiskey write in detail?
. Write any 5 brands names?
. Write about classification of alcoholic and non-alcoholic beverages?
. What do mean by distiliation spirits?
Explain about bar management?

SECTION-B

Answer any five questions
Each question carries 10 marks 10*5=50marks.

9. a) Explain Wine and Wine making methods? How do classify Wines?

1

(Or)

b) Explain the process involved in making of red wine?

0. a)Whatis Whiskey ?write in detail ?
(Or)

b) What is distillation? Part Give the distillation process of spirit?



11. a)How do you classify alcoholic beverages? Explain with examples?
(Or)

b) Write in detail about history of wine?

12. a)Explain the Spirit proof &American proof?
(Or)
b) White any five refreshing and nourishing drinks?
13. a) Different types of wine ?
(Or)

b)Manufacture of brandy and service? . 4



B.sc (CT & HM)
First year: 1 Semester
CT & HM-103 F&b service-1

Time:3Hrs

37 P

Marks:75

SECTION-A

Answer any five questions
Each question carries 5 marks.

What is a hotel?

What is a Food and Beverage institution or Restaurant?
Defire crockery?

Define cutlery &Glass ware?

Draw diagram of a Restaurant?

Write about Dry storage &cold storage?

Define pasteurization?

Write about LIFO&FIFO?

e B

SECTION-B

Answer any five questions

5*5=25marks

Each question carries 10 marks 10*5=50marks.

9. a) What is Linen& Linen room?
(or)

b) Write about 5types of Food and Beverage organization?

10. a)What are the basic eligibilities needed in F&B staff ?
(or)

b) Write job Description of a hotel staff ?



11. a) Write about different types of Hotels ?
(or)

b)Draw the Hierarchy Chart of Hotel and Write any 3 staff duties ?

12. a)Write about 1 star to 3star Hotel ? ?
(or)
b)Write about 3star to 5 star Hotel ?

13. a) Define 1)pantry, 2) Room service ,3}kitchen steward ,4)food pick
up?

(or)

b) Write about Food pick up ?
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THREE YEAR B.Sc. (CATERING, TOURISM AND HOTEL MANAGEMENT)

DEGREE EXAMINATION, MARCH/APRIL- 201 7
SECOND YEAR EXAMINATION
PART - 11 : CATERING
PAPER - II : Food and Beverage Service - 11
(W.e.f. Academic years 2010-2011 )

Time : 3 Hours Max. Marks : 100
Section - A

Answer All questions (16x2=20)

1.  Define alcoholic beverages? (2}

2. What is aperitifs (2)

3. Mention any two mock tails . (2)

4. Whatisvodka? 2)

5. Whatis stewing? (2)

6.  Define menu planning? )

7. List any two cooking principles o 3]

8.  Whatis blanching? (2)

9.  Write any two types of wine glasses. (2)

16. Tequila (2)
Section - B

Answer any four of the following (4x5=20)

11. Write the classification of alcoholic beverages. (5)

12. What are the different types of wines? . {5)

13. Whatis whisky? Write the classification of whisky 5)

R-377 (1 [P.T.0.



14. What are the rules for making cocktail? . (5)

15.  Write the recipe for rum 5)
16. Enlist the points to be kept while planning menus. 5)
Section - C

Answer All questions (4x15=60)
17. a)  Discussabout wine manufacturing process (15)
OR

b)  Write in detail about the manufacturing, bottling & storage of beer

18. a)  What are different methods of cooling? Discuss dry cooking methods in detail. (1 5)

OR
b)  Describe the principles of cooking.
19. a)  Discuss about popular Indian cuisines - (15)
OR
b)  Explainthe manufacture, storage and service of gin
20. a)  Write the procedure for making mocktails & cocktails (15)
OR
b) xplain various equipment used in different cuisines.

