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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. 
	
ANSWERS TO ASSESSMENT 03
ANSWER 1:
The housekeeping department ensures the cleanliness, maintenance and aesthetic appeal of lodging properties and also cleans and maintains everything in the hotel.
Functions of the executive housekeeper / housekeeping manager include the following:
· He / She is responsible for the deployment, and development of housekeeping department staffs both old and new and also ultimately responsible for the profitability and operating standard of the housekeeping department. He / She is the captain of the housekeeping ship.
· He / She is responsible for the overall standard of cleanliness and maintenance and aesthetic appeal of the hotel, its properties and also see to ensuring financial accomplishment within the house keeping department.
·  He / She delegates duties, and also offer community guidance and direction to the housekeeping staffs.
· He / She keeps a check on linen stock, maintain it and when the need arise, he / she restocks it using a checklist.
· He / She ensures that the pre – standard of cleanliness are followed in every area of the hotel, even in public domain such as lobby, lounge, garden, recreation area etc
 
 




ANSWER 2:
Hotels keep a lot of amenities for their guests use in every room and this also depends on the type of hotel in question as well, as some hotel stock their guest rooms with a variety of amenities, other simply put the very basic amenities in the guest room. The amenities ranges from desktops directories, guide book, breakfast menu, entrance tags, ash trays, match boxes, laundry bags, shoehorn, glasses and ice buckets, glasses with coasters, tumblers, television sets, magazines, radio channels, bath towels, hand towels, face towels, soap dish, rubbish bins, swimming goggles, iron with boards, clothe racks, luggage rack, body supplies, adaptors etc.
In managing these amenities, the housekeeping department has to keep a check on the usable items in the room to determine their success in term of profit or loss to the hotel and a very simple but systematic method of achieving this is the creation and intense use of a CHECKLIST.
    










ANSWER 3:
Importance of hygiene includes the following:
· The hygiene of a restaurant speaks of the restaurant’s reputation as well as the restaurant’s menu.
· Hygiene is very important for a restaurant because of the constant coming in contact of employees with food and its preparation equipments and elements as nails, hair, eyes, mouth, skin, jewelery and this are major source of food contamination.
· The employee needs to be trained to ensure they maintain personal hygiene, taking care of their body, hair, put on roll on or deodorants put on clean clothes and uniforms and ensure fingernails are always cut short as they harbor germs underneath. This would go a long way to interpret the nature of the services expected from such a restaurant to the guest.
· The restaurant cleaning area, sink and work surface should be cleaned before and after every use to reduce the spread of unwanted germs and contaminations.
· The kitchen area and dinning space should be pest free using regular pest control, pest like cockroaches; mice bring bad reputation to a restaurant as they are seen to be carriers of many diseases.
· It should be kindly noted that hygiene is not of food only but also of the restaurant surroundings.






ANSWER 4:
Various aspect of managing service operations includes:
· Developing specifications; this would represent the cost and quality control guidelines and it helps to avoid any form of mis understanding among outside suppliers and developing appropriate specifications for each item purchased.
· Preparing an approved suppliers list: this is simply to ensure a consistency in quality and cost of item purchased. This also helps to control buyers activities and list can only be updated by the manager
· Determining the appropriate size; size can be a problem but this can be overcome by the placing of order for items as when due to avoid wastage of items.
· Establishing appropriate receiving and storage procedure: procedure for ordering and buying should be set up, invoices and receipt and signature checklist should be created and maintained according.
· Managing food production system by ensuring that standardization of a recipe is achieved so as to control the quantity and quality along with the cost of running the food outlet
· Food service hygiene speaks of the reputation of any restaurant. Both hygiene and many of a restaurant sell a restaurant faster than a wild fire. Hygiene of food and the restaurant environment should be taken into full consideration as well as the manager training his employees on personal hygiene methods and procedure to ensure a safe environment for sales of food and beverages. Also the hygiene of the food production equipment is of high importance to avoid food contamination and spread of diseases.
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