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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. Give short answers for the following questions: 
I. What is the importance of hygiene for a restaurant?

-Hygiene is probably the second most important aspect of running a restaurant, coming second to food quality. Every customer would want to trust a restaurant that has passed health and sanitation standards, so keeping your restaurant dining and kitchen areas is a big part of the success of the business. Having ample stock of cleaning supplies helps ensure the restaurant is kept clean all the time. 
 
-Restaurants with bad hygiene are sure to fail because even if you try to hide the dirty secrets, they will eventually be found out and through word of mouth, the news will spread, affecting your reputation. There are many dangers that unhygienic food preparation can bring. It could bring about disease or food poisoning to valued customers. Proper hygiene in the restaurant would help you gain trust from customers, boosting your chances for success. 
 
-The state has guidelines set on sanitation of eating places. If you are running a restaurant business, it is best to make sure that you are abiding by the set of rules and standards on hygiene. That way, your business is safe from the scrutiny of the health and sanitation inspectors & away from shutting doors of your restaurant ,abiding by the sanitation standards assures you that the food you serve is safe for your customers. 
 
-The restaurant’s cleanliness does not stop at simple sweeping of the floor. Deep cleaning is occasionally required for the items used for cooking and washing dishes to avoid bacterial growth in them. For effective cleaning, it is best to find the best cleaning chemicals for all your cleaning needs. The cleaning solutions must be effective in killing harmful germs in utensils, cookware as well as in storage areas and freezers. Utensils used for cooking and serving food should be sterilized every once in a while, in addition to the usual cleaning. & the restaurant must be no signs of rodents, cockroach, insect & flies appear in the restaurant.

 -Example : the restaurant must contract with good pest control company for ar least twice a month visit & conducting a pesticides treatment to avoid any pest infestation  going to occur now or in the future, filing the pest control receipt visit is a must as evidence of following polices & health sanitation slandered & to save the management side as well.

-Keeping the restaurant clean also means training the restaurant personnel in cleaning and maintaining the cleanliness of the place. The staff should be reminded to wash their hands regularly, especially before preparing food. It would help to have the restaurant personnel to cover their head so as to prevent hair strands from falling into the food. It is also good to use a swinging door that can easily be opened without the need to open a latch or a door knob. 
 
-Hygiene should be regarded as a priority as negligence in it could be disastrous to the business. Proper cleaning procedures and the use of effective cleaning products help restaurant businesses meet the standards for cleanliness. 
  
-Example: the cooks & servers not washing their hands after touching their hair, nose, or report to duty while sick.

II. What is ROL in the hotel industry & how is ROL calculated?
-What is ROL in the hotel industry?
Re order level 

-How is ROL calculated?
(36 × 1) + 36 =  72 bottles.





III. Which factors should be considered when purchasing equipment for food & beverage 
service?
-Flexibility of use.
-Type of service offered.
-Type of customer.
- brand ,Example : made in & name of the company if authorized of manufacturing of the food service equipments like NSF national sanitation foundation international it recognize & approve the company which is set standard for food service equipments using their stamp NSF we can see this stamp over all good & heavy duty food service equipments in the restaurants kitchens .
-Design.
-Color.
-Durability.
-Ease of maintenance.
-Stack ability.
-Costs & funds available.
- Availability in the future , replacements
-Storage.
-Rate of breakage, e.g.for China.
-Shape.
-psychological effect on guests.
-Delivery time.

IV. What are the three menu types?
1. Static or fixed menus, where the same items on the menu are offered repeatedly.
2. The cycle menu refers to menus which offer different items for a certain time period.
3. Single Use Menus, which are planned only for special occasions and are not repeated.

V. How does the use of computer help in Food & Beverages operations?

- It improves guest service Example : when tracking & analyze guest feedback from comments card where is the Excellent ,good ,acceptable & poor the computer gives percentage for each feedback then it determine the areas which is require the management attention.

-the computer have become a large part of all successful businesses & its play a great role in P&L calculation & menu costing, engineering & the use of computers in the Food & Beverages operations help's in the following operations :

-Streamlines handling of paperwork & 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.
- Reduction of repetitive tasks.
- Helps in maintaining current sales and expense data on file.
- Food cost calculation & par level every given period.
- Staff weekly schedule preparation.






