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CATERING MANAGEMENT(SEC)
Time: 1:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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English Version

Q-1 Explain the points to keep in mind during catering management. (10)
OR

Q-1 Explain the points to keep in mind during menu planning.

Q-2 Explain the importance of food cost control. (10)
OR

Q-2 Discuss about the factors affecting profit and sale.

Q-3 Write Short Notes. (Any Three) (15)

(1) Explain about choice in color and lighting in catering institute
(2) Explain about the buying and storage of food items

(3) Importance of training in catering management

(4) Types of menu (any three)

(5) Principles of catering management

(6) Hygiene and sanitation in catering management
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