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Module 7: Numeracy for the hospitality industry

R Module Overview

In this module, learners are introduced to the basic modalities of numeracy in
the hospitality industry. They are familiarised with relevant everyday key
figures and calculation principles in the hospitality industry. Based on
practising numeric operations, they gain a practice-oriented insight into the
organisation and creation of duty rosters, seating plans and menus/dishes,
the exchange of currency and more, sustainable and resource-saving use of
electricity and water.

Business Communication Duration (Hours) \

Classroom-based Learning Content Delivery 10
Individual Work 4
Assessment 1

Theoretical and Practical Learning Implemented in a
VET setting
simulating

practice
environment

. Learning Units Overview

LU7.1 - Time calculations 1
LU7.2 - Cost calculations 1
LU7.3 - Maths in food/drink portioning 1
LU7.4 - Ratios in the hospitality context 1
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LU7.5 - Numbers and calculations in rostering

LU7.6 — Numbers and dimensions for seating plan
preparation

LU7.7 - Arithmetical operations for preparing a set
menu and a buffet

LU7.8 - Practicing arithmetical operations for cleaning
tasks in the hospitality industry

LU7.9 - Practicing currency exchange

LU7.10 - Electricity, water, heating — energy
consumption and related measurements
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1. Learning Unit 7.1: Time calculations

« Learning Unit Description

This unit introduces learners to various key performance metrics in the

hospitality industry and explores with them what they mean and their
measurement.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.1.1 Key performance metrics in
the hospitality industry and their
measurement

7.1.2 Average daily rate (ADR)
LO7.1 Recall time

calculations in the 7.1.3 Occupancy rate 1

hospitality industry 7.1.4 Revenue Per Available Room

(RevPAR)

7.1.5 Average length of stay
(ALOS)

e Learning Outcome 7.1 - Activities and Reference Sheets

e LO7.1Elaborating time calculations in the hospitality industry

7.11 Overview: Key performance metrics in the
hospitality industry and their measurement

Learning objective

Key Performance Metrics, also known as Key Performance Indicators (KPIs), are
quantifiable measures used to evaluate the success or performance of an
organisation, business, or specific activity. Key performance metrics in the
hospitality industry are essential for monitoring business performance,
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identifying areas of improvement, and making informed decisions to drive
profitability and guest satisfaction.

In the hospitality industry, some common Key Performance Metrics include
Occupancy Rate, Average Daily Rate (ADR), Revenue per Available Room
(RevPAR), Average Length of Stay, Customer Satisfaction Scores, Return on
Investment (ROI), Employee Turnover Rate, and Food and Beverage Cost

Percentage.
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K=Yl teRe [V, 0 7.1.2 Average daily rate (ADR)

The Average Daily Rate (ADR) is a key performance indicator commonly used
in the hospitality industry to measure the average revenue earned per room
per day. It is calculated by dividing the total room revenue generated by the
number of rooms sold during a specific period.

ADR = Total Room Revenue [ Number of Rooms Sold

Image created by Bing Al Image Generator
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Activity 7.1.2: Calculate the ADR
Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.
Instructions:

Exercise I:
Hotel Alpha had a total room revenue of $ 15,000 for June. During the same
period, they sold 300 rooms. Calculate the ADR for the hotel in June.

Exercise 2:

Hotel Beta generated a total room revenue of € 20,000 in March. They sold
a total of 150 rooms during the same month. Calculate the ADR for Hotel
Beta in March.

Exercise 3:

Hotel Charleston had a total room revenue of € 12,500 for the week of a
major local event. During that week, they sold a total of 50 rooms.
Calculate the ADR for Hotel Charleston for that week.

Exercise 4:

Hotel Delta recorded a total room revenue of $ 25,000 for the weekend of
a music festival. They sold a total of 100 rooms during the same period.
Calculate the ADR for Hotel Delta for that weekend.

Exercise 5:

Hotel Emilio had a total room revenue of € 18,000 for a holiday weekend.
They sold a total of 60 rooms during that weekend. Calculate the ADR for
Hotel Emilio for the holiday weekend.

Answer Key:
1. ADR for Hotel A in June = $ 15,000 / 300 = $ 50

2 ADR far Hotel R in March = € 20000 /150 = € 132 3%

NuM
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[I=TelqallpleNeloJ[=Tid\V/II 7.1.3 Occupancy rate

The occupancy rate provides valuable insights into the operational and
financial health of a property. A higher occupancy rate indicates that a larger
percentage of available rooms were sold, while a lower occupancy rate
suggests that a smaller percentage of rooms were sold. It helps understand
how effectively a hotel is filling its available rooms and understand its position
in the market relative to competitors.

Hoteliers should calculate the occupancy rate regularly, such as on a daily,
weekly, monthly, or yearly basis, depending on the reporting and analysis
requirements. Daily occupancy rates can provide real-time insights into
performance, while monthly or yearly rates help in long-term planning and
trend analysis. To compare the occupancy rate, you can benchmark the
performance against industry standards, competitors, or historical data.
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Activity 7.1.3: Calculate the Occupancy Rate
Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.
Instructions:

Exercise 1:
Number of rooms sold: 75
Number of available rooms: 100

Exercise 2:
Number of rooms sold: 90
Number of available rooms: 120

Exercise 3:
Number of rooms sold: 60
Number of available rooms: 80

Exercise 4:
Number of rooms sold: 110
Number of available rooms: 150

Exercise b:
Number of rooms sold: 45
Number of available rooms: 60

Answer Kev:
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[I=TelgpllpleNelo]-I)Y/SI 7.1.4 Revenue Per Available Room (RevPAR)

The indicator “Revenue Per Available Room” (RevPAR) is a key performance
metric commonly used in the hospitality industry to evaluate the hotel's overall
financial performance and efficiency in generating revenue from available
rooms. RevPAR takes into account both the occupancy rate and the average
daily rate (ADR) to provide a comprehensive picture of how well a hotel is
utilising its room inventory to generate revenue. A higher RevPAR indicates that
the hotel is achieving higher revenue from its available rooms, whether by
increasing occupancy rates, average room rates, or both.
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Activity 7.1.4: Calculate the Revenue Per Available Room (RevPAR)
Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.
Instructions:

Exercise I:
A hotel generated € 40,000 in total room revenue and had 100 rooms
available for sale during the month.

Exercise 2:
A boutique hotel had € 25,000 in total room revenue and 50 rooms
available for sale during a specific week.

Exercise 3:
A resort generated € 75,000 in total room revenue over a weekend and
had 150 rooms available for sale

Exercise 4:
A chain of hotels had a total room revenue of € 150,000 for the month and
had 300 rooms available for sale.

