2023-1-IS01-KA220-VET-000158090

JOBREADY FRAMEWORK
MODULE 5
FOOD AND BEVERAGE SERVICE

OPERATIONS
This Project has baen fundadiwithfsupport from tha European Com-
In;\immt;l [yirefiectsith fithalauth dtha - Siri by
is publication only/refletrsithe views ofthalauthor, and the Commis- he European Union
sion cannot befheldfrasponsible for anyjusakwhich be mada of the t b

informationfcontained therain.



2023-1-IS01-KA220-VET-000158090 J(\/‘k::)

READY

Module 5: Food and Beverage Service Operations

I. Module Overview

This module provides learners with knowledge of the roles
and responsibilities of professionals in kitchens, bars and
restaurants. Specifically, it expands on the key aspects of
each area of Food and Beverage services and provides learners
with information, theory, practices and exercises that will
help them develop skills that will enable them to work safely
and professionally in such environments.

Food and Beverage Service Operations Duration
(Hours)
Classroom-based Learning Content Deli- 22
very
Individual Work 4
Assessment 1

To be implemented
Theoretical and Practical Learning and practiced in a
VET School simula-
ted environment.

II. Learning Units Overview

Learning Units Duration (Hours)
LU5.1 - Kitchen 10
LU5.2 - Bar 6
LU5.3 - Restaurant 6

_________________________________________________________________________________________________|
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1. Learning Unit 1: KITCHEN

* Learning Unit Description

This learning unit describes the knowledge,
tices required to work in a professional kitchen;

cally,

tion,
ques.
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skills and prac-

Specifi-

it includes topics about the roles and responsibili-
ties of Kitchen Staff,

Health and Safety and Food prepara-

¢ Learning Outcomes and Objectives

alongside some basic food preparation recipes/techni-

Learning Outcomes

Learning Objectives

Dura-
tion
(Hours)

L05.1 Identify the
staff roles in a Pro-
fessional Kitchen

Kitchen Staff

5.1.1a The main Kitchen Staff
Roles and Responsibilities
5.1.1b The Role and Responsi-
bilities of the Executive
Chef, Sous Chef and Line Co-
oks

5.1.1c The Role and Responsi-
bilities of the Expeditor,
Pastry Chef, Prep Cooks and
kitchen support staff.

L05.2. Explain and De-
monstrate effective
use of kitchen equip-
ment

Kitchen Navigation

5.2.1 Learn about safe navi-
gation in a professional kit-
chen environment

Kitchen Equipment

5.2.2 Safe Use of Kitchen
Equipment

5.2.2a Safe operating tempe-
ratures of refrigerators and
safe oven use

5.2.2b Safe operation of food
processors and grills

L05.3 Explain the con-
cept of Food Safety
and Hygiene and de-
monstrate safe food
preparation techniques

Food Safety and Hygiene
5.3.1la The concept of Food
Safety and Hygiene

5.3.1b Types of Allergens
5.3.1c Cross Contamination
prevention practices
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Food Preparation Techniques
5.3.2a Preparing steak dish
5.3.2b Preparing caesar salad
dish

5.4.1 The concept of Health
and Safety in a Kitchen
5.4.2 Kitchen Inspection and
Cleaning Procedures

105.4 Explain the con-
cept Health and Safety
and relevant practices

_________________________________________________________________________________________________|
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¢ Learning Outcome 5.1 - Activities and Reference Sheets

e I105.1 Identify the staff roles in a Professional Kitchen

Kitchen Staff

5.1.1a The main Kitchen Staff Roles and Respon-
sibilities

5.1.1b The Role and Responsibilities of the
Executive Chef, Sous Chef and Line Cooks
5.1.1.c The Role and Responsibilities of the
Expeditor, Pastry Chef, Prep Cooks and kitchen
support staff.

Learning Objectives

Food & Beverage Service Operations & 4
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READY

Activity 1: Kitchen Staff Roles Quiz

Instructions: Read the following questions/statements
and circle the right answer with a pen/pencil. Discuss
your answers with the group.

1.The kitchen expeditor is responsible for tasting the
food before sending it out to guests.

a) True

b) False

2.Prep Cooks are must always wash the dishes before
preparing food for cooking.

a) True

b) False

3.An Assistant Chef is second-in-command in a kitchen
and oversees the other cooks.

a) True

b) False

4 .Who is responsible for preparing the menu? (there
may be more than one right answer!)

a) The executive chef
b) The kitchen porter
c) The expeditor
d) The sous chef

I ——
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e 105.2 Explain and Demonstrate effective use of kitchen

equipment

Learning Objectives

Kitchen Navigation
5.2.1 Safe navigation in a professional kitchen
environment

Kitchen Equipment

5.2.2 Safe Use of Kitchen Equipment

5.2.2a Safe operating temperatures of refrige-
rators and safe oven use

5.2.2b Safe operation of food processors and
grills

Food & Beverage Service Operations @ 8
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Professional Refrigerator, gener-
ated by Bing AI Image Generator

Professional Oven, generated by Bing
AI Image Generator
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Professional Food Processor, gener-
ated by Bing AI Image Generator

Professional Grill, generated by Bing
AI Image Generator
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e L0O5.3 Explain the concept of Food Safety and Hygiene and
demonstrate safe food preparation techniques

Learning Objectives

Food Safety and Hygiene

5.3.1a The concept of Food Safety and Hygiene
5.3.1b Types of Allergens

5.3.1c Cross Contamination prevention practices

Food Preparation Techniques
5.3.2a Preparing steak dish
5.3.2b Preparing caesar salad dish

Food & Beverage Service Operations @ 11
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Activity 2: Cross-contamination Factors - Group
Discussion

Instructions: Read the following example..

''Using the same knife to slice raw chicken and then cut
vegetables for salad is a prime example of cross-contami-
nation that can lead to food poisoning.’’

1. How many other examples can you name-?
2. Share your findings with the group.

3. In groups, discuss how you can avoid cross-contamination
in the cases you have shared.

Materials: Pen or pencil and paper

Food & Beverage Service Operations & 13
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Products containing Gluten, gen-
erated by Bing AI Image Generator

Products containing Nuts, gener-
ated by Bing AI Image Generator
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Variety of Seafood, generated by
Bing AI Image Generator

Variety of Dairy Products, gener-
ated by Bing AI Image Generator

Variety of Dairy Products, gener-
ated by Bing AI Image Generator

_________________________________________________________________________________________________|
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Activity 3: Allergens Quiz

Instructions: Read the following questions/statements and circle
the right answer with a pen/pencil. Discuss your answers with
the group.

1. Cross-contamination can only occur through direct contact between
raw and cooked foods.

a) True
b) False

2. As the kitchen leaders, only the chef and Sous Chef should have
allergen awareness and communicate allergen information to guests.

a) True

b) False

3. The correct procedure for using gloves in the kitchen is to:

a) Use the same pair of gloves for handling all types of food to save

resources.

b) Change gloves after handling raw meat or before starting a new

task.

c) Wash gloves between tasks instead of changing them to prevent

waste.

4. Regardless of whether you are trained in First Aid or not, when
someone has a severe allergic reaction (i.e. chocking, wheezing, vo-

miting, fainting) you should always call the European Emergency number

which is..
a) 112
b) 120
c) 199

I ——
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Steaks, Rare to Medium Rare, generated by Bing AI Image Generator
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Reference Sheet 7.b: Food Preparation Te-
chniques - Steak

Steak cooked
‘Medium Well’

Steak cooked
‘Well Done’

Steaks, Medium Well to

Well Done, generated by Bing AI Image

Generator

Steak (l-inch
thickness)

Cooking Time

Description

Rare

Medium Rare

Medium

Medium Well

Well Done

2-3 min. per
side

3-4 min. per
side

4-5 min. per
side

5-6 min. per
side

6-8 min. per
side

Internal Temperature: 120-130°F (49-54°C).
Cook the steak briefly on each side over high
heat until the exterior is well-seared. Steak
should be soft and juicy.

Internal Temperature: 130-135°F (54-57°C).
Cook the steak a little longer than rare. It
should still be tender and juicy with some
pinkness.

Internal Temperature: 140-145°F (60-63°C).
Cook the steak until it has a pink center with
some juice visible.

Internal Temperature: 150-155°F (66-68°C).
Cook the steak until it has a small amount of
pink in the center but mostly gray-brown.

Internal Temperature: 160°F (71°C) and above.
Cook the steak thoroughly until there is no
pinkness remaining. It will be brown through-
out and have a firmer texture.

_________________________________________________________________________________________________|
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Caesar Salad, generated by Bing AI Image Generator
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Activity 4: Cooking Steaks (optional)

Your trainer will assign you to cook* a steak either rare,
medium rare, medium, medium well, or well done.

Materials needed:

- Beef steaks
- Pan/Grill

- Salt

- Pepper

- Utensils

- Thermometer

Discuss your conclusions with the group.

*This exercise is optional applicable only in training environments with
fully equipped kitchens.

Activity 5: Making a Caesar Salad (optional)

Your trainer will assign you to make* a Caesar salad.

Materials needed:

- Lettuce

- Caesar dressing

- Grated Parmesan cheese (home-made or store-bought)
- Croutons

- Optional: chicken, bacon, corn, tomatoes, peppers

Discuss your conclusions with the group.

*This exercise is optional applicable only in training environments with
fully equipped kitchens.

_________________________________________________________________________________________________|
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Activity 6: Food preparation Quiz

Instructions: Read the following questions/statements and
circle the right answer with a pen/pencil. Discuss your
answers with the group.

1. A Halal Caesar Salad contains bacon.

a) True

b) False

2. Instead of ready-made Caesar dressing, we can make our own
using ..

a) Mayonnaise and mustard mix (70%/30%) with some garlic,

lemon juice, and Worcestershire sauce

b) Ketchup and BBQ sauce mix with oregano, chives and some

lemon juice

3. We can correctly measure steak temperature while cooking
using ..

a) Our index finger
b) We cannot measure steak temperatura without cooking

c) Thermometer

4. To cook a '‘medium’ steak, we need to cook each side for
a) 1-2 minutes
b) 6 minutes

c) 3-4 minutes

I ——
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e LO5.4 Explain the concept Health and Safety and relevant
practices

5.4.1 The concept of Health and Safety in a
Kitchen

5.4.2 Kitchen Inspection and Cleaning Procedu-
res

Learning Objectives

Food & Beverage Service Operations @
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2. Learning Unit 2 BAR

¢ Learning Unit Description

J

b

READY

This learning unit will educate learners about the key equipment

of a Bar, the role of Bartenders,

Responsible Bar Services and

provide them with a set of basic cocktail and mocktail recipes.

Furthermore, it will help learners gain a basic understanding
about handling the financial aspects of a bar and inventory mana-

gement.

¢ Learning Outcomes and Objectives

Learning Outcomes

Learning Objectives

Dura-
tion
(Hours)

LO5.1 Explain the Role
of the Bartender and
use of Bar Equipment

The Role of the Bartender
5.1.1 The role and responsi-
bilities of the Bartender

Bar Equipment

5.1.2a Use of Bar Equipment:
shaker, jigger, bar spoon
5.1.2b Use of Bar Equipment:
strainer, muddler, garnish
tray

LO5.2 Demonstrate com-
petence in preparing
Beverages

Preparation of Beverages
5.2.1la Preparing a Mojito Co-
cktail

5.2.1b Preparing a Cosmopoli-
tan Cocktail

5.2.1c Preparing a virgin
Pina Colada Mocktail

5.2.1d Preparing an Arnold
Palmer Mocktail

LO5.3 Describe the
Bartender’s Responsi-
bilities and Duties

Responsible Service of Al-
cohol

5.3.1 Responsible Service of
Alcohol

5.3.1a The circumstances un-
der which the bartender has
the legal right to refuse
service

Bar Management

5.3.2a Cash Handling practi-
ces

5.3.2b Point-of-Sale Systems

Food & Beverage Service Operations @
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Managing the Inventory of a
Bar
L0O5.4 Explain the 5.4.1la. Storing bar materials
practice of Inventory and equipment 1

5.4.1b Inventory monitoring
and stock
5.4.1c Recycling

e 10O5.1 Explain the Role of the Bartender and use of Bar

Equipment

Learning Objectives

The Role of the Bartender
5.1.1 The role and responsibilities of the Bar-
tender

Bar Equipment

5.1.2a Use of Bar Equipment: shaker, jigger,
bar spoon

5.1.2b Use of Bar Equipment: strainer, muddler,
garnish tray

Food & Beverage Service

Operations @3 27
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Shaker, generated by Bing AI Im-
age Generator

Bartender using Jigger, gener-
ated by Bing AI Image Generator

Bar Spoon, generated by Bing AI
Image Generator

_________________________________________________________________________________________________|
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Strainer, generated by Bing AI
Image Generator

Bartender using a Muddler, gen-
erated by Bing AI Image Genera-

Bartender organising a gar-
nish tray, generated by Bing

_________________________________________________________________________________________________|
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e LO5.2 Demonstrate competence in preparing Beverages

Learning Objective

Preparation of Beverages

5.2.1a Preparing a Mojito Cocktail

5.2.1b Preparing a Cosmopolitan Cocktail
5.2.1c Preparing a virgin Pina Colada Mocktail
5.2.1d Preparing an Arnold Palmer Mocktail

I ——
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Mohito Cocktail, generated by
Bing AI Image Generator
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The Cosmopolitan, often referred to simply as a
"Cosmo," is a classic cocktail known for its vibrant
pink colour and tangy-sweet flavour.

AV )

Cosmopolitan Cocktail Recipe (alcoholic)

Cosmopolitan Cocktail, generated
by Bing AI Image Generator
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Pifia Colada, generated by Bing
AI Image Generator
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Arnold Palmer Mocktail, generated by
Bing AI Image Generator
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Activity 1: Making a Cocktail or a Mocktail
(optional)

Instructions: Your trainer will assign you to prepare¥*
either a Mojito, a Cosmopolitan, a Virgin Pifia Colada or
an Arnold Palmer.

Materials needed:

- Cocktail/Mocktail ingredients as per the recipes
- Bar equipment as per the recipes

1. Individually or in groups, make the cocktail or mocktail
assigned to you using the available ingredients and bar
equipment.

2. Rate each other’s beverages from 1 to 10; your feedback
should be constructive, and you can score presentation
and flavour!

3. Discuss your conclusions with the group.

Food & Beverage Service Operations @ 40
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Activity 2: Beverage preparation Quiz

Instructions: Read the following questions/statements and circle
the right answer with a pen/pencil. Discuss your answers with
the group.

1. ‘Virgin’beverages contain extra-pure alcohol.

a) True

b) False

2. The base of a Pifia Colada cocktail is ..

a) Passion Fruit juice

b) Pineapple juice

3. The base of an Arnold Palmer mocktail is ..

a) Tea and lemon
b) Rum

c) Pineapple juice

4. There is no alcohol in mocktails and the regulations do not prohibit

it, so it is generally OK to serve mocktails to children and teenagers.

a) True; if there is no alcohol or even traces of alcohol in the

drink, we can serve mocktails to children and teenagers freely.

b) False; mocktails even without alcohol, promote alchoholism and

therefore, we refuse service even when parents give their consent

c) Depends; we can serve mocktails to children and teenagers if we

have consent of their parents.

_________________________________________________________________________________________________|
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e LO5.3 Describe the Bartenders’ Responsibilities and Duties

Learning Objective

Responsible Service of Alcohol

5.3.1 The responsible Service of Alcohol
5.3.1a The circumstances under which the bar-
tender has the legal right to refuse service

Bar Management
5.3.2a Cash Handling practices
5.3.2b Point-of-Sale Systems
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Image created by Bing AI Image Generator
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POS System, generated by Bing AI Image Generator
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POS System, generated by Bing AI
Image Generator
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e LO5.4 Explain the practice of Inventory Management

Managing the Inventory of a Bar

Learning Obsective 5.4.1la Storing bar materials and equipment
g ] 5.4.1b Inventory monitoring and stock
5.4.1c Recycling

Food & Beverage Service Operations @
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@ference Sheet 7.b: Waste Management \

An important aspect of Inventory Management in
Bar, is Waste Management; naturally, Bars pro-
duce a lot of organic waste (i.e. from gar-
nishes) and inorganic waste such as plastic and
glass waste. Bartenders should be responsible to
manage this waste through recycling.

Bartenders should make sure that recycling bins
are available nearby and that they are emptied
regularly!

Image generated by Bing AI Image Generator
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3. Learning Unit 3 RESTAURANT

¢ Learning Unit Description

This learning unit describes the role of Waiting Staff and educa-
tes learners on the theoretical and practical aspects of the par-
Through this Module,
knowledge and skills related to quality waiting services and te-

ticular profession. learners will acquire

chniques.

¢ Learning Outcomes and Objectives

Dura-
Learning Outcomes Learning Objectives tion
(Hours)
. The Waiter

225£ieE;§iz:: the Role 5.1.1 The Role and Responsi- 1

bilities of the Waiter
L05.2 Explain the con- Table Setting .

5.2.1 Table setting and pre-
cept of Customer Ser- . 3
vice Excellence sentation

5.2.2 Taking reservations

Serving Wine
L0O5.3 Explain Serving 5.3.1 Serving wine professio- 1
Wine etiquette nally with the appropriate

etiquette

Menu Knowledge

5.4.1 Menu aspects that a

waiter should know and commu-
105.4 Explain Key Menu nicate to guests

5.4.1a Restaurant Menu common
Aspects and Sugges- allergens 1
tive Selling Techni- g
ques Suggestive Selling

5.4.2 Suggestive Selling te-

chniques (promotions, special

offers)

Food & Beverage Service Operations @3
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e LO5.1 Explain the Role of the Waiter
The Waiter

Learning Objectives 5.1.1 The Role and Responsibilities of the Wai-
ter
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e 105.2 Explain the concept of Customer Service Excellence

Table Setting
Learning Objectives 5.2.1 Table setting and presentation
5.2.2 Taking Reservations

A. B
C. H. I
Basic Table Setting, image from: www.stock.adobe.com
A | Salad Fork G | Dinner Knife
B | Dinner Fork H | Salad Knife
C || Service Plate I | Soup Spoon
D | Dinner Plate J | Water Glass
E | Bread & Butter Plate & K | Red Wine Glass
Knife
F | Dessert Utensils L | White Wine Glass

_________________________________________________________________________________________________|
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Activity 1: Setting a Table

Instructions: Your trainer will assign you to set a table¥*,
using the available utensils and equipment. This exercise
can be done in a classroom/simulation or in a real restau-
rant environment.

