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Diploma in Hotel Management (DHM-11)
Year End Examination 2012
Introduction to Food and Beverage

DHM-103
Time: 1 Hour Max Marks: 30
Instructions (fa&ar):
1. This Question Paper consists of 30 Multiple Chédxgective Type

Questions. All Questions are compulsory and catrynark eachThere is
NO negative marking
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Each question has four alternative responses m#&/RedB). (C) and (D).
You have to choose the correct answer and marktihe® OMR sheet.
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For marking answers on the OMR sheet, follow th&itksl instructions
given on the OMR sheet.
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All questions are compulsory. Choose one of the aact answers.
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1. Classical kitchen brigades is contribution of:

a.

b.
C.
d

Escoffier

Ritz

Crame

None of the above

2. The head of the kitchen department is known as:

a.

b.
C.
d

Chef de cuisine
Executive Chef
Both of the above
None of the above

3. What is Job Description?

a.
b.
c.
d

Document of job

Statement having duties and responsibilities assigo a job position
Statement having qualification and experience regluat a job position
None of the above

4. The document that contains the description of fjoation and experience
requited for specific position is known as:

a. Duty Sheet

b. Job Specification
c. Job description

d. Job Enrichment

5. Which of the following is not an example of largé&chen equipment:

a.

b.
C.
d.

Deep far-fryer
Steamer
Ranges

Can opener

6. Which of the following is not an example of measgrequipment

a.
b.
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c. Meat Thermometer
d. Chef knife

7. Menu is also known as:
a. Display card
b. Bill of fare
c. Bulletin board
d. None of the above

8. A menu card in which all mentioned dishes are sephyr priced is known as:
a. TDH Menu
b. Ala Carte Menu
c. Banquet Menu
d. Cyclic Menu

9. Which of the following is accompaniment for tomatmup
a. Worcester sauce
b. Brown Bread and Butter
c. Grated cheese
d. Croutons
10. The kitchen department coordinated with
a. F&B Service
b. Housekeeping
c. Engineering and Maintenance
d. All of the above

11. Which of the following are raw material used in bak
a. Flour
b. Yeast
c. Sugar
d. All of the above
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12. Which of the following is NOT an example of raisiagent:
a. Yeast
b. Baking Powder
c. Dry Yeast
d. Sundae

13. Which of the following is NOT an example of moigtah method of cooking?
a. Poaching
b. Baking
c. Steaming
d. Boiling

14. Cooking food immersed in boiling liquid is knowrt as

a. Boiling

b. Poaching
c. Stewing
d. Braising

15. Which of the following is example of white stews:
a. Blanquette
b. Fricassee
c. Both of the above
d. None of the above

16. Which of the following is NOT a mother sauce:
a. Tomato Sauce
b. Béchamel
c. Hollandaise
d. Soya Sauce

17. Which of the following sauce is NOT a derivativeMdfiyonnaise Sauce:
a. Tartar Sauce
b. Green Sauce
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c. Cocktail Sauce
d. Tomato Sauce

18. Mulligatawny soup is an International soup origatain:

a. India

b. Pakistan
c. ltaly

d. Spain

19. Term “Clamart” used in garnish means:
a. Asparagus

b. Beans
c. Peas
d. Carrot

20. Which one of the following operates round the clotkotel:
a. Discotheque

Specialty Restaurant

Coffee Shop

All of the above

coo

21, - is a licensed place for sellirggl kinds of alcoholic beverages in
hotel.
a. Club
b. Bar

c. Discotheque

d. None of the above

22. A bar serving all kinds of cocktails along with atholic beverages:
a. Wine bar
b. Beer Bar
c. Cocktail Bar
d. Pub
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23. Which of the following an example of distilled alaic beverage:

a. Red Wine
b. White Wine
c. Rose Wine
d. Rum

24. Scotch Malt Whisky is made from:
a. Barley
b. Rye
c. Wheat
d. Corn
25. Cognac is an example of:
a. Whisky
b. Gin
c. Brandy
d. Rum
26. Gin is flavored with:
a. Strawberry
b. Juniper berry
c. Crane berry
d. Rasp berry
27. Rum is prepared from:

a. Barley

b. Grapes

c. Rye

d. Molasses

28. Vodka originated in:

a. India

b. Russia

c. America

d. France
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29. Tequila is prepared from:
a. Agave tequilana weber
b. Agave morbilas
c. Potatoes
d. Tequeliana membis
30. Which of the following is an example of welfare exang:
a. Restaurant
b. b. Banquet
c.Prison
d. Room Service
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