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Lestructions for Candidates_
Ql is conpul§ory. Attempt any f;our q.uestions in all. AL1,I questions cany equal marks, Marking
scheme is given against ,.each questiJn.
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Q.1. Explain any five of the following` briefly:
marks)

•a)    RIanning
I     .b)   .Anythreetype offoodservices

c)    Foodstorag?
d)   Work triangle in kitchen

:      e)    Coordinating

a    Any three techniques of quantity food production   .
.g)    Pringiples.of quanngement.
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Q2. a) Describe ,the importance of. financial rec`ords in any food service organization. List the
storeroom .records.

(10)

b)..What..i.Sthe,tiff?renc.ebetwpe.nforlria|bnyiingandop?nmarketpurchasing? (5)
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Q3.a)Whati.SinenuplanLingandwhyi'sitimport-altfor-dyfo:o-dservi6e6rgalization?
b).Describethevarioustypesofmenuindifferentfoodserviceestablishments.
(8)
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Q4..a)Whataretheimportantconsideratioustobekeptinmindwhiledesigningakitchen?(8)
b).Elaborateonvariouscost.componentsinfinancialmanagementofafoodserviceinstitution.(7)
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Q5.a)Whatarethe.functionsofapersormelmanagerinworkinginafoodserviceunit?
b) Explain the various components of the staffing system.
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Q6. .Write short notes on any three:
marks)  `

a}   Receiving offood
b)   Budget
c)    Food safety in the food production process
d)   Resources in setting a food service unit
e)    Portion control

FT6.fa5apataq{ffliir=IiffiTfaidr:
3TED

a)  8harfu
b)RE
c)  qTq5EqTFrfu#aFTg:en
d)  aFTdr5rf HTfineda75enH
e)  9mfin

(3*5-15

(7)

(10)

(3*5-|S   ,


