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	1. House – keeping manager has the overall duty for the standards of cleanliness maintenance and financial accomplishment within the department and he/she is accountable for staff deployment, profitability and operating standard of the department. 
2. Managing amenities in the housekeeping is by keeping a check on the usable items in the rooms to determine their success in terms of profit or loss to the hotel, the hotel will set a standard of maintaining the room, A very simple and systematic method of delivering standardized service is to make use of a checklist.
3. Proper hygiene in a restaurant helps you gain trust from customers and it will boost your chances for success, it will prevent contamination of food that can bring about disease, food poisoning. So keeping your restaurant dining and kitchen is a big part of the success of the business.
4. Managing food service operation involves :( A) Food Purchasing: The restaurant manager develop an approved supplier’s list, this ensures a consistency in quality cost and help in controlling the buyers.
4B. Managing food production system: Menu classification starts the food production system, ingredients forms the magic part of the food production and the usefulness of recipe standardization. It is the most important tool available to control costs and ensure product consistency and quality.
[bookmark: _GoBack]4C. Food Service Hygiene: Hygiene is very important for any eating Joint; the Cleaning Area should be clean so as to ensure food service hygiene. Employees should be trained to ensure that they maintain personal hygiene and also the equipment’s should be sanitized and sterilized after every cleaning.




