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THE CONSTITUTION OF INDIA
PREAMBLE

WE, THE PEOPLE OF INDIA, having solemnly resolved to constitute India into a - SOVEREIGN
SOCIALIST SECULAR DEMOCRATIC REPUBLIC and to securetoallits citizens:

JUSTICE, social, economic and political;

LIBERTY of thought, expression, belief, faith and worship;

EQUALITY of status and of opportunity; and to promote among them all

FRATERNITY assuring the dignity of the individual and the - [unity and integrity of the Nation];

IN OUR CONSTITUENT ASSEMBLY this twenty-sixth day of November, 1949, do HEREBY TO OURSELVES
THISCONSTITUTION.

1. Subs, by the Constitution (Forty-Second Amendment) Act. 1976, sec. 2, for "Sovereign Democratic Republic (w.e.f. 3.1.1977)
2. Subs, bythe Constitution (Forty-Second Amendment] Act. 1976, sec. 2, for “unity of the Nation (w.e.f. 3.1.1977)

THE CONSTITUTION OF INDIA
Chapter IVA

Fundamental Duties
ARTICLE51A

Fundamental Duties - It shall be the duty of every citizen of India-

(a) to abide by the Constitution and respect its ideals and institutions, the National Flag and the
National Anthem:;

(b] tocherishand follow the noble ideals which inspired our national struggle for freedom;
(c) toupholdand protectthe sovereignty, unity and integrity of India;
(d) todefendthe countryandrendernationalservice when called uponto do so;

(e) To promote harmony and the spirit of common brotherhood amongst all the people of India
transcending religious, linguistic and regional or sectional diversities; to renounce practices
derogatoryto the dignity of women;

(f) tovalueand preservetherich heritage of our composite culture;

(g) to protect and improve the natural environment including forests, lakes, rivers, wild life and to
have compassion for living creatures;

(h) todevelop the scientific temper, humanism and the spirit of inquiry and reform;
(i) tosafeguard public propertyand toabjureviolence;

(j] to strive towards excellence in all spheres of individual and collective activity so that the nation
constantly risesto higher levels of endeavour and achievement.
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The latest paradigm shift in the field of education emphasizes on the skill element to be
enhanced in the field of vocational as well as in the main stream of our educational system.
CBSE has been striving hard to develop the competency based vocational courses in
collaboration with leading industries in various sectors of economy. In the order to implement
the same the Board has come out with courses that have potential job prospects for better
recognition by the students and parents. It offers a flexible curriculum for inculcating & skills
on the hand & provides linkages to the higher courses available in the similar fields on the
other.

India's Hotel Industry is one of the fastest growing industries in the world. The Curriculum of
Food Service-ll introduced by CBSE from the Academic Session 2010 - 11 in class XII, will not
only help in finding jobs for Board pass outs, but also create multiskilled workforce for
hospitality industry. After completing the basic course, students can pursue higher
Diploma/Undergraduate course offer in this sector, thereby enhancing vertical mobility in
Hospitality & Tourism sector.

The Practical manual on Food Service - Il is based on Familiarization of various Equipments
like Cutlery, Crockery, Glassware etc. used in various restaurants hotels and homes. The book
also describes different serving operations involved in food beverage industry/hotel. It
describes about staffing in hospitality industry and their function at numerous levels. The
book briefly describes services that are generally rendered in Hotels and Restaurants.

Though the scope of Food Service is very wide, yet the authors have tried their best to cover
adequately the syllabus of Food Service at senior secondary level. We hope that this book will
be found useful to students, in-service candidates and the teaching faculty. Any suggestion(s)
toimprove the textbook is welcome from both students and faculty.

The Board acknowledges the contribution made by the team of experienced authors in
completing the manuscript. The Practical on Manual in Food Service Il is an outcome of a
series of meetings organized by the Vocational cell. The process initiated under the direction
of Sh. Shashi Bhusan, Former Director (Edusat and Vocational) was completed under the
guidance of Dr. Rashmi Sethi (Education Officer) and her team. A special mention of the
efforts of Research Fellow, Ms. Sunaina Srivastava who carefully proof read the manuscripts.
The Board duly acknowledges the role of Noida NCHMCT, for Teachinal guidance to promote
the hospitality education at school level in India. | am sure this book would serve the purpose
of a useful resource material for students and the teachers.

Vineet Joshi, IAS
(Chairman, CBSE)
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