1. Give short answers for the following questions: 
 (12) i. What is the importance of hygiene for a restaurant?
The importance of maintaining the hygiene standards in restaurants cannot be stated enough. Hygiene in restaurants is not just essential to ensure the health and safety of your employees and customers, but also because it plays a significant role in building the brand image of the restaurant. Customers want to dine at a clean restaurant that serves hygienic food. Hygiene is probably the second most crucial aspect of running a restaurant; the first aspect would be of maintaining food quality. If the customer thinks that the restaurant is unhygienic or unclean, they let go of it in a heartbeat. Not to mention that reports of lack of hygiene in a restaurant are the worst sort of publicity a restaurateur can invite on himself. 

 ii. What is ROL in the hotel industry and how is ROL calculated? 
Stock reorder level indicates to the stock controller when it is necessary to reorder certain raw materials or components.
The purpose of using this stock reorder level is to enable management to ensure there is sufficient stocks to meet demands from the production department.

 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).
 An example of using this formula could be W = 24 bottles per week T = 4 weeks L = 1 week S = 1 week’s usage, i.e., 24 bottles. 
Therefore, M = 24 (4 + 1) + 24 = 144 bottles
ROL (Reorder Level) may also be calculated as:
(W × L) + S = (24 × 1) + 24 = 48 bottles

iii. Which factors should be considered when purchasing equipment for food and beverage service?
Flexibility of use; Type of service offered; Type of customer; Design;  Colour;  Durability;  Ease of maintenance;  Stackability;  Costs and funds available;  Availability in the future – replacements;  Storage;  Rate of breakage, e.g., for China;  Shape;

 iv. What are the three different menu types?
· No Choice 
· Limited Choice 
· Choice
v. How does the use of computer help in Food and Beverages Operations?
• 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. What factors should be considered when planning a menu? 
 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.

2. Describe various aspects of managing food service operations. (9)
Food Purchasing:
Managing food production systems:
Food Service Hygiene:

 3. Discuss traditional stages of food delivery system. (9)
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
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.
