Seat No. :

MA-I-41
April-2007
Home Science
Hospitality Management
Paper — 11
(New Course)

Time : 3 Hours] [Max. Marks : 75

PA : E UsHlHL OLRL URvL €.

Q. v [Qlas usiRHL AL 2ol s e alel [@ardar 2l s
Al
vyl AL A2 [@n Q2R Hlsdl 2.

2. Al [an Afedl suul. (siduel o)
(1)  sHARl2Al ML WAL 24 wrioll.
() viule-l AL sHAL AL sl M-l y[aulil.
(3) gled Gelldl Aoilfd s+ M-l SIUSIiL.
(%) ULl AeuiieAL [y s Hie ylAsipHl ueiesll.

3. elBuslUldL ey ueta A ¥3[Ruld weudl. 2l duidd-e-dl d-2162 usld
Aled AnoLdl.
D)
(21) iUl 1AL UL dlsaRll i UL ARl
(6) vl Al Al wieolldl Geleel uled wal s

¥, (@) e1GusIoL fluidHred adladl datd Hivi aHpLAl.
() S1BusIUlaLAL sHAR AL 5% 2t waleleIZ]2iL Ll
22al
(1) LGSl Sluiés-edi e 2 2518 [Qn Muledl 2uul.
() elGusIUoL uicHred, 2 fluidn-e Al Asad ume s

o iUl ienpiul Aeisly datad dd asadyds sdl da s30 asal ? Gelslel
Aled 2l 52U,
L]
viluLs{l A0UBUHL AS1-G 50 2A5AL URetol AL iRl Bua- [Ha-emi
uvtaldl uglazti-dl sulsdl 2uul.

MA-I-41 1 P.T.O.



Seat No. :

MA-I-41
April-2007
Home Science
Hospitality Management
Paper — 11
(New Course)

Time : 3 Hours] [Max. Marks : 75

Instruction :  All questions carry equal marks.

1.  Discuss in detail the Organization chart for various types of food service Institutions.
OR
Give information in detail the Management of food service Institution.

2. Give information about following. (Any two)
(1) Recruitment procedure and selection of staff.
(2) Provisions relating to employees welfare.
(3) Labour Laws related to Hotel industry.
(4) Selection of uniform for different staff members of food service institutions.

3. State the importance and need of house keeping department. Explain the layout of this
department with figure.

OR
(@) Explain the Organization of space in food service institute.
(b) Selection of equipment in food service institutions. — Discuss with examples.

4. (a) Explain the Organization of House keeping department.
(b) State the duties and responsibilities of house keeping staff.
OR
(@) Give information about registers and records of House keeping department.
(b) Clarify the co-ordination of House keeping department with other departments.

5. How will you do the financial management successfully in food service industry ?
Discuss with examples.
OR

Discuss the factors affecting profit and loss in food service industry. Give information
about methods of controlling food cost.
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1.  Discuss the need, importance, History and development of food service institutions.
OR
Give information about various types of food service institutions and their management.

2. Discuss the welfare schemes and laws for employees of food service institutions.
OR

Explain in detail recruitment procedure, selection of uniforms and the training of
various staff of food service institution.

3. Draw the layout and floor plan of food service institute and House keeping department.
Write about each in detail.

OR

What points will you keep in mind for the hygine, sanitation and safety of institution ?
Discuss in detail.

4.  Write in short on any two of the following :
(1) Organization of house keeping department.
(2) Duties and responsibilities of house keeping staff.
(3) Briefing the staff and types of shifts.
(4) Co-ordination of house keeping department with other departments.

5. What points will you keep in mind for the financial management while running food
service institute ? Explain with examples.

OR

State various components of “‘cost’. Give information about methods of controlling food
cost.
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