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Hospitality and catering: Unit 1-




Hospitality and catering: Unit 1.1.1- The hospitality industry structure

Commerc:al = for profit/make money
: Non Commercial = not for profit

: Residential = you can sleep there
: Non Residential = there is no
accommodation there

: The commercial residential sector
: includes guest houses, hotels, B&Bs,
hosTels and holiday parks.

}/ Haye” H 1 ltO n Travelodge

HOTELS & RESORTS

: The non-commercial sector includes catering ::[°suT ciiere travelling fo London for a

: in business and industry, education,
¢ healthcare and the armed forces. These can
be both residential and non-residential.
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‘ BE THE BEST
[REGULAR & TERRITORIAL]

: Key Words

: Restaurants, Bars, Cafés, Fast Food
: i Restaurants, Deli/Sandwich Shops, : :
i ¢ Airports, Trains, Coaches and Ships/Ferry. :

t i All of the above need to make money to

i continue operating, therefore the care of
i i their customers is paramount (very

i i There are different types of

: : accommodation in the hospitality industry

: penthouse apartment for one night's stay.

: : the occasion and want to make their

i I (right) and memorise them.

: Other commercial hospitality
: businesses mclude

BRITISH <
AIRWAYS
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important) so that they come back!

: to suit different budgets. For example, a
i meeting would not need to book a luxury

i A couple on their honeymoon might book a
: deluxe suite as they will have saved up for : :

: i Yotel - Cabin
rooms in airports

Standard Bed and
Breakfast (Twin) Room

: holiday special. Look at the examples

: Hospitality - Relatively modern word, meaning the friendly and generous treatment of guests and strangers.

: Guest/Client/Customer - the person/people who book/receive the service, e.g. hotel guests.

: Service - to do/provide something for someone else, this can be paid for or done for free depending on the business, e.g.

: hospitals provide free healthcare services. Restaurants provide food service that customers pay for.

: Business - the buying and selling of goods/services to make money, e.g. airports make money from flight ticket sales/meals.

: Accommodation - a room, group of rooms, or building in which someone may live or stay.

: Catering - offering facilities to people, especially the provision of food and beverages.

: Hostel - establishment which provides inexpensive food and lodging for a specific group of people, such as students, workers,
i or_travelers.

i Hotel - an establishment providing accommodation, meals, and other services for travelers and tourists.

: Guest House - a private house offering accommodation to paying guests, smaller business than hostels and hotels.




g!.; Hospitality and catering: Unit 1.1.1- The hospitality industry— reviews and ratings ! -
taf : Other types of hospitality! P «°+ Hospitality establishments are rated by Stars and Diamonds as well 5‘%&3
o : There's more?! : ¢ Qoo as by review sites like Trip Advisor. The rating lets guests know eass®

: Bowling alleys. Golf clubs, leisure centres, what level of service to expect.

: racetracks and the cinema.

4*/5™ Hotel

Well decorated, spa facilities such as pool, spa, steam/sauna rooms,
massage Treatments, concierge service, 24hr room service,
complimentary mini bar, well maintained public areas, gardens, multiple
choices of onsite restaurants/bars, porter service (carrying luggage),
well staffed reception desk, modern facilities and technology in rooms
e.g. docking stations, TVs, Jacuzzi bath. Staff uniform quite formal,
shirt and trousers/skirt or a suit.

3* Hotel

Clean and basic, décor very minimal. Basic bed linen and pillows but still
comfortable. Possibly a small fridge and TV, not likely to have modern
technology or facilities. Of ten near airports or city centres for
commuters. Popular brands: Travelodge, Premier Inn, Ibis

One restaurant, dining area on site for breakfast and possibly evening
meals/snacks. Menu will be limited compared o 4* and 5* hotels.
Limited staff on reception, uniform may be more basic such as polo shirt
and skirt/trousers with company logo. Self check out facility/key drop
off (less personal but more efficient/money saving).

1*/2* Hotel

Very basic, often in city centres where accommodation is in high demand
or on the outer skirts of popular holiday resorts. Rooms feature a bed,
often single beds, wash facilities and cupboard/rail to hang clothes. No
concierge service/porter service and possibly limited staff on reception.
Won't have a fridge/minibar and likely To have one designated eating
area for breakfast. Limited menu, some may serve evening meals but not
all. Not very expensive.

: Planes, Trains and Automobiles

: People need to eat, drink and sometimes sleep :
: when travelling. Planes, trains, coaches and ships :
: all of fer food, drink and some form of :
: accommodation if it is a long journey.
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Economy - the amount of money a region/country has
When people have jobs they have money. When they have
money they spend money. When they spend money, businesses
make money and can pay their workers.

It is a cycle, which can work forwards or backwards!
Hospitality helps the economy by creating jobs, so workers
have money, they can spend it and other business can then
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grow tool
AA Star Ratings: Hotels m SARE AA Star Ratings: Guest Houses m

1 star: Courteous staff provide an informal yet competent service. All rooms * 1 star: Minimum quality requirements for cleanliness, maintenance, hospitality, *
are en suite or have private facilities. A designated eating area serves facilities and services. A cooked or substantial continental breakfast is served ina
breakfast daily and dinner most evenings. dining room or eating area, or bedroom only.
2 stars: A restaurant or dining room serves breakfast daily and dinner most * * 2 stars: Courteous service, well-maintained beds. Breakfast prepared with agood | % *
evenings. level of care.
3 stars: Staff are smartly and professionally presented. The restaurant or * * * 3 stars: Friendly welcome, and good-quality, well-presented beds and furniture. A | % * %

iy oot ik Bpen fahesilonte dnl onositl obe choice of good-quality, freshly cooked food is available at breakfast.

4 stars: Attentive, more personalised service. At least half of the bedrooms are *x % k% %

4 stars: Professional, uniformed staff respond to your needs or ) *x k %k X en suite or have private bathrooms. Very good beds and high quality

requests. Well-appointed public areas. The restaurant or dining room is open to furniture. Breakfast offers a greater choice, and fresh ingredients are cooked and

residents and non-residents. Lunch is available in a designated eating area. presented with a high level of care.

5 stars: Luxurious accommodation and public areas. A range of extra facilities | % % % * * 5 stars: Awareness of each guest's needs with nothing being too much *x % % % %
and a multilingual service available. Guests are greeted at the hotel trouble. All bedrooms are en suite or have a private bathroom. Excellent quality

entrance. High quality menu and wine list. beds and furnishings. Breakfast includes specials/home-made items, high quality

ingredients, and fresh local produce.




Hospitality and catering: Unit 1.1.1- The hospitality industry— Reviews and ratings

8o 4 { Reviews can make or break @ | ! S
e : business! A good review can
[Standards, Reviews & Ratings J ; Increase business for _ :
- ! establishments. as people will often :
Reviews can affect businesses = pood reviews boost custom, : try an establishment based ona
poor reviews can lead to people avoiding the establishment | : recommendation. Reviews and
> b I : ratings generate publicity. awards
B I . i ra _
Michelin ; id — A4 Ra ; A Lk : get you in the press! Customers
Anonymous inspectors visit first UK-wide scheme for :

i might come from further away to

Estahllshmen? ] ha!.re a assessing the quality of food : dine or stay or both based on
meal, They write a review & || served by restaurants : - . )

! reviews. Customers can identify
can award 1-3 stars for Ehotels. Focuses on the :

! less favourable establishments

excellence gB gB %] T% @@@ @ -EThuTWhen avoid.

