
Principles of menu development. Food storage: preservation concepts,
sanitary food handling procedures, elementary nutrition. Kitchen 
equipment: selection layout, purchasing. The fabrication of chicken, beef,
lamb, and fish, Proper cuts and their uses, recognition of the quality of
meat. Cake and pastry: design and decoration. Control for dining rooms,
banquets (responsibilities of banquet server, roll call, table setting, serving
and clearing, safety and sanitation) and catering events. Human resource
management: recruitment and selection, training and development,
employee relations, principles of supervision, customer relations,
Fundamentals of marketing in the hotel industry. 
 

Production and service of food in volume: Chinese dishes, salads, sand-
wiches, bakery goods, doughnuts, waffles and desserts. Evaluation of 
items prepared in class. Visit of hotels.
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