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Assessment 8 – Managing Food & Beverage Operations
Question 1
I. Hygiene is of high importance within a restaurant as many judge the quality of an establishment upon this factor. Every restaurant must conform to strict regulations to ensure the highest level of cleanliness is met. The main cause of contamination is from human contact, therefore all staff within the business must adhere to strict rules and maintain personal hygiene to reduce this. The equipment used within the kitchen needs regular monitoring to ensure clean methods are up to standard. Many germs can be passed on from poor cleaning of equipment, correct cleaning products e.g. sterilizing and sanitizing agents, must be used, however should not be harmful to staff and clients. The correct cleaning methods should be used after certain foods are handled, for example, after handling raw chicken as this can lead to food poisoning if not treated appropriately. Clients will deem a restaurant unsanitary if they spot pests inside, e.g. cockroaches and mice; if these occur action must be taken.
Overall, the hygiene of a restaurant impacts upon the reputation, good hygiene can improve a reputation of an establishment. 

II. The reorder levels (ROL) within the hospitality industry is essential to ensure the correct stock quantities are ordered at the right time. The correct stock levels are calculated by using the following formula:
M = W (T + L) + S

M – maximum stock
W – average usage rate
T – the review period
L – the lead time
S – the safety stock (buffer levels)

From this the ROL can be calculated using the following formula:
(W x L) + S = M
This method is particularly useful in the food and beverage department when deciding how much stock is required, all data is based on previous movements and records. Therefore the safety stock is essential as a buffer to cater for unexpected usage. When a hotel has a busier period then levels of stock may change to account for this. 

III. Many factors should be considered when purchasing equipment for the food and beverage service, first of all the type of service being offered should be considered as this will ultimately determine the products needed, also it will reflect in the clientele. The following list includes all factors that should be considered during this process:
· Costs & budget.
· Design, colour, shape and décor.
· Durability & Maintenance – practicality, ease, cost & replacements.
· Storage space availability.
· Ease of use – can all staff use or is training required?
· Delivery method and time frame.
· Impact upon guests.

IV. The three different menu types are as follows:
· Single use menus – these cater for events or special occasions, the menu is a once off and not repeated. This may be planned with a client to meet their needs and expectations individually.
· Fixed menus – menu items offered continuously. This is typical in chain restaurants with a high turnover, helps to ensure consistency from the kitchen and staff.
· Cycle menus – where menus options are changed within a time frame, may offer seasonal dishes. This is typical of a hotel or fine dining establishment.
Menus can either have no choice/set menu, a limited choice or a number of choices.

V. The use of computer systems helps with the running of the Food and Beverage operations tremendously. The volume of paperwork and data is reduced considerably, speeding up the process of data collection; this in turn reduces costs through paper supplies and wages. Appropriate computer programmes help to produce reports for management e.g. stock levels. Enables formulas to be calculated helping to keep track of stock levels and makes the reordering process easier. A computer system helps to keep track of expenses and incomes, this can lead to increased sales when issues are quickly addressed due to ease of monitoring. Generally the introduction of computers into the Food and Beverage operations is highly beneficial to the establishment, reducing time and increasing sales and productivity.

VI. When planning a menu, many factors need to be taken into account to ensure customer food preferences are met, alongside meeting the criteria set out by management. This can be a difficult process to incorporate both side, however it is achievable when considering the following points:
· The type of establishment and budget level.
· The budget set by management.
· The food preferences of clients’ e.g. cultural and ethnic preferences, dietary requirements.
· Cost and availability of ingredients and stock e.g. seasonal components.
· Equipment needed for producing the food & staff training.
 
Question 2
The food service operations primarily means the gathering of the materials e.g. ingredients and supplies, the production of the food and the service to clientele, this aspect involves the hygiene of the establishment. These processes are known to vary dependent upon the restaurant, however they mainly follow this method. Therefore the management of the food service operations is essential to ensure smooth running within the establishment. This can only occur once the restaurant is operational as many of the issues are more visible once operations are up and running. All aspects need to be monitored, from the bar to the kitchen to the restaurant service. Managing the food service operations involves food purchasing, food production and the hygiene. Within the food purchasing category many aspects need to be considered, such as the specifications which include the quality control of the operations and the cost. This is translated on to the item purchased to ensure good quality products are purchased. Also the manager complies a list of suitable suppliers to lower the cost of numerous suppliers being used, this ensures consistency and control of products purchased. The size of the order is essential to ensure the correct number of stock is purchased, the ROL formula is used to determine this. Finally the acceptance and storage of deliveries is dealt with by the manager. 
The management of food production systems is essential as the food production is the main aspect of a restaurant. This process involves the production of menus and continual maintenance and monitoring of the menus. Monitoring stock uses through the menus helps to reduce costs and wastage. Production of a menu helps to determine the ingredients order list so extra unnecessary food items are not purchased. The food service hygiene has previously been mentioned, this is highly important to monitor for a smooth running of the restaurant. Also to maintain a good reputation, conform to laws and regulations and to gain awards presented to the hospitality industry.
Question 3
Many restaurants nowadays take their food delivery system from the traditional process, however they adapt to their needs and styles for a smooth running. Below is the traditional delivery system, used by most restaurants:
· Once the ingredients has been ordered and delivered, it is appropriately stored within the kitchen, either in refrigerators (cold rooms), dry store rooms or freezers. 
· Before service many ingredients or dishes need to be prepared, this includes peeling of vegetables and chopping and combining of many ingredients. Also if meats need to be roasted, this occurs prior to service. 
· The production process – cooking and producing the dishes ordered.
· The holding process – this is very brief, it is the process between food production and delivering to customers.
· The food service – this involves the waiting staff and the service in which they deliver to clients.
· The dining experience for the guests in the restaurant.
· Waiting staff then clear the tables of plates and glasses as and when necessary.
· The final process is the washing up, where crockery, cutlery and glassware is appropriately cleansed. As well as taking into account the linens. 
The first four points are all back of house operations as they occur within the kitchen, as well as the washing up process; the other three factors are front of house operations as they involve customer service and interactions. The front of house operations within a restaurant involve more factors, however these do not concern the kitchen. Some kitchens do not use the ‘holding’ stage as dishes are often cooked fresh to order, therefore the stages just run from preparation to production to service. Only pre prepared foods will be held. As previously mentioned, restaurants adapt the traditional method to cater for their style of service and food.
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