Contract catering I
What is rated?
Memhers of the An-,rgne canpost | Type & range of food Supply businesses festablishments with food at places it is not usually provided
public fill in a reviews of an Quality of food & Private functions in hotels or community halls, sports venues for parties,
review which is estahlishment. ingredients weddings, funerals, concerts ete} Or aidines, hospitals, schiools
compiled into a Large number of || Provenance {where Food is prepared off site then delivered. [can be made on site if kitchen available)
Butde. Poits aif:  [[rewewsishan. | Fihe o cline Accountability =hold responsibility. Refund if unsuccessiul Cost - cost for food, preparation, transport &service.
awarded for average scorg iz | from) : . 5t Da will b
dorlieros 1-20. likely to be Consistanty | i Peace of Mind - clients can focus on event, not the catering. ranger Danger - strangn_ars g at venue '
.| | Experts = Know the trends. Have trusted suppliers e.g. butcher. Lack of Variety - depending on type of catering
reasonabhy flavour, appearance H] 3 _ : oA : e
5 One invoice - client only has one total invoice to pay. Plated dinners - more limited - guests must choose
accurate PP quality) E : ot : :
| eye Level of <kil E Connections - recruit the right people from existing poolfnetwork. between 2 or 3 options in advance.
= tripadvisor e reativ E.g. skilled chefs, silver service waiters, wedding coke designers Buffet - increase variety, but more difficult to plan
e Y] Legislative Comoliance - work within Food Safety laws/HACCP rules. quantities /know which foods guests will prefer

A rating between one and three Michelin stars could be
awarded based on the following

«  quality of ingredients used

. cooking and presentation techniques

« taste of the dishes

Hospitality business support local business, both for the
local economy and the environment.. Local sourcing can
include local and seasonal ingredients and toiletries for
guest rooms and ﬂowers for reception areas.

standard of the cuisine
value for money. : Food Hygiene are the conditions and

 measures necessary to ensure the
: safety of food from production to Build up relationshi
: consumption. Food can become P 3 p
i contaminated at any point during Repeat business
! slaughtering or harvesting, processing, : Know what to expect
! storage, distribution, transportation X
: and preparation. Lack of adequate food : Create jobs
: hygiene can lead to foodborne diseases | Support local economy
i and death of the consumer. This is : R bus
: NOT a measure of service but still an epeat business
! important factor that customers will  : Less food miles
. i consider before staying at or eating in
hitps.//guide michelin.com/us/en/califomia/to-the-stars- i s tabiichment: H

and-beyond Iy
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Hospitality and catering: Unit 1.1.1- The hospitality industry— Services provided and client groups.

: ceremonies, weddings, formal parties,

i concerts, or conventions.

: Advertising - to promote or make people
:aware

2 Types of Service Provided

£ You should be able fo identify the range of services
: of fered by the hospitality industry. REMEMBER,

: hospitality is not just about hotels and restaurants. :

: There are many other services an establishment can :
: provide other than bedrooms and meals.

i Other services a hotel may offer include:

i Meals - breakfast, lunch, dinner, snacks

: Specialist menus for weddings or special occasions

: Meeting rooms for business people to hold corporate events
: Leisure facilities such as pools, spas, beauty treatments,

: play areas, gyms, tennis/football courts

: Childcare facilities such as kids clubs, créche/nanny services
: Entertainment especially in hotel resorts for tourists

5 Laundry service often used by business guests for suits

i Room Service meals/beverages brought to the room cooked
: to order, tea and coffee in the room

: Key Words

: Corporate - a large company or group
: Networking - to meet and share ideas
i with people

evenTs such as festivals, conferences,

2 Client Groups

: : Business
Business guests/clients/
i i customers will use the
: ; hospitality industry for a

: number of reasons:
i i Meetings some companies will
: i hire corporate rooms in hotels or
: = book restaurants to hold
: 1 important meetings away from
i & the office.

: Advertising Events that
: promote the company.
: Charity Events fo raise
i awareness/money.
i Impress Clients the business
: might 'wine and dine’ potential
: clients fo get their business.
- & Networking these are events
: where similar business meet up
: o share ideas or meet new
: staff.
| i Staff Training some businesses
i i may send staff on courses that
i = are far away that can last a few
i & hours to a few days. The staff
: & would need accommodation and
i i meals provided if so.
i = Staff Parties at times such as
i = Christmas or to celebrate a hew
: Event Management - organising of large i
i : Awards Ceremonies some
i - companies award their staff and i:
i & host a night with food, drinks
: & and dancing to celebrate. Some
i i examples are Saks
i & (hairdressers) and EDF (energy ::
: i company). :

achievement.

:: Private :
i: Private functions need to meet ::
i : the needs of an individual, the
most common private event is a H

: & wedding:

:i Event Management the hotel or
i establishment will meet with the :!
i1 clients to discuss their needs.

i % The clients will agree with the

i1 services offered and agree on

i % the 'quote’ (sum of money fo be
i1 paid fo hold the event). The

i % establishment is then

i1 responsible for organising

i1 numerous parts of the evenf,
i1 including:

i: eRoom Décor

i eMenu

i % «Seating Plans

:: «Table Plan

ii eTable Décor

i sRoom Set Up, e.g. dance floor,
table positioning, aisle

i Other services the

i: (Master of Ceremonies)

i: eComplimentary Champagne

i sAccommodation for the bride
:: and groom before and after the

wedding

i: eTransportation
i1 sWedding Cake
i1 »Wedding Stationery

LI1SO1¥ND

:i Leisure

Some guests may only visit an

it establishment to use its

facilities, these are often

referred to as 'users’.
:: Hotels that have leisure

facilities such as a gym, pool,

i1 sauna, steam room and spa may
i ¢ offer discounted memberships
it to local residents. This ensures
it the establishment is busy all
i1 year round and not just when
:¢ hotel guests are booked in,

:* which means more money going
it into the business.

: :{ Families
i establishment might offer are: ;: s .
i »Wedding Organiser for the day :: Families may visif

:+ establishments for meals

i% fogether or hire venues for

:% special occasions such as
birthdays. They may use the

15 créche facilities at leisure

i1 cenfres or visit certain

i: pubs/restaurants just because
they have a play area. Popular
i chain restaurants that often
:% have children's menus and play
i1 areas are The Toby Carvery and
:+ Farmhouse Inns.




Hospitality and catering: Unit 1.1.1- The hospitality industry— types of service
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&J Guerdian: food i cooked or Siver Food is served by the stafl using a2 spoon and fork
Table: Waiting staff take food orders & prepaved dor service fram a troliey + it provades 8 more persondl custoerEr faperisnce
serve pustomers wha are seated a1 table a1 the customess table fLe. 2 -Service can be thow. Expersive, Costs hagh {mare
Plated in kitchen. steak, fambeéed dessert) werving stafl reguined)

+ Good portion control_ &ll plates are ittt : T

cansstent i the presertation. Provides cooked)aszembed in front of the | Buffet food displayed in containers at an 'open courter

euperience for special events. custamesr. | or serving station. Customers pick up a plate/bowl and

“Relies more on illed kitchen staff than Requenes siilled service, i very help themeehees, |expensive foods tometimes served to

serving staff. Time consumeng for the Lpecialst. ims consuming with the customer Le. reast meat)

kitchen staff. high staff & menu costs + Cisstomer controls parton sioes, casual, less staff, fast
i Hard 1o predict portions, Temperatune contral @n

Coustar Sarvioe - Cafetenia Familly ncrease risk of food pokoreng, Less formad Can be low

All food dispdayed on a long counter, customers move | | Food & placed on the cost depending an type of food.

along the courter with a tray and choose what they table and served in bawls 2

want, then queue up to pay at the end (schools, cafes) || ar plates with fiorks or | East food Facds/drinks dispiayed on a menu behind a

+ Food displayed, dining area cean, hagh turnowes. spoons, then cusiomen tounder or an a screeny poster. Custamens place ther

Law skill of serang staff. serve themselves. Le. order & pary ak a sales paint. More than one till.

