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SECTION - A

Note: (i) Answer ALL questions.
(i) Each questron cames TWO marks

Define the term Fermentation.
EEE]

1

2 ok

3. Identify the parstock used in bar.

4. Explain the following terms : (a) Bardie (b) Parstock.

5. Write the concepts of T%.’»anquet menu planning.

What is wine ?

6. Name any two types of Banquet.
Expand E.P.F.
8. List the factors that can influence your food cost percentage.
9. Who is Kitchen Stewarding Manager ?
10. Define the term parstock.
SECTION-B

Note: (i) Answer ANY FIVE questions.
(i) Each guestion carries SIX marks.

11. Classify the types of wine and explain it.

' 12. Explain about the types of Beer.

13. lllustrate the parts of bar.

:14. List the frauds in bar operations.
'15. Identify the factors to be considered while plannmg buffet.

16. List the types of buffet and expiazn it. w%

:17. Write the disadvantages of food cost control.
:18. Mention the types of dishwashing methods and explain it.
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