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Instructions: 1. All questions are compulsory.

2. Assume missing data suitably, if any.

K
COs Marks
Level
SECTION-A (15 Marks) 5 Marks each
1. | Name few cold generating equipment and its role in garde manger KI COl1 5
2. | List the points to be considered for volume catering. K1 CO2 5
3. | Differentiate between purchasing and indenting. K2 CO3 5
SECTION-B (40 Marks) 10 Marks each
As an Executive Chef of a 5-star deluxe Hotel plan a kitchen for a coffee shop
4. | restaurant of 200 covers. You need to emphasize the layout of the kitchen and the K6 Col1 10
various equipment to be procured.
5 Plan a lunch menu for 1000 pax for workers for an automobile company. Explain the K6 CO2 10
" | choice of dishes in the menu.
6. | List the challenges for volume catering. K1 CO3 10
List the checklist points that will be of prime importance when catering 10
7. | off-premises. K1 Co4
SECTION-C (45 Marks) 15 Marks each
g. | List the hygiene standards to be maintained in the bulk kitchen. K1 CO4 15
9. | Explain the Central Processing Unit and its role in bulk catering. K2 CO5 15
10 | Plan a Punjabi dinner menu for 100 Pax. Explain each dish being served. K6 COo6 15




