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Discuss why the physical environment is important to a hospitality premises. (20 marks)

Discuss any five sales promotion tools that could be used at the point of sale to

maximize profits. (20 marks)
. (a) Nlustrate using a chart the food and beverage outlets. (8 ¥2 marks)
(b) Explain the main sectors of Food and Beverage outlets, illustrate in (3a) (8 marks)

(c) Analyze the areas of overlap between sectors of Food and Beverage outlets. (3% marks)

Explain the following terms of bar and cellar control.

(a) Goods received book (4 marks)
(b) Ullage, allowance, off sales book (4 marks)
(c) Requisition (4 marks)
(d) Cellar control procedures (8 marks)
. (a) Discuss the principle of distillation of spirits (8 marks)

(b) Discuss a distillation process that could be used to produce full bodied spirit.

(12 mark)



