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What is the importance of hygiene for a restaurant?

i. Restaurant hygiene is not just for ensuring health and safety of the staff and customers but also plays a major role in defining the reputation of the restaurant. A reputation can make or break a restaurant.
Customers want a place which is clean and serves hygienic food.

One big reason for maintaining the hygiene in a restaurant is that restaurants with bad hygiene are likely to fail in the upcoming time ultimately causing them to shut down. With the trend of eating and being healthy, customers are now way smarter than ever.  

Hygiene is the second most important factor which is required to run a restaurant after maintaining the quality of food. 
Hygiene is one key which can help your restaurant sustain in the food industry.

To enable this you would need to conduct the following:

· Regular inspection of areas such as the kitchen and dining areas
· Staff to be trained in and how to maintain personal hygiene
· Sanitizer for kitchen equipment and all work tops
· Developing restaurant hygiene checklist
· Proper ventilation (It plays an integral role in maintaining the hygiene factor of a restaurant. Proper ventilation is essential for the preparation and storage of food also boosting the morale of customers and staffs present in the restaurant)

The manager of a restaurant should create a checklist of the specific cleaning duties and tasks which are performed in the restaurant on a daily basis. 
Keeping the checklist updated will make sure that the proper duties are being done, increasing the hygienic factor of the restaurant. 
Therefore, keeping the hygiene factor in mind can help you in maintaining the high standard of your restaurant which customers will want to return.

ROL
ii. ROL is a minimum amount of an item which a company or restaurant holds in stock, such that, when stock falls to this amount, the item must be reordered. The thing to know and remember about a reorder point is that it’s not a static number. It’s based on your own purchase and sales cycles, and it varies on a per-product basis. However, once you have a handle on patterns in your purchase and sales orders for a particular product, you’re ready to start putting the variables together.

ROL is basically calculated as:

(Average Daily Unit Sales x Delivery Lead Time) + Safety Stock 


Also if you think of it as M (maximum stock) = W (average usage rate)

T - review period + L – the lead time

+ S – which is the safety stock (minimum)

Example of this is below:

Month		Order amount		Delivery Time
January		80 pieces			7 days
February		80 pieces			5 days
March		50 pieces			3 days

15 days           =   5 days lead time on average
3 orders

If you add the total delivery time (15 days) and divide it by the number of orders (3), then that will have an average lead time of 5 days for the items to arrive.

Safety Stock
The idea of safety stock is similar to the reorder point, which is the stock quantity at which you will generate a new purchase order for that product. A reorder point can be the same as your safety stock number, but it’s usually higher to factor in the lead time.
iii. Factors to be Considered

Cost (in total of all equipment) 
Size of equipment (such as fridges / drinks cabinet / freezers / cookers etc)
Reputation
Functionality / Storage Capability
Care / Cleaning / Maintenance
Life span / Warranty
Customer Support
Delivery / Installation time
Quality / Durability / Colour
Design / Finishing
Source of fuel
Performance / Efficiency
Breakage (ease of replacement)
Psychological effect on guests


iv. Three different Types of Menus

Static or Fixed Menu
In restaurant terminology the fixed menu is where multi course meals with only a few choices are charged at a fixed total price and offered repeatedly. These can be offered all year long. Usually found in fast food restaurants.

The Cycle Menu
Refers to menus which offer different items for a certain period. Used to prepare, forecast and predict the food that is available during a period of time. Cycle menus allow restaurants to have an idea of the costs of upcoming meals and allow them to prepare food accordingly.

Single Use Menu
These menus are planned only for special occasions and are not repeated, usually for a catered event, such as birthday, wedding etc.




v. Use of Computer

Computer systems have become a vital part of all aspects of the food and beverage industry, they help with: 

· Purchasing decisions
· Inventory control
· Bookings analysis / special events / functions
· Generates complete and timely reports
· Employee scheduling and training
· Customer acquisition and retention
· Improves guest service & revenue
· Reduces clerical staff
· Invoice control / sales-call report
· Improves control on a day to day operation
· Streamlines handling of paperwork & data
· Reduces repetitive tasks
· Payroll
· Assists in maintaining current sales and expense data on file
· Catering contracts / suppliers
· Re-orders / yield management
· Room layouts
· Tips and allocation
· Menu planning

vi. Factors to Consider when Planning a Menu

The main factor is the consumers’ food preferences.