Answer Key:
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KNIl le e [V 7.1.5 Average length of stay (ALOS) ‘

The Average Length of Stay (ALOS) is another key performance metric used in
the hotel industry to measure the average number of nights that guests stay
at the hotel. It is calculated by dividing the total number of room nights sold
by the total number of bookings or guests during a specific period. By
understanding the average length of stay of guests, hoteliers can adjust
pricing strategies, promotions, and availability to maximise revenue. It can
also help you forecast demand, allocate resources effectively, and optimise
staffing levels (e.g. plan housekeeping schedules, manage inventory, and
provide a personalised guest experience based on the length of stay).

Reference Sheet 7.1.5: Formula to calculate the ALOS

ALOS = Total Room Nights Sold / Total Number of Bookings or Guests

NUMERACY FOR THE HOSPITALITY INDUSTRY
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Activity 7.1.5: Calculate the Average Length of Stay (ALOS)
Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.
Instructions:

Exercise I:
A hotel had a total of 500 room nights sold and 100 bookings in a month.

Exercise 2:
A resort had a total of 800 room nights sold and 200 guests in a week.

Exercise 3:
A boutique hotel had a total of 300 room nights sold and 75 bookings over
a weekend.

Exercise 4:
A chain of hotels had a total of 1200 room nights sold and 300 bookings in
a month.

Answer Key:

1. ALOS = 5 nights

21
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2. Learning Unit 7.2: Cost calculations

« Learning Unit Description

In this learning unit, learners find out which fixed and variable costs are
commonly used in the hospitality industry. They look at examples aimed
at helping reduce hotel operating costs. They learn from examples
managing price calculations for different posts/ departments in the
industry.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.2.]1 Operating costs in the
hospitality industry: fixed and

variable costs
LO7.2 Explain and

demonstrate how to 7.2.2 Planning of hotel operating
handle cost calculations | COsts (covering different ]
in the hospitality industry departments/ posts)

7.2.3 Example calculation of prices
for accommodation providers

e Learning Outcome 7.2 - Activities and Reference Sheets

e LO7.2 Handle cost calculations in the hospitality industry

7.2.1 Operating costs in the hospitality industry: fixed
and variable costs

Learning objective

Fixed and variable costs are two fundamental categories of expenses that
businesses encounter in their operations. Fixed costs are constant expenses
that do not vary with output levels, while variable costs fluctuate based on
business activity. Understanding and effectively managing both fixed and

NUMERACY FOR THE HOSPITALITY INDUSTRY
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variable costs is crucial for businesses to maintain profitability and make
informed financial decisions.
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Activity 7.2.1: Find the fixed and the variable costs

Materials: paper and pen, calculator

Steps:

Step I Hand out the instructions and give learners 10 min. time for the task.
Step 2: After 10 min,, discuss the result in group to solve the task.
Instructions:

Scenario: Desert production in your hotel

For your hotel, you have recently opened your own desert production. You
produce deserts and sell a variety of delicious baked goods to your guests.
The business operates from a rented storefront and has a team of bakers
who create the products. Let's look at the costs incurred and determine
whether they are fixed or variable.

Please categorise the following costs as either fixed or variable:
Rent for the bakery storefront
Cost of flour and sugar for baking
Salary of the head baker
Packaging supplies for the baked goods
Electricity bill for operating baking equipment
Property taxes for the bakery premises
Commission paid to sales staff based on sales revenue

Insurance premiums for the bakery business

Answer Key:
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7.2.2 Planning of hotel operating costs (covering
different departments)

Learning objective

Operating costs, also known as operating expenses, are the ongoing expenses
that a business incurs as part of its day-to-day operations. These costs are
necessary to keep the business running and to generate revenue. Operating
costs are different from one-time expenses, such as purchasing new
equipment or renovating a building, which are considered capital
expenditures. Capital expenditures are investments made by a business in
long-term assets, such as property, equipment, or infrastructure, that are
expected to provide benefits over multiple accounting periods.

Managing and controlling operating costs is crucial for a business to remain
profitable and sustainable in the long run. Monitoring these expenses regularly
can help businesses identify cost-saving opportunities and make strategic
decisions.

26
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Individual Work Assignment 1: Additional considerations
Materials: paper and pen, PC/tablet for online research

Find out more strategies and good practices, a hospitality business can
use to effectively plan operating costs. You may consider general
measures like the following:
Energy Efficiency: Implement energy-saving initiatives,
such as installing energy-efficient lighting, HVAC
systems, and water-saving devices. Monitor and
analyse utility usage to identify areas for improvement
and reduce energy costs.

Vendor Management: Negotiate favourable terms with
suppliers and vendors to secure competitive pricing,
discounts, or rebates. Regularly evaluate supplier

el e e i & i Al Lt N | SRR B S fmem Al L
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Activity 7.2.2: Which of the following costs in the department of an
accommodation provider are operating costs?

Materials: paper and pen
Steps:

Step I Hand out the instructions and give learners 10 min. time to solve the
task.

Step 2: Collate the results to correct results.
Instructions:

Department: Housekeeping
Cost: Housekeeping Labour and Supplies

Housekeeping labour costs for cleaning rooms,
common areas, and laundry services

Cleaning supplies, detergents, amenities, and linens

Maintenance and replacement costs for equipment and
machinery

Department: Food and Beverage
Cost: Food and Beverage Inventory and Staffing

Cost of purchasing food, beverages, and supplies for
the restaurant and bar

Labour costs for kitchen staff, servers, bartenders, and
other F&B team members

Operational expenses for kitchen equipment,
maintenance, and cleaning supplies

Department: Front Office
Cost: Front Office Operations and Customer Service

Staffing costs for receptionists, concierge, reservation

ANoante ANnA Aliaet eanricrae narennnal
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7.2.3 Example calculation of prices for

Learning objective . .
accommodation providers

The choice of pricing strategy for accommodation providers can have a
significant impact on revenue generation, profitability, and competitive
positioning in the market. It is essential to consider the unique characteristics
of the business, target market dynamics, and industry trends when
determining the most effective pricing approach for sustainable success. The
following examples are based on generic assumptions but should help to
understand you need to look into your individual case for a good price
calculation.

