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Il Semester B.B.A./B.C.A./B.S.W./B.H.M. Examination,
October/November 2022
(NEP)

LANGUAGE URDU - 1I

Prose, Poetry and Non-Detail

Time : 2.30 Hours Max. Marks : 60

Instructions : 1) Answer all the questions.
2) Marks are indicated against each question.
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Il Semester B.B.A/B.H.M./M.T.A/B.B.A. (AM)
Examination, October/November 2022
(NEP)

HINDI
Gadhya Aur Prayojanmulak Hindi

Time : 2% Hours Max. Marks : 60
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Il Semester B.B.A/B.CA/B HM/B.SW. Degree Examination,
October/November 2022
(NEP)
MALAYALAM LANGUAGE (Part - I) (Paper - II)
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Time | 2% Hours Max. Marks - 60

SECTION - A
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SECTION -~ C
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Il Semester B.H.M. Examination, October/November 2022
(NEP Scheme)
HOTEL MANAGEMENT
Food and Beverage Service Foundation - ||

Time : 2% Hours Max. Marks : 60

SECTION - A
Answer any 6 of the following questions. (6x2=12)

1. What do you mean by Tisanes ?

2. What is served in continental breakfast ?
3. What is corretto ?

4. What is orange pekoe ?

5. Name any four breakfast breads.

6. Name any four classical hors d oeuvres.
7

. What is Ouef poche Florentine ?
8. What is fermentation in tea industry ?
9. What is Room service Doorknob ?

SECTION -B

Answer any 4 of the following questions. (4x6=24)

10. Differentiate between French service and Russian service. Briefly.
11. Explain the styles of assisted service.

12. Classify Non Alcoholic beverages along with examples.

13. Differentiate between A la carte and table d' hote Menu.

14. Define mocktail. Write down the golden rules for making mocktails.
15. How do we classify soups ?

P.T.O.
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SECTION -C

Answer any 3 of the following questions. (3xB=24)

16. Explain the different types of services in detail.

17. Explain the manufacturing process of Tea.

18. Explain the method of making of Coffee and the service procedures in detail.
19. Explain the French classical menu in detail.

20. Explain the room service order taking procedures in detail.
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Il Semester B.M.M. Examination, October/November 2022
(NEP Scheme)
pPaper - 2.1 : HOTEL MANAGEMENT
Food Production Foundation -~ |l
Max. Marks - 60

Time & 2% Hours

SECTION - A
(6!2:1 2)

Answer any six of the following questions.

1

Answer any four of the following questions.

9

2
3
4
5.
6
7
8

_ What is Shallow fat frying ?
. Expand HACCP.

. Name any 2 cuts of veal.

. Define braising.

What is julienne ?

. Define Roasting.
. What is Broiling ?

. What is coagulation ?
SECTION -B
(4x6=24)

. Give any 2 recipe of continental breakfast dishes prepared with eggs.

10. Give an account on cooking methods used in meat cookery.

1

. Write a note on cooking of green leafy vegetables and pigments present in
vegetables.

12. Write down the cooking methods used for seafood.
13. Draw a neat diagram of the structure of egg and mention the details.

P.T.O.
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14. Write short notes on :
i) Sauteing
ii) Stewing
iii) Grilling
iv) Steaming.
SECTION - C

Answer any three of the following questions. (3xB=24)

15. Enlist the Do’s and Dont’s in a professional kitchen.
16. Give an account on the classification of Fish with examples.

17. Explain the cuts of lamb with a help of a neat diagram and mention the uses.

18. Write down the cuts of beef with a neat diagram.

19. Explain about the effects of heat on food with suitable examples.
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Il Semester B.H.M. Examination, October/November 2022
(NEP Scheme)
HOTEL MANAGEMENT
Food and Beverage Service Foundation — ||

Time : 2¥2 Hours Max. Marks - 60

SECTION - A
Answer any 6 of the following questions. (6x2=12)

1. What do you mean by Tisanes ?

2. What is served in continental breakfast ?
3. What is corretto ?

4. What is orange pekoe ?

5. Name any four breakfast breads.

6. Name any four classical hors d oeuvres.
7. What is Ouef poche Florentine ?

8. What is fermentation in tea industry ?

9. What is Room service Doorknob ?

SECTION -B

Answer any 4 of the following questions. (4x6=24)

10. Differentiate between French service and Russian service. Briefly.
11. Explain the styles of assisted service.

12. Classify Non Alcoholic beverages along with examples.

13. Differentiate between A la carte and table d’ hote Menu.

14. Define mocktail. Write down the golden rules for making mocktails.

15. How do we classify soups ?

P.T.O.
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SECTION-C

Answer any 3 of the following questions. (3x8=24)
16. Explain the different types of services in detail.

17. Explain the manufacturing process of Tea.

18. Explain the method of making of Coffee and the service procedures in detail.
19. Explain the French classical menu in detail.

20. Explain the room service order taking procedures in detail.
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Il Semester B.H.M. Examination, October/November 2022
(NEP Scheme)
HOTEL MANAGEMENT
Paper — 2.3 : Accommodation and Front Office Operations Foundations ~ Il

Ti F 2V
ime : 2% Hours Max. Marks : 60

Instructions : 1) Write neatly all the answers.
2) Draw diagrams wherever necessary.

SECTION - A

I. Answer any six. (6x2=12)

1) Define the term cleaning agents.
2) Which key that opens all locks in a hotel ?
3) What is meant by smart key ?
4) What is Chamois ?
5) Name four different surfaces.
6) What is turn down service ?
7) Explain briefly about overbooking and cancellations.
8) Explain weekly cleaning with examples.
9) What is meant by tariff ?

SECTION-B

(4x6=24)

II. Answer any four.
10) Types of clean schedules — explain each type.

11) What are the points to be considered when selecting cleaning equipments ?

Explain.
12) Explain equipments used in Front office.

13) Explain why reservation is important in Front office.
14) Describe the procedure of dailyroom cleaning.

15) Explain about emergency key and floor key.
P.T.0.
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SECTION - C

IIl. Answer any three. (3x8=24)

16) Explain type of cleaning agent with example and characteristics of good
cleaning agent.

17) How to remove stains from following surfaces ?
a) Carpets and upholstery
b) Polished wood
c) Marble

18) Enumerate the procedure for lost-and-found with proper flow diagram.
19) What are the types of reservation ? And explain each type in detail.
20) Explain step by step process of méking check-out guest room in detail.
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