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Section-A (2 Marks each, Attempt All)

Questions Mapping
DL Define types food service establishment P0O:2,3/CO:1
0z What is time management? FO23/C02
1 Q3. | Define recipe standardization. PO25/CO3 |
Q4. What is centralized purchasing? PO:2.3/CO:4
Q5. Define POSDCORB PQ:2,31C0:3
Section- B (Attempt any 5) (5 Marks Each)
Q6. Define Cost and give its detailed classification P0O:2,3/CO:3
Q7. What do you understand by systemic approach? Briefly explain. __|PO:2,3/CO:3
Q8. Describe the planning process in food service facility and What are the | PO:2.3/CO:3
different types of plan which evolve in the planning process?
Q9. What are different sanitizing agents used in food service establishment | PO:2.3/CO:2
Q10. Describe conventional, commissary, ready-prepared, and assembly- P2, 31003
service food systems.
3 Discuss food purchasing procedures and common purchasing methods. | PO:2.3/C0O:4
Q12 Explain in detail Principles and Functions of Management [ PO23/CO3 :
Section C (Attempt any 2) (12.5 Marks Each
Q 13. What‘ are tl_1e difﬁ?rent types of cooking methods used in quantity | PO:2.3 /CO:]
cooking? Differentiate between the dry heat and moist heat methods
giving examples.
Ql4. Explain_ menu planr.ling in detail, including factors, types of menu, and FO:2.34C0:2
2 its role in food service management.
Q15. Discuss _ qugntity 'foo.d production planning, scheduling, recipe B PO:2.3 /CO:3
standardization and its importance.
. . - "'_—f—
Qlé6. Whal_are the different approaches in Food Service Management, briefly | p0:2.3/C0O:4
___Lexplain them .




