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FRETT T TG FEAvIHAT, WH-IF T 39 fF9 FHR BRI &l Fifaa
A & 7 IR Wied THIART |

How is meal planning influenced by an individual’s nutritional
requirements, food habits and income ? Explain giving suitable
examples.

TH H (cyclic menu) & ITATE ¥ 2 ? WIS fGuem & S F UeR
G F GG W ASHT S §9E Y K Al & em W@ ?

What is the utility of cyclic menu ? What considerations would you
keep in mind while planning cyclic menu for a mid-day meal
programme for primary school ?

(31) TS @F 39 5% (food production unit) ¥ ¥FF FE @1 TEE F
fafedl @1 srgawor fFar S @ 7 T © 6 uw fafy & o o el @
fag |

(d) U W IAET 35 (food production unit) ¥ fafte YR & o T M
& fog ol & g d9 & 999 A ol &1 =H W@ ?

(a) What methods of cooking are usually followed in a food
production unit ? Eunmerate the advantages and disadvantages
of any one such method.

(b) What considerations would you keep in mind while
pre-preparation of vegetables for various dishes to be prepared in
a food production unit ?

A (cover) T ¥ 3T F1 §Hgd & ? AN & (2 la carte) H & FoR &
] HEATIFAE & ?

What do you mean by laying a cover ? What are the requirements of
a cover for a la carte menu ?

fafier JHR & FHAT (cafeteria) TEH (service) F1 & ? fodl @ FheRdr qidg
F FUF H |

What are the different types of cafetaria service ? Explain any two
types of cafetaria service.
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