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1.
I. Hygiene is extremely important for any restaurant. The reputation of any restaurant is dependent on its hygiene and 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 and after use. All equipment has to be 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. 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, and ants bring a bad reputation to any restaurant since they carry many diseases. Therefore, regular pest control methods must be utilised to make sure of proper hygiene of the food and the surrounding area.

II. The beverage manager has the responsibility of purchasing and maintaining the right amount of stock. Many beverages have a limited shelf-life, however; a good wine can be stored for decades. In case of overstocking extra storage space will be 
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required but if under-stocked the guests will not be properly served. Past sales data can help determine the amount of stock required. 

ROL or Reorder level; a minimum amount of an item which a company hold in stock, such that, when stock falls to this amount, the item must be reordered.

ROL (Reorder Level) may be calculated as:
(W × L) + S  where,

W is the average usage rate,
L is the lead time,
S is the safety stock (buffer or minimum).

III. 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;
· Stack-ability;
· 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.

IV. There are three basic categories of menus:

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.

Menu planning is helped a lot by using computers and cookbooks. The success or failure of a food service venture is largely dependent on the menu offered and therefore, the menu is the main point around, which all elements of food service operation are centred.
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V. Computers have become a large part of all successful businesses. Use of computers in the Food and Beverages operations help as:

• It 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;
• Reduction of repetitive tasks; and
• Helps in maintaining current sales and expense data on file.

VI. While planning the menu, the main factor to take into consideration is the consumers’ food preferences. It is difficult to guess what most customers will like. Consumer’s likes are determined by many factors, such as, their cultural background, the nutritional value of the food, and the ethnic background of the customer.
Factors affecting food habits, acceptance, and preferences:
· Age, sex, physiological, and psychological factors, which all leads to the choices of food that a consumer picks;
· Other factors like appetite, personality, mood, and emotions also influence some people;
· Some guests are influenced by advertising and environmental situations, which pull the customer to the restaurant;
· Economic conditions and social prestige of the guest;
· The appearance, quality, and flavour of the food served; and
· Religious and cultural constraints - many people don’t eat certain foods, due to their mindset or religious constraints.

Food preferences are affected by many factors as listed above and these are beyond the control of the F&B Manager. It makes it difficult to make sure what may appeal to a consumer. Therefore, planning a menu is the key because it involves selecting food and beverage that is accepted by both the management and the guests.
Planning a menu involves paying close attention to the following aspects:
•    Type of food service outlet and 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; and
•    The physical facilities and equipment available play a role in menu planning. The type and quantity of equipment available are also a deciding factor in selection of menu items.
                                                                                           Alicia Bolanos Bernabe
                                                                                           Assessment 8
                                                                                           ID 1490
                                                                                           Page 4

After understanding the factors, which effect menu planning, a menu can be selected.

2.
Aspects of managing food service operations

The main job of the Food beverage department of the hospitality business is to provide guests with food and beverages. Different components that are related to its operation can be viewed in the catering cycle;

--- Consumer and Market --- Monitoring of consumer satisfactory --- Control of cost & revenue --- Formulation of policy ---  Interpretation of demand --- Production and service --- Convergence of facilities --- Provisioning ---

The Catering Cycle is a dynamic model in that it is not solely concerned with operations but all the elements in the cycle, a problem in one section will also cause problems in other sections. For example, a problem that arises in the procurement section will impact the production and service section, while wastage in the raw materials section during the production will affect the control system.
We can conclude from the cycle that a perfect food and drink service would be one which does the following:
· Delivers food and drink on request;
· Has best use of labour and skill, raw material, and equipment;
· Has efficient and straightforward system of operational design; and
· Has adaptable system design permitting flexibility.

To be able to institute and administer an ideal food and beverage outlet the business would necessitate careful planning, both before and after opening stages of the outlet. However, the most popular belief is that the Food and Beverage outlet is the easiest way to make a profit, since food always sells. Another popular belief is that if you eat well then you will know how to run a restaurant. These beliefs are not true. We will now look at different elements concerning the opening and running of a restaurant successfully.

3.
Food Service Operations comprise of obtaining raw materials, creation of food, and the service to the consumers on demand. With the different food service outlets the type of service delivered and the process of food production differs. But, the process can be depicted simply as follows:

INPUT----PROCESS----OUTPUT
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The eight distinct stages of the traditional food service delivery system are:

1. Storage – refrigerated or ambient storage of material
2. Preparation – activities, such as, peeling, cutting, and so forth
3. Production (cooking) – methods, such as, frying, roasting, and so forth
4. Holding – storage between production and consumption
5. Service – style of delivering dishes/meals to consumers
6. Dining – consumption of meal by consumer in setting
7. Clearing – removal of equipment/food debris
8. Dish wash – cleansing of soiled equipment

Different contemporary food service outlets do not consistently follow the traditional system in its true form. Some changes have been adapted, depending on the type of service outlet.
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