Imaae created bv Bina Al Imaae Generator
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3. Learning Unit 7.3: Maths in food/drink portioning

« Learning Unit Description

The correct portioning of meals and food is an important cost factor in
the hospitality industry. The unit helps in understanding the different
measurement units and calculating food and its costs, use the
appropriate measurements and units, calculating price ranges, etc.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.3.1 Measurements/units used for
food and drinks

LO7.3 Use arithmetic
operations for portioning
in the hospitality industry

7.3.2 F&B portions, ingredients,
calories, costs 1

7.3.3 Numeracy Practice Examples
in F&B

e Learning Outcome 7.3 - Activities and Reference Sheets

e LO7.3 Using arithmetic operations for portioning in the hospitality
industry

K=YeliplaleRe) o[- 0- 0 7.3.] Measurements/units used for food and drinks

The following measurements and units are commonly used in Europe for
portioning food and drinks, managing inventory, and ensuring consistency in
culinary and beverage operations. Understanding and using the appropriate
units for food and drinks is essential for maintaining quality standards,
controlling costs, and providing guests with a satisfying dining experience.
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[K=TolgallaleNeloI =T\ 7.3.2 F&B portions, ingredients, calories, costs

Restaurants strive to provide a balanced and visually appealing plate
presentation. They traditionally use portion sizes. They may have their own
portion size guidelines and considerations based on their menu offerings,
target clientele, and culinary style. Portion sizes refer to the amount of food or
drink served in a single meal or snack. They are important for menu items to
ensure consistency and quality, but also for planning and cost control. For
customers in menu descriptions, portion sizes will help calculate nutritional
details like calories. Calories are a measure of the energy content in foods and
beverages. Proper portion control plays a crucial role in promoting health and
nutrition. By offering reasonable portion sizes, F&B businesses can help
customers manage their caloric intake.

NUMERACY FOR THE HOSPITALITY INDUSTRY 36
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Activity 7.3.2.a: Calculate calories and costs for a menu

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

You are planning to put a new dish, grilled chicken salad,
on the menu. You have the following ingredients list you
need to purchase. Calculate the purchase price and the,mage created by Bing Al
calories for one portion. Image Generator

Your ingredients list for one portion of grilled chicken salad is:

Chicken breast (200 grams): €5 per kilogram, 165 calories per 100 grams
Lettuce (100 grams): 1 € per head (300 grams), 15 calories per 100 grams
Cherry tomatoes (50 grams): €3 per kilogram, 18 calories per 100 grams
Cucumber (50 grams): 2 € per kilogram, 16 calories per 100 grams

Olive oil (10 grams): 10 € per litre, 120 calories per 10 grams

Balsamic vinegar (5 grams): 8 € per litre, 5 calories per 5 grams

NUMERACY FOR THE HOSPITALITY INDUSTRY
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Task description:
What you need to do now is:

1. Calculate the purchase price for each ingredient based on the given
prices and quantities.

2. Calculate the total purchase price for one portion of the grilled
chicken salad.

3. Calculate the total calories for one portion of the grilled chicken
salad.

4. Fill in the table above.
Answer key:
The purchase price for each ingredient:

Chicken breast (200 grams):
200 grams x (5 € /1000 grams) = 1€

Lettuce (100 grams):
100 grams x (1€ [ 300 grams) =13 €=1€/3=0.33€

Cherry tomatoes (50 grams):
50 grams x (3€ /1000 grams) =015 €

Cucumber (50 grams): 50 grams x (2 € /1000) grams = 0.10 €
Olive oil (10 grams): 10 grams x (10 € / 1000) grams = 0.10 €

Balsamic vinegar (5 grams):
5 grams x (8 € /1000 grams) = 0.04 €

Total purchase price for one portion:

1+0.33+0.15+0.10 +0.10 + 0.04 =172

Total calories for one portion:

Chicken breast (200 grams):
200 grams x (165 calories [ 100 grams) = 330 calories

Lettuce (100 grams):
100 grams x (15 calories / 100 grams) = 15 calories

Cherry tomatoes (50 grams):
50 grams x (18 calories / 100 grams) = 9 calories

NUMERACY FOR THE HOSPITALITY INDUSTRY @ 38



[ ]
2023-1-1S01-KA220-VET-000158090 J (*/’ b

READY

Activity 7.3.2.b: Multiplication exercise

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 5 min and ask one of them to present the result then.

Instructions:

Context description:

Imagine your restaurant has got a group reservation at short notice and
you need to plan for 14 people. Calculate the purchase price and the
calories per portion using the details from the activity described as “Activity
I: Calculate calories and costs for a menu”.

Individual Work Assignment 2: Your favourite dish

To practice more, plan a full menu: starter, main
dish and dessert, as well as a drink to accompany
each course. Use two offers: a luxury wine and a
cheaper alternative to it. Check prices at the
nearest supermarket and market and get to know
the purchase price, and the calories of each dish @
for your meal. Be inspired by the table used in 4
“7.3.2.a: Calculate calories and costs for a menu”. =

Present the calculation result in class. Image created by Bing Al

Image Generator
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[K=TolgallpleNelo]=T)SI 7.3.3 Numeracy Practice Examples in F&B ‘

This unit is to use your real-life environment as a practice field. Take at least
three of the examples to perform and improve your numeracy skills.

Individual Work Assignment 3: Practice example settings

Materials: paper and pen, calculator

Calculating Inventory Levels: Practice calculating
inventory levels by tracking the quantities of ingredients
or products in stock, recording any additions or
deductions, and calculating the total inventory at the
end of the day, week, or month. This exercise helps you
improve numerical accuracy and inventory
management skills.

Recipe Scaling: Practice scaling recipes up or down by
adjusting ingredient quantities based on different
serving sizes or portions. This exercise helps you enhance
numeracy skills by understanding proportions and ratios
while maintaining recipe consistency.

Cost Analysis: Practice calculating costs and profits by
analysing food and beverage prices, ingredient costs,
overhead expenses, and profit margins. This exercise
helps improve financial literacy and decision-making
skills in managing costs and maximising revenues.

Tip Calculation: Practice calculating tips and gratuities
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4. Learning Unit 7.4: Ratios in the hospitality context

« Learning Unit Description

In this learning unit, various key ratios used in the hospitality sector will
be practised. They may be used to accurately analyse the performance
in individual departments of a hospitality company, or used to show
what the focus of activities is, where most money is spent etc.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.4.1 Key ratios used in the

hospitality sector
LO7.4: Recall ratios in the P Y

hospitality context 7.4.2 Ratios to see and analyse
the operations in the entity

e Learning Outcome 7.4 - Activities and Reference Sheets

e LO7.4 Benefiting from ratios in the hospitality context

[E=TolgpllaleNeloI I\ 7.4.1 Key ratios used in the hospitality sector

In the hospitality sector, several key ratios are commonly used to assess the
financial health, performance, and operational efficiency of hotels,
restaurants, resorts, and other hospitality businesses. Many have already been
listed in earlier units.

NUMERACY FOR THE HOSPITALITY INDUSTRY
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7.4.2 Ratios to see and analyse the operations in the
entity

Learning objective

In ratios, you compare two numbers or quantities about to each other. Ratios
can be expressed in different formats, such as a fraction (e.g., 2:1), a decimal
(e.g, 0.5), or a percentage (e.g., 50 %). Calculate the ratio by dividing one
quantity by the other. The numerator of the ratio is typically the first quantity
you identify, while the denominator is the second quantity. It's important to
ensure that the units are consistent when calculating the ratio. For financial
ratios, this typically involves using monetary units such as euros. For non-
financial ratios, units may vary based on the specific context (e.g., weight,
volume, percentage).

