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UNITI INTRODUCTIONOFOOD&BEVERAGESERVICE:

1)EvolutionandGrowthoftheHotelIndustryinIndia

Theoriginofthe hotel industryinIndiacannotbetracedtoadefinitivepoint

oftime,thereisevidenceofitspresenceevenduringtheIndusValleyCivilization

andVedicEra.

Inoldendays,travelwaspredominantlyundertakenforpilgrimageandtrade.

Theconceptofchar dham (i.e.,visitingreligiousplaceslocatedinthefourcorners

ofIndia)amongtheHinducommunityisanimportantindicatorofsignificance

accordedtopilgrimagebytheirancestors.

Thecountrystandsdottedwithmanysuchshrines,someofwhichare

frequentedbypeopleofallfaiths.Ancienttextsandliterature,asalsoHindu

mythology,havemanyreferencestotravelandtheprovisionofaccommodation

facilitiesfortravelingpilgrimsandtradersbytheauthoritiesofthosedays.

AncientIndiawaswellknownforitssilk,spices,gold,andgemstones.Record

offamoustravelersoftheyorespeaksofIndianstradingwithcountrieslikeGreece,

Italy,Indonesia,Malaysia,China,andJapan,amongothers.Themain modeof

transport wereanimalsonland,andboatandshipsthatcrisscrossedriversandseas

forconnectivitywithdistantlands.

2)TYPEOFCATERINGESTABLISHMENTS

CATERINGESTABLISHMENTS

Thefoodserviceindustry(cateringindustryinBritishEnglish)encompasses

thoseplaces,institutionsandcompaniesthatprovidemealseatenawayfromhome.

Thisindustryincludeshotels,restaurants,schoolsandhospitalcafeterias,catering

operations,andmanyotherformats,including‘on-premises’and‘off-premises’

caterings.Cateringisamultifacetedsegmentofthefoodserviceindustry.Thereisa

nicheforalltypesofcateringbusinesseswithinthesegmentofcatering.Thefood

serviceindustryisdividedintotwogeneraltypes:commercialsegmentandnon-

commercialsegment.Cateringmanagementmaybedefinedasthetaskofplanning,

organizing,controllingandexecuting.Eachactivityinfluencesthepreparationand

deliveryoffood,beverage,andrelatedservicesatacompetitive,yetprofitableprice.

Theseactivitiesworktogethertomeetandexceedthecustomer’sperceptionof
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valueforhismoney.

 

CLASSIFICATIONOFCATERINGESTABLISHMNET

A)PrimaryorCommercialCatering

Thesearetheestablishmentswhosemainaimistoearnprofitbyproviding

foodandbeveragetotheguestsaspertheirdemand.Hence,theyarealsoreferred

ascommercialcatering,establishments.Suchashotels,restaurants,fastfood

outlets,bars,pubs,etc.

1)Residential-Thesetypeofestablishmentprovidesfoodnbeveragealongwith
accommodation.Suchashotels,motels,resortsetc

2)Non-Residential-ThesetypeofestablishmentprovidesonlyFood&beverage.
Suchasrestaurants,pubs,nightclubsetc.

B)SecondaryorNonCommercialCatering

Thesearetheestablishmentsthatprovidefoodandbeverageasapartof

anotherbusiness.Theiraim isnottoearnmoney.Instead,theestablishmentsare

theretoprovidewelfareservicesataffordableprices,suchasindustrialcanteens,

hospitalcanteens,school/collegecanteens,railwayscaterings,airlinecaterings,ship

orcruiselines,etc.Thequalityandthequantityofthefoodshouldbeequallygood,

throughthistypeofmenuofferedinthistypeofcateringmightbedifferentfrom

another.Maybedeemedasthoseoperationsinwhichmakingaprofitfromcatering

facilityisnottheoutlet’smainconcern.Sincetheoperationsarecompletelyor

partiallysubsidizedbyaparentbody,suchestablishments’primaryobligationisin

thewellbeingorcareoftheirguests/customers/patients.

1)    InstitutionalCatering

Institutionalcatering includes school,colleges,universities,hospitals,

orphanages,oldagehomes,prisonsetc.Insomeoftheseestablishmentsnocharge

ismadetocertaingroupofcustomerstofortheprovisionoffood&beverage

servicesastheyarecompletelyorpartiallysubsidizedbyvariousgovernmentfunds.

2)    TransportCatering

Theprovisionoffoodandbeveragestopassengers,before,duringandafter
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ajourneyontrains,aircraftandshipsandinbusesorprivatevehiclesistermedas

transportcatering.Theseservicesmayalsobeutilizedbythegeneralpublic,who

areinthevicinityofatransportcateringunit.Themajorformsofmodernday

transportcateringareairline-catering,railwayscatering,shipcateringandsurface

cateringincoachesorbuseswhichoperateonlongdistanceroutes.

         AirlineCatering

Cateringtoairlinepassengersonboardtheaircraft,aswellasatrestaurants

situatedatairportterminalsistermedasairlinecatering.Modernairportshavea

varietyoffoodandbeverageoutletstocatertotheincreasingnumberofair

passengers.Cateringtopassengersendrouteisnormallycontractedouttoaflight

cateringunitofareputedhotelortoacateringcontractorortothecateringunit

operatedbytheairlineitselfasanindependententity.

         RailwayCatering

Cateringtorailwaypassengersbothduringthejourneyaswellasduringhalts

atdifferentrailwaystationsiscalledrailwaycatering.Travellingbytrainforlong

distancescanbeverytiring;henceaconstantsupplyofavarietyofrefreshment

choiceshelpstomakethejourneylesstedious.On-boardmealservicesarealso

providedonlongdistancetrains.

         ShipCatering

Shipcateringiscateringtocargocrewandpassengershippassengers.Ships

havekitchensandrestaurantsonboard.Thequalityofserviceandfacilitiesoffered

dependsontheclassoftheshipandthepricethepassengersarewillingtopay.

Therearecruisestosuiteverypocket.Theyrangefromroomserviceandcocktail

barstospecialitydiningrestaurants.

         SurfaceCatering

Cateringtopassengerstravelingbysurfacetransportsuchasbusesand

privatevehiclesiscalledsurfacecatering.Theseeatingestablishmentsarenormally

locatedaroundabusterminusoronhighways.Theymaybeeithergovernmentrun

restaurants,orprivatelyownedestablishments.Oflatetherehasbeenagrowing

popularityofPunjabistyleeateriescalleddhabasonthehighways.

3)    IndustrialCatering
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Theprovisionoffoodandbeveragesto‘peopleatwork,’inindustriesand

factoriesathighlysubsidizedratesiscalledindustrialcatering.Itisbasedonthe

assumptionthatbetterfedemployeesatconcessionalratesarehappyandmore

productive.Cateringforalargeworkforcemaybeundertakenbythemanagement

itself,ormaybecontractedouttoprofessionalcaterers.Dependingonthechoiceof

themenusuggestedbythemanagement,cateringcontractorsundertaketofeed

theworkforceforafixedperiodoftimeatapredeterminedprice.

3.TypesofFoodandBeverageOutlets

FOODANDBEVERAGEOUTLETS

Specialityrestaurants

Theserestaurantsdealinaparticulartypeofcuisine

like Italian,Mexican and Chinese.The décor,

atmosphere,themearealltypicalofthecuisineand

the country from where it originates. These

restaurantsmaybeattachedtohotelsormaybeof

stand-alonevariety.Theserviceisusuallyexclusive

silverserviceandtheaveragecostofdishesishigh.

Thehoursofoperationsarespecificandusuallysuch

restaurantsareopenonlyforlunchanddinner.

Multicuisinerestaurants

Theserestaurantsdealwithmorethanonecuisine

andinsmallerhotelstheyoftenactasthecoffee

shopalso.Theyarenotasexclusiveasspeciality

restaurants,haveamenu,whichisusuallylesser

pricedthanthespecialityrestaurant.Mostoftenthey

openforbreakfastandremainopentilldinnerclosing

downduringthenightshift.

Bar

Thesearefoodandbeverageserviceoutletswhere

theemphasisisonsaleofalcoholicbeverages.They

require specialpermits and their operation is

governedbythestatelaw.Theymaybeattachedto

hotelsorindependentoutlets.Themenuhasalarge

varietyofalcoholicbeverageslikespirits,wine,beer
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andcocktailswhicharesupplementedwithsomenon

alcoholicbeverageslikejuices,softdrinks,soda

watersandalsosomecocktailsnacks.

Thetypesofbarscommonlyfoundare:

Executivebars

Thesebarsarecreatedexclusivelyasoutletsfor

customerswhocanhavedrinksonlywithachoiceof

may be tobacco and cocktail snacks. The

atmosphere,ambienceareallsuitedtotheguestwho

wishtohaveadrinkwithfriendsoralone.

Dispensebar

Thesearebarsattachedtorestaurants.Theymaybe

inside a restaurantorlocated in the backarea

depending onthetypeofrestaurantandpermit

taken.Dispensebarsprovidetheguestthechoiceof

havinganalcoholicdrinkwiththeirfood.Thedrinklist

heremightnotbeasextensiveasanexecutivebar

especiallyinhotelswhichhavebothbarsinthesame

premise.

Pubs

Derivedfrom theEnglishwordpublichouse,they

mostoftenareplacesfrequentedbyyoungsters.

Pubsofferawidevarietyofbeers,limitedcocktails

andliquor.Musicanddancefloormayalsobefound

inmostpubs.Pubshoweverarenotopenthroughthe

nightandshouldnotbeconfusedwithnightclubs.

Roomserviceandminibar

Roomserviceisthefoodandbeverageserviceoutlet

inhotels,whichprovidesthefacilityofservingthe

guestfoodandbeverageinhisroom.Serviceisdone

ontraysortrolleys.Inalargehotel,room serviceis

usuallyextensiveandfoundroundtheclock.Thecost

offoodinroomserviceishigherandtimeforservice

islonger.Howeveritisveryusefulforlongstay,

elderlyandsickguestswhodonotwishtogodown

totherestaurantforhavingtheirmeal.

Alsocomingunderroomserviceistheminibar.Most

largehotelsprovideasmallrefrigeratorwithminiature

spirits,beerandnon-alcoholicbeveragesintheguest

room.Alsosuppliedaresomepackedsnacks.The

billing,replenishmentandmaintenanceofthemini
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bar is another function of the room service

departmentwhichplacesaminibarratecard,abottle

openerwithglassesonatrayatoptheminibarfor

guestuse.

Banquets

Anotherfoodandbeverageareamostlyattachedto

hotels,thesearelargehallsorspacessuitedtocater

tolargegatheringofguestsforsocialorofficial

purposes.Conferences,meeting,seminars,birthday

party,marriagesetcarealltakenupinbanqueting

area.Banquetterraces,conferencehalls,meeting

roomsallcomeunderbanquetingdepartmentwhich

mayalso take up lawnsorpoolside on special

occasionsforhostinglargeparties.Abanquetusually

caterstolargegatheringofpeoplewithinalimited

period oftime.The menu isusuallydecided in

advanceandthestyleofserviceismostoftenbuffet,

althoughsitdownservicecanalsobeprovidedon

request.Abanquetisoneofthelargestrevenue

earning section among the food and beverage

outlets.

Outdoorcatering(ODC)iftakenupbyahotelalso

comesinthepurviewofbanquetsdepartment.Here,

thehotelprovidesfoodandbeverageservicetoa

guestatanoffpremisesvenuedecidedbytheguest.

Coffeeshop

ThisisaconceptborrowedfromtheUnitedStates.It

offersguestsanoutlettograbaquickmealat

affordableprices.Thedecorisinformalandbrightly

lit.Coffeeshopsaremostoftenopen24hrsandthe

typeofserviceispreplated.Mostlargehotelstoday

provideabreakfastbuffetinthecoffeeshop,which

allowstheguesttochoosehismealandnotwaitfor

service.Italsotakesthepressureoffroom service,

whichisotherwisefloodedwithbreakfastorders.

Coffeeshopshaveanextensivebeveragemenuboth

hotandcold.Inlargerhotelsitisanother24-hour

outletbesidesroomservice.Mostoftencoffeeshop

pricesaretheleastamongrestaurantsinahotel.

Cafeteria Thesearefoodandbeverageserviceoutletsfoundin
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hotels,hospitalsandindustrialhouseswherethestaff

oftheorganizationareprovidedfoodandbeverage.

Theyopenforlimitedtimeduringeachmealtime.

Cafeteria’s usually have counter service. The

employeesbuycoupons/tokeninadvanceandare

providedwholesome,simplefoodatsubsidisedrates

inthecafeteria.Mostoftentheyhavecomfortable

seatingbrightlightandchannelmusic.Theguestsare

dispensedfoodfrom counterswhereitisdisplayed.

Themenuisusuallycyclicinnature.

Vendingmachines

Theseareindependentunits,whichmaybeplacedat

airports,railway stations,offices,cafeteria,hotel

lounges,poolside etc.Theydispense ametered

quantityofbeverageorapackedunitoffoodin

exchangeforatokenoracurrency.Thismakes

servicefast,hygienic,cheapandstandardized.

Grillroom

Thisisanothertypeofarestaurant,whichspecializes,

ingrilledfood.Therestaurantisseparatedfrom the

kitchenbyglasspartition.Theguestcanchoosehis

meattobegrilledandwatchhisfoodbeingcooked

beforeitisservedtohim.Thisincreaseseyeappeal

and provideshigherlevelsofguestsatisfaction.

Serviceismostlypreplatedorsilverservice.Grill

roomsareusuallyexpensiveoutlets.

Nightclub

Normallyattachedtohotels,nightclubsareoutlets

openonlyformembers,theirbonafideguestsandfor

roomguests.Nightclubsareopenforalimitedperiod

usuallyfromeveningtilllatenight.Adancefloor,live

music and dance are usuallyassociated with a

nightclub.Theyrequirespecialgovernmentpermit

.Themenuisextensiveespeciallythebeverages,

snacksandcocktailsnacksmenu.

Permitroom

Thesearebeverageoutletsattachedtohotelsin

statesorregions,whichdonotallowconsumptionor

saleofalcohol.Thisistheonlyareainthehotel

allowedtosellalcohol.Specialpermissionhastobe

soughtfora permitroom.Alcoholcannotbe

dispensedinanyotherareaofthehotelinsuch
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cases.

Coffeebar

Acomparativelynewconcept,ithasbecomepopular

withtheyouth.Thecoffeebardispensesavarietyof

coffeebothalcoholicandnon-alcoholic.Alcoholic

coffeearealsoknownas“LACEDCOFFEE”.Light

snacksmayalsobeavailable.Channelmusic,bright

lightingandtrendysettingsareusuallyafeature.Most

oftentheseareindependentoutletsthoughsome

smallerhotelsmayhaveattachedcoffeebars.

4.staffhierarchyoff&boutoutlets
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RestaurantManager

ReportsTo:FoodandBeverageManager

GeneralManager

JobSummary:Torecommendandmeetbudgetsandgoalsbyleadingaservice“I”

withpersonalizedguestattention.

DutiesandResponsibilities

 Recommendandmonitorabudgetandplanfortheyear.

 Lead,trainandmotivateaserviceteam.

 Conductdailybriefingsensuringtwo-waycommunication,trainingandpolicy

information

 Checkmise-en-scèneandmise-en-placedonebytheteam.

 Controlexpensesoftherestaurant.

 Developinnovativewaystocreatesalesoftherestaurantbyup-sellingmenuitems,

foodpromotionmerchandising,etc.

 Meetandgreetguestsanddevelopapersonalguestdatabasetoensurecontinued

patronage.

 Schedulestaffrotationsanddutiesandorganizeextrahandswhenrequired.

 Ensurethesafetyandhygieneoftherestaurant.

 Maintaindisciplineandconductstaffappraisals

 Coordinatewiththechefformenuoffersandoperationalcoordination.

 Coordinatewithotherdepartmentsforthesmoothsupplyofoperationalsupplies.

 Responsibleforproperbillingandcashrecoveryforservicesrendered.

 Resolveguestandstaffcomplaintsandgrievances

 RepresenttherestaurantinFoodandBeveragemeetings.

 Conductperiodiccompetitionanalysis

 Coordinateswith

Kitchen:onfoodpreparationmatters.

KitchenStewarding:forthesupplyofcleanservice-ware.

Housekeeping:forcleanlinessandsupplyoflinenandflowers.

Accounts:forbudgetsanddepositingdailysales.

Engineering:onmattersofmaintenanceandsafety.

Security:onmattersofsecurityandsafety.
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Marketing:onmattersofsalesandpromotions.

Stores:forthesupplyofalcoholicbeverages,operationalsupplies.

 Supervises:- Seniorcaptain,captain,hostess,Servers,andapprentices

SeniorCaptain(RestaurantSupervisor)

ReportsTo: RestaurantManager

FoodandBeverageManager

JobSummary:Toorganize,superviseandtrainallservicepersonnelinthe

restaurantwithaviewtoprovidingquickandpersonalizedfoodandbeverage

servicetoguests.

DutiesandResponsibilities

 DeputizeintheabsenceoftheRestaurantManagerandensurethesmooth

functioningoftherestaurant.

 Scheduleweekly/fortnightlystaffdutyshiftswiththeapprovaloftheRestaurant

Managerensuringthatworkexigenciesaremetandthestaffisrotatedfairly.

 Allotdailydutiestosubordinatestafftomeetworkexigenciesensuringequityof

work.

 Conductdailybriefingusingitasavehiclefortwo-waycommunication,trainingand

correctiveaction.

 Attendtoguestcomplaintsandensureguestsatisfactionthroughimmediateaction.

 Inspectthemise-en-sceneandmise-en-placetoensurethesmoothflowof

operations.

 Ensurethemaintenanceandaestheticupkeepoftherestaurantinclose

coordinationwithengineeringandhousekeeping.

 Organizethetrainingofstaffformeetingthestandardsofservice.

 Developrestaurantsalesthroughupselling,guestcontactsandensuringgood

service.

 Ensurethattherestaurantisfreefromworkhazards.

 Supervisefoodservicewithaviewtoensuringspeed,qualityofserviceand

personalization

 Appraisestaffperformanceandrecommendrewardstotherestaurant

 Controlcostsbyapplyingfoodcontrolprinciples.

 Servewinesandbeveragesaccordingtointernationalpractice.

 Motivatestaffthroughfairleadership.

 Prepareflambeitems,ifapplicabletotherestaurant,withshowmanshipand
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authenticity.

 Maintainandcontroltheparstocksofcutlery,crockery,linen,supplies,and

equipment.

 Assisttheaccountsdepartmentinstocktaking.

 HandoverlostandfoundpropertiestotheHousekeepingasperrules.

 Supervises:RestaurantCaptains,Hostess,ServersandApprentices.

Captain(HeadWaiter)

ReportsTo:- SeniorCaptain

RestaurantManager

JobSummary:-Toorganizeandsuperviseanassignedrestaurantstationwitha

viewtoprovidingfastandefficientfoodandbeverageservice.

DutiesandResponsibilities

 Trainandsuperviserestaurantserverstogivehighstandardsofserviceintermsof

time,qualityandpersonalization.

 Supervisesthemise-en-placeoftheassignedstationtoensureasmoothservice

duringoperation.

 Inspecttablelayoutsinthestationensuringthattheymeetthestandardsset.

 Checkandensuretheserviceabilityofequipmentandfurniture.

 Sellfoodandbeveragesoastomeetrestaurantbudgets.

 Takefoodandbeverageorderscorrectly.

 Givewineserviceaccordingtointernationalpractices.

 Prepareflambeitems,ifofferedbytherestaurant,withshowmanshipand

authenticityinpreparation

 Controltheinventoryofcutleryandserviceequipmentallottedtothestation.

 Assigndutiesensuringequityofwork.

 Ensurethatstaffmeetshygieneanddisciplinestandards.

 Ensurethatthestationisfreefromdust.

Steward(Waiter)

Reportsto:Captain

SeniorCaptain

JobSummary:Toprovidequickandpersonalizedfoodandbeverageserviceto

guestsatallottedtablesasperstandardsservicelaiddownandaccordingtoguest

satisfaction.
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DutiesandResponsibilities

 Attendbriefingspriortotherestaurantopening,well-groomedandequippedwith

thebasicaidsofoperations

suchasbottleopeners,pens,pads,andmatches.

 Learnthedujouritems,not-availableitems,menupreparations,andtheir

presentation.

 Completemiseenscèneandmise-en-placebeforetherestaurantopens.

 Checkalltheequipmentandfurnitureatthestationfortheirserviceabilityand

maintenancerequirements.

 Cleanandpolishallottedsilverware,cutlery,glassware,andchinaware.

 Stockthesideboardwithproprietarysauces,jams,saltandpeppershakers,butter

dishes,linen,andotherserviceware.

 Laytablecoversasperstandardsset.

 Foldnapkinsasperprescribedattractivestyles.

 Requisitionfreshlinenandflowersfromhousekeeping.

 Airtherestaurantandensurethatthestationisclean.

 Receive,greet,andseatguests.

 Presentwine-listsandmenucardsandtakeorders.

 Servefoodandbeveragebythestandardsoftherestaurant.

 Upsellfoodandbeverages.

 Presentthebillsandreceivepaymentcorrectly.

 Supervises:-AssistantWaiters,BusboysandTrainees

RestaurantHostess

ReportsTo:SeniorCaptain

RestaurantManager

JobSummary:Toreceiveandrecordtablereservationsrequestedfortherestaurant.

Toextendwarmandcourteouswelcomeandhospitalitytoguestsvisitingthe

restaurantandallotthematable.

DutiesandResponsibilities

 Collecttherestaurantreservationregisterfromtheovernightcaretakerandmail

fromFoodandBeverageOffice.

 Receiveandposttablereservationsintheregisterensuringequityofloadbetween

stations.

 Cleanandarrangethehostessdeskandmenuscards.
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 Attendbriefingsbeforetherestaurantopening.

 Attendtoalltelephonecallsoftherestaurantintheshift.

 Receiveguestsandleadthemtotheirreservedtables.

 HandoutWineLists/MenuCardstotheguests.

 Takeordersfromguestsifrequired.

 Provideguestswithhotelinformation.

 Gototheguestandenquirewhetherthefoodandserviceareuptotheirsatisfaction.

Handleanycomplaints

 Wishgreetingstoeveryguestwhenleavingandinvitethemtocomeagain.

 Recordthenamesofguestsinthedailycoverregister.

 Pageguestsifphonecallsormessagescomeforthem.

 Maintainguesthistory

WineButler(Sommelier)

ReportsTo:SeniorCaptain

RestaurantManager

JobSummary:Topresentandservewineandspiritstoguestsasperthestandards

oftheestablishment

DutiesandResponsibilities

 Requisitionofthewinesandspiritsfromthebar.

 Displaywinesandspiritsonthetrolley.

 Stockthetrolleywiththeaccessories

 Presenttrolleytotheseatedguestsandupsellthewinesand

 Prepareandserveorderedbeveragesasperinternational

 Replenishordersandrememberguestpreferences.

 RaiseOrderTicketsforthecashier
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UNITII RESTAURANTOPERATION

A)FoodandBeverageServiceEquipment

VarioustypesofFoodandBeverageServiceEquipmentusedinhotelsand
restaurantsbyFoodandBeverageServicedepartment.

Crockery

Differenttypesofcrockeryandtheirsizes

1.Asoupplate :-20cmsindiameterandusedfortheserviceofthicksoups.
2.BandBplate(Sideplate) :- 15cmsindiameterusefortheserviceofbread
andbutter.

3.AFishplate :-20cmsindiameterusedforserviceoffishitemsandhorsd
‘oeuvres.

4.ADessertplate(Sweetplate) :-18cmsindiameterandusedfortheservice
ofdesserts.

5.AMeatplate(Jointplate/dinnerplate/maincourseplate) :-25cmsin
diameterandusedfortheserviceofmaincoursesonly.

6.ACerealBowl :-13cmsindiameterusedfortheserviceofcereals
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(cornflakes,wheatflakes,chocoflakes,etc),puddings,compotes.
7.Cheeseplate :-16cmsindiameterusedfortheserviceofcheeseand
biscuits.

8.Consommécup :- Usedfortheserviceofthinsoupsonly.
9.Coffeecup :-Ithasacapacityof10clandisusedfortheserviceofblack
coffeeonly.Itisalsoreferredtoasademi–tassecup.

10.Teacup :-19clcapacityusedfortheserviceofteaandcoffeewith
11.JointPlat:- 10″diameter
12.DemitasseCup:- 31/2oz

FoodandBeverageServiceEquipmentGlassware
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Typesof#Glasses

1.Cocktailglass:-Thesearestemmedglassesbecausethedrinkstobeserved
inthisglasshastobeservedchilledandhencethestemavoidsthehands
fromheatingtheglassquickly.Thesizescanrangefrom7to17cl.

2.PonyTumbler/Juiceglass/4ounceglass :-Thisisasmallglassused
sometimesfortheserviceofsmalljuices.

3.HighBallGlass :-Itisthemostcommonlyusedglassinabar.Theyarelong
andstraightsided.Theycanrangefrom14–30cl.But24clisthemost
commonlyused.

4.TomCollins :-Theyaretallandthinandusuallyhaveacapacityof12ounce/
36cl.

5.Oldfashionedglass :-Theseareusedtoserve“spiritsontheRocks”(served
oncubeice).Theyrangefrom14–25clandthemostcommonlyusedis17cl.

6.LiqueurGlass :-Theyareavailableinavarietyofdesignandshapeshavinga
capacityof2–3cl.

7.Delmonicoglass :-Theyarestraightsidedandhaveacapacityof11–20cl.
8.PilsnerGlass :-TheyareglasseswhichareusedtoservePilsners(atypeof
Beer).Itholdsapproximately34cl.

9.BeerTankard :-Theseglassesaremostcommonlyusedfortheserviceof
Draftbeers.Ithasacapacityofaround34cl.

10.Sherryglass :-Thisisaglasstoservesherry(afortifiedwine)andhasa
capacityof7cl.

11.Vermouthglass :-Theseareglassesusedfortheserviceofvermouthsorany
otheraperitif.Theseglassescanvaryinsizebutitusuallyhasacapacityof14
cl.

12.BrandyBalloon :-Alwayshasthesameshapewithashortstemsothatthe
handcanheattheglassandallowthebrandy/cognactoheatupandrelease
itsaroma.

13.Champagnesaucer/Champagnetulip :-Itistheglasswhichisusedforthe
serviceofChampagne.

14.APunchedCup :-Itisusedmostlyatcocktailpartiestoservepunchwhichis
oftenhothencethehandlelikecup.

15.Whiskyorshortglass :–Itisusedfortheservingofwhiskeywithoutice.
16.PortwineGlass :-Usedfortheserviceofportwine.Ithasacapacityof7cl.
17.Redwineglass :-Ithasgotthecapacityof22clandtheredwineisserved
onlyhalftheglass.Thetulipshapedglassholdsthearoma.

18.WhitewineGlass :-Thisisusedfortheserviceofwhitewineandhasthe
capacityof17cl.

19.Decanter :-Thisisusedtocarrymixesorcanbeusedasawinecarafe.
20. AMartiniJugoraMixer:–Itcancomeinavarietyofshapesanditis
usedformixingdrinks.

2) COVER:

LearnallaboutdifferentFoodandBeverageSector..here
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FoodandBeverageServiceEquipmentLinens

Tablecloths:-

137cmX137cm(54inX54in)tofitatable76cm(2ft6in)squareoraroundI
table1m(3ft)in               diameter

183cmX183cm              (72in    X72       in)          to           fit           atable
1m(3ft)square

183cmX244cm              (72in    X96       in)          to           fit           
rectangularshapedtables

183cmX137cm              (72in    X54       in)          to           fit           
rectangularshapedtables

Slipclotfis:-        

1mX1m(3ftX3ft)usedtocovera‘grubby’tablecloth

Serviette

46-50cm(18-20in)squareiflinen36-42cm(14-17in)squareifpaper

Buffetcloths:-

2mX4m(6ftX12ft)–thisistheminimumsize;wheretherearelongertables
theremaybelongercloths

Trolleyclothsandsideboardcloths:-

Theseareusuallymadefromtableclothswellwornandnotsuitableforuse
on tables, mendedbythehousekeepingdepartmentandfoldedtofita
sideboard or trolley
Waiter’sclothsorservicecloths:-

Theseareusedbyeverywaiterasprotectionagainstheatandtokeepuniforms
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clean

Teaandglasscloths:-

Thebestaremadeoflinenorcotton

FoodandBeverageServiceEquipmentTableware

Cutlery

1.TablewareisaFoodandBeverageServiceEquipmenttermusedtodenote
flatcutleryandhollowware.Itmaybeanalyzedasfollows:-

2.Flatware:-allformsofspoonsandforks.
3.Cutlery–allknivesandothercuttingFoodandBeverageServiceEquipment.
4.Hollowware–anyitemmadefromsilverapartfromflatwareandcutleryeg:-
teapots,milkcreamers,entréedishesetc

5.Stainlesssteelisthemostusedmetalinthemakingofcutleriesbecauseitis
themostdurableanddoesnotneedanyspecialcleaningmethods.

6.Afterbeingwashedinthemachineeachindividualpieceofcutlerymustbe
checkedandpolished.

7.Whenstoringsilverwarecutlerymakesurethatitisstoredproperly(usuallyin
baizelineddrawers)becausetheytendtoscratchveryeasily.

8.Anormalcoverconsistsofthefollowing
9.alargeknifeandalargefork
10.afishknifeandafishfork
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11.adessertspoonandadessertfork
12.asoupspoon
13.abreadandbutterknife.

Serviette

46-50cm(18-20in)squareiflinen36-42cm(14-17in)squareifpaper

Buffetcloths:-

2mX4m(6ftX12ft)–thisistheminimumsize;wheretherearelongertables
theremaybelongercloths

Trolleyclothsandsideboardcloths:-

Theseareusuallymadefromtableclothswellwornandnotsuitableforuse
on tables, mendedbythehousekeepingdepartmentandfoldedtofita
sideboard or trolley
Waiter’sclothsorservicecloths:-

Theseareusedbyeverywaiterasprotectionagainstheatandtokeepuniforms
clean

Teaandglasscloths:-

Thebestaremadeoflinenorcotton

1.abreadandbutterknife.
3)MiseenPlace

Mise-en-Place meanspreparingtheRestaurantpriortoservice.

Basically,“Mise-en-Place referstopreparetherestaurantorF&Bdepartment

properlytoservetheguestandclients. Inordertoensureserviceandisassmooth

aspossible”.

ThispreparationwillvaryfromRestauranttoRestaurantandCountrytoCountry,but

ingeneral,thepointslistedbelowcanusedasacomprehensiveguide.

YoucansaythatMiseenPlaceisthegreatwaytoPreparingservicearea.

MISE-EN-SCENE

Mise-en-scene,theFrenchtermmeanstopreparethe

environmentoftheoutletbeforeserviceinordertomakeitpleasant,

comfortable,safeandhygeinic.Beforeeachservicesession,the

restaurantshouldbemadepresentableenoughtoreceivethe

guests.Thesupervisororteamofwaitersshouldensurethe

followingmise-en-scene:
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·Carpetsarewellbrushedorhovered.

·Alltablesandchairsareserviceable.

·Tablelightsorwalllightshavefunctioningbulbs.

·Menucardsarepresentableandattractive.

·Tentcartsorothersalesmaterialarepresentable.

·Doorsandwindowsarethrownopenforsometimetoair

therestaurant.Thisshouldbefollowedbyclosingthe

windowsanddoorsandsettingtheair-conditioningor

heatingtoacomfortabletemperature.

·Exchangedirtylinenforfreshlinen.

·Tableclothsandmatsarelaidonthetables.

·Replacewiltedflowerswithfreshflowers.

F&BServices-TypesOfService

TableService

Inthistypeofservice,theguestsenterthediningareaandtakeseats.Thewaiter
offersthemwaterandmenucard.Thegueststhenplacetheirordertothewaiter.
Thetableiscoveredinthisservice.Itisgroupedintothefollowingtypes.

EnglishorFamilyService

Here,thehostcontributesactivelyintheservice.Thewaiterbringsfoodonplatters,
showstothehostforapproval,andthenplacestheplattersonthetables.Thehost
eithermakesfoodportionsandservestheguestsorallowsthewaitertoserve.To
replenishtheguests’plates,thewaitertakestheplattersaroundtoserveortolet
the guestshelp themselves.Thisisa common familyservice in specialty
restaurantswherecustomersspendmoretimeonpremise.

AmericanorPlateService

Thefoodisservedonguest'splateinthekitchenitselfinpredeterminedportion.
Theaccompanimentsservedwiththefood,thecolor,andthepresentationare
determinedinthekitchen.Thefoodplatesarethenbroughttotheguest.This
serviceiscommonlyusedinacoffeeshopwhereserviceisrequiredtobefast.

FrenchService

Itisverypersonalizedandprivateservice.Thefoodistakeninplattersand
casserolesandkeptonthetableofguestsneartheirplates.Thegueststhenhelp
themselves.Itisexpensiveandelaborateservicecommonlyusedinfinedining
restaurants.Thisservicehastwovariants−

 CartFrenchService −Thefoodispreparedandassembledattableside.The
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guestsselectfoodfrom thecartwhilesittingattheirtablesandarelater
servedfromtheright.ItisofferedforsmallgroupsofVIPs.

 BanquetFrenchService −Thefoodispreparedinthekitchen.Theservers
servefoodoneachindividual’splatefromguest’sleftside.Forreplenishment,
theserverskeepthefoodplattersinfrontoftheguests.

GueridonService

Inthisservice,partiallycookedfoodfromthekitchenistakentotheGueridonTrolly
forcookingitcompletely.Thispartialcookingisdonebesidetheguesttablefor
achieving a particularappearance and aroma offood,and forexhibiting
showmanship.Italsooffersacompleteviewoffood.Thewaiterneedstoperform
theroleofcookpartiallyandneedstobedexterous.

SilverService

Inthisservice,thefoodispresentedonsilverplattersandcasseroles.Thetableis
setwithsterlingsilverware.Thefoodisportionedintosilverplattersinthekitchen
itself.Theplattersareplacedonthesideboardwithburnersorhotplates.Atthe
timeofserving,thewaiterpickstheplatterfromhotplateandpresentsittothehost
forapprovalandserveseachguestusingaservicespoonandfork.

RussianService

ItisidenticaltotheCartFrenchservicebarringtheserversplacethefoodonthe
plattersandserveitfromtheleftside.

AssistedService

Here,theguestsenterthediningarea,collecttheirplates,andgotobuffetcounters
andhelpthemselves.Theguestsmaypartiallygetserviceatthetableorreplenish
theirownplatesthemselves.

BuffetService

Itthistypeofservice,theguestsgetplatesfrom thestackandgoestobuffet
counterwherefoodiskeptinlargecasserolesandplatterswithburners.Theguests
canservethemselvesorcanrequesttheserverbehindthebuffettabletoserve.
In sit-downbuffet restaurants,thetablesarearrangedwithcrockeryandcutlery
whereguestscansitandeat,andthenreplenishtheirplates.

D)silvercleaningmethodinhotel

WORKTOBEDONE:Cleaningofsilverarticle.

STATEOFTHESURFACE:verydirty.

EQUIPMENTSREQUIRED:aluminumbasin,toothbrush,rags&dusters,mug.
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AGENTSREQUIRED:hotboilingwater,washingsoda,whitingpowder(precipitated

CaCo3),ammoniadrops,freshwater.

PROCEDURE:CommonlyusedsilverinhotelsisEPNSi.eelectroplatednickelsilver

&cleaningisdonebythefollowingmethods-

 SILVERDIPMETHOD

Thisisaverydrasticmethod.Inthisacommercialsolutionof strongchemicalis

usedEPNSarticletobecleanedisfirst immersedinsoapysolution&laterinboiling

solutionofindustrialcleanerfor3-5minutes.Itisthenrinsedthoroughlyinfresh

water,dried&buffed.

 BURNISHINGMETHOD

Inthismethodweusehighlypolishedsteelballsimmersedinasolutionofwater&

detergentkeptinaspecialtypeofcontainer.Thearticletobecleanedissetinthe

container.Hollowwaresilverarticlesshouldbepositionedinthecontainertoprevent

possibledamage.Therotationofthecontainerenablesthesteelballstorollagainst

thesurfaceofsilvertorestoreitsbrightshine.Thearticleafterbeingremovedfrom

themachineshouldberinsed&driedthoroughly.

Notethatthesteelballsshouldalwaysbekeptimmersedinwatertopreventthem

fromrusting.

 POLYVITMETHOD

1.Prepareasolutionofwashingsoda&boilingwaterinanaluminumbasin.

2.Dipthesilverarticleinthissolutionforabout2-3minutes&rotateitwell(thereaction

ofwater&washingsodawillproducenascenthydrogen&aluminumactsasa

catalystforthisreactiontotakeplace.Thisactsonthetarnishwhichisintheformof

silversulphideorsilveroxide).

3.Takeoutthearticle,rinse&dry.

4.Makeapasteofwhitingpowderwithwater&afewdropsofammonia.

5.Applythispasteonsurfaceofsilverarticle,scrubitwell,anduseatoothbrushon

thecurvedareas.Scrubwelltoremovethetarnishedspots.

6.Drythepaste.

7.Usingaragremovethecompletedriedpaste&buffitwellwithacleandryduster.

8.Rinsethearticlefreshwater&wipeitdrywithacleandryduster.

 WINDINGUP
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1.Cleantheworktable&thecontainersused.

2.Deposittherags&dustersinlaundryforwashing.Replacetheagents&equipments

intheirrespectiveplaces.

 APPROXIMATETIMETAKEN 30-45MINUTES

 PRECAUTIONS/SUGGESTIONS

1.Silverarticlesshouldbekeptunderdryconditions.

2.Silverarticleshouldnotbeexposedtotarnishingfoods.

3.Sharpedgedequipmentsshouldnotbeusedforcleaningofsilversurface.
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UNITIII

ANCILLARYAREASANDSERVICES

Pantry: PantryistheareasituatedbetweentheKitchenandRestaurant.Itconsistsof

thefollowingsections.Hotplateorfoodpickuparea,Placetokeepdirtyplatesand

glasses,Placeorboxtokeepsoiledlinens,Placetokeepcleanplatesandcups,A

sinktowashsmallequipmentssuchasglassesandcups,AdispenseBar.

Stillroom: Itisoneoftheveryimportantsupportingareasinthefoodandbeverage

departmentofthehotel.Itprovidesthefoodandbeveragesfortheserviceofmeals

whicharenotprovidedbythekitchen.Thestillroommakesallthehotandcoldnon-

alcoholicbeveragesneededfor   therestaurant.

Silverroom: Silverroomistheplacewhereallthesilverwaresarestoredand

cleaned.Stillroomholdsthecompletestockofallthesilverwaresuchasflatware,

cutlery,hollowwareetc.separatestorageareaswouldbeallottedtostoredifferent

typesequipments.Itisveryimportantareathatthesilverroomshouldcontainspace

forsilvercleaning.

LinenRoom: Thelinenroomisimportantbackofthehouseserviceareainahotel.

Thelinenroomshouldstockminimumlinenanduniformrequiredtomeetthedaily

demandssoastoensuresmoothoperations.Linenischangeddailyinthe

restaurantanditisexchangedoneononebasisfromthelinenroom.

Hotplate: Hotplateisthefoodpickupareaofthepantry.Theservicepersonnelis

notallowedtoenterthekitchennorwaittillfoodisbeingprepared.Thewaiteris

handsovertheKOTtotheAboyer,whoisin-chargeofhotplateandin-turnaboyer

announcestheordertothekitchen.Oncetheorderisbeingpreparedkitchenstaff

keepsthecookedfoodinthehotplate.

Wash-uparea: Thewash-upareacomprisesofwashsinks,dishwashingmachines,

racktokeepcleaneddishes,andtables.Alltheutensilsarewashed,cleaned,dried

andkeephereforfurtheruse.

Kitchenstewarding: Thisdepartmentprimarilycontrolsthestorageandissueof

cutlery,crockery,hollowware,chinaware,glasswaretothedifferentF&Boutlets
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andkitchens.Kitchenstewardingdepartmentsuppliesallcleanedserviceequipment

towaiter.Thisdepartmentisalsoresponsibleforwashingsolidservicewareand

subsequentlyfurnishingcleanitems.

UNITIV MenuPlanning

Menuplanningmeanstocomposeaseriesofdishesforameal.Composinga
menuisanartandneedscarefulselectionofdishesforthedifferentcourse,sothat
eachdishesharmonieswithothers.Theplanningmealsincommercialcatering
establishmentsarebasedoneconomicconsiderationsandreputationthenonthe
desiretoprovidenutritionally‘balancediets’.Thedishesmustbepalatableaswellas
pleasetheeye.TheMenuplanningforschoolfeeding,industrialcanteen,hoteletc.
hasadifferentaspect,wherenutritiousandbalancedietcompiled.

Therearesomerulesingastronomiclawswhichmustbeobservedifoneisto
obtainsuccessinmenuplanning,asabadlycompiledmenuwillspoilthecomplete
meal.Menushouldprovidenutritiousfood,tempttheappetiteandsatisfytheguest.
Itisessentialtohaveknowledgeaboutthesequenceofcourses.Themoderntrend
istogiveabout4to5coursesinasequence.

Sequenceofcourseforbetter Menuplanningmaycontain:

1.Horsd’oeuvres
2.Soup
3.Fish
4.Entrée
5.Releves
6.Sorbet
7.Roast/Grill
8.Vegetables/Salad
9.Sweet
10.Dessert
11.Coffee

2)Differenttypesofmenu planning:

Therearedifferenttypesofmenus:Tabled’hôte,Catredejour,Alacarteand
specialpartymenuforBanquet,Buffet,andCocktailparties—formalandinformal.

 Tabled’hôte: Afixedmenuplannedforcompletemealatafixedprice.Itisa
mealofthreetofourcourseswithalimitedchoiceofdishes,anditiscooked
inadvance.Itischangedailyorchangeinrotation.Leftoversfoodcouldbe
usedinthistypeofmenuasithelpstoeconomize.

 Alacarte: Itmeansthepresentationofalongsequenceofcourseanddishin
menu.Eachdishisindividuallypriced.Dishesarecookedtoorderandthe
portionarelargethenTabled’hôtemenu.Theguesthasawidechoiceand
shouldbepreparedtowaitforthis.
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 Catredejour: thesearesometimeinsertinAlacartemenu,whichcomprises
afewspecialdishesofthedaytovaryalacartemenuregularcustomer.
Someestablishmentshaveasetpatternforthismenu,example-Roast
Chicken:–Monday,Fish&chips:–Tuesday,Curry&Rice:–Wednesdayetc.

 Banquet: Usuallythemenucomposedforanumberofpeopleandnecessary
toknowthereasonforthebanquet.Itisusuallyaformalaffairanddishes
shouldbecompiledtosuittheoccasion.Themenuiselaborateandhigh-
classquality.Itisafixedmenuwithnochoice.

 Buffet: Therearetwotypeofbuffet,oneisLightbuffetanotherisForkbuffet
(lunch&dinner).Thebuffettablesareattractivelydecorated.Thefoodsare
servedalsocolorfulandEyeappealing.Lightbuffetaregiveforvarious
reasonstoaugmentalongfunction.Thatislateintheevening,alsogivenfor
teadanceandsupperdance.Forkbuffetprovideavarietyofdishesandfood
caneasilyeatenbyspoonorfork,whilestanding.Andthedishesarecoldor
hotcanapéssandwich,tarrinessalads,cheese,gamechips,smokedsalmon,
chickenmoose,egg,ham,sausages,jellies,fruitsalad,gateauxpastry,ice-
creametc.

 Cocktail: Themainingredientsareactuallybeverage.Verytinysavorysnacks
areservedsuchasstuffedolives,gherkins,walnuts,gamechips,salted
almonds,baconrollscheesefrittercanapésetc.

3) Meals

Thetypesofmealsandtheapplicablemenusvaryasperthetendencyof
foodservicecustomerstoeatwhenhungry.Mealsaretakenattimesandinastyle,
whichdonotfullyaccordwith“traditional”ones.Followingarethevarioustypesof
mealsthatmaybeofferedindifferenttypesofcateringestablishments:

 ContinentalBreakfast :-Cafécomplet,i.e.,coffeeorteacomplemented(or
completed)withrolls,butter,conserve.

 Breakfast:-Petitdéjeuner,theFrenchterm includesbothContinentaland
English/Americanbreakfasts.

 Brunch:-Amealbetweenbreakfastandluncheon.
 Elevenses (orsnack):-Goûter(literally‘totaste’),theFrenchterm isused
particularlyforlightfoodofferedtochildrenmid-morning(orlateafternoon).



30

 Luncheon:-DéjeunerorLunchisamealwithashortermenuandwithfewer
coursesthanadinnermenu,withemphasisonstews,roastjoints,grilled
meats,coldbuffetandhotpuddings.

 AfternoonTea:-TeaorcoffeetakenusuallyatFiveo’clock,withbiscuitsor
cookies.

 HighTea:-Ateamealincludinghotorcoldcookeditems.
 Dinner:-DinerinFrench,isregardedastheprincipalmeal,andaffordsan
opportunityforartistryinmenucomposition.Atdinner,guestscomefor
relaxation,toenjoyfood,diningritualsandtheatmosphere.Customers
appreciatealongermenuwithachoiceofmoreexoticoresteemeddishes.

 Supper:-Superisalessformaleveningmeal,takenforexample,afterthe
theatre.Atsuppers,therearefewercoursesanddishesarelighterthanthose
servedatdinner.Normally,setsuppermenusconsistofthreecoursesonly,
withmanychoicesinthesecondormaincourse.

4)FrenchClassicalMenu

17FRENCHCLASSICALMENU 

1.HORSD'OEUVRE:-(Appetizer) 

Dish:- 

1.Melonfrappe(chilledmelon) 

2.Leshuitre(oyster) 

3.Saumonfume(smokedsalmon) 
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Accompaniment:-

 1.Castorsugar

2.Chilledvinegar,Lemonwedge,BrownBread&Butter 

3.BrownBread&Butter,pepper&Lemon. 

Cover:-

 1.Sweetspoon,forkandDessertknife. 

2.Oysterfork&knifeandFingerbowl. 

3.Fishplate,Fishknife&fork. 

2.POTAGE:-(Soup) 

Dish:- 

1.Minestrone(Italy) 

2.Gazpacho(Spain) 

Accompaniment:- 

1.Gratedparmesancheeseonunderliner. 

2.whitebreadcrumbs

Cover:-

1.Hotsoupplate,underline&soupspoon. 

2.Coldconsommécup,saucer,underliner,dessertspoon. 
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3.OEUFS:-(EGG) 

Dish:-

1.Oeufspoche(poachedegg) 

2Omelette

Accompaniment:-

1.Grilledtomatoes&Mashedbrownpotatoes 

2.Grilledtomatoes&Mashedbrownpotatoes 

Cover:-

1.Bakingdish,underliner,Dessertspoon&fork. 

2.Bakingdish,underliner,Dessertspoon&fork.

4.FARINEUX:-(Rice&pasta) 

Dish:-

1.Gnochhi,Ravioli,Macaroni. 

2.Spaghetti 

Accompaniment:-
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1.Gratedparmesancheeseonunderliner&Teaspoon. 

2.Gratedparmesancheeseonunderliner&Teaspoon

Cover:-

1.Hotfishplate,Dessertspoon&fork. 

2.Hotsoupplateoncoldunderliner,Largefork. 

5.POISSON:-(Fish) 

Dish:-

1.SoleMeuniere(sole,shallowfryinButter) 

Accompaniment:-

1.Tartaresauce

Cover:-

1.Fishplate,fishforkandknife
6.ENTRÉE:-(Meatcourse) 

Dish:-

1.Cotedeporcgrille(grilledpork) 
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2.Chateaubriand(doublefilledsteak) 

Accompaniment:-

1.Bearnaisesauce&FrenchorEnglishMustard 

2.Bearnaisesauce&FrenchorEnglishMustard 

Cover:-

1.Jointknife,fork&hotjointplate. 

2.Jointknife,fork&hotjointplate

7.SORBET:-(Restcourse) 

Dish:-

1.SorbetAucitron(lemonicewater) 

2.SorbetAuorange(orangeicewater) 

Accompaniment:-

1.Lemon 

2.Castorsugar

Cover:-

1.Hi-Ball,underline,doillypaper,spoon,sundae. 

2.Hi-Ball,underline,doillypaper,spoon,sundae. 
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8.RELEVE:-(Meatjoint) 

Dish:-

1.Pouletgrillee(grilledchicken) 

2.Gigotd'agneauroti(roastedlegofHamp) 

Accompaniment:-

1.Devilsauce

2.Mintsauce 

Cover:-

Largeknife,largefork,largeplate,Dessertspoonforrice. 

9.ROTI:-(Roast) 

Dish:-

1.PouletRoti(roastedchicken) 

2.CanetonRoti(roastedduck) 
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Accompaniment:-

1.Breadsauce,Roastgrave,parsley. 

2.Sage&onionstuffing,applesauce&roastgravy. 

Cover:-

1.Jointknife&fork,Hotjointplate. 

2.Jointknife&fork,Hotjointplate. 

10.LEGUMES:(Vegetable) 

Dish:-

1.Champignongrillee(grilledmushrooms) 

2.PureeDepommes(creamedpotatoes) 

Accompaniment:-

"Hollandaisesauce" 

Cover:-

Smallknife,smallfork&halfplate. 

11.SALADE:-(Salad) 

Dish:-

1.Saladverte(lettuce,watercress,cucumber&greenpepper) 
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2.SaladNicoise(Frenchbeans,tomato,potato,anchovy,oliveswithvinegarette
dressing

Accompaniment:-

Mayonnaise,seasoning 

Cover:-

Smallknife,smallfork,halfplate. 

12.BUFFETFROID:-(coldbuffet) 

Dish:-

1.CanetonRoti(roastduck)

2.PouletRoti(roastchicken) 

Accompaniment:-

Chickenflavouredsauce

Cover:-

Smallknife,smallfork,halfplate. 

13.ENTREMETDESUCRE:-(sweet) 

Dish:-
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1.Bananaflambé(flamedbanana) 

2.Crepesuzette(flamedpancake) 

Cover:- 

Sweetspoon,fork&sweetplate. 

14.SAVOUREAUX:-(savoury) 

Dish:-

1.Beignetsaufromage(cheesefritters) 

2.Welishrarebit(cheesemixture) 

Accompaniment:-

1.Peppermill,Worcestershiresauce 

2.Toast 

Cover:-

Sideknife,sweetfork,fishplate,creutset. 

15.FROMAGE:-(Cheese) 

Dish:-

1.FromagealaCrème(creamcheese) 
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2.Gouda 

Accompaniment:-

1.Castorsugar,assortedcheese. 

2.Cruetsetmustard,buttercelery. 

Cover:-

Sideplate,sideknife,dessertfork. 

16.DESSERT:-(Freshfruits&Nuts) 

Dish:-

Freshfruit&Nuts

Accompaniment:-

Castorsugar

Cover:-

Fruitknife&fork,fruitplate,fingerbowl. 

Nutcracker 
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17.CAFÉ:-(Beverage) 

Dish:- 

1.Coffee,Espresso,Cappuccino,Irishcoffee. 

2.Tea-Ceylon,jasmine 

Accompaniment:-

Castorsugar

Cover:-

Teacup,saucer,T-spoon

Coffeecup,saucer,coffeespoon

5) Menuplanning

MenuPlanning/Menucontents/Breakfast

 MenuPlanning

Breakfastisthemostimportantmealofthedayformanypeople,becauseit
givesthecarbohydratesneededforenergythroughouttheday;thus,itshouldideally
bethelargest.Includedinitshouldbeagrain,fruit,meat,dairyproduct,andastarch.
Simplebreakfasts(aswithdonutsandcoffeeorasliceoftoast,etc.)arenotsuitable
forlong-termfueling.

AtraditionalWesternbreakfastmightinclude:

 Pancakesorwaffles

 Grits,oatmeal,orothercereals

 Biscuitsandgravy

 Cinnamonrolls

 Burritos(egg,sausage,cheese,optionalchoppedonionsandgreenpeppers,
etc.)
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 Avarietyoffruitjuicesormilk

MenuPlanning/Menucontents/Lunch

 MenuPlanning

JumptonavigationJumptosearch

Includedinalunchshouldbeaprotein,grains,afruitandavegetable.Lunch
offersamiddaybreakduringworkhours,anditcanthusbeleisurelyorveryfast.
Whatworksbestforyourestablishmentshouldbedeterminedonhowlongworkers
havetoeatduringtheirlunchbreaks.Regardlessofthespeedrequired,however,
qualityshouldnotcomedown.

Lunchideasinclude:

 Sandwiches;plain,toasted,deep-friedorgrilled

 Chicken,beeforseafood(grilled,roasted,broiled,baked,etc.)

 Rice

 Salads(Cesar,Greek,chef,coleslaw,chicken,fruit,antipasto,others)

 Variouskindsoffruits,especiallyonesthatcanbeknockedaboutifthemealis
goingoutoftherestaurant

 Soups

 Tacos

MenuPlanning/Menucontents/Dinner

 MenuPlanning

JumptonavigationJumptosearch

Dinnerisoftenthetimewhenfamiliescometogetheratrestaurantstobetogether
forsometime,andhavealeisurelymealaftertheday'sworkhasended.Therefore,
bepreparedtohaveintriguingmenuoptionsforyourcustomers.However,care
shouldbetakennottoexcludethosewhodonotwishforalarge,elaboratemealat
theendoftheirday(whomighthavealreadyhaditatlunch—becognizantofshift
changesandhowthataffectswhichmealofthedaytheywillwanttoeatthemost
at).

Commondinneroptionsinclude:

 Steak

 Potatoes

 Cheesecake
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 Cake

MenuPlanning/Menucontents/Snack

<MenuPlanning

JumptonavigationJumptosearch

Asnackistobesomethinglight.withsufficientcaloric/nutritionalvalueto
bolsterthenutritionbenefitsiftheprecedingmeal.Additionallywaterisanimportant
elementtobeconsideredwhenpreparingsnacks

UNITV NONALCOHOLICBEVERAGES

Introduction

-Caffeine

 Howmuchcaffeine?
 structure
 CNS
 nervetransmissionanimation
 neurotransmitters
 mechanismofaction 

-caffeineisstructurallysimilartoneurotransmitteradenosine

-adenosinepromotessleep 

-whenpresentcaffeinebindstoadenosinereceptor

-atthesametime,anotherneurotransmitter,dopaminestimulatespleasurecenters
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inbrain

 effects

II.ExamplesofStimulatingBeverages

A.Coffee

-Family Rubiaceae

 Coffeagenus: C.arabica or C.robusta
 OldWorldcrop

-PlantCharacteristics

 vegetative
 whiteflowersinleafaxils (C.robusta)
 fruit; seeds
 climateforgrowth: preservationofbiodiversity marketing

-Coffeeprocessing1  CoffeeProcessing2

-Iscoffeedrinkingharmfulorbeneficial?

B.Cacao

-Family Sterculiaceae

 Theobromacacao 
 NewWorldCrop

-PlantCharacteristics

 vegetative
 fruits  fruits/seeds seeds

-CacaoProcessing

-Ischocolategoodforyou?

C.Tea

-Family Theaceae (Camelliaceae)

 Camelliasinensis
 OldWorldCrop
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 teaparty

-PlantCharacteristics

 vegetative

-TeaProcessing: green , black,etc.tea

-Isteaharmfulorbeneficial?

D.OtherStimulatingBeverages

1.Mate

 Ilexparaguariensis (Aquifoliaceae)
 plantcharacteristics
 processing
 consumption

2.Guaran�

 Paulliniacupana (Sapindaceae)
 plantcharacteristics: climbingshrub caffeine-richseedsborneincapsule
 seeds processing
 products products2 products3

3.Kola

 Colanitida(Sterculiaceae)
 plantcharacteristics: evergreentrees fruitwith8seeds kolanutdried
 FredKilmerofJohnsonandJohnson: Kolanutsherrywine
 Removecellulite? researchstudy?

TOBACCO

Cigar Cigarette

 currentratingis 3.58/5
 1
 2
 3
 4

 currentratingis 2.76/5
 1
 2
 3
 4
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Cigar Cigarette

 5
(394ratings)

 5
(319ratings)

Wrapper Acigarisatobaccoproductwrapped
inleaftobacco

Cigarettes aretobaccoproducts
wrappedinpaper.

Timeto
smoke

30-60minutes 5-10minutes

Nicotine
content

100-200mg 10mg

Filters No Yes

Secondhand
smoke

Yes Yes

Cost$2-$28percigar Average$7.50perpackof20

Healthrisks Cancer, nicotineaddiction Cancer,nicotineaddiction

Inhale? No Yes

Riskoflung Yes Yes
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Cigar Cigarette

cancer

A cigar isarolledbundleofdriedandfermented tobacco leaves madeto
be smoked.Theyareproducedinawidevarietyofsizesandshapes.Sincethe20th
century,almostallcigarsaremadeofthreedistinctcomponents:thefiller,thebinder
leafwhichholdsthefillertogether,andawrapperleaf,whichisoftenthebestleaf
used.Oftentherewillbea cigarband printedwiththecigarmanufacturer'slogo.
Moderncigarsoftencomewith2bands,especiallyCubanCigarbands,showing
LimitedEdition(EdiciónLimitada)bandsdisplayingtheyearofproduction

B)Cigarette

A cigarette isanarrowcylindercontaining psychoactive material,
typically tobacco,thatisrolledinto thinpaper for smoking.Mostcigarettescontaina
"reconstitutedtobacco"productknownas"sheet",whichconsistsof"recycled
[tobacco]stems,stalks,scraps,collecteddust,andfloorsweepings",towhichare
addedglue,chemicalsandfillers;theproductisthensprayedwith nicotine thatwas
extractedfromthetobaccoscraps,andshapedintocurls.[1] Thecigaretteisignited
atoneend,causingittosmolder;theresultingsmokeisorallyinhaledviathe
oppositeend.Mostmoderncigarettesare filtered,althoughthisdoesnotmake
themsafer.Cigarettemanufacturershavedescribedcigarettesasadrug
administrationsystemforthedeliveryofnicotineinacceptableandattractive
form.[2][3][4][5] Cigarettesareaddictive(becauseofnicotine)and
cause cancer, chronicobstructivepulmonarydisease, heartdisease,and
other healthproblems.

Mainarticle: Tobaccopipe

Aselectionofvariouspipesonacircularpiperack
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Pipeshavebeenfashionedfromanassortmentofmaterials
including briar, clay, ceramic, corncob, glass, meerschaum, metal, gourd, stone, w
ood, bogoak andvariouscombinationsthereof,mostnotably,theclassic
English calabashpipe.

Thesizeofapipe,particularlythebowl,dependslargelyonwhatisintendedtobe
smokedinit.Largewestern-style tobaccopipes areusedforstrong-tasting,harsh
tobaccos,thesmokefromwhichisusuallynotinhaled.Smallerpipessuchas
the midwakh or kiseru areusedtoinhalemildertobaccossuch
as dokha and kizami orothersubstancessuchascannabisandopium.

Waterpipes[edit]

Waterpipesbubblesmokethroughwatertocoolandwashthesmoke.Thetwo
basictypesarestationary hookahs,withoneormorelongflexibledrawtubes,and
portable bongs.

Spoonpipes[edit]

Spoonpipes(glasspipesorglassbowlpipes)havebecomeincreasinglycommon
withtheriseof cannabis smoking.Spoonpipesarenormallymadeof borosilicate
glass towithstandrepeatedexposuretohightemperatures.Theyconsistofabowl
forpackingmaterialinto,stemforinhaling,andacarbureter(carb)forcontrolling
suctionandairflowintothepipe.Thesepipesutilizeatwostepprocess.First,the
userinhaleswhilelightingthesmokingmaterialandholdingdownthecarb,allowing
smoketofillthestem.Then,theuserreleasesthecarbwhileinhalingtoallowairto
enterthestemandsmoketobepulledintotheuser'smouth.

Aselectionofvariouspipesonacircularpiperack

Pipeshavebeenfashionedfromanassortmentofmaterials
including briar, clay, ceramic, corncob, glass, meerschaum, metal, gourd, stone, w
ood, bogoak andvariouscombinationsthereof,mostnotably,theclassic
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English calabashpipe.

Thesizeofapipe,particularlythebowl,dependslargelyonwhatisintendedtobe
smokedinit.Largewestern-style tobaccopipes areusedforstrong-tasting,harsh
tobaccos,thesmokefromwhichisusuallynotinhaled.Smallerpipessuchas
the midwakh or kiseru areusedtoinhalemildertobaccossuch
as dokha and kizami orothersubstancessuchascannabisandopium.

Waterpipes[edit]

Waterpipesbubblesmokethroughwatertocoolandwashthesmoke.Thetwo
basictypesarestationary hookahs,withoneormorelongflexibledrawtubes,and
portable bongs.

Spoonpipes[edit]

Spoonpipes(glasspipesorglassbowlpipes)havebecomeincreasinglycommon
withtheriseof cannabis smoking.Spoonpipesarenormallymadeof borosilicate
glass towithstandrepeatedexposuretohightemperatures.Theyconsistofabowl
forpackingmaterialinto,stemforinhaling,andacarbureter(carb)forcontrolling
suctionandairflowintothepipe.Thesepipesutilizeatwostepprocess.First,the
userinhaleswhilelightingthesmokingmaterialandholdingdownthecarb,allowing
smoketofillthestem.Then,theuserreleasesthecarbwhileinhalingtoallowairto
enterthestemandsmoketobepulledintotheuser'smouth.


