BACHELOR OF HOTEL MANAGEMENT & CATERING TECHNOLOGY (CBCS-2018

Day : Friday
Date : 2/12/2022 W-19940-2022 Max. Marks : 60
NB.: R

COURSE)
B.H.M.C.T. Sem-III : WINTER- 2022

SUBJECT : ALLIED HOUSEKEEPING FUNCTIONS

Time : 02:00 PM-04:30 PM

1) All questions are compulsory.
2) Answers to Both the sections to be written in SAME answer book.

3)Figures to right indicates FULL marks.

SECTION -1

Q.1) Answer ANY SIX of the following:

a)
b)
c)
d)
e)
f)

g)
h)

Explain-* Ikebana”

List down any four common Foliage used in flower arrangement.
What are White ants?

What are the Eradication methods for Lice?

Give the two examples of Perennials.

Explain the term ‘Outsourcing’

Explain Cost plus Fixed fee for outsourced services in‘housekeeping
List down any four Indoor plants.

Q.2) Attempt ANY THREE of the following

Explain the concept and importance of Flower arrangement.
What is Rot and explain its types?
What are the pros of Contract?

What are the various Contract services in-housekeeping?

Q.3) Attempt ANY THREE of the following

a)
b)
c)
d)

Explain in detail any four Principles of flower arrangement.
Explain and illustrate any four Geometrical shapes in flower arrangement.
What are the Natural Control' methods used in hotel for pest control?

Explain how Contracts are priced?

SECTION - II

Q.4) Answer ANY SIX of the following:

a) Define First aid

b) Explain-“Section key”

c) Whatis OHSMS?

d) Explain the term ‘Non recycled inventory items’.

¢) Give the Full form of GRN.

f) What is Material Returned Note?

g) What is Indent?

h) What is Buffer Stock?
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Q.5) Attempt ANY THREE of the following (12)
a) Mention the First-Aid procedure for the following:

1) Shock

i) Stroke

iil) Asthma

iv) Suffocation

b) Explain Pre — order and post order stage in purchasing.
¢) Write a short note on Bin card.
d) Explain Re-order level in detail.
Q.6) Attempt ANY THREE of the following (12)
a) Explain three Es of Safety in detail.
b) How are Annual purchase planned?
c) Write a short note on Monthly Consummation Sheet used in housekeeping stores
d) What steps need to be taken to reduce Employee and Guest thefts
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