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ENGLISH VERSION

Instructions : (1) All questions carry equal marks.

1 Write about qualities, processing and use of pulses.

2  Write — types of menu.

3  Write — Rules of table setting.

4 Write about arrangement of glassware and dinnerware.
5  Write — scope of catering in food industries.

6 Write about arrangement of flateware in table setting.
7 Write — Vending service and American service.

8 Write about Table etiquettes.

9 Write about qualities, processing and use of cereals.
10 Write about factors affecting menu planning.
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(2) Answer any five questions. (out of 10)

(3) Figure to the right indicate marks.
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