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17MFDC18 Quantity Food Production and Service Techniques

                                                                         PART A                                       10 x 1 = 10       
           	Choose the Correct Answer

1. An example of non commercial catering institution -------------. 
    a. Hotel 			                     		b. Restaurants 		
    c. Clubs 		                                      	d. Hospital.

2. The size of the tray used in buffet service is ----------------.
    a. 45cm×48cm  		                  		b. 35cm×38cm 		
    c. 42cm×44cm 	                                      	d. 48cm×45cm.

3. One among the following is needed for cost control measure
     a. standardisation	                              	b. chill storage		
    c. low quality                                    	      	d. less ingredients 

4. An example of food served in finger buffet is -------------. 
    a. Salad 			                                 b. Spring rolls 		
    c. Dessert 		                                 	d. Noodles.

5. GMP is good  ------------.
    a. market practices 		                    	b. manufacturing practices 		
    c. micro practices                                     	d. manpower practices 

6. The law that is followed for the inspection of hygiene is ------------.
    a. FPO 		b. HACCP 			c. AGMARK 		d.ISO.

7. Soya sauce is a common ingredient in _____________ cuisine. 
    a. Chinese  	b. Thai 			c. Malay 		d. Mexican

8. Bacteria are inactivated at the temperature of ------------.
    a.1.1-4.3°c  	b.  1.7-4.5°c 			c. 0°c-below 		d. 0°c-above.

9. Food cooked and distributed from a central kitchen is  
    a. traditional  	                                       	b. cook chill  		         
    c. centralised  	                                     	d. decentralised 

   10. In a banquet table, --------------- number of flower arrangements should be placed. 
    a. 4-5  		 b. 2-3    			c.  6-8      		d. 1-2.
        
 








Part B		                                5 x 6 = 30
          Answer ALL questions
            Each answer should not exceed 400 words or two pages


11.a. Define Menu and enlist its types.
 			(or)
11.b. Outline the importance of pricing and evaluation of a menu.

12.a. Enumerate the factors to select raw materials in a catering establishment. 
(or)
12.b. Illustrate the significance of inventory control. 

13.a. Record the objectives of purchasing procedures.
(or)
13.b. Write the procedure for GMP.

14 a. Enlist the types of services in Indian cuisine.  
(or)
14.b. Enumerate on the key ingredients used in Mexican cuisine.

15.a. Explain the steps in budget planning. 
(or)
15.b. Illustrate the food cost analysis. 
												 

						    Part C                                           5 x 12 = 60
 Answer ALL questions
Each answer should not exceed 800 words or four pages


16.a. Describe the factors influencing the steps in menu planning. 
(or)
16.b. Detail about the standardisation of recipes ad portion control.

17.a. Outline the methods of purchasing and storage.
(or)
17.b. Infer on the significance of food specification and procurement of raw ingredients.

18.a. Explicate the principles of HACCP.
(or)
18.b. Summarise the features of  quantity food production and quality control.

19.a. Illustrate the types of cuisine and explain them.
(or)
19.b. Appraise on the significance of control measures of beverage preparation. 

20.a. Illustrate the safety measures in production unit. 
(or)
20.b. Outline the significance of food  budget, costing and food cost control.
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Seek and Ye Shall Find





