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Duration: 2 hours
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Instructions for Candidates
. Q1 is compulsory. Attempt any four questions in all All questions carry equal marks, Marking
scheme is given against each question.
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Q1. Explain any five of the following briefly: (5*3=15
marks)

a) Planning

.b) Any three type of food services

.¢) Food storage

d) Work triangle in kitchen

e) Coordinating

f) Any. three techniques of quantity food production .

g) Principles.of management.
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Q2. a) Describe the importance of financial records in any food service organization. List the

storeroom records.
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b) What is the difference between formal buying and open market purchasing? 5)
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Q3. 4) What is thenu planning and why is it importarit for any food service organization? ° Q)
b)-Describe the various types of menu in different food service establishments.
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Q4. 2) What are the important considerations to be kept in mind while designing a kitchen? (8)
b) Elaborate on various cost components in financial management of a food service institution. (7)
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Q5. a) What are the functions of a personnel manager in working in a food service unit? &)
b) Explain the various components of the staffing system. (10)
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Q6. 'Write short notes on any three: (3*5=15
marks) -

a) Receiving of food

b) Budget

¢) Food safety in the food production process

d) Resources in setting a food service unit

€) Portion control
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