44
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Activity 7.4.2: Calculate key ratios

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.

Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

1. Average Daily Rate (ADR): Exercise 1: A hotel earned € 10,000
in room revenue over 100 occupied rooms. Calculate the ADR for the
hotel. Exercise 2: A resort generated $ 50,000 in room revenue during
a weekend with 200 rooms sold. Calculate the ADR for that weekend.

2. Occupancy Rate: Exercise 1: A hotel has 100 rooms, and on a
particular night, 80 rooms were sold. Calculate the occupancy rate
for that night. Exercise 2: A bed and breakfast has 10 rooms, and in
June, 220 room nights were sold. Calculate the occupancy rate for
June.

3. Revenue per Available Room (RevPAR): Exercise 1: A hotel has
an ADR of £ 120 and an occupancy rate of 75 %. Calculate the RevPAR
for the hotel. Exercise 2: A boutique hotel has a RevPAR of € 150 and
an occupancy rate of 80 %. Calculate the ADR for that hotel.

4. Calculate the Average Length of Stay. Exercise 1: In a hotel,
100 guests stayed a total of 400 nights. Calculate the average length
of stay for guests at the hotel. Exercise 2: In a resort, the total number
of guest nights for July was 1500 and there were 250 arrivals during
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Answer key:

Exercise 1:

Calculation: ADR = Total Room Revenue/Number of Rooms

Sold Answer 1: ADR = € 10,000 / 100 = €100

Calculation: ADR = Total Room Revenue/Number of Rooms Sold Answer 2:
ADR = $ 50,000 / 200 = $ 250

Exercise 2:

Calculation: Occupancy Rate = (Number of Rooms Sold / Total Number of
Rooms) x 100

Answer 1: Occupancy Rate = (80 /100) x 100 = 80 %

Answer 2: Occupancy Rate = (220 / (10 x 30)) x100 = 73.3 %

Exercise 3:

Calculation: RevPAR = ADR x Occupancy Rate
Answer 1: RevPAR = £120x 75 % = £ 90
Answer 2: ADR = €150 [ 80 % = € 187.50

Exercise 4:
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5. Learning Unit 7.5: Numbers and calculations in rostering

« Learning Unit Description

In this unit, learners are familiarised with the importance and necessity
of efficient rostering in the hospitality industry. They will practice
arithmetic operations helping in staff scheduling.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.5.1 Arithmetic operations for
LO7.5 Recall arithmetic rostering

operations for rostering in . 1
o 7.5.2 Practice examples for
the hospitality industry

scheduling hospitality workers

e Learning Outcome 7.5 - Activities and Reference Sheets

e LO7.5 Evaluating rostering in the hospitality industry

[E=TolgpllpleNeloI TN\ 7.5.1 Arithmetic operations for rostering

Rostering in the tourism sector is crucial as it ensures that adequate staffing
is available to meet the demands of fluctuating guest numbers and varying
service requirements. Effective rostering enables tourism operators to
manage labour costs, maintain high-quality service standards, and provide a
positive experience for guests. By carefully planning and coordinating staffing
levels, operators can minimise overtime, reduce labour costs, and ensure
seamless service delivery.

Rostering activities typically include scheduling staff for front-of-house roles,
such as reception, hospitality, and food and beverage service, as well as back-
of-house roles, such as housekeeping, maintenance, and kitchen staff.
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Activity 7.5.1.a: Calculation of additional hours for wait staff
Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

A restaurant has three wait staff scheduled to work for a special event.
Each wait staff member is scheduled to work a 6-hour shift. However,
one of the wait staff, Employee A, needs to leave 2 hours early due to a
personal commitment. To ensure adequate coverage, another wait
staff, Employee D, is called in to cover the remaining time. How many
additional hours need to be filled by Employee D?

Answer key:

Employee A: 6 hours, Employee B: 6 hours Employee C: 6 hours = total hours
scheduled for all wait staff: 6 + 6 + 6 = Total hours scheduled for all wait
staff: 18 hours

Employee A's scheduled hours: 6 hours, Employee A needs to leave early: 2
hours.

Additional hours need~-' +~ =~ fillnd s Pmnnl~n s - 2 = 9 = Additional hours

Image created by Bing Al Image Generator
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Activity 7.5.1.b: Comparison of labour costs and total revenue of a
restaurant for one evening

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.
Instructions:

A restaurant expects 150 customers on a particular evening. Experience
shows that the restaurant needs an average of 1 employee per 10
customers to ensure adequate service. Assume each employee works 6
hours that evening. If an employee's hourly wage is 15 € and the
restaurant's total revenue for that evening is € 3000, what is the
percentage of labour costs compared to the restaurant's total revenue
for that evening?

Answer key:

To calculate the total number of employees, we need to divide the number
of customers (150) by the number of customers per employee (10):

150 customers /10 =15 employees

Then we calculate the total labour costs by multiplying the number of
employees by their hourly wage and the number of hours:

15x€15x6=€1350

Finally, we can calculate the labour cost percentage by dividing the total
labour cost by the restaurant'’s total revenue and multiplying by 100 to get
the percentage: Labour Cost Percentage = (Total labour costs/total
revenue) x 100

(€1350 / € 3000}) x 100 = 45 %
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7.5.2 Practice examples for scheduling hospitality

Learning objective
gobl workers

Scheduling hospitality workers involves determining and assigning specific
shifts or hours to employees based on factors such as business needs,
employee availability, skill sets, and labour laws. This process ensures that the
right number of staff with the appropriate skills are working at the right times

to provide quality service to customers while also optimising labour costs for
the business.

Image created by Bing Al Image Generator
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Activity 7.5.2.a: Calculating Total Hours and Average Hours per Shift
Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2. Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

You are the manager of a restaurant, and you need to ensure that the total
employee hours meet the business's staffing needs for the week. You also
want to calculate the average hours per shift for your employees.

Employee Weekly Hours:
Employee A: 30 hours
Employee B: 35 hours
Employee C: 25 hours
Employee D: 20 hours
Employee E: 40 hours

Task description:

1. Calculate the total number of hours worked by all employees in the
week.

2. If the restaurant operates 7 days a week with 2 shifts per day,
calculate the average number of hours each employee is scheduled
to work per shift.
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Activity 7.5.2.b: Adjusting Shifts and Forecasting Labour Costs
Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

Employee D from the previous activity requested two days off (16 hours
total). You need to adjust the shifts, and you also want to forecast the
labour costs for the week.

