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Note : Answer five questions in all. Question No. 1

is compulsory. One question is to be at-

tempted from each unit. All question carry

equal marks.

kegâue heeBÛe ØeMveeW kesâ Gòej oerefpeS~ ØeMve meb.1 DeefveJeeÙe& nw~

ØelÙeskeâ FkeâeF& mes Skeâ ØeMve keâe Gòej oerefpeS~ meYeer ØeMveeW

kesâ Debkeâ meceeve nQ~

1. Explain the following in brief : 5×4=20

eqvecveefueefKele keâes meb#eshe ceW mecePeeFS :

(i) Advantages of self food service style

mJeÙeb mesJee KeeÅe ØeCeeueer kesâ ueeYe
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(4)

7. Write a detailed Essay on Importance and

Methods of Performance appraisal? 20

efve<heeove cetuÙeebkeâve kesâ cenlJe SJeb efJeefOeÙeeW hej efJemle=le uesKe

efueefKeS~

Unit-IV / FkeâeF&-IV

8. Write a detailed note on marketing and sales

Management? How is market promotion im-

portant? 20

efJeheCeve SJeb efJe›eâÙe ØeyevOeve hej efJemle=le ÛeÛee& keâerefpeS? efJeheCeve

keâes yeÌ{eJee osvee cenlJehetCe& keäÙeeW nw?

9. Write notes on the following : 20

(i) Food cost Analysis

(ii) Records to be maintained for a food ser-

vice unit

efvecve hej efšhheCeer keâerefpeS :

(i) KeeÅe JÙeÙe keâer meceer#ee/ efJeMues<eCe

(ii) KeeÅe mesJee FkeâeF& nsleg cenlJehetCe& DeefYeuesKeeW keâe JÙemLeeheve



(ii) Steps in planning layout of furniture

HeâveeaÛej keâer mLeeve Ùeespevee efveOee&jCe kesâ ÛejCe

(iii) Recruitment of employees for food ser-

vice unit

KeeÅe mesJee FkeâeF& nsleg keâce&ÛeeefjÙeeW keâe ÛeÙeve

(vi) Sales Analysis

efJe›eâÙe keâer meceer#ee

(v) Sources of finance

efJeòe kesâ œeesle

Unit-I / FkeâeF&-I

2. Explain the various type of food service styles?

What are the Characteristics of various styles?

KeeÅe mesJee keâer efJeefYeVe ØeCeeefueÙeeW kesâ JeieeakeâjCe keâes mecePeeFS?

Fve ØeCeeefueÙeeW keâer cegKÙe efJeMes<eleeSbs keäÙee nQ? 20

3. “Effective strategic planning is important for

the successful running of a food service Es-

tablishment? Explain this statement in Detail?

‘‘jCeveerefleÙeeW keâer ØeYeeJeer Ùeespevee KeeÅe mesJee efveie&ceeW keâes

meHeâueleehetJe&keâ Ûeueeves nsleg DeeJeMÙekeâ nw~’’ Fme keâLeve keâes efJemleej

ceW mecePeeFS? 20
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Unit-II / FkeâeF&-II

4. What are the various resources required for

Establishing a food service Establishment? Ex-

plain each with Examples. 20

KeeÅe mesJee efveie&ce keâe ØeejcYe keâjles meceÙe efkeâve mebmeeOeveeW keâer

DeeJeMÙekeâlee nesleer nw? ØelÙeskeâ keâes GoenjCe meefnle mecePeeFS?

5. What are factors affecting the selection of

Equipment for a food service unit? Write Briefly

on maintenance of Equipments?

KeeÅe mesJee FkeâeF& nsleg Ùeb$e mebÙeb$eeW kesâ ÛegveeJe keâes ØeYeeefJele keâjves

Jeeues keâejkeâeW keâe JeCe&ve keâerefpeS? Ùeb$eeW kesâ jKejKeeJe hej mebef#ehle

efšhheCeer keâerefpeÙes~

Unit-III / FkeâeF&-III

6. Write notes on the following : 20

(i) factors to be kept in mind while planning

menus for different systems?

(ii) Recipe development

efvecve hej mebef#ehle efšhheCeer efueefKeS :

(i) efJeefYeVe KeeÅe ØeCeeefueÙeeW nsleg Deenej efveÙeespeve keâjles meÙece

OÙeeve jKeves ÙeesiÙe efyevog

(ii) JÙebpeveeW keâe efJekeâeme

(2) (3)


