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Final Examination
Full Marks-100	
Time: 2 hours
DIRECTION:
1. [bookmark: _GoBack]THE TIME ALLOTTED TO ANSWER ALL THE QUESTIONS IS 2 HOURS
2. ADDITIONAL OF 10 MINUTES WILL BE GIVEN TO READ THE QUESTIONS
3. WRITE DOWN YOUR NAMES IN BOTH QUESTION AND ANSWER PAPERS
4. ANSWERS FOR THE PART A, B, C AND D SHOULD BE WRITTEN ON THE QUESTION PAPER
5. ANSWERS FOR PART E AND F SHOULD WRITE IN THE PROVIDED ANSWER PAPERS

Menu Planning (FP)
Part A
Choose one correct answer from the following questions.			(10)
Q1. ‘Number of skilled labor, type of hotel, service space and equipment’s are the considerations should include in menu factor’. Which of the following factor suits above statement?  (2)
A. Customer expectations
B. Type of establishment
C. Employee skills
D. Type of establishment & employee skills.
Q2. “The quality of the food is more important than the quantity”. Which factor does this statement falls under?
A. Customer expectation                          
B. Season and climate
C. Nutrition                                                 
D. Employee skills
Q3. ‘Fresh vegetables, salads, juices, high fiber products should be included in your dish/menu’. Which of the menu factor covers this sentence? (2)
A. Customer expectation 
B. Nutrition
C. Senior citizen
D. Market analysis 
Q4. The function of carbohydrates, fats and protein to our body is to 
A. Provide energy                                      	  
B. Promote growth and maintenance
C. Transport nutrients	 
D. Give vitamins to our body
Q5. It is the combination of breakfast and lunch. it is also known late breakfast and early lunch. (2)
A. Breakfast late
B. Early lunch
C. Breakfast cum Lunch 
D. Brunch
Q6. Promotes growth, maintenance, provides energy and regulates body processes is the function of 
A. Proteins					
B. Carbohydrates
C. Fiber					
D. Nutrition
Q7. Printed menu suggested for large groups, function, gatherings with several price structures. (2)
A. Banquet menu
B. Gala menu
C. Children’s menu
D. Weeding menu
Q8. A menu with one choice only                                                                          
A. A la-carte  					
B. Set menu
C. Buffet  					
D. Gala menu
Q9. Basic rule in menu planning
A. Standardized recipes, Accurate cost calculation  & Market analysis
B. Type of establishment, Season and climate & Customer expectations
C. Menu Design, Variety  & Accuracy and truth in advertising
D. Front, design & layout
Q10. A menu with all individually priced
A. A la-carte 				
B. Children’s menu
C. Set menu 				
D. Table d’ hote

Part-B
Read the following statement carefully and state TRUE or FALSE.			(5)
Q1. Table d’ hote is a set menu, often with a choice in each course. (_________)
Q2..Conducting frequent market surveys will measure customer satisfaction (_________)
Q3. Menu reflects the price of particular time and the image of the place.(___________)
Q4. (__________) Meals for business people and their guest who combine lunch with business discussions.
Q5. Buffet menus are those where each dish is priced separately. (_________)
Part-C
Match with correct answer.									(5)
A) Promotes growth and maintenance		(1) Holidays- Christmas, New year, Easter
B) Receiving		                                           (2) late dinner 
C)Supper				              (3) Delivered goods should be checked against the
                                                                                             purchase order.
D)Gala menu 					(4) Bugger, Pizza & juice
E)Children menu				(5) protein, minerals and water
			                                            (6)Carbohydrates, proteins and fats
Part-D
Complete the following sentences.								(5) 
Q1. __________is the set of direction with the list of ingredients for making or preparing something especially food.
Q2. ___________ planned order of courses in which the various dishes harmonize with each other.
Q3. ___________  menu would be appropriate for family celebrations-birthdays and weddings.
Q4.__________ it offers food from a particular geographic area or specific country.
Q5. _________ can be described as the chemical components of food and can be classified into six broad groups: carbohydrates, protein, fats, vitamins, minerals and water.
Part-E
Short answers.(30)
Q1. Briefly describe two key differences between a la carte and table d’ hote menu?    		  (4)
Q2. What is standard recipe? List down four factor which are included in recipe?			   (6)
Q3.‘The quality of the food is more important than the quantity’. To fulfill these expectations, list down             some of the principles of nutritious diet?      		                                                                            (5)
Q4. Define Menu. Give two functions.							 	   (5)                                                                      Q5. Why do you think season and climate is considered the most important principle in menu planning?(5)
Q6. List down function of nutrition?		                                                                                          (5)
Part-F
Long answers.											(45)
Q1. List five factors of menu planning.								(15)
Q2. A) What do you understand by Micro nutrients and macro nutrients?	                              (15)
        B) write down the function and sources of
               i. Carbohydrates
              ii. Protein
             iii. Fats
Q3. List down the 17 courses of French classical menu?			                                              (15)
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