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Describe the operation of
I the kitchen. @

Why do chefs weara uniform?
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You have become a head chef of a new restaurant. Create a poster to explain to your
staff the rules and standards on how to wear their kitchen uniform. Make sure you
link to how this could effect business.
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AC2.2 Describe the
operation of I
front of house.

Besides equipment (and ingredients), kitchens and front of house need a continuous supply of
materials so that they can operate effectively.

I Complete the mind map listing all the different types of material needed.
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Discuss how keeping records of waste and profit is essential to
being successful in the hospitality industry.
/ Discuss what records a

AC2.2 Describe the
operation of
front of house.

Head chef would need to
keep?

Discuss what

records a front of
house manager would
need to record?
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What is meant by customer
requirements and expectations?

There are three levels of customer requirements and expectations. Give examples
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Explain how hospitality and
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Mind map the customer
requirements below:
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