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INSTRUCTIONS:
Answer ALL questions in section A and any two in section B
Do not write anything on the question paper
SECTION A ( 30 MARKS)
1. Briefly explain three roles of a recipe in menu costing.			[6 marks]
2. Explain briefly three main considerations in planning a food menu for tourists in a camping activity.								[6 marks]
3. Briefly explain any three factors to consider when purchasing food and beverage items. 											[6 marks]
4. As a restaurant manager, briefly explain three ways how you would regulate the quantity of food produced to minimize waste and prevent loss of business.		[6 marks]
5. Briefly explain three ways of regulating the portioning of different categories of beverages in your bar.								[6 marks]


SECTION B (30 MARKS)
6. (a) The financial records of a fast food unit revealed the following figured (in Kenya shillings) for January 2019. Determine the food cost percent for the month.												[12 marks]
i. Opening inventory 		91,870
ii. Purchases 				155,560
iii. Closing inventory 			63,650
iv. Cooking liquor 			21,000
v. Transfer to other units 		40,500
vi. Steward sales 			15,000
vii. Food to bar 			17,500
viii. Transfer from other units		32,750
ix. Gratis to bar 			15,000
x. Employee meals			38,960
xi. Total sales				586,890
	(b) Discuss a standard operating procedure you would develop to guide the receiving of 	food and beverage supplies in your restaurant operations.			[8 marks]
7. 	(a) A restaurant uses cans of baked beans as one of the many food items. The inventory 	records for the month of May reveal the following (amount in shillings):
	(i) Opening inventory on the 1st of the month : 20 cans @ 99
	(ii) Purchase on the 8th of the month: 30 cans @97
	(iii) Purchase on the 18th of the month : 25 cans @96
	(iv) Purchase on the 26th of the month : cans @ 94.50
	A physical inventory on the 31st of the month showed that 30 cans remain in stock. 	Determine the cost of closing cans and cost of cans used in the period if the restaurant 	follows:
(i) FIFO 
(ii) LIFO or 
(iii) Weighted average methods of stock valuation 			[12 marks]
(b) Discuss any four common fraud practices by dishonest bar staff.	[8 marks]
[bookmark: _GoBack]8. 	Discuss the guiding principles when developing a food and beverage control system.												[20 marks]
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