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	-  All other equipment used in F&B Service
•   French terms related to the above
	01
	

	05
	NON-ALCOHOLIC BEVERAGES
Classification  (Nourishing, Stimulating and Refreshing beverages) A.  Tea
-  Origin & Manufacture
-  Types & Brands
B.   Coffee
-  Origin & Manufacture
-  Types & Brands
C.  Juices and Soft Drinks
D.   Cocoa & Malted Beverages
-  Origin & Manufacture
	01
01
01
01
01
	20%

	TOTAL
	30
	100%
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FOUNDATION COURSE IN FOOD & BEVERAGE SERVICE – I (PRACTICAL) HOURS ALLOTED: 60               MAXIMUM MARKS: 100
MARKING SCHEME FOR PRACTICAL EXAMINATION
	MAXIMUM MARKS
	100
	PASS MARKS
	50

	DURATION
	03.00HRS
	
	


All Technical Skills to be tested as listed in the syllabus
	
	MARKS

	1.
	Uniform / Grooming                                                              :
	10

	2.
	Service Equipment Knowledge / Identification                    :
	20

	3.
	Care Cleaning & Polishing of service equipment                :
	20

	4.
	Service skills / tasks                                                             :
	20

	5.
	Beverage service Tea / Coffee / Soft drinks                        :
	20

	6.
	Journal                                                                                  :
	10

	
	
	100


NOTE:
1.   The examination should test skills and knowledge of the students by assigning sets of tasks as listed in the practical syllabus under each category.
2.   During table service each guest should pose one question to the candidate on the item being served.  The invigilators can brief guests prior to service.
	TOPIC – I - THE HOTEL & CATERING INDUSTRY
A. Introduction to the Hotel Industry and Growth of the hotel industry in India

B. Role of Catering establishment in the travel/tourism industry

C. Types of F&B operations

D. Classification of Commercial, Residential/Non-residential

E. Welfare Catering – Industrial/Institutional/Transport such as air, road, rail, sea etc.

F. Structure of the catering industry – a brief description of each. 

A. INTRODUCTION TO THE HOTEL INDUSTRY & GROWTH OF THE HOTEL INDUSTRY IN INDIA

HISTORY OF CATERING

The hotel and the catering industry started late in the 19th century with the development of the major cities, improved transportation and the coming of the railways.
 In ancient times, travelers were varied but could always rely on a meal whilst passing through. As the centuries progressed, travelers, mostly pilgrims, would be cared for in the temples or monasteries. 
During the latter part of the 18th century and the formation by the British he East Indian Company, it was apparent that catering expertise on a more formal basis were required and with the advent of the Railways in the mid 19th century, small hotels and clubs became part of everyday life for those who could afford to eat out. 
For the ordinary man, streetside catering was a way of life and for many hundred of years, the science of cooking delicacies like pakoras and samosas and their spicy titbits was a way of ensuring that anyone with a few paise to spare for food would never go hungry.

Prior to the formation of hotel companies the “club” were restricted unfortunately to European or upper class Indians. However, it did give many Indians the opportunity to work in restaurants. These skills were often passed down from father to son. 
The vast Indian armies too, required catering on a different scale and the Officers Mess then, resembled high class restaurants with usually a very good kitchen attached.

The princely palace of many royal Indian Maharaja’s and families were also run on hotel lines of the present day at least as far as food and drinks were concerned. Kitchen with Indian and European chefs were considered normal and the banquets of yesteryears far outshone anything that is provided today even in the best of five star hotels.

India has a long culture heritage of catering and hospitality. The diversity of the regional dishes 
and talent to produce them has long been inherited and it is because of this history that India with it’s numerous hotels and restaurants ranks among the world’s leading and tourist venues.        

A FEW LANDMARKS FOR THE GROWTH OF HOTEL INDUSTRY IN INDIA

 The credit for opening the first western style hotel under the name of British Hotel in Bombay in 1840 goes to Pallonjee Pestonjee. 
The existence of Auckland Hotel was as far back as 1843. This hotel was renamed as the Great Eastern Hotel in 1858. 
In Madras Connemara Hotel which originally belonged to the Nawab of Wallajal was owned by John Binny Snr. It was purchased by E.P.Oalshot in 1891.

 In 1903 there was a significant event in Hotel business. The Indian Hotel Company, Bombay was incorporated on 1 st April 1903; Mr Jamsetji Tata opened the Taj Mahal hotel in Bombay. 
In 1912 Spencers entered into the hotel industry by purchasing Connemara Hotel Madras and opened hotels at Bangalore (West-End), Malabar Hotel at Cochin and Mascot Hotel at Trivandrum.

 In the year 1922 Mr. M.S Oberoi became a partner in the Cecil hotel (now Clark’s hotel) at Shimla. He took over Grand Hotel Calcutta on lease in 1933. In 1943 Mr. Oberoi bought the controlling interest in the Associated Hotels of India Limited with establishments in Rawalpindi, Peshawar, Lahore and Delhi. In 1946 the Oberoi Hotels Pvt Ltd was established.

U.P. Hotels and Restaurants Ltd (Clarks Group of Hotels) was established on 13 th Feb 1961. This is called Clarks Groups of Hotels.

 The ITDC (India Tourism Development Corporation) a public sector undertaking was established in the year 1966.
In July 1971 Air India set up a wholly owned subsidiary called Hotel Corporation of India (HCI).

HCI opened the Centaur Hotel at Bombay Airport in 1974.

The India Tobacco Company (ITC) entered the Hotel Industry in 1957 with the opening of Chola in Madras.  

POINTS TO BE KEPT IN MIND REGARDING TOURISM IN OUR COUNTRY.

1. Tourism is one of the largest and fastest growing industries in the world. It represents 11% of the  world’s gross product.

2. Till eighties India's share in the world tourism was negligible and was 0.28%. In 1981 India's share was  0.44%. In 1994-95 India has a foreign exchange reserve of 4295 crore. In 1995-96 there were 2 million tourist arrivals.

3. The number of registered and approved hotels in the country has increased from 166 
in 1960 to 976  in 1996, with a total capacity of 1, 50,907 rooms.

4. If the number of tourist arrivals continues to register the same rising trend then 
the shortage of rooms over the next five years would be 70000 rooms and by the end 
of the century the requirement  would be 1.90 lakhs.

5. According to a survey by the year 2005 Asia Pacific region alone will need 
8 lakh managers and executives, 3.4 million supervisory staff and 12.8 million 
front line staff thus the need to train 29000 persons every day. 

B. ROLE OF CATERING ESTABLISHMENT IN THE TRAVEL/TOURISM INDUSTRY

The most important or primary need of any traveler whether it’s business or leisure is food and accommodation. Hotel is the home away from home for every traveler. So catering industry has a major role in supporting travel or tourism industry. 

Since people have become more travel conscious, catering has become one of the most vital industries world wide which supports tourism.

C ,D & E. TYPES OF F & B OPERATIONS OR SECTORS OF FOOD AND BEVERAGE OUTLETS
It is possible to make a number of distinctions between the many different types of food and beverage outlets. In the first place there is a distinction between those outlets which are operated on a strictly commercial basis and those which are subsi​dized.

Secondly there is a distinction to be made according to the type of market served. In some cases the market is confined to restricted groups, as for example in a hospital and prison, whilst in other cases the outlet is open to the public at large.

A third distinction is between outlets where catering is the main activity of the undertaking as for example in a privately owned com​mercial restaurant and those where it is a secondary activity, as in the case with transport catering or school meal catering. A final distinction may be made between outlets which are in public ownership and those in private ownership.

Therefore, food and beverage outlets can be broadly classified under the following sectors:

I. COMMERCIAL SECTOR 

II. SUBSIDIZED OR WELFARE SECTOR

I.COMMERCIAL SECTOR - Restricted Market

Transport Catering:

Road: Provide a valuable catering service to the traveling public and their food and beverage facilities usually include self service and waiter service restaurants, vending machines and take-away foods and beverages.
Rail: terminal catering and in-transit catering.

Catering at the railway terminals usually comprises licensed bars, self service & waiter service restaurants, fast food and take-away units, supplemented by vending machines dispensing hot and cold food and beverages.

In transit catering there are two kinds, in the first we have restaurant car service where breakfast, lunch, and dinner are organized in sittings and the passengers go the restaurant car for service where appropriate seating accommodation is provided and then return to their seats on the train after their meal. The other kind is the pantry car type of service.

Air: terminal catering and in-transit catering

Terminal catering includes restaurants, coffee shops, fast food res​taurants, vending machines etc. The in-flight catering service varies considerably with the class of travel, type and duration of flight etc. At one extreme food and beverage portions are highly standardized with the meals portioned into plastic trays which are presented to the passengers and from which they eat their 
meals. Disposable cutlery, napkins etc are used which reduces the facilities necessary for washing up and cuts down on breakage  and  wastage. At the other extreme there is virtually no portion control, service is from a gueridon trolley, food is portioned in front of the customers and garnishes sauces etc added according to their requirements. The crockery used may be bone china and this combined with fine glass ware and cutlery creates an atmosphere of high class dining. Flight kitchen is a commercial operation run by hotel. Flight kitchen is often contracted out to a specialist catering firm, which often will supply similar service to many airlines.

The entire food that is airlifted is divided into three

Breakfast, Snacks, Main meal.

Every aircraft have a catering officer who informs the flight kitchen regarding: 

· number of passengers ( inform 24 hours in advance )

· economic class

· business class 

· first class

· number of vegetarians, non-vegetarians etc.

If any adjustments have to be given, cut off time is 6 hours. Food is prepared by the flight kitchen. They bring to the packing area where food is packed. All items are covered with silver or aluminum foils kept in hot oven cages which are kept in galley trolleys. Before loading in air-craft it is checked by in-flight supervisor. Once it is loaded in galley, galley in-charge is responsible for the operation of one galley.

