There are 4 questions to answer in this test paper. Provide your answers in the boxes provided.


YOU MUST ANSWER THE QUESTIONS IN YOUR OWN WORDS.


There is no requirement to include references in this task.












When you think of fine dining, what do you picture? Pristine table cloths? Delicious, intricate meals? Elegant waiters carrying trays of delicate glassware? Fine dining is all of this, but also so much more. It’s about delivering a truly extraordinary experience in every way.

1) How can we apply principles of fine dining to any restaurant setting / experience?



1-Carrier in an awesome dining eating place is more attentive and formal than your common entire-issuer restaurant, with a slower pace and a greater modern-day surroundings. However what are the steps of issuer, and how do you bypass about serving food and wine? Right here’s some subjects to preserve in mind as you get started.

Be Patient
Best ingesting eating places usually assign tables to servers, so you are in rate of your web site traffic from the time they walk in, to the time they go away. With that stated, this doesn’t recommend you ought to rush customers when you have a couple of tables right away.
Speeding customers, at the identical time as they may be ordering or completing their meal, is an entire violation of excellent ingesting service. they may be out for a pleasant night time, searching to socialise with pals and circle of relatives, and are spending specific cash to achieve this as nicely. Consequently, they count on the entirety to be extraordinary

























It is ideal exercise to provide your visitors a while and privateness to bear in mind the menu. You can ask inside the event that they require any assistance or are ready to reserve after a few minutes. Asking them as fast as should be enough no matter the fact that, if you ask time and again, you could come off as rude and impatient.
Be Responsive
Being responsive approach you ought to be at the beck and get in touch with of your clients. As a server, it is your challenge to be aware of the desires of all of your customers. For instance, as a first-rate ingesting waiter, it’s your process to fill an empty glass, choose out up grimy utensils, and update cutlery added to the ground.
However, don’t loom over your visitors’ tables as this comes off as intrusive and bothersome. Keep your distance, and in case you phrase the customers looking for a waiter, reply speedy through using manner of asking if the entirety is adequate. Manifestly, this will come to be extra tough to control with the extra tables you need to look after, however that carries the technique. It’s an ability which you’ll need to art work at in case you’d want to live in the excellent eating restaurant organisation.

Be Efficient
From making arrangements on the table to bringing the menu, food, drinks, and in the end the invoice on time, you need to not leave your clients searching ahead to too lengthy. Being inexperienced doesn’t just suggest being brief, it way doing matters the proper way.
This includes timing your actions flawlessly, bringing meals to the proper client at the proper time, ensuring you are checking on all your tables automatically at a few degrees in the night time. This could turn out to be much less complex with exercising, and being efficient will go a long manner in phrases of getting suggestions from clients, in particular folks that understand incredible issuer.
How to serve food in a fine dining restaurant
The overall rule is to serve from a visitor's left the use of your left hand. You or your servers by no means want to gain throughout a vacationer to attain the table, and its pleasant exercising to take the plate from the closest detail. To avoid leaving fingerprint marks, glasses and silverware are held via the usage of the lowest, and all site visitors want to be served on the equal time, making sure to live up for each direction to be completely completed earlier than starting to serve the subsequent one.




























































































As the Covid-19 pandemic continues its devasting spread, the foodservice industry across the globe is feeling the effects. With several countries having spent months in lockdown and others encouraging extreme social distancing, dining out has become a different experience. However, much of the industry is rallying to implement strategies that not only ensure restaurants stay in business, but that people can enjoy their favourite dishes from the safety of their homes.Whilst the visitors are eating, servers have to take a look at in periodically, clear empty dishes, and crumb the table at the same time as important. At the forestall of the meal, typically test in for more orders in advance than bringing the test.


Highlight FIVE of the successful business model changes restaurants undertook to modify their operations in order to not only stay in business but also to better serve their employees and communities during the COVID-19 crisis. Provide details of the benefits of these changes along with industry examples.
Concentrate on Safety and Health
Every-time, the restaurants had to pass the inspections of health, but an enhanced concentration on health and cleanliness is making restaurant as well as to the hospitality industry to double-down on their attempts. A study found that 4 out of 5 diners say safety and health issues are the greatest restriction to dining out individually. Diners are searching for restaurants to be clear about the procedures of cleanliness, so hotels should use evident optics of what they are performing to keep customers secure. Clients are searching for things such as disposable silverware, single-use menus, signs put on tables that have been properly sanitized, stations for hand sanitizing and workers wearing gloves and masks. How the food and other stuff is services will too be impacted with customers preferring pre-packaged or individual rooms rather than big family rooms. 

