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wrHf afisrrgsra [ Model Question Paper-2019-20
Gusolane - Flrawe o marf | HIGHER SECONDARY (SECOND YEAR)
»_swaws Busrawenu / Food Service Management

sulp whmne sy dlar sl ( Tamil & English version

sravin oyema) o |5 Bl ke + 2,30 weil Forhs walO S sdr: 90
Time Allowed : 15 minutes + 2,30 hrs Maximum Marks: 90

sypflayemrast 1) smorhgy alerdsemn slursd ufard o deesT  aaTUME
aflunihpis Gleramapn. syFsOuflalla mevmuimoda yeong
semasramfouranflod e o sng wrs GadlallEsa.

2} fak sptag smiy  euedlea wl G sopmiommse
Bjiq & E &g aagh s LT (L3 st (L. LrL e
AnT SO0 blusefd naruRgsan

Instructiohs .- 1} __ Check the question paper for fairness of printing. If there is
anylack of fairness, inform the hall supervisor immediately.

2] Only blue or black ink must be used to write and underline.
Pendil can be uzed (o draw the diagrams.

Ll -1 | Part—|

iy 1. syemargg allarrdseydmn oo welssay, (15x1=15)
2. PwrBEsLUC R wihHn alsol selld Baapn spysmew aflen enunk
BHi e sEHS P G ar allene ulanerugn Srigs sugsayin.

Mote: 1. Answer all the gquestions

2, Choose the most appropriate answer from the given form alteration
and write the option code with the corresponding answer,
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S Blmiaen GAlar sy Flarrn womh EfwdourGealld o der Bl i Fensrd

&F L (R Kl
) e Flema ) eremt] oy quenemr
@) Flisurs senwiy seengi i ) pimsiElanssn i g mein

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

a) Job Analysis bl Work Schedule

c] Organization Chart dj Organizing Ability

vewtl & Earamgdlsn by Fass

3]} B Hmed ) Fanng g 3 ymsTamw =)} SlFwed meir
The main goal of the work triangle is
a) Competency b) Cooking c) Proximity d} Efficiency

& paumo el Cearranfien syem wrearih e,

o) A0mrE et ) wrdla @) &0 Qa0 ) BlEl_da
Identify which is a (- factor,
a) Pried rice b) Stealk ¢} Cutlet d] Ketch-up

S GOS8 e (pETETANL STHRENET & _sHTaNILl uwrsiL B n g7

B} sULIEA] ) Bxs &) #rau &) 1fair
Fork with extra tines is used for eating .
a} Spaghetti b) Cakes c} Salad d| Fish

Ul Eerl o (B stafen STEN LS aThE BT e_smiey sugsnFanss 55 Emin 7
) ooy Gl g iy o) OIS TR &) maafa =) miuTe
Preplated service is common in which style of service 2.

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

e s H spaldls srdl o husd Gadwu@io &

) &bl ) PRyl &) Do w) Farw
Fifty percent of world’s coffee produced in
a} India bj Brazil ¢} Peru d} China
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FUL s g_gor Bennsna sTHuGEaflng. ablarafla srdad saflda, .
=TT AT R

B} mTTFFEE ) R rdm &) smaui o ufleir &) HTEl B &ET
Salads provide the feeling of fullness as it contains

a} Fibre b| Water ¢} Vitamin d) Minral

ool e drer e sfwe. e ulflwdr  swem  CGauPelud  srreflsdar
SCBoufiBroo. Sasimgw sflsul s geag GamnEsULs gl sraTLg).

) s Rl RERn Gerad ) & HOUBESND iy’

@) s HOuBEsE oy #) s FOURSSID LGS

The maximum or minimum value to which a physical, biological, or
chemical hazard to the food must be controlled.

a) Critical point bj Critical Limit
c} Critical note d) Critical Side

9. eoFafEr s e asnsseis ULUSTORES IUFuS.

) DurCcrFun o FaEur ) B rBewrr Barmiguwih meme 1 Gl
&) A% spfan ) gdiF

The ingredient used in Chincse food.

a) Potassium bisulphate bl Monesodium Glutamat

¢) Citric Acid d] gypsum

10, ey Budmol upriiu s raiismer i o urss Gerere s i,

11.

