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Instructions :

Attempt all questions.

T
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Why is it important to precost the menu ? Explain how it is done.

=S Y (menu) W 8N a7 T & [EAHH G H F Te 8 2 W A
YR fRar Smer @ 7 9wWensy |

Sunita wants to do pre-preparation of various vegetables to be used in
different dishes in her food production unit. Give her three suggestions
for this pre-preparation.

AT U W IEA §97 (food production unit) ¥ fafim wfesdll # aw-we
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Differentiate between A’la carte menu and Table d’héte menu. Prepare

a three-course continental table d’héte menu for dinner. 2+2=4

3 o FE H (Ala carte menu) 3R 29 & @ H (Table d’hote menu)
& #9 F R FART | UF d-3 FEIATA (continental) TR F faw 29
& 89 (Table d’hote) W FRT |

Enumerate two advantages and two disadvantages of frying as a
method of cooking.

Td W GHI T & fafy & @ o ik @ @fwl saRe |

List any four characteristics of napkins used in food service units.

Iustrate with suitable diagrams, any one method of napkin folding.

W@W{ﬁff(foodserﬁceunits)ﬁmmﬁﬁaﬁﬁqﬁﬁﬁ?ﬁs‘?{ﬂ
fogiwad sy | AufRT W (Napkin folding) ® #% & ader 3fa i &
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- waiter before the guests arrive.

" Explain the importance of consumang a balanced meal. Plan a balaﬁc#ad :
meal for a preschooler to be consumed during lunch time.
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What do you understand by ‘waiter serv1ce’ ? Give any four duties of \a
. t :
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