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The Food and Beverage (F&B) department is essential to hotel operations, directly influencing guest satisfaction, revenue generation, and overall service quality (Cousins and Weekes, 2020). While at The White Hart Hotel, I was actively involved in various aspects of F&B Operations, including cellar management, beer line maintenance, kitchen administration, supplier coordination, and compliance with the Food Standards Agency (FSA) Regulations. This placement provided an opportunity to gain hands-on experience in key operational areas while developing professional and technical competencies critical to the hospitality industry.
The White Hart Hotel operates under industry-leading standards, ensuring high-quality service and operational efficiency. It utilises advanced inventory management technologies, such as the iDraught system, part of VIANET Group Smart Zones (VIANET, 2018). This intelligent system monitors all aspects of bar operations to maximise the efficiency of draught product management, ensuring optimal financial returns for the operator while guaranteeing that customers consistently receive a perfectly poured pint. I actively contributed to the monitoring of beverage quality assurance and the enforcement of food safety compliance measures. Furthermore, I participated in the daily and weekly audit processes, including the daily audit, daily closing audit, and weekly deep cleaning procedures (see Appendix 1). This documentation ensures operational efficiency, financial accuracy, and compliance with internal policies and industry standards. 
Effective reflection is essential for students’ professional growth and continuous improvement in the hospitality industry (Arendt and Gregoire, 2008.). This report utilises Gibbs’ Reflective Cycle (1988) as a framework for structured reflection, critically analysing my experiences, evaluating challenges encountered, and proposing solutions based on industry best practices.
During my placement, my primary focus was on attaining the following objectives.
· Gain practical experience in Food and Beverage (F&B) Operations, including cellar management, kitchen administration, and beverage quality control.
· Develop a comprehensive understanding of inventory management, supplier coordination, and stock forecasting to enhance operational efficiency.
· Strengthen knowledge of food safety regulations and compliance with Food Standards Agency (FSA) Guidelines.
· Improve proficiency in smart hospitality technologies to optimise beverage management and reduce waste.
· Critically analyse operational challenges and propose evidence-based solutions to enhance service efficiency and guest satisfaction.
[bookmark: _Hlk191418621]Throughout my placement, I engaged in the operational aspects of the F&B Department, mainly focusing on cellar management and kitchen logistics. My responsibilities included managing gas cylinders (see Appendix 2), conducting stock rotation, performing weekly deep cleaning, and ensuring proper beer line maintenance. I also observed the kitchen’s administrative functions, including supplier coordination, stock ordering, and menu specification improvements. 
One of the key processes I was involved in was draught beer line cleaning (see Appendix 3 and 4), a crucial task conducted every two and a half weeks to prevent bacterial contamination and maintain beverage quality. Additionally, I participated in the daily and closing audits, where financial transactions, stock levels, and wastage were reviewed to ensure accurate reporting and financial accountability.
The Food and Beverage Operations module provided a foundation in regulatory compliance (Hawkins, 2023), which I applied practically by assisting in documenting allergens and dietary requirements. A significant focus was placed on the kitchen manager’s initiative to enhance menu specifications. This project involved compiling structured information about menu items and providing nutritional information (see Appendix 5). The initiative will improve service efficiency and ensure kitchen and Front of House (FOH) staff can confidently address guest enquiries regarding allergens, ingredients, and dietary options, improving service accuracy and guest satisfaction. 
Initially, I found the technical aspects of cellar management, particularly handling gas cylinders and monitoring inventory discrepancies, quite challenging. Over time, I developed greater confidence in performing stock reconciliations, forecasting demand, and identifying discrepancies in beverage control.
Observing the menu specification development process highlighted the complexities of food and beverage administration. The need for precise menu descriptions reinforced the importance of communication between the kitchen and floor staff. This process also enhanced my awareness of food safety regulations and allergen management.
A key strength of my placement was gaining hands-on experience with inventory management and operational audits. Learning how to operate the iDraught system significantly improved my understanding of beverage control, reducing wastage and optimising stock levels. Additionally, conducting weekly deep cleaning in the cellar reinforced the importance of hygiene and quality control.
