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ENGLISH VERSION

Instruction : Right side indicate marks of question.

1  Explain the scope of catering in food industries. 10
OR
1  Explain furniture, linen and china ware used in 10
restaurant.
2  Explain rules of table setting. 10
OR
2  Write about milk and milk products and its processing 10
and qualities.
3  Explain factors affecting menu planning. 10
OR
3  Explain qualities, processing and use of cereals. 10
4  Write about the arrangement at silverware and glassware. 10
OR
4  What is self service ? Explain any one type of these. 10
5  Write short notes : 10
(1) History of menu
(2) A-La-Carte menu
(3) Organization and service area
(4) Etiquette and manners while serving food.
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