Managing Food Beverage Operations
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i. What is the importance of hygiene for a restaurant?
Hygiene plays a major role in defining the perception of a restaurant. Customers love great food and ambiance and want to be in a place which is clean and serve hygienic food.
ii. What is ROL in the hotel industry and how is ROL calculated?
The process of order management to prevent both over stocking and stock outing situations.

ROL calculated
Average usage x lead time + safety stock
iii. Which factors should be considered when purchasing equipment for food and beverage services?
Flexibility of use
Durability
Availability in the future
Design
Customer support
Reputation
Delivery and shipping
Cost
Service
iv. What are the three different types of menus?
No choice (Static)
Limited choice
Choice

v. How does the use of computer help in food and beverage operations?
Computers have become a large part of all successful business. Use of computers in the food and beverage operations help as.
To improve guest service
Streamline handling paperwork and data
Improves control of day to day operations
Generates complete and timely reports
Reduces cost of paper supplies
Increases sales revenue
Increases employee productivity
Reduces clerical staff
Reduction of repetitive tasks 
Helps in maintaining current sales and expenses data on file

vi. Factors to consider when planning a menu.
Type of food service outlet and the budget available for that outlet
Customer’s food habit
The availability of the raw materials is essential since seasonal items are easily found, while exotic items can be difficult to produce. The viability of the menu depends on the availability of the ingredients.
The physical facilities and the equipment available play a main 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.
The main job in the food and beverage department of the hospitality business is to provide guests with food and beverages. Different aspects that are related to its operations can be viewed in the catering cycle.
Consumer and market- The existing and the future consumer needs and the potential market being served by the operation.
Policy formulation- Guiding the choice of the operational methods that are used.
Interpretation of demand- Decisions on the range and type of menu and beverage lists to be provided, as well as other services, and the service levels to be offered and the prices to be charged.
Convergence of facilities- The planning and design, and operational capability of the facilities, plant and equipment to support the customer service specifications.
Provisioning- Developing purchasing, storage and stock control methods to meet the needs of the food production, beverage provision and other services being provided.
Production and services- Using efficient food production and food and beverage service methods to support the requirements of the customer service specifications.
Control of cost and revenue- Maintaining robust systems for the accounting of revenue and the monitoring of costs of materials, labour and overhead.
Monitoring of customer satisfaction- Regular checking on the extent to which the operation is meeting customer needs and achieving customer satisfaction.
The catering life cycle is a dynamic model in that it is not solely concerned with operations but all elements in the cycle, a problem in one will also cause problems in other sections.


3.	Discuss traditional stages of food delivery system.

The traditional foodservice system originated in large hotels in the nineteenth century. This operation was based on inputs that comprised predominantly fresh raw materials processed by a large number of specialist personnel working in a production area located as near to the service point as possible. Such an operation consisted of eight different stages.
Storage- Refrigerated or ambient storage of materials
Preparation- Activities such as peeling, cutting and so forth
Production or cooking- Methods such as frying roasting and so forth
Holding- Storage between production and consumption
Service- Style of delivering to customers
Dining- Consumption of meal by customers
Clearing- Removal of equipment/food debris
Dish wash- Cleansing of soiled equipment

Some unique features of the traditional systems are.
Strong difference between the front and the back of the house
Customers are restricted to the front of the house
All various activities occur on the same premises 
The first four of these stages and the final stage occur back-of-house that is to say out of sight  and contact of customers. The remaining 3 stages occur in the dining area. Thus the basis of FDS can be broken down to two sub systems conventionally identified as the food production system and the food service system.

Different contemporary food service outlets do not follow the traditional system in its true form. Some changes have been adopted depending on the type of service outlet.
E.g. A five star hotel with an a la carte restaurant which would use fresh ingredients and stage 4, while prepared foods do not need to be kept on hold.
The same case applies in a speciality restaurant where different courses are prepared in front of the guests. Sometimes prepared food has to be held in special temporary conditions. Therefore the food production procedure is modified in accordance with the policy of the outlet.
It is important to understand that the success of the outlet is dependent on the ambience of the place as much as the food production processes.
 

 






 

