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Section B
Answer any SIX questions (6 x 5 = 30 Marks)

List the factors that affect layout design.

Interpret the steps in establishing portion control.

Explain the difference between recruitment and selection.

Discuss the HACCP principles.

What is auxiliary equipment in a food service setup?

Analyze the steps in recipe standardization.

Explain the need for training staff in a food service organization.

Recommend personal hygiene practices that food service employees must follow
to maintain food safety.

Section C
Answer any THREE questions (3 x 10 = 30 Marks)

Enumerate briefly the architectural plans you would bear in mind before setting
up the food service unit.

Examine the factors influencing the selection of equipment.
Categorize table service styles.

Examine the styles of leadership used in a food service establishment.
Compile the role of FSSAI in maintaining food quality.
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