The provision of a catering service in air travel is normally inclu​sive in the price of fare.

Sea catering: 

Here selected foods which have a higher shelf life are preferred.

Convenience foods are mostly preferred.

Clientele is highly captive.

Higher storage space is required.

Clubs:

Clubs, as a sector of the hotel and catering industry, are establishments offering food and drink, with at times accommodation, to members and bonafide guests. The type of clubs are varying from working men's club, to political party clubs, social clubs, sporting clubs, restau​rant clubs, to the private exclusive clubs.

Basically, clubs are classified as two main types:  

i) Proprietary clubs,  

ii) Registered clubs.

The service may not be very elegant and buffet or silver service is mostly seen here. 

Institutional and Employee Catering - Contract caterers

It is worth considering, however that in parts of the private sector such catering activities may be operated on commercial basis. For example, in many private hospitals and private schools the catering function is operated very much with commercial objective in mind. In some cases the catering may be run by the enterprise itself whilst in others it is in the hands of the catering contractor.

Mostly Institutional and Employee Catering is done as a subsidized or welfare catering. 

COMMERCIAL SECTOR: General Market.
In the Commercial sector - General Market, catering has increased and developed over the past twenty five years. This sector consists of Hotel, Restaurants and Snack bars, Fast foods and Take-aways, Pubs, Bars, Discotheques, Casinos, etc. where the objective is mainly profit. Thereby, the competition is very high, since the segment is the general market. Again there are various segments  of this general market i.e. lower middle class, middle class, upper middle class, up-market or the rich class, which are mainly classified depending on the per capital income levels and the spending power of the above.

II. SUBSIDIZED OR WELFARE CATERING

Subsidized or welfare food and beverage establishments may be defined as those operations in which the profitability of the catering facili​ty is not the outlet's primary concern. 

This may be classified as:

A. INSTITUTIONAL CATERING

B. INDUSTRIAL / EMPLOYEE CATERING.

A. Institutional Catering - Institutional catering establishments include schools, universities, colleges, hospitals, the Services, and prisons. In some of these establishments no charge is made to certain groups of customers to pay for the provisions of the Food & Beverage services as they are completely or partially subsidized by various  Government funds. This is the part of catering industry com​monly referred to as the welfare sector.

C. Industrial/Employee Catering - This is the provision of the catering services mainly for employees in the public and private sector.  

The activity may be performed directly by the employer, or subcontracted out to contract caterers. In providing a catering service for the employees, the parent company may decide at one extreme to subsidize the facility or at the other to pass all the costs on to the customer. 
A variety of catering styles and level of service are found in industrial catering situations. The majority of the market is catered for  by popular and fast-food facilities incorporating different  methods of service, such as self-service, cafeterias, buffet restaurant and vending operation; management in large companies may also have additional choice of waiter service facilities.  At the top end of the industrial catering market, that is, those facilities catering for directors and executives, the standard of food and service can equal that found in commercial high class restaurants, with waiter silver service being followed.
Food and beverage service Staffing for various catering establishments.

1. Medium class hotel
   Hotel manager

   Assistant manager

   Head waiter 

   Waiters

   Wine waiters

   Cashiers

2. Cafeteria

   Catering manager

   Supervisor   Assistant supervisor

   Counter service hands

   Clearers

   Cashier

3. Industrial concern
   Catering manager

   Assistant catering manager

   Supervisors


   Assistant supervisors

   Waiters

   Steward/Butler

   Counter service staff

   Clearers 

   Cashiers 
4. Popular price restaurant
   Restaurant manager/ supervisor

   Waiting staff

   Dispense bar assistant

5. High class hotel

   General manager

   F&B manager

   Asst Managers

   Restaurant Managers

   Head Waiters

   Station Head waiters

   Waiters

   Trainees

ADDITIONAL INFORMATION

EVOLUTION OF CATERING

The Indian sub-continent is vast and has a heterogeneous population of almost 800 million. Apart from Hindi there are several other major languages as well as hundreds of different dialects that are spoken and the people of India belong to a variety of religions.

The country is divided into several states and each state has it’s own culture with traditions that go back thousands of years. Tradition in food too differs from state to state, just as the European food of Italy is totally different from that of neighboring France or Germany.

India has a richly varied cuisine. In the cold climate of Kashmir, the basic food stuffs are often warming and filling. In the hot South, foods tends to be cool and much of it is steamed, a method of cooking seldom used in the north. 

Evolution of catering follows closely with the history of travel.  The hotel industry is perhaps one of oldest commercial endeavors of the world. The first inns go back to the 6th century B.C. Earliest inns where invented by husband and wife teams who provided large houses for travelers, where the guest were allowed to make their own beds and sleep on the floor. They also provided modest wholesome food and thirsty ventures like wine, beer etc. 
They also provided places for their horses or stable facilities. Entertainment and recreation were provided by host's wife and children. They prepared meals from whatever food was available. 
Through out the Middle Ages these functions were often performed by monks from various monasteries and also to some extent by castles of great land owners, for the benefits of traveling merchants, wandering ministerial troops and pilgrims.

 At strategic points along the vast Roman, Spanish and European high ways, rest houses were erected where travelers, military, civil would find food and shelter. At a much later date the stage coach brought into being the coach inns where food, shelter and rest, were provided for those who travel the road by horse.

These conditions prevailed for several years. The advent of the industrial revolution in England brought ideas and progress in the business of inn keeping. The industrial revolution also changed travel from social to business. There was a need for quick and clean service. Mean while drift to the towns from the country side has started, already in 1650 an American named Pascal had introduced the cafe in Paris and the coffee shops in London.

The development of railways and steam ships made travel more prominent. The advent of the railways in the early part of the 19th century opened up vast possibilities travel and in a short while railway hotel refreshment rooms and eventually the first dinning car came into being. The noble and wealthy had their exclusive clubs and from all these the hotels as we know them today evolved. Ocean lines and eventually air travel brought matters to a stage further and the countries of the world came into closer contact.

By 1800 A.D, United States was leading in the development of modern first class hotels. European hotels operated as luxury establishments to cater for only aristocrats, where as American hotels were run for equilateral enjoyments that are for any one who pays the normal rates. These factors added a great effect on the hotel industry.

In 1874 A.D. a city hotel building was erected in New York. It is interesting to note that this was the first sky scraper in New York and it was called "ADULPHI", a building of six storied construction.

In 1908 Mr Stalker started first modern commercial hotel in Buffalo, U.S.A and it was in this hotel the first fire proof system and two main stairways were introduced.
The catering industry as we know it today took some three hundred years to evolve. It is today one of the world's large industries offering amenities to the entire population.

A FEW LAND MARKS

1048 A.D: The knights of Saint John of Jerusalem established many cathedrals and monasteries to protect pilgrims traveling to and from Jerusalem. 

1400 A.D: A few inns or "ALE HOUSES" were erected in major towns of England.

1634  A.D: Mr.Samuel Cole opened the first tavern of America in Boston by the name Cole's Ordinary.

1827  A.D: Delmonico's -The first U.S. restaurant was opened in New York. 

THE SPIRIT OF SERVICE

In catering there are two distinct divisions, the practical and administrative. Both are very important and we have to turn our attention not only how to prepare or cook and present but also how well it is organized. The client is little concerned with the business aspect except the price paid for the food, drink and service received. To the professional caterer operating on a commercial basis is of course of important consideration.

Cooking of food is one half of the battle, the presentation and service is the other half. Many a times it is not the food but the great show in the service that attracts and wins customer to your side. No client should ever be kept waiting. Prompt and courteous service loses nothing but pays dividend. Every possi​ble thing should be done to impress your clientele. Above all professional service counts. The client likes to be known and likes to have his requirements also known. The personal touch is more important than anything else for success in catering industry.

OPPORTUNITIES IN THE CATERING INDUSTRY 

Until quite recently the catering industry in India had to rely to a very large extent on unskilled and technically untrained personnel. This was on account of the fact that people by large extent failed to realize catering itself is an art and science which required technical training. For this reason caterers had to rely on the services of the people who had acquired their skill and training by sheer experience as a result the service given to the customer were unsatisfactory. With the inception of catering colleges, it is giving the opportunity for the people in the trade to acquire a training designed to impart a technically sound knowledge and also for those wanting to join the trade.

The different types of establishments in hospitality industry are below [grouped according to their style of service and type of organization].

1. Hotels and motels [five-star restaurants, wine bars, brasseries and bistros].   

2. Restaurants [classical, international and specialty cuisines].

3. Receptions \ conference centers. [Weddings & Conventions]

4. Self service outlets [cafeterias and canteens]

5. Clubs [service clubs and sports clubs]

6. Fast food outlets [hamburger, chicken, fish, pizza and Pancakes].

7. Snack bars [coffee shops, cafes and sandwich bars].

8. Private catering firms [dinner parties, large parties, Business lunches and conventions].

9. Hospitals [National Health Service and private nursing homes].

10. Institutions [live in colleges, boarding schools, hostels and camps]

11. Transport catering [train, ship and airline].

12. Armed forces [army, navy and air force].

Catering provides a large variety of prospective careers for energetic, imaginative and technically trained persons. Opportu​nities offered are receptionists, cashiers, headwaiters, contractors,  bakers, confectioners, chefs, pantry men, stewards, valets, waiters, cooks, chamber maids, house keepers, counter and  still room  staff, managers for inns, hotels and restaurants, store keepers and  scores more for prospective young men and women.

THE PARTNERS OF THE CATERING INDUSTRY

Just like any other industry a successful catering establishment depends on these partners.

1. The management, which is the same as in any other industry.

2. The cook who is linked to the manufacture.

3. The waiter who is equal to the sales man. In other words food materials are brought by the    

    management, prepared by the cooks and sold by the waiters. They all have different parts to   

    play  but  they all belong to a united team. 




