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	1.i What is the importance of hygiene for a restaurant?

Hygiene and cleanliness are very important for any restaurant. Restaurants are constantly under public scrutiny and risk losing their reputation, patronage and their right to operate if they are unable to provide food that is safe to eat and in a clean environment.  If a restaurant fails to pass checks from the relevant authorities (e.g. Environmental Health Officers or equivalents) due to poor hygiene they risk prosecution and the ultimate sanction of being shut down.  Additionally, litigation may follow in the event patrons and staff fall ill due to contaminated food or unhygienic utensils. The standard of cleanliness is an integral part of the dining experience and repeat business relies on the fulfillment of these expectations.  

In Australia, laws such as the Food Act 2003 (NSW), Food Regulation 2010 (NSW) and Food Standards Australia New Zealand Act 1991 must be complied with as their purpose is to create and enforce process that ensures the risk of contamination is prevented at all critical points in the production of food..  The adoption of correct storage, preparation and service of food procedures together with following appropriate processes relating to cleanliness, personal hygiene and the control of pests should reduce the risk of poor hygiene impacting the operation of a restaurant.

1.ii What is ROL in the hotel industry and how is ROL calculated?

ROL is an acronym for the term Reorder Level which is a standardized reorder mechanism or formulae used for non-recycled stock which should facilitate appropriate stock holding levels.  If followed it establishes a perpetual inventory system that should streamline reordering and avoid shortages.  The concern for any hotel is that too much stock ties up a hotel’s capital unnecessarily and too little stock 
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may lead to loss of sales because you cannot sell items you do not have, and you disappoint customers who may never return as a consequence. It should also help to ensure stock which is slow moving is not reordered until the stock is reduced to a predetermined level. 

A ROL formulae often used is M = W (T + L) + S, where: M is the maximum stock; W is the average usage rate; T is the review period; L is the lead time; and S is the safety stock (buffer or minimum).  

In my view, it is necessary to understand the characteristics of each stock item however because to merely apply the formulae may not lead to the best result for the hotel.  For example, discounts in price for purchasing in bulk quantities may be a better result for the hotel than the price available at the reorder quantities.  This proposition assumes the savings are substantial enough to justify tying up greater capital in the stock and there is storage capacity.  Also, the formulae cannot take into account force majeure events such as transport delays caused by unseasonal bad weather or industrial disputes, or that a supplier is unable to meet the hotel’s order due to other customer demands.

1.iii Which factors should be considered when purchasing equipment for food and beverage service?

Kitchen equipment in particular is expensive and it is therefore essential that maximum use can be and is made of it.  If it is determined that a piece of equipment is a “nice to have” as opposed to being “essential” alternative options should be considered such as the procurement of convenience foods as a substitute.  The notes state that the main factors to be taken into consideration when buying equipment for a food and beverage service area are: flexibility of use; type of service offered; type of customer; design; colour; durability; ease of maintenance; stackability; costs and funds available; availability in the future – replacements; storage; rate of breakage, e.g., for China; shape; psychological effect on guests; and delivery time.

I suggest there are further considerations such as: the warranty period for the equipment; availability and response times for service technicians to attend (if appropriate); quality of the items; through life support costs including its residual value; compliance with regulatory and safety requirements; cost of usage e.g. daily energy consumption; integration and compatibility with pre-existing equipment e.g. can the plates actually fit in the new dishwasher?; level of training required to operate the equipment (especially if used in areas with a high number of casual employees); service history of supplier; reputation of the supplier and the equipment; procurement lead times; installation costs (if necessary); and disposal costs.

As a general proposition, equipment used in a commercial environment takes more punishment than that used in a domestic environment due to the amount of time it is
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used and often in an uncaring environment.  Accordingly, it may be preferable to invest in the best and strongest quality that the hotel can afford.  This should result in the hotel achieving better value for money over the longer term.

1.iv What are the three different menu types?

