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	                                                          Part A                                        10 x 1  = 10       
      Choose the correct answer

      1.	____ is a person who places greater value on the “good will of his customers”   CO2 K1
a. Manager 		   b. Owner 	                 c. superior	       d. None of the above 
	
      2. 	____ relates to the principles of management relates to coordination of activities to    
          achieve a single goal                                                                                   CO2 K2                                                                                 	a. Unitary command	   b. Unitary directions    c. Hierarchy	       d. All the above 
          
     3.  Job analysis is also referred to as			                                             CO3  K2
          a. Task analysis	   b. Force analysis         c. work analysis       d. All the above

     4. Work stability refers to                                                                                  CO4 K4                                                                                                                           
	a. minimised labour turnover                        b. Maximised labour turnover          
          c. Labour turnover                                      d. None of the above
                
     5. “Who” reports to “whom” __ this statement can be clearly noted in  	                 CO4 K3
	a. Organisation tool                                     b. Organisation structure  
          c. Organisation chart                                   d. All of these

     6. In an organisation 3M’ stands for _____  		                                              CO4 K4
         a. Men, Material, Money                               b. Men, money, morale     
         c. Method, Money, Morale                            d.  All of these 
	
     7. Total quality management focuses on __	 			                          CO4 K4
	a. Employee		  b. Customer	       c. Botha & b           d. None of the above

     8. 	Which of the following is responsible for quality objective?	           	       CO4 K2
	a. Top level management                            b. Middle level management
          c. Frontline management	                          d.  All of the above

     9.	Marketing begins and ends with___					                 CO4 K2
	a. Customer 	                b. transport            c. Price 	                  d. Product

     10.	Which of the following SWOT elements are internal factors for a business?        CO5  K2
	a. Strength & Weakness                              c. Strength & Opportunities
          b. Opportunities & threats		                d. Weakness  & threats
             
				      


           
                                                                  Part B	                                         5 x 4 = 20
Answer any five questions
Each answer should not exceed 200 words or one page

11. Discuss the role of manager in food service.	                                              CO3 K3

12. State the of management objectives.		 		                           CO3 K2

13. What are the best ways to utilise the human resources for effective management
         in Food service?	                                                                                     CO4 K2                         
                                                                  
14. Give an outline on the theory of management.                                                CO3 K2		
15. Represent the organisation structure  in food service.                                      CO4 K3	
                                                                  
16. Outline the work schedule in food service.              	                                     CO4 K2				
17. Explain the elements of TQM.				                                     CO4 K2
                                                                  
18. Discuss the role of quality control in food service.                                           CO4 K2		
19. Comment on four P’s of marketing.		                                               CO5 K3	
                                                                  
20. Discuss the promotion techniques in marketing. 	                                     CO4 K2


						    Part C                                           3 x 10 =30
 Answer any three questions
Each answer should not exceed 600 words or three pages


21. Explain the theories of management.	                                                        CO2 K5	                      
                                                                 
22. Describe the principles of management.	                                                        CO2K3	

23. Discuss the importance of personal management in food service.                     CO3 K5	                                                                                                 
                                                                 
24. Explain the process of organisation in food service.	                                     CO4 K2

25. Elaborate on the tools of management. 	                                                        CO4 K4
                                                                 
 26. Discuss the types of leadership in management.	                                     CO4 K2
					
 27. Analyse the application of SWOT analysis in food service institution.                  CO4 K3
                                                                  
 28. Interpret the role of e-marketing in food service.	                                     CO4 K3

 29. Explain the methods to assess the efficacy of promotion techniques in food service.                       
                                                                                                                        CO5 K4	                            
                                                                  
 30. Detail note on marketing mix and pricing policy.	                                     CO5 K4
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