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wrglf] aflerrsgsrer / Model Question Paper-2019-20
Gusvplensy — Grewr_mib e / HHIGHER SECONDARY (SECOND YEAR)

2_ewreus Guevrenrenw / Food Service Management

sullip wmmib gy widlev euyl / Tamil & English version

&Tevid jemey : 15 Blfl_miger + 2.30 wewsf) Quris LG isssr: 90
Time Allowed : 15 minutes + 2.30 hrs Maximum Marks: 90
plajwrsdr | 1) owarsg ellamssepn sflural uSaurd o sTerET THTUMS

FAUTTSZiS Qarenenab. gFsiugaile gapulmudear ogmns

sawsrenfiiurerfiiL i o sngurs Csfalssayn.

2) g  gevwg  soly  owulmar  wl GG eTagISHED
914 5C&Tig Hleugm @b uwisTLI(B)55C suemT(RID. UIL_BIS 6T
umIraSH @t olusTFey LweTUdHSSa| b

Instructions - 1) Check the question paper for fairness of printing. If there is
any lack of fairness, inform the hall supervisor immediately.

2) Only blue or black ink must be used to write and underline.
Pencil can be used to draw the diagrams.

u@ggl -1 / Part -1

GBlay 1 1. gewearss allaTtrsseEnd e allaL weflsseayib. (15x1=15)
2. Qur@ssiul Bster wrHni aflewL_seaflsy Waab oy alleLsows
Caih6ls®ss GHuTL HLsr aflnL_ullwarujio Caigs sTapseayib.

Note: 1. Answer all the questions

2. Choose the most appropriate answer from the given form alteratlon
and write the option code with the corresponding answer.
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R0 PoIsusTSE6T B BETID wHHID QFweuTHasafls) o srer GsrLirflenerss

ST H@mal
) uswfl Blemev o) uenfl B_L_euenent
@) Bliaurs gewiliy euenriL b F) @HEISeenTS G Fmeir

The tool that indicates activity and authority relationships which exits in
the establishment is -

a) Job Analysis b) Work Schedule

¢) Organization Chart d) Organizing Ability

uenfl W&@aTemsHler Wi G)ewses,

S DD ) FDGH Q) si@sTeL 7)) Qrwergmsir
The main goal of the work triangle is

a) Competency b) Cooking ¢) Proximity d) Efficiency

&poupauareupiles Q-sryanfienws SyenLwWTard &Tevsr.

9) colisnr® vy o) wrifleh [O)ETRAL ) Q&L &0
Identify which is a Q- factor.
a) Fried rice b} Steak c) Cutlet d) Ketch-up

BIS LSS 2_6lI6N (PSTHT LY THEMET ©_6H5TERTLI LweTu®BSIng?

) svusg] 2) Gxds @) srevor ) 1BsiT

Fork with extra tines is used for eating .

a) Spaghetti b) Cakes c) Salad d) Fish

LffGeri L ® sieafev ersirug) sths Hre{ 2_6uWTeY SULPEIGHMSS &M1dE0?
) SO s Her B1,) SLGrERs @) senaafsiv F) sol1LimesT
Preplated service is common in which style of service ?.

a) American b) French ¢} Chinese d) Japanese

2 &l 50 ssallells ard o pHuss Qeinuciu@in @i

) @hSwur <) WCr&lev 8) G w) Sesrr
Fifty percent of world’s coffee produced in
a) India b) Brazil c) Peru d) China
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7. srel &6 2 e Blewmenat FHUBSSIFDSI. TOaTalled FTOL SO, .. ... . ...
L BI& U EI6TETG).
9|) BriTFFss ) B @) sweur_1_ifler F) STEI 2 LILS6iT
Salads provide the feeling of fullness as it contains

a) Fibre b) Water c) Vitamin d) Minral

8. o awalld e drer o L efwe, o wlPwe s CauBulwe sTremiiser
SLOUUBSSULL Cauaiqw HFELLSF g GONHSULS Klepey sTaTLIg!.
) SL_QUUBSEID erefl 9) L GUUGBSHID euriy’
@) sLEUUESSID Mty ) sLEUUBSSID LGS
The maximum or minimum value to which a physical, biological, or
chemical hazard to the food must be controlled.

a) Critical point b) Critical Limit
c) Critical note v d) Critical Side

9. emsafev o ewiey suswaseailed LwSTURSSIILG IS

9) Qumrl L rdflwid eou FOGLIL <) CurGesrr Garigunb @em 1 Gl
@) ALNE opflevid CEAIVET

The ingredient used in Chinese food.

a) Potassium bisulphate b) Monosodium Glutamat

c) Citric Acid d) gypsum

10. wells Gueveruls upPlur Sy@oTaThismer Sy lILmL WTHS Qarar.. T ur®.

&) LTV (Bars) 9j},) wrevBsur

) Lsersiv QusN@sT X LHpID Y ) GaneTenGluid
Theory that deals with assumption of human nature

a) BARS b) Maslow

c) Douglas Mc gregor x and y d) Henzberg

1. emgur 1y SHb sTeiTLIg)
9) arglTweny sards@allsse) o) Chiwenm sards@alsse.
@) 2 arenTihs ews@EHallssen ) Qeuelliiyn sord@alls g6
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12.

13.

14.

