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NDICIOTHZE -

1. Wrile on catering indusiry.

2. bxplain importance of resources in management.
3. Exglain importance of guthorily in management.
4.  Exglain the funclions of menu.

7l

Discuss the ierm sales records.

@

Explain the objectives of siaff training.

s

Briefly wiite custom shows

8. Write a note on creating a power point slide.

9. Explain dais entry window of SPSS.
10. Discuss on steps inveolved in the conslruction of & graph.
w1, Distinguish between commercial and non-commercial food servics estatlishmenis.

12. Exgiain line and staff organisation.

3. Exslain on menu presenialion.

4. Explain the concept of book keeping in accouniing.
15, Elaborate on training process.
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17. Explain the advaniages of using power point presentation.

18. Discuss the data view and variable view in SP3S.

18, Discuss aooul igngibie ols

-
T

20. Cleborate on facicre affecting menu planning.

2. Discuss n detal
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Expiain the advaniage



