Brentwood Open Learning College.
Hotel Management.

1.

i
The standard of most 
hotels and restaurants are based on their cleanliness and hygiene.

It is very important to make sure that tables and utensils are always clean in the restaurant for customers also the toilet facilities.

Infestation causes germs.
ii
ROL is Reorder Level and can be calculated as:  M = W (T + L) =S
iii
Keep records of  deliveries and the suppliers, Costs and Possible Profits and shelf life.

Make sure not to overstock or Under-Stock.


Drinks should compliment the food.


Use approved suppliers and carry out proper storage procedures.

iv
Static or Fixed Menus.

The Cycle Menu.


Single Use Menu.

v
Compare local menus and venues in competition.


Search for best values from suppliers for equipment, food and drinks.

Printing Menus.

vi
Food that is in season.


Know and understand the facilities and equipment available.


Understand the working budget.


Use menus available for adults and children.

2.

Make sure there is a varied menu suitable for the proposed clientele.

Always be compliant on the hygiene and cleanliness in the Kitchen, Restaurant 


and throughout the whole of the establishment.


Food must always be used in rotation and date order, and stored correctly.

3.
The traditional stage for the delivery of food, depends on the choice of menu for the chosen establishment; Baring in mind that it is always essential that hygiene and cleanliness is a foremost concern, from the back to the front of house.
There should always be a clean storage and preparation area, a safe cooking and holding area with a fast service of food to customers.
