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Section B

Answer any SIX questions (6× 5 = 30 Marks)

1. Describe the types of menu plan.
2. Explain the factors in selection of equipment.
3. Classify the purchasing methods and discuss the qualities of buyer.
4. Describe the quantity adjustments method.
5. Explain the functions and importance of FSSAI.
6. Relate safety, hygiene and health in menu planning.
7. Explain the application of insulating materials in preparation of food.
8. Distinguish the benefits of standardisation recipe.

Section C

Answer any THREE questions (3× 10 = 30 Marks)

9. Describe the types of food service system.
10. Classify equipment and explain its applications.
11. Examine the records to be maintained in store service.
12. Predict and evaluate the styles of service suitable for a hotel in district like

Chennai.
13. Appraise the functions of HACCP, VACCP TACCP.
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