Enhanced Digital Providing
Similar to other industries, hotels have professional quick digital transformation. During the covid-19, hotels with a powerful existence, for example mobile ordering or simple online or a healthy digital program of loyalty, have viewed enhanced engagement with clients. Many sign points to clients remaining digitally engrossed after covid-19. But to adjust these particular trends, hotels should invest in fresh technology, which can be expensive. To safeguard the security of clients and workers and remain suitable, though, it could be needed money for post pandemic hotels. 






Changed and Innovative Menus
Apart from the authentic hotel experience, pandemic has affected supply chain of a hotel and made it complex for few hotels to source their general products. Throughout the time of covid, numerous hotels reduced their menus to their finest-selling features and are presently re-appraising their actual options of menu. Hotels are shifting to extra local element and creative exploitation for the similar ingredients. Items of menu are furthermore altering towards little parts, which are not just less-costly for customer throughout strange financial times, but furthermore are not time taking to eat, which makes for an immediate experience of dining with less exposure opportunity. 

Push for Delivery and Take-out
Orders of take-out enhanced dramatically throughout covid-19, and they don’t display any specific signs of reducing down. Prior to pandemic, 70% of clients ordered delivery, but that amount has progressed to an astounding 86% throughout covid-19. Even if clients are not prepared to dine in, 80% of them will yet order takeout or delivery from a hotel. Customers have had food delivered to their doors for numerous months, so now numerous of them are less involved to leave their houses to visit hotels, yet when it is secure to execute it. Presently, hotels have had more than 5 months to finest their deliver and carry-on processes, clients predict a quite flawless transaction. Quick service and evident signage make for a delivery experience or quality pick up. And with extra options of delivery than ever before, customers has substitutes if their preferred hotel does not provide a finest experience. Numerous hotels have partnered with “third-party” delivery firms and initiated physical gauges, for example lanes of drive-thru devoted to mobile orders as well as pick-up orders. Devoting resources and space to delivery and pickup might be a main amplification to hotels. 

Altered Physical Spaces
With more customers desiring delivery and take-out options, hotels will have to alter their internal spaces. Guidelines of social distancing are probably to remain around for some time, causing numerous of hotels to make permanent alterations to the amount of individuals who can fit in at once. Hotels will watch lesser tables spread out via hotel interior and fewer bar and open air seating. With the progression of delivery and takeout, numerous hotels will decrease the path of their rooms to devote extra space for preparing meals and offering stuff. Numerous hotels are shifting to a “ghost kitchen” model of exploiting to make foods for delivery and pickup without any dining room.
Outside, hotels are enlarging their options and switching streets and grassy areas to outer dining pavilions. Open dining is the foremost factor in returning of customers to hotels again. When begin as haphazard picnic tables in parking area will eventually turn into enduring hotel fixtures. As the weather becomes cool, hotels will look for innovative solutions to sustain open air dining for as long as probable in methods that are comfortable foe workers as well as for customers.
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Pest control is a basic aspect of food safety. A food pest is an animal or insect which lives on, or eats our food. Pests contaminate food and are destructive, or a nuisance. Food pests are a source of food poisoning. Food premises attract pests because they provide food, warmth, harbourage and moisture (condensation). Raw materials, including packaging, may bring pests into the premises. The common pests found in the food industry include rodents, insects and birds / animals.

Detail why pest control is important for Food Safety within food premises and detail how you can prevent infestations


Importance of Pest Control
Pests are basically magnetized to the premises of food as they are a core habitat in which reproduce and live. As pests pose a core risk of health, pest control is tremendously significant. Insufficient control can escort to pest invasion and decisive outcomes to the health of a customer. Alongside potential risks of health, pest invasion will unavoidably escort to important waste, and hence, financial loss. The downturn cause because of pest infestation due to raw materials or the completed products can be huge. 

Hazards Caused by Pests
Products of food are at a great contamination risk if measures of control are no properly positioned. Pests are basically carrier of food poisoning viruses and micro-organisms that pose dangers to the health of customers. Additionally to the contamination because of viruses and micro-organisms, pests can furthermore contaminate food with
· Fur
· Hair
· Dead bodies
· Eggs
· Urine/droppings
Assured pests, rodents specifically, can furthermore cause important damage to a hotel factory by, for instance, chewing via causing fires and electrical wires. 