TOPIC - II

DEPARTMENTAL ORGANISATION & STAFFING

	OBJECTIVES

1. Organization of F & B Department of hotel.

2. Principal staff of F & B Service department.

3. French terms related to F&B staff.

4. Attributes of a waiter.

5. Interdepartmental relationships within F&B and other departments.


DUTIES AND RESPONSIBILITIES OF THE F & B SERVICE STAFF

1. FOOD & BEVERAGE MANAGER

A F&B manager is a senior person completely in charge of the F&B department. He reports to the General manager.

 His duties and responsibilities are:

· Ensuring that the required profit margins are achieved for each food and  beverage outlets during each financial period.
· Updating and combining F&B lists according to the availability of stock, current trends and customer needs.
· He is responsible for recruiting trainees and dismissal of a staff. He does this in liaison with the personnel manager. He holds regular meetings with the different outlet managers to ensure that all areas and places are working efficiently, effectively and properly coordinated.
· He is responsible for making any changes in the menu or the introduction of  new dishes in the menu, he does this in consultation with executive chef.
· He is the quality controller of his products. He is answerable to the management for all F&B service activities and he prepares reports and presents them to the management.

2.  RESTAURANT MANAGER  [ Directeur de restaurant]

 He is the overall in charge of the restaurant. He reports to the F&B manager.

His duties and responsibilities are:

· Achieving the restaurant sales target. For this he may have to device some ways and means like organizing theme parties, doing public relations with the clients.

· He is responsible for the training of the staff on the job.

· Any changes in the restaurant menu are done in consultation with the restaurant manager.

· He is responsible for the high standards of the services in the restaurant and to maintain it always.

· He is responsible for the entire stock in the restaurant.

· He reports to the management about different activities in the restaurant and also brings to their notice, the feed backs of the various guests in the restaurant.  

· He receives the VIPs and do service to them.

· He should be tactful, have good reputation and pleasing personality.
3.  HEAD WAITER [Maitre d' hotel ] 

    He is the operational in charge of the whole outlet or a section depending on the size of   

   the restaurant. He reports to the restaurant manager. His duties & responsibilities.

· He has the overall charge of the staff team.

· He makes the staff duty [charts] rota, and sanctions leave after getting the approval from the restaurant manager.

· He sees that pre preparation  services are carried out smoothly and efficiently and sees to it that there is a fair distribution of work

· He is responsible for the stock of He is responsible for accepting any bookings and for keeping the booking dairy up to date.

· He will reserve the tables and allocate these reservations to particular stations.

· He greets the guests on arrival and seats them in the restaurant.

· He relieves the restaurant manager on his off days.

· He attends to the complaints in the restaurant.

· He aids the reception head waiter and will take the orders if the station waiter is busy.

· If he is looking after only a section, then he has an overall  responsibility for a team of staff serving a set no tables which could be anything from 4-8 from one side board. The set of tables under his control are called stations. 

4] RECEPTION HEAD WAITER [ Maitre d' hotel reception ] 

   His duties and responsibilities are:
· He is responsible for accepting any bookings and for keeping the booking dairy up to date.

· He will reserve the tables and allocate these reservations to particular stations.

· He greets the guests on arrival and seats them.

5] STATION WAITER [Chef de rang] 

   His duties and responsibilities include:

· He has to carry out all responsibilities of a station head waiter when he relieves him on his off days.

· He should have a good knowledge of food and beverages and the various forms and methods of service.    

· He will have less experience than station head waiter and both of them should work as team to provide good and speedy service.

· He will take the orders from the guests and carry out all the services at the table.

6] ASSISTANT STATION WAITER [Demi chef de rang]
   He is assistant to chef de rang and performs the same job of a station  

   waiter. Now a days this position is becoming more or less obsolete.      

7] WAITER [Commis de rang] 
   He works under the instructions from the chef de rang and his duties are:

· He mainly involves himself in the pre preparation task.

· He is the person who does the service of the food &beverages to the guests and also picks the food from the pantry.  

· He forms a team with the chef the rang in providing efficient service to the guests. Later he is promoted as chef de rang.

8] APPRENTICE WAITER [Commi de barrasseur] 

   He is a learner who has just joined the food service staff and possibly wishes to take food service as a career. During the service, he will keep the side board well equipped and will fetch the required items. His basic job is get involved in the  pre preparation task and works under the guidance of his seniors. In future he will be promoted as commi de  rang  or chef de rang.
9] CARVER [Tranchuer]
    He is responsible for the carving trolley and carving joints at the table. Carving is     

   usually done in very high class restaurant  and it is a highly personalized service.

10] FLOOR WAITER [Chef d'etage] 

  His duties and responsibilities are:

· He is responsible for the service of food and beverages to the various rooms in a hotel. 

· He should be highly skillful, diplomatic, polite and should posses excellent communication skills.

· He should have a very good knowledge of food and different kinds of beverages both alcoholic and non alcoholic.

11] LOUNGE WAITER [Chef de salle] 

    Lounge is a part of the lobby where light snacks and some hot and cold beverages are served. The lounge waiter is responsible for the upkeep of this area and in maintaining it all the day. He is responsible for the service in that area.

12] WINE WAITER [Sommelier] 
    He is responsible for serving all alcoholic beverages during the  meals. He should have a good knowledge of all the drinks served and also know the appropriate wines that should be served with various food items.

13] DISPENSE BAR STAFF 

    Dispense bar is a service bar attached to a restaurant or a coffee shop. It is usually looked after by a bar man. This bar is normally not opened to the guests. The waiters who serve the food can collect drinks from here according to the requirement of the guests. Normally only limited  brands of drinks, alcohol and tobacco are available here.
14] BAR TENDER

    He is responsible for operating the bar in the hotel. He reports to the bar manager and is overall in charge of the bar operations. He should have good knowledge of alcoholic drinks and must be  well versed in the skill of making of different kinds cocktails.

15] HOSTESS 

    She assists the reception head waiter in receiving and seating the guests. She should be well groomed and highly diplomatic.

16] BANQUET MANAGER 

    Banquet manager is in charge for organizing all kinds of functions in a hotel. He is a senior person in the Food & Beverages dept. He is responsible for all the administration: the meeting of prospective clients, discussing the arrangements with them con​cerning menus, table plans, costs, wines and so on. He must communicate to all the other departments concerned, the date of function, numbers and any other details that might be applicable to a certain department.

17] STILL ROOM HANDS

    They are responsible for looking after the still room. Still room is  a part of the pantry which dispenses light snacks and beverages during breakfast time.      

18] PLATE ROOM HANDS
    Plate room is an ancillary department attached to the restaurant where different types of crockery are kept. Plate room hands are responsible for cleaning and neatly stacking different kinds of crockery in the plate room. 
19] BUFFET ASSISTANT [Chef de buffet ] 

    He is responsible for the organizing all aspects of the buffet in a restaurant.

20] CASHIER
    He is responsible for making bills, collecting the cash and making the sale summary.

21] TRAINING MANAGER OR INSTRUCTORS

    They train and teach the new aspirants to a bright career in the hospitality industry.
22] BARKER [Aboyeur]
    He is the person who reads out the orders to the kitchen, for a particular dish to be made. He is in charge of the hot plate and acts as a liaison between the service and production staff.

23] BUTLER  

ATTRIBUTES OF A WAITER

A. Personal hygiene and appearance.

B. Attitude to work.

C. Assuming responsibility.

D. Job satisfaction.

E. Selling and salesmanship.

A. Personal hygiene and appearance.

 1.This is of utmost importance as the staff are handling food and working close   

   to customer.

 2.Good grooming and clean presentation gives the waiter a feeling of well being 

   and the confidence to do the job efficiently and correctly.

 3.Guests will have the confidence in an establishment if the waiter is well 

   groomed, neat and professional.

 4.Fingernails should be kept trimmed, well shaped and very clean. A meal can be 

   spoiled for a guest by a waiter with dirty nails.

 5.Daily bath is a must. Strong scents, perfumes, colognes or after shaves 

   should be avoided.

 6.Male staff should have daily shave, clean hands and short hair.   

 7.Female staff, hair should be short or tied up and must not use any excessive 

   make up or jewellery.

 8.Neat  and  spotlessly clean uniform, well pressed and shoes well polished.

 9.Cuts and burns should be covered with correct dressings.

10.Any colds or other possible infections should be reported immediately.

11.Your hands should be washed immediately after using toilet, smoking or 

   dealing with refuse. Use hot water and soap. 

B. Attitude to work

 1.Always remember “Guest is always right”.

 2.Each guest should be treated as an individual, as a V,I.P.

 3.Be courteous and polite.

 4.Be punctual.

 5.Show loyalty to the employer.

 6.Should have a good memory.

 7.Should have a knowledge of local language and area.

 8.Sense of urgency is a must.

 9.He/she should be tactful, good humoured and courteous.

C. Assuming responsibility.

 1.Satisfy the needs of the guest.

 2.Accept the mistakes committed.

 3.One must be responsible enough to do ones job regardless of whether the 

   supervisor is in attendance or not.

 4.Taking  the  job seriously, no matter how menial, will be recognized by those 

   in higher authority.


D. Job satisfaction.

 1.Job satisfaction is a very important need of every individual.

 2.A job well done with lot of interest.

 3.Must be attentive while waiting at a table.

 4.Waiting at table takes concentration and skill -- a sense of urgency  must be 

   developed.

 5.service when good is rarely noticed or appreciated but when bad immediately 

   catches the eyes.

E. Selling and salesmanship. 

 1.Staff working in front of the house reflect the image of the establishment.

 2.Should have thorough knowledge of all food and beverage item.

 3.A good waiter can sell anything, good co-operation between kitchen and 

   restaurant is necessary at all times for selling procedures.