- Custamer guewss, food may rum out, Impuke buy Bptate in one bowl, ! Take away — one till and member of staff

Free flow - different counters Le. cald sandwiches, kat | | vegetables in anather. + Fast, hot, mo waitng stafl needed, no tables noeded.

sectian then pay at a centrad eill || # Custamers portion food | | Good for people out and aboutyrushed,'an breaks

Adedipoint - défferent counters e cold sanchwsches, themaehees so na portion -Expensive ta set up, equipmesnt, unhealthy, lack af

hat section then pay at diffierent counters Le. pay far contral or presentatian an | | ‘experience’. May need defivery stafl

cold ssndwich at cofd samdwich counter il each plate for staff - — -

. | socishie method, Guick & | TEnspost catening . Tray or trolley. Train — prepaciosd

¥ending Provide hot & cold snacks and drinks By, food brought on a trolley . Plame — pre order food which

Someone needs ko maintain and restock regularky - Hard to judge partsan & then stocked and heated for jowney. Made in factary

+na staff, cheaper, hygenic (nadged) sizes, waste Bequined + cater for everyone, Less waste

| - Rum aut, money kast in, high masntenance | larger tabiey Mo secands, imited chaice

| Factors i of servioe

i Tzt - Location and type of establshmeent - Mumber of customers to serve in2 gven time- The ciient - Avadlabdiy & skilk of servng staff
| Mype of food/menu on offer - Time expecied for the meal

Review looking at/examining the quality of something. Usually to make a decision about or change something KE'f Terms
Rating - a classificationf/ranking of something based on a comparative assessment of the quality or standard.
Client = a person/businessforganisation using hospitality and catering services

Accommodation - 2 room, group of rooms, or building in which someocne may live or stay

Hospitality - the business of entertaining clients, conference delegates, or other official visitors.

Catering - provide people with food and drink at a social event or other gathering.

Commercial - making or intended to make a profit.

Mon commercial - not intended to make a profit. i.e. a hospital.

Residential - providing accommodation in addition to other services

Contract caterer - 2 catering company that is hired by a business/organisation to provide catering services ie. for an event
Supplier = a company, or organization that sells or supplies something such as goods or equipment to customers
Housekeeping - the work or activity of deaning and preparing rooms for customers

Kitchen brigade - a system of staffing hierarchy found in restaurants and hotels, commenky referred to as "kitchen staff”
Service - efforts made to achieve pleasant customer experience for guests and exceed expectations through guality service




Hospitality and catering: Unit 1- The hospitality industry— Role and responsibilities

J There are two_areas in the hospitality industry, frent of house and back of house. Front of house refers to any staff the customer may zee.
: e.g. a receptionist. Back of house refers to staff the customer may not see. e.g. a chef.

‘ ! Housekeeping Supervisor
Can also be called: Housekeeping
i Deputy, Facilities Duty Manager.

A1S01¥ND
A1S01¥ND
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Front of House Staff

eersrsasssisssrasssssssassnsnassanransasnarasnanns 3 FOUSEKEEPiNG SUpervisor,
i Head Receptionist ¢ ¢ Housekeeping Deputy manoger. i
: Can also be called: Reception : | Salary: £13-17k per year {| e P— s
E _SUFgr-uignr‘ ﬂdminrsfmfﬁ_fghpgr\riﬁurr E '-----.---------.---------.---------.--.------.--.-:E 5 B F d.S 5 i
E foh:g, er, Mgmbgrr S-E,ﬂ_ﬂcgs E ;..E,.!.e.;;‘;;‘ --------------------------------------- EE F:E;gﬁi:é&u"ﬂ;.;‘:‘-lcg |r"B4:|"f'__
&ﬂmﬂﬁﬂ i';l"”t Desk Manager. Can alsa be called: Caretaker, JTanitor. Swpervisor of Food and Mutrition
S.JTEP; EEQ?EHEEEE, i i Salary: £11-14k per yeor Services, Cafeterioc Manoger, Fost
Nl bt e 7: Food Manager, General Manager,
T e e e T e e = el e e e s e e T E Head Waiter EE Asziztant RBestaurant Mmmger',
: « : Front Office Manager £is ¥ if . z "
: Bar Manoger e i b allad ulégr-un'l' of House Can alsa be called: Chef De Rang. Assistant Unit f_i'lrlnl:lgsr, -ﬂsslsiurrr_
5 : i - : ¢ & Restaurant Supervisor, Maitre :i Manager, Catering Manager, Cotering
Can also be colled: Bar Supervisor, Bar i ' Manoger. Front Diesk Manocer Directar - P Lt i 3
k - HE qer, : ger, i ¢ d'Hotel, Assistant Restourant i -Supervisor, Front of House Manager,
: Duty Manoger, Beverage Monaoger, Trainee : : of Front Office, Haotel B s Sy Db i Rttt Mo s, Sl
: Assistant Manager, Team Leader, Pub Marager, Bed and Breakfast Innkeeper. : P sl i e it e NN £16-30k et L4 :
: Manager, Pub Landlord. Salory: £20-35k | Sglary: £22-28k per year B SRS L L
E Bar H E : = Owner E_. .................................................
i T L T T TIITTLITIIIIE 0 = Can also be called: Business Owner, g gunaml A-I-I:I;end:i?:d G 1
Conference & Bonqueting Monoger : Front of House Manager EP|MTDEF'SEN£STDF' frtes, Landload: En:i:niamai:; SGEis:fipst::J
Can also be called: Conference Services i i Con also be called: Front Office iy T per year iRk ey Wikles :
! Manager, Catering Manoger, Convention : i Manager, Front Desk Manager, Directar : £ | Enviranmental Services Aids,
! Services Manoger (CSM], Conference ! I of Front Office, Hatel R B AR RS SRR RAE S P B TSRS SAENEAE R AR BAR Y, bk A Dot tace '
! Planner, Director of Conference Services, | Manager, Bed and Breakfaszt Innkeeper, : Porter i ﬁﬁwaﬂil-] E}um Ella.n.ne,r- 95.“[“,-}.-,
: Conference Manager, Conference Planning : @ Customer Services Manager, Front of & @ Can also be colled: Concierge, Bellman, :: £11+k per 3 A : :
 Manager. Event Manager, Cateringand | i House Supervisor. Salary: £26-33k per : i Bell Captain, Bellhop, Bellperson, Bell  £5 . Fo Tomr e
: Convenfion Services Coordinotor, Cotering year ! S5taff, Bellman T PP PP PP E PP E O PR PP PP PEEC PP :
: and Convention Services Manoger. Salamy: i Driver, Bellstaff, Valet, Doorman. Waiter .
; £22-35k por yeor | P F{ Salory: 1115k per year {: Con also be called: Table Server,
....................................................... " Ermral Mﬂnﬂger‘ __ Toble tender, Food Service Assistant,
i T Mnnnger E i Ciur-olen- bie called: DFar‘u‘!‘iﬂns Mumggrl E E"Eéégi;;i'nll;l's'_;_ --------------------------------- E E lFéE;tDr Teﬂdﬂf', Waitress. -Sﬂl-ﬂr':r': £12-
¢ Can also be called: Operations Manager, i Director of Operations. Area Manager. : © fap also be called: Receptionist, - - F'E'r yanr _________________________________
: Director of Operations, Areo Manoger, : : otore Manager, Administrotive, Assistant, Secretamy, & sroeresresrerssr .
: Store Manager, Chief Operating OFficer @ i Chief Operating Officer (COO). Chief : I Community Ligison, & i : Bor Person :
: (COQ), Chief Operations Officer, Resort  : : Operations Officer, Resort Director, {1 ember Service Representative, : 1 Can also be called: Bar Tender, Bar
: Director, Unit Manager, Restaurant : - Unit Manager, i ¢ Office Assistant, File Clerk, Frant : : Keeper, Bar Server, Drinks Server.
i Maonoger, Attractions Marager. Salory: : = Restaurant Manoger, Attractions : : Desk Receptionist, Greeter. : Bar Maid, Bar Man, Bor Back. Solary:
£21-55k per yvear Morager. Salary: £21-55k per year Salary: £12-18k per year £11-20k per yvear
e s E s RN EEEEEEEEEEsEEEEEEsEEsEEEEEEEEEsEEEEEEEEEEEEsd T AN AN N AR AR N AR AR R R % AR AR R AR AR R AR AR AR AR AR AR AR R R A A N N R AR AR EEEEEEEEESEEEEEEEEEREEEEEEE "