Employee Weekly Hours (before adjustment):
Employee A: 30 hours
Employee B: 35 hours
Employee C: 25 hours
Employee D: 20 hours
Employee E: 40 hours

Regular wage: 15 € per hour

Task description:

1. Adjust the total scheduled hours after subtracting George's time off
(16 hours) and determine if additional staff needs to be assigned to
cover the shift.

2. Calculate the total labour cost for the week after the adjustment.
Answer key:

Original  hours: 20 hours off: 16 hours, adjusted hours:
20 -16 = 4 hours

New total hours of employees: A 30 hours, B 35 hours,
C 25 hotirs. D 4 hours (adiusted). F 40 hours
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6. Learning Unit 7.6: Numbers and dimensions for seating plan
preparation

» Learning Unit Description

In this learning unit, basic numeric operations are used when preparing
seating plans. Learners will do calculations regarding restaurant
seating capacity, and optimisation of the restaurant seating layout for
instance.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.6.1 Arithmetic calculations used
for preparing a seating plan

LO7.6: Apply numbers and
dimensions for seating
plan preparation

7.6.2 Calculating restaurant
seating capacity 1

7.6.3 Practice examples for
optimising the restaurant seating

e Learning Outcome 7.6 - Activities and Reference Sheets
e LO7.6 Applying numbers and dimensions for seating plan

preparation

7.6.1 Arithmetic calculations used for preparing a
seating plan

Learning objective

Strong numeric skills are essential for creating an effective and efficient
seating plan. Basic arithmetic skills necessary when preparing a seating plan
include the ability to perform addition, subtraction, multiplication, and division
accurately and efficiently to calculate the total number of tables, seats, and
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guests, as well as to adjust seating arrangements based on reservations and
walk-in guests for instance.
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Activity 7.6.1: Seating plan for evening service
Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.

Instructions:

Context description:

A restaurant is preparing its seating plan for the evening service. The
restaurant has a total of 20 tables of various sizes. 10 tables are for 2 guests,
6 tables are for 4 guests, and 4 tables are for 6 guests. Additionally, 2 tables
have been reserved for a private event.

Task description:
1. How many total tables does the restaurant have for seating?

2. If 2 tables have been reserved for a private event, how many tables
are available for walk-in guests?

3. What is the maximum seating capacity of the restaurant if each
table is fully occupied?

4. If the restaurant divides its space into two sections, with one section
for intimate dining (2 guests per table) and the other for larger groups
(4 or 6 guests per table), how many tables would be allocated to each
section?

Answer key:

Total number of tables: 20 tables, number of tables available for walk-in
guests: 18 tables, maximum seating capacity of the restaurant:
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[K=TelgallaleNeloI=I\/SIl 7.6.2 Calculating restaurant seating capacity

A restaurant's seating capacity refers to the maximum number of guests that
can be accommodated at tables or bars within the dining areq, taking into
account the available seating, layout, and safety regulations.

Image created by Bing Al Image Generato
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Activity 7.6.2: Maximum seating capacity for the restaurant’s dining
area

Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2. When the time has passed, tell them the results.

Instructions:

Context description:

A restaurant has a total dining area of 500 square meters. The restaurant
offers various seating configurations, including tables for 2, 4, and 6 guests.
Each guest requires an average of 1 square meter of space. Additionally,
there is a separate bar area that occupies 50 square meters and is not
used for dining.

Task description:

1. Given that each guest requires an average of 1 square meter of
space, what is the maximum seating capacity for the restaurant's
dining area

For more advanced groups, also try to solve the following:

2. If the restq|lrﬂn+ ~llAAAyA~ AN O/ AFf A +AF~l ~nqce tO thleS for 2

J
"1&"

r
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Answer key:

Maximum seating capacity for the restaurant dining area: 500 guests

For more advanced learners, here are the answers to the other two
questions:

Allocation of tables based on space allocation:

Tables for 2 guests: 500 x 0.60 = 300500 x 0.60 = 300 square meters, which
can accommodate 300 tables

Tables for 4 guests: 500 x 0.30 = 150500 x 0.30 = 150 square meters, which
can accommodate 150 tables

Tables for 6 guests: 500 x 0.10 = 50500 x 0.10 = 50 square meters, which
can accommodate 50 tables

Total seating capacity for each table size:

Tables for 2 guests: 300 x 2 = 600300 x 2 = 600 guests
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7.6.3 Practice examples for optimising the restaurant
seating

Learning objective

Besides numeric skills, optimising the restaurant seating also requires
understanding the physical layout of the restaurant or bar for instance and
how different table configurations can be arranged to maximise seating
capacity while ensuring a comfortable dining experience for guests. You
should be able to estimate the number of tables needed based on the
expected number of guests and the average party size, as well as estimate
the total seating capacity in different sections of the restaurant once you have
done the numeric operations. You might also need to consider and recognise
patterns in table layouts to optimize seating arrangements and maximise the
use of available space.
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Activity 7.6.3.a: Calculating seating capacity

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and give learners : "
5 min. to solve the operations.

Step 2. When the time has passed, tell them the ,qge created by sing a1 image
results. Generator

Instructions:

Context description:

A restaurant wants to optimise its seating arrangement for a special event.
The restaurant has two options for seating: round tables with a diameter
of 1.6 meters, and square tables with sides of 1 meter. The restaurant needs
to determine which combination of tables will result in more seats for the
event.

Task description:

Calculate the seating capacity for both round and square tables,
considering the available space and arrangement possibilities. Then,
compare the seating capacities of round and square tables to determine
the optimal combination. Determine which combination of tables (round
and square) will maximise the seating capacity for the event.

Answer key:
Seating capacity for round tables:

The area of a circle = 1ir?, where r is the radius. For a diameter of 1.5 meters,
the radius is 0.75 meters.

Area of one round table = 11 x (0.75)2 = 1.77 square meters.

Seating capacity for round tables = available space/area of one round
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Activity 7.6.3.b: Calculating seating design for maximal seats and
maximal comfort and accessibility of guests

Materials: paper and pen, calculator
Steps:

Step I Hand out the instructions and give learners 5 min. to solve the
operations.

Step 2: When the time has passed, tell them the results.

Instructions:

Context description:

A newly opened restaurant is designing its seating layout. The restaurant
has a limited space of 100 square meters and can choose between
rectangular tables with dimensions of 1.2 meters by 0.8 meters or circular
tables with a diameter of 1 meter. The restaurant needs to calculate the
seating capacity for each table shape and determine the optimal
arrangement to maximise seating within the available space.

Task description:

Calculate the seating capacity for both rectangular and circular tables
based on the available space. Then, design an optimal seating layout that
maximises the number of seats while ensuring comfort and accessibility
for guests. Compare the seating capacities of rectangular and circular
tables to determine the optimal arrangement.

