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B.Sc. ( HS ) Semester - 3 (CBCS) Examination
Nov/Dec. -2021 (OLD COURSE)
CATERING MANAGEMENT(SEC)

Time: 1:30 Hours Marks: 35
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
ysa  3eRol AatNoezell Ultoll (AN AMsiCl. (10)
wal
Ul ol§l Aal AU AR $cll UR ool UM A
YRR Rofoll UsR UMl . (10)
wal
ysl.’  3eRol Aalyezell colssiall Ml
ysl3  gsollu cul. sl Ul 2al ()
1. s Ul Yol ysiR
2. ¥eRol AaxNoeotl Rsidl
3. AslBoe Botetl YsiR
4. ¥2Rol AN Ml WBse wello{lole] Heccl
5. vt Ueldoll WILEL wa &Ry ezl
6. 3230l AAYNo2atlHl dlelHoll 3Rt
ENGLISH VERSION
Q.1  Explain the Tools of Catering Management (10)
OR
Q.1  Explain the factors affecting profit and sale.
Q.2  Explain the types of Menu. (10)
OR
Q.2  Explain the stage of catering management
Q.3 Short Note (Any Three) (15)
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Types of food service

Principles of Catering Management

Types of Account Keeping

Importance of project planning in Catering Management
Buying and storage of food product

Need of Training in Catering Management

khkkhkhkkhhhhkhkhkkkkhkhhhhhhkhkhkkhkhiiiiix



