
Note : 'I-lte 
candidatcs arc rccluiled 1tl atlenlpt hvo clucstions cach fiorr Sections A and B carrying 8 marks

each attd the crttirc Section (l consistins of I I short ilns\\cr tvpe cluestit'rns carr,ving 2 marks each.

sEC-troN.,\
[. DiscLrss the historical dcve lopnrort o1'fbocl sclr ice irrstitrrtiuns. B

IL Dif}'erentiate betrveen conrrnelcial alrcl rron-conrrlclcial lirod serr ice institr-rtictns. DiscLrss the
cornmercial lbod servicc lnstittrtions. 8

III. Describe the various lactors involvecl irr nrcal planning lor institLrtions. B

IV. E,rplain the difle rqit tvpes of nrenus zrnd techniclues 01'\\rriting nrenLrs. 8

sllc ltoN R

V. Discltss the varit'l-ts t1,pcs o1'fbocl scrvice in cliff-erent instiluti()ns. 8

Vl. E,tllist variolts fbod production s)'s1cnrs. [rxplain the corrventional and contract fbod prodLrction
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systems.
VII. Explain the location, layout design and space allowance fbr different activities in

institutions.
VIII. Write notes on

a. EfTective use of leftor ers
b. Standardization of Recipes

SE,CTION-C
IX. Write shorl answers:

a. Mobile Catering
b. A [a carte Menu
c. Safety measures in the kitcherr
d. e -catering
e. Impoftance of planning in fbod service institutions
f. Waste disposal
g. Menu planning for old age homes
h. Impoftance of Sanitation in catering
i. Banquet Service
j Quality Food Standard
k. Storage area in the catering irrstitr.rtions.
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