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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. 
	Please insert your completed assignment ( in word format)  here:
1)
i) Hygiene is probably one, if not, one of the most important things for a restaurant. All his reputation depend of that. The restaurant has to be aware about all the procedures of hygiene and they have to know that a bad hygiene can be a very bad image. 
All the controls have to be regular to guaranteed the good hygiene of the restaurant, as well as, the areas have to be cleaned and all the staff must to follow all the rules and procedures about the clearness.
ii) ROL is the reorder level, when you have to order the goods ( bottles, food or whatever)
It is calculated as:
(Average usage rate x lead time) + safety stock
iii) Flexibility of use; type of service offered; type of customer; design; colour; durability; ease of maintenance; stack ability; cost and funds; availability in the future-replacements; storage; rate of breakage; shape; psychological effects on guests; Delivery time.
iv) 
a)Static of fixed menus, where the same items on the menus are offered repeatedly                                                 b)The cycle menu refers to menus which offer different items for a certain time period                                                        c)Single use menus, which are planned only for special occasions and are not repeated.
v) Use the computers in the food and beverage operations help as:
It improves guest services; stream 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 task and helps in maintaining current sales and expense data on file.
vi)
-Type of food service outlet and the budget available for that outlet
-The customers food habit
-The  availability of the raw materials is essential since items are easily found. Exotic ingredients for example.
-The physical facilities and equipment available play role in menu planning. The type and quantity of equipment available are also deciding factor in selection of menu items.




2)  
Managing food services operation
a)Food Purchasing:
Developing specifications; preparing an approved suppliers list; determining the appropriate order size and establishing appropriate receiving and storage procedures.
b) Managing food production systems.
No choice-  fixed, Cycle and single use.
Limited choice- quick-service restaurant, School food-service and catered luncheon.
Choice- full service restaurant cafeteria and buffet.
c) Food Service hygiene
This is very important, it was explained in the first question. But basically it is one of the more important aspect in a food establishment. All the employees must to know about the hygienic security and they must to respect all the procedures set by the company and the law. 
3)
 There are eight distinct stages of the traditional food services delivery system. 
1. Storage. Refrigerated (freezer or fridge) or ambient storage of material
2. Preparation. Activities such as peeling, cutting...
3. Cooking. Methods of cooking like frying, roasting and forth
4. Holding. Storage between production and consumption
5. Service Style of delivering dishes to the consumers.
6. Dinning. Consumption of meal by consumer in setting
7. Clearing. Removal of equipment and food debris
8. Dish wash cleansing of soiled equipment. 
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