Answer key:
Seating capacity for rectangular tables:
Area of one rectangular table = length x width.

For dimensions of 1.2 meters by 0.8 meters, the area of one rectangular
table =1.2x 0.8 = 0.96 m.

Seating capacity for rectangular tables = available space/area of one
rectanaular table.
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Individual Work Assignment 4: Creating an efficient seating plan
Materials: paper and pen, calculator t '1 ¢
-

Steps:

Step I Hand out the instructions and ask learners to |
solve the operations individually.

Step 2: Give them 15 min and ask them to present
their result then.

Image created by Bing AI
Image Generator

Instructions:

Context description:

As a restaurant manager, you are tasked with optimising the seating
arrangement for a busy Saturday night. The restaurant has a mix of
rectangular, circular, and square tables, each with different dimensions.
You need to consider factors such as available space, table sizes, and
guest preferences to create an efficient seating plan.

Task description:

1. Analyse the available space and the dimensions of each table
shape.

2. Calculate the seating capacity for each table shape.

3. Design an optimal seating layout that maximizes the number of
seats while maintaining a balanced distribution of table shapes and
ensuring guest comfort.

4. Implement the seating plan, considering factors such as group
sizes, reservations, and walk-in guests.

In this individual assignment, focus on applying the calculations into
practice by considering real-world constraints and requirements to create
an effective seating arrangement for the restaurant.

Answer key:

ThA AanAanifia a~nAatinAa lAavrAn ik il AAammAnA A FhA vAaRtALIvAnE maAanAa~Ar FAaliaA
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7. Learning Unit 7.7: Arithmetical operations for preparing a set
menu and a buffet

» Learning Unit Description

This learning unit offers a comprehensive insight into arithmetical
operations used when planning menus and buffets. It covers
mathematical operations used to plan costs, room and time needed for
the set menu and buffet implementation for instance.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.7.1 Measurements and units
used when planning a menu or
buffet

LO7.7: Apply arithmetical
operations for a set menu
and buffets

7.7.2 Practice arithmetic operation
for menu/buffet planning

7.7.3 Practice distances and
dimensions in table setting
operations

e Learning Outcome 7.7 - Activities and Reference Sheets

e LO7.7 Applying arithmetical operations for a set menu and buffets

7.7.1 Measurements and units used when planning a
menu or buffet

Learning objective

When planning a menu or buffet in Europe, the following specific
measurements and units may be used to consider which help ensure efficient
and cost-effective food service operations while maintaining high standards
of quality, sustainability, and customer satisfaction:
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7.7.2 Practice arithmetic operation for menu/buffet
planning

Learning objective

Based on the earlier lessons learnt, it is time to use your knowledge and
practice it in concrete activities.

Activity 7.7.2.a: Calculate the total quantity

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.

Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:
Context description:

A restaurant is planning a buffet dinner for an event. The menu includes
three main dishes: chicken curry, beef stew, and vegetable lasagne. The
quantities required for each dish are as

Chicken curry: 10 kg

Image created by
Bing Al Image

PAnnr~tAr

Beef stew: 15 kg

Vegetable lasagne: 8 kg
Task description:

Calculate the total quantity of each ingredient required based on the

given quantities for each dish and the total quantity of all ingredients
needed for the buffet

Answer key:
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Activity 7.7.2.b: Calculate the cost of ingredients

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

A cafe is planning its weekly menu. It includes three sandwiches: ham and
cheese, turkey club, and veggie delight. The cafe expects to serve 11 ham
and cheese, 13 turkey club and 9 veggie delight sandwiches per day.
Calculate the cost of ingredients for each sandwich and the total cost for
the entire weekly menu.

Cost of Ingredients (in €):

Ham: 1.1 per slice
Cheese: 0.7 per slice
Turkey: 0.5 per slice
Bacon: 1 per slice
Lettuce: 0.3 per leaf
Tomato: 0.7 per slice
Cucumber: 0.4 per slice
Avocado: 0.3 per slice
Bread: 0.9 per slice

Task description:

Calculate the cost of ingredients for each sandwich based on the price per
ingredient and the total cost of ingredients for the entire week's menu.

Answer key:
Cost per sandwich:
Ham and cheese sandwich: 1.1+ 0.7+ 09 =27 €

Turkey club sandwich: 0.5 +1+ 0.3+ 0.7+ 0.9 =34 €
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Activity 7.7.2.c: Calculate the number of servings

Materials: paper and pen, calculator

Steps:

Step I Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

A catering service is planning a cocktail party with 30 guests. The menu
includes appetizers for each guest: 2 mini quiches, 3 bruschetta and 1
shrimp cocktail.

Task description:

Calculate the total number of servings needed for each appetizer based
on the expected number of guests and the total number of servings
needed for all appetizers combined.

Answer key:
Total number of servings needed for each appetizer:

2 x 30 = 60 Mini quiches

3 x 30 = 90 Bruschetta
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7.7.3 Practice distances and dimensions in table
setting operations

Learning objective

Based on the earlier lessons learnt, it is time to use your knowledge and
practice it in concrete activities more.

Activity 7.7.3.a: Calculate the area for each setting per table
Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

A banquet hall is setting up tables for a formal dinner event. The hall has
rectangular tables measuring 2 meters in length and 1 meter in width. The
tables need to be arranged to allow sufficient space between each table
for guests and wait staff to move comfortably.

Task description:

Calculate the area required for each table setting, including space for
chairs and movement and determine the optimal distance between
tables to ensure comfort and accessibility for guests and wait staff.

Answer key:

To ensure comfortable movement and space between tables, a commmon
guideline is to leave approximately 1 m? of space between tables which
allows guests and wait staff to move around freely without feeling crowded
or restricted.
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Activity 7.7.3.b: Calculate the area of the circular table setting
Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and let learners do the calculation.
Step 2: Give them 15 min and ask one of them to present the result then.

Instructions:

Context description:

A restaurant is arranging tables for outdoor dining on its patio. The patio
has circular tables with a diameter of 1.5 meters. The restaurant needs to
calculate the space required to set up the tables and ensure adequate
distance between them.

Task description:

Calculate the area required for each circular table setting, including space
for chairs and movement and determine the optimal distance between
circular tables to maintain a comfortable dining experience for guests.

Answer key:

Each circular table has a diameter of 1.6 meters, which means the radius
(r) is half of the diameter, sor =15 [ 2 = 0.75.

The area of the circle is calculated using the formula:

ArAan—mr vy NTE M2 — v (NTEM2 =214 vIiINTEVvNATRY =177 m2 ThAa Antimal
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Individual Work Assignment 5: Designing an optimal seating layout

As an event planner, you are responsible for setting up tables for a
wedding reception in a banquet hall. The hall has a mix of rectangular and
round tables, and you need to ensure that the seating arrangements are
comfortable and visually appealing. Additionally, you must consider
factors such as the number of guests, space constraints, and table
decorations.

