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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 qu,estions in all. All questions carry equal marks.

3.      QuestionNo.1  is compulsory.

4.     Answer should be written either in English orHindi but the same medium should
iFTj¥tE}iiae iHfroghout the paper.

I.     z[a q=Tt[a HTta an a ed i=qt 3]tllT ha iFT iaei

2.     ia5Fff aTt Hffi i± triR ae enft TFff i± 6fqT :HTFT€i

3.    mwhi  3TFffi€i

4.    3i]{ ian Th 6faift a. fan Tit ed ¥ afa5T * ir ¥ VEF a qTeyq in ThfeTi

Q I .` Explain briefly any five of the following:
i.    Personnel Management
ii.   DUJourmenu
iii.  Orientation
iv.  Sanitation
v.   FIFO
vi.  Blanket Purchase Agreement

i±tirtliatl¥afcaTHtitidrE:zHTgTap:
i.rferfu
ii.§iHal
iii.-I-I-1rG3Tl

iv. tclt®dl

v. FIFO

vi.ffltT5sewh

(3x5-15)
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Q2a. What are the various styles of service? Explain any one in detail.

trSfaftr*qa5T¥aqT%7fanqa5q5T¥atFa"i-t-ga=iH7en5ifei

b. Describe the various principles of management.
rfeFTa5iafsr5Tfas5rrfuafflis[

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)

ffii5.;Taien5a;j5Tffi5Tchrmi57BdrHffroEGmaFREffiqfrch`3ie
HZFRchmrfuednd5TasHT%7

b. Discuss the factors affecting selection of equipment in a food service unit.

gTgtredE5qeda5aqFalmirfaHednda5Tedq¥ed5±i
(7),

(3+5)

(7)

(500)

(10)
Q4a. What do you understand by budget? Explain the importance of financial management in
a catering establishment.

qqEac{TtTq5rcaTrfa7iEilqFTHfagivi¥fREHaEFTaFFEachH¥rmf
b. Differentiate betweeri the following: (2.5x2-5)

i. Physical and perpetual inventory

ii. Rectangular and square shaped kitchen area

iitircifaci#3iaeH¥3afae:
i.ifeckienflEaa
ii.GHiqciiq,itdeFifineea5T

Q5a. Enlist the different types of food service systems? Explain any two in detail.              (10)

a.I=:TazITquTrfana5fflsf5rH5Taaagivrm9fa55aiFTfacai€ta.-a5aDETrml
b. Discuss how can resources be managed effectively in a food service unit.

a=ifi€=afatfa55Taaffledj¥iiwhfflRErfua5afa5qT"H5aT%I
Q6. Write short notes on any three ofthe following:

i.      Standardized recipes
ii.      Factois affecting menu planning in a food service organization

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

ifai&ia€i.¥afcaffitFTenifeifRE+fafaq:
i.ffll-tbl@-cl-irfuiafa
ii.g[9iin€EaaFTinchH3TrfaaedndiFTai
iii. ti5Tngiin GTfRE
iv.iEiluii-qfagiv#,qTarfe

(5)
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