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1. 1.What is the importance of hygiene for a restaurant?
Reputation=demand
Risk of contamination
The staff  
HACCP
Quality control-thermal and chemical method; pest control;
            1.2. What is ROL in the hotel industry and how is ROL calculated?
ROL - Re-order Level - is calculated by -(W*L)+S=
Where is W-is the maximum stock; L-is the lead time; S- is the safety stock

1.3. Which factors should be considered when is  purchasing equipment for food and beverage service?
Flexibility of use, type of service offered, type of customer, design, colour, durability, ease of maintenance, cost and funds ability, psychological effect on guests, delivery time, shape.
1.4. What are the three different menu types?
A la carte Menu- with all the dishes priced and  are prepared and cooked to order.
Table d’hote Menu-a fixed number of courses and limited choices with fixed prices.
Carte du jour-is a list of dishes that are available on a particular day, provides set items at fixed price and would be changed on a daily basis.

1.5. How does the use of computer help in Food and Beverages Operations?
Can be purchased to carry out the following task such as sales analysis, booking analysis, menu pricing ,invoice control, production schedule ,group –profile sheet, cashier analysis and etc.
1.6. What factors should be considered when planning a menu?
Age, sex, physiological and physiological factors, appetite, personality, mood, emotions, economic conditions, religious and cultural constrains, the appearance, quality, flavour of the food served.

2.Describe various aspects of managing food service operations.
  
Obtaining raw materials
Creation of food
Service to the customer on demand

3.Discuss traditional stages of food delivery
The eight distinct stages of the traditional food service delivery are:
· Storage
· Preparation
· Production(cooking)
· holding
· service
· dining
· cleaning
· dish wash