However, challenges arose in stock forecasting and supplier coordination. Inconsistent delivery schedules sometimes lead to shortages or overstocking, impacting cost efficiency and service quality. Furthermore, despite initiatives to enhance menu specifications, occasional miscommunication persisted between the kitchen and FOH staff concerning ingredient details and dietary requirements, potentially impacting service accuracy and guest satisfaction.
Integrating digital inventory management systems, such as iDraught, aligns with Buhalis and Leung’s (2018) research on smart hospitality technology, which enhances operational efficiency and service consistency. Alsetoohy et al. (2019) conducted a study examining the key determinants affecting the adoption of Intelligent Agent Technology (IAT) within Hotel Food Supply Chain Management (HFSCM). Integrating more structured stock forecasting models can enhance supply chain efficiency, minimise inconsistencies, and improve overall operational accuracy.
The Service Profit Chain (SPC) model underscores the direct link between employee knowledge, service efficiency, guest satisfaction, loyalty, and productivity (Alam, 2024). This directly correlates with theories explored in Food and Beverage Operations, emphasising staff training as a critical component of service excellence (Hawkins, 2023). Staff competency directly influences the White Hart Hotel's customer perceptions and brand value. My placement reinforced this concept, as effective inventory management and service execution depended on well-trained employees. Ensuring staff had access to accurate product and supplier information reduced service delays and enhanced the guest experience. Additionally, structured supplier coordination improved stock control, preventing shortages that could negatively impact customer satisfaction. Understanding the importance of operational efficiency has strengthened my ability to apply theoretical models to practical hospitality management scenarios.
Retail and catering food sector businesses must provide allergen information and adhere to the labelling regulations outlined in food law (Food Standards Agency, 2024). Enhancing menu specifications and ensuring that staff at the White Hart are thoroughly knowledgeable about allergens and dish ingredients can significantly improve the guest experience, ultimately contributing to increased customer retention and revenue growth.
At Level 4, my placement was primarily centred on applying foundational theories acquired in the Food and Beverage Operations module, including kitchen safety protocols, Hazard Analysis and Critical Control Points (HACCP), the four C’s of food safety, and personal hygiene (Hawkins, 2023). In contrast, my Level 6 placement required an advanced understanding of inventory management, stock forecasting, and supplier coordination, demanding greater accountability and strategic decision-making. This reflective analysis highlights the critical role of F&B Operations in ensuring service excellence and financial performance. My placement at The White Hart Hotel provided valuable insights into beverage quality management, inventory control, and regulatory compliance. Adopting smart hospitality technology, like the iDraught system, highlighted the benefits of data-driven decision-making in improving efficiency and minimising waste.
Moreover, the experience reinforced the significance of structured supplier coordination and staff training in maintaining service consistency. Theoretical frameworks, including the Service Profit Chain Model, illustrate the direct relationship between employee knowledge, service quality, and guest satisfaction. Addressing challenges related to stock forecasting, supplier coordination, and allergen management at the White Hart is essential for sustaining high standards in hospitality operations.
In the future, continued investment in digital solutions, staff training, and operational refinement will further enhance service efficiency and guest experience. Integrating best practices from industry research and applying reflective learning frameworks, such as Gibbs' Reflective Cycle, The White Hart Hotel can continuously improve service delivery, contributing to long-term organisational success.
A structured action plan has been developed to enhance operational efficiency and service standards at The White Hart Hotel. Key priorities include improving beverage quality control, supplier coordination, menu specification, staff training, and operational audits.
Optimising stock ordering with predictive analytics will minimise waste, while regular iDraught training and beer line maintenance will ensure product quality. Strengthening supplier agreements and implementing a centralised inventory system will enhance stock availability and supply chain consistency.
A structured menu specification project, supported by a digital management system, will provide precise allergen and nutritional information, ensuring compliance and improving guest experience. Regular staff training will reinforce accurate menu communication.
Investing in continuous professional development, smart hospitality technologies, and interdepartmental collaboration will boost service efficiency. Finally, rigorous audits and a compliance checklist will uphold financial accuracy and operational standards, ensuring continuous improvement.
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Appendices
Appendix 1: Internal Data on Daily and Weekly Audit Processes – Week Commencing 17 February 2025
[image: ]
[image: ]
[image: ][image: ]
Source: Wilcox et al., 2025 




