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MAHARASHTRA STATE BOARD OF VOCATIONAL EDUCATION EXAMINATIONS MUMBAI

Examination—April, 2018 (Two Year Diploma Courses)

Group-Catering / Hospitality
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(ENGLISH)
[TmE ALLOWED — 3 HoURS]
(Marks — 100)
FOOD PRODUCTION (PRACTICAL)
Sample menu :
Cream of spinach soup
Mutton korma
Vegetable do pyaza
Lemon rice
Sooji halwa. Marks
1. Every student is given a menu to be prepared. 50
2. Write a plan of work for the menu to be made. 10
3. Student is checked for their presentation and grooming. 10
4. Student viva. 20
5.

Term work.
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