Hospitality and catering: Unit 1- The hospitality industry— Role and responsibilities

COURAGE

: For thase in less senior roles, there are
- . L
3 an Rnles fusd : mony opporhunities fo take on new
- : responsibilities and develop supervisory
5 : skills or team management shills.

L

B
R

Back of House Staff

Transferable skills such os these provide
: excellent experience which can be wsed in
i almast amy other industry.

T

i CHEF DE CUTSINE :
err'c hen ; ¢ Customer service skills are very important in

Brignae ; v E:?Ii;ﬂfggrg roles such as waiting staff or

50US CHEF Do R :
ﬁ,'_ A o | ﬂ ™ - - Building experience in dealing with customers,
- B . — B ¢ especialty conflict managemert, is a skill H
-y " b l A o - = : sought after in many other industries where
- SAUCTER ROTISSEUR POISSOMIER @ ENTREMETIER GARDE MANGER PATISSEUR ; staff deal with the public on a daily basis.
A There is always the cpportunity for
3 -Ill —— N —— ¢ troinee/newly qualified chets, waiters and
- hp : receptiorists to move up the employment
: ladder and become assistant maragers. H
CMAMIS STASTARE  PLOMNSELR or ESCUELERIE : :
- - : Assistart managers can then move up toa full :

: managemert pasition

Employment and Opportunities e e mie dus cmerhiorios
; tolearn and develap in each role,

: Chef t I Full time Hll Occupations in the UK E { Many people chocse work in the industry as :
i Conalso be called: Food Service Supervisor, ! Mo specific number of hours thet makes : Hmprldn'_r Indusiry i it offers opportunity fo work on a part

: Kiftchen Marager, Executive Chef, Dietary | - someone either full or port fime, buta - : time basis.
i Marager, Dietary Supervisor, Food Service @ & full time worker usually works more ¢ Hotel & accommodation managers 57,700 : This often appeals to women returring to :
! Director, Food Service Manager, i than 35 hours. The law says that | work ofter bringing up childrer or people who
! Restourart Manager, Supervisor of Food ;& workers dor't usvalky have to workmore @ Conference & exhibition 23,700 ¢ have other commitments which prevent them
E and Mutrition Services, Cofeterio Manoger. @ 1 than 43 hours @ onaverage, urless @ managers : from taking on a full time position.
Sﬂlﬂw £15-200 per year i & they choose to. This law is sometimes  : ) ¢ The irdustry also has a lange nuember of
.............................................. '} called the working time directive’ or ; Restourant & catering managers 148 200 ! migrant warkers. Employers are often willing
5ﬂ1lﬂr.-'5m5{.11e1‘ """"""""""""""" i & 'working time regulations’. : to take on hard warking migrant workers even

» Canalsa be called: Sows Chef, Kitchen - .  Erie
E Supervizor, Head Cook, Serior Cook, Dt Part time i premises : Erg

Publicans & maragers of licensed 46,900 i if +mnﬁ;+nr~qﬁltmﬁﬂ partficuler mﬁa
wage skills. Mary migrant workers

: - - : : therefore take this riunity to earn
 Second Chef. Salary: £17-28k peryear . : Part-fime work is when a worker is i Chefs, cooks 255,100 : morey and, a< their I?]rgﬂmge sflglls improve,
.............................................. : ﬂjmﬂﬁ_fﬂr ;'"i‘""h”'g less than ”'“31_ : : progress up through the Wm
5g.cn.un Chef H ic full-fime hours. There are ro szt 2 s ; : i working for. Some people take on work in the
' fon also be called- Chef de Partie, Saucier, rumber of hours that makes someare TR e ST T o T 394,600 ¢ industry on e temporary basis. loyers,
: Patisseur, Poissonier, Rotissaur, i = full or pori-time, however overage part- - . - i however, prefer to toke on shaff they know
i Enfremetier Borde Manger. Salary: £14-  § : time contracts ere often 16-20 hours. @ Waiters, waitresses 222,200 : will stay for pru:-lnrtgauf period. There is
: ik per year H " : therefore considerable Dmﬂr“hﬂlﬁ' fo
'.'.'.'.'.'..'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.'.' : :  Barstoff 187800 : progress very quickly in the industry for the
i Juniors Commis. Chef i Casual workers are hired on an irregulor un-l:-l’ru:-us-:lrd mrnrmHeuiwur'ker .............. ;
If-'l:ﬂﬂ]ﬂ:l tf-mlhli cﬂmmﬁw Tmr“ : EB&";‘IS' :Fﬂr'ﬂﬁhm Ddﬂf'hml:m mare E - - - ..------------------------------------------------E
! Cook, Traines Chef, Apprertice Chef, Food ! & than 12 weeks). 'IJt:g'e is ro comtinuing The five mast common skills employers would like Key Words R :
Pr'e,pam'h-:-r Assistant. ! © commitment from the emplover to offer ‘]F'F'I'CM“ to have are" I : Employment - having paid wark
Snl:w £10-16% per year ! work, ard ro obligation on the part of the : L Technical, Emd_ln:u] nr_'ru:lb specific skills : EkJII:._ - to train to |:I|:-_|:| . culzr task
Pl cnsual worker to do the work of fered = | 2. Custamer hardling skills : Qualities - choracteristics people have
""""""""""""""""""""""""""" R R . s T ! Comtroct - a written agreement (lzgal
4. Oral commurscation skills : document)
5. Prablem salvirg slkills : Salary - payment, wages, morey Tor working
B ssssEsEEEE NS S EESESEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
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Hospitality and catering: Unit 1- The hospitality industry— Role and responsibilities

Exccutlve boad chof
Chef ale rvelaing

The Kitchen
Brigade

| {1 S T PR
dereeprmru] anel superanirg olaf

Hous .r.lml'
Pieler chf

Send in mmmand in e basham
[
Chols do partin
Srglina chidfa

I charge of v parkicular ssction of the ke

. |
| | !

