IIMTAHHA 10 MOAYJbHOI'O KOHTPOJIIO

Iepeaik nuranb (1-2 cemecTp):

1.What is planning?

2. What types of plans can be applied by management?

3. How many steps are there in the planning process?

4. Can you describe what types of plans each level of management is responsible for?
5. What are the levels of strategic planning?

6. What are the basic steps in a strategic planning process?

7. How many types of functional strategies do you know?

8. What steps does the process of decision making involve?

9. What is the PMI?

10. What is a decision tree?

11.What is leadership?

12. How many stages are there in group development?

13. What roles should be filled within a group for it to function effectively?
14. What is the difference between basic leadership styles?

15. What are the main approaches to employees’ motivation?

16. A Personal Profile

17. Categories of catering

18. Food Technologies

19. Kitchen staff. Front-of-house staff

20. Clothes. Hygiene

21. Food and Meals in the World

22. Kitchen areas.

23. Kitchen machinery and equipment.

24. Materials.

25. Methods of Cooking

26. Food. Nutrients.

27. Cooking techniques

28. Food Supplements

29. Mineral Salts. Need For Natural Mineral Salts in a Human Body
30. Pasteurization



Iepeaik nutans (7-8 cemecTp):

1. Specify semi-finished products from fish cutlet mass in the form of balls with a diameter of up to 3 cm. and 3-4 pcs. per serving /YkaxiTb
HariBpaOpuKaTy 13 puOHOI KOTJIETHOI MacH, 10 MarTh (OPMY KYJIbOK AiaMETPOM JI0 3 CM. Ta 3-4 IIT. Ha MOPIIifO.

2. From which part of beef are prepared such natural semi-finished products as beef stroganoff, kebab? /3 sikoi yacTuHUN M'sica SUTTOBUYUHH TOTYIOTh
TaKi HaTypajabHI HamiBhaOpUKaTH , IK O€()CTPOraHOB, MIANLIUK?

3. Some borscht is seasoned with lard, mashed with garlic, and served with meat, sour cream and finely chopped greens. Donuts with garlic are
served separately./ SIkuii 6opIn epes mogaBaHHAM 3aMpaBisOTh CATOM-IIIUK, PO3TEPTUM 13 YACHUKOM, MTOJJAI0Th 3 M'SICOM, CMETaHOIO Ta APiOHO HApi3aHOIO
3eneHHI0. OKpeMo MOIAI0Th MAMITYIIIKU 3 YACHUKOM.

4. What sauce is better to serve with potato croquettes? / SIkuii coyc Kpalie moaaTu 10 KPOKETiB KapTOIUISTHUX ?

5. Specify a semi-finished product made of natural chopped mass in the form of small sausages attached to a skewer / Ykaxite HaniBhaOpukar i3
HaTypaJIbHOI CiYeHOT MacH, 10 Mae (OpMy MaIEHbKUX KOBOACOK, MPUKPIMIICHUX /IO HIMaXKKH.

6. What kind of semi-finished product is prepared from natural chopped meat mass in the form of balls weighing 7-10 grams? / SIkuii HaniBaOpukat
3 HaTypaJIbHOI Ci4eHOi M'SICHOT MacH TOTYIOTh y BUTJISII KYJIbOK Macoto 7-10 rpam?

7. Specify the serving temperature of hot sauces? / YkaxiTe TeMIiepaTypy MoJlaBaHHs rapsIux coyciB?

8. Specify the serving temperature of cold sauces? / YkaxiTh TemrepaTypy MoJaBaHHs XOJOAHUX COYCiB?

9. How should potatoes be mashed to prepare mashed potatoes? / B sikomy BUIJIsiII CITiJl TPOTUPATH KAPTOIUTIO YISl IPUTOTYBAHHS KaPTOILISTHOTO
nope?

10. What sauce is better to serve with cereal dishes? / SIxuii coyc kpaiie nogaBatu 70 cTpas i3 KpymiB?

11. The highest classes are established in such enterprises as.../ HaiiBu1i kj1acu BCTaHOBJIIOIOTBHCS B TAKUX MIANPHEMCTBAX, SIK. ..

12. Catering is / Kelitepunr -1ie

13.Aaccording to the range of products produced by enterprises of the restaurant industry, they are divided into.../ 3a acopTuMeHTOM NPOIYKIIii, 1110
BUITYyCKAIOTh MAMPHEMCTBA PECTOPAHHOTO TOCTIOIAPCTBA MOIUISIOTH Ha. ..

14. By what signs are bars classified? / 3a skumu o3Hakamu kiaacudikyroTs Gapu?

15. What methods of visitor service are used in RG institutions? / SIki meronu 00cTyroByBaHHs Bi/IBilyBadiB 3aCTOCOBYIOTh B 3akianax PI'?

16. The menu is.../ MeHto -1ie. ..

17. What functions does the restaurant industry perform? / fIxi ¢pyHKIi1 BUKOHY€ Taly3b PECTOPAHHOTO rOCIOapCTBa?

18. In the canteen of a public network, it is advisable to use:.../ B iganbHi 3aralbHOAOCTYIHOT MEPEXi AOIITHHO BUKOPHUCTOBYBATH: . ..

19. Signature dishes are listed on the menu / ®ipmoBi cTpaBu y MEHIO 3alIHCYIOTh

20. Belongs to procurement shops.../ Jlo 3aroTiBenbHUX 1IEXiB HAIEKUTH

21. Belongs to the group of specialized workshops.../ Jlo rpynu crierianaizoBaHuX 11€XiB HAJEKUTh

22. Production structure of catering establishments / Bupo6uunya cTpykTypa 3akiajiB xapayBaHHS

23. Purpose of the cold shop / [Tpu3HaueHHS XOJIOAHOTO HIEXY

24. List of butcher shop equipment / TTepenik ycraTkyBaHHS M'ICHOTO LEXY

25. Name operations that are not typical for a confectionery shop / Ha3site onepartii, siki He XapaKTepHi 11 KOHIATEPCHKOTO IEXY

26. List of equipment of the vegetable shop / Ilepenik ycTarkyBaHHS OBOUEBOTO LIEXY

27. State quality control / [lepskaBHuii Haris 3a sIKiCTIO

28. The economic essence of increasing production efficiency / ExonomiuHa CyTh miZBHICHHS €()EKTHBHOCTI BUPOOHHIITBA



29. Depreciation of fixed assets / AmopTu3zarisi o0cCHOBHHX (DOH[IIB
30. What is the main goal of the enterprise / 1o € 0CHOBHOIO METOIO IisSTIBHOCTI IMiAIPUEMCTBA



