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Instructions for Candidates

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

2. Attempt FOUR questions in all. All questions carry equal marks.

3. Question No. 1 is compulsory.

4. Answer should be written either in English or Hindi but the same medium should

oAb uRe Bifmghout the paper.
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Q1. Explain briefly any five of the following: (3x5=15)
i. Personnel Management
ii. Du Jour menu
iii. Orientation
iv. Sanitation
v. FIFO
vi. Blanket Purchase Agreement
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Q2a. What are the various styles of service? Explain any one in detail. (3+5)
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b. Describe the various principles of management. 7
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Q3a. Describe the functions of a personnel manager. What are the factors affecting the
number and kind of personnel required in a food service establishment? {4+4)
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b. Discuss the factors affecting selection of equipment in a food service unit. ™,
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Q4a. What do you understand by budget? Explain the importance of financial management in .

a catering establishment. 10
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b. Differentiate between the following: ) (2.5x2=5)

i. Physical and perpetual inventory
ii. Rectangular and square shaped kitchen area
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Q5a. Enlist the different types of food service systems? Explain any two in detail. (10)
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b. Discuss how can resources be managed effectively in a food service umit. 3
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Q6. \‘Nrite short notes on any three of the following: (5x3=15)
i.  Standardized recipes '
ii.  Factors affecting menu planning in a food service organization

iii.  Store room control records
iv. Receiving in catering establishment
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