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Q1  Explain the production and service system in catering industry? [5] 
    
    
Q2 (a) Describe the working menu? [2] 
 (b) How you apply portion size in controlling the wastage and customer satisfaction? [3] 
    
    
Q3  What are the control functions used in food production? [5] 
    
    
Q4  How computers are helpful for production planning and control? [5] 
    
    
Q5  What are the clerical procedures and forms used in store department of a hotel kitchen? [5] 
    
    
Q6 (a) What is difference between sales menu and working menu? [2] 
 (b) How do you explain purchase specification? [3] 
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