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Food Service Management
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Note : This paper is of Seventy (70) marks divided into two
(02) Sections A and B. Attempt the questions contained
in these sections according to the detailed instructions
given therein.
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SECTION-A/( ©@US-% )
(Long Answer Type Questions)/( S ST ol Wg)

Note : Section 'A' contains Five (05) long answer type
questions of Nineteen (19) marks each. Learners are
required to answer any Two (02) questions only.
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Comment in detail on the features of book keeping system.
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What do you understand by food storage? What are its main
types?
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Describe in detail the various methods of cooking food.
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Discuss in detail the typical food service system.
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What do you understand by budget? Explain the
classification of budget.
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SECTION-B/( ©@US-@)
(Short Answer Type Questions)/( T I AT Y9 )

Note : Section 'B' contains Eight (08) short answer type
questions of Eight (08) marks each. Learners are required
to answer any Four (04) questions only.  (4x8=32)
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1. Define menu/cuisine and write about the types of menu.
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2. Mention the types of equipments used in food units.
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3. What do you understand by personal hygiene and
cleanliness? Write in detail.
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4. Comment on the security in the food establishment.
" 9eE o W feomft

5. How is the cost calculated? Write in detail on the factors of
loss.
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6. Explain the functions performed by the Food Inspector in
food service units.
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7. Discuss in detail about employee facilities and benefits.
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8. Discuss in detail the principles of management of food
service operations.

TR 94 HEeH & YEUH & f9gr @ 9R ° fowga ==
ey

S-106/ MAHS-08 [4]