The three broad categories of menu types are:

a) Static or fixed menus, which are where the same items on the menu are featured regularly; often supplemented with daily specials.  The main advantages associated with this type of menu is purchasing orders for ingredients are consistent, and food production and service is standardized resulting in the most efficient use of supplies, equipment and personnel.  This may include both table d’ hote and á la carte menus;
b) Cyclical menus which are menus which offer different items for a certain period of time.  For example, cruise ships generally use this approach with the length of the menu cycle often coinciding with the length of the cruise.  On longer cruises, for example on world cruises, Princess Cruises uses four cyclical menus.  The main rationale for cruise lines using standardized, cyclical menus (in addition to the advantages outlined in the notes on page 11) is that it ensures consistency throughout the fleet, so that all ships deliver the same high quality food service and it also helps with the interoperability of personnel irrespective of the ship they are appointed to; and
c) Single Use Menus, which are planned only for special occasions and are not repeated, for example for wedding banquets.  This type of menu should lead to better portion control, limited ingredients needing to be purchased, food production being standardized and it would meet the needs of the target customer as he or she presumably was involved in its selection.  Care needs to be taken with totally complying with the guest’s menu request for functions.  Pleasing the host is obviously important but the hotel’s reputation is also on the line.  A particularly bland menu may lead to many of the guests being under whelmed reflecting poorly on the culinary skills of the restaurant with the potential loss of future patronage.  I suggest that whilst being cognizant of the host’s requests, the restaurant should try to produce an interesting menu or to present the dishes in an imaginative way.

1.v. How does the use of computer help in Food and Beverages Operations?
Broadly, computer systems in food and beverage operations help with: purchasing; inventory control; employee scheduling and training; customer satisfaction and retention; and point of sale transactions.  
Computer systems can help manage the food service process from ordering the ingredients needed to produce the dishes on the menu, through to forecasting the 
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amount of dishes to prepare for each dining period based on historical data. This should help reduce wastage and costs.  In large food production environments, e.g. cruise ships, it also triggers the preparing of dishes before orders are actually received from the guest due to forecasting from the computer system.  Whilst it appears to the passenger he or she is ordering off an á la carte menu, from the galley’s perspective, it is a banquet because the chefs know from past cruises’ consumption the numbers of the dishes which are very likely to be ordered.  Preparation in advance reduces the passenger’s waiting time for his or her meal and therefore enhances the passenger’s enjoyment of the service.   Examples of such systems are Fidelio (P&O Cruises UK) and CrunchTime (Princess Cruises and Cunard).
From a hotel’s perspective, the computer system forecasts can also assist managers in determining staffing levels with accuracy due to anticipated meal consumption. Scheduling too many personnel will result in unnecessary wage costs and not having enough staff on duty will adversely affect customer service.
Another relatively new development is Electronic point of sale (EPOS) systems which assist food and beverage providers to operate more efficiently and to provide better customer service. By integrating with Customer Relationship Management software, inventory management and other tools, information on capacity, reservations, stock, loyalty programs and more is accessible in real time. In addition, cloud-based POS applications are becoming more common, allowing waiters to process orders, bookings and payments directly from a tablet. This gives them greater mobility and adds another level of convenience to the guest because his or her order can be taken, confirmed and received in the kitchen immediately and the time taken to settle the bill at the end of the meal can also be reduced.
In summary and consistent with the notes, the use of computers in the food and beverages operations: improves guest service; streamlines handling of paperwork and data; improves control over day – to - day operations; generates complete and timely reports; reduces costs of paper supplies; increases sales revenue; increases employee productivity; reduces clerical staff; reduces repetitive tasks; and helps in maintaining current sales and expense data on record.

1.vi What factors should be considered when planning a menu?

The success or failure of a restaurant is based on the menu offered and therefore the aim is to give the guest what he or she wants and not what the hotel thinks the guests wants.  The menu by its content and presentation should attract the customer and represent value for money in the eyes of the customer.  If follows, the menu is the main point around which all elements of the food service operation are grounded. As a general proposition, fashions in food change and many customers look for new dishes, different combinations of food and fresh ideas on menus and this should be taken into account in the planning process.  In general it is better to offer fewer good 
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quality dishes as opposed to offering a wider choice of dishes of mediocre quality.