XO0000KX

0757 77

R-377 )
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THREE YEAR B.Sc. (Catering, Tourism & Hotel Management) DEGREE (CBCS)
EXAMINATION, DECEMBER-2017

FIRST SEMESTER
: PART - I
PAPER - III - 103 : FOOD BEVERAGE SERVICES
(w.e.f. 2015-16)

Time : 3 Hours Max. Marks : 75

SECTION- A
Answer any FIVE of the following questions. Each question carries 3 marks.(5 X 5 =25)
& [Bod DR IS o BELS BEPEESRDeD [Rakun. (58 BEE 5 drtg

1.  What is a catering technology?

B0l PoS8EE 287
2. Write about pantry?

wouomw B0 ﬁuo&oom,w
3.  What are Mise-en-scene.

NHE-25-58 el Sa?

4.  Write about Room Services?

B &@%@ 00D @d&uoﬂw@

What are the attributing food?

h

358 efsren A7

3-1-105 6 [ETO.




6. Brief description about service outlets?
Bhe moﬁ&m\ﬁuc 1809 HHorr oreHod?
7.  Write about still rooms?
2BE Hehe HBoD (@003 ?
8.  Discuss about Hierarchy?
Mwmwa&mm%uo 080D HSGYoBol?

SECTION- B

Answer ALL questions. Each question carries 10 marks. (5 x10=150)

& [Bob o HHes (o, 58 HHH 10 Hetye.

e

. a) Expiain the principles of restaurant reservation?
BEBods B230S ,\auuh@ug 080D Bevarods?
OR
b)  Discuss the need and scope of catering technology?
s%000h Bsned edoen HBA HOH $QyoiSol?
10. a) - Discuss about Food and Beverage service organisations?
55580 B FDSH DS &owe D000 I oL0d?
OR
b) Discuss the Job description of staff?
Reyod &&%N DIBes 80D $8)0S08?
11. a) Explainindetail about service outlets?

A q
Dae MO@&EG 19802 JDB5BoN DHBoSo&? % ﬂ%%&u

3-1-105 Q)



b)

12, &)

b)

13. a}

b)

3-1-165

OR
Write about multicasting restaurant?
8 =00 TrEBods HBod [ osnsn?
Discuss about the Dispense bar and spare linen room?
HRE Hred 2rb b D& DS K6 80D JBBoBoAR?
OR
Explain in detail the types of cutlery used in service areas?
0 @uo@aG&m &HIBPR0B BEB03) S 180D DBB0S0E?
Discuss in detail about Food Science?
DE DY) 980D SBYoS0d?
OR

Differentiate cafeteria Service and Counter Service?

POFERS 6 Fossl oD gl SgEdo?

*e oo

&)



{Total No. of Pages : 3 o 3-1-105

THREE YEAR B.Sc. DEGREE EXAMINATION, NOV./DEC.- 2016
CHOICE BASED CREDIT SYSTEM
FIRST SEMESTER
PART - 11 : Catering, Tourism & Hotel Management
PAPER - III : FOOD BEVERAGE SERVICES
(New Syllabus w.e.f. 2015-16)
Time : 3 Hours Max. Marks : 75

Section - A
Answer any Five questions. Mmow question carries S marks (5%x5=25)

1.  Functions of Catering Technology?

s8Bof B0l SnE) DibeH HBoD [Edu.
2. Writes Job Specification of staft?

mawmo, Depod BnE) IHBmed Hio) ety
3.  Write about Room Services?

K6 e 3@0.@ (%08,
4,  Explain the procedure of wine preparation?

3% Ea5ed orsEnd H8od [Erabod.
5. Write about crockery in service area?

Eosbed DarFrosodt $F) o HBoD (Frabod.
6.  Write about various types of commodities in cooking?

ok Hbenre DS o Sobs seierd) 080D Eedhod,
7. Write about basic services?

(DEE HSes HB0D [TEaHod.