CO-OPERATION AND CO-ORDINATION OF F & B SERVICE AND OTHER DEPARTMENTS
Co-operation is an informal arrangement between two or more people. It is an inter-personal relationship of extending ones help to another person by his own will. Where as co-ordination is a legal formal requirement between two positions of an organisa​tion, so that the continuity of work can be maintained. Coordination can be brought about in an organization, first by effective communication ie. verbal communication and secondly by maintaining proper formats, reports and procedures. Thirdly, by having a proper team work amongst various persons working in an organization. Co-ordination with in a dept is intra-departmental and within different departments is called inter-departmental coordination. Co-ordination within a restaurant can be achieved by exchange of ideas between the maitre d' hotel and all his super​visory and subordinate staff during briefing and de briefing. It can be more improved by maintaining a proper log book.

1. F & B service and Food Production

In order to provide ultimate guest satisfaction there should be proper coordination between F&B service and Food Production. The waiting staff on their part should write K.O.T's properly and legibly and also with special instructions given by the guest so that the kitchen staff could clearly understand what the guests have ordered for if there is a special function organized by the food service dept then a copy function prospective is send to the kitchen. The service staff also should provide the required number of entree dishes and platters for the pick up of food. They should do this well in advance so that no last minute run​ning around or confusion. The kitchen on the other hand should inform the service dept about non availability of dishes in the menu well in advance to avoid embarrassments of waiter in front of the guest. They should also inform if there are any changes in the accompaniments or garnishes. Overall there should be a good understanding and team work between them. 

2. F & B service and House keeping.

 F&B service co-ordinates with house keeping

 1] In the maintenance of cleanliness of various F&B service outlets such as  

     restaurants, bars or banquets etc.

 2] In the linen exchange.

 3] In the requisitioning of flower arrangements.
     From the part of the F&B, they should inform the House keeping about cleaning schedule of the various outlets so that there is no misunderstanding and cleaning of public areas is one of the main responsibilities of House keeping. F&B should also inform the H.K as to when the restaurant is available for spring cleaning and pest control.

F&B dept should give a proper indent of linen for special func​tions well in advance so that house keeping can make necessary arrangement. They should also prevent the misuse of linen similarly the requirement of flower arrangement should be given well in advance. The HK dept on their part should coordinate with F&B service in the walks of spring cleaning and pest control and also the general cleanliness of all the F&B outlets.

3. F & B service and Front office 
The front office communicates with food service dept. regarding number of people currently staying, the no. of check ins and check outs through a movement list. This gives the expected occupancy rate of any day which makes it is easy for a F&B manager to do a volume forecast and inform the food production dept of the expected sales. This movement list at service dept helps them to send their bills on time to F.O so that can be added in a guest bill before check out. Co-operation involves a smooth flow of communication. When a guest checks out the front office cashier should check with all the F&B outlets if any bills pending in the name of that particular guest, ensuring that no guest is under billed. The F.O also sends a v.i.p list so that they are aware of the v.i.ps staying in the hotel and properly taken care of. The service dept on the other hand should send their function prospective to F.O so that front desk is aware of any special function organized in the hotel and can answer the queries and guide the guest for the functions.

ADDITIONAL INFORMATION

RESPONSIBILITY OF THE RESTAURANT STAFF

1.Ensure that customers have a wonderful meal, with impeccable service and wish 

    to return.

2.Set all tables perfectly, to specifications, and check them before service.

3.Ensure that table linens are not faded, that they are free of wrinkles, stains 

    and holes, and that they are centered on the table.

4.Ensure that chairs are clean and free from crumbs, food and other debris after 

    changing table linen.

5.Make sure that flowers are nicely arranged and fresh.

6.Check that salt and pepper shakers are filled and cleaned every day. Keep 

    condiment bottles clean; keep the inside of caps, necks and the tops of the 

    jars clean.

8.At banquettes, pull out tables when customers are arriving and leaving.

9.Approach guests with a smile and greet them with “GOOD MORNING”, “GOOD 

    AFTERNOON” or “GOOD EVENING” as appropriate. Hand each person a menu and wine 

    list; obtain a beverage order, and if possible, a food order.

10.Serve cocktails as soon as possible.

11.After water has been served, keep water glasses filled automatically until 

     the end of the meal.

12.Assist guests with descriptions of menu items and wines.

13.Watch tables carefully, keeping them clean and well tended.

14.Wipe the rim of the dishes before you serve them if there is any food or 

     sauce on the rim.

15.Offer fresh pepper when appropriate. Provide ketchup, mustard and other 

     condiments, when appropriate, prior to or with the placing of food on the 

     table. A guest should never have to ask for the condiments typically  

     served with particular foods.

16.Crumb the table if necessary and set proper silver ware before each course is 

      served.

17.Keep the ashtrays clean.

18.Provide finger bowls after messy items.

19.Never leave a table uncovered during service in a restaurant that uses table 

      clothes.

20.Continue to follow up service even after the check has been paid. If the 

      guests are still sitting there and talking, offer liqueurs, cognac, armagnac 

      or the like. DO NOT ASSUME that they have finished. You can always start 

      another check.

21.Communicate, cooperate and coordinate with team members to ensure the smooth 

      working of the station. Work together at all times.

22.Be PROFESSIONAL and have PRIDE in what you are doing. Be courteous, be polite 

      and SMILE and SMILE.

WAITING STAFF OFFENDS IF…………

1.They forget to say thank you or acknowledge a tip.

2.They eager for tips, count tips in the restaurant or jingle coins in their 

  pocket.

3.They are bad tempered or indifferent.

4.They talk too much to the guest when guests are talking to each other.

5.They ignore guests by talking among themselves.

6.They hurry guests to get their stations cleared in order they can leave 

    easily.

7.They have a bad form of speech.

8.They do bad service [like spill soups or other food etc].

9.They  add up bills wrongly [ against customers ], this is dishonest.

10.They eat during service.

11.They put  service clothes in their trouser pockets or under arm. 

12.They spoil the menu cards by keeping them on their shirt fronts.

13.They carry pencils behind their ears or in their hair.

14.They have bad breath.

15.They have body odor.

16.They have smelling feet.

17.They have dirty or untidy hair.

18.They have dirty hands or finger nails.

19.They chew gums or pan.

20.They have spotted or greasy clothes.

21.They fuss with their hair or pick facial or skin blemishes.

22.They sneeze or cough carelessly.

23.They have dirty cuffs or shirt fronts.

24.They have dirty aprons or hair bands.

25.They have un polished shoes.

26.They have high heeled shoes or unsuitable shoes.

27.They wear soiled or torn stockings.

28.They are bad time keepers.

29.They quarrel or noisy on duty.

30.They shirk from their allotted duties.

TOPIC – III

FOOD SERVICE AREAS (F&B OUTLETS)

Definition of a Restaurant:

 A restaurant is a commercial estab​lishment committed to the sale of food and beverage. It can be a licensed part of a hotel operation, whereby the sales of the restaurant contribute to the sales performance of the hotel as a whole. A restaurant provides tables and chairs for people to sit and eat food prepared by an attached kitchen. They are equipped with crockery cutlery and linen which may vary in quality according to the standard of the restaurant, which is determined by its decor independent bar, entertainment facilities and above all the quality of service.

Different kinds of Restaurants: 

1. Specialty Restaurant: The entire atmosphere and decor are geared to a particular type of food or theme. The service is based more or less  on the style of the country from which the particular cuisine originates.

2. Coffee Shop: A concept borrowed from the United States, distin​guished  by its quick service. Food is pre-plated and the atmosphere informal. Table cover layouts are less elaborate and have basic essentials only.

3. Cafeteria : Outlets where food, snacks & beverages served informally.

4. Fast Food: Quick Service Restaurants eg: KFC, McDonalds etc., 
5. Grill Room: Various meat cuts are grilled or roasted here. Normally a grill room has a glass partition between the restaurant and the kitchen, so that the guest can choose his meat cut and see the actual preparation.
6. Banquets : Public area where functions/meetings etc., takes place.
7. Bar – Outlet where mainly alcoholic beverages and accompaniments are served. 

8. Automatic Vending Machines: It may be defined as “selling by automation”. 

          Within the catering framework “automatic vending” refers to the supply of a 

          wide variety of food & beverages, both hot & cold, through coin/token 

          operated machines.

          Eg: Hot & cold beverages, Meals, Confectionery, Tobacco, Alcoholic drinks.

          Two sectors of the catering industry benefit most at the present time from 

          automatic vending, namely industrial and transport catering.

          Vending machines are found sited in canteens, factories, offices, industrial   

          concerns, railway stations, schools, hospitals, leisure centres and hotels.   

9. Discotheque: A restaurant which is principally meant for dancing to recorded music. A live band may also perform. An essential part of a discotheque is a bar while the food offered consists mainly of snacks.

10. Night Club: It is principally open at night for dinner, dance and cabarets. A dispensing bar is always provided. Decor is lavish while service is elaborate. A live band is important to the setup.

11.  Bistro:  Often a smaller type of food service establishment, with check tablecloths, bentwood chairs, cluttered décor, and friendly informal staff. Tends to offer honest, basic  and robust (healthy) cooking.
12. Brasserie: This is often a largish, styled room, with long bar, normally serving one-plate items rather than formal meals (though some offer both).
Often it is possible just to have a drink, or coffee, or just a small amount to eat. Service often by waiters in traditional style of long aprons and black waistcoat  

13. New Wave Brasserie: Slick contemporary interior design coupled with similar approaches to contemporary cuisine and service. Busy and bustling and often large and multi-levelled.
14. Ethnic Restaurant:  Indian, Oriental (Eastern), Asian, Spanish, Greek, Italian, Creole and Cajun are just some of the many types of ethnic cuisine available, with establishments tending to reflect ethnic origin. Many of the standard dishes are now appearing within a range of other menu types.
15. Themed Restaurant: Often international in orientation eg: Icelandic hot rock with food prepared and cooked at the table, ‘Beni-hana’ oriental theme, again with food prepared and cooked at the table. Also includes themes such as jungle, rainforest or music/opera where waiting staff are also performing as well as serving.
TOPIC - IV
FOOD & BEVERAGE EQUIPMENT 
	OBJECTIVES

6. Should be able to classify F&B Equipments. 

7. Should be able to identify F&B Equipments.




Equipments are expensive items with a high capital cost, so it is essential to obtain equipments in the most cost-effective way. Hence the caterer must stock the level that will ensure a smooth running and efficient operation with minimum capital investment.

