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Note: 1. Figures to the right indicate marks of the questions.

2 Answers should be precise and to the point.

Explain the concept of plate presentation.

' OR

What do tou understand by food presentation? Explain the points a
professional chef keep in mind while presenting the food on plate.

Explain the types of nutrients.

OR
Explain balanced diet and nutritional analysis with the help of food pyramid
guide.

Write the job description of Executive Chef of a five star hotel.

: OR
Differentiate among maximum cost, minimum cost and average cost of a
fixed menu.

Why is research and development so important in food business?

OR
What is organoleptic and sensory evaluation of food?
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