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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. 
	Please insert your completed assignment ( in word format)  here:

1.

I. Hygiene is extremely important for any restaurant. The reputation of any restaurant is dependent on its hygiene and its menu.


II. ROL (Reorder Level) may also be calculated as: (average usage rate x lead time) + safety stock



III. The main factors to be taken into consideration when buying equipment for a food and beverage service area are:
• Flexibility of use;
• Type of service offered;
• Type of customer;
• Design;
• Colour;
• Durability;
• Ease of maintenance;
• Stackability;
• Costs and funds available;
• Availability in the future – replacements;
• Storage;
• Rate of breakage, e.g., for China;
• Shape;



IV. There are three basic categories of menus:
a) Static or fixed menus, where the same items on the menu are offered repeatedly;
b) The cycle menu refers to menus which offer different items for a certain time period; and
c) Single Use Menus, which are planned only for special occasions and are not repeated.




V. Use of computers in the Food and Beverages operations help as: It improves guest service; Improves control over day – to - day operations; Streamlines handling of paperwork and data; Increases employee productivity; Helps in maintaining current sales and expense data on file.




VI. While planning the menu, the main factor to take into consideration is the consumers’ food preferences.
Planning a menu involves paying close attention to the following aspects:
· Type of food service outlet and the budget available for that outlet.
· The customer food habits.
· The availability of the raw materials is essential since seasonal items are easily found, while exotic items can be difficult to procure. The viability of the menu depends on the availability of the ingredients.
· The physical facilities and equipment available play a role in menu planning. The type and quantity of equipment available are also a deciding factor in selection of menu items.



2.  Once the outlet is in operation the manager has to focus on the supervision of food services. Different aspects of managing food services operations involved are:
a) Food Purchasing:
b) Managing food production systems
c) Food Service Hygiene
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3. Stages of the traditional food service delivery system:
Storage; preparation; cooking; holding; service; dining; clearing; dishwash.
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