In my view the factors which should be taken into account in planning a menu include:

1. The kind of menu – banquet, table ď hōte or á la carte menu or is it a kid’s menu;
2. The time of day, is it for breakfast, lunch, dinner or late supper;
3. The type of hotel, luxury or budget hotel;
4. The season of the year.  Dishes that are well received in summer may be unappertising in winter.  For example, generally people like to eat lighter food in warm weather such as salmon with salad and strawberries for dessert and more heartier foods with vegetables in winter.  Additionally, foods in season should be included on the menu as they would be in good supply, of good quality, and should be available at reasonable prices.  Special dishes should also be considered on occasions such as turkey and ham for Christmas Day;
5. The capabilities of kitchen staff are also a key consideration.  It has to be acknowledged that just because chefs may be able to produce good quality simple dishes, it does not follow they can produce complicated dishes and dishes from other cultures;
6. The capacity of the kitchen staff. For example, during busy periods do they have the capacity to sauce and glaze the fish, dish the vegetables and carve the beef contemporaneously;
7. The size and equipment in the kitchen.  It may be difficult for the chefs to produce all of the dishes on the menu in a timely fashion if they all require the same equipment to be used such as the bratt pan or salamander at the same time;
8. Capabilities of serving staff.  Can they actually perform silver service or guėridon service if this is what the menu requires?
9. The size and equipment in the restaurant.  For example, if the restaurant is proposing a degustation menu with several courses, does it have sufficient china and cutlery or can the dishwashing operation turn them around in a timely fashion?
10. The proposed pricing of the dishes is significant and is the targeted customer prepared to pay such prices?  I understand that as a general proposition, the food cost should not exceed 40% of the selling price in order that the restaurant can make a profit;
11. The socio economic level of the proposed customers is important as is the religious and cultural aspects of the proposed market.  Broadly speaking and I am not trying to be controversial, less sophisticated customers prefer dishes with which they are more familiar whereas more sophisticated guests are more appreciative and willing to try special or unusual dishes.;
12. Can some of the menu items be bought in partly prepared?  This may allow a restaurant to offer dishes that its personnel and equipment cannot produce.  For instance, Bidvest Australia offer “over 56,000 foodservice products, a comprehensive fresh offering of between 400 and 600 lines depending on season, and a complete array of all primal and portion control meat requirements”; and
13. There needs to be a contrast in colours, flavours, textures, ingredients and style to keep the menu interesting. 

2. Describe various aspects of managing food service operations

The efficiency and success of a commercial kitchen, a food outlet or restaurant depends upon the application of good management principles. Good management in this context means setting the direction and objectives; implementing the objectives through processes and people, motivating personnel to undertake their roles efficiently and to maintain high performance standards; and controlling costs by comparing actual performance against forecasts to ensure the objectives are achieved.  

Practically, there are four major areas of importance to food service operations.  These are: 
· menu planning including standarised recipes, portion control, costing a recipe and menu pricing; 
· stock control including requisitioning, purchasing, receiving, storage, issuing;
· quality production and service; and 
· cost control and record keeping.

The notes provide that the different aspects of managing food service operations are:

1. Food Purchasing (and storage);
2. Managing the food production system; and
3. Cleanliness and hygiene.

In relation to food purchasing: it involves the following:
• developing specifications;
• preparing an approved suppliers list;
• determining the appropriate order size; and
• establishing appropriate receiving and storage procedures.

The first step is developing food specifications since it involves cost and quality control guidelines. Food purchasing specifications usually refer to the quality, quantity and other key characteristics required in the items or ingredients purchased.  For example the purchase specifications for chicken breasts may include its source, weight, type of packaging, delivery temperature, minimum order and maximum order.  For fruit and vegetables this may include specifying the desired shape, size and degree of ripeness.

For each ingredient in a recipe, there must be a corresponding purchase specification.  For example, the recipe for Beef Wellington might specify 250 grams beef eye fillet per cover.  With respect to ordering from suppliers, specifications, with some minor tolerance, make it clear as to the quality and characteristics of the items to be delivered.  This avoids disputes and ensures the kitchens are not faced with 
Ivan Charles Witt
1698
Assignment #8
Page 7

inferior or simply the wrong raw ingredients.

