e of any five cooking equipment required for Indian bulk cooking. Also, wite
and maintenance of these equipment. a0

OR
¢ factors to be considered while selecting equipment for banquet kitchen serving

(10)

in the importance of indenting in bulk food production. Prepare an indent for Paneer
nda for 100 pax.
OR

Draw layout of commercial Indian kitchen. Explain space allocation for each seclion.
(10)

=xplain hospital catering. List the factors to be considered for designing hospital food
OR

Explain Railway catering. List challenges of preparation & service of food in trains. i
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