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What are the reasons for
using a front of house
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Would you change
the layout for a fast
food restaurant?

Explain how the layout
of a restaurant can
enhance the
customer experiencee
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Task — Explain and annotate how the restaurant has been
planned. Give advantages and disadvantages. Give
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Besides equipment (and ingredients), kitchens and front of house need a

continuous supply of materials so that they can operate effectively.

Complete the mind map listing all the different types of material needed.
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Explain to a new apprentice

chef why FIFO is

important?
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What is the role of a stock controller?

Does stock

control only relate

to food?

TRUE or FALSE
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AC2.2 Describe the Discuss how keeping records of waste and profit is essential to

I operation of ) . e

front of house. being successful in the hospitality industry.
/ Discuss what records a

Discuss what

records a front of

house manager would

need to record?
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There are three levels of customer requirements and expectations. Give examples




I-;\(ZZ 3

I_xwhow hospltalltyand I I{E‘IISI()N
carering provision meet ldentify service symbols QUESTION MAT
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Can you think of any other service symbols
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