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Instruction for Candidates

Write your Roll No. on the top immediately on receipt of this question paper.

Attempt any five questions.

Parts of a question to be attempted together.

All questions carry equal marks.

Answers may be written either in English or Hindi; but the same medium should be

used throughout the paper.
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Q1. Write very short answers (2-3 lines) for any 6 of the following (6x3= 18)
i.  Name the four P’s of planning.
ii. * Give two examples of institutions that use cyclic menus.

iii.  Defirie the term food service industry.
iv. Differentiate between Job Descnptlon (JD) and Job Spemﬁcatlon {Js).
'v.  Define a budget.
vi. What is FIFO in food storage?
, vii.  State any two benefits of portion control.
" yiii.** State any two skills required by an entrepreneur in food services.
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Q2. Write shiort notes on any 3 of the following . (3x6=18)
i. Importance of menu planning.
ii. Objectives and methods of market survey.
iii.  Principles of food purchasing in institutions.
iv.  Differentiate between commercial and ion-commercial food service
. establishments with examples «
v. , Types of kitchen layouts with suitable examples.

Q2. ﬁ?ﬂ%@ﬂ#@'ﬁﬁ*ﬁ’ﬁ?ﬂ'ﬂ?’ﬁﬁiﬁ'ﬁ@ﬁﬁ@?] (3x6=18)

& P
& »




- o m AL -

oL #ﬂ' 27?@7'77 (Menu Planmng) PrHed !
‘il ST §aerT & SRR SN Al -

iii. Tt d @rer 7 (Purchasing) F }%@Ff /

v. g e v WWWW#WW@FWI
. GUgqd. 3?73’?77 W@Ffﬁ'ﬁgﬁ?ﬂw (Kitchen Layouts) ¢ & 17?’7?' !

(’n

Q3 Elaborate the POSDCORB framework with reference.to'food service management (18)
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Q4 (a) What is quantlty food productlon‘? Discuiss rec;lpe standardlzatlon and cookmg
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techmques involved. = (9)
(b) ‘Discuss the importance of hyglene and sanitation.in food services w1th reference to
HACCP, GMP and GHP ®
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Q5. Discuss in detail the factors contributing to the growth of the food service industry in
India with suitable examples.
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Q6. Explain the different types of food storage, principles of storage, and importance of
record keeping. (18)
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Q7. Explain the steps involved in developing a project plan for a new food service unit. (18)
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