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	1. Give short answers for the following questions: 

i. What is the importance of hygiene for a 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 . 

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

ROL (Reorder Level) may also be calculated as:
HOTEL MANAGEMENT
 (W × L) + S = (24 × 1) + 24 = 48 bottles

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

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. • Color. 
• Durability. • Ease of maintenance. • Stack ability. • Costs and funds available. • Shape
• Availability in the future – replacements. • Storage• Rate of breakage. • Psychological effect on guests. • Delivery time.

iv. What are the three different menu types?

a) À la carte Menu
This is a menu with all the dishes individually priced. Items on the menu are prepared and cooked to order.
b) Table d’hote Menu
Table d’hote menu has a fixed number of courses and limited choices within each course at a fixed price.
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c) Carte du jour
This menu is a list of dishes that are available from the restaurant on a particular day. Customers can choose from this list which may be given to them as a menu card on the table, written on a blackboard or introduced verbally by the waiter/waitress. This type of menu provides set items at fixed price and would be changed on a daily basis.
d) Children’s Menu
A children’s menu can be an à la carte or table d’hote and offered in conjunction with one for adults. Puzzles and pictures are often found on the menu. The dishes can be prepared very quickly with smaller portion size and lower pricing when compared to those for adults. This kind of menu is usually available in theme restaurants.
e) Banqueting Menu
Banqueting menus can also be table d’hote menus (set menu at a set price) when a large number of people are served at their table at the same time, course by course. Sit-down wedding banquets are a good example.
f) Cocktail Menu (i.e., Finger Food)
This menu consists of small items (i.e., no more than two bites). There is usually a selection of items –such as, canapés and hors d’oeuves. The service staff will circulate with a tray of items which are offered to the standing customers. Usually no menu card ,Dishes can be hot or cold
g) Cycle Menu
A cycle menu is a series of table d’hôtel that are offered in rotations, covering a given length of time, one, two, or three week(s). They are simple and easy to make when comparing with those which require daily changes. These menus are usually available in industrial catering   establishments, cafeterias, hospitals, prisons, and colleges.

v. How does the use of computer help in Food and Beverages Operations?
In the Food and Beverage Industry, software can be purchased to carry out the following tasks:
1) Desk-top publishing for menus, brochures, and other similar promotional materials .
2) Sales analysis. 3) Bookings analysis. 4) Cancellation report. 5) Group-booking long.6) Daily tracer-list printout of current and previous clients. 7) Sales-call report. 8) Group-profile sheet. 
9) Banquet Event Order (BEO). 10) Function resume.11) Lost-business report.12) Pre-function sheet. 13) Catering contract.14) Daily event schedule.15) Forecast.16) Daily function-room schedule.17) Work schedule.18) Room layout.19) Space management.20) Link to outside suppliers and service contractors. 21) Payroll processing.22) Recipe costs.23) Menu pricing. 
24) Inventory management. 25) Recipe-nutrition analysis.26) Invoice control .27) Product-cost analysis.28) Payroll-cost analysis.29) Equipment scheduling. 30) Word processing.31) Time clock;
32) Production schedule. 33) Break-even analysis. 34) Menu planning. 35) Tip reporting. 
36) Tip allocation. 37) Server analysis.38) Stock requisition;
39) Department-by-department comparison. 40) Open-guest-check report.41) Cashier analysis
42) Communication with other hotel departments. 43) Link with corporate headquarters.
44) Billing. 45) Inventory reorder .46) Yield management.

vi. What factors should be considered when planning a menu?
  MA
• 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 flavor of the food served .
• Religious and cultural constraints - many people don’t eat certain foods, due to their mindset or religious constraints

2. Describe various aspects of managing food service operations. (9)

Different aspects of
managing food services operations involved are:
a) Food Purchasing:
According to John Stefanelli, the food service purchasing involves the following:
• developing specifications.
• preparing an approved suppliers list. 
• determining the appropriate order size.
• establishing appropriate receiving and storage procedures.
The first step is specifications since it involves cost and 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 and cost. This also controls the activities of the buyer. Normally, the manager can only 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 center of the food service industry. Classification of the menu begins the food .Production system. Specifies three different types of menus which are basically used depending on the nature of the outlet.
Menu Classification -No Choice Limited Choice 
Fixed (static) ,Quick-service restaurant ,Full service restaurant ,Cafeteria, Cycle Airline, Nursing home ,School food-service ,Cafeteria ,Single-use .
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 and to safeguard product consistency and quality. Production consistency in a food item can be achieved by accurate record of ingredients, amounts and methods of combining and cooking the item. Even though standardizing a recipe is important in the food service industry, it is often overlooked. A manager’s job will require standardization of recipes to achieve quality control as well as costs involved in running the restaurant.
c) Food Service Hygiene:
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 sanitized and 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, and 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.
. .
2. Discuss traditional stages of food delivery system. (9)

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 specialty 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 and other refrigerated food is prepared and hot food areas where main courses and soups are prepared.
d) Bakery:
 A separate bakery may be needed if baked goods are to be served.
e) Holding and 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 and Pan Area: 
This is storage area for utensils when they are not in use.
h) Office and Employees Area:
 The office is necessary to maintain all records of purchases and other transactions. The employees area would be a place for staff to change into work cloths and rest during their break.
It is the responsibility of the manager to check the practicality of the restaurant’s final design and its plan.
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