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Answer any four questions

1. (@) How are food service units classified?
What type of food service system is the
most commonly used system in different
food establishments? 5+5=10

(b) What is the difference between
conventional and commissary food
service system? 4

2. (a) Mention some of the purposes of a
budget for a food service operation.
What is the cost incurred in food service
operation? S5+4=9

(b) Why are food hygiene and sanitation
important in the food production? 5
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3. Why does standardizing recipes increase the
quality of menu items? How does a
standardized recipe maintain product
consistency? 7+7=14

4. What are the types of a catering kitchen?
What is most important to consider when
designing the layout of a restaurant kitchen?
How important are the kitchen tools and
equipments in cooking? S5+5+4=14

5. Explain the role of personnel management in
food industry. Name the important factors
contributing to the development of personnel
management. 7+7=14

6. Write the information that should be seen on
both job description and job specification.
How do job description and job specification
help in planning man power effectively?

7+7=14
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