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	Question No.
	
Question
	Mark
	K Level (K1-K6)
	(CO) 
(CO1-CO5)

	                                SECTION – A (10 x 1 = 10 points) Answer any ten questions.

	1.
	List the types of operations management
	1
	K1
	CO1

	2..
	Discuss the need for change in modern organizations
	1
	K2
	CO1

	3.
	What is indoor air quality (IAQ)?
	1
	K1
	CO2

	4.
	Discuss the importance of good lighting in various kitchen 
	1
	K2
	CO2

	5.
	Define compensation and fringe benefits.
	1
	K1
	CO3

	6.
	[bookmark: _GoBack]Explain the purpose of manpower planning in catering organizations.
	1
	K2
	CO3

	7.
	State the role of Property Management Systems (PMS) in catering operations.
	1
	K1
	CO4

	8.
	Distinguish between material cost and labor cost,
	1
	K2
	CO4

	9.
	Define work simplification.
	1
	K1
	CO5

	10.

	Summarize the concept of Total Quality Management (TQM) in catering operations.
	1
	K2
	CO5

	11.
	State any four functions of administrative management
	1
	K1/K2
	CO1-CO5

	12.
	Name the components of Quality of Work Life (QWL).
	1
	K1/K2
	CO1-CO5


 SECTION – B (5 X 5 = 25 Marks) ANSWER ANY FIVE QUESTIONS
	13.
	Demonstrate how disciplinary action can be used to improve employee behavior.
	5
	K3
	CO1

	14.
	Examine the factors that affect the location and layout of a food service outlets 
	5
	K4
	CO2

	15.
	Compile a list of recommended training methods for new recruits in a restaurant and explain any two
	5
	K3
	CO3

	16.
	llustrate the types of store room records used in catering management with suitable formats
	5
	K4
	CO3

	 17.
	Apply work simplification techniques to reorganize a kitchen  for better efficiency.
	5
	K3
	CO4

	 18.
	Analyze the importance of plumbing, drainage, and waste disposal systems in maintaining hygiene.
	5
	K4
	CO4

	19.
	Critically evaluate the factors promoting and hindering organizational change.

	5
	K3
	CO5

	SECTION – C (4 X 10 = 40 Marks) ANSWER ANY FOUR QUESTIONS




	20.
	Describe different leadership styles and assess the role and qualities of a leader in managing conflict 
	10
	K5
	CO1/CO3

	21..
	Examine the role of plumbing, water supply, drainage, and waste disposal in efficient kitchen operations.
	10
	K6
	CO1/CO5

	22.
	Evaluate the effectiveness of traditional and modern performance appraisal methods in assessing employee productivity 
	10
	K5
	CO2/CO4

	23.
	Compose a comprehensive pricing strategy for a restaurant by listing the different pricing methods and the factors affecting pricing,
	10
	K6
	CO2/CO5

	24.
	Justify the use of Mundel’s classes of change for modern catering operations.
	10
	K5
	CO3/CO4

	25.
	Summarize the labour laws relating to payments and working conditions in catering establishments 
	10
	K6
	CO3/CO5



Knowledge level as per Bloom Taxonomy
K1- Remember, K2 – Understand, K3- Apply, K4 – Analyse, K5- Evaluate, K6 – Create