=) urise (Bars) &) wirsiuZeon

@) Charsiy BuwiNSsd X whmie ¥ &) ol gumpabr e alLe i
Theoty that deals with assumption of human nature

a] BARS b} Maslow

c] Douglas Mc gregor x and y d) Henzberg

seglis il S srekiug
=y} aF)twenn smdmalldad o) Cniwmn s allsssh.
B) o_drarmiis sedmallsse #) SavallCym perd el &
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Wage —cut is a

a) Positive motivation b) Negative motivation
c) Intrinsic motivation d] Extrinsic motivation
by GlurmerrsTy Bmaullarear ST Tia Larsa Salalsl B SeT T T Gur
o L STUALILY STETLIES.
o) SGSY ) JLG @) SHG ) OGS
A voluntary association of men or women in similar economic conditions
18,
a) 5G5Y b) JLG c] SHG d) CGS
ot s fEsd srarug) ETTe0 &% 6ThSRIEET(F @D
o) abmidignd pype o) Glurmerrgrmd
() woswafl s wer i s ) @ smrany LD L R sl
Eising costs is an example [or
a) Environment Factor b} Economic Factor
c) Labour Factor d} Food and beverage Factor
vidyg Glugni senedenwe o stenaph spenipksduGalng.
B} SEATG LTS TR HTTD = Fr&sgperar siraiglsrio
(@) mawrmrwa seneai ) smial rorar menataf
Participative leadership is also known as
a] Tough autocrat b} Benevolent autocrat
o} Democratic d} Free Rein
o_gwiaus fennals) #hspsliuREsn opsHd ol

=] 2 _ewray Lflormn emfwrari | allDosmer Eioamari

B Sopd semarai ) grenem Swaorert
The first marketing person in food service industry is

a) A waiter b Sales manager o] Team leader d) Assistant manager
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oy 1. aGsguk 10 alsrrsssndg el wall ssan.

2. Baevall srein 28-4e5 50 L rwurs ugwafEsa,
3. gevblaurp allarallf@b aparm widloGuawsar

Note: 1. Answer any 10 of the following,

6.

=
i

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

il HEE i, vdipsalssiufo sdsrye GonwFhss
Dilferentiate centralised and decentralised authority,

gaienaill ilflallar @iadsrarsmear aufmsluEi56
List the objectives of Laundry services.

venl yaBarangms allardss.
Explain work triangle.

Waurem | Blautisrw o sdarall | sl UwieTuhagi
R (.

Mention the ways of using left over tomato onion salad.

SO AISSE R SOIT STETLESDEN I T,
Define a restaurant cover.

"Gedl et st L aveirar?
What is a Lazy Susan'’?
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(10%3=30)

st g0 8 g o 5

Gadk seemaunis uyphismer Seitdmuelurg Ssiw Sauamgw gperfardsfsms

HL_&uig HENE BT L Tena T

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

preparation?

el Glor g i sellsln apalT) LW ETEMaT STgAIs,
Write any three uses of ice carving.
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24,

25.

26,

27.

28.
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LITEIETOLY o Ty Gaundrig L B SHEY SULPERIEHA T M sTSTeN T
What is Assured Safe Catcring?

statdlfl g wrddisiy sreLgein Glurigsir sredrer?
What is meant by Espirit de corpss

L EFiiyhsTer STrenfsemen Ll D EHIS,
[dentify the sources of recruitment.

FhenB L hEIsd Kaemauullar sryanilsaar L ag wslll)m.
List the components of marketing mix.

Ani-wmi FPs s ofar (ol WS S hen g, e11pH %
Outhine the importance of microfinance.

s ~II / PART-II

S0Y . a@samib s allastr Fgmemdha; ol on Lty suflds s 6y 0

2. Sseival srebr, 35-8 & wmiin U gisaf dm ey
3. geuemy aferralis b RGN L0471 E L ey i (5x5 = 25)

Note: 1. Answer any 5 of the following

0.

3,

32

33,

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

By aveutivsufler venflaer wiramea?
What are the functions of a Store- Keeper?

& Glienrwd Q@ediwinn L senwust o HFel et hewemwsst wrenay?
Enumerate the benefits of standardization of recipe.

ensal oy B _swray agk Emelel psLlu syibrdismen sTipss
Bring out the salient features in a Chinese food service?

Frac e wpadlubsiodinman U guwelHs
List the importance of salads.

FESAl-gr i 1 & B sir s aman TGS
State the aims of FSSIATD
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34, Bpr uhmiie uer SuaraEme un SULES
Write a note on time and money management.

35, Qewéfmar wfifil g Ud B (e nSmeT 6TiphIS
Give a note on different methods of performance appraisal.

@ — IV [ PART - IV

il 1. symardsl alenrssmibsn ol wel &sagl
2, geuBairgg eflarral higi Ubsl 50 EILw S (2X10 =10}

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

36, =) shmEOUHHESH saaauilar s reflsmarn Ll aflfleurs allersss.
a) Briefly explain the tools of management
{mysosug [ Or)
o) % Eeupfla T Gyl eSS Eaenaciie TELEET T TR
Hpersmerts unmd af fars allae weal.
b} Elaborate the various skills needed to become a successful entreprenaur,

37. .f) HACCP-ar Qlaremenssanar ailflairs aTigsis.
a) Write in detail the principles of HACCP.

(peeug | OF)
o) @i uer seisTi L HalenT TR S BSTL BT aflaudl,
b} Hustrate a model A'la carte cover for an Indian restaurant.

eV oo

S

\é_‘.
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