3-1-195 1) [P.T.O



8. Whatis Mise-in - Scene?
HH-DF-5HS 0ol E?
Section - B
Answer all questions. Each question carries 1 marks
6. a) Discuss the career opportunities in Catering Technology?
egobol Bemedd® )8 edwrod HBod JBBOJIID.
OR
b)  Explain the Attributes of food and Beverage service personnel?
w5588, FATe Do eyod o DB00RHI.
10. a) _ Discuss about various types of service outlets?
DD Bz e oBBLS HBoD Db,
OR
by  Write about kitchen stewarding?
835 Qargoh oo (ko
i1, a) ExplainDispense bar and spare?
AT DEErb Dok WF Hood JXboSod.
OR
b) Different Types of Linen?
208 BB B HBOD (D,
12. a) Description of food science?

588 zpgo HBod Hrgore Evdeviriel

3-1-105 @)

(5%10=50)



b)

13. a)

0)

3-1-105

OR

Discuss Restaurant Reservation?
BapBoes B0 080D (Frcinio.
Discuss the principles of menu planning.

Do (HerdS Dabhidred 80D JBBOHH.

Importance of computer application in food and beverage service?

es3BE HBckw e $8pe” Bodrgd ©LBAS Ang) (ErdoggEil (T,

)
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THREE YEAR B.Sc. (Catering, Touriem & Hotel Management) DEGREE (CBCS)
EXAMINATION, DECEMBER-2017

FIRST SEMESTER
PART - 1I
PAPER - III - 103 : FOOD BEVERAGE SERVICES
(w.e.f. 2015-16)

Time : 3 Hours Max. Marks : 75

SECTION- A

Answer any FIVE of the following questions. Each mawwmos carries S marks.(5 x 5 = 25)
& Bob o06° DS o PHeb KirEStves iy, (58 BEH 5 Srye
i.  Whatis a carering technology?
sogedon SoBRES DHA?
2. Write about pantry?
womwomm fovtalets! ﬁuo&uom.w
3.  Whatare Mise-en-scene.
WD5-25-58 odre I?

4,  Write about Room Services?

Be&n %m&&% 809 @d.&oomw

Lh

‘What are the attributing food?

838 ofsre 2H&?

3-1-105 () [P.T.O.



6. Brief description about service outlets?
D ummomuo&uuue 1809 Hhorr oeahold?
7. Write about still rooms?
B8 Hhe HBoD @d&&%bo.w
8. Discuss about Hierarchy?
wmmwa&wrm%uo 8o Sehosod?
SECTIOM - B
Answer ALL questions. Each question carries 10 marks. (5 x 10 =50)
3 %o@ o) @mnwg mua&u.c\uu m\u@ m\u&bmu 10 S=toe».
9. a) Explainthe principles of restaurant reservation?
BB SaTyiS KvEeen H00D Bentiod?
Or
b}  Discuss the need and scope of catering technology?
sesesBoR Teved obdoeen Sbdn HOHD Sosold?
16. a) Discussabout Food mba\wméwammn service organisations?
@50 OO0 FAAH B Boge HOoD $HoKoR?
OR
b)  Discuss the Job description of staff?

Dayod ﬂwmmmmx DEBes H8oD &@bo&om..w

11. a) Explainin detail about service outlets?

e wo@%BG B BDSBoN DBBoB50E?

3-i-105 2)




b)
12. a)

b)
13. a)

b)
3-1-105

OR
Write about multicasting restaurant?
Y =R BFEBoE HBOD [FecSnsn?
Discuss about the Dispense bar and spare linen room?
HEB Sty 28 o8BSI B OSS KB 080D DBB0S0E?

OR

Explain in detail the types of cutlery used in service areas?

oS @oowae&m &BBrhoB 8605 Szre 180 DS5B0508?

Discuss in detail about Food Science?
HE YY) DB SHoS0d?
OR

Differeniiate cafeteria Service an¢ _ounter Service?

PoSFEhS o Powb BB Sug K507

V2 2 2 4

&)
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THREE YEAR B.H.M. DEGREE (CBCS) EXAMINATION, DECEMBER 2017
THIRD SEMESTER

PART-H

PAPER II : 302 - Food & Beverage Operations - IH
(wef 2016-17)

Time: 3 Hours

i.

9.

