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Mundingase  Zulu St 1164: Events Management

Q.1. Outline the main safety considerations for catering operations. 

    The main safety considerations for catering operations  include but not       
     limited to the following:

· The delivery, storage, preparation and sale of food complies
    with the relevant food safety regulations such as the Drug and food    
     act and the public health act for Zambia which ensures that food      
     business is conducted in hygienic environment.
These Acts cover mobile catering units, catering stalls and marquees, crew catering outlets, hospitality catering, bars and icecream and street food vendors.

· Examine documentary evidence from each caterer regarding to ensure that they conform with the countries standards for hadling food to avoid any food and catering hazards.
· Provide readily accessible and preferably lockable facilities for the
storage and disposal of solid and liquid waste and allow for the efficient removal of refuse while the location of the service must be away from possible contamination.

· Position catering operations within close proximity to a supply of
drinking water, foul drainage and within a safe minimum drainage.

· Consider manual handling
issues involved in the disposal of water, the delivery of supplies.

· Provide separate toilet facilities for the exclusive use of foodhandlers,
         with hot and cold hand-washing facilities;

· Provide suitable facilities for parking and access of support
vehicles and position mobile sleeping accommodation away from the cateringoperations.

· Consider using Liquefied Petroleum Gas (LPG) as main source of fuel for outside catering operations. Train staff on its use and strorage and handling requiremenst according with the exisiting regulations.

· Electrical power to catering operations should, wherever possible, be
provided by the site electrical supply. If portable generators are used,
preference should be given to LPG or diesel-fuelled types.
Consider the services of competent person to connect supply and ensure safety.

· Ensure that suitable fire-fighting equipment should be provided at the catering operation dependent on the activity type. The equipment must conform to the relevant Zambian standard. 

· There must be a supply of drinking water within easy reach of the audience and all catering operations. Provide adequate and recommended water supply points i.e one outlet for  3000 people for outdoor sites (one-day events)  and one outlet per ten caterers.
· All water points should have unobstructed access; be clearly marked;
be clearly lit at night if the event continues after dark; have self-closing taps.

Q.2. Outline the important points which an event planner must remember when selecting a catering service for an event? 

When selecting a catering service the Event Planner must remember the following:

· Conduct a research to determine authenticity, amenities and history of service provider.

· Discuss the estimated budget with catering service for better understanding each other’s requirements. 

· Understand what type of cuisines they specialise in and let them know your requirements.

· Find out about their food hygiene practices and what equipment they use; if they offer fresh foods including vegetables. Find out if they comply with drugs and food and public health act of the country if in Zambia.


· The decoration style of your dining hall at the party is another primary issue. Clarified if they are able to provide uniform chairs, tables and other displays in colour of your choice.

· Catering service must maintain etiquette and must be in  a neat uniform.
· Book early in advance for catering services to allow enough lead planning time.

· Visit several caterers in person at their official premises to verify all concerns before making a final selection.


Activity

You are responsible to arrange for a wedding ceremony of your client. Some 500 people are expected to attend the wedding; you have already booked the venue and have also arranged for décor and other arrangements. Now what has been left is to arrange for the dinner for 500 people.
Take quote from the catering service providers in your area and select a catering service by narrowing down the search. your selection should base on criteria for choosing a catering service provider as discussed in the module. Produce a report answering the following questions:

Report on Selection of Caterer on the four (4) Catering Service Providers.

Background.

In preparation to provide quality catering service at a wedding ceremony organized by Ms Mudingase  Zulu our client, four catering service providers within Lusaka province in Lusaka City, in Zambia were visited in person and engaged in an assessment to determine their capacity to provide a service of slightly over 500 people.

 Number of Companies Approached.

A research of companies was conducted using through the website, and yellow pages directory. Four(4) companies were identified and engaged , namely Madaliso Cantering services, Lusaka Central outside catering services, Chisomo catering response team and  Musa’s  Exotic foods and catering company.


What was so special About Musa Exotic foods and Catering company to be selected.
 
Musa Exotic foods and Catering company was finally selected because of the 
following reasons.

· The company is able to provide local and international food varieties and offers several choices.
· It complies with national public health act
· They offer fresh foods and have satisfactory delivery and storage facilities.


 What you did not like about the companies which were not approved

All companies were subjected to similar questions and observation that included-Type of equipment, authenticity, types and range of services and catering products provided, hygiene and staff etiquette.

The Lusaka central Catering services was eliminated in the initial stage because of huge overhead cost being a big company.

The Madaliso catering service was not licensed to practice in Zambia as the company was banned until it meets prescribed hygiene and public health requirement that included their staff to me certified fit to handle food.

 Chisomo Catering Response Team were subjected to final selection did not complied with the national Food and drugs regulations and the public health Act.
Of the two, Musa Foods and Catering Company was finally selected

Conclusion:
[bookmark: _GoBack]Selection based on a stardard checklist ensured transparency and helped the assessors to be focused.
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