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Part A

Answer any ten questions.

Each question carries 2 marks.
 

1.   What do you mean by menu mix unpredictability in the food industry?

2.   Define SPS.

3.   What do you mean by reality of control?

4.   How will you define material cost?

5.   How will you calculate contribution rate?

6.   Define cost based on pricing.

7.   What is P.S analysis?

8.   Define beverage production control.

9.   What do you mean by a cyclic menu?

10.   Beverage production controls are much easier than food production control. Why?

11.   What do you mean by sales check?

12.   What do you mean by crisscross advertising?

(10×2=20)

Part B

Answer any six questions.

Each question carries 5 marks.
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13.   What do you mean by reality of control? Explain with examples.

14.   What are the basic stages in the preparation of a budget?

15.   What do you mean by Break even point? Explain its advantages.

16.   Differentiate between standard yield and standard portion size.

17.   Differentiate between standard recipe and standard portion size.

18.   Explain about the SOPs in accepting luncheon vouchers, cheques and signed bills.

19.   How does the index of productivity differ from payroll cost?

20.   Define the various catering considerations and the influence of type of customers on it.

21.   What are the different outsourcing options? Explain.

(6×5=30)

Part C

Answer any two questions.

Each question carries 15 marks.
 

22.   Explain in detail about the three phases of the fundamentals of control.

23.   Define sales and explain in detail about the various ways of expressing sales.

24.   Explain in detail about the machine system and its operations in recording F&B sales.

25.   How the control measures can be implemented in hotels and quality restaurants? Explain.

(2×15=30)
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