\\M\
IN%

PART-A
Answer any FIVE of the following.
Types of Beer
Bean and Kernel
Tequilla
Forti Fied ﬁ/mm :

Y thy
Wine laws R o
/,(,._ AW

Vermouth AV
color of liquor
Brand names

PART-B

Answer ALL Questions
a)  Write the fermentation process of Alcohol?
OR

by Write about Bar’ stock?

102 (1)

9-3-102

(5 % 10 = 50)

[P.T.0




16.

11.

-
s

$-3-102

b)

a)

b)

a)

)

a)

o)

Write the classification of wines with examples?
OR
Discuss about German wines?
Discuss in detail about Beer?
OR
EExplain the types of Beer?
Explain in detail the Production ot Spirit?
OR
Write an essay on origin. history and production of Rum?
Discuss in detail Aperitifs?
OR

Write about Herb Liquers?

D
®
D

@)
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THREE YEAR B.Sc. (Catering, Tourism & Hotel Management) DEGREE (CBCS)

EXAMINATION, DECEMBER-2017
FIRST SEMESTER
PART -1I
PAPER - III - 103 : FOOD BEVERAGE SERVICES
(w.e.f. 2015-16)

ime): S Houss | . Maks: B

SECTION- A

Answer any FIVE of the following questions. Each question carries 5 marks.(5 % 5 = 25)

& (Bod FIS° B ot B SErerdies [@eakniko. (B8 (ED 5 Srtnen
1.  Whatisacatering technoclogv?
sg080h FOEBEE AA?
2.  Write about pantry?
w.womm 803 ﬁuag&om.w
3.  What are Mise-en-scene.
DSBS oS IN?
4.  Write about Room Services?
B %mu..@ 080D @a&uomw
5.  What are the attributing food?

388 oFeren DB?

3-1-105 1)



6.  Brief description about service outlets?
B momummuue 5808 Lore teahod?
7. Write about still rooms?
SEBE Ko HB0D [akEn?
8. Discuss about Hierarchy?
@wwd&m%c\uuo 10808 SIoSod?
SECTION- B
Answer ALL questions. Each question carries 10 marks. (5 x10=350)
e @o@ ol @.mnweu @u&a%& m\um.w T.,,\u.mnwmu 10 Srdpen.
9. a) Explainthe principles of restaurant reservation?
TPTOLS BaiTRRS worjgren 1H80dD Bewiol?

OR

=)
R

Discuss the need and scope of catering technology?
sge00h Bened wdboren SBcin HOHY SGyoBol?
16. a) Discuss about Food and Beverage service organisations?
85850 BB FHAH OB Soge 1HBoD SoBos?
OR
by  Discuss the Job description of staff?
Repob mmawm DSBea 19800 IGoBod?
11. a) Explain in detail about service outlets?

e mommw\bue K800 HASBoR SboSod?

3-1-105 @)



OR

b)  Write about multicasting restaurant?
59 s70h BFBoL 9D [Ercosn?

12. a)  Discuss about the Dispense bar and spare linen room?

B re 2rb HH8ckn D& OIS KB HB0H DHBoSOE?
OR

b)  Explain in detail the types of cutlery used in service areas?

) @oo@oe&m &OGrR03 E860) Swre HB0D V5B0S0E?
13. a)  Discuss in detail about Food Science?
DE DR HBoD SBoBod?

OR

b}  Differentiate cafeteria Service and Counter Service?

POSFEDHS 580 Tobd HS oty SgEso?

L2 & 2

3-1-105 3
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THREE YEAR B.H.M. DEGREE (CBCS) EXAMINATION, DECEMBER 2017
FIRST SEMESTER
PART-II
PAPER 11 : 102 - FOOD & BEVERAGE SERVICE -1
(w.e.f 2015-16)

Time : 3 Hours Max. Marks : 75

SECTION-A

Answer any FIVE Questions. Each question carries 5 marks. {5 x5=25)
. Briefnote on Residential
What are the attributes of a waiter?

1
2
3. Grillroom?
4

.