Broiehier Entremetier Fritarisr Ginrde
Ralehr Vegetodle ol Fry chef
Proguirva wrgetables. mans diialiss in By prepastee Deapasils
Trepurss meak mnd prating iraibos el wggn il Eriee Eovall itepa
Patissior Pulssomier Batissler
Paatry vhaf Fiak ehefl PRaxnil )

Propeates all ekl sy
[rEETE TSR,

Froquaara all fak aiid e okl
daature

Propares all nossit maesis sl
SPPEERTIAN SdLiw

Commbs chel
Truitar chaf

Braibibig 18 o i1l prepirrd Por ma b o bei

T

manager

fufn'.ﬁ.qd# # pariry chef

b pevpmnng oeld

Lt -u.." a1 eelald l'il

Baucier
SHauite shil

Verpres all saisired lirms

arsd s

IRecaratEur
Saden ahowperes ard Blihva rld an
kel il

Ir-auhli.uaur

Wlabas brpurls amd ks

Mlales

|
Canflseur

ddrrls sind il Laiia

Laasie b chels
'!
Grillardin
Crritd ol

Speuialises in e preporadee
ol Eibed Ll i

Expealiine
Pl roznser ooeralinomr

T & lll:w-uiﬁ amd mffant
vtk Ao
Kitehen porters |
plongeur

Washing up sl oihar daims
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< 9
» <
° ™
g 5
& g°
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I Catering Roles

| Hospitality roles |

Head Ohef (Maitre chof de Culsing)

ln charge of the whale idichen

Seond chel {Sous ched)

Directly in charge of production

ﬂi‘ﬂvﬂdﬂiﬂﬂlf‘-iﬂt.ﬂ-lﬂh]
Vegetabe chet (I entrem etier|

=  Pasiry chef (b patissier] Propares pasirkes and dessens

= Larder chef {lo garde manger) Responsiblo for cold foods,
including salzds and dressings

«  Sgure chef {le saucler) Prepares saoces, stews & hot hars
o' Darmires

Axxistaart chef |commis chaef) Helps by all areas, bask jobs

Management - in charge of the business and staft
Receptionist= employed in 2 hotel 1o recetve guests and deal with

i boakings.
Addmnin staff managing information within an office. This generally
includies answering phones, taking memoes and maintaining files
Porten/Might porter emgioyed to cany keggage and cther koacs,
espacially in a raikway station, airport, hobel, or market
Conderge okt quests by booking towrs, making theatre and
restaurant reservatians, et

room attendant does or directs the
domestic work and planning, sudh as deaning, bedding, refilling.
Maintenance officer repairs of maintenance of bulldings and

Kitchan pogier Ceans wp after chafs and does the washing un

equipmaEnt

[ — _ _
|J-nb Rokes EI Management
. Manager |
 Assistant manager |
| H-:IEEHEHI:E | :| EE'HH'-.;

Front of house || Back of house Front of house Back of house
,;I-ﬂ;— =———_ (Housakeeping} ﬂrestaumptl:hgr] {Kitchen brigade|
I recoptiondek 'y -————————-—- e e e
" meceptionist ! Head housskesger : . Restaurant manager ' g Head chef :
,L Admin staf i, Housdeeperf : S p ralsor ] Socomd chif :
' Porer '\ chambermaid |, Waherfres 0] Statonchefs
. MNightporter || FRoomattendant | Winewaiernes 'y Acgctant chef :
" Conderge : i Maintenance officer /| Barman/maid ' Kitchen porter |




Hospitality and catering: Unit 1- The hospitality industry— Communication
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” © Communication and Teamwork
{ Effective teamwork will sad fo @ much better event. | _ m
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When peaple work together jobs are generalty completed
quicker and more efficiently. Saving time can usually save

: : 8 =
: maney and effort which is always important in running a :

‘_, successful business. As the haspitality industry is made up - ® °
: of =0 many different zectors, there can be many different
i teams having to communicate to create a successful event. :

E.g. the woit staff team and the chef brigade, both have ‘
i to communicate and work with each other to make sure

: the right dishes ga to different tables and on time .

---------------------------------------------------------------------------

i How are teams organized (created)? : Communication

i ?“.;E'“"‘h:"f':s" :‘i”: d;“”dfﬂ“;‘h“ works in the feam ! Cammunication can be verbal (spoken) and non verbal (written).

L eClae W & TEOm nos a X e = =

I Toha vesconsbiinty Fos e siodundoeverk peodeied | Communication can also ba'lhmugh_1he use of body |cl.ngmge. £.g.

P+ Meke sure current legisiation (the low) is followed someone who smiles and has an upr‘lgh‘l‘, open posture will appear

Rohases R Rt el S R S b el SR AR ER S E Enp an : competent and friendly. People communicate without r'E,ﬂliSI'Hg by

: Stage 1 Stage 2 : i their body language, this is important for customer facing staff

: A tosk is set, everyone in ¢ ! The team will discuss ! ! such as receptionists and waiters. People who slouch may appear . . i 7
: the team will discuss the : :ideas, there may be some | ! disinterested, unprofessional and not confident. Someone with good © L !:
: task and make sure it disogreement over the ! i posture appears more confident. friendly and approachable. : by VS
: everyone understands. est option, £.. the TEAM I fuiiirimieinniie s s s

: e.g. the team has been  : "I moy not be able to decide : !
: asked to plan a menu for : between o buffef or :

Types of Communication with Customers

‘ a schoal prom. P Ehricaies el i i Administrative procedures, e.g. filing and
.................................... farsssssEsEsEEEsEEEEEEREEEEE . E F-pgcgsging EﬂthiI"I-ES
grssssisisssssasssssssssssnasanenas . : : Billing of customers - methods of payment

: Stage 4 : i Stage 3 : Booking systems - software. online, websites
: The team works together @ © The team comes to on : Bl e = e Badcrsi s

well and are able to plan agreed decision and sfort ICT - databa il : ¥ ang gl

: for other problems, e.g. to work together as a B i PO, WO PR, SOl

the team plan are able o : : wnit, e.g. the team decide 51’"‘“5' of data - Data Protection Act 1998

: plan o menu that will suit - fo accept the majority
: oll dietary needs. Werk is @ © decisien and everyone
: campleted calmly and i works together to plan
: efficiently. i : the best menu.

YOUR BODY
LAMNGLMAGE SAYS YL VE
LOST IMTEREST.

m &Good Teamwork
[ 'f} i = Team members communicate with each other.
<y | N E

« Teom members feel volued and con suggest ideas. :
& i« Team members share respansibility. :
.ﬁ-’-’\-ﬁ . i+ Tosks are carried out quickly.
3 i » Tosks are carried out effectively.

P - Team members are hoppy with their jobs.




