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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. 
	1. Give short answers for the following questions: (12)

i. What is the importance of hygiene for a restaurant?

All food production and packing facilities are required by law to adhere to certain food safety criteria as specified by regional government agencies and local authorities. For food businesses in the UK, the Food Standard Agency is the governing body. During an audit, if a food business is considered to have not met the required safety standards they can be shut down and prevented from operating until improvements are made. This can increase financial pressures, especially on new businesses. In addition, a poor food safety rating will deter many customers from visiting a restaurant, even if it is convenient, leading to a severe reduction in sales. It is therefore imperative that every staff member is fully trained in all food safety, pest control and personal hygiene requirements.

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

The Re-order Level or ROL is used within the hotel industry by the F&B Manager to help maintain the ideal amount of stock of a single product by calculating the number of cases/units which will need to be included in the next catering order. The ROL is determined by multiplying the average weekly usage rate by the product lead time (in weeks) and then adding this value to the pre-determined safety stock level which acts as a buffer during busy periods. Although this method is often used to manage stock of alcoholic beverages it can be used across all F&B categories to ensure the restaurant is not left with either too little stock to service its customers or excess stock which can be costly and inconvenient to store (O’Fallon, M & Rutherford, D, 2011).
 
iii. Which factors should be considered when purchasing equipment for food and beverage service?

Before establishing the list of required equipment, there are many perquisite factors that need to be addressed. The principle factor is the type of food and menu category the restaurant wishes to offer. For example, a fixed table d'hôte menu with a limited selection of foods will usually require a basic range of less-expensive kitchen equipment than would be necessary in a restaurant offering an extensive à la carte menu encompassing multiple cuisines. Other factors include the availability of space within the kitchen which will allow proper operation of the equipment and accessibility to the level of funds required to purchase the necessary grade and quantity. Once these aspects have been considered it is imperative that all equipment be purchased from an approved, reputable supplier and all the necessary records and paperwork is completed and filed. 

iv. What are the three different menu types?

Most food and beverage businesses will provide more than one type of menu at a given time. Usually the Fixed Menu will offer an à la carte selection of signature dishes which will only be updated or refreshed on and ad-hoc basis, when necessary. Alongside the à la carte menu a seasonal Cycle Menu containing a table d'hôte selection of dishes may also be provided at a set price. This menu will then be rotated at the end of the season e.g. Winter menu to Spring. Finally, for special occasions and events, Single Use Menus are offered to add extra variety. They are usually provided on public holidays such as Christmas and Easter, however some F&B business will offer daily ‘dish of the day’ options at a discounted rate to encourage increased business.

v. How does the use of computers help in Food and Beverages Operations?

Computer software can be used to manage all aspects of running an efficient F&B business, from controlling orders through the supply chain to coordinating the shift patterns of staff members. Computer software reduces the chance of human error by analyzing data without the need for human input. Automatic calculation of stock requirements and the production of financial reports streamlines data handling and reduces the requirement for additional clerical staff (O’Fallon, M & Rutherford, D, 2011). Multi-function staff will also have more time to focus on guest services, which in most cases will help to improve overall customer experience.   

vi. What factors should be considered when planning a menu?

When planning a menu, it is imperative that at the first stage, the management team conduct a thorough assessment of the market and consumer food habits to determine whether the type of food service outlet proposed will be successful with the target market at the chosen location. It is necessary to agree the desired dishes and corresponding price based on the economic status and the religious or cultural beliefs of the target market. Once agreed, a review of the supplier base must be carried out to ensure the presence of sufficient quality raw materials and ingredients as well as the necessary grade equipment (Ionescu-Somers, A & ‎Steger, U, 2008).  

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

The three key elements involved in the management of food service operations are Purchasing, Production and Hygiene. As previously discussed, stock management and purchasing play an important role in ensuring the availability of raw materials and supplies so that the restaurant can function efficiently. To ensure that the Procurement team can purchase new stock and manage the ROL, the F&B Manager must provide product specifications detailing the key elements for each item required and supply a list of approved suppliers. In most cases, the F&B Manager will list a preferred supplier and a secondary alternative for each product as determined through the online tender process (Jack Ninemeier, 2013). 
Once the business has been awarded, it is the responsibility of the Supply Chain team to ensure timely receipt/storage of stock and manage the ROL. In addition to the cost savings and efficiencies achieved through the competitive tender process, further benefits can also be realized through Food Production management. Here, fixing a menu cycle in advance and standardizing recipes can help to control costs. It is possible to achieve quality control and consistency by purchasing set ingredients from approved suppliers. This method of purchasing and production leads to cost savings through rebates offered by suppliers. For example, a supplier may agree to a lower unit price for an ingredient if it is used across 6 meals instead of 2. Alternatively, the F&B manager could negotiate a lower price when other ingredients are bought from the same supplier. This is achievable because the costs associated with production and distribution can be spread over a greater volume when larger quantities are ordered (Jack Ninemeier, 2013). 

Hygiene and Food Safety must be closely monitored to ensure food contamination risks are minimized. From a financial perspective, contaminated food cannot reach the customer at any point since negative publicity from a food safety issue can have a catastrophic effect on business. The F&B manager must ensure that all staff are properly trained and motivated to effectively implement the food safety management system and therefore prevent the occurrence of food safety issues. There are guides such as ISO 22000 that provide standards which should be followed to ensure procedures are put into place which cover personal hygiene, pest control and workspace cleanliness. Funding is required to properly train staff in food safety, however the benefits are clear when comparing the costs to those associated with a serious food safety issue.  

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

The eight stages of the traditional foodservice delivery system cover all steps from the point of receipt of the raw materials to the clearing and washing up of used dishes and cutlery once the food has been consumed. These eight stages outline a range of inputs into the system, such as the ingredients and preparation methods, as well as the cooking and processing techniques and the outputs which include the finished dishes and service method. Even though all these activities occur on the same premises, a key feature of the traditional system is that there are significant differences between the front of house operations and back of house operations. Back of house operations deal mostly with the input and processing stages of the system whereas the front of house areas are restricted exclusively to the output stages. It is also notable that guests are limited to the front of house areas only, away from the food processing, storing and washing areas. An ‘open kitchen’ style is becoming more common in modern restaurants, whereby customers can view the preparation and cooking stages from the dining area. Operating in such a transparent way adds an extra element of trust and consumer confidence in the food served by the restaurant (Huelin, A & Jones, P, 1990). 

The eight stages of the traditional foodservice delivery system are listed below:

1. Storage – Once the ingredients arrive they must be held appropriately in frozen, chilled or ambient conditions depending on the storage instructions (Input)
2. Preparation – raw materials must be washed and chopped/cut to size (Input)
3. Production – frying/cooking/baking the prepared foods (Input/Process)
4. Holding – temporary storage of finished dishes, usually on a heated station (Process)
5. Service – delivery of meals to guests, by restaurant staff or ‘self-service’ (Output)
6. Dining – food consumption by customers in the front of house dining area (Output)
7. Clearing – removal of used equipment and transfer back to kitchen (Output/Process)
8. Dish Wash – cleaning of used cutlery and equipment to then be placed back into the food delivery system for re-use (Input/Process).   
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