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Question # 1 Give short answers for the following questions:
 
i. What is the importance of hygiene for a restaurant?
The answer:

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, skin, 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 in a 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. Pests such as, 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.


ii. What is ROL in the hotel industry and how is ROL calculated?
The answer
ROL Re-Order Level 
This level is that level of material at which it is necessary to initiate purchase requisition for fresh supplies. This is normally the point lying between the maximum and the minimum levels. Fresh orders must be placed before the actual stocks touch the minimum level. This level is fixed in such a manner that the quantity of materials represented by the difference between the re-order level and the minimum level will be sufficient to meet the requirement of production till such time as the order materializes and materials are delivered.
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ROL calculation:
ROL = (W × L) + S
W is the average usage rate.
L is the lead time. 
S is the safety stock (buffer or minimum).
 
iii. Which factors should be considered when purchasing equipment for food and beverage service?
The answer
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;
• Psychological effect on guests; and delivery time.
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iv. What are the three different menu types?
The answer
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. How does the use of computer help in Food and Beverages Operations?  
The answer
Computers have become a large part of all successful businesses. Use of computers in the Food and Beverages operations help as: 
• 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 data on file.
vi. What factors should be considered when planning a menu?
The answer
While planning the menu, the main factor to take into consideration is the consumers’ food preferences. It is difficult to guess what most customers will like. Consumer’s likes are determined by many factors, such as:
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• Age, sex, physiological, and psychological factors, which all leads to the choices of food that a consumer picks; 
• Other factors like appetite, personality, mood, and emotions also influence some people;
• Some guests are influenced by advertising and environmental situations, which pull the customer to the restaurant; 
• Economic conditions and social prestige of the guest; 
• The appearance, quality, and flavour of the food served; and • Religious and cultural constraints - many people don’t eat certain foods, due to their mindset or religious constraints
Question # 2 Describe various aspects of managing food service operations.
Question # 3 Discuss traditional stages of food delivery system.
The Answer Question # 2 & 3

The food service business is a complex one. The food and drink that a restaurant offers form part of their total product and only partially explains why customers choose it. Other reasons may include service, decor and ambience. Although every restaurant needs people to deliver the product and service, the food service sector is characterised by a wide range of different management styles and human resource strategies. Owners and managers of restaurants need to balance the need for profit and customer satisfaction against the need for greater employee retention in a sector where staff turnover is common. This can create tensions between management control of work processes for consistency of service quality with the needs of employees for job interest and satisfaction.
Food Service Operations comprise of obtaining raw materials, creation of food, and the service to the consumers on demand. With the different food service outlets the type of service delivered and the process of food production differs. But, the process can be depicted simply as follows:
· Input the raw materials.
· Process stage eight distinct stages of the traditional food service delivery system. These stages are: 
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 
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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


· Output the preparation and cooking of the food while serving the prepared food to the consumers
Some unique features of the traditional system are: 
I. Strong differences between the front and the back of the house; 
II. Customers are restricted to the front of the house; and 
III. All the various activities occur on the same premises.
Different contemporary food service outlets do not consistently follow the traditional system in its true form. Some changes have been adapted, depending on the type of service outlet.One such example would be a five star hotel, with an a la carte restaurant, which would use fresh ingredients and stage 4, while prepared foods do not need to be kept on hold. The same case applies in a speciality restaurant where different courses are prepared in front of the guest. Sometimes, prepared food has to be held in special temporary conditions. Therefore, the food production procedure is modified in accordance with the policy of the outlet. The purchasing and storing of products is therefore, decided by the production policy. The success of the outlet is dependent on the ambiance of the place as much as the food production processes.
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