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Course Description

Knowledge and skills necessary in storage management for both fresh and dry
ingredients; maintenance, cleaning and hygiene of kitchen appliances and premises as well as
food service venues; development of communication skills with colleagues both in the kitchen
and those from front of the house operation from diverse cultural backgrounds; inventory
management control and design; requisition and purchasing; receiving; planning; cost
controlling; standard recipies; costing and menu valuation; menu standards of food and
beverage; menu planning; menu picing and cost accounting report preparation.
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- M lusunsuEna U (Develop a Training Program)
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