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ENGLISH VERSION

Instruction : Figures to the right side indicate the marks.

1 Explain about the time and facilities and equipment as
catering resource.
OR
1  Explain the meaning of catering management and

explain the principles of catering management.

2 Explain the point of food service unit project planning.
OR
2 Write about standardization of recipes and recipe

adjustment.

3  Write short note : (any three)
(1) Purchase and storage of food stuffs.
(2) Meaning of menu planning and importance of menu.
(38) Operational staff
(4) Utilities in a catering management.

(5) Preliminary planning in a food service unit.
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