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KAVIKULAGURU KALIDAS SANSKRIT 

VISHWAVIDYALAYA, RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper I  - Basics of Food Production I 

 

Time – 2½ hrs.                           Total Marks – 60 

N.B. - 1) All questions carry equal marks. 

  2) All questions are compulsory. 

  3) Draw charts and diagram wherever necessary. 
 

Q.1  Answer any two.         12  

 a. Define cooking. Write note on origin of modern cookery. 

 b. What is Nouvelle Cuisine? List down any 4 characteristics  

  of Nouvelle Cuisine. 

 c. Draw the chart of kitchen brigade and explain the duties  

  of Sous-chef. 

 d. Explain how the interdepartmental co-ordination helps in  

  smooth functioning of a hotel. 
 

Q.2  Answer any two.         12 

 a. List different types of fuels used in kitchen. Write the  

  advantages and dis-advantages of LPG. 

 b. State the advantages and dis-advantages of electricity  

  as a fuel. What kind of precautions need to be taken  

  while using electricl equipments?  

 c. What is the effect of heat on vegetables? 

 d. Discuss any four cuts of vegetables along with the name  

  of dish in which it is used. 
 

Q.3  Answer any two.         12 

 a. Write note on foundation ingredient. Explain how salt is  

  one of the most important ingredient used in kitchen? 

 b. Write in detail about any one type of raising agents. 

…2… 

 

 



…2… 

 c. what are the types of milk used in cooking? Write note on  

  pasteurization of milk. 

 d. Which are the different types of cream used in cooking? 

 

Q.4  Answer any four.         12 

 a. What are the aim and objectives of cooking? 

 b. Enlist any 3 tools used in kitchen along with their uses. 

 c. Enlist three advantages and disadvantages each of  

  charcoal as fuel. 

 d. What precautions should be taken while cooking cheese? 

 e. What are the functions of sugar in cooking? 

 f. Write note on homogenization of milk. 

 

Q.5  Answer any six.         12 

 a. How will you convert 350° F to °c? 

 b. 1 Tbsp = ---------- gm 

 c. Name any four utensils used in kitchen. 

 d. Who is Chef Tournant? 

 e. Name at least two brands of salt. 

 f. Differentiate between skinmed milk and whole milk. 

 g. Who are Commis? 

 h. Name any four sweetenly agents used in cooking. 

 i. Differentiate between fats and oils. 

 j. What is co-agulation? 

 k. What is dough? 

 l. What is Caramel? 

------------- 

  



KKSU/W/17 

KAVIKULAGURU KALIDAS SANSKRIT 

VISHWAVIDYALAYA, RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper II  - Basics of Food and Beverage Service I 

Time – 2½ hrs.                           Total Marks – 60 

Note  1) All questions are compulsory. 

  2) All questions carry equal marks. 

  3) Figures to right indicate marks. 
 

Q.1  Answer any two.         12  

 a. What do you mean by catering establishment? Explain  

  any 2 types of catering establishments in brief. 

 b. Write a detailed note on speciality restaurants. 

 c. What do you understand by the term 'Tableware'?  

  What are the various tablewares require for table service. 

 d. Give the sizes/capacities/dimensions for the following. 

  i) Service Fork ii) pong Tumblor iii) Height of a clair 

  iv) Large plate v) Round table for 5 people  

  vi) Fish Fork 
 

Q.2  Answer any two.         12 

 a. State the difference between Discotheque and Night club. 

 b. State the various Auxiliary areas of food and beverage  

  service department and explain any one. 

 c. Which all the activities take place in 'Misc-en place' and  

  'Misc-en-scene' of a restaurant? 

 d. Draw the organisation structure of Food and Beverage  

  Service department. 
 

Q.3  Answer any two.         12 

 a. What is 'Silver Service'? State its characteristics. 

 b. Write a detail note on 'Gueridon Service'. 

 c. What are the points to be considered while laying of the  

  table? 

 d. What is KOT? State various types and uses of KOT. 

...2... 



...2... 