Restaurants generally have an approved supplier’s list.  Often the list is created after an extensive examination of possible suppliers from a variety of sources such as local suppliers or markets, city or country suppliers and large or small suppliers.  Depending upon the item to be purchased and the size of the restaurant, options for purchasing may be at the retail or wholesale level and possibly under a contract regime.  Generally the point of the supplier’s list is so that the restaurant can be comfortable the supplier will consistently deliver quality items and at competitive prices.  As a general proposition for ease of administration, there is merit in keeping the number of suppliers to a minimum.  There is also merit in having at least two suppliers for every group of commodities.  A restaurant never wants to be in a position whereby it cannot procure key ingredients.  Also with at least two suppliers, there will be some competitive tension in relation to pricing.  Due to the foregoing considerations, management approval is required to approve new suppliers or to discontinue using existing suppliers. 

Controlling stock and ordering it is important to the profitability of a restaurant.  There must be sufficient stock of the food needed to prepare the dishes on the menu.  Care needs to be taken as overbuying causes storage problems, ties up unnecessary capital and some food may spoil if kept too long while under buying leads to inadequate stock and the possibility of having to procure last minute often at higher prices that the menu provided for.  The standard recipe ingredients are the key to purchasing food.  Quantities of each ingredient can be totaled from each standard recipe.  The ingredients can then be grouped according to the supplier such as wholesale meat, fishmonger, fruit and vegetable, and grocery suppliers. After a period of time a consolidated order can be placed. 

Once the needs have been determined the process for ordering and receiving is developed.  When supplies are delivered, they must be checked for quality against the specifications and quantity against the delivery docket.  Once goods have been accepted and signed for it is harder to negotiate changes or rejections with a supplier.  Supplies must be sorted according to their storage needs and for when they are required.  Frozen food, unless required in the short term, should be placed in the freezer or cold room with refrigerated goods being placed in the cool room.  Careful storage of food is important as it reduces wastage, flavour transfer, contamination and spoilage.  New stock in the dry room should be rotated so that existing stock is issued first.  Depending upon the size of the restaurant, food required in the kitchen for preparation of dishes is then requisitioned from stores by the chefs.

Food production is the centre of the food service industry. It is the very means to deliver what has been promised to the guest from the menu.  The principle of food production is the right quantity of food at the best standard for the correct number people at the correct time by the most effective use of staff, equipment and supplies.  
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The classification of the menu begins the food production system.  There are broadly three types of menu No Choice, Limited Choice and Choice.  No choice is a fixed offering little or no choice such as a function or banquet menu.  Limited choice such as table d’ hote offers a fixed and limited number of courses.  There is some choice of dishes within each course, the price is set and all guests are served the meal one course at a time.  The venue may include quick service restaurants and school cafeterias. Choice, e.g. a la carte, may be offered at full service restaurants, cafeterias and at buffets.  An a la carte menu allows the guest to choose the number and types of dishes of the menu arranged in courses and priced separately.  The dishes are cooked to order so there is a waiting time and each guest or table is served at their own pace.

The ingredients are the essential element of the food to be produced under the menu and recipes are one of the most significant tools used to control costs and to ensure consistency and quality of the food produced.  A standardized recipe is a well-tested recipe and one is produced for each dish on the menu.  The advantages of using standardized recipes include:
· A portion cost can be calculated for each recipe to help determine the menu price;
· They facilitate the ordering of foods and stock control checks;
· The kitchen can be organized and duties allocated efficiently because the production and service of each recipe is known; and
· The quality and size of each portion is consistently the same.

Each recipe lists the quantity needed for each ingredient and the steps in the method of production, cooking, holding and service of the dish.  It would also indicate the number of portions the recipe will yield.  When standard recipes and portions have been compiled the standard cost of each recipe can be calculated.  This is done by totaling the costs of all ingredients used.  The portion costs can then be calculated by dividing the recipe cost by its yield.  

Menu pricing is also very important because in addition to bar sales, it is the main revenue earner for a restaurant.  Only when the costs of running the food service operations have been determined can the selling prices of individual menu items be calculated.  The selling price of a dish or a meal or a function must usually cover the food costs, labour costs, overhead costs and yield a net profit.  

