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Marking Criteria:
 We expect the learners to write minimum one well expressed point in three lines against each allocated mark. This means one needs to write 15 lines with 5 well expressed points to get high grades for a 5 marks question.
For high grades use examples and illustrations where appropriate. 
	
1.
i. Hygiene is very important for a restaurant because of the products that it sells. A restaurant’s primary product is selling food and beverage. These are products that are consumed by customers and the consumption of a bad product can have an adverse effect on a customer’s health. 
Furthermore, the reputation of the restaurant is based on good service as well as safety of its products. A bad review regarding hygiene can ruin the reputation of the business which will lead to a decline in profit/income and ultimately a closure of the business as patronage will begin to reduce. 

ii. ROL is defined as Reorder Level. It is the level of order that has to be maintained in order not to over-stock supplies and at the same time ensuring that supplies are not under-stocked to maintain adequate supplies to service customers.

The calculation of ROL involves the collection of data that will be used to represent the variables stated in the formula below.

It can be calculated using either of these two formulas:
M = W (T + L) + S and (W x L) + S 
Where:
M= maximum stock
W= average usage rate
T = Review period
L = Lead time
S = safety stock level (minimum stock level or stock level to guard against contingencies)


iii. There are various factors that should be considered when purchasing equipment for food and beverage operations; the factors include the following:
· Flexibility of use of the equipment; equipment that can be used for more than one purpose should be purchased. This reduces cost on purchase of multiple equipment. 
· Replacement: equipment to be used will require replacement from time to time. The availability of these equipment is important for future purchase.
· Type of customer: the customer base is important. For example: children cannot be served with breakable material as the probability of breakage is high which could also lead to injury. 
· Type of service provided: in this case, a restaurant that is engaged in the business of selling mainly ‘takeaway’ products does not need to purchase china as their customers would not be required to consume their products on the premises of the restaurant. 
· Durability: based on the service turnover, equipment might be in frequent use and they must be in good condition at all times for proper delivery of service 
· Ease of maintenance: maintenance of equipment can significantly increase cost of operations which affects the bottom line. Equipment that can be taken care of by the staff should be purchased. In addition, the equipment purchased should be easy enough for staff to maintain by themselves. 
· Storage: equipment that is easy to store is preferred. Equipment purchased should not need special storage conditions as this will likely increase operational expenses.

iv. The three menu classifications are:
· Static or fixed menu: in this case, the items offered are repeated over and over.
· The cycle menu: different items are offered over a certain time period.
· The single use menu: this is used at occasions. They are not repeated.

v. Computers help in food and beverage operations in the aspect of keeping and organizing records of the transactions that take place; this in turn improves on the turnaround time of the services provided. The following aspects are examples of the advantages that a computer offers in food and beverage operations:
· It improves guest services
· It reduces clerical staff needed
· It improves generation of reports
· It improves the control as regards the day to day operations
· It improves staff productivity

vi. Factors that should be considered when planning a menu include the following:
· Size of the meal: 
· Time of the day: a breakfast menu will be different from a lunch or dinner menu
· Type of customers: meals served at a banquet for professional working adults will be different from those served at a school cafeteria. 
· Cultural/religious background: people of different cultures and religious beliefs do not eat certain meals. For example: some religions do not eat pork.
· Availability of raw materials: exotic meals might be challenging to prepare by virtue of the costs and due to the location of the business, certain items might be difficult to source.
· Costs of raw materials: the cost of raw materials is a major consideration as it would affect pricing of the final product given to the customer 
· The type of service outlet: some outlets sell mainly take away or fast food. 
· The physical facilities and equipment available for the service that will be provided
· The customers’ eating habits: this has to be taken into consideration as customers might have preference for certain kinds of food.
· Economic conditions: this determines the amount of disposable income that customers are willing to spend on having meals outside of their homes.

2. The various aspects of managing food service operations includes the following;
· Food purchasing: this is the input aspect of the food service operation system. Under this aspect, the factors to consider are as follows:
· Developing the specifications
· Drawing up an approved list of suppliers
· Determining an appropriate size of the supply
· Establishing a process of receiving and storage
· Food production: this is the process of the getting the food prepared for the customers. It includes managing the preparation area and ensuring that the equipment is in good working condition. Recipe standardization has to be in place. This helps to manage the cost of the production and also ensures consistency of the final product.
· [bookmark: _GoBack]Food service: this is the output stage and has to do with delivering the final product to the customer. Things like presentation of the food and its hygiene are very important. The holding area for the food before final service is also of importance to avoid contamination.

3. The traditional stages of food service delivery system comprises the following:
· Storage- this is where the purchased raw materials are kept; for example – refrigeration. 
· Preparation – this includes activities such as peeling and washing
· Production – the process of cooking, grilling, frying.
· Holding – an area where food is kept before it is transferred to the customer.
· Service – putting the finished product at the customer’s table or in the customer’s possession for consumption.
· Dining – the actual consumption of the food by the customer
· Clearing – removing the equipment used by the customer to consume the food.
· Dish wash – cleaning of used equipment.
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