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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. Restaurant hygiene is of paramount importance as it can affect the reputation and ongoing business levels of the establishment. Employees are the most likely sources of contamination as they are in constant contact with the food and preparation equipment and surfaces. It is imperative that employees are trained to maintain personal hygiene with an emphasis on hair, skin, mouth, nose and respiratory tract, fingernails and eyes as these are the main areas of the human body that can cause contamination of food. The kitchen should always be kept clean with work surfaces sanitised and sterilised before and after every use, the area must be kept pest free as this could lead to diseases being spread and food becoming contaminated. All kitchen staff need to be aware of the importance of food storage for example, where to store different types of food including dairy, meat, fish and vegetables, how to keep the food storage areas clean and free from bacteria and other biological hazards, what all the kitchen signage means including temperatures, warnings and information on appropriate hygiene and safety procedures.                                    
2. [bookmark: _GoBack]ROL is the abbreviation used for Reorder Level. It is explained by using the equation (WxL)+S where W is the average use rate, L is the time used and S is the minimum stock level needed. For example, if W=20 items per week, L=1 month and S=10 items then (WxL)+S becomes (20x4)+10=90 then the reorder amount would be 90 items. By using ROL in the hotel industry it can be a useful tool in predicting how much stock is being used and how much will be needed on an ongoing basis to avoid over-ordering or under-ordering a particular item of stock.
3. The use of computers in food and beverage operations help by making everything more streamlined and efficient. The main benefits are by providing the following improvements to the establishment:- Maintaining accurate sales and expense data, reduction in paper costs, reduction in clerical staff, increased sales revenue, generating complete and timely reports, streamlining handling of paperwork and data, improved day to day operations and improved guest service by increasing employee productivity. It is important to select a computer system which is well known and used by the industry and has a good reputation and ease of use. The computer system then can be used by the staff to perform a multitude of additional functions including bookings analysis, cancellation reports, sales analysis, forecasts, work schedules, menu planning, billing, stock requisition and reordering.
4. A food delivery system can be defined as the culmination of several systems combining and functioning together to provide food and drink ready for consumption away from home. Traditional food delivery systems provide a set menu with items prepared in the kitchen and held for a short time until service. The traditional system has been modified and adapted where the techniques have evolved and the food has become more processed and therefore more products can be prepared on site, costs can be kept lower and menus can be more wider in their choice, offering and appeal to customers.
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