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I. What is the importance of hygiene for a restaurant?

The importance of hygiene is paramount, and not causes any health risks to customers & also is very damaging to the organisation with having no retention of repeat customers and any new customers.
Customers will feel more comfortable and have ease if they know where they are eating is clean and this can visually be seen.

Cleanliness is a factor that is greatly considered when online reviews from customers and there experience are expressed. People tend to trust user’s reviews since they usually give unbiased opinions about their local restaurant. Since cleanliness is so important to customers, hearing that an establishment has poor hygiene can instantly turn away potential customers before they even see the restaurant.

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

Reorder level (ROL) is critical as purchasing the right amount of stock is the main objective of a beverage manager. Many items have limited shelf life but in the case of good wine it can be decades. Nevertheless, under-stocking means not being able to serve customers properly while over stocking means extra storage space. The right stock levels can be determined by using past sales data. A formula which can also be useful 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, S is the safety stock (buffer or minimum).


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

The factors that should be considered when purchasing are:
• Flexibility of use; 
• Type of service being offered; 
• Type of customer; 
• Design; 
• Colour; 
• Durability; 
• Ease of maintenance; 
• Costs and funds available; 
• Availability in the future–replacements;
• Storage;

IV.	 What are the three menu types?

The three menu types consist of:

•	Fixed (Static) menu where items on the menu are offered repeatedly.
•	Cycle menu offering different items, as this pre-determined by the time period of the day.  
•	Single use Menus, these menus are planned for special occasions and are not repeated such as mother’s day, Christmas day etc.

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

Technology is a great advantage as this can provide accurate and relevant information when needed, it can also help and keep track of stock and when stock is low, produce graphs on what items are selling more than others, also has other advantages such as:
•	Streamlines paper work and handling
•	Improves guest service
•	Control over operations
•	Generates timely reports 
•	Reduces cost of paper supplies  
•	Increase sales revenue 
•	Employee productivity 
•	Reduces clerical staff  
•	Helps in maintaining current sales and expense data on file.











Vl.     What factors should be considered when planning a menu? 

The factors to be considered when planning a menu are:
•	Different types of food services outlet and the budget available from the organisation.
•	Consumer food habits
•	Availability of the raw materials
•	Economic conditions and social or prestige issue of the guest 
•	Religious and cultural constraints as many people don’t try food due to their set views.
•	Vegetarians, what can be made available to their taste.
Planning a menu has various and important aspects as you need to meet all types of customer expectations, with this in mind also keeping the menu simple or manageable by the kitchen.
Meals must be affordable and can meet the budget of the customer, having healthy options so customers have the choice to accommodate their dietary needs etc.      
                                                        
2. Describe various aspects of managing food service operations. 

The various aspects from managing the food service operations is firstly cooperating with other areas and managers within the hotel and gathering the information of guests either from guests that are staying in the hotel or from customers that have booked or walked in.
Cooperating with other manager’s and staff by planning, directing and coordinating the restaurants operations. 

Other aspects 

Food purchasing:  order and reorder of stock and sourcing good quality food from approved supplier list. Quality control of stock and where stored as to make sure the right flow of consistency is in place.

Managing food production systems:  Menu classification starts the food production system by having a systematic approach of having three types of menu (Fixed, Cycle, Single use).
Standardising ingredients so costs can be met and the menu is consistent and quality is maintained. 

Food Service Hygiene:

Hygiene is Paramount as reputation of a restaurant is made based on its menu and hygiene. 
Ensuring employees are trained and ensure that they maintain personal hygiene such as their uniform, hair, hands and any other part that comes into contact with food.
Equipment is cleaned to a high standard and ready for next use by sanitizing all areas of the kitchen.  

                                               
3. Discuss traditional stages of food delivery system.     

There is eight distinct stages of the food delivery system are as follows:

•	Storage – Refrigerated or ambient storage of food
•	Preparation – Food prepped ready to be applied for service 
•	Production – Where food is cooked and ready to be served.
•	Holding – Where food is in an area ready to be took to the customer for consumption.
•	Service – Food is being transported to the customer in various styling of delivery.
•	Dining – Consumption of meals by the consumer in setting.
•	Clearing – Removal of equipment/food debris from customer’s tables.  
•	Dish Wash – Cleansing of soiled equipment. 
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