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Please check that this question paper contains 2 printed pages.

Code number given on the right hand side of the question paper should be written on the
title page of the answer-book by the candidate.

Please check that this question paper contains S questions.
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15 minutes time has been alloited to read this question paper. The question paper will be
distributed at 10.15 am. From 10.15 am. to 10.30 a.m., the students will read the
question paper only and will not write any answer on the answer-book during this period.
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What is a balanced meal ? What factors would you keep in mind while planning meals
for a pregnant lady ?
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(a) What are the prerequisites for a good menu card for a restaurant ?

(b) Plan a'la carte menu for a fast food unit.

(37) TS T |4l IS (Food Service Unit) H Ie41E Fist1 (Production Planning) &1
1 HET € 2 3

@) O B @A S Ud 99§ GET 9 H Tt e § 2 4
(@) What is the significance of production planning in a food service unit ?

(b) What are the advantages of frying and steaming as methods of cooking ?
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What do you understand by ‘buffet service’ ? How does it differ from ‘waiier
service’ ? Mention any two important duties of a waiter. 3
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What is a cover ? What are the tmts for laying of a cover for table d' hote
menu ?





