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INSTRUCTIONS
1. Visit the MUBS catering unit
2. Make observations on the parameters mentioned below and make recommendations
3. Write individual reports, typed
4. Do not duplicate any person’s work
5. Observe the day for submission

Question one
Environmental hygiene is paramount to ensuring the safety of food in any catering establishment, alongside personal and food hygiene. Visit the catering unit in block 11, observe the parameters listed below, and make recommendations based on the acceptable standards.

Required;
a) Sketch the layout of the above food premises 				(5 marks)
b) Make observations about the parameters below and make recommendations
i) Lighting 										(4 marks)
ii) Plumbing 										(4 marks)
iii) Ventilation 									(4 marks)
iv) Waste disposal 								(4 marks)
[bookmark: _GoBack]v) Pest control 									(4 marks)
End of marking guide
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