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QUESTION 1              [18] 
 
1.1 Name and discuss the three (3) types of food promotions and provide  

one example for each.           (3x3=9) 
 

1.2 There are several objectives for food sales promotions in the restaurant 
sector. Discuss five (5) objectives of these food sales promotions.  (5) 

1.3 Discuss the concept of Merchandising.      (2) 

1.4  As a future Restaurant manager, discuss a merchandising example that  
you would make use of in your restaurant.      (2) 

 

 

Question 2                     [20] 
 

2.1 Discuss the following topics regarding retailing. 
 

2.1.1 Issues and concerns retailers face as they attempt to be  
successful.         (5) 

2.1.2 The three (3) pricing strategies used by retailers.   (6) 
2.1.3 Three (3) promotional techniques used by retailers to generate  

customer interest.        (9)  
      

 
Question 3 - Labour Control                 [27] 
 

3.1 Employee turnover is an issue that the hospitality industry has been faced  
with for many years. Briefly discuss five (5) possible reasons for high  
turnover in the Hospitality Industry.      (5) 
 

3.2 Staff retention is very important to any manager of an establishment. As a 

future restaurant manager, explain five (5) retention strategies you would 

make use of in your establishment to ensure a lower turnover rate?  (5) 

3.3  Why is the effective utilization of labour in the industry is difficult? Provide  
four (4) reasons.          (4)
  

3.4 Controlling and reducing labour costs has been a growing challenge for  
 many years amongst managers of all types of food service operations’.  
 
3.4.1 Justify, why the above mentioned managers are expected to control  

labour costs.   (5) 
 

3.4.2 The terms staffing and scheduling are sometimes used interchangeably;  
in fact they refer to separate but interrelated functions. Differentiate these  
terms.   (4) 

 
3.4.3 Discuss ways in which overtime can be managed in a food and  

beverage operation  (4) 
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QUESTION 4                                                                                                                       [17]  

4.1      Define the following terms in the context of an industrial food service kitchen:   

4.1.1   Architectural features of a kitchen  (2) 

4.1.2   Receiving  (2) 

4.1.3   Design (2) 

4.2       Discuss five (5) attributes of a good Negotiator. (5) 
 

4.3      Discuss three (3) types of purchase agreements  (3x2=6) 
_________________________________________________________________________ 
 

QUESTION 5           [18] 

5.1 Discuss the below five (5) topics related to types of foodservice special 

considerations. 

5.1.1 Commercial Facilities.          (2) 

5.1.2 Schools and Universities.          (2) 

5.1.3 In-Plant Facilities.           (2) 

5.1.4 Hospitals and Health Care Centres.        (2) 

5.1.5 Correctional Facilities.          (2) 

5.2 Describe why the correct design theme is so important?      (2) 

5.3  If you were to open a new restaurant which included a bar. Explain three 

interior aspects of design would you would consider for your new bar.          (6) 

  

 

THE END                             TOTAL 100 MARKS  
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