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Canteen Management (S E C (New))

Time: 2:00 Hours Marks: 50
Instructions:
1. All questions are compulsory.
2. Figures to the right indicate marks.
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Que.1 Explain the factors affecting to pricing of the recipes in canteen. (10)
OR
Que.l  Explain selection of furnishing items in interior decoration of canteen. (any five) (10)
Que.2 Discuss the need of training for managers and helpers in the canteen. (10)
Que.2 Give the meaning of menu and explain the typescz)I? menu. (20)
Que.3 What is meant by canteen? Explain the principles of canteen management. (10)
Que.3 State the aims of account keeping and also explefi)r:Q its types. (20)
Que.4 Explain various steps to be kept in mind while canteen management. (10)
Que.4 Discuss the stages of canteen management. o (10)
Que.5 Write short note. (Any two) (120)

1. Principles of menu planning.
2. Planning of training programmes for the helpers.
3. Importance of food cost control.

4. Types of food services.
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