Appendix 2: Cellar Gas System and Cooling Unit at The White Hart
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Source: Developed by Author

Appendix 3: Cellar Guide Line Cleaning
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Source: Beer Genius, 2025




Appendix 4: Draught Beer Line Cleaning at The White Hart
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Source: Developed by Author
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[image: ]Appendix 5: The White Hart Partial Menu Specifications – Under Development
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Source: Street and Wilcox, 2025

image2.png
Book] Food and beverage service

J Cousins, S Weekes - 2020 - books.google.com

This revised and updated edition of our bestselling and internationally respected title is the
essential reference source for trainers, practitioners and anyone working towards ...

Y¢ Save P9 Cite Cited by 106 Related articles  All 12 versions %




image3.png
Reflection by hospitality management students improves leadership practice
scores

SW Arendt, MB Gregoire - Journal of Hospitality & Tourism ..., 2008 - Taylor & Francis

Atotal of 345 hospitality management students, representing eight universities, returned a
leadership questionnaire. Leadership practices of undergraduate students reflecting on, and ...

Y¢r Save P9 Cite Cited by 16 Related articles All 2 versions




image4.png
Smart hospitality—Interconnectivity and interoperability towards an ecosystem
D Buhalis, R Leung - International Journal of Hospitality Management, 2018 - Elsevier

The Internet and cloud computing changed the way business operate. Standardised web-

based applications simplify data interchange which allow internal applications and business ...

Y¢ Save 99 Cite Cited by 655 Related articles All 6 versions





image5.png
Intelligent agent technology: what affects its adoption in hotel food supply_chain
management?

O Alsetoohy, B Ayoun, S Arous, F Megahed... - Journal of Hospitality ..., 2019 - emerald.com

Purpose The study adopted a conceptualized technological, organizational and

environmental (TOE) model to empirically investigate the factors affecting hotel managers' ...

Y¢ Save DY Cite Cited by 77 Related articles Al 4 versions





image6.png
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Key Findings:
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and supplier information reduced service delays and enhanced the guest experience.
Additionally, structured supplier coordination improved stock control, preventing shortages
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VEGETAR
DISH MENU DESCRIPTION olrﬁgw G:Ervéw “)’:':): 1o “'\Ef:,: SPECIFICATIONS ACCOMPANIMENTS PLATE ALLERGENS GP% COST PRICE
mon oPTION
STARTERS
PRANN COCKTAIL [with malted farmhouse bread NO | NO | NO | NO | NO |[ICEBERGLETIUCE, HANDFULPRANNS, MARIE ROSE SAUCE, PAPRIKA CUCUMBER & EMON
|cRanISH
SALT& PEPPER QUID [with garic mayo. NO | N0 | NO | NO | NO |SMALLSALAD GARNISH,G PIECES SALTE PEPPERSQUID 20ZGARUCMAYD
HALLOUMIFRIES [ssweet chilisauce. NO | ves | NO | VES [SMALLSALAD GARNISH, 6 PIEGES HALLOUMI 20ZSWEETCHILL
St
BELOW
LOW GLUTEN OPTION HALLOUMI [& swest chill sauce [AVOID CROSS CONTAMINATION, MUST BE PAN FRIED SMALL SALAD GARNISH, 6 PIECES 20ZSWEETCHILLY
FRIES HaLLoUMI
FETAAND BALSAMICTOMATOES _[on toasted ciabatta NO | ves | No | Ve 1SLICE TOASTED SOURDOUGH, ROASTED BALSAMIC CHERRY TOMATOES, CRUMBLED FETA.
St
BELOW
LW GLUTEN OPTION FETA _[on toasted guten toasted free. [AVOID CROSS CONTAMINATION, 1SLICE GLUTEN FREE TOASTED BREAD, ROASTED
BALSAMIC TOMATOES bread BALSAMIC CHERRY TOMATOES, CRUMBLED FETA
'SOUP OF THE DAY LEEKAND __|withwarm crusty baguetie. NO | VESSE |vEsseE| VES
POTATO ORTOMATO AND BASIL BELOW | BELOW
LOW GLUTEN OPTION SOUP OF _[with toasted gluten free bread [AVOID CROSS CONTAMINATION, 1PORTION SOUP, 1 SLICE TOASTED GLUTEN FREE BREAD TBUTTER PORTION
THE DAY- LEEK AND POTATO OR
TOMATO AND BASIL
[VEGAN OPTION SOUP OF THE DAY {with warm crusty baguetic. [AVOID CROSS CONTAMINATION, 1PORTION SOUP, 172 WAMR CRUSTY BAGUETTE "20ZVEGAN BUTTER RAMEKIN|
TOMATO AND BASIL ONLY
WHITE RARTWINGS. [choose bbg, caribbean erkorreaper] NO | VES | NO | NO | NO |6WINGSINCHOICE OF SAUCEWITH SALAD GARNISH
ot St
BELOW
LOW GLUTEN OPTION WHITE HART |choose bba, caribbean jerk or [AVOID CROSS CONTAMINATION, 6 WINGS IN CHOICE OF SAUCE WITH SALAD GARNISH
WiNGS reaper hot
PANKO BBQ PORK BELLY BITES _[with crackling and bba sauce. NO | NO | NO | NO | NO |4PANKOBBQBELLYBITES,SHARD OF CRACKLING, BBQ SAUCE, SALAD GARNISH
SHARING PLATTER. loaded fies, nachos, bbqwings,bbq | NO | NO | NO | NO | NO [PORTION OF CHEESE & BACON FRIES, /3 OF APORTION OF NACHOS, 4 WINGS COOKED IN | 20Z SOUR CREAM, 207 GUACAMOLE, 202
pork belly bites and dips. |CHOICE OF SAUCE, 4 PANKO BELLY BITES SALSA 207 APPLE SAUCE
NUGGETS [with bba aip /22, 20 No | N0 | No | No | No 6/12/20NuceETs 2078BQSAUCE
VEGETAR
DISH MENU DESCRIPTION olrﬁgw G:Ervéw “)’:':): 1o “'\Ef:,: SPECIFICATIONS ACCOMPANIMENTS PLATE ALLERGENS GP% COST PRICE
oPTION