Materials needed:

- Table cloth

- Service Plate

- Dinner Plate

- Dessert Utensils (optional)
- Spoons, forks and knives

- Water Glasses

- Wine glasses

In groups, discuss the experience and rate each other’s
tables with a score from 1 to 10.

*This exercise is optional applicable only in training environments with
dining area setups.

I ——
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Restaurant Host taking reservation, gener-
ated by Bing AI Image Generator
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e L0O5.3 Explain Serving Wine Etiquette

Learning Objectives

Serving Wine
5.3.1 Serving wine professionally with the ap-
propriate etiquette

Waiter pouring wine for guests, gen-

erated by Bing AI Image Generator
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e LO5.4 Explain Key Menu Aspects and Suggestive Selling
Techniques

Menu Knowledge
5.4.1 Learn about Menu aspects that a waiter
should know and communicate to guests

5.4.1la Learn about and Restaurant Menu common
Learning Objectives | allergens

Suggestive Selling
5.4.2 Learn about Suggestive Selling techniques
(promotions, special offers)
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Image generated by Bing AI Image Generator
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Activity 2: Discussing Value for Money at
Restaurants

Instructions: In groups, discuss the following questions
and then present your conclusions to the rest of the class

Materials needed:

- Pen and paper

1.Do you remember the last time you purchases a deal or
promotional offer at a restaurant?

2. What was the offer and how much it cost?

3.Did you feel like you received value for money? If yes,
‘Why'’? If not, ‘Why not?

_________________________________________________________________________________________________|
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ITT. Individual Work Assignments

Individual Work Assignment 1: Hospitality
Staff Roles

Materials: pen, notebook, laptop/phone/tablet

Instructions: On your own time, identify a Hospitality
Staff Role that you are interested in from the list below:

- Executive Chef
- Sous Chef

- Line Cook

- Prep Cook

- Pastry Chef

- Expeditor

- Bartender

- Waiter/Waitress

2. Do your own research and list three primary responsibi-
lities of the chosen role.

3. Write a brief paragraph detailing the three responsibi-
lities of the selected kitchen staff role. List what skills
are required for that role. How many of those skills do you
already possess? Where can you improve?

4. Discuss your conclusions with the group and your trai-
ner.

I ——
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Individual Work Assignment 2: Kitchen H&S
Protocol Study

Instructions: On your own time, access and study an example

of a Kitchen H&S Protocol here

1. In your notebook, outline the key chapters of a Kitchen
H&S Protocol and write a summary (2-3 lines) of each
one, describing the content of each chapter.

2. In your notebook, write down at least 2 questions you
would like to discuss with your trainer.

Materials: pen, notebook, laptop/phone/tablet
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Individual Work Assignment 3: Preparing a
Dish for Friends

Instructions: At home, prepare a dish of your choice for
your friends/family. Make sure to do the following:

1. In your notebook, write down the dish of your choice,
the recipe and preparation procedure.

2. Cook the dish and ask your friends or family to taste
it.

3. Take some pictures for documentation purposes (to show
to your trainer)

4. Ask the tasters to give your dish a score, from 1 -
10. Ask them to rate your dish in terms of presentation
and flavour. Would they make any adjustments to the
dish?

5.Write down your own notes and conclusions and present
them alongside your recipe to the group and your
trainer.
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Individual Work Assignment 4: Preparing a Be-
verage for Friends

Instructions: At home, prepare a cocktail or mocktail of
your choice for your friends/family. Make sure to do the
following:

6. In your notebook, write down the cocktail or mocktail
of your choice, the recipe and preparation procedure.

7. Make the beverage and ask your friends or family to
taste it.

8. Take some pictures for documentation purposes (to show
to your trainer)

9. Ask the tasters to give your beverage a score, from 1
- 10. Ask them to rate your dish in terms of presen-
tation and flavour. Would they make any adjustments to
the beverage?

10. Write down your own notes and conclusions and pre-
sent them alongside your recipe to the group and your
trainer.

I ——
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