Food Service Hygiene is extremely important as restaurants need to produce food that is safe and suitable to eat. Both management and staff have a direct responsibility to their customers and potential customers and an indirect obligation to the owners of the business to ensure high standards of personal hygiene and the hygiene of equipment and food used in the restaurant.  The reputation of any restaurant is dependent on its hygiene and its menu.  When hygiene is neglected, the health of staff and customers is at risk from food poisoning and spread of disease. Restaurants can lose money from spoilage and declining patronage as a 
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consequence of poor hygiene and can be prosecuted by relevant authorities and can be the subject of litigation from adversely affected customers and staff. 

Broadly speaking hygiene can be characterized into three broad areas:

· Personal hygiene;
· Kitchen hygiene; and
· Food hygiene.

In relation to personal hygiene, it should be remembered the human body carries many disease causing bacteria and potentially viruses and in the food service industry the employees have constant with the food and the equipment.  Food service employees must therefore be in good health; colds or flu, diarrhea, gastric upsets and skin conditions do not mix well with food service and so employees should report such conditions and management should be alert to them in their employees.  One of the main sources of food contamination comes from human contact and the bacteria found on skin, hair, eyes hands, mouth, clothing and bodily discharges such as saliva from coughing or sneezing.  Although it is impossible to rid the entire body of harmful bacteria, staff must be trained to ensure that they maintain a high standard of personal hygiene by: regular washing of their hands and body; hair being securely tied back; fingernails being clean; never touching food or utensils after touching his or her mouth, lips or nose; cuts and sores to be well covered with protective dressing; and clothing should be cleans and free from dirt and contaminants.

Kitchen equipment and other equipment to be used must be considered as any dust, dirt, food particles and built up grease can harbor bacteria and will attract vermin. The restaurant must develop and properly implement cleaning routines.  Particular attention needs to be paid to floors, benches and shelves, sinks, rubbish bins, refrigerators and cool rooms, equipment and table ware.  Broadly this involves ensuring sink and work surfaces are cleaned before and after use and equipment is sanitised and sterilised after cleaning.   This equipment, after sterilising, needs to be kept in a clean area and protected from dust, splashing and food contact.  

Cruise ships for example have a Vessel Sanitation Program which includes a regime onboard directed towards prevention, surveillance and response to viruses such as noroviruses which can be spread if correct hygiene is not followed by all onboard including the passengers.  .  The onboard plan is based on isolation, containment, disinfection, investigation and education.  Ships use disinfectants such ass accelerated hydrogen peroxide, Virkon, Ecotru, Mikro-Bac II, Mickro – Bac 3, Cryocite 20 and bleach to sanitise equipment.  

Food packaging is another area from which hygiene can be compromised.  Often cardboard will contain vermin and so it is essential it is not brought into kitchen areas. Dining rooms are also susceptible to pests such as flies, mice, rats, 
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cockroaches and ants and so regular pest control methods must be undertaken to ensure these areas are hygienic and do not become the cause of illness to customers and to staff.

Food hygiene is also important noting food is the main product being delivered in a restaurant.  Food poisoning can occur due to a buildup of bacteria and contamination due to micro-organisms including moulds, bacteria and yeasts.  Food must be stored and handled correctly.  The most troublesome foods are the highly perishable ones such as diary, eggs, seafood, cooked and raw meats such as poultry, reheated and prepared dishes and gravies.  Eating contaminated foods can lead to food poisoning.

Food is particularly susceptible to bacteria which can easily multiply due to the inherent nature of some foods (those mentioned above), temperature, moisture levels and time resulting in food poisoning.  Food poisoning can be prevented by:
· The exercise of high standards of personal hygiene from all of those handling food;
· Maintaining equipment in good repair and in clean condition;
· Adequate provision and use of cleaning facilities and cleaning equipment;
· Correct storage of foodstuff at the correct temperature;
· Correct reheating of food;
· Quick cooling of foods prior to storage;
· Protection of food from vermin and insects;
· Hygienic washing up procedure; and
· Food handlers knowing how food poisoning occurs and following procedures to prevent food poisoning.