Hospitality and catering: Unit 1- The hospitality industry— Communication

: Administrative Procedures

: * Reservations

: * Cancellotions, changes to bookings
i » Enguiries

: + Communication with other
departments, e.g. housekeeping

i = Security e.g. lost property, raom
keys

i ¢ Check infout

+ Registration

i » Gust Accounts

i » Guest Services

i » Admin - filing, updating records

: + Customer care

i » Answering phones/emails

: Customer Care

Steff appearance and the welcome

: quests receive is the first
impression a customer has of
! an establishment.

i * Good customer care is vital

: becouse:

: » Fuests feel welcome ond cored for :

i * Guests leave good reviews
: » More guests
: = Gussts come back (repeat custom)

: : ICT Shills

: ICT skills ore becoming mare and more important
i 1 with the odvancement of technology and social media. :
i i Lots of businesses go ‘poperless’ to benefit the

: : environment, therefore more work iz done online.
: & Skills staff should have are:

i i »goodliteracy skills {accurate spelling)

* Focd communication skills for letter writing

! ! » Good word-processing skills

! 1 » Accuracy when entering dota on a dotabase

i 1 Good understanding of software pockages

» Stoff will have higher self esteem & :

Billing Customers

: = Payment of the room

i« Payment of services

* Food and beveroges

t = Mini bar usage

: *Running a tob at the bar (when

: drinks/food are charged to the room.
i not poid for immediately)

: « Usually recorded by e POS (point of :
: sale) system, the total charges are given
! to the customer when they check out.

: » {on also be recorded an poper or with
till receipts in smaller hotels/quest

i houses whao may not have this type of

! technology.

Booking Systems

: : Bookings can be taken by:

* Email » Fhone » Online Booking Farms = In Person » Post

This is the first point of contact with the customer so needs to function well.
The details needed when booking are:

= Guest name and telephone number

» Date and time booking is needed

» Mumber of guests

= Special requests

» Digtory needs d
i i Guests should be given o written confirmation of their booking. colled o booking
confirmation, to ensure the details are correct top prevent problems loter.

: Storage of Personal Data
i : The Data Protection Act 1998 requires all argonisations that hold data
i ! gbout individuals on computerised systems to register with the Data
i i Protection Registrar. Examples in hospitality include guest reservation
! i systems, guest registrotion forms, guest history files ond mailing lists.
! i The Act gives customers the right to:
! : »Beinformed of where the date is being processed
* Have a description of all the details being held
: i = Know why the dota is being used
i 1= Know who hos access o it
: i Front of house staff such as receptionists must be aware of their
! ! responsibilifies under this Act os they are primarily responsible for
i guests' security and protection of their data, such os bank details.

LI1SO1¥ND




Hospitality and catering: Unit 1- The hospitality industry

AC T3

working conditions
across the hospitality
and catering industry

Emplayers want i employ most
warkens whan they Bawve busy limes

Bisey mas ol g

» Chrmisio T of gy
» Tt Ssaiesn v Laseiing
* School hobdays + Aftamoon
= Mothsre dawy Dy of Hvs wegs = D fime
gl  Frelmy & (e ]
+ Sty
+ Hurdiny
+ Fory oty
Working raurs

Hesgtitably and Catirg [obs lend % e long
hours, safy Fans for broakfast in a hoiod o kol
nights for dinnar in o restsron|
Sinf will wbl geil 7 cawe off o wesk Bul B wil be
rpeiier dups nslend of Bu wesksnd

Eff o b -3 186, 311 of othver Foun

Wanmhly sakvind stafl mary nol hire sel noums-eg
Hesict Chal whn mighl wark fam sy moming In
Nl gt ey

Contracts of smpioyment
Syl e wialf = e i m—

+ Hire pormaneni jobs and o al year

¢ Caotrac] sapinininy the leme ol Har smploymaent

+ - They mumy wosk asf shits or bass st that
aharge dilybwiekhy' monthiy

¢+ They wit work @ ent amoun| of ks over 8 T @ay
wemh, nudng sesieeds.
Etlithd t sk gy i Bokdey pay

¢ Eniitod W maoemity pay

Contracts of employment

iy
A fkt = 4= 18N w wask .""h"ri.'y'

Hime permanent jobs-and woss al yoar.

Gonirme! sapinising e e of ther smployment
Fhmy mury with s abifle or fawe shils el
cranga dawackhy' moniy

Thisy will work oy o the busbest mes of Pa
daphemet nchoding waeskenta

Enttind o wck pay ped holday pay (i proporson)
Eniithadd tx marberrely pary

LO1 Understand the environment in which the hospitality and catering providers operate

Factors affecting success

Costs - nacd o maks A prole, Consider cost of

Coniracts of employmeen

+  Enploped for @ spacific angih of Smo such as fa

summer ourist season of he month of Decemba:
+ Tamporary siaf hwve the seme nghiy oe

i S for e Suneicn of Ded oonimee
+  Tamporary saf ompicqsd for lonper than T yeam

become parmanant by bw

I

work bor EpRciE Amchons and con be ampkoymd
hmugh sn agency
Tiary dha rel buvws @ conirac] o0 el Buiurs of work.
Tieaty i Mol ai sk BT ol B yoar &0 A1
‘Christmas: or for weddings, Mew yeare sve

&

1. e sl of smplogmenl O conieect sl
cul e chabum, rghia el pespotalie,

3, T plmisiory mimimum bewn of pad holiday 79 days
e full e workery

T, ey s showing a8 deductions, e ational
o, Lin . Eareng agte D155 & wink

4. P alsbalary menruen letgth of et bk o 20
b o B Fur workamd

. Siwariory Feok Pay (557 T AL pe for 37 wesks
| o vy gt Full g For i Bt ol of

Ll
8. alerdy. potersdy ond sdopion Dy b v 0T
of marrangs: for B wweich thn CTILEA for et 33

_—
+Digabled Discrmenaion Act 18E5
+Equal Pay Regulalions 1970
*Health and Safaty Al Work 1874
“Maticral minimum wage
“Working Timas Regulations 1998
+Pan-lima workors Regulatons 20H 1.

/
o M

- E7 .5
Monthly salared siaf

\work haret e cr shift ), mansgen, membeie
Iiranmh e

Houly paid staff

Hosars of work vary oay i doy pad for e actusl
horers iy wink sther sl Bw end of 0 shill or weskly
ug widis, Kiches pasbdans

@ @

Paid Annual Leave
AN workers o aried 1o 28 dave paid ioave anmealy

T S A A

To coloulsn hobioy pratismon,

AR SR e s iy 9,
cays ful-fme: slaft

Entement for 3 Gyl 0 woske 28 35 = 18 8 dags

— Tips

P [T okt q
b diwrde batwesn the

el LS workers, don'l coun

Ep— inwards mnenum

st wages but you Compulsory Rest Breaks

v P o s

b Opta e

« Whdarteng b
prep—

b Paon
ko i
Trriag chiambia i
P e, i, R,
L o —

=Agull woroesrs ame eetlited o 24 hours off in

e
each T day period and young worksms (15

Coihviar remrunAAlticn 18] are snlitied o 2 days in 7.
* Moals = Al wiirkers Bne alitied to a1 beast 20
& Acommodsion minides unintérrupled resf Feicwarking
= Unifaem e gy is longer than & houns.
» Bornies -Tu;?&:dcmmm;rﬂ_ﬂmﬂlima

" rest | warking day is ower .

