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(Food Service Management)
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Examination, June 2025

Time : 2:00 Hrs. Max. Marks : 70

Note :— This paper is of Seventy (70) marks divided into
Two (02) Sections ‘A’ and ‘B’. Attempt the
questions contained in these Sections according to
the detailed instructions given therein. Candidates
should limit their answers to the questions on the
given answer sheet. No additional (B) answer

sheet will be issued.
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Section—A
(@us-—h)

Long Answer Type Questions
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Note :— Section ‘A’ contains Five (05) Long-answer
type questions of Nineteen (19) marks each.
Learners are required to answer any two (02)
questions only.

Tug ‘&' § Ui (05) e 3 uvE A ™, vl
9T & fere S+ (19) o fAuifa €1 fnenfeat =
T G Had &1 (02) I & W A T

1.  What do you understand by food services ? Explain in

detail the different types of food services.
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2. Comment in detail on the features and major stages of

the recruitment process in a food service unit.

TRl Tme Tan TeeH | it gfhan i faRiarsti aun gye
=0 W fagga fewoft wifsm
A-0043/MAHS-08 (2)



3. Discuss in detail the need and importance of training

for the people working in a food service institution.
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4.  What is management ? Mention in detail its various

steps.
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5. Explain about the importance of menu in a food service
unit. What are the things to be kept in mind while
designing a menu ?
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Section-B
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Short Answer Type Questions
(g, ST v 4x8=32
Note :— Section ‘B’ contains Eight (08) Short-answer type

questions of Eight (08) marks each. Learners are

required to answer any four (04) questions only.
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Describe in detail the general care and maintenance of

the equipment.
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How can food costs be controlled ? Please explain.
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Describe the centralized food coordination system

operating in a health center.
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Briefly explain the stages of the development process in

a food service centre.
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What is the importance of resource management in food

service system ? Explain.
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6. Briefly explain the main components of the menu.
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7. What is food storage ? Explain the need for store records.
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8.  Explain the advantages and challenges of ready-made

food service.
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