Factors to be considered for the purchase of equipment :
1. Cost and Value for money.

2. Durability and expected life.

3. Easy storage or stocking.

4. Hygienic design and easy cleaning.

5. Compatibility with the style and image of the unit.

6. Established pattern range for easy replacement or procurement.

For a service staff, one of the most important skill and knowledge requirement is the comprehension of different equipments, their use and identification. 
Classification of equipment found in a good F&B Service department:

Food and beverage service equipments


Silverware
crockery    glassware      linen      furniture       miscellaneous        


    


Tumbler             Goblet

Tableware               Special equipments


Cutlery            flatware             hollowware

Standard Sizes Of Cutlery, Flatware And Hollowware, Commonly Found In The F&B ‘S Department.

	Sl.no
	Name of equipment

Cutlery and flatware
	Size (in inches)
	Use

	
	
	
	

	1
	Large knife
	9.5
	To eat the main course

	2
	Small knife
	8
	To eat the side courses

	3
	Fish knife
	8
	To eat fish dishes

	4
	Butter knife
	5
	To cut and apply butter cubes

	5
	Fruit knife
	7
	To cut fruits

	6
	Service spoon 
	10
	To serve food and gravy

	7
	Dessert spoon
	7
	To eat sweets and desserts

	8
	Soup spoon
	7
	To eat soup

	9
	Ice-cream spoon
	5.5
	To eat ice cream

	10
	Tea spoon
	5.5
	To stir sugar in a tea cup

	11
	Coffee spoon
	4.5
	To stir sugar/milk in coffee 

	12
	Mustard spoon
	3
	To pick mustard from a mustard pot

	13
	Service fork
	10
	To serve food


	14
	Large fork
	9.5
	To eat the main course with the large knife

	15
	Fish fork
	7.5
	Used along with the fish knife

	16
	Dessert fork
	7
	Used along with the dessert spoon

	17
	Cheese Knife
	6
	To cut and serve cheese


	Sl.No
	Hollowware
	Capacity
	Uses

	1
	Tea pot
	½ pot 300ml

1 pot 500ml

1 ½ pot 800ml
	To serve tea as per different orders

	2
	Coffee pot
	½ pot 300ml

1 pot 500 ml
	To serve coffee

	3
	Creamer
	40 ml for1/2 pot

125 ml for 1 pot

300 ml for 1 ½ pot
	To serve milk

	4
	Water jugs
	1.1 Liters small

2.4 liters large
	To serve water

	5
	Entree’ dish oval
	1 portion

2 Portion

4 portion
	To carry portioned food from kitchen as per order


Standard Sizes Of Commonly Used Crockery Found In Food And Beverage Service Department.

	Sl.no.
	Name of the equipment
	Size
	Use

	
	Crockery
	Diameter
	

	1 
	Large plate
	10”
	To serve the main course dishes

	2
	Fish plate
	8”
	To serve the fish dishes

	3
	Soup plate
	9”
	To serve thick soups

	4
	Half plate
	8”
	To serve the side course dishes

	5
	Quarter plate
	6 ½”
	As a side plate or underliner

	6
	Soup bowl
	10 oz
	To serve soups

	7
	Breakfast cup
	10 oz
	To serve hot beverages during Breakfast

	8
	Tea cup
	6 2/3 oz
	To serve tea other than at breakfast

	9
	Coffee cup
	3 1/3 oz
	To serve coffee after lunch/dinner


Standard Capacity Of Glassware Used In The Food And Beverage Service Industry

	Sl.No
	Name of glassware
	Capacity
	Use

	1
	Hi-ball glass
	8-9 oz
	To serve water

	2
	Juice glass
	5 oz
	Service of juices-canned

	3
	Slim jim
	10 oz
	Service of long drinks

	4
	Collins
	12 oz
	Service of long drinks/cold coffee with I/C

	5
	Old fashioned
	8 oz
	Whisky on the rocks

	6
	Rolly Polly
	8 oz
	Bloody mary service

	7
	Beer tankard 
	½ pint,1pint, 2 pint
	Service of draft and lager beer

	8 
	Pool glass
	10 oz
	Service of drinks at the poolside

	9
	Water goblet
	10 oz
	Service of water

	10
	White wine glass
	5 1/2 oz
	Service of white wine

	11 
	Red wine glass
	7 oz
	Service of red wine

	12
	German white wine glass
	5 oz
	Service of German white wine

	13 
	Champagne tulip
	6-8 oz
	Service of champagne and champagne cocktails

	14
	Brandy balloon
	8 oz
	Service of brandy and flamed coffee

	15
	Champagne saucer
	5 oz
	Service of champagne,Short cocktails


Commonly Used F & B (S) Linen of Standard Sizes
	Sl.no.
	Name of linen
	Size of linen
	Use

	1
	For a 3 ft square table, a square table cloth 
	5 ft square
	For laying on a 3 ft square Table

	2
	For a rectangular table

4 1/2 ft x2 1/2ft
	6 ½ ft x4 ½ ft
	For laying on the standard restaurant rectangular table

	3 
	For a round table of 3 ft diameter
	5 ft diameter
	For laying on a small restaurant round table

	4
	Slip cloths or napperon
	3 ft x 3ft
	To lay on top of the table cloth

	5
	Waiter’s cloth
	Damask or cotton size 24” x 24”
	Used by waiters during service 

	6
	Cocktail napkins
	6-8”square
	Small napkins used in bars

	7
	Tea napkins
	12”square
	Larger napkins used on the restaurant table

	8
	Buffet cloth
	Any length minimum being12 ft
	Long table cloth used on the buffet counter

	9
	Buffet frills
	Cotton or satin of height 30-36” and length 12 ft or more
	Used to cover the front of buffet counters


Furniture should ideally be good looking, trendy, durable and easy to clean.  Stackable chairs are essential for banqueting whereas speciality restaurant need richly upholstered chairs.   

Tables come in different shapes.   Other common furniture include the sideboard also known as a dummy waiter or a waiter’s console where spare cutlery, crockery, linen, extra saucers are stored.   The hostess desk, buffet counter, gueridon trolley may also be included in furniture found in food and beverage outlet. Wooden furniture remains a favorite with F&B service   management though wrought iron base, marble, granite tops, stainless steel base etc are also found. PVC is used in cheaper outlets, as they are less costly and easy to maintain.

 Standard Sizes of F&B (S) Department Furniture
Restaurant chair:
	Height from ground to base
	18”

	Height from ground to top of back rest
	39”

	Size of base or seat
	18”x18”


Restaurant table:

	Square
	2 ½ x 2 ½ ft for 2 persons

	Square
	3 ft x 3 ft for 4 persons

	Rectangle
	4 ½ ft x 2 ½ ft for 4 persons

	Round
	3 ft diameter for 4 persons

	Round
	5 ft diameter for 8 persons.

	Height of a table 
	2 ½ ft or 30”


Miscellaneous Equipments: All such equipments used in the food and beverage service department which have not been covered under the above major equipment category are included in this category. This includes  

1. Chopping board

2. Straw

3. Swizzle sticks

4. Cocktail umbrella

5. Bottle opener

6. Breadbasket

7. Fruit stand

8. Tea / coffee strainers

9. Chaffing dish

10. Tooth picks

11. Paper napkins

12. Doilley

Key Words:

Silverware


Flatware

Cutlery

Hollowware

EPNS

Bone China

Goblet

Tumbler

Napperon

Dummy waiter

Swizzle Stick

Cutlery: All F & B service equipment used by guests on the table to cut food e.g. Joint knife, side knife, fish knife, butter knife, cheese knife etc.
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1. ALL PURPOSE KNIFE

2. SIDE KNIFE

3. FISH KNIFE

4. LARGE KNIFE

5. CHEESE KNIFE

6. BUTTER KNIFE

FLATWARE: SPOONS
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1. Ice Cream Spoon

2. Sundae Spoon

3. Jam Spoon

4. Bar Spoon

5. Salad Spoon

FLATWARE:  SPOONS
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1. All Purpose Spoon

2. Service Spoon

3. Soup Spoon

4. Tea Spoon

5. Coffee Spoon

6. Mustard Spoon

FLATWARE: FORKS
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1. Service Fork

2. All purpose Fork

3. Fish Fork

4. Pastry Fork

5. Salad Fork

HOLLOWWARE
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1. Coffee Pot

2. Tea Pot

3. Water Jug

4. Sugar Pot

5. Creamer/Milk Pot

6. Sauce Boat

HOLLOWWARE
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1. Butter dish

2. Condiment’s Tray

3. Preserve Pot

4. Toast Rack

5. Entrée Dish

6. Platter

CROCKERY
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1. Quarter Plate 2. Half Plate 3. Large Plate 4. Coffee Cup 5. Tea Cup
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1. Soup plate 2. Soup Bowl 3. Consomme cup 4. Cruet Set

Glassware
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1. Champagne Tulip 2. Beer Goblet 3. Club Goblet 4. Red Wine 5. Champagne Saucer 6. Brandy Balloon
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1. Rolly Polly 2. High Ball 3. Slim Jim 4. Juice Glass / Pony Tumbler 5.  Old Fashioned 6 . Tom Collins

                                          A SIDEBOARD OR DUMMY WAITER
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· Dish wash/care of equipment.

1. Understand how dirty plates are deposited in the dish wash 

                  area.