Must Satisfy Guest Expectations: tastes / food preferences / guest needs
Must Attain Marketing Objectives: locations / times / prices / quality / specific food items
Must Help To Achieve Quality Objectives: flavour / texture / colour / flair / consistency / palatability / visual appeal / aromatic apparel / temperature 
Nutritional Standards: low fat / high fibre diets / vegetarian
Cost Effective: profit objectives / commercial - financial restraints / institutional – minimising costs / operational budget
Menu Must Be Accurate: states ‘homemade’ – must be homemade / ‘fresh’ must be fresh and not fresh frozen
Facility Layout /Design & Equipment: space / equipment available / workflow / efficiency
Staff: number of staff available / required skills / training programmes
Ingredients: availability of ingredients / type of recipes / seasonal ingredients / cost
Marketing Implications: Social needs / physiological needs / type of service (fast food / casual dining) / festival / nutrition
Quality Levels & Costs: Guests expectations / staff skills and knowledge / availability of equipment / specific ingredients / costs and selling prices


2. Various Aspects of Managing Food Service Operations

Management is a process of using resources to achieve goals through
various interacting elements. Essentially it involves taking decisions in
order to achieve goals. 
Thus we can also define management as a process of decision-making and control over the action of human beings for the explicit purpose of attaining predetermined goals. This is exactly the same in managing food service operations but also need to consider the following:

· Consumer & Market
· Formulation of Policy
· Interpretation of Demand
· Convergence of Facilities
· Provisioning
· Production & Service
· Control, Cost & Revenue
· Monitoring of Consumer Satisfactory

Management includes several functions—planning, organising,
delegating, motivating, directing, reporting, budgeting and coordinating
the entire process.

Planning: This is a basic and crucial function. All other functions are
dependent on planning.

Organising: This involves identifying the tasks of the organisation and dividing it into positions, and the jobs and tasks each position demands


Staffing: This function involves employing and training human resource. It is important to hire persons with the required knowledge and skills so that the desired results are obtained in accordance with the goals and objectives

Directing and Delegation: This requires the skills and ability for making decisions quickly, on an on-going basis.

Controlling: This aspect is important to ensure that the performance is in accordance with the plans. This also includes cost control, which is very essential for financial operations, which are needed in food service operations.

Coordinating: This function helps in interlinking and interconnecting various types of activities for smooth running of the organisation and achieving its objectives in providing a food service.

Reporting: This requires keeping the different departments informed at all times.

Budgeting: This is important for all organisations dealing in food service operations. All activities are planned and undertaken keeping in mind the finance available. Budgeting involves planning for allocation and use of financial resources and accounting.

3. Traditional Stages of Food Delivery System

This comprises of obtaining raw materials, creation of food, and the service to the consumers on demand. Depending on the type of food service, type of outlet, and the process of food production.

Three main headings:

Input – (raw materials are the input)
Process – (preparation and cooking of food)
Output – (prepared food delivered to the customers)

So basically how it works is:
Food is stored (fridge or ambient storage)
Comes out of the store to be prepared (such as peeling, cutting etc)
It is then either cooked (production) (such as frying, roasting etc) or on hold (storage between production and consumption)
It is then served (style of delivering dishes / meals to customers)
Customers dine (consumption of food by consumer in restaurant)
Service is cleared (removal of cutlery / utensils / food debris)
Finally all items are washed and stored back on shelves etc

The unique features of the traditional system are:

Strong differences between the front and back of the house
Customers are restricted to the front of the house
All of the various activities occur on the same premises

Some food outlets have made changes to the traditional methods depending on the type of service they provide.
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