Types of Pests
There are various kinds of pests that can cause a risk to the health of humans or the commercial feasibility of a restaurant. These involve:
· Mice
· Rats
· Birds
· Lizards
· Dogs, cats
· Moths, weevils, beetles

Prevention
Once pests have penetrated the restaurant premises, it is complex to eliminate or control them, specifically if there is an invasion. A restaurant should avert their infesting hotel`s facility or factory. Preventing every or any ingression of pests will be commercially more expensive than constantly removing pest invasion. The pest prevention requires:
· Practicing finest hygiene
· Monitoring foe infestation signs
· Confirming the premises

Conditions to Reduce the Pest Risk
Efficient confirming of restaurant premises in the preferred technique for pest control. windows and doors of a restaurant cause the finest ingression risk; hence a window or a door closure policy must be initiated. Other techniques might require to be taken into consideration. Good mesh screen for doors and windows, automatic closing of doors, and plastic curtains in external and internal doors of a restaurant. Rodents can penetrate a restaurant via the slightest of openings, so any particular gap under doors must be covered by the help of metal plate to avert birds, reptiles or insects to come in through their gap


Awareness of Infestation
As a manager of food safety, restaurant must ensure every member of the staff is aware of specific pest infestation signs and probable penetration points. They must furthermore be cautious of the significance of reporting the existence of an probable pest infestation instantly. Signs to view are:
· Gaps in fabrication
· Debris piles
· Webbing
· Eggs
· Pupae/larvae
· Smell
· Damaging packaging
· Dead and live animals

Good Hygiene Practices
Rejecting pest shelter and food in restaurant facility is one more means of preventing pest infestation. This can be attained by practicing finest practices of hygiene, efficient cleaning, and correct disposal of waste. by exploiting finest practices of hygiene, restaurant`s staff is eliminating the pest shelters and food require to survive. Every staff must be cautious of the following practices of hygiene:
· Now outer shelter must be allowed
· Keep drains screened and clean
· Ensure that food is stored in containers which are pest proof
· Clean spillage efficiently and immediately
· Have appropriate control of waste
· Keep restaurant clean


Being a food server is not an easy job. The work can be physically demanding. You are on your
feet for long shifts, often rushing from table to table, sometimes carrying heavy trays of food. That said, food service can be lucrative, rewarding, and even fun. Whether you work at a high- end fine dining establishment within a hotel, or a local restaurant, the skills required are fairly universal, and when applied well, will impact your overall performance. While engaging customers with a pleasant attitude, F.O.H Servers need to be able to take orders, remember preferences, move quickly, and manage an entire room of diners. They are a key piece of the dining experience, and if they give customers the impression that they do not matter, they may take it personally.

1) What are some of the key skills that you would look for, when recruiting a F.O.H (Front of House) Server? Explain why these skills are important.
The Front of House Worker Traits
The front of house members of the staff must have similar traits along with:
· fFinest skills of customer service
· Suitable customer service talents
· Adept at coping with the complains of clients
· Provider orientated
· Relaxed meeting and greeting new humans
· Able to do various tasks without problem
· Collaborative
Almost about hiring, you need to look for individuals who are high-quality, speedy novices, flexible, affected man or woman, prepared, accurate and rapid on their toes. Also, lets view every of the front of house function to help you apprehend what to search for at the difficulty of every specific challenge.












































The Host
This is the primary character your customers come into touch with. Your host or hostess can set the tone for your diners’ whole enjoy. Whilst looking for an ultra-present day host or hostess, you need to rent an easy-going man or woman who is top notch, respectful and gregarious. You want to hire someone you trust for this role because of the truth they'll be the “door” to your restaurant. Similarly, it’s tough to straight away supervise your host as you're busy doing other subjects a long way from their location. In case your host’s pastime is to deal with greeting clients, take reservations, seat diners, solution the mobile phone and cope with dining times, look for someone who can multi-challenge without getting frazzled. Your host wants in an effort to take care of a quick-paced restaurant.

The Bartender
Performing as a bartender is no smooth challenge. The correct candidate for this feature has most of the functions of your wait workforce; however they need to additionally have an outstanding understanding of your eating place’s drinks and the way to guide them to. Much like the wait staff, your bartender want to be excellent, outgoing and attentive. He or she has to be able to meet the desires of your clients for example refilling near empty beverages, in advance than your diners recognize they require a refill. You moreover may additionally want this character as a way to multi-undertaking and artwork in short-paced surroundings