2. All dirties have to be scraped of dirty food and then 

                 deposited in the separate trays set aside for cutlery, racks

                      for glasses and plates on the landing table.

3. Notice how the dish wash section cleans the plates, cutlery 

                 and glassware.

4. The equipment is allowed to drain on a landing area.

5. Pickup the equipment and take them to wiping area.

· Plate Wiping.
1. Hold the plate completly covered in the wiping cloth.

2. Wipe it dry without allowing your palm to touch the plate.

3. Collect in stacks of 25.

4. Carry stacks and store them in the side board.

5. All crockery is stacked separately, however the soup bowls and cups may be stacked in lesser numbers (space permitting).

· Wiping glassware.

1. The glass is held in one corner of the wiping cloth usually with the left hand with a part of the cloth below the base.

2. Stuff the other end of the cloth into the glass whilst still holding it.

3. Rotate the glass with right hand with the right thumb inside the glass but not touching the glass surface.

4. Place the wiped glass on a salver so that it can be carried to the sideboard.

· Wiping cutlery and flatware.

            1. Segregate the cutlery and flatware in to similar type.

            2. Hold each item in your left hand with the wiping cloth below 

TOPIC – V

NON ALCOHOLIC BEVERAGES
Beverages may be classified as non alcoholic and alcoholic. Non alcoholic beverages are those beverages without even the least essence of alcohol in it. Non alcoholic beverages may be further classified into hot beverages and cold beverages. Hot beverages include hot tea, coffee, cocoa, hot chocolate, horlicks, bournvita etc.   

        

Cold beverages can be classified basically into five main groups 

a) Aerated waters

b) Natural Spring waters and Mineral waters

c) Squashes

d) Juices

e) Syrups

AERATED WATERS

These beverages are charged or aerated with carbonic gas. Artifi​cial aerated waters are common. The charging with carbonic gas imparts the pleasant effervescent characteristic of all these beverages.

Some examples of aerated waters are: 

Soda water: colorless and tasteless,

Tonic water: colorless and quinine flavored,

Dry ginger ale: golden straw color with a ginger flavor

Bitter lemon: pale cloudy color with a sharp lemon flavor.                                                                                                                      

Fizzy lemonades, orange, ginger beer, Soft Drinks etc are examples of other aerated beverages.

NATURAL SPRING WATERS AND MINERAL WATERS

    These waters are obtained from natural springs in the ground, the waters themselves, being impregnated with natural minerals found in the soil and sometimes naturally charged with an aerating gas.

The mineral waters are further classified into:

 

Alkaline waters: They help in treatment of gout and rheumatism.

eg. Perrier, Malvern, Vichy, Evian, Saint-Galmier, Aix-les-bains, Aix-la-chappele and Selters.

Aperient waters: This is so named because of their saline constituents.

Eg. Cheltenham, Montmirail, Leamington Spa, and Seidlitz.

Chalbeate waters: These mineral waters are of two kinds. They are either carbonated or sulphated. They act as a stimulant and a tonic.

Lithiated waters: These are rich in lithia salts.

Eg. Baden-Baden, Salvator, Carlsbad, Saint Marco.

Sulphurous water: These waters are impregnated with hydrogen.

Eg. StBees, Harrogate, Challes.

Service of Mineral Water: Normally they are drunk on their own. Some mineral waters are mixed with other alcoholic beverages to form an appetizing drink.      

  

SQUASHES

Squashes may be served on their own mixed with spirits or cocktails or used as a base for such drinks as fruit cups.

Eg. Orange Squash, Lemon Squash etc

Service of Squashes: A measure of squash is poured into a tumbler or 34.08cl (12oz) short stemmed Beer glass containing ice. Top up with iced water or soda siphon. Decorate the edge of the glass with a slice of fruit and add drinking straws.

JUICES

The main kind of juices that are held in the stock are usually Orange juice, Pineapple juice, Grapefruit juice and Tomato juice. During the season Orange juice and Sweet lime juice are served fresh.                      

Service of Juices: All juices should be served in a 14.20 cl(5oz) goblet.

SYRUPS

The main use of these concentrated sweet flavorings is as a base for cocktails, fruit-cups, or mixed with soda water as a long drink. Some of the common syrups are: 

1. Grenadine: Pomegranate flavor

2. Cassis: Black-currant

3. Citronelle: Lemon

4. Gomme: White sugar syrup

5. Framboise: raspberry

6. Cerise: cherry

7. Orgeat: Almond syrup

SERVICE OF SOFT DRINKS

1. Serve ladies before gentlemen.

2. Always serve from right hand side of the guest and in clockwise direction.

3. All Beverages are served with the help of a salver. Carry the salver in the 

   left hand.
4. Grasp the glasses to be served on the right hand and hold only the lower 

   part or the stem of the glass only.

5. Never pour up to the brim of the glass. 

6. Always place glass coasters on the table. 

7. Milkshakes must have under plate but no coaster.

8. Tomato juice and lime juice have under plates.

TEA
The Tea Plant.

Tea is a hardy evergreen tropical plant that belongs to the Camellia family. Tea plants require tropical or sub tropical climate and a well drained acid type soil with an even rainfall of not less than 70 inches per year. The plant in its wild state will grow to a height of 30 feet, but constant pruning and shaping the tea bush is kept to a height of 3-4 ft and made to produce large quantities of young shoots.

Tea is made from the young leaves of the plant, called the flush and leaves are picked by hand. Usually only two small leaves and a bud from each shoot are picked for the finest teas with picking taking place every 7-14 days depending on the altitude and location of the plantation.

The main producers and exporters of tea are India SriLanka, China, Kenya, Indonesia, Argentina and Brazil.

Classification
     Tea may be classified under the following headings

1)   By their country of origin for eg India, China etc. 

2)   By their type for eg green tea, black tea etc.

3)   By the method of manufacture for eg orthodox, CTC, Leggcut.

4)   By the grade of the leaf for eg Broken Orange Pekoe, Fannings etc.

5)   By the blend for eg teas are sold under a brand name giving a consistency  

     of quality and taste at a standard price.

Manufacture of Tea                         

There are five stages for manufacturing tea.               

To wither the leaf:

The plucked leaves on reaching the factory which is usually situated centrally to the plantation are first weighed, then spread out thinly and evenly on special racks, where they lose by evaporation about 50 percent of their moisture. This stage may take up to 24 hours depending on the temperature and humidity.     

To roll the leaf:

The leaves are put through rolling machines that break up the leaf cells, thus releasing the natural juices and bringing them into contact with the air. At this stage the 'fine' leaf which includes the bud and first leaf are usually sifted from the 'coarse' larger leaves and are then separately further processed.    

To ferment the leaf:

This is not a true fermentation but more correctly an oxidization being the oxidation of the tea tannin and the development of the colour, the aroma and flavour from the enzymes found in the leaf sap. The rolled leaves are spread out on racks in a cool humid room for about 3 hours during which time they turn to a bright, coppery red colour through the absorption of oxygen.

To fire the leaf:

To stop the fermentation stage, the leaves are fired in a current of hot dry air for some 20 to 30 minutes. The leaves are then black dry and crisp.

To sift and grade the leaf:  

The dry tea is next sifted, graded and packed into foil lined tea chests and sealed to protect the tea from moisture and  odours whilst en-route to the blenders.

The Grading of Tea:

To make the unsorted, processed tea leaf commercially marketable it is sorted into a large number of grades through a series of sieves of different mesh sizes.

There are four main grades of Black Tea:

     a)   Leaf Teas 

     b)   Broken and small leaf teas       

     c)   Fannings

     d)   Dust

Leaf Teas: The gradings are

     

     1)   Flowery orange pekoe (FOP) 

     2)   Orange Pekoe (O.P)

     3)   Pekoe (P)

     4)   Pekoe Souchong (P.S)

Leaf teas generally yield more flavour and fragrance than broken and small leaf teas. 

Broken and small leaf Teas: The numerous gradings within this group consists of the smaller leaves sifted from the bulk intentionally cut after firing to a smaller size or processed by the CTC method.

The gradings are:

     1)   Broken orange pekoe (B.O.P.)   

     2)   Flowery Broken Orange Pekoe (FBOP)

     3)   Broken Pekoe (BP)

Fannings:  Fanning grades include B.O.P fannings, Pekoe fannings and fannings. Fannings are small pieces of leaf.

Dust: This is the trade name for the smaller leaf particles. These grades usually yield a darker and stronger tea with a shorter infusion time than leaf teas. The fanning and dust grades are suitable for tea bags. 

Each of the grade terms above refers to the appearance or the size of the leaf but not to the origin of the tea or its quality.

Tea Bags: Tea Bags contain 30 original teas which like most teas are blended together by expert tea blenders to produce a high standard of tea of the required flavour and strength. As tea bags are immersed in the tea cup or pot the material used to make the bag has been specially developed to avoid imparting any foreign flavours to the tea and also to give it sufficient strength so that it will not burst. 
Although usually costlier than loose tea, tea bags do have the advantages of the same measured quantity of tea being used each time thus simplifying costing plus offering a convenient and hygienic way of disposing of the used leaf. 

TIPS FOR MAKING GOOD TEA

1) Use freshly drawn water and allow the tap to run fiercely to allow air to 

   circulate.

2) Make sure the water is really boiling to help bring out the colour and 

   flavour of the tea.

3) Heat the pot before putting the dry tea in so that the maximum heat can be  

   obtained from the boiling water. 

4) Measure the dry tea and water exactly.

5) Make sure that cups are warm to maintain the heat of the beverage.

6) Let the tea infuse for about four minutes and stir before serving

7) Allow to brew for 3-4minutes to obtain maximum strength from the brew.

8) Remove the tea leaves at the end of this period if making in multi pot  

   insulated urns.

9) Remove tea bags / strain tea after the correct infusion time to prevent 

   stewing.

10)Only use tea bags once.

11)Ensure all equipment used is scrupulously clean.

DIFFERENT FORMS OF SERVICE OF TEA 

Indian or Ceylon Tea: 

This is made in either china or metal tea pots. Usually both are offered along with milk. Sugar must be offered separately.

Chinese Tea:

This is made from a special blend of tea which is more delicate in flavour and perfume than any other tea but lacks body. Less dry tea is required than for making Indian or Ceylon Tea.

The tea leaves used are unfermented. The tea thus is made without the addition of sugar, milk lime or any other accompaniment. The Chinese serve this tea before lunch and continues to drink throughout the meal. The taste of china tea can be improved by the addition of lemon.

Russian or lemon tea: This may be brewed from a special blend but is  usually made from either Indian or Ceylon Tea. It is made in the normal way and is usually served with a slice of lemon.

Tea is served in 1/4 litre(1/2pint) glasses, which stand in a silver holder with a handle on a doily on a side plate with a tea spoon. A slice of lemon may be placed in a glass and a few slices of lemon served separately on a doily on a side plate with a small(dessert) fork. Sugar would be served separately.

Iced Tea: 

Make strong tea and chill well. The iced tea may then be strained and stored chilled until required. It should be served in a tumbler on a doily on a side plate with a tea spoon. A slice of lemon may be placed in the glass and some lemon should be served separately as for Russian Tea.

Herb Tea: This is made by the infusion of certain herbs and is often used for medicinal purposes. Examples of such tea are Camomile, Mint and Senna. 

They should always be made in china pots in order to preserve the delicate flavour and served without milk or any other additions.  
COFFEE

It is a stimulating drink like tea. The stimulant is "caffeine". It can be very addictive. Decaffeinated coffee is popular in Europe (Cafe Hag) and U.S.(Sanka).

Coffee is obtained from the seeds of the coffee plants cafe arabica and cafe robusta. Cafe arabica produces excellent quality of coffee in terms of flavour but the body is less while coffee robusta is vice versa. Ideally a combination is used. Normally chicory is mixed with coffee to give it more body and bitter taste. Thus coffee obtained in the market is 45%of coffee Arabica, 45%coffee robusta with 10% of chicory. 

Coffee seeds are normally green in colour. In the month of May it ripens and skin becomes red in colour. They are harvested and allowed to be fermented on floor. These are then lightly rolled so that only skin and pulp are crushed. They are then lightly rolled so that only skin and pulp are crushed. They are then washed to remove the skin and pulp. Now only the silver skin is left. This is now dried under hot sun and roasted. The degree of roasting affects the flavour of the coffee. The more it is roasted the darker and bitter the coffee will be. The roasted beans may be stored in airtight containers and ground when neces​sary or it can be ground and stored. But it is ideal to grind just before use as it gives the full flavour.

PREPARATION OF COFFEE

Coffee is prepared in hotels by mainly 2 methods:

1) Filter coffee method 

2) Cona coffee method

Basic precautions to be taken while preparing coffee are same as that of tea. Don't boil the coffee. Nowadays instant coffee is also available. A thick decoction of coffee is prepared and all undissolved coffee is strained. The decoction is then spray dried to obtain fine powder. 

FILTER COFFEE: This method is largely used in France. The filter method produces excellent coffee. Fresh boiled water is poured into a container with a very finely meshed bottom which stands on a cup. Within the container is the required amount of ground coffee. The infusion takes place and the coffee liquid falls into the cup. Filter papers may be used to avoid the grounds passing into the lower cup, but this may depend on how fine or coarse is the ground coffee that is being used. 

By means of this method coffee may be made individually by the cup or in bulk for a party. One must ensure before starting to make coffee by this method that all equipment is hot otherwise the resulting coffee is cold.

COFFEE  STILL  METHOD

Coffee still is a machine comprising of 3 compartments A, B & C. A & C have small glass windows have indicators that show the temperature of the liquid in it. All the 3 compartments have taps by means of which the liquid inside is taken out. The basin under the taps is directly connected to the drainage and drains anything that drips from the taps. The compartment B is connected to the water system from which water may be filled in either of the two compartments by means of a pipe. All the 3 compartments are connected to the drainage system for draining purposes. Both A & C may be opened by means of a lid to which there is a filter attached. These 2 compartments may be used to hold either milk or coffee. The correct grind of coffee is put into the filter of any compartment, the lid is removed and the pipe is turned such that it is above that particular compartment and the tap opens and fresh water fills the compartment. The machine is now switched on and the control knobs adjusted to keep the temperature of milk at 60 degrees centigrade and coffee at 80 degrees centigrade. 

CONA COFFEE: It is coffee made in the cona coffee machine which consists of a jug in which water boils and a funnel like filter attachment which holds the coffee grains.

Coffee may be served black or with milk or with cream (more fat). The other types of coffee are Irish coffee, Cafe Royale, Cafe Cappucchino, Espresso coffee.

IRISH COFFEE (Cafe Irelandaise)

        

Take 19.83 centiliters (200ml) Paris goblet and place in coffee and sugar required by the guests. Certain amount of sugar is always required to help the double cream float. 

Heat the goblet using steam and take brown sugar (1tblspoon or 10-15g) and cover with Irish whisky. Take hot black coffee up to 3/4th of the goblet, fill it and stir properly. Take whipped cream and pour over the backside of a tablespoon on to the surface of the coffee. The cream should float over the coffee. Do not stir. The best flavour is obtained by drinking the whisky flavoured coffee through the cream. This method of making coffee may be done at the table and has an eye appeal. Fat content of cream is greater than milk therefore much less may be used. The goblet is put on a doily on a side plate and placed in front of the guest.

When brandy is used instead of whisky it is known as CAFE ROYALE.

ESPRESSO  COFFEE

Espresso coffee is taken after lunch or dinner. The method is of Italian origin, it came to Britain in the 1950. The machines used in making this form of coffee can provide cups of coffee in a matter of seconds. Some machines make 300-400 cups per hour. With this machine coffee should be finely ground, steam is passed through the finely ground coffee and infused under pressure. The advantage is that each cup is made freshly for the customer. This coffee served black is called Espresso and is served in a small glass cup (also demitasse). If milk is required, it is heated for each cup by a high pressure steam injector and transforms a cup of black coffee into 'Cappuchino'. From 1/2kg coffee 80 cups of good strong coffee can be made.

ICED  COFFEE

        

Strong black coffee is made first then strained and chilled well. It may be served mixed with an equal quantity of cold milk or with cream. It is served in a tall glass added with ice cubes and straws. The glass should stand on a doily on a side plate with a teaspoon and where necessary some cream is served separately. It can also be prepared by adding two scoops of vanilla ice cream into the chilled and strained black coffee. Sugar may be added according to taste. It is served on a doily on a side plate with a teaspoon and straws.          

TURKISH  OR  EGYPTIAN  COFFEE

This is made from darkly roasted 'Mocha Beans ground to a fine powder. Coffee is made in special copper pots which are placed on top of a stove and the water is then allowed to boil. The sugar should be put in at this stage to sweeten the coffee as it is never stirred once poured out. The finely ground coffee may be stirred in or boiling water poured on to the grounds. The amount of coffee used is approximately one teaspoon full per head. Once the coffee has been stirred in, the copper pot is taken off the direct heat and the cooling causes the grounds to settle. It is brought to the boil and allowed to settle twice more and is then sprinkled with a little cold water to settle any remaining grains. The coffee is then served in small cups.

PERCOLATOR METHOD: This is used more in homes than commercially. A set quantity of coffee grounds is placed in the percolator which is then filled with freshly drawn water. The water upon reaching boiling point rises up through a tube and percolates the coffee grounds extracting to a full flavour, colour and strength. Hot and cold milk, cream and sugar may be added to taste.

The length of infusion time is determined by the strength of coffee required which in turn is controlled by thermostat. When the infusion time has completed the coffee liquid no longer continues to infuse with the coffee grounds but is held in the main body of the percolator at the correct serving temperature of 82 degrees centigrade.

10 Tips  for  making  perfect  cup  of  coffee:

1. Always use freshly drawn cold water.

2. Do not use boiling water, let it come off the boil.[just below the boiling  point 98 degree C.]

3. Leave coffee packs sealed until needed and make sure they are tightly resealed after use.

4. Keep packs away from strong smelling foods and detergents to avoid aroma contamination.

5. Store carefully resealed packs of coffee in the refrigerator

6. Try to use the correct size of pack for your requirements to reduce the need for storage.

7. Make sure your equipment is thoroughly and correctly cleaned.

8. Only use the coffee ground once and make sure the grind used is the right one for your   

     equipment.

9. If using pour and serve machines, do not allow the coffee to stand for too long on the hot 

    plate.(20 minutes max)

10.Make  sure  the coffee is allowed to infuse for the right amount of time. Insufficient time will 

     cause weak or flat coffee, while too long an infusion time will  cause  bitter coffee.

SERVICE  OF  COFFEE

1. Warm the coffee cups with hot water before bringing it to the table.

2. Place a warmed cup upon a saucer on the salver, with a tea spoon on top of   the cup on the saucer [coffee spoon to be used for after dinner coffee service] Then serve them as one piece to the right of the guest, with handle of the cup positioned at 4 o'clock. Move clockwise around the table to the next guest needing a cup and saucer. Place the other accessories on the table at this time. [sugar or artificial sweetener]

3. Pour the coffee in to each cup at the table. Fill coffee cups only three   quarters unless the guest specifies "black". Then offer milk or cream.

4. In a very formal restaurant, change cups when more coffee is offered. DO NOT POUR FRESH COFFEE ON COLD COFFEE.

5. If coffee must be poured away from the table stack the saucers on the salver separately, so that any spillage remains on the tray and is not served to the guest in the saucer. Pour the coffee into cup. Place the cup on the saucer and serve them as one unit to the guest. 

COCOA AND CHOCOLATE

“CACAHAUT” was the Aztec name for the seeds of the tropical tree Theobroma cocoa originally grown in central and South America. The Spanish conquerors of America shortened it to “cocoa”. The Americans changed it to cocoa. In 1720 the Swedish 

botanist gave cocoa beans the botanical name “theobroma cocoa”. Cocoa in Greek means `FOOD OF GODS'.

SOURCES:

Cocoa is mainly produced in Africa, North, Central and South America and Asia.  Africa is the major producer.

Cocoa is taken  from the fruits which is  4-12 inches in length and 4 inch in diameter with a feathery rind having 25 - 75 seeds in 5 distinct rows.

CLASSIFICATION:

1. By the country of origin.

2. By their species eg. criollo forastero

3. By their types, drinking chocolate

PROCESSING OF COCOA
FERMENTING THE BEANS: The roped cocoa pods are collected, slit open and the beans and pulp surrounding them scooped out and fermented under controlled condition of temperature between 40-50 C. The reasons for fermentation are:

(1) To prevent the germination and decomposition of the beans. 

(2) Killing of germs

   (3)To encourage the enzyme reaction, reducing bitterness and developing flavour. The beans absorb the liquid from the fermenting sugar pulp, which is then converted into alcohol and then into acetic acid. The fermentation is stopped as soon as the mass of beans passes into the acid. If the fermentation is allowed, the beans will develop an unpleasant flavour and odour.

DRYING OF THE BEANS:

This is done by drying in the sun for two to three days and occasionally turning them over or by passing them through a mechanical drying chamber. When dried the beans should have a moisture content less than 4%.

ROASTING OF BEANS:

By roasting, the flavour and aroma of the beans are enhanced. Roasting also helps in giving even colour and helps in removing the shell from the beans.

WINNOWING (REMOVING THE SHELL):

The shells are removed by passing the beans through a series of rollers and sieve. The de-shelled beans are now referred to as NIB.

DUTCH PROCESSING:

The flavour is developed by putting the nibs in alkali solution. After drying, the nibs are re-roasted to correct the moisture content. This method gives a darker colour and better flavour.

GRINDING THE NIBS:

The nibs  are ground into very small particles, a process which  releases  a large amount of fat and results in the mass becoming a thick syrup.

EXTRACTION OF COCOA BUTTER

The thick fluid is fed into a felt lined steel pan fitted with a movable perforated lid. When hydraulic pressure is applied the fat is forced through the cloth leaving behind a solid residue known as pressed cake.

This is removed from the pan cooled to set the colour. Then powdered and sieved, a small quantity of salt and flavouring (vanilla) is usually added and then sold as cocoa powder.

MAKING OF PLAIN CHOCOLATE:  Three stages are involved for making chocolate.

(1)MIXING OF COCOA WITH SUGAR: The cocoa mass is mixed thor​oughly with sugar in a large blending kettle. The fat content is strictly controlled to enable a standard product. Additional cocoa butter is added to adjust the consistency.

(2)REFINING THE  MIXTURE:  The mixture is passed through a series of heavy steel rollers to reduce the size of the individual non-fat particles so that the chocolate grains are fine in texture. The particles are exposed to air reducing the moisture content, partially evaporating the volatile substances and lightening the colour of the mixture.

(3) TO CONCHE FLAVOUR AND STANDARDISE THE MIXTURE:  Conching is the flavour development process which puts the chocolate through a kneading action and takes its name the shell like shape of the container  originally employed. The conches as the machines are called are equipped with heavy rollers that plough back and forth through chocolate mass for few hours to several days. Under regulated speed, these rollers can produce different degree of agitation and aeration at a temp between 60-70 C helps in removing the undesirable volatile flavour. Additional flavours are added as per desire and the chocolate is runoff and set in moulds as slab and bars. The product is then called COUVERTURE.

PROCESSING OF MILK CHOCOLATE: Milk crumb is added at the refining stage and the conching is done at a lower temperature but for a long time. Milk crumb is the mixture of specially prepared condensed milk and chocolate mass which has been reduced to powdered form. Milk chocolate should contain at least 14% milk.

DRINKING CHOCOLATE: It is prepared by adding hot water or milk to chocolate powder or chocolate flakes. 

COOKING CHOCOLATE: Hardened chocolate liquor without sugar used for baking and candy making.

BITTER CHOCOLATE: Same as cooking chocolate but in some cases sugar is added to reduce the bitterness.

CHOCOLATE LIQUOR:   Dark thick liquid or paste that is the end product of grinding cocoa beans.

COUVERTURE: Also, called coating or bulk chocolate. It has extra cocoa butter added which makes it shinier, soft and smooth.

TRUFFLE:  A blend of chocolate, butter and cream and sugar, filled with liqueur or fruit flavouring and rolled in cocoa powder or powdered sugar. Their shape resembles that of black furnus truffle after which the name is given.

IMITATION CHOCOLATE

It is also known as bakers chocolate where some or all the cocoa fat is replaced with other vegetable fat and stabilized. Imitation chocolate are used for coating of ice cream, cakes and candies. The fat used should resist melting in hand. A hydrogenated fat will resist better than cocoa butter in melting during summer. They are cheaper than the cocoa butter chocolate and  must be 

appropriately labelled.

MELTING OF CHOCOLATE

Cocoa Butter melts at 89 F to 93 F which is just below body temp. Chocolate is used by melting bitter chocolate or couverture at 115 F and then cooled to a  temp of 85 F and  then  spread and used.  Do not over heat during the melting 

stage temp. Above 120 F tends to make the chocolate thick and coarse. White melting chocolate it must be kept free from any contact  with water or liquid of any kind and it tends to cause the chocolate to stiffened lose its liquid form.  Tempering of chocolate is the addition of finely grated chocolate to melted chocolate. So that the temp. is brought down faster and the chocolate sets faster.

FLAVOURING: The flavouring which is compatible with chocolate in vanilla.  Excessive spices may mask the true chocolate flavour if used in excess.

USES AND PREPARATION OF COCOA AND CHOCOLATE:

Cocoa and chocolate is used for the preparation  or chocolates, beverages, flavour desserts, cakes ice cream etc.

The process of roasting the cocoa beans dextrinises the natural cocoa starch rendering it more absorbent  to  moisture. Thus the addition of cocoa powder in a cake mix will bring about the stiffening of the batter. To compensate for this a reduction in flavour is desirable. The exact extent of this reduction is dependent of the type of cocoa but will at least be 4 ounce. Cut in flour for every pound of cocoa used.

In certain recipes for chocolate cakes particularly  Devils food, a certain amount of soda is often included because of the action which it seems to have in promoting a reddish brown seems to colour of the crumb. Unless very carefully used soda is likely to impart that undesirable flavour in a chocolate cake.

COMPOSITION OF COCOA                                                        

Cocoa has an alkaloid called teobromine and caffeine  which acts as stimulant.

STORAGE: Cool in a dry place in airtight containers. If kept at higher temperature cocoa butter rises to the surface giving a patchy appearance to the chocolate.
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01�
THE HOTEL & CATERING INDUSTRY





A.   Introduction to   the   Hotel   Industry and Growth of the hotel


Industry in India


B.   Role of Catering establishment in the travel/tourism industry


C.   Types of F&B operations


D.   Classification of Commercial, Residential/Non-residential


E.   Welfare Catering - Industrial/Institutional/Transport  such as air, road, rail, sea, etc.


F.   Structure of the catering industry - a brief description of each�
06�
20%�
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02�
DEPARTMENTAL ORGANISATION & STAFFING





A.   Organisation of F&B department of hotel


B.   Principal staff of various types of F&B operations


C.   French terms related to F&B staff


D.   Duties & responsibilities of F&B staff


E.   Attributes of a waiter


F.   Inter-departmental relationships


(Within F&B and other department)�
04�
15%�
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I   FOOD SERVICE AREAS (F & B OUTLETS)





A.   Specialty Restaurants


B.   Coffee Shop


C.   Cafeteria


D.   Fast Food (Quick Service Restaurants) E.   Grill Room


F.   Banquets


G.  Bar


H.   Vending Machines


I.    Discotheque





II  ANCILLIARY DEPARTMENTS





A.   Pantry


B.   Food pick-up area


C.   Store


D.   Linen room


E.   Kitchen stewarding�
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F & B SERVICE EQUIPMENT





Familiarization & Selection factors of:


-  Cutlery


-  Crockery


-  Glassware


-  Flatware


-  Hollowware�
04�
15%�
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01�
Food Service areas – Induction & Profile of the areas�
04�
�
02�
Ancillary F&B Service areas – Induction & Profile of the areas�
04�
�
03�
Familiarization of F&B Service equipment�
08�
�
04�
Care & Maintenance of F&B Service equipment�
04�
�
05�
Cleaning / polishing of EPNS items by:


-    Plate Powder method


-    Polivit method


-    Silver Dip method


-    Burnishing Machine�
04�
�
06�
Basic Technical Skills


Task-01: Holding Service Spoon & Fork


Task-02: Carrying a Tray / Salver


Task-03: Laying a Table Cloth


Task-04: Changing a Table Cloth during service


Task-05: Placing meal plates & Clearing soiled plates


Task-06: Stocking Sideboard


Task-07: Service of Water


Task-08: Using  Service Plate & Crumbing Down


Task-09: Napkin Folds


Task-10: Changing dirty ashtray


Task-11: Cleaning & polishing glassware�
16�
�
07�
Tea – Preparation & Service�
04�
�
08�
Coffee - Preparation & Service�
04�
�
09�
Juices & Soft Drinks - Preparation & Service


•   Mocktails


•   Juices, Soft drinks, Mineral water, Tonic water�
08�
�
10�
Cocoa & Malted Beverages – Preparation & Service�
04�
�
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60�
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