Calculate the area required for each table setting, considering the
dimensions of rectangular and round tables, and design an optimal
seating layout that maximises space utilisation while maintaining comfort
and accessibility for guests.

Implement the seating plan, ensuring that tables are arranged according
to the calculated dimensions and considering factors such as aisle space,
emergency exits, and focal points.

Answer key:

The answer key for the individual assignment will depend on the specific
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8. Learning Unit 7.8: Practicing arithmetical operations for cleaning
tasks in the hospitality industry

» Learning Unit Description

In this learning unit, various units, measures, tools for measuring and
preparing ingredients, and tools in cleaning tasks at different posts in
the hospitality industry are explored. Learners practice measuring
chemical cleaning agents and mixing possible green alternative
cleaning products. They learn about dimensions, weight, radius range
etc. of tools, to read and calculate degrees and percentages.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.8.1 Mathematic operations in the
housekeeping/ maintenance

department
LO7.8: Practice
arithmetical operations 7.8.2 Example practice (e.g. 1
for cleaning tasks calculate chemical dilution rates

and ratios, know green cleaning

options)

e Learning Outcome 7.8 - Activities and Reference Sheets

e LO7.8 Practicing arithmetical operations for cleaning tasks

7.8.1 Mathematic operations in the
housekeeping/maintenance department

Learning objective

In cleaning operations within the hospitality service industry, it is essential to
have a variety of tools and equipment that are suitable for different tasks and
surfaces. Providing accurate dimensions, weights, radius ranges, and other

NUMERACY FOR THE HOSPITALITY INDUSTRY

4

Q



2023-1-1S01-KA220-VET-000158090 J </’ b

READY

specifications for these tools can help ensure proper usage, efficiency, and
safety.
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Activity 7.8.1.a: Calculate the degrees
Materials: paper and pen, calculator
Steps:

Step I: Hand out the instructions. Learners shall calculate the degrees. They
have 10 min. time.

Step 2: After 10 min. present the correct answer.
Instructions:

In a hotel room, the housekeeping staff member needs to vacuum the
corners of the room using a vacuum cleaner. The staff member needs to
calculate the angle at which to push the vacuum cleaner attachment to
effectively clean the corners. The staff member needs to vacuum the
corners of the room, which form a right angle (90 degrees).

Answer key:

To effectively clean the corners of the room, the staff member needs to
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Individual Work Assignment 6: Some typical mathematic operations in
housekeeping/maintenance

Choose three of the following operations to do the respective calculation
for your hospitality provider. Tell the result your teacher to discuss it with
him/her.
Calculate departmental budgets for supplies,
equipment, and labour costs.

Calculate expenditures to stay within budget
constraints.

Calculate inventory levels for cleaning supplies, linens,
and amenities.

Reorder and restock inventory based on usage rates
and par levels.

Conduct inventory audits to reconcile physical stock
quantities with records.

Create work schedules for housekeeping staff based on
occupancy rates and cleaning requirements.

Allocate resources such as labour hours, equipment,
and supplies e '

Image created by Bing Al Image Generator
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Activity 7.8.1.b: Compare the following examples with the tools you use
in your hospitality business

Materials: cleaning tools, scale, ruler, calculator
Steps:

Step I. Distribute the tools you use to compare them to the dimensions
given in the list below. Give learners 10 min to solve the task.

Step 2: After 10 min. discuss the results with the whgd~ &~y

Example dimensions of tools:

Vacuum Cleaner: Dimensions:
38 cm x 30 cm x 81 cm, Weight: 4.5 kg,
Cleaning Radius: 9 meters

Floor Scrubber: Dimensions:
51 cm x 64 cm x 114 cm, Weight: 23 kg,
Brush Radius: 30 cm Image created by Bing Al

Image Generator

Mop Bucket and Wringer:
Dimensions: 46 c x 30 cm x 91cm,
Weight: 6.8 kg, Bucket Capacity: 19 litres

Microfiber Cleaning Cloths:
Dimensions: 40 cm x 40 cm (standard size),
Weight: 0.05 kg each

7.8.2 Example practice (e.g. calculate chemical
[I=TelqallaleNelo]=IGi{\=II dilution rates and ratios, know green cleaning
options)

There is a growing trend towards adopting environmentally friendly and
sustainable cleaning practices also in the hospitality sector. These green
cleaning options do not use dangerous detergents and are considered safe
for both the environment and human health.
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The ratio of a concentrated (chemical) solution to water or another solvent in
order to create a diluted solution with the desired concentration is called the
dilution rate. Dilution rates are typically expressed as ratios or percentages,
and they vary depending on the specific chemical being used and the
intended application. Failure to dilute chemicals correctly can lead to
ineffective cleaning, potential health hazards, and damage to equipment or
surfaces.

Imaae created bv Bina Al Imaae Generator V
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Individual Work Assignment 7: “Go Green”

Find online alternative cleaning products and practices that align with the
specific needs and regulations of the European hospitality industry and
your country’s regulations.
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Activity 7.8.2.a: Calculate chemical dilution rates and ratios
Materials: paper and pen, calculator

Steps:

Step I: Hand out real cleaning liquids in use at the hospitality provider.

Step 2: Ask learners to form groups of three to calculate for a 10-litre bucket
the necessary ratio of ingredients. How is it if the dilution rate is 1:10? Give
them 5 min. for the calculations.

Step 3: Let them calculate then for how many rooms the cleaning solution
will last (following the description of the cleaning product producer). Then
ask them to calculate how many buckets they need for 15 rooms. In total,
this step should not last longer than 10 min.

Activity 7.8.2.b: Calculate the degrees
Materials: paper and pen, calculator
Steps:

Step I: Hand out the instructions. Learners shall calculate the degrees. They
have 10 min. time.

Step 2: After 10 min. present the correct answer.
Instructions:

In a restaurant kitchen, the maintenance technician is tasked with
adjusting the angle of the exhaust hood above the stove to improve
ventilation and airflow. The maintenance technician needs to adjust the
angle of the exhaust hood, which is currently positioned at 30 degrees.

