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

	1- 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.
Some of the principles which can be applied to fine dining can be etiquette of service, table settings, cutlery etiquette, and more—some of which we will be discussing below. Significantly, first of all, includes the preparing of service. Preparing for service is very important as it will be the very first impression on the guests. You should take care that it should look outstanding and sophisticated from tableware, lighting to dinings Tables. Lighting has an excellent effect on your mood. Then we have the settings of the table. It should be very formal; the number of pieces should be according to the grounds. Everything should be in linings, from glassware to flatware.
Take care you avoid leaving a fingerprint on it. Then we have good etiquette service; having proper etiquette for the service makes the guests comfortable and relaxed. Presenting the menu and explaining the details matters. Your pace in this all matters. Cutlery etiquette is something that can trigger the guests if went wrong in a formal setting. It is a way of nonverbal communication, and servants should understand it very well. When guests are not at the table, their cutlery explains everything that they are ready for the next dish or food was excellent, or they have finished. Clearing the table is one of the most essential parts of all. It should be in a very polite manner. Wait for all guests to finish, then remove the used flatware, clear from the right, and most importantly, don’t stack dishes.
































2) 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.
	2- 
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.Many businesses have shifted their business model from the traditional way of working to different ways as many waves of COVID hit the market. On the very top of it is shifting the orders online. Restaurants started taking orders online as the dine-in was closed. They shifted the whole process of order taking to online, which helped the consumer to order from their home and eat in a safe environment keeping the distance maintained with everyone. Drive-Thru was one of the shifts which helped the business survive. People ordered from the parking and ate their food in their cars. The shift in the prices was also a great technique to handle the crisis. As people were out running low on money, restaurants lowered their profit margin so that the cycle of capital kept going on and the retention rate of customers stayed. Then collaboration of restaurants happened as they decided they both did not want to shut down their operations; the two shifted to one and survived. Additional services and hygiene care restaurants took care of the hygiene on the peak level to satisfy customers. They maintained their spaces COVID free and sent small packaging for sanitisers for one time use for the customers.































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

	3- 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. Pests are unpremeditatedly are going to come for the food. Because of its nature, we can not do anything about pests but taking precautions and making sure a high safety end environment for the food is something we can take care of. Pest exists in different kinds of forms, and they vary from geography to climate and the food ingredients processed. They lead to many severe diseases which we get from food if not taken care of, such as risks are associated with food containers, packaging, contamination of food, urine, the transmission of dangerous parasites, thus increasing the risk of severe diseases and all. Pest control can be done in the industry by its identification.   Sanitation is one of the most compelling parts to make the space pest-free. Garbage disposal is also critical as the generation, or the hub for its generation, is the garbage. The garbage should be timely disposed of so it can not cause any growth. Close all the potential points for pest control so that its entry gets prohibited. Do regular inspections; this will help a lot. 
 



































4) 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.
	4 – 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.When recruiting a front house server, look into if he is attention to detail or not; when dealing at the front end, there are many tiny details which a front has to deal with, and that can have a significant impact on the situation. The person should have good communication skills; this will help to communicate better even at times there are situations that are not in favour of the receiver, but if communicated in a right way it can neutralise the situation. Relationship Building skills are also an important skill to look forward to as they can increase the customer base and the retention of the customer. The person should be able to multi-task when not needed at the front end. He may be helpful in other tasks. He should be confident in his wording, and body language skills are something which is a very important way of non-verbal communication. Patience is something which should be a very good grip of someone at the front end. 
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