. Write about Store?
. V’hatis Food pick-up mﬁomq.w \ b MQR
6.  Nourishing of Tea? ~ /7 \
7. Write about RSOT /@
8.  Uses of side board?
SECTION-B
Answer ALL Questions. Each question carries 10 marks (5 x10=150)

9. a) Write the growth of hotel industry in India.
OR

b)  Explain the welfare catering?
16. a) What are the duties and responsibilities of F&B staff?

OR

by  Discuss the personal hygiene of the staff?

9-1-102 0} [PT.O




i1t. a)
b)
12. @a)
b)
13, a)
b)
9-1-162

Explain i detail about Quick service Restaurants?
OR

Write about kitchen ste-varding

What are the factors to be considered in selection of F & B service equipment
OR

Write the origin and Manufacturing of coffee?

Write the classification of Refreshing beverages?
OR

Discuss about in detail about cocoa?

SIS
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THREE YEAR B.Sc. DEGREE EXAMINATION, NOV/DEC.- 2016
CHOICE BASED CREDIT SYSTEM
FIRST SEMESTER
PART - II : Catering, Tourism & Hotel Management
PAPER - III : FOOD BEVERAGE SERVICES
(New Syllabus w.e.f- NSGL&
Time : 3 Hours Max. Marks: 75

Section - A
Answer any Five questions. Each question carries 5 marks (5x5=25)

1.  Functions of Catering Technology?
6ol mod(§ EwE) Dbeds Koo (@eainiy.
2. Writes Job Specification of staft?
mmmmaoq Ryod &g DB BB EPandw.
3.  Write about Room Services?
%8 Do 1500 [Frehod.
4.  Explain the procedure of wine preparation?
35 dosrb et HB0D FoDos.
5. Write about crockery in service area?
o5l ,momu@domo&m $F), T8 500D [FFaDod.
6.  Write about various .aﬁmm of commodities in cooking?
S0t Sobesre DO Sered Sowd® LR HBoD (FRabod.
7. Write about basic mmémmomw. o

(DenE DH0 HHoD (Feahos.

3-1-105 (1 [PTO



8.  What is Mise - in - Scene?
DH-05-88 @08 HWH?
Section - B
Answer all questions. Each question carries 10 marks
9. a) Discuss the career opportunities in Catering Technology?
sogeo8of Toneds® HB ool 100D BB,
OR
b)  Explain the Attributes of food and Beverage service personnel?
558, FAre Dar bapod ofmroi BB,
10. a) _ Discuss about various types of service outlets?
DOG G Dar wBBEHH 1H00D DBBOHHD.
OR
b)  Write about kitchen stewarding?
838 Rargoh Hod (@ecinin.
i1. a) Explain Dispense bar and spare?
&R &b Hdc PG HBod DSBoSod.
OR
b)  Different Types of Linen?
D0 EBS Ve HBOD (FPckoHD.
12. &)  Description of food science?

838 zvgo 19Bod Hgorr (Feakuse.

3-1-105 | @)

(5x10=50)



OR

b)  Discuss Restaurant Reservation?
BapBod 8IS 180D (Erdinsi.
13. a)  Discussthe principles of menu planning.
T [PedE Dahisresn HB0D DHOODED.

b) Importance of computer application in food and beverage service?

S HBdsn Fdaire $hs® ol wPEAS %) (rnegEd (Fraini.

3-1-105 3)
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THREE YEAR B.Sc.(CATERING, TOURISM AND HOTEL MANAGEMENT)

DEGREE EXAMINATION NOV./DEC. -2016

SECOND YEAR EXAMINATION

Part-11: Omﬁo&um

PAPER - II : Food and Beverage Service - I .

(W.e.f. Academic years 2010-2011)

.ﬁBw : 3 Hours

Section - A

Answer All questions

1.  Beverage.
2. Botiling.
3.  Cocktail.
4.  What is regional cooking style.
5. MenuPlanning.
6.  Storage of Beer.
7. Cooking styles.
8.  History of wine
9. TTequila
10. ILabelingof wine
Section - B

Answer any Four of the following
11. Write types of wines
12. Write Definition types, Manufacture and storage of liquors.
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Max. Marks :100

(10x2=20)

(4%5=20)
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13. Write a short notes on making of Mocktails
14. Write a short notes an principles of cooking
15. Discuss the equipment involved in different cousin
16. Write down classification of Alcoholic @m@w,wmmm.
Section - C
Answer All questions (4x15=60)
17. a)  Write an essay on wine Production around the world ? |
_OW o
b)  Discuss in detail about alcoholic beverages ? _

18. a) Writeabout definition History and Manufacturing of Beer?

OR
b)  Describe in detail about the various cooking styles of Indian styles?

19. a) Write down the principle of cooking and quality cooking.

OR
b)  Write an essay on Importance and hygiene of kitchen.
20. a) Writean essay an regional cooking styles and equipment curd in different countries?
OR |
b}  Write a short notes on
1)  Ethnic eating

ii) Regional cooking styles.
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THREE YEAR B.Sc.(CATERING, TOURISM AND HOTEL MANAGEMENT)
DEGREE EXAMINATION NOV./DEC. -2016

SECOND YEAR EXAMINATION
Part-11: Omﬁ&bm
PAPER - 11 : Food and Beverage Service - II
(W.e.f. Academic years 2010-201 1) o
Time :3 Hours | Max, Marks : Hoo

Section - A

Answer All questions (10x2=20)

[y
.

Beverage.

Bottling,

Cocktail.

What is regional cooking style.
Menu Planning.

Storage of Beer.

Cooking styles.

History of wine

A e A LR B o

Tequila

()
o

Labeling of wine

Section - B
Answer any Four of the following (4x5=20)

11.  Write types of wines

12.  Write Definition types, Manufacture and storage of liquors.

S -377 1) [P.T.O.



13. Write a short notes on making of Mocktails

14. Write a short notes an principles of cooking

15. Discuss the equipment involved in different cousin
16. Write down classification of Alcoholic domﬁwamm@m.

Section - C
Answer All questions (4x15=60)

17. a) Write an essay on wine Production around the world ?
OR
b) Discuss in detail about alcoholic beverages 7
18. a) Write about definition History and Manufacturing of Beer?
OR
b) Describe in detail about the various cooking styles of Indian styles?
19. a) Write down the principle of cooking and quality cooking.
OR
b)  Write an essay on Importance and hygiene of kitchen.
20. a) Writean essay an regional cooking styles and equipment curd in different countries?
OR
b)  Write a short notes on
i)  Ethnic eating

ii) Regional cooking styles.
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THREE YEAR B.Sc.(CATERING, TOURISM AND HOTEL MANAGEMENT)
DEGREE EXAMINATION NOV./DEC. -2016

SECOND YEAR EXAMINATION
Part-11: Omﬁonbm
PAPER - II : Food and Beverage Service - 11
(W.e.f. Academic years 2010-2011)

Time:3 Hours | Max. Marks :100
Section - A
gmﬁmwg questions (10%2=20)
1. Beverage.
2. Bottling.
3.  Cocktail.

What is regional cooking style.

‘44\

Meny Planning.
Storage of Beer.
Cooking styles.

History of wine

- A L

Tequila
10. Labeling of wine

Section - B
Answer any Four of the following (4%5=20)

11. Write types of wines

12. Write Definition types, Manufacture and storage of liquors.
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13.
14.
15.
16.

17.

i8.

19.

26.

Write a short notes on making of Mocktails
Write a short notes an principles of cooking
Discuss the equipment involved in different cousin
Write down classification of Alcoholic @m<9.mmwm.
Section - C
Answer All questions | (4x15=60)
a)  Write an essay on wine Production around the world ? |
OR
b)  Discuss in detail about alcoholic beverages ?
a)  Write about definition History and Manufacturing of Beer?
OR
b)  Describe in detail about the various cooking styles of Indian styles?
a)  Write down the principle of cooking and quality cooking.
OR
b)  Write an essay on Importance and hygiene of kitchen.
a)  Write an essay an regional cooking styles and equipment curd in different countries?
OR
b)  Write a short notes on
1)  Ethniceating
i1)  Regional cooking styles.
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