To optimise ventilation and airflow in the kitchen, the maintenance
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9. Learning Unit 7.9: Practicing currency exchange

« Learning Unit Description

This unit covers arithmetic calculation examples to learn how to handle
foreign currency in the hospitality industry.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.9.1 Exchange rates and

LO7.9: Handle exchange calculating foreign currency

of currency in the o . . 1
hospitality industry 7.9.2 Practicing calculating prices

at different currency rates

e Learning Outcome 7.9 - Activities and Reference Sheets

e LO7.9 Handle exchange of currency in the hospitality industry

[I=TelgpllpleNelo]=TN)Y/SMl 7.9.1 Exchange rates and calculating foreign currency

Exchange rates refer to the value of one currency in terms of another currency.
It indicates how much of one currency is needed to purchase a unit of another
currency. Exchange rates fluctuate constantly due to various factors such as
economic conditions, political events, market speculation, and government
policies. You might need to convert currencies for transactions with customers,
suppliers, or partners from other countries. Knowing exchange rates is crucial
for pricing products and services.
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7.9.2 Practicing calculating prices at different
currency rates

Learning objective

Activity 7.9.1.a: Exchange rate calculation
Materials: paper and pen, calculator
Steps:

Step I Tell learners the situation description and give learners the handout
with the exchange rates to calculate the amount of Euro. They should do
this in 10 min.

Step 2. After 10 min. compare the results with the answer key.
Instruction:

You work at a hotel restaurant where international guests want to pay in
their currency, so you have to calculate the exchange rate. How much do
you have to get in the following currencies to receive the ]
EUR they consumed in the restaurant:

1 EUR equals CHFR 0.97; PLN 4.28; 7.43 DKK

Answer key: Image created by
Bing Al |
130.46 CHR sl
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Activity 7.9.1.b: Exchange rate calculation

Materials: paper and pen, calculator

Steps:

Step I: Hand out the instructions and give learners 30 min. time.

Step 2: Collate the results and inform learners about the correct results the
next day.

Instructions:

Here is a sample price list from a hotel with prices listed in three different
currencies - Euro (EUR), US Dollar (USD), and British Pound (GBP) - for the
standard room. Unfortunately, for some of the other room categories the
price is not legible anymore but you need them to compare them for a
price analysis. Calculate the used exchange rate and then calculate the
missing prices for the currencies.

Room Rates at Hotel XYZ:

Standard Room:
EUR 150 per night

USD 180 per night
GBP 130 per night

Deluxe Room:

EUR ..... per night
USD 240 per night
GBP ..... per night

Suite:

—_— e~ A A A~
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Answer key:

For converting prices between Euro (EUR) and the other currencies the
following exchange rates were used: USD to EUR: 1 USD = 0.8333 EUR and
GBP to EUR: 1 GBP = 1.1538 EUR

Standard Room:
EUR 150 per night
USD 180 per night

GBP 130 per night

Deluxe Room:

EUR 200 per night
USD 240 per night
GBP 175 per night

Suite:

EUR 300 per night

Individual Work Assignment 8: Current exchange rates

Get the current exchange rates for USD, British Pounds (GBP), Swiss Franc
(CHF), Polish Zloty (PLN) and Norwegian Krona (NOK) and calculate the
exchange rate for the same amount you had in the earlier exercise. See
the ratio of how much it has increased or decreased. Ask your teacher for
support, if needed.
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10. Learning Unit 7.10: Electricity, water, heating - energy
consumption and related measurements

» Learning Unit Description

In this learning unit, different arithmetic operations are learnt applying
typical units and measures used for energy consumption. By also
addressing for instance CO2 footprint and water consumption using
different tools, learners are in addition sensitised towards sustainable
use of energy in the hospitality industry.

« Learning Outcomes and Objectives

Duration
(Hours)

Learning Outcomes Learning Objectives

7.10.1 Units and measures used in
energy calculation in the
hospitality industry

LO7.10: Recall energy 7.0.2 The use of CO? footprint and
consumption and related water consumption calculators

measurements in the for the hospitality industry

hospitality sector )
7.10.3 Calculating the energy

consumption of the hospitality
entity and finding areas that use
the most energy

e Learning Outcome 7.10 - Activities and Reference Sheets

e LO7.10 Assess energy consumption and related measurements in
the hospitality sector

7.10.1 Units and measures used in energy calculation

Learning objective
9 b in the hospitality industry
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Hotels, restaurants, and other facilities that require heating, cooling, lighting,
and other energy-intensive services use various units and measures to
quantify and calculate energy consumption.
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7.10.2 The use of CO? footprint and water
consumption calculators for the hospitality industry

Learning objective

By using CO2 footprint calculators, hospitality businesses can quantify their
carbon emissions and identify key sources of environmental impact.
Calculating and reporting CO2 emissions and water consumption data can

enhance transparency and accountability in the hospitality industry.

Individual Work Assignment 9: Calculate footprints
Materials: paper and pen, PC/tablet
Instructions:

Go to the online calculators and calculate the footprint of your operation.
You can then also research alternative calculators online.

World Wildlife Fund (WWF) Footprint Calculator: The WWF Footprint
Calculator allows businesses, including those in the hospitality sector, to
measure their carbon footprint and explore ways to reduce environmental
impact. The tool provides personalised recommendations for
sustainability actions based on the users footprint results. Link:
https://footprint.wwf.org.uk/#/

Carbon Trust Hospitality Footprint Calculator: The Carbon Trust offers a
Hospitality Footprint Calculator tailored to the specific needs of hotels,
restaurants, and catering establishments. This online tool helps businesses
assess their carbon emissions, identify areas for improvement, and access
resources to support sustainability initiatives. Link:
httos:/ /Www.carbont s - alitv-carbon-
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7.10.3 Calculating the energy consumption of the
[I=TelgallpleNeloIEIRN\YSI hoOspitality entity and finding areas that use the most
energy

Activity 7.10.3: Calculate energy consumption
Materials: paper and pen, calculator
Steps:

Step I: Form groups of 2 to three learners. Hand out the instructions and let
learners collate details in groups, and do the calculation.

Step 2: Give them 30 min and discuss then the result with them.

Instructions:

Context description

The task is to get the current year’s energy invoice. See how much it was
the previous year. Calculate the total costs including the rest of the year
assuming that the consumption will not increase in one and that the
consumption increases by 15 % while the price will be stable. In a third try
to find out the total price of the current year, if half of the year the price
would increase by 5 %.

Compare the prices and the overall consumption. Compare the two years
and see which department used the most in case this has been specified.
Show the one with the highest and the one with the lowest as ratios.
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Homework — Assignments with an overall duration of 4 hours — overview:

Individual Work Assignment 1: Additional considerations
Individual Work Assignment 2: Your favourite dish

Individual Work Assignment 3: Practice example settings
Individual Work Assignment 4: Creating an efficient seating plan

Individual Work Assignment 5: Designing an optimal seating layout

Individual Work Assignment 6: Some typical mathematic operations in housekeeping/maintenance

Individual Work Assignment 7: “Go Green”
Individual Work Assignment 8: Current exchange rates

Individual Work Assignment 9: Calculate footprints
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