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ANS 1-
Hygiene is very important for any eating areas. Reputation of a restaurant/Hotel is made based on its menu and hygiene. Where the employees are in constant contact with food and preparation equipment. Major source of contamination of food comes from human contact like skin, fingernails, hair, jewellery, mouth, nose and respiratory tract and eyes. Employees, therefore, should be trained to ensure that they maintain personal hygiene. Next area of consideration is the equipment to be used. The cleaning area should be clean so as to ensure food service hygiene. The sink and work surfaces should be cleaned before and after every use. The equipment’s should be sanitised and sterilised after every cleaning. These sterilized equipment’s need to be stored in a clean area with protection from splash, dust and contact with food. Various sanitation methods like thermal and chemical sanitation methods among others should be used. The kitchen area and dining space should be pest free. Pests like, mice, cockroaches, etc. bring bad reputation to a place because they are carrier of many diseases. Hence, regular pest control methods must be undertaken so as to ensure hygiene of not only food but also of the surroundings. 
ANS 2- 
The meaning of ROL is reorder Level, this method is use purchasing and pricing of stock level. There is a formula is used in hotel to count ROL is (W × L) + S = ?
Where 
M = is the maximum stock, W= is the average usage rate, T= is review period, L=is lead time, S=is safety stock.
An example of using this formula could be W = 24 bottles per week T = 4 weeks L =1week 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 
The Pricing is based on three basic methods:  
Cost Plus Pricing: The selling price is determined by the addition of specific percentage, of the cost price, to the cost of the drink (Gross profit = sales less the cost of sales). 
Rate of Return: The total costs of the business are determined for a given business level and from this the percentage of the cost price required to be added to the cost is determined in order to ensure that business will be viable. 
is the review period, is the lead time, 
is the safety stock (buffer or minimum). 
Market Oriented: Selling price is determined by considering both what the customer is likely to pay as well as what others in similar operations, locally, are charging. 
ANS 3- 
Computers have now become a part and parcel of modern society. Application of computers in Food and Beverages operations help as: It improves guest service, Streamline’s handling of paperwork and data, Improve control over day to day operations, Generate 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.   
There are some software available from there we can get following information:
Desk-top publishing for menus, brochures, and other similar promotional materials, Sales analysis, Bookings analysis,  Cancellation report, Group-booking long, Daily tracer-list printout of current and previous clients, Sales-call report, Group-profile sheet, Banquet event order (BEO), Function resume, Lost-business report, Pre-function sheet, Catering contract, Daily event schedule,  Forecast, Daily function-room schedule, Work schedule, Room layout, Space management, Link to outside suppliers and service contractors, Payroll processing, Recipe costing, Menu pricing, Inventory management, Recipe-nutrition analysis, Invoice control, Product-cost analysis, Payroll-cost analysis, Equipment scheduling, Word processing, Time clock, Production schedule, Break-even analysis, Menu planning, Tip reporting, Tip allocation, Server analysis, Stock requisition, Department-by-department comparison, Open-guest-check report, Cashier analysis, Communication with other hotel departments, Link with corporate headquarters, Billing, Inventory reorder, and Yield management.  


ANS 4- 
There are eight distinct stages of the traditional food service delivery system. These stages are: 
Storage – where the raw materials are stored. This would mean both dry storage and refrigerated storage area. Storage area is also dependent on the type of restaurant. For example, a speciality restaurant may require some special storage facilities for the ingredients.  
Preparation –  Kitchen usually has a specified area for cleaning, peeling, chopping, mixing and combining ingredients.
Cooking –  methods such as frying, roasting and so forth 
Holding –  storage between production and consumption, like keeping in hot plate and holding such temperature for certain time period
Service –  style of delivering dishes/meals to consumers 
Dining –  consumption of meal by consumer in setting 
Clearing –  removal of equipment/food debris 
Dish wash –  cleansing of soiled equipment 
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