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Managing food and Beverage Operations
1. Give short answers for the following question:
I. What is the importance of hygiene for a restaurant?
For every hotelier hygiene and sanitation is very important because food poisoning or contamination of food can be easily spread through human carelessness. It is important to maintain good standard and personal hygiene in any food handling areas.  Following basic regulation like frequently washing hands before handling food, especially after touching other objects or human or your hair and skin. Even after cleaning up like tables. Keep uniform clean at all times, keep personal hygiene like cut nails, hair should be tied up or tied back. Keep serving plate clean at all time. Wear gloves or always wash hands. 
Following basic steps of hygiene should also be inspected regularly.  

II. What is ROL in the hotel industry and how is ROL calculated?
Reorder level is the inventory level at which the company should place a new order for the business. The business always holds enough stock in case of daily usage would increase by the level of safety stock.
(Record level = lead time in day * daily average use + safety stock)

III. Which factors should be considered when purchasing equipment for food and beverage service?
Equipping a restaurant should be consistent with total concept for the operation of restaurant. Like good design and layout, right equipment improves employee productivity and food quality. Many food service equipment items are mobile and can be moved easily for quick installation in work areas. 



IV. What is the three menu type?
-Fixed menu which offers same food at all time, a fast food takeaway have a fixed menu at all times throughout the year .
-Cycle menu that are repeated on a cycle basis and are used for forecasting, purchasing scheduling and management function. Schools usually follow a cycle menu. 
-Single menu which comes out during certain time of the year or season, and the restaurant budgets according to the session. For example Christmas menu for the month of December.

V. How does the use of computer help in food and beverage operation?
A computer system has made it easy to run a food and beverage business. The vast majority of restaurant is privately and independently run and therefore computerization has made operating the business easy and is well organized. Computer system will help business with guest billing, dish cost, sales analysis, business accounting, stock control and payroll.

VI. What factors should be considered when planning a menu?
Planning the right menu can attract new customers, increase average spend and increase sales.  Factors to consider when planning are as follows
· Guests expectation like taste, food preference
· Pricing, area or location and guest background
· Type of layout and restaurant atmosphere
· Operation system budget, staff equipment

2. Describe various aspect of managing food service operation.
The goal of a food service operation is to provide the highest quality of service in a professional, comfortable and friendly manner by all members of staff and manager. 
· Food purchasing managing existing suppliers and also research for new suppliers to lead to cost saving and improves quality. This helps in controlling the budget. 
· Managing food production after menu is determined will allow business to control cost and ensure consistency and quality is kept at all times. Record of ingredient use and menu preparation and measurements should be recorded and be followed when preparing dishes.
· Food service hygiene is very important in a food industry as hygiene will hold the reputation of the business. From equipment’s to staff handling food should always be clean and hygienic as being in contact with food all the times. Regular checks on staff and equipment’s should be monitored. Work surface area should be kept clean at all times.  Following basic health and safety guidelines will keep business in good standards with customers at all time.

3. Discuss traditional stages of food delivery. 
[bookmark: _GoBack]It is the flow in which food has to be delivered to customer. It all depends on type of layout or restaurant it may be but has a same flow of delivery to be follow.  For waiters they need the flexibility to move around all areas from the kitchen to the customers table to provide excellent service. They need to flow the  chain from production to customer.
· Food purchase
· Storage fridge storage or room temperature storage
· Preparation cleaning and cutting area
· Production cooking area like fry, grill, bake area
· Holding area cool area holding or hot area holding
· Service when staff delivers food to customer
· Dining where customer eats  there food
· Clearing when staff clearers area and re-layout table
· Dish wash or pot wash where all solid equipment are washed and dried
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