OPTION
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P aprion

BURGERS SERVED INABRIOCHE STLYEBUN AL BURGERS - BUN SETUP TOASTED BRIOCHE BUN THEN 2 CE BERG LEAVES, 1SLICE BEEF
WITH SKIN ON FRIES TOMATO. 2RED ONION RINGS

THErART bectpatty withpickes and ketchup | WO | WO | NO | WO | N [oUNSETUP,6 OZ BEEF PATIY. PICKLES. KETCHUP. BUNTOP SNONFRES

L0RD MEUR bectpattywith americancheese | NO | NO | NO | NO | NO [BUNSETUP,G0ZBEEF PATTY, AMERICAN CHEESE, 2STREAKY BACON, PICKLES, KETCHUP,
Jan streaty bacon it ickles and ountop
etonup

SCKED bectpaty, american cheese, No | WO | WO | NO | WO |BUNSETUP.GOZBEEF PATY, AMERICAN CHEESE, 25TREAKY BACON, 1FASHBROWN.2 SUNONFRIES
sreaky bacon, hsh brow, onon ings |ONION RINGS, BBQSAUCE, BUNTOP
Jandbba souce

WEGAMOCOATE [2beerpartieswihspeciatburgsr | NO | WO | NO | NO | NG |BUNSETUP, 0Z BEEF PATTY AMERICAN CHEESE, BURGER SAUCE, MIDDLE BURGER BUN, SUNONFRIES
sauce, american cheese & pickies 602 BEEF PATTY, AMERICAN CHESE, BURGER SAUCE, BUNTOP.

NEWYORKER ed butiermlkchicken, american | NO | N0 | NO | NO | N0 |BUNSETUP, FREID BUTTERMIL CHICKEN BURGER, AMRICAN CHEESE, BBQ SAUCE, BUN SUNONFRIES
eheese abba sauce op

CAROUNA [Southern ried chicken,amerizan | NO | WO | NO | NO | N0 |EUNSETUP, SOUTERN FRIED CHICKEN BURGER, AMERICAN CHEESE, ENFER REAPERHOT SUNONFRIES
heese then ither reaper ot sauce ISAUCE OR COOL CAIUN MAYD, BUNTOP
orcootojun mayo

BEVOND MEAT CREESEBURGER _|plantbaseapattywithamerizan | N0 | NO | VEs | Ves UN SET UP,PLANT BