ﬁf},iﬁ;% 3@:&

5 wEy

FBS-2016

we 9T / QUESTION BOOKLET
@1 / CODE : 17

yftaws gl & gun /
Number of Pages in Booklef : 32
yieme & wesi @t e /

Number of Questions in Booklet

;120

wY v f
SR.Ne.

804081

206 B/ Hours

G / Tiime

INSTRUCTIONS

o Answer all guesdons,
Al guesiions carry equal marks,

. Only vnc answer is to be given for each question

1l
2
3.
4

Sheet using BLUE BALL POINT PEN.

6 Adter opening the envelope the canudidate shoudd ensure

] ireated as wrony answer

that Sedal Number of the Question Paper and Answer
Shkeet must be same. In ease they are different, 4

Erestion paper & OMR. Sheet of the same Serial

ensuring this,
deatt as per rules.

invomplele Rolf Number,

Warning -
uriauthorized material 1% found in hisher possession, FLR.

of
and

I hedshe would Hable 1o he prosecoted under Section 3
the Siate Prevestion of Unfalr means Act, 1992

H permanently from all future examination of the HBowd.

Poowd mei 4 wew Bfwe

. I more than one answers are marked. i would be
B 3. BEach gquestion has four slternative responses marked if

sersafly a5 1. 2, 3, 4. You have w darken only one cirele i
or bubbie indicating the correct answer on the Answer If

candidate musi? obiain envelop of another st of
Nugmber, Candidare himsalf shall be responsible for [}l

| 7. Maobile Phone/Blueteoth Devices of any other i
sloctromies gadget in the exaunination hall is sirictly

5. Please compectly (il your Rodl Number in QMUK Shoet. [§
§ Marks will be deducted for filling wrong or )

H o candidate is found copying or H any jf

waoigld be todged ngainst bimdher in the Police Stafion and [J!

==

NG A o _
3 mm e T dew um B e S i
4 o3 B oo wer 3 @ o ¥ e G e W oW T |
WY ?

syl we & oEw FePaw oo BB R, Bl ana ]
1, 2. 3. 4 affew B war by omadl 4 vl v Bl o
ik g ot & dom vR MR AU GNE B STC-TR W

I HF A e R WY OFTE B ;

| 6. uwros g of o o 3 B A g el w

wiendt 7 gPET w7 F B oawd TER 0w oav 4 |f

waim offg & b wran yfesr T e By oead g

B 8 9 dum B v o € me-0n oF SRR

o g BE pe R 8 S ow e w el ]

sl B B |

L7, s e sp T e it W ow i )

o ¥ e e oftT B ool el anmd 3 Ay 9

i afe wrd e B @ wed Brew 9w P

g e o

| & wTm a Y A AT R u w4

af W W S W T 9T W 5 oW

aratE § & m el

DS e B wead e w8 wa e ¥ o ooed
are & 1 ey el v ond B om owrdl § g
| e § gt o el wd o TR ol sl @
e widbEm, e oww 3 e 4 Toiww B e
wd o Wy s WY 00 seend 9wl F 29
a7 9% ) T et 3 Bl e v b

"

v v g @ 04 A v WA T A A T 9
Do not apen this test booklet until vou are asked 1o do so.

[ 1

3
z Board Regulations. Board may slso debar hinvher if
I3
i




FBS

13 Mise an seene s preparing the Restunant’s Brvironment
Py CFoomuke o olean, comfortable, ste & hvgenie
30 By swighing onall Hahts tocheck & non - working bulbs
3 Laying of Tubles

43 Swock the side board

2y The following are some of the wisks carried out during Mis-en-Scene Uy a restaurant

(A Restwirant keys fromseownty and undock

(By Open all the windows o let restaurant get fresh air

{3 Checking all ebectrical appdiances, furmitore and fixtures

i13) Exchange linen & Laying Hnen on the Table, Making napkin folds, Carpet Vacuuming, artangement

of turnitare
Put the above in proper sequance
1y BLC, LA DO DAR
3 ABCD 43 ILAB O

31 Activities performed during mise en place in g restaurant doos not include one of the below:
1y Gardening & watening of plants in Restaurant
2y Polishing of Silvers
331 Laying of cover enTables
4y Setting up the side station

4} The art of good napkin folding includes the following:

Ay Considering four facts - shape, size, material & position

(B Using Fresh, Starched Napkins free from grease or any siain

{C} Hemning should be even and neat and using fight napkin fold for a meal and avoiding comphicated folds
(03 Using the right napkin fold for different meals served

What order would you gonsider from above for presentable napkin folds?

I} A.C.B,D 2) B.ACD
3 C.BALD 4 A B.CD
17 - oo 3
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53 Which of the following is not a napkin fold?”
1y Fan & Candic 2y Bishop's Cap & Crown
3} Birds of Paradise & Cone 4) Mould & Bowl
6} For polishing Service equipment made of Sitver or brass in a Restaurant
(A} Take approved Sibver or Brass polish, and Soft cloth
By Apply polish and rub the brass to remove tarnish and spots
(C) Buffwithsoft, dry cloth
Put in sequence the order of polishing

A CB 2y AB.C
3y CAB 4) B, AC

T} Read the following statermnents carefully:
(A} Burnishing machine works on principle of rotary motion which carries revolving drum with safety
4 shield to polish silver equipment
(8} Polivitis a metal sheet with multiple holes
{C) Plate powder is commonly known as jeweller's rouge used to polish silver
{13y Silverdipis a grey coloured harsh chemical which reacts with silver
Which of the above statements are correct?

1) Statements B, C & D are correcy 2y Swtements B, A & D are correct
3) Statements A, B & C are correct 4y Statements D, A & C are correct

8} The Methods used for Polishing Sibver
{A) Burnishing method and Polivit Method
(B) Polivit Method and Plate Powder Method
{C}) Plate powder Method and Silver Dip Method
(D) Burnishing Method, Polivit Method, Plate powder Method and Siiver Dip Method
From the above, select the correst answer:

1y Methods in {A) are correct 2} Methods in (D) ave correct

3y Methods in (C) are correct 4} Methods in (B) are correct

17 - o 4




1 Which one of the follosving paies v correct)s matehed
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P Manmd e Thiree Tank Methed

2y Senweastonwdke Soil dishes loawded manualls
31 Automatic Conveyor e Thiree tank Mool

41 Fhight Conveny —{ustor built Four Tank Ung

Kead the foltowing Statements carefully:

(A3 A wash —upures is bocated between Restanrant area & Kitchen avea

£83: Maneal system of dishwashing is still followed in large testauranss

(0 Semd - astomatic machines Wash — Pre-wash — Rimse — Sanitavnon

(11 Three ank Conveyors have pre - wash lank — Wash tank — Rinse Tank and Contens an
additional pre— wash oycle

Which of the statements Isincorrect?

{3+ Staternent (13715 not correct 21 Statement (B} s not correct
3y Statement (O is not correct 4y Stasement (A} s notcorrest

{1} Some of the eguipment found in the still room:

(A Salamander (B} Gas Ranges
{Cy Rotator Toaster Iy Cereals
Which of the above equipment are found in a still room of a restaurant?
Iy AB&D 2 ACH

33y AB.C 4) DA C

§2iThe foliowing essentially form part of a Pantry

(A} HotPlate & Pick up Counter (B} Spare Lmnen Room
{7y Dhispense bar {13 Side Stavon
Which of the above is the comrect choice?

1Y A, B, Care comrect 2y A, C D are correet
3y B, D, Aare correct 4y B, C. D are correct

17 - o 5
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: §3) The following are irmportant components of hygiene guidelines for food handiers:

@ {A) Personal Hygiene of Food handlers

: (B} Cooked food should be kept covered always

() Hold food {ollowing temperature guide - by keeping prepared food out of danger zone
(D} Maintaining Mainiznance order

Which of the above statements {s correct?

) ACD 23 DLCA
3 B CD 4y C.AB

14y The Seminal Global Reference Point for Consumers, Food Producers & Processors, National Food
control agencies and Imermational Food Trader is:
1) Codex Alimentarius 2y Food Adulieration Act

3y Both {1 & (2} 4y Neither (1) Nor (2}

15) HACCP is a management Systern and has the following principles:
(A) Conducting Hazard Analysis & Determine control points
(B) Establish control Points and system to monitor the Control Points
() Establish Corrective action when a control Point is not in control; establish procedure for verification
of HACCP effectively working and maintain documents,
(Y Award pumishunens o offenders
Which of the following is correct:

1) ABD 2) A, B.C
3 CDA 4) B,AD

16} Match List I & List T and answer by using the codes given after the lists:

List - X List-11
(A} Linen (P Murals & Wall Hanging
(B} Table ware Q) Damask
() BarBEguipment {Ry BPNS
I3 Fixtures {5y Mixers
CODES:

A B C D
1} Q R 5 P
2} P Q 5 R
3 P s R Q
4} S P Q R
17 - ofe 6
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P73 Mistch Lise D& List 1 and unswer using the codes givesy after the Bsty
List ) List T
Ay Coffee Cup D Tasse w Peut dujeuner
By Breakiast Cup iy Conbumer
; {7y EppCup (@ Demi-Tasse
; (D) Jam - Pot vy Coquetier
CODES:
A B C D
? i i iy iy (v
- 23 £y Y {ivy {ir}
EF (i3 (iv) {iif> iy
4 {iv} (fi} ] {in}

18} Read the following stawments carefully:
(A} Sguare table of 3'x3 requires 5'x §' Tuble cloth
By Round tbie of $° Digmeter requires 77 Digmeter Table cloth
) Rectangolar mble of 6 x3 reguires §'x 5" Tabie cloth
(I Rectangular whle of 6'x 2767 requires 8'x 4" Table cloth
Which of the above statementis 1s meorrect?

1 ABEC O B&A
3 DALC 4B A&C
i 19y March List D with List H and answer as per codes given after the hists:
B LIST 1 LIST -1}
' (Ay Pilsner (P Boston
{B) Snifter {£2) Stiming
{Cy Bar Spoon Ry (0-12 OZ
i) Shaker 5y 8 04
Codes:-
A B ¢ i8]
i ( R P S
Y R 5 Q P
3 5 P R Q
45 P Q s R
E 17 - ofe 7
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20} Read the following on groommng standards carefally:
(A Neat & Clean Uniform, carrying Pen, Bow/Tie
© {B} Black shoes, short hair and tied in bus. girls)
(C) Well shaven, well chipped natls
{D) Slipon shoes heavily perfumed, bearded, wrinkled Tie
Which of the above are correct statements for grooming standards?

Iy AC&D 2y BD&C
HAB&C 4 C.A&B

21} Side Station is also known by other terms:
{A) Side Board, Dumb Waiter, Dumruy Waiter
(B) Stationery waiter, Durnmy waiter, Side board
(¢ Dummy waiter, Stationery waiter, Dumb waiter
{2 Side Table, Stationery waiter, Side Board
Which of the above is correct choice?

1} Statement (b) is correct 2% Staternent (d} s correct

3} Statement (¢) i$ correct 4y Statement (a) is correct

22y Side Station is Stacked with the following:
(A) Cold Water jugs, Straws, Tooth Picks
{B) Salver & Trays, Bread Baskets, Paper & Cloth Napkins
{Cy Cruet Sets, Condiments, Candle Stand
{33 Glassware, Special equipment
Which of the above is correct choice?

1y DC&B 2} AB&C
3y B.D&A 4 ABC&D

17 - ofe 8




FBS

24 Bunne g meal service, glassware shoudd abwave be carnicd i s

fr AService Plate 21 APlasoc iray
Ay ASalver 33 Inhand

T4y A Luxory restaurant would normally oifer s guest s cholee of dishes from

i3 Agvolio nieny 27 Ala'carte meny

3y Atest curd meny 4y Laid out bufle

Astipeiath s used to

fudt
T4
e

i) Preventsiadf from spiling beverages
23 Protectiable cloths from Spallage
3y Wipe guests hands

4y Polishoutlery & glassware

20} Resdihe following stuements on laying a Table cloth,
fA) Hold the table cloth with thumb, fore finger, and central fold
{13y Pesition yourself in the Centre of the table & spread the table cloth ensuning eqqual fall on &l sides
) Smoothen out the table cloth & mitre the Comer
{I3) Lay the e cloth as per the waiter's skills
Of the abave, which are the correct statements?

ty Statements A, B, C & D are correct

7y Statements €. B, A & D are correct
3y Matements A, D& Care corregt
41 Statemenis B. D& Aare correct

27} Seguence of Stacking Cutlery in side board means
+y Stacking all spoons together as per menu & stvle of service
2y Stacking all forks together as per menu & stvle of service
33 Stacking all kuives together as per menu & styvle of service

4y Stacking of spoon, forks, Knives as per menu & service

17 - tzio

e e e e




FBS

~
28) Reud the following statements on “The Rules while laying a table” which states?
(A) Coverareaof 20" 15" is allotted, check table for wobbling & leave it
(B} Proper fall of table cloth on all sides. cutlery w be placed 1" away from
tabje edge. fﬂréﬁs on the left, knives & spoons on the right.
{Cy NWapkin fold in Centre of cover or side plate or tn glass.
{3y Cruet sets & bud vase in Centre of table
Which of the above statemients 1s incorrect?

1} B.C&D 2y C&D
3 AB&C 4) C&B

293 The Term ‘Cover’ means
iy Nuraber of guests & space provided to bave meals

2y The Hid for serving dish while serving meals
3y Space provided on table for a guest to have his meal

43 Cover for the restaurant with net

30y Which of the following is odd one out?
1y Cock’s comb 7} Bishop's mitre
3y Cong 4y Double Candle

31) Which of the following statement is incormect?
1y In Coffee shop, American Service is given
2} Prench Service is also called Silver Service
31 American service i called Platter 1o Plate, Service
4y InEnglish Service, guests help themselves from food Platters / dishes placed op Table

32y Asa general rule, food should be served from

13 Hither side of the guest
23 The left hand side of guest

3y Inany order from either side
4% The host and then straight around the table

17 - o 10
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133 Which of the {ollowing statemenis s ineorrect)
1y Reservaton tor restaurant is received throug b Telephone, Faxoe-muil. vivel agents
2y While taking reservation day. daie. name, mareber of covens, gme. spectad reguest and hillig ssiuctions
33 Arthe end of the enavensation on Telephione for Reservation - skt guest e repeat the informaton

43 Bav Thank You

343 A b Care menu is chiaracterised by
(A} Large menu and offer greater choiee, prepared as per o
By lndividually priced and served portion are fixed
{7y Comaims Exotic and highly priced seasoned food
(1 Nosegquencing is followed fora la’ carte
Wineh of the above staternents 15 meoprect?

1y Staiement A s incorrect 2y Suement B s moormect
3y Swtement C s incorrect 43 Stmement D s meorrect

35Y inthe French Classical Menp

{AY There are 1 courses presently (B} There were 33 courses

(M There were 17 cotrses ¥ There are so many courses 2nd no sef patern
Which of the above statement s correct?

1) Swtement C s correct 23 Swtement B s coreect

3y Statemment D is comect 43 Statement A s corret

i) Some of the Clagsival dishes served tn Hors & ceuvre Cowurse are given below in List 1 and theiy

accompaniments are given in List I Match List T with List I and answer as per codes given after the lists:

List -1 List - E1
(a3 Cold Artichoke (M) Cavenne pepper, Pepper miil, brown
hread, tarvazon sauce,
By Caviar (N Hollundaise Sauce, beurre fondue,
chopped parsiey,
() Snals {0} Sieved hard-boiled ege, finely chopped onion,
Blinis, sour crean,
(N Ovster (P} Brown Bread and Butter
Codes:
B L&) b
1y N O P M
2} { P M N
H ; M N &
43 M N 9] B
17. % 41
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37} Inthe List I below, popularcheeses are given and List 1T shows the countries of their origin. Match Li sl
with List I1, answer as per codes given after the Hists

List~1 . List— 11
{E) Camembert (W) ltaban
(F) Ricotta Xy Switzerland
() Emmenthal {Y} Dutch
3 #H) Gouda (Z) France
E E G H
i X Y £ W
2} Z W X Y
3 Y 2 W X
4) W X Y Z

383 Read the following statements carefully:
(A} Oeufsen cocotte & Oeufs frits are served in Entrée
(B) Braised Lamb Chops and Sliced Lamb are served in Releve’ course
{C) Roast Turkey is served in Poisson course
{Dy Spaghetti Bolognaise is served in Farinaceous course
Which of the above statement is correct?

Iy Statement (B} is correct 2y Statement (A} is correct

3y Staternent {13) is correct 43 Statement (C) s cormect

30y Match Tist I with List 1T and answer as per codes given afler the Bisis;

fist -~ § List - H
{Ay Pl Do Jour (P} Card of the Day
By Cychic Menu {0} Dishofthe Day
(Cy Carte du Jour (R} Breakfast
{0y Petit de-jeuner {8} Menu Repeats
Caodes:
A B C D
i) S P R G
23 R 8 5 R
3 Q 8 P R
43 p R 3 5
17 - e 12
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411y Proprictary sagues afe -
by Savees prepared by Proprey,
v Sauves prepared by Executive Chetl
31 Sauces made commercialh & bonled.

4y Sauces prapared by pepper Coms,

FBS

411 Pre —check Machines are standard cash regrsters in which

1y Each server have their own machine key o operate

21 Asgles check is inserfed into Printer o key the details on table no.. Pax. lem & Price record,

waler's reference pumber

3y Recorded ou audit tape which can be removed at the end of shifl to compare sales against receipis

43 Althe above

42y Elecironic Cash regasters {ECRS rare popularly used in restaurant operations

Which of the following siatement is incorrect”

1} They are very speed muchines to record and control Food & Beverage Sales.

2y ECR also prepares ~ Sales history, ltem wise records, total coliection of cash sales, credi sales. ete.

3y They have not maiched with computers in efficient capacity of automatic caleulations.

43 1BM, Toshiba, Uniwell are some of the manufacturers,

43; March List 1 with List Il and answer as per codes given after the lists

st~ |
{A} Pre-setPrechecking System
B ECR

{C) POS Bystem
I Pre- checking System

List~11

(1 Duplicate Check Printing

() Management Flexibility to change price
(R} Passcode to operate

(53 Waiter Commuiication System

Codes
A B & B
i} Q |24 5 ¥
2 § p R O
£ R G P s
43 P 5 O 34
13
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44} Read the followings staternents careful] y Which statement on sales summary sheet is incorrect?
1} Information on cashicredit & room sales
25 Information on food, beverage sale, steward contribution in sates
3) Information on sales per check, sales per cover, ratio of food beverages is i provide

4} Information on total tax collected

453 Match List — 1 with List - 1T and answer as por codes given after the hists:
List—{ List—~ 1
() Botlded water (W Tea /coffee
(F)y Stmulating (X} Squashes & acrated drink
{3} Refreshing (Y Fruit juices, malted drinks
(H) Nourishing {Z) Spring & flavourad waler
Codes:-
E ¥ G H
i} W X Y
2 W X Y Z
3) Y Z W X
4 X Y Z W

46) Match List - T with List— IT and answer as per codes given after the lists:

List -1 List-HI
{M) Qelong Tea (£} Traditional decaffeinated form
(N} Herbal Tea {F) Unfermenied vatiety
{0y EartCrey {G) Semi-fermented variety
P Greentes (H) Absence of Camellia
Codes:-
M N O |
i} E F G H
2} F G H E
3} H E ¥ G
4} G H E F
17 14
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47y Reudthe tollowing statericnts on Mise-ereplace Tor serving Trachional te
tAY Tea - cup & saucer & Teaspoon, Tea-pot with T-ovwy, Potholder
(B segerpodwith Tongs, Mk Pou Slop basin & tea strainer
iUy Tea pot Tes cup & saucer, sugar pot, Milk pot, Tea spoon
(D Teapot, Tea cup & sapcer & Tea spoon, Milk pot and T-cozy with Pot holder
Which of the above staterents are correct”

Y Statemenis A & Care correct 21 Sutements A& Boare correct
31 Bumements B & D are comrect 43 Statemems T & D are corroct

45y One of the following pairs on International Tea brand and thelr country of onginis incomrect?

1y Maduro brand — Austradia
25 Brooke Bond ~-  England
33 Uhwen's Irish - LISA
4y Metropohitan R ¢

497 List§ contaims the vanicties of coffee and List 1T contains the churacteristics of these coffees, Match List
wint List 1 and answer as per codes given after the lists:

List 1 List - 11
(A Fihter Coflee £y Works on principle of Convection
{8y Instam Coffec {{} Coffer withow Calfeine
{Cy Cona Coffee (R} Ground Coffee between two Perforated

: Discs, boiled waier poured over
(N De-Cafleinmed Coffee {53 Reudy Mix Coffoe
Codes:
A C D

B # s P
2) R s P Q
3) s p Q R
43 P Q R 8

3} Read the foliowing statements carefully on International brands and pick the right answer:
1} Mr. Brown Coffee is from South America
2y Folgers Coffee is from Italy
33 Caribou Coffee is rom USA
4) Artisan & Du Poni Coffees are from Australia

17 - ol 15
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51y AMockuail comprises of: (Pick the rightanswer from the following)
1) Base, flsvouring agents. gamish & ice
2y Base, modifier, flavouring agents, colouring agents, additives, gamish andice
33 Base, modifier, colouring agenis, flavouring agents, garnish & ive
43} Modifier, colotring agents, flavouring agents, garnish & ice
32y Givenbelow in List L are popular Mocksails and in List I, the components of these Mockiails. Match
List I & List If and answer as per the codes given after the lists:

List~1 List-I
{A}y Pussyionm (P} Coconutoream, crushed ieg, upstrained
Pineapple Juice, grape frult julce
i (B} Eggmog () Mixed fraft juice, grenadine syrup, ice cream,
fresh cream. cola
{7y Couple’s Dream (R} Orange + lemon + sweet Hiwe juice, egg vork
and grenadine syrup
& llpm {8y Milk +egg +sugar + crushed wce, nuimeg, +
Maraschino cherry
Codes :-
A B L b
b 0 R ) P
23 P O R S
3} S P O R
43 R S P Q

53) Which is the correct equipment for serving Coffee after lunch/dinner?
1) Demi-tasse cup & saucer + coffee spoon, coffee pot with T-cozy, sugar pot, milk pot or crear, hot
water jug, pot holder
2}y Demi-tasse cup & saucer + coffee spoon, sugar pot, Coffee Pot & potholder
3} Demi-tasse cup & savcer + Coffee spoon, sugar pot, cream pot, coffee pot
43 Demi-tasse cup & saucer + Coffee spoon - Coffee Pot, Sugar pot

543 Match Lise T with List 1T and answer as percodes given after the Hists:

(A} PFermented Alcohol Beverage Py Mixture of base drink & other
drinks & ingredients
(B} Distilied Aleohol Beverage {Q) Strength of alcohol in alcohol Beverage
{C) Compound Alcohol Beverage {R) Sugar converted into aleohol + coZ, retained or
not retained
{0 Aleohol Proof (5) Using Pot Sl process
! Cuodes:
A B C D
1§ Q R 5 P
43 P O R S
; H» R 5 P Q
4} 5 P a 4
17 o 16
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SN Whichof tie follawing ststement s nol corret?

Py Sweet Vernouth is a dack red drnk from hady
23 Suochuronnvoes - Corevisae o wsed Inop fermenied beer
33 Whisky 18 made from malied barley and disttled by patent will process

4y Rumyis made from sugar and not distilled

Sty Match Last Dwath List T and answer 85 per the codes given aftor the lists:

(b Ale (W) Pale golden coloured beer
by Stowm (X} Black beer and sweeter
iy Pilsner Yy Dk coloured beer
{H) Porter (7Y Stropg malt favour and swegt
Codes -
< F G it
i X z W
3 Y Z W X
33 Z W X ¥
4y W X Y Z
37} One of the following pairs is correctly maiched:
1y Bonom Fermented Beer e NEE
2} Top Fermented Beer .
31 Wheat Beet o BOCK
43 Draught Beer —  Pasteurired

58} One of the following pairs on beer making is Incomrectly maiched:

Py Malt - Cleaning and crushed Barley
2y Mash — Barley mixed clean browing water
3y Flavouring - Filtering
4) Boung -— Matured before or after botthing
593 The following are the Internatonal brands of beers and their couniry of ongin. Gne of the pairs s not
correctly mached:
Hy DOM - Frapee
21 Coors — UL8A
3) Heineken ~ Holand
4y Tiger e Madavsia
17 - ofe 17
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603 Which of the following staternent is mif‘;cci‘?
1} Zambezi brand of beer i from Kenya
2y Carlsherg brand of beer is from Denmark
3y Carling tmn{iﬁf heer is form Canada
4y Loburg brand of beer is from Belgiom

61} Which of the following pairs is not correctly matched?

1 Bourbon Whisky —  Made from Corn/Maize
2y lbrish Whisky e Fredand
3} Rye Whisky e Ry, Fall bodied

- Made from Barley

4y Tennessee Whisky

623 The following pairs are the International Whisky brands and country of their origin. Which one 1s not
correctly matched?

:
§
i
§

Iy American e Jaick Pandels
2y Grants —  Scotland
3) Suntory - Austrafia
4} Sea grams —  Capatian

63} The following pairs indicate the areas in Scotland where Scoich is manufactured and type produced. Which
of the pairs is not correctly matched?

1y Spevside ~ T blended
2y Isldy — 5% Single malt
3} Highland w590 0thers

~— 5% others

4y Kintyre peninsula

64) Which one of the following countries produce rum with highest aleoholic content?

1} Jamaican Rum 2y Cuban Rum
3} GuyanaRum 43 Trinidad Ram
65) The following are Intemnational brands of Rum and their country of origin. Which of the following is not
correctly matched?
1y Jamaican w Lemon Hant
2% Barbados - Bl Dorado
3y USA —  Puerto Rico
4y LLK we Captain Morgan
18

17 - ofe




FBS

O Which of the follovwng cockialls made bom Rum is notcorrectly mentioned?
Iy Planter™s Panch - Girenad i syrup and Angoustra bitters

; 3 PumColsda - Malibu coconu
3y Mo Ta — I SRy
4y Mo Mint leaves
67 Which of the following brand of Vodka has wine flavour”?
13 Zubrowka 21 Siarka
3y Perisovis 43 Gkbotmohiva
;

681 The following are the International brands of Vidka and their connry of  ongin. Which ong is aotcormeetly

ristched?

i Absohn - Swedon
2y Zubrowka - Russia
3y Koshenkorva ——  Fidand
4y Graffiu R ] A

641 Which one of the following Vodka based cockrails is not comrectly matched?

i1 Cosmopolitan —  Triple Sec
2} Black Russian e Fia Muarka

3y Madras e Cranherry juice
43 Screw Driver l - COrange juice

71} Which one of the following statements is incorrect?
11 Al cognacs are brandies
2y Cognacs snd Armagnac are two different varieties
3y Al brandies are Cognacs
4} Brandies gre made from different fruits

711 Which one of the following pairs of quality of Cognacs is not comrectly matched?

i1 Fine Champagne e Gormany
23 Grande Fine Champagne —  Brandy from Grande Champagpe
33 Fine Maison - Bxelusive forcatermg establishment

4y Ligueur Brandy e Bxeellentin Character

i1
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72y Which one of the following pairs on Cognac and its elassification is correctly maiched?

Iy V3 —  Matured for 3 vears
2y VSOP . - Mutured for more than 3 years
3y X . - Matured for 10+ years
43 VVSP -~ Matared for § - 10 years
733 Which one of the following brandy based cocktail is not correctly matched?
iy Side Car ~  Brandy + dry Champagne
7y Between the sheels ~—  Rum+ Comirean
%; Ega Nog — Dark Rum, egg yolk
4} Brandy Alexander - Créme de cacag
74y Which one of the following styles of Ginnis not correctly matched?
1y EnglishGin — Diry and Stansdard
2} SloeGin - Berries
3y Old Tom Gin - Sugar syrap
4) USAGm - Natural Janaper
751 The following are the International brands of Gin and their country of origin, Which one Is not correctly
matched?
1} Becfeater me UK
2} Ciadelle e FIPRIICE
3y Cork - Dry —  D[hstch
4} South ~— New Zealand
76} Which of the following Gm based cockiat! is correctly matched?
1y Singapore Sling ~  Egg white
2} Bronx — Galliano ligueur
3y Gibson ——  Dry Vermouth + Cocktail omions
4 Bailantine e Apricot brandy

77y Given below, are the charactenistics of Restavrant Service, Which one of the stalements is not correct?
1y Intangibility is a charactenistic of service which can only be experienced, but not seen felt or
measured
2} Inseparabiity refers to inseparability of Production and consumption

33 Heterogeneity refers to service quality which is experienced by customers as same

4) Perishability refers to a loss of revenue today cannot be made up tormorrow

17 - ofe 20




FBS

81 Which of the statements given helow on bricfing i not cormeet?
biooAvariabsliny and knowdedee of Food & Bevorage neaw is brigfing
21 Rpation and Table allocation s nade
2y Specialny of thd day, specin] guesis

4y Troubiesome guest and how to mear them bacdly
79y While servimg water 1o a guest in the restaurant
1y Serve water from right side
2} Serve water from feft side
3y Brmg water ina glass and place fromnght side
4} Bring waterin a glass and place from left side
80 Menu Card should be presented o guest i ope of the following correct ways.
13 Present from left hand side - opened
2} Present an open menu from right hand side first 10 the lady and the hosy last
3y Menu can be presented as per service choice

4} Menu can be given 1o the guest enly if guest requires the same

& 11 Which of the {ollowing pairs is incorrectly matched?

1y Ala' Carte —  Individually priced and prepared

2y Table d” hote —  Fixed menu, charged fully for a meal

3y Cydlic menu —  Usedin Coffee shops

4y Buffet Table —  Elaborately lad and well prosented
821 Which of the following pairs is incorrecdy matched?

1y Carrying a Tray - Lefthand

2y Placing meal plates ~—  Right hand side

3y Clearing solled plates — Al plates method

43y Serving food e Serviee Gear

337 Which one of the following patrs is correetly maiched?

1y Cruetset -~ Muastard poi
2y Chinese food - Chinese oroet (Soye & chitl] sauces & chilli vinegar)
3) Inchian food — SanCey
4% French food e Gravy
21
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843 Food is served in a formal mical i one of the following correct methods:
1} Platter (o plate from ledt hand side 2y Pre-plated from Ripht hand side
3y Al food is placed on the wble 4) Nodefined method is used
85) Before serving the dessert course, this is an important step:
1y Crimb — down the table & removal of cruet set
21 Removal of all cutlery & crockery
3} Bring dessert and serve from left hand side

4y There is no such sel pattern

86 Which one of the following pairs is incorrsetly matched?

1y Hi-ball glass —  Water & soft dnnk
2) Red- wine glass —  Red wines
3) White wine glass —  ‘White & Pink wines
4y (Hd fashioned glass — Pink lady cocktail
873 Whichone of the following pairs is incomectly malched?
1} Seup plate —  Consornmé
23 Half plate - Desserts
3} Quarter pliate - Maincourse
4y Demi- Tasse cup — Uoffee after major meal

8&) Which one of the following statement is correct?
1y Kiichen Order Ticket is & too] where tickets to go inside the kitchen are issued
2y Kichen Order Ticket is a tood to place food order in the kitchen
3} Kitchen Order Ticket is a tool 1o collect payment for the food served
43 Kitchen Order Ticket is a 1o0f for selling food.
89} Which one of the following pairs about Restaurant Brigade is incorvectly matched? (English and French

nAMES are given)

1} Head waiter e Waitre & hotel
2} Station waiter ~—  Chef derang

3y Lounge waiter - Lechefd elage
4y Carver - Tranchenr
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S Which one of the follow ing pairs abontmethods of payments is comect?

by Trvelleors Chegue — Tourist code
2y Charge cards o Credirpavient
3y Ureds curds ~  Date of Expity
4y Foodvouwchen w Sodexho
Y1) Which ope of the following pairs about sales control system in food serviee operation i incorrect?
iy Bmgle check systom ~—  Small catering unils
2y Duplicate checkmg system ~ Srrmller Restagrants
3y hriplicate checking systomn - Medium sized Restauranis
4} Pre - checking system -~ Machine operated

921 AGues check contains the folfowing Information except one of the below:
13 Name & address of Restausany and contact details, License details
21 Payment method
3y Trade Tax 7 VAT Tax Mo, Date, Table No, Pax and wailters name
4y Serial No. & KOT No., Sub-total, Taxes, Service Charge & Grand Total
93 Which one of the following responsibiiities is not atinbuted 16 a Restauran: Cashier?
1} Prepares bills and receives cash/credit vouchers
2y Aware of working of Food & Beverage software
3y Settles the accounts on day to day basis
4) Directs Maire & hotel to work under his instructions

G4y Given below are pairs on type of KOT and their purpose. One of them is not a correct pair.

1} En- place KOT —  Change of order
2} En-Suire KOT —  Continuation of order
3y NCKOT —  omplimentary
4) Return KOT ~—  Replacement of Dish

O%) Room Service s also known as;

1} Roomcleaning 2y In- Room Dining

2y Berviceof jinen in mooms 4y Roomeating

23
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96} Room service orders e carred out in Rooms. One of the following steps 1s incorrect:
i1 Guest calls Room service, Room — service order taker attends wo call, takes order, prepares KOT
& Guest checks and gives it to Supervisor
2)  Supervisor assigns order to waiter, waiter plans the order, sets up tray/trolley, Food picked

Waiter checks the tray/trolley, picks check and arrives at guest room, knocks the door, extends
3) grectings, places the tray on coffee tabie or wheels the tolley inside. Clears the daties as por
standard and gets check signed and returns

41 All Room servive orders should be carried out ondy on cash payiment basis

73 The most effective servige standard for service of Breakfast in Rooms is:

1) Guest Breakfast as per his convenience

2y Door Knob cards are filled up and hung outside the guest roors at night
3y Order taker calls up each room and takes order

4y Waiter may be deputed to get breakfast order

483 Which of the following pairs on sections of Room Service 1s incorrectly maiched?

1} Cabins —— Order taker

2} Dispense bar —  Dispenses alcoholic beverages

3y Controf Desk —  Control Food & Beverages orders
4y Soiled linen harnper — Pyt all thelmen in baskets

99} The delivery of food & beverage itens to rooms should not exceed the given time limits, One of the following
pairs is incorrectly matched:

1) Continental Breakfast - 1{minutes
23 Indian Breakfast = G0 rnutes
33 Lunch - MEininutes
4) Snacks ~ F5 mriimnges

1003 Tray set up for service of coffee in Room Service should be complete. One of the equipment given below
is Incorrect?
1y Tea cup & saucer with Tea spoon
2y Coffee pot with Tea strainer with slop basin
3y Milk pot, sugar pot with tongs

4y Pot hotder & Tea cozy cover

24
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POy Which of the folfowing pairs b correctly muatched?
P Cenradized Room Savice —  Differess locaions

25 Dye-contralized Hoom Serviee e Cipe focatn

Orders from Service Blevator dedicaled (o

35 Muobule Room Service —
Room Service
41 Quiside Room Serviee e {7art SErvices
' H21 Which of the foliowing pairs is incorrectly matched”
1 Log Boek - Maintained by Order taker
: 2 Room Service Movement Control Shest — Controlled bySupervisor
' 3y Waiter's Card — A ldentity Card

4y Requisivon Shp e Stozes pick-up

103 Stock waking of cquipiment is conducied in Roomn Service Depanment

1y Every Day 2y Lastday of every month
33 Once mevery week 43 Once in formight

1041 One of the tollowing pairs is incorrectly matched:

1y Aguavit —- Scandinaviz

23 Grdppa e PRATICE
3y Ouzo e Yapum
4y Karpi e Findand

103} Liqueuris an alcoholic beverage prepared from fruits & base spirit. One of the following pairs is incorrectly

matched:

i) Macerstion e Flavouring agents are boitled 1n spisiis

2} Percolation —  Spint passed though flavouring agent

3} Distiliation -~ Spirit and favouring agents are distilled

41 Infusion —  Flavouring agents soaked in base spititfor

One week 1o three months

25
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1063 Mateh List T with List H and answer as per codes given after the lists:

List -1 i List-11
P} EKahlua {(A) Scotland
(Q} Drambuie : {B) haly
(R) Benedictine () Mexico
{5y CGaliann D) France
Codes:-

P Q R s
1) C A D B
2) D B A C
3) A C B D
4} B D C A
# 107y The base sprit for Cointreau liqueur

1) Gin 2) Meutral spint
3y Brandy 43 Whisky

108) Tequila is national beverage of

1y Jamdica 23 Podand
3 Mexico 4} Scotland
109y Match List Twith List I
List-1 - List—-I¥
{A) Ligueur (Fy Alcoholic + non - alcoholic beverages
(B} Bitters {Q) French-Dry
(C) Cockeail (R} Base spirif + flavouring
Dy Vermouth ¢8) Base spirit + Biter roots & herbs
odes-
A B C D
i Q R 5 P
2) p 0 R $
3} 8 P Q R
4) R S P Q
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114 Ome of the following poin s not cormrectly mmawhed:

iy Shaken e Murgarita
2 Stirred Marum
3y Blemded Robroy
41 Buddup Singapore Shing

£1 11 Oue of the following pairs s correctly matched:

1 Talt Drink - Martin
2y Onthe rocks - Rosty Nail
1y Straghtup

4} Shoridrinks

wen - Lomg Istand
Parked car
112y March List T with List I and answer as per cades given after the fists:
Lisi~1 Fist 11
(Ay Cooler Iy Talldank
(B) Fizz {Fy Crushed e
() Colling (G Talldrink with Lime or OGrange shice

{f3) Frappe {Hy Gas

Conles :
A B £ 1%,
r G H E F
2y H - E F G
33E E G H
4y F G H E
113 One of the following pairs 15 not correctly matched:
1} Brandy Balloon — Gaz
2} Collins N
3) Plute —— 1502
4y Red Wine glass —  Tor

1 143Y0ne of the following pairs i not comectly marched:
Maxing different drinks

1y Mixer _—

75 Blender — Ligutictizer

3y Juice Extracior e Extracts juices from frails
e Tap

4y Glass washer

27
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{ 13)One of the following pairs on Measuring Equipment 1s incorrectly muiched:

1) Peg Measure —  Measores 30 mi /60 mi
2} Measuring Glass - o Mining glass

3 Semi-automatic measuring devices ~  Bxpensive devices

4y Automatic measuring equipment —  Switch control device

1 161 One of the following pairs is incorrectly matched:

13 Benchoork screw ~  Placed on Bench

2y Double action scrow - Bxgracts old corks

3y Whiters friends —  Extract corks from boitles

4) Broken cork Extractor —  Extracts broken cork from botiles

117) One of the following pairs is correctly matched:

¢ 13 Decanter — Used for opening cans
23y Barspoon —  Used for mixng drinks
3} Strainer - To put colour
4y Coaster -~ Coatadrink
118y Wine Bucket is:

13 Abucke!tocarry wine
2y Abucket where wine is stored
3) Madefrom stainfess steel in which wines are chitled
4) In which wine is served
119) What is the capacity of a Tea cup?
1} 130 ml : 2) 19510 200 mi
31 175 mi 4} 123 mi

120) What is the standard diameter of a large plate?

1) iinches 2} Yinches

3y 13 inchies 43 11 mches
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