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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:
Answer
 I. Importance of hygiene in restaurants
   - Results in healthy environment
   - Attracting a lot of customers
   - Make customers happy and
   - Make works happy and confident
ii. ROL is calculation of usage rate per day, lead time which is the amount of time between placing an order and receiving the goods and the safety stock level expressed in terms of several days' sales.
ROL (Reorder level) calculated as:
ROL=(WL)+S 
iii. . Flexibility of use;
    . Type of service offered;
    . Type of customer;
    . Design;
    . Colour;
    . Durability;
    . Ease of maintenance;
    . Stackability;
    . Cost and funds available;
    . Availability in the future- replacements;
    . Storage;
    . Rate of breakage, e.g., for china;
   . Shape;
iv.  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 certain time 
         period; and
     c) Single use menus, which are planned only for special occasions and are not
         repeated. 
v. . It improves guest service;
   . Streamlines handling of paperwork and data;
  . Improves control over day - to - day operations;
  . Generates complete and timely reports;
 . Reduces costs of paper supplies;
. Increases sales revenue;
. Increases employee productivity; 
. Reduces clerical staff;
. Reduction of repetitive tasks; and
. Helps in maintaining current sales and expense date on file.
vi. . Type of food service 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 depend on the availability of the ingredients; and
     . 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. a) Food purchasing:
        According to john stefanelli, the food service purchasing involves the following:
                    . developing specification;
                    . preparing an approved suppliers list;
                    . determining the appropriate order size; and
                    . establishing appropriate receiving and storage procedures.
The first step is specification since it involves cost and quality control guidelines. 
Appropriate specification have to be developed for each items bought from outside 
suppliers help in evading any misunderstanding among the concerned  parties. 
Typically the restaurant manager produce an approved supplier's list. This helps to guarantee a consistency  in quality and cost. This also controls the activities of the buyer.  Normally, the manager can only add or remove a suppliers name from the list. Deciding the size of the order is very difficult. Overbuying causes storage problems while under buying leads to problems no manager wants to face . After a period of time an accepted order size can be decided on. Once the needs have been determined the process for ordering and buying is developed. Possible mischief or theft is checked by invoices and receipts, with proper signatures.
b) Managing food production system: food production is the centre of the food service industry. Classification of the menu begins the food production system.
Even though menu is the core of the food service industry, the ingredients are the essential element of the food produced. This is where the usefulness of recipe standardisation comes in. It is the most significant tool existing to control costs and to safeguard product consistency and quality. Production consistency in a food item can be achieved by accurate record of ingredients, amounts and methods of combining and cooking the item.
c) Food service Hygiene:
Hygiene is extremely important for any restaurant. The reputation of any restaurant is dependent on its hygiene and its menu. The employees are constantly in contact with the food and the equipment needed to prepare it. Main source of food contamination comes from human contact from elements, such as, the nose, mouth, fingernails, hair, respiratory tract, and eyes.
The staff must be trained to ensure that they maintain a high standard of personal hygiene . Next the equipment to be used must be considered. The cleaning area must be kept clean, to make sure about the food service hygiene. All sink and work surfaces should be cleaned before and after use. All equipment has to be sanitised and sterilised after cleaning. This equipment, after sterilising, needs to be kept ina clean area and protected from dust, splashing and food contact. Thermal and chemical methods of sanitation can be used to clean the equipment. The dining space as well as the kitchen area should be pest free. Pest such a, mice, cockroaches, and ants bring a bad reputation to any restaurant since they carry many diseases. Therefore, regular pest control methods must be utilised to make sure of proper hygiene of the food and the surrounding area.
3. 1. Storage                      -                  refrigerated or ambient storage of material
    2. Preparation                -               activities, such as, peeling, cutting, and so forth
    3. Production( cooking  -                 methods, such as, frying, roasting, and so forth
    4. Holding                      -                storage between production and consumption
    5. Service                       -                 style of delivering dishes/ meals to consumers
    6. Dining                         -                  consumption of meal by consumer in setting
    7. Clearing                      -                   removal of equipment/ food debris
    8. Dish wash                  -                    cleansing of soiled equipment
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