Q.4  Answer any four.         12 

 a. Write short note on 'Room Service'. 

 b. Which are the different types of plates used in the  

  restaurant? 

 c. What is 'still room'? What provisions are there in a still  

  room? 

 d. Write a note on positive and negative attitudes of a  

  service personel. 

 e. Write a note on 'Takeaway service'. 

 f. How will you receive the guest? 

 

Q.5  Answer any six.         12 

 a. What is an Outdoor catering? 

 b. What is fine dine restaurant? 

 c. Give measurement of following - 

  i) Square table for 4 persons. 

  ii) Round table for 8 persons. 

 d. What is the size of cloth serviette? 

 e. Who is Sommelier and what he does? 

 f. Which all the things a waiter/helper should include in  

  his/her kit? 

 g. What is 'Banquet'? 

 h. What is 'Snack Bar'? 

 i. What do you mean by the term 'Self Service'? 

 j. What is KIOSK? 

 k. What is triplicate checking system? 

 l. What is 'Dummy Waiter'? 

------------- 
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KAVIKULAGURU KALIDAS SANSKRIT 

VISHWAVIDYALAYA, RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper III  - Basics of Hotel Housekeeping I 

Time – 2½ hrs.                                Total Marks – 60 

N.B. - 1) Attempt all five questions. 

     2) All questions are compulsory. 

     3) Draw Diagrams and formats wherever necessary. 

 

Q.1  Solve any two of the following.      12 

 a. Draw the layout of the Housekeeping Department in a  

  five star hotel. 

 b. Explain the co-ordination of the Housekeeping  

  Department with the Maintenance Department. 

 c. List twelve responsibilities of the Housekeeping  

  Department. 

 d. State any six qualities of a housekeeping staff. 

 

Q.2  Attempt any two of the following.     12

 a. What is spring cleaning? Explain its importance. 

 b. Write the role of housekeeping control desk. 

 c. Explain the layout of the housekeeping pantry. 

 d. Draw the flow chart of lost and found procedure. 

 

Q.3  Solve any two of the following.      12 

 a. Explain any six registers maintained in the housekeeping 

  department. 

 b. List all guest supplies kept in the room and bathroom. 

 c. Explain any six rules to be followed while working on a 

  guest floor. 

 d. Draw the layout of a double room. 

…2… 

 

 



 

…2… 

 

Q.4  Answer any four.         12 

 a. What are soft furnishings? 

 b. Role of housekeeping during emergencies. 

 c. State the job description of ex-housekeeper in short. 

 d. What is contract cleaning? 

 e. What is job specification? 

 f. Explain - i) cabana    ii) Hollywood twin room 

 

Q.5  Explain any six of the following.      12 

 a. Explain i) ooo ii) UR 

 b. What is debriefing? 

 c. Hat Checker. 

 d. Maid's cart. 

 e. Fire escape. 

 f. Tact and Diplomacy. 

 g. Size of face towel. 

 h. Log Book. 

 i. Eye for detail. 

 j. Gate pass. 

 k. Hand caddy. 

 l. Check list. 

------------- 

  



KKSU/W/17 

KAVIKULAGURU KALIDAS SANSKRIT 

VISHWAVIDYALAYA, RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper IV  - Basics of Front Office - I 

Time – 2½ hrs.                                       Total Marks – 60 

N.B. - 1) All questions are compulsory. 

     2) All questions carry equal marks. 

     3) Draw layouts and formats wherever necessary. 
 

Q.1  Attempt any two.         12 

 a. Write the definition of Hotel and classify hotels of basis  

  of size. 

 b. Explain the development of hotel industry with reference  

  to India. 

 c. Explain the various sections of front office department in  

  brief. 

 d. State the importance of front office department in hotel. 

 

Q.2  Attempt any two.         12 

 a. Enlist and explain the six types of Room in hotel. 

 b. Discuss the various types of food plans in brief. 

 c. State the duties and responsibilities of Front office  

  Manager. 

 d. Explain the various personality traits of front office staff. 

 

Q.3  Attempt any two.         12 

 a. State the co-ordination of front office with Housekeeping  

  department.  

 b. Enlist and explain any six types of Room Rate. 

 c. Describe the interdepartmental communication in hotel. 

 d. Explain various types of theft in hotels. 