sy | fong 5_"‘%

Banefits of portion control

o e 7 b ) g g & A

AC 1.4

Factors that affect the
success of Hospitality and
catering providers

Reasons for failure

A saturated market - there = a8 foe ins bebwesn
compatition & too many for the number of
customers

General business incompetence - 46% of
busines=s fal dua o feck of business knowladps
Lack of capital - not snough’ maney to got through
e Tirsd few months

Locatien - efther not ancugh people walk past
toct-fall) Ive & work nearby

Quality of life - mos] resiaurateors. work 60 hous
a week — nof the glamoncus (e they thought

Lack of indusiry experience -~ most successful
restaurateurs bend 1o have previous industry
AONPHTIENCE

Factors affecting success

Tranda healthy food oplons, pop-up bars, cales
and restaurants, cronud, clean oafing, low carh,

good fats,

Politizal Tactors - Incraasing regulations — fram
aovemmant dus 1o health Esees, Bredl, wse of
migrant labour, migrants = athnic foods

Media - Strang giobal brand, Good communiy
meputaton — chidren's charties | Ronakl MeDonakd
House, celsbnly chals, celabrity andorsamentis,
Mastorched,

R ns for fail

7. Fallure o create a good enough brand -
Thay did not incorporate the 12 Ps-of restavrant

Branding | Pace, Produs Paoe. Pespie. Promaelios, Prossiss
Peik o Frass)

Frisgizkas. Frope. P ® k. F
8. Name of the restaurant is too long.

Areslaurant wilh a name 1hsl ks brasl, descrpbve and

attmctve & more likely o sucoeed,
9. Lack of differentiation -

the brand is nol dilferent enough
10, Poar financial contrals —

Main cosis — lsbour and food exceaded §0% of salas

everything you buy and ssling price.
Masarial - Anything invebvad in making peoedics
Labsdur - Costs of staff
Crvarhwands - Aryiing not connacted with
making products

Econamy - whan e sconomy alaws down,
business have lower sales a5 consumers oad oul
leae because Iy have less disposable ncoms
Environment - 3 R's. packaging, food wasie, globat
warming, camen footpnn, clean asting

Fact fing SUCCEss

Technaology - Usng technalogy & improve servioa,
digihwny and ook control — inaich smeen cushomar
erdering, EP0DS systems, slock management. apps it
deiivery senices

Emaorging and innowvative cooking techniques - saus
wilo, chsan sating, sloaming, new mstaurants,
Cuslomar demegraphics and lastyle

— delvery banices Facebook Tviled
L= I ik 1 - free WiFL

ordor onlnm
Compatition - Low cost food {£1 manw, caffos McDs

SAPRERD v Siarhiacks |

What : 2

# Podon contml i e amoen| of ssch menu
da il i sereed In the cuslomes

= & depancs on the e of cusiome, e
e o Froced meryecl,

= s0ma fonds ane sereed in wery small
particns due ko the high cost of the fam eg
cavlar is sanved by the mespoon

Cosling recipes

In order o caloulaie saling price and proft for
dishas yii naad io calvuala the recis cost

irgrodient cost = Eﬁu B wight riad
it iy (i s of oS e fod © poiki
ot
Selling price
it Em;ﬂ A 100
f o o
| Muiurials coain .
Boan. koo ol
I Prs i fooes
| "ml B o e
E £ " Froml mral i o il
| Bowenrn

trakng batbng Ciefa

Fuamit Kiicven muaitarty
B wiafl
Wiaikng abal
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Hospitality and catering: Unit 1- The hospitality industry— How provisions operate

Workflow in the kitchen should follow a logical process by using different areas so that the
clean stages in food production never come into contact with the “dirty” stages.

1|55

Clean clnhas srwl
Hains #10

Pt waah
nren

You need to consider
the following key areas

DRESS CODE

A chefs uniform is more than a

fashion statemeant. Each

component plays a specific role

in protecting from  potential

dangers commaon in

most

= Some establishments have staff
wear the same uniform; this makes
them easily identifiable for staff and
customers. The uniform may
change depending on which area of

i f leyout. .. ! the establishment they work in.
I R I SR R RS S - in tarms of 12 kitchans : 4
L Dl = Protective clothil ri of
5 Sm':;r: ChePs uniform wesiidion ba"gﬂgf;'r b; e
emnde g 3 S . Chefs jacket s
EE " propesstion . Chef's pants )
‘:" 3 ; 4 Cooking i Hat ! v v e
. 5. Hadding 5 Mechencher b
lt -.:. B Food service ; ':'f:; I -
.}....4--4......-‘..--.’_--} area % HIch e . i
7 Waship Ll Slip-resistant shoes [} '
g g W 8 ‘Waste disposal |
STOCK CONTROL DOCUMENTATION CUSTOMER REQUIREMENTS
2 types D‘hf;ﬂdﬁ when it comes ta :""h ";‘!LE' they be W'd'."d ; Customer service is what an establishment does
stock control: . aintaining organisational procedures in order to meet the expectations of their
Perishabie food and products that 2. Safety of staff and cusiomers customears and mmmt‘e}::ﬁhmgr safisfaction.
do not stay fresh for very long 3. Legal requirements o + o customers return.- People will not retum
. Fresh fruit, vegetables 4. Complying with food safety legislation i to & place where they were not satisfied with
. mgzdﬁu:ﬁﬂ 5. Complying with accounting and taxation practices the service. Repeat business means a
Only buy enough 1o last a Health and safaty, E!MB - :_muadknl amhnu-Thia makes at
few days because they will Miaritor stack leveds for re hviene e tIJSirBsﬁ-n likedy e
aigfein ontsiing Fire cartificale Feaet aned drink arders e u"f"ﬁ 7 e 2
Diecide fre of glock check  Stall rani Packaging orders L EINESE~ OIMErs recaie
Staple foods and supplies that are e b Equipment & high standard of servica ad return, they wil
2 Firstin First out for Bems with 2 quip ¥
canned, bottled, dried or frozen shelf e Aecident boak Tables, chairs ete. spend more money and also tell other peopls
These have a longer shelf life and 50 Food hygiene Coustfery and crackery about the business.
do not need to be purchased as Personnel records gludu Stalf uriifeens
frequently. Larger amounts can be Hours warked Bﬂmﬂkhgm 'H}:IE’ Fingncial Customers are influenced by:
bought to get cheaper prices and Persanal details reservations I . TV
e L ; neame tax "
can be stored . gn Electranic boaking sysiem VAT *  Magazines
. Condimants, i Electranic resenalions W «  Health
Hatioral insurance B
. Canned vegelables i syslem Insurance +  Travel abroad
Frozen focds including meat, hu:il;?b Dﬂ?li_hb:ﬂdnﬁﬂ-!nd Safes and income -« Tachnology
| resensation
fish and desearis Stalf ratas and timetables Fostback s ﬂzﬁmg = Ratings and reviews
. Sauces i = Amount of money service is
Flowr, sugar, fat,

Remember
1. FIFO = First In First Out
rule.

2. Check use by/best
before dates and make
sure you stick to these.
Do not use something if
it is past its use by date.

3. HKeep food that an cause
an allergic reaction
separate from all other
food.

Bow Crater Carlic Press

JuicEr

71 M

z lipon Whe gDl
Slomed Spoes.  Balloon Whitk P‘vl;r

| Small Equipment — you will need to know what each piece of equipment is used for.

