647510 MHS4inmS101x Seat No :
M.Sc. ( HS ) Semester - 4 (CBCS) Examination
April/May-2023 (NEW COURSE)
Institutional Management (Skill Ori.)
Time: 2:30 Hours Marks: 70
Instructions:
1. Questions no.1 is compulsory.

2. Attempt any three questions from the rest.
3. Question No. 2 to 6 carry equal marks.
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ENGLISH VERSION

Answer in short.
1. Types of Menu.
2. History and Development of Food Service.
3. The method of controlling the food cost
4. The serving equipment.
OR
Answer in short.
1. History of Menu
2. Glassware arrangement
3. Principles of Art in table setting
4. Importance of food cost control
Explain the different methods of food service.

Discuss the purchase and storage of food.
Explain.

1. Quantity food production.
2. Table setting rules

Write the factors affecting the menu planning.

Discuss.

1. The need for training to manager and helper in the food service Unit

2. The purpose and type of account keeping.
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