…2… 

  



…2… 

 

Q.4  Attempt any four.        12 

 a. State the various types of clientele. 

 b. Draw the Layout of Lobby. 

 c. Explain any 3 symbols and Abbreviation used in Front  

  office operations. 

 d. Describe the job description of Receptionist. 

 e. Enlist any 3 Telephone Manners. 

 f. Draw the format of Guest History Card. 

 

Q.5  Answer any six.         12 

 a. Downtown Hotels. 

 b. Tariff 

 c. MAP 

 d. Crib Rate 

 e. Cabana Room 

 f. Reservation 

 g. Brochures 

 h. Rack Rate 

 i. Hollywood Twin Room 

 j. ooo 

 k. Hotel  

 l. Back office 

------------- 
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Time - 2½ Hrs.                    Total Marks - 60 
lwpuk &  fo'ks"k funsZ'k ulY;kl mÙkjs LohÑr ek/;ekrwu fygkohr- 

        Unless specified answer in medium opted. 
 

oS|dh;lqHkkf"krlkfgR;e~ 

iz-1 v- [kkyhyiSdh dks.kR;kgh nksu 'yksdkapk vuqokn djk-   10 

  Translate any two of the following verses. 
 1- uoekl?k`ra xHk± HkkLdjL; xHkfLrfHk%A 

  ihRok jla leqnzk.kka |kS% izlwrs jlk;ue~AA 
 

 2- ve`ra nqyZHka u¤.kka nsokukeqnda rFkkA 

  fir¤.kka nqyZHk% iq=kLrØa 'kØL; nqyZHke~AA 
 

 3- vk;q?k`Zra unh iq.;a] Hk;a pksj% lq[ka fiz;kA 

  oSja |wra] xq#KkZua] Js;ks czkg~e.kiwtue~AA 
 

 4- dqHkksT;su fnua u"Va] dqdy=ks.k 'koZjhA 

  dqiq=ks.k dqya u"Va] rUu"Va ;Uu nh;rsAA 
 

 c- nksu okD;kaps lUnHkkZlfgr Li"Vhdj.k |k-    10 

  Explain any two with reference to context. 
  1- oL=kiwra ficsTtye~A    2- ;Fkk HkwfeLrFkk rks;e~A 

  3- vUua u fuU|kar~] rn~ ozre~A   4- ukfLr /kkU;lea fiz;e~A 
 

 d- dks.kR;kgh nksuoj fVik fygk- Write short notes on any two. 10 

  1- "kM~ jlk%A    2- lkfÙoda Hkkstue~A 

        3- rØe~A   4- vkgkjL; izdkjk%A 

---2--- 



---2--- 

iz-2 Hkkstufof/k izdj.kkpk lkjka'k vkiY;k 'kCnkr fygk-   10 

  Write the summary of 'Bhojanvidhi' in your own words. 
   vFkok OR 

  vUuizdj.kkuqlkj vUukps egÙo Li"V djk- 

  Explain the importance of food according to 'Anna Prakaran'. 
 

