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	JAIPURIA INSTITUE OF MANAGEMENT, INDORE
Post Graduate Diploma in Management (Batch 2025-27)

	Course Title: Operations Management, (Course Code: 40502)
End-Term Examination, Term - II (January 2026) 

	 Time Duration: 2 Hours                                                                                          Total Marks: 40



General Instructions:
1. Students are allowed to use personal laptops, textbooks and class work notebooks in the examination. Use of WIFI is NOT permitted during examination.
1. Do not write on the question paper except your roll number.


Cinnamon Rooftop Restaurant

Ms. Madhuri Joshi recently graduated from a premium international culinary institution in Paris and has joined her father’s restaurant business. Her father has a restaurant in NCR on the first floor in a mall. However, after her graduation, the family decided to expand the business. They purchased a big rooftop on 10th floor in the same mall (Shown in annexure 2, not to scale) and are planning to shift the entire restaurant from first floor to the roof top. The rooftop is open on three sides North, South and West. The rooftop has four feet high parapet walls. The family has added another two feet high transparent acrylic walls, so that the dinners can enjoy the breathtaking view of the city. The owners wish to have a partial Air-Conditioned dining area (approx. 50 % of the available dining area) and partial open-air restaurant (approx. 50 % of the available dining area). Generally, the wind direction in NCR is from southwest towards northeast.
Every table of six people requires a space of 6 x 8 feet with a space of two feet on every side for the movement of customers or for service people. On weekday evenings, the restaurant expects 90 customer groups (of average three persons) during peak hours i.e. 19:30 – 22:30 hrs. The turnaround time for every customer group is approx. one hour. However, during weekends i.e. Friday – Sunday the number of customer groups are expected to double. The restaurant has adequate furniture to host these guests. The restaurant will offer Indian, Chinese and continental dishes to the customers. On an average, one chef can handle an order of a table (three dishes) in approximately 30 minutes (10 minutes per dish). The restaurant plans to recruit 15 chefs on a permanent basis. All the chefs can prepare dishes from all these three types of cuisine. Each cooking section (Indian, Chinese and continental dishes) requires a working area of 1600 sq. feet. These cooking areas are separated from the dining area by transparent glass walls so that the customer can watch the preparation of their food order. The deep freezer and refrigerator require an area of 400 sq. feet each. The area requirement for raw material stores is 1200 sq. feet whereas dishwashing area requirement is 1200 sq. feet. Billing counter will require an area on 60 sq. feet and washroom requires an area of 100 sq. feet (Inclusive of an outside hand wash area). Restaurant wishes to have 600 sq. feet waiting area for the customers and 300 Sq. feet open area is also required in front of lift, stairs and billing counter etc.
The signature dish of their existing restaurant is “Exotic Vegetable Sizzler” which will be offered in the new restaurant also. This dish has either fried rice or noodles coupled with some very expensive exotic vegetables (like Oca and Mashua from Andes mountains; Madeira vine from Brazil; Sea cale from Europe; Zucchini, Artichoke from Italy and Asparagus from Germany). The shelf life of these exotic vegetables in one month under proper refrigeration. These vegetables can only be procured once every month from abroad as they are airlifted and then delivered. Ms. Madhuri immediately realized this situation similar to a typical newspaper vendor type inventory model (Single Period Inventory model). Each “Exotic Vegetable Sizzler” platter has exotic vegetables of Rs 1200/ and is sold for Rs. 3300/. The cost of other ingredients like oil, spices, noodles or rice etc. can be considered as Rs. 100/- per platter. Every sizzler platter has 500 grams of these exotic vegetables. The restaurant has unique method of making these sizzlers. Rice or noodles are boiled in advance. Special sauce is also made in advance using tomato, cardamom, cinnamon, black pepper, bay leaves, and some other secret spices. On the receipt of an order, these exotic vegetables are blanched, and all the ingredients are assembled on a hot sizzler plate, which is then topped with the sauce and butter, and a smoky flavor treatment is then given to the sizzler before offering it to the customers.    

