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      17MFDC18 Quantity Food Production and Service Techniques    

                                                           Part-A                                                      10 x 1/2=5

Choose the correct answer

1. Menus planned in advance for periods of time varying from three days to one 
    month which are repeated at fixed intervals. 



                 CO1  K1
    a) A la carte menu        b) Table  d hote menu   c) Cyclic menu  d) Combination menu

2. Evaluation of menu involves 






     CO1 K2
    a) Plate returns                             b) introduction of what is new on the market  
    c) Watch on Competitors               d) All the above      
3. The Prices that are not changed or adjusted during the period of contract is        CO1 K2
      a) FFP                         b) Negotiated buying            c) FAOP            d) SAP

4.Following are the store room records except 




   CO1 K3
    a) Requisition slip           b) Invoice            c) Order forms                d) KAP

5. Identify the Odd option for production control 



              CO2  K2
    a) Standardized recipe file                         b) Standard cups and spoons 
    c) Ingredient control                                 d) Plate waste

6. Stepping up of recipes includes 





             CO1 K2
     a) Trial and error method  b) Factor method  c) Percentage method  

    d) Repeating method

7.  Food is pre-portioned or preplated in the following food service                      CO2 K2
     a) Commissary          b) Ready prepared     c) Assembly/serve           d) Conventional
8. Baine Marie is a                                                      


               CO2 K2            
     a) Food service equipment                               b) Cold storage equipment  
     c) Receiving equipment                                   d) Traditional equipment
9. The three methods to wash, rinse and sanitize food contact surfaces includes the    

     following except 

                                                                             CO1 K2
a) Three bucket method                               b) Three sink method 
c) Dishwashing machine                                 d) Garbo drain 
10. The word sanitation  is derived from the ………. word   

                            CO1 K1
     a) Greek                         b) Latin                   c) Spanish                d) German        




                 Part B                                  
                 5 X 4=20
Answer the following

Answer should not exceed 200 words or One page
11. a. Explain the menu classification   




CO1 K2
(or) 
11.b. Write the advantage of standardization of recipes.

           CO1 K2

12. a. Differentiate physical inventory and Perpetual inventory. 
         CO1 K3
 (or) 

12. b. Explain the purchasing procedure with an illustration. 
        CO1 K2
13. a. Write the principles of HACCP




          CO2 K3
(or)

13. b. Explain the role of GMP’s in  food service institutions. 
         CO3 K3
14.a. State the factors to be considered for the selection of food service 

           Equipment. 







CO3 K3
                       
    (or)

14. b. Give an account on commissary food service system.   
           CO3 K2
15. a . Write on the 3E’s of safety. 




           CO1 K1
(or)

15.b . Enumerate the advantages of budgeting.


        CO1  K1





         Part C                                                    5 x 7=35
Answer the following

Answer should not exceed 600 words or three pages 

16.a. Plan and design a menu display for a college canteen.                       CO 1 K3
(or)

16.b . Brief on the advantages and disadvantages of following cyclic menu in a college 
           hostel. 







  CO1 K2
17 .a. Explain various purchasing methods followed in different food services.    CO2 K3
(or) 
17 .b. How will you select perishables and non-perishables for a bakery serving both  

           vegetarian and non-vegetarian snacks and breads. 

                  CO3 K4
18.a. Discuss the production method followed in mass production for a wedding. 

       CO4  K3
(or)

18.b. Elaborate on the stepping up procedure involved in standardization of recipes. 

     CO2 K3
19.a. Detail on English and French service 



                  CO4 K3
  




(or)

19.b. Give an account on key in ingredients used in different cuisines.                 CO4 K3
20.a. Outline the hygiene and sanitation measures adopted in a Food Production      

            unit.                                                                                                 CO4 K2
(or)

20.b. How will you control food cost?          



          CO5 K3
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Choose the correct answer

1. Menus planned in advance for periods of time varying from three days to one 

    month which are repeated at fixed intervals. 



CO1     K1

    a) A la carte menu  b) Table  d hote menu   c) Cyclic menu  d) Combination menu

2. Evaluation of menu involves 






CO1     K2

    a) Plate returns b) introduction of what is new on the market  c) Watch on Competitors  

    d) All the above      

3. The Prices that are not changed or adjusted during the period of contract is  CO1    K2

      a) FFP  b) Negotiated buying  c) FAOP  d) SAP

4.Following are the store room records except 




CO1     K3

    a) Requisition slip  b) Invoice  c) Order forms  d) KAP
5. Identify the Odd option for production control 



CO2    K2

    a) Standardized recipe file  b) Standard cups and spoons  c) Ingredient control  

    d) Plate waste

6. Stepping up of recipes includes 





CO1     K2

     a) Trial and error method  b) Factor method  c) Percentage method  

    d) Repeating method

7.  Food is pre-portioned or preplated in the following food service           CO2     K2

     a) Commissary  b) Ready prepared  c) Assembly/serve  d) Conventional

8. Baine Marie is a                                                      


 CO2       K2            
     a) Food service equipment  b) Cold storage equipment  c) Receiving equipment 

      d) Traditional equipment

9. The three methods to wash, rinse and sanitize food contact surfaces includes the    

     following except 

CO1      K2

b) Three bucket method  b) Three sink method  c) Dishwashing machine  d) Garbo drain 

10. The word sanitation  is derived from the ………. word   

CO1     K1

a) Greek  b) Latin  c) Spanish  d) German        





                 Part B                                  
                 5 X 4=20

Answer the following

Answer should not exceed 400 words or two pages

11. a. Explain the menu classification?      any four with explanation




CO1     K2

(or) 

11.b. Write the advantage of standardization of recipes.  8 points

CO1     K2

12. a. Differentiate physical inventory and Perpetual inventory.2 differences 
CO1     K3

 (or) 

12. b. Explain the purchasing procedure(2 ½) with an illustration(1 ½)? 
CO1     K2

13. a. Write the principles of HACCP?
7 principles



CO2    K3

(or)

13. b. Explain the role of GMP’s in  food service institutions. 
CO3     K3

14.a. State the factors to be considered for the selection of food service 

           Equipment.8 points 







CO3     K3

                       
    (or)

14. b. Give an account on commissary food service system.   
 CO3     K2

15. a . Write on the 3E’s of safety. Engineering,enforcement,education




CO1     K1

(or)

15.b . Enumerate the advantages of budgeting.


CO1     K1






         Part C                                                    5 x 7=35

Answer the following

16.a. Plan and design a menu display for a college canteen.          CO 1 K3

(or)

16.b . Brief on the advantages and disadvantages of following cyclic menu in a college 

           hostel. 







CO1     K2

17 .a. Explain various purchasing methods followed in different food services. CO2     K3

(or) 

17 .b. How will you select perishables and non-perishables for a bakery serving both  

           vegetarian and non-vegetarian snacks and breads. 

CO3     K4

18.a. Discuss the production method followed in mass production for a wedding. 

CO4     K3

(or)

18.b. Elaborate on the stepping up procedure involved in standardization of recipes. 

CO2     K3

19.a. Detail on English and French service 



CO4     K3

  




(or)

19.b. Give an account on key in ingredients used in different cuisines. CO4     K3

20.a. Outline the hygiene and sanitation measures adopted in a Food Production      

            unit.                                                                                           CO4 K2

(or)

20.b. How will you control food cost?          



CO5 K3
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