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Q.1(a) Describe the sales menu. [2] 
Q.1(b) Discuss the types of menu. [4] 
Q.1(c) Describe the working menu with the recipe specification. [6] 

   
Q.2(a) Explain the purchase specification. [2] 
Q.2(b) What is catering information system? [4] 
Q.2(c) What is menu engineering discuss in detail? [6] 

   
Q.3(a) What are the types of wall required in the kitchen? [2] 
Q.3(b) While planning for the industrial kitchen which sections should be important in preparation area. [4] 
Q.3(c) What are the factors determine to kitchen planning? [6] 

   
Q.4(a) How are cake classified? [2] 
Q.4(b) What is the difference between royal icing and fondant icing? [4] 
Q.4(c) Explain different types of icing used on cakes. [6] 

   
Q.5(a) Describe the process of conching. [2] 
Q.5(b) Describe three methods of tempering a chocolate. [4] 
Q.5(c) What is the couverture? How many types of these are available? [6] 

   

Q.6(a) What is the role of ingredients in Danish Dough? [2] 
Q.6(b) List the steps used in making short crust paste. [4] 
Q.6(c) What are the different methods of making puff pastry? [6] 

   
Q.7(a) Draw the work flow chart of kitchen activities. [2] 
Q.7(b) What are the types of water supplies are required in a kitchen? [4] 
Q.7(c) What is conceptual plan in a food service industry for planning a kitchen? [6] 
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