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Instructions:

1. All questions are compulsory.

2. Figures to the right indicate marks.
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ENGLISH VERSION

Q.1  Explain the planning stages in Canteen Management. (10)
OR

Q.1  Explain what is Canteen and the things to keep in mind while doing Canteen Management.

Q.2  Explain the points to be kept in mind while planning the Menu. (10)
OR

Q.2  Explain the meaning of menu and explain the principle of Menu planning.

Q.3  Explain food service area in Canteen. (10)
OR

Q.3  Explain the need for training for managers and helpers in Canteen Management by giving the
meaning of Training.

Q.4  Whatis an Account? Write about its type. (10)
OR

Q.4  Write in detail about any five items in the interior decoration of the Canteen.

Q.5  Write Short Notes. (Any Two) (10)

1. Principles of Canteen Management
2. Directions

3. How to Food Cost Control

4. Types of Menu
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