15.
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Wage —cutis a
a) Positive motivation b) Negative motivation

¢) Intrinsic motivation d) Extrinsic motivation

2GCr GuTrmerTHTy BlewevuilsisiTer HeTTTT6U DL HTHET  HjeU6VG ©ILIGIBTHETT6VT 60T
S L_L_6WIDLIL] 6TEITLIG).
<) SGSY ) JLG ®)) SHG w) CGS

A voluntary association of men or women in similar economic conditions
is.

a) SGSY b) JLG c) SHG d) CGS
aflenev B MNEH0 sTebTLIG) STrenflsd sTHSSHSSTL(H D), @LD.
) HHMILLDF S0 Q) QurgerTsTID
®)) uenflwrerigsr FF) 2_6W8T6Y LOMMILD LIT6YT hiss 6T
Rising costs is an example for
a) Environment Factor v b) Economic Factor
c) Labour Factor d) Food and beverage Factor
U@ GlumIh SenevenLn STETQYLD HeDIpSHBLILIBSI DG
9|) ST LILITET FTeudlsryd ) @rdaspeiter FieudlsETyid
3)) maTHTWS Hemeveur F) &HHSTLOTEIT SHemseveu i

Participative leadership is also known as
a) Tough autocrat b) Benevolent autocrat

c) Democratic d) Free Rein

2_swreus giswmulled FhemsULBSSID LpHev HUT
9|) 2_ewrey uflormin ussflwmreri <) aflpuswesr Guevreri

3) Bws seweveur ) glemewst Guosvmeri
The first marketing person in food service industry is

a) A waiter b) Sales manager c) Team leader d) Assistant manager
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uggl - II / PART - II

eoluy: 1. gGssmin 10 aflesrrss ens@ allewLwafldseaytn.

2. Gxerall sTewar.28-6@& & L rwiwrs udleeflEseayLn.

3. peublaur s aflarTallh@id apesrny wHhiGueTSsT (10X3=30)

Note: 1. Answer any 10 of the following.

16.

17.

19.

20.

21.

22.

2. Question no.28 is compulsory.
3. Each answer carries 3 marks.

www YS&Trd, uslibselsslu@d HHsTr Coumubss s
Differentiate centralised and decentralised authority.

sevenauls Uiflaflsit gplaGaretsenar suflensliu®shsis
List the objectives of Laundry services.

uswfl p&CHTTSMS allowd:@s.
Explain work triangle.

Bswrar GCeamksru soasrell  sFrelew.  LwaTURSSID  aflpedDHMeTd:

GOlulBs.
Mention the ways of using left over tomato onion salad.

2 _TUSHSHI6V BT 6T6HTLIGEN6IT 6UeH TIIMI.
Define a restaurant cover.

‘Cevdl @naedt” T DTSV 6TedTEIT?
What is a ‘Lazy Susan’?

Caé sewamauuiled Lrisamer GFidEbCurg QFinu Caamgw erQearssfdbams
L6y HeNEBHET WTeneu?

Point out the precautions to be followed while adding fruits in cake
preparation?

Ul FCF 515 G ST CPSTMI LILIGTHEDET 6T(10S15.
Write any three uses of ice carving.
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24.

25.

26.

27.

28.

UTSISTULY 2_mig) Qeinutiug L o ewrey QULPBIGS6V 6THIMT6) 6TeiTerr?
What is Assured Safe Catering?

steUIflL 14 Srirdien steTugsesr Oumrmeir eTesrenr?
What is meant by Espirit de corps?

L CFirliydbsTew sryeanilsenert unm! eTapgsH.
Identify the sources of recruitment.

FhSUILDSSISD Sveweuullar &mrremilssnenrts U g wellhss.
List the components of marketing mix.

AnI-&m1 BHs sL_eflsr QS EwGGioudheng sT1p%is
Outline the importance of microfinance.

u@gl -1II / PART-III

emliy 1. gCseniid g aflesrrds 5 1 8 35 aflen_werflé & ey

2. Gseiradl ereavo.35-6@ &1L Twid uglevefldgseayin

3. @suGeur @ aflarraln e Dbl WHI6)LiesT 6T (5x5

Note: 1. Answer any 5 of the following

29.

30.

31.

32.

33.

2. Question no.35 is compulsory
3. Each answer carries 5 marks

Bwiy swautiusufer Lssflssir wremney?

What are the functions of a Store-Keeper?

ST Blifentind Qe L sepwuisd GOllysefler beTenwasT wrene?
Enumerate the benefits of standardization of recipe.

smsafav o emrey UPBIGHD AW oibsBismer ST(DSI%
Bring out the salient features in a Chinese food service?

FIVLIG 6T (pSH I eunisenarTts ut_iquied(hlss
List the importance of salads.

FSSAl-sir M4 Gsrerssner STALSI%
State the aims of FSSAI?
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34. Gy wHmih LiswT GLEOTETEMLO upy TWLSIS
Write a note on time and money management.

35. Qewevglmes AT ger LLGanl (PMDHEMET 6T(pS5I%H
Give a note on different methods of performance appraisal.

u@# — IV / PART - IV

@mloy: 1. S gl allerTdsEhdb @0 aflewL_werfl&H e b
2. @aiQaurm aflerTall D@L USSI VAT L fT (2X10 =20)

Note: 1. Answer the questions
2. Bach answer carries 10 marks

36. o) sB®SUILEGHIBOD Hevenauullesr srresiasenert) upy aflflairs allerds@s.
a) Briefly explain the tools of management
(ysvevgy / OF)
91,) R GlaupylsTivret Qsrflvdurrasnes Comeatiu@io LeVGeum 616Nl T6oT
Apersamerts upm) aflfloirs aflemL_wiafl.

b) Elaborate the various skills needed to become a successful entrepreneur.

37. &) HACCP-sit Qarersnassner allfleurs sT(ps1%.
a) Write in detail the principles of HACCP.

(y6vsvg / OF)
o) @bSwsit ST S sTOSSISHTL B8 aflou],
b) lilustrate a model A'la carte cover for an Indian restaurant.

s -
»o/@\ ;c»ﬂ“"?

24
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