Cinnamon Restaurant recently introduced healthy sugar free cupcakes made of dry fruits, honey, oat flour, millet flour, cheese etc. These cupcakes are moist and are considered as a delicacy in morning breakfast by elite customers of NCR, Delhi. However, due to the addition of cheese, honey and a lot of moisture in the cupcakes, the shelf life of these cakes in only one day. These cupcakes are sold in a packet of four, each four-cupcake packet is sold for Rs. 80/-. The total production cost of each four-cupcake packet is Rs. 30/-.  As the customers of the bakery are high class society individuals, the bakery does not offer stale cupcakes to the customers. So, the bakery disposes these unsold cakes every night to an NGO at the time of closing of the restaurant. The NGO then distributes these cupcakes to poor children in slum area the same night. The NGO pays the bakery Rs. 10/- for each four-cupcake packet. These cupcakes are not sold as individual pieces and are always sold in a box of four pieces. The demand pattern of these cakes in the recent past is presented in annexure 1. Ms. Madhuri Joshi wishes to optimize operations of her restaurant. 

Analyze the situation and generate meaningful Operations Management insights for “Cinnamon Rooftop Restaurant”.


Annexure 1: - Demand of Exotic Vegetable Sizzler in an evening
	Expected demand of sizzlers (No.) based on the past data
	6
	7
	8
	9
	10
	11
	12
	13
	14
	15

	Probability
	0.03
	0.05
	0.05
	0.06
	0.06
	0.04
	0.05
	0.05
	0.06
	0.06

	
	
	
	
	
	
	
	
	
	
	

	Expected demand of sizzlers (No.) based on the past data
	16
	17
	18
	19
	20
	21
	22
	23
	24
	25

	Probability
	0.06
	0.07
	0.05
	0.04
	0.04
	0.06
	0.05
	0.05
	0.04
	0.03



Annexure 2: Area available for Cinnamon Rooftop Restaurant
	North

	

Area Available for Cinnamon Rooftop Restaurant
(150 x 100 Sq. feet)
	Stairs
8x10 feet

	Lift
6x10 feet 

	Wash
8x10 feet














Annexure 3: - Demand of sugar free dry fruit millet cupcake packets (Four pieces each packet)
	Day
	28.11.2025
Friday
	29.11.2025
Saturday
	30.11.2025
Sunday
	01.12.2025
Monday
	02.12.2025 Tuesday
	03.12.2025 Wednesday
	04.12.2025
Thursday

	Demand of cupcake packets
	250
	260
	260
	82
	84
	85
	85

	
	
	
	
	
	
	
	

	Day
	05.12.2025
Friday
	06.12.2025
Saturday
	07.12.2025
Sunday
	08.12.2025
Monday
	09.12.2025 Tuesday
	10.12.2025 Wednesday
	11.12.2025
Thursday

	Demand of cupcake packets
	240
	270
	260
	84
	85
	86
	83

	
	
	
	
	
	
	
	

	Day
	12.12.2025
Friday
	13.12.2025
Saturday
	14.12.2025
Sunday
	15.12.2025
Monday
	16.12.2025 Tuesday
	17.12.2025 Wednesday
	18.12.2025
Thursday

	Demand of cupcake packets
	250
	250
	280
	85
	83
	83
	83

	
	
	
	
	
	
	
	

	Day
	19.12.2025
Friday
	20.12.2025
Saturday
	21.12.2025
Sunday
	22.12.2025
Monday
	23.12.2025 Tuesday
	24.12.2025 Wednesday
	25.12.2025
Thursday

	Demand of cupcake packets
	250
	270
	250
	84
	85
	86
	83

	
	
	
	
	
	
	
	

	Day
	26.12.2025
Friday
	27.12.2025
Saturday
	28.12.2025
Sunday
	29.12.2025
Monday
	30.12.2025 Tuesday
	31.12.2025 Wednesday
	01.01.2026
Thursday

	Demand of cupcake packets
	270
	260
	250
	84
	85
	86
	83

	
	
	
	
	
	
	
	

	Day
	02.01.2026
Friday
	03.01.2026
Saturday
	04.01.2026
Sunday
	05.01.2026
Monday
	06.01.2026 Tuesday
	07.01.2026 Wednesday
	08.01.2026
Thursday

	Demand of cupcake packets
	270
	260
	250
	84
	85
	86
	83
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