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Attempt all questions.

(®) Tiel & fr=fafad Tl H THET ¢
(1) Go-aeR @IS (open-market buying)
(i) 3vER® @il (formal buying)

(@) WUET (PFA standards) 90T &1 § ?

(a) Explain the following methods of purchasing :
6] Open market buying
(i) Formal buying

(b) What are PFA standards ?

(%) Ead WA-E &Rl (perpetual inventory) F & 8 ?
(@) ia-siero ot Yk e & fufad § w swR @ 2
(a) What is perpetual inventory ?

(b) What are the differences between cold storage and dry storage
conditions ?

g da ge § g & A9 7 (B's) : 99l S |

Discuss the “three E’s” of safety in a food service unit.

(F) 3 33 FoF (locality) ¥ UH We-Fs & (fast-food restaurant)
gl 9ed § | Frefafga o @ wE W@ gu T @ed & A
AEYIF @Al (money) & T HET IIAH (rough estimate) ST |
(i) 3fged @ (capital costs) — (I, a-gd, 31fE)

(ii) @MAaEl (operations) — W @Y (food costs), 9 @ (overhead
costs), T@-T@E TH (maintenance costs) Td FHARY/TSR @I
(labour costs)



(@)

Q)]
(a)

(b)
(c)

@ H9H & @4 @4 (food costs) W =T WA ¥ fau 3@ s
RSN
I ST T BT @ 2 a9 Aol & o A § 2

You want to open a fast-food restaurant in your locality. Give a
rough estimate of the money required to do so keeping in mind
the following categories :

1) Capital costs — (land, furniture, etc.)

(i1)  Operations — food cost, overhead costs, maintenance costs and
labour costs.

Suggest ways of controlling food costs in an establishment.

What is budgeting ? What are the advantages of budget
planning ?