KNIVES

T
DO 4

n
c
»
o
2
a2
<
B

1.5tore knives safely so you don't cut yourself accidentally
2.Clean knives after sach use. gently scrub the knife, then
wash it off with hot water. Dry with a clean cloth

3. Make sure knives are sharp.
4.Use knives for the purpose that they wene intended.
5.Cut with & slicing action Le. forwards and backwards.

Csmi's Kl
ey
Lty Knide
T

Sumink

Ba‘—l Fdet inde

Paring K
[
':;-:.i Endy

E e
ludl. i

more formal service

impained cusiomens

served

Types of Customer
Leisuts Local reaidemly Butness | conparEle
Cumtemary whe vigd the mha b in 3 . busnags achas
" Ter the iocal ama who vest Use business facilbes in
ieigte tme B.g. @ el e establstenant afish sslatEshment for
wh inends, a famisy day | eg reguiar Sunday unck. | meebngs or
U, toisin ol gelagestin preaentalans, Courpss
and posferences
Leisure Local Business
customers' customers’ cusiomers
requirements requirements requirements
= Value for maney &
= Walue for money * Dedicated corporate
+ Good Bciliies * good standard of [business) conlas a
+ Families wart child :ﬂl“"':;mm 80 pstablishment
menws, play area, child oy » Discounted rabes
frienly * Calesing for local = Meeting rooms
+ Tousists want local fopd,  TES0S {Sulture, « Water, juice on
easy o communicals 'Ehm] lables
= Consisten] dishes
* Oider peapls may want = Presantafion

equipment, Tea and

+ Good customer servies Loyally schemes cofes for breaks

« Varied choice of meny  © Recoonsed by stalffe L)) o atter

- Dietary nests ey ol usdcxietin e buffet o
allergies, inloisrances,  © Henu spacials restausant
wepabaian cabered for = Theme nights « Accommodataon i
withoul having io ask for © CVF discount day attendees are rom a
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= Do not overheal (he

veell a5 e log.

» Do nat dean when

hat.
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= Swilch off elechrical supply  Marie is on. « swilch off parts,
and chean the biadafstest - Do not let the waber which are not
harcughly, as well as the bl vigomusy. beirg used.
fog. * Rfill with clean waler + ool hot plates
= Do nol clean when moving befare cheaning
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: To have a successful - ! Fixed costs are those that stay the same,
: business, you need to make a | ! e.g. rent, insurance, energy, rates

: profit! There are many

: different costs youneed to  : : Variable costs are those that can change.
: consider o run a business. ! ! e.g. wages, food costs, drink, tax.

i These:different vostseanhe & T
: split into 3 categories: : ! Fixed Expenses g
! Material Costs, Labour : i Insurance, Toxes, Rent/Rates
! Costs and G‘f‘lll'h.mr Staff wages (also called lobour costs)
e L
8 T i e S R RS e e EEEEEEE EEE e EEEEEREEEEEEE S L e 3 e S
: Material Costs : : Room Expenses it Cleaning Expenses i : Energy
: Food, drinks, recipe ingredients, printer poper, from decorotions e.g. ballsens and table @ @ Mewspapers it Cleoning cloths/mops ! ! Gas
! covers, porty poppers, napkins. ! Guest stationary i} Cleaning chemicals i i Electricity
1 Tea/Coffee i Dusters P Water
! Toiletries i Dustpans : ! Printing Expenses
: Flowers i% Buckets ! Maonwals
: Hangers i Binbags : f Guides
Complimertary sweets Vocuum cleaners : Maps
! Linen Expenses i1 Other equipment ! : Signoge
! Towels : ! Desk pads
Lk Corbte : Facecloths : Stotionery

: Dry cleaning

: Bed linen

: Food Espenses

: Ingredients

! Storoge equipment
: Cooking equipment
: Crockery

: Envelopes

: Room cards

: Admin forms

i Transport Expenses
: Limousines

: Town Cors

: Transport services

taff salaries (woges) - staff whe ore regular workers ot an estoblishment or on a
nt or fixed term contract will hove o set wage they ore paid each month.
Examples of this type of staff are- chefs, waiters, manogers, receptionists, chamber
maids, cleaners, janiters, porters, concierge, sales staff, event planners/manogers.

Cutlery (mini bus)
Slosses Petrol/Diesel
" asEssEEsEEEEEEEEEEEEEEEE@EEEEs . FEEEESESEEESEEEEEEEEEEEEEEEEEEE

| b Coihs : i Capital - wealth in the form of money or other assets owned by

Establishments may have to hire in staff for one off or specialist jobs such as: : i aperson or business that can be used to buy things necessary for :
builders, plumbers, electricians, painters and decorofors, contract coterers, pest contral, the business to run {bf. mmnh]fnf.'d]- ar grow, :
line cleaners (for the bar). P P V.A.T - or Value Add Tax, is a tax that is charged to all

: businesses,

: Profit - amount of money earned after costs have been

! deducted.

: Overheads - a cost or an expense, e.g, electricity. gas, water, :
: stoff woges. food costs such as ingredients, phone/internet bills, :
: drinks e.qg. wine, beer, lager, spirits, tea and coffee. i




Hospitality and catering: Unit 1- The hospitality industry— Profit

: VAT (or Value Add Tax)

: VAT is currently 20%

: To work out a price ;
i including the standard rate :
:of VAT (20%), multiply the

i price excluding VAT by 1.2
Ee.g. £300x 1.2 = £360.

: hospitality businesses. When planning menus chefs must

: caleulate how much dishes will cost per portion to be able
i to justify keeping it on the menu. Expensive dishes that are :
: not ordered often may lead to wasted ingredients that are :
: unused, which result in less profit. Chef's must design :
: dishes that generate a profit to stay operational.

i Try the following calculations:
:1. Add VAT to £50

2. Add VAT to £75

:3. Add VAT to £6.40

4. If adish costs £4 to make, how much does
5 it need to be sold for to make profit?

: To work out the minimum cost per portion for the business | 5. If adish costs £12 to make, how much does

: o make a profit, businesses use the following formula. it need to be sold for to make Frnfif’?
E Cost per portion x 100 P

40 6. If adish costs £23 to make, how much does

it need to be sold for o make prufff?

i The cost is sometimes rounded up or down so the number ends ina
: 5 or 0 moking it easier to calculate a customer's bill and calculate

i change. e.g. £20.50 instead of £20.47 7. If adish costs £20 on the menu, how much

i | E id i ?
: Example: A dish costs £17.56 to make, to calculate the cost per : : did it cost to make:

portion you would:

 £17.56 x 100 - 1756 i
e Tab . e : : 8. If adish costs £30 on the menu, how much

! The dish would be advertised on the menu for £43.50 did it cost to m&kﬂ?
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| b Coihs : i Capital - wealth in the form of money or other assets owned by

Establishments may have to hire in staff for one off or specialist jobs such as: : i aperson or business that can be used to buy things necessary for :
builders, plumbers, electricians, painters and decorofors, contract coterers, pest contral, the business to run {bf. mmnh]fnf.'d]- ar grow, :
line cleaners (for the bar). P P V.A.T - or Value Add Tax, is a tax that is charged to all

: businesses,

: Profit - amount of money earned after costs have been

! deducted.

: Overheads - a cost or an expense, e.g, electricity. gas, water, :
: stoff woges. food costs such as ingredients, phone/internet bills, :
: drinks e.qg. wine, beer, lager, spirits, tea and coffee. i
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