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Final Examination
Full Marks-100	
Time: 1 ½ hours
DIRECTION:
1. THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 1 1/2 HOURS
2. ADDITIONAL OF 10 MINUTES WILL BE GIVEN TO READ THE QUESTIONS
3. WRITE DOWN YOUR NAMES IN BOTH QUESTION AND ANSWER PAPERS
4. ANSWERS FOR THE PART A SHOULD BE WRITTEN ON THE QUESTION PAPER
5. ANSWERS FOR PART B AND C SHOULD WRITE IN THE PROVIDED ANSWER PAPERS

FOOD COST
Part A
Choose one correct answer from the following questions.                                              	  (20)
Q1.What is used to find the 4th proportion when the other three are known?
a)  Rule of best theory.                               b) Rule of three theory.
c)  Rule of cost calculation theory.	d) all the above.
Q2. Converting 2552g in kg will be:
a) 25kg		  b) 2,552,000 kg		
              c)    2.5kg                            d) 2.552kg
Q3. The formula for finding Yield is;
a) Yield	= Waste + Gross Weight.                      B) Yield=Waste – Total Weight.			
c) Yield	= Gross Weight – Waste.	           d) Yield=Gross Weight + Waste.
																									
	
Q4. Convert 26gm into kilogram;
a) 38.46kg                                                  b) 0.026gm
	c) 38.46kg                                                     d) 0.026kg
Q5. If 2kg potatoes are nu100, find cost of 350 gm: 
a) Nu 15.75                              b) Nu 45
c) Nu 12.75                                d) Nu 17.5
Q6. If 1 USD is equal to 78.5 BTN. Calculate nu 32000 into USD:
a) Nu 5,12,094                                                b) USD 530
c)  Nu.2,513,.000			d) Nu 2,512,000		
Q7. The difference between food cost and sale price is known as;
a) Gross Weight		b) Net Weight
b) Net Profit			d) Gross Profit
[bookmark: _GoBack]Q8. Amount of products left after trimmed, dressed and sometimes even blanched is called
               a) Net Weight.                          b) Portion ready to cook
               c) Waste                                     d) Portion ready cooked 
Q9. The price for 1 no egg is nu.16.5. How much eggs can I buy for Nu.300.
             a) 4950 eggs			 b) 0.055 eggs
             c)  16 eggs			 d) 18.18 eggs 
Q10. After calculating food cost, we all able to know:
               a) Profit for the company.            b) Loss for the company.
             c) Actual cost of food.                      d) Profit and loss for the food.





Part-B
Short Question Answer. (30)
Q.1.Write meaning of the following terms:		                                                                               (10)
a) Gross weight
b) Net weight
c) Trimmings
d) Portion ready to cook
e) Yield
f) Cooked portion
Q2. What are the factors need to remember while costing? 		                                                    (5)
Q3. How and why the weight of the product does reduce when cooking?                                                     (5)
Q4. To get the accurate food cost, What things must be considered?                                                          (10)
Part-C                                                                                                                                                                         (50)
Q.1. Calculate the given below                                                                                                                             (10)
A chef need to prepare chicken curry therefore calculate the following:
A. 800g of chicken which cost 250Nu. per kg
B. 200g Onions = 60 Nu. per kg
C. 500g Potatoes = 90 Nu. per kg
D. 200g Carrots = 150 Nu. per kg
E. 20g Salt = 30 Nu. per 500 g
F. 10g Black pepper = 20 Nu. per 250 g
Calculate food cost?
Q2.Calculate for 10 portions                                                                                                                                 (10)
Recipe for 5 pax
A. Carrot 500g
B. Potatos 400g
C. Chilli 200g
D. Onion 100g
E. Tomatoes 200g
F. Beef 800g
G. Garlic 50g
H. Ginger 50g

Q.2. Calculate the given below                                                                                                             (30)
Dish: Punkin soup for 6pax
	INGREDIENTS 
	QTY
	PRICE UNIT/kg Nu.
	TOTAL FOOD COST 

	Pumkin
	200g
	80
	 

	Onion
	60g
	60
	 

	Garlic
	5g
	250
	 

	Butter
	20g
	250
	 

	Milk
	30g
	80
	 

	Salt
	 
	 
	 

	 Pepper 
	 
	 
	 

	 
	 
	Add 5%
	 

	
	
	
	

	
	
	
	

	
	
	
	


a) Calculate the total food cost
b) Calculate the 5% for salt and pepper
c) Calculate the recipe for 13pax including your selling prince multiplied by 3
d) 1Calculate the selling price of soup for 1pax. 
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