VI. What factors should be considered when planning a menu? 
-Age ,sex & physiological, psychological factors, which all leads to the choices of food that a 
Consumer picks.
-compotators & the cost price from the vendors.
-Other factors like appetite, personality, mood & emotions also influence some people.
-Some guests are influenced by advertising & environmental situations, which pull the customer 
 to the restaurant.
-Economic conditions and social prestige of the guest.
-The appearance, quality & flavor of the food served & preparation Methods ،Organoleptic ،Characteristics ,     texture temperature color, odor, flavor, quality  
- Religious & cultural constraints many people don’t eat certain foods, due to their mindset or religious constraints.
-Type of food service outlet & the budget available for that outlet.
-The customer food habits.
-The availability of the raw materials is essential since seasonal items are easily found, while exotic items can be difficult to procure the viability of the menu depends on the availability of the ingredients.
-The physical facilities & equipment available play a role in menu planning the type & quantity of equipment available are also a deciding factor in selection of menu item.


2. Describe various aspects of managing food service operations. 

A. Food Purchasing:
-The first step is specifications since it involves cost & quality control guidelines appropriate specifications have 
to be developed for each item bought from outside suppliers help in evading any misunderstanding among the 
concerned parties typically the restaurant manager produces an approved supplier’s list this helps to guarantee 
a consistency in quality & cost this also controls the activities of the buyer. 
-The second step the manager he is the one entitle to add or remove a suppliers name from the list deciding the size of the order is very difficult overbuying causes storage problems while under buying leads to problems no manager wants to face after a period of time an accepted order size can be decided on once the needs have been determined the process for ordering and buying is developed possible mischief or theft is checked by invoices and receipts, with proper signatures.

B. Managing food production systems:
-Food production is the centre of the food service industry classification of the menu begins the food 
production system .......... three different types of menus which are basically used depending on 
the nature 7 place  of the outlet.

-No Choice :
-Fixed ,static
-Cycle Airline.
-Nursing home.
-Single use Banquet.
- limited choice :
-Quick-service restaurant.
-School food-service.
-Catered luncheon.
-choice :
-Full service restaurant cafeteria.
-Cafeteria.
-Buffet.




-Even though menu is the core of the food service industry, the ingredients are the essential element of the food produced this is where the usefulness of recipe standardization comes in. It is the most significant tool existing to control costs & to safeguard product consistency & quality production consistency in a food item can be achieved by accurate record of ingredients, amounts & methods of combining & cooking the item.
                                                 -Example for the production schedule sheet
Item Recipe /Quantity(par level) Needed/ Actual Produced Am & Pm /Time/ Leftover /Comments
Mashed potato      1patch=14 por         5 patch                        3pa     2pa             closing cont

C. Food Service Hygiene:
Hygiene is extremely important for any restaurant the reputation of any restaurant is dependent on  its hygiene & its menu the employees are constantly in contact with the food and the equipment  needed to prepare it main source of food contamination comes from human contact from elements, such as, the nose, mouth, skin, fingernails, hair, respiratory tract, and eyes the Staff must be trained to ensure that they maintain a high standard of personal hygiene next the equipment to be used must be considered the cleaning area must be kept clean, to make sure about the food service hygiene. All sink and work surfaces should be cleaned before & after use all equipment has to be sanitized & sterilized after cleaning. This equipment, after sterilizing, needs to 
be kept in a clean area and protected from dust, splashing and food contact thermal and chemical  methods of sanitation can be used to clean the equipment the dining space as well as the kitchen area should be pest free. Pests such as, mice, cockroaches, & ants bring a bad reputation to any restaurant since they carry many diseases. Therefore, regular pest control methods must be utilized to make sure of proper hygiene of the food and the surrounding area.

3. Discuss traditional stages of food delivery system.
       
A. Storage: the area where raw materials are stored this would include dry storage refrigerated 
storage area the type of restaurant will determine the type of storage area that is needed a
speciality restaurant such as a seafood place may need large tanks to hold lobsters so they are 
served fresh.
B. Pre- Preparation Area: this is a specific area for cleaning food, peeling vegetables, chopping, 
and mixing ingredients.
C.Production Areas: these are food preparation areas production areas will have a cold food 
area where salads & other refrigerated food is prepared & hot food areas where main courses & soups are prepared.
D. Bakery: a separate bakery may be needed if baked goods are to be served.
E. Holding & Service: It is important to have an area where prepared food is stored ready for 
service.
F. Ware Washing: this area is where the dishes are washed it needs to be close to the dining area as well as the main production area.
G. Pot & Pan Area: this is storage area for utensils when they are not in use.
H. Office & Employees Area: the office is necessary to maintain all records of purchases & other transactions the employees area would be a place for staff to change into work cloths & during their break.
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