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ENGLISH VERSION

Instruction: (1) Question 1 1s M.C.Q. Total marks is 15.

(2) Question 2 out of 6 questions answer any 3. Total
marks 15.

(3) Question 3 out of 4 question answer any 2. Total
marks 20.

4) Attempt all questions compulsorily
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1  Questions Multiple Choice. 15

(1) Serving area, flooring, Ceiling, walls and furniture are
included in

(A) Location (B) Structural design
(C) Service area (D) All above
(2) In restaurant each person on table is alloted space

for sitting in dinning area.

(A) 50-60 cm (B) 50-70 cm
(C) 55-65 cm (D) 50-75 cm
3) is informal Service.
(A) Self Service (B) Vending
(C) Waiter Service (D) All above
4 is known as host service.
(A) Plated Service (B) Vending Service
(C) Cafeteria Service (D) English Service

(5) In Coffee shop, canteen or cafeteria where waiter service is

given in big restaurants menu is seen.
(A) A-la-Carte (B) Table d'note
(C) Cyclic (D) All above
6) Im__ Service on table napkin, Cutlery, Water glass,
cruate and other accessories are already set.
(A) Self Service (B) Waiter Service
(C) Vending (D) All above
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(7 In full diet is planned.

(A) Fork buffet (B) Finger buffet
(C) Full buffet (D) All above
®) is started with appetizer and ends with coffee.
(A) Dinner (B) Breakfast
(C) Snacks (D) All above
(9) Table cloth should drape from all sides.
A 12-16" ®B) 12-18"
©) 12-20" D) 12-25"
(10) Coffee cup and Saucer should be kept on of spoon.
(A) Left side (B) Both sides
(C) Right side (D) None of the side

(11) Table knife, fork and spoon is called as

(A) Silverware (B) Dinnerware

(C) Hollowware (D) All above
(12) Serve from side of person.

(A) Right B) Left

(C) Right-left (D) From all sides
(13) Dough of wheat contains protein.

(A) Gluten B) Glutamin

(C) Glycine (D) None of the above
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(14) Milk Protein Contains amount of protein.

A 3-3.1 % B) 3-34 %
©) 3-3.5 % O 3-3.8 %

(15) Sugar is pure

(A) Carbohydrate (B) Protein
(C) Fat (D) Vitamin
2  Answer any three questions out of six. 15
(1) Write about cafeteria service.
(2) Write about Organisation of service area.
(3) Explain uses and care of any 5 equipments used before
working.
4) Explain A-la-carte of Table dmote menu.
(5) Write about attiquetes and manners while Serving food.
(6) Explain about quality and processing of mile and milk
products.
3 Answer any two questions out of four. 20

ey
)
3)
4)

Explain the scope of catering in food industries.
Discuss factors affecting menu planning.
Explain rules of Table Setting.

Discuss storage, quality and processing of pulses and dal.
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