vH;kliqLrde~ 

iz-3 v- ;ksX; tksM~;k tqGok- Match the following.    05 

  1- l%  v- xk;kfe 

  2- Roe~  c- iq#"k% 

  3- ;w;e~  d- ØhMfl 

  4- i×p  M- u`R;Fk 

  5- vge~  b- tuk% 

 c- fjdkE;k tkxk Hkjk- Fill in the blanks.     05 

 1- &&&&& ckyd% vfLrA ¼x`ge~@x`gkr~@x`gs½ 

 2- l% &&&& [kknfrA ¼Qye~@Qykfu@Qykr~½ 

 3- jke% &&&& lg ;q)a Ñroku~A ¼jko.k%@jko.ksu@jko.kL;½ 

 4- &&&& jktk n'kjFk%A ¼v;ks/;ka@v;ks/;k%@v;ks/;k;k%½ 

 5- =khf.k &&&&A ¼iqLrde~@iqLrdkfu@iqLrdkr~½ 

 d- okD; iw.kZ djk- Complete the sentences.    05 

 1- iq=k ! &&&& ¼ikB½ iBrqA 

 2- &&&& ¼ty½ fouk ehu% u thofrA 

 3- &&&& ¼pRokj%½ ckfydk%A 

 4- okuj% Qya &&&&A ¼[kkn~] orZekudkys½ 

 5- o;a &&&&A ¼gl~] orZekudkys½ 

 M- [kkyh fnysY;k 'kCnkapk mi;ksx d:u okD; fuekZ.k djk-   05 

  Make the sentences using the following words. 
  1- ;r%A   2- pA    3- r% i;ZUre~A  4- ekLrqA    5- LeA 

&&&&&&&& 



KKSU/W/17 

KAVIKULAGURU KALIDAS SANSKRIT VISHWAVIDYALAYA, 

RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper VI  - General English and Communication 

Time – 2½ hrs.                                      Total Marks – 60 
 

Q.1 Answer any two of the following.      12

  a) Read the passage given below and answer the questions. 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  Answer the following questions. 

 i) What is the first quality necessary for a leader?     

 ii) Who will people follow willingly?       

 iii)  Which is the second quality a leader should passess?    

 iv)  Mention the third quality of the leader.      

 v)  Give suitable title to the passage. 

...2... 

 

 What qualities are necessary for a leader? Firstly you 

must always be able to see into the future. You need to be 

able to see one or two steps further than others. People 

regard someone who is more able to predict the outcome of 

events as outstanding or passessing exceptional abilities. In 

the same way that a very tall person is able to see much 

further than anyone else, people believe that someone who 

is outstanding is capable of seeing things more clearly 

because of a greatness of character, or because of spiritual 

abilities. Gradually, those around a person possessing these 

qualities will be attracted to what they see as the persons 

enigmatic personality and will follow willingly. The second 

prerequisitic to be a leader is an ability to make people feel 

that is they follow and stay close, they can expect a bright 

future - something good will happen. The third prerequisite 

for leadership is not only to have the power to open up a 

bright future, but also to have enough front achievements to 

convince others of your standing. 

 

 

  



...2... 

 b) Read the passage given below and answer the questions. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  Answer the following questions. 

 i) What was the new education system of Gandhiji?  

  What was it called? 

 ii)  Why did Mahatmaji once say "Nayi Taleem" will be my  

   greatest gift to India? 

 iii)  What are the first two principles of Gandjiji's 'Nayi Taleem'? 

 iv)   What are third and fourth principles of Gandhiji's 'Nayi Taleem'? 
 

 c) Write a report on a campus interview organised by Hotel Taj in 

  your college. 

 d) What is a report? What are the elements of effective Business  

  report writing? 

...3... 

 

 

 

 The school in the Ashram in which I studied was 

started by him. He dreamt of an education system, which 

will generate a new human being. He called it 'Nayi 

Taleem' new education! Children should learn to use head, 

heart and hand to become a complete person that was the 

first principle. Children learn by actually doing and living, 

the second principle. Every student should learn a socially 

useful productive activity and engage in bread labour, the 

third principle. The ethics and moral values were far more 

important to learn than merely a few pieces of information, 

his fourth principle. Once he had said, "Nayi Taleem will 

be my greatest gift to India". My school was designed for 

learning based on these educational principles. We learnt by 

doing. Infact, I learnt more about nutrition in the school 

kitchen than what I learnt in medical college. Albert 

Einstain said, "The generations to come will scarce believe 

that such a one, in flesh and blood, ever walked on this 

earth". 

  

   

  



...3... 
 

Q.2 Answer any two of the following.      12 

 a) Write a letter to your HOD asking her for the permission to 

  attend the workshop at Kumar Bakery for two days. 

 b) Write a press note for the food festival to be held at your college. 

 c) Define communication. Draw the communication cycle and 

  state the important elements. 

 d) Explain any six principles of effective communication. 

 

Q.3 Answer any two of the following.      12 

 a) What is barriers to communication? Explain with examples. 

 b) 'Language itself can act as a barrier to communication? Do  

  you agree? Why?  

 c) How does Distance act as a Barrier to communication? 

 d) Write a job application to the manager of Hotel pride for the 

  post of Chef. Also enclose your resume. 

 

Q.4 Answer any four of the following.      12 

 a) Develop a paragraph - potato as a universal food product. 

 b) Write your detailed resume. 

 c) "Preeis writing is an art". Explain. 

 d) What is formal communication? 

 e) What is a bar graph? State the advantages of bar graph? 

 f) For what purpose do we use graphical communication? 

 

Q.5 Answer any six of the following.       12 

 a) Graphevine Communication. 

 b) Haptics. 

 c) Encoding and decoding. 

 d) State the importance of communication skills in the hospitality 

  industry. 

 e) Give ontonyms of - i) Remember  ii) Absence 

 f) Give synonyms of - i) Answer  ii) Begin 

 g) Insert appropriate preposition : 

  i) The book is ---------- the table.   

  ii) Pour tea --------- cup. 

 

...4... 



...4... 

 h) Insert appropriate Hotel Related Terms : 

  (Check out, room service, tax, a tip) 

  i)  He didn't give ---------- to waiter. 

  ii)  Ram left hotel room at afternoon. 

 i) What is report? 

 j) What is an advertisement? 

 k) Advantages of Pie chart. 

 l) What is Gesture? 

 

------------------- 
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KAVIKULAGURU KALIDAS SANSKRIT 

VISHWAVIDYALAYA, RAMTEK 

B.Sc. HOSPITALITY STUDIES FIRST SEMESTER 

EXAMINATION 

Paper VII  - Hotel Industry Development 

Time – 2½ hrs.                 Total Marks – 60 

Instructions - 1) All questions are compulsory. 

          2) All questions carry equal marks. 

   

Q.1  Answer any two of the following.     12 

 a) Sketch out the growth of Indian Hospitality Sector. 

 b) Explain the role of Hotels and Restaurants in the growth  

  of International Hospitality. 

 c) What are the different concepts of paid accommodation  

  in Hospitality Industry? 

 d) Bring out the growth of Quick Service Restaurants on  

  global level. 

 

Q.2  Answer any two of the following.     12 

 a) Write in detail about the growth and development of ITC   

  Hotels. 

 b) Bring out in detail the growth of Marriott Hotels. 

 c) What is HRACC? What key operation sectors that come  

  under HRACC? 

 d) What is IH & RA? Why IH & RA is so important in India? 

 

Q.3  Answer any two of the following.     12 

 a) What is PATA? What are the Functions of PATA? 

 b) What are the key activities that TAAI performs in interest  

  of the tourists? 

 c) Sketch out the growth of travel industry in India? Who  

  holds  the key control of tourists in Indian tourism industry? 

 d) Which types of tourism avenues are available for a tourist 

  visiting North-East India? 

...2... 

  



...2... 

 

Q.4  Answer any four of the following.     12 

 a) What is Hospitality? How was the hospitality of medival  

  era? 

 b) Elaborate on the concept of 'Moms and pops'. 

 c) What are the significance of 'Taj Gateway' properties? 

 d) Write in short the growth of Bharat Hotels. 

 e) What are the different tasks of American Automobile  

  Association? 

 f) What is Adventure Tourism? In India, which are the  

  most wellknown destinations for Adventure Tourism? 

 

Q.5  Answer any six of the following.      12 

 a)  Explain - Lodging. 

 b) Explain - Boarding. 

 c) What is the concept of Early Inn? 

 d) Explain the concept of "QSR". 

 e) What are the various brands of Marriott Hotels? 

 f) What are the various brands of Taj Hotels? 

 g) What are the various categories of Heritage Hotels? 

 h) What are the categories Hotels by AAA? 

 i) Which country ports the famous 'Star Cruise'? 

 j) Which is the world's Largest Liner? When and where it  

  started its operations? 

 k) Define - 'Tourist' according to WTC. 

 l) What is the concept of Space Tourism? Who started the 

  Space Tourism? 

-------------- 

  