3. Discuss traditional stages of food delivery system.

The traditional stages of the food delivery system may be summarized as:
· Supplies entering the store, where they are checked;
· They are stored either in dry or cool storage or the freezer;
· The supplies are passed onto different areas for preparation;
· Food is cooked; and
· Either held or served immediately to the customer.

Essentially the food delivery system is the process concerned with converting raw, semi prepared or pre-prepared materials into ready to consume items.  The system’s effectiveness and efficiency are reflected in both the relationship between inputs and outputs; waste energy efficiency, and labour efficiency; and service delivery factors; customer satisfaction, perception of quality and service.

Different food service outlets have different types of service delivered to their customers and the process of food production will also differ accordingly. The food delivery system in a hotel has three key elements: the policy relating to catering 
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(variety of outlets, variables in terms of demand, type of catering operations, timing of services), the menus (style and quality factors; implication for production if á la carte or table d’ hote; number, variety and standard of dishes; preparation of food noting standardised recipes, volumes, implication for service, and portion control) and kitchen design.

There are eight distinct stages of the traditional food service delivery system. These stages are:

1. Storage – dry or cool or cold storage of material;
2. Preparation activities, such as, cleaning, peeling, cutting, trimming and cutting into portions in accordance with the recipes.  Often there are discrete fish, meat and vegetable preparation areas which may use mechanical equipment such as potato peelers, food slicers and choppers, liquidizers, chippers, vertical high speed cuttermixers, and mashers;
3. Production, the cooking process, frying, roasting, baking, steaming, stewing or casseroling, simmering, braising, boiling, pressure cooking, microwaving, spit roasting, barbecuing and grilling etc.;
4. Holding – storage between production and consumption often utilizing hot cupboards or bains-marie;
5. Service – style of delivering dishes or meals to guests including buffet service, plate service, part plate service, semi-silver service, silver service and Gueridon service;
6. Dining – consumption of meal by the guest in a convivial setting; 
7. Clearing – removal of dining equipment and food debris from the diner; and
8. Dishwashing – prewashing, sorting and feeding of soiled equipment into dishwashing machines or the scullery for oversized items.  Silverware will also be polished.

In the traditional system there is delineation between the front and the back of house.  The guests remain in the front of the house; and all the various stages take place at the hotel.  Many restaurants or food service outlets do not consistently follow the traditional system however.  For example, many establishments no longer make everything from scratch using first principles.  Labour costs, time pressures and cost efficiency mean that convenience foods have become increasingly important.  If they are used then step 2 Preparation above is avoided. Similarly, if food is cooked à la minute, step 4 Holding is likely to be unnecessary. If Gueridon service takes place, that is, the waiter prepares all or part of a dish at a gueridon table besides the guest’s table step 3 Production is taking place in the front of house.  It follows in these examples, the food delivery system has been modified in accordance with the policy of the restaurant.

So the food delivery system is adjusted in accordance with the hotel’s production policy to meet the needs of the proposed customers.  The hotel’s production policy will consider other considerations including reduced operating costs and food 
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production time if some of the stages are outsourced to third party suppliers such as Bidvest as I mentioned in answer 1.vi.  Reduced food production time should lead to prompter service for the customer.  Additionally, reducing some of the food delivery stages may mean less space and equipment is needed to produce some of the dishes and operating costs can be reduced because of less labour, less waste, less spoilage of food, less storage and less cleaning.  However, a balance needs to be struck between the increases in price for supplies when some of the steps are removed and the quality of the end product to the customer.  Also, too much of a change in the traditional stages of the food delivery system may mean the chefs become glorified food warmers and lose their passion for being a chef resulting in lower morale amongst staff which could become infectious and affect all staff involved in the food delivery system.

The success of a restaurant is dependent upon the reasons as to why the customers decide to eat there.  It might be because of the type of menu or its presentation, the reputation of the restaurant or its chef, the atmosphere, its décor and furnishing, perhaps the music (if it is live music), or the quality of the food and its pricing.  Restaurants succeed mostly because the customers who frequent them leave feeling they have had a satisfying, enjoyable experience and they tell their friends and the customers become regular diners at that restaurant.  In my view, noting the longevity of the traditional food delivery system, care needs to be taken in tampering with it if it does not yield a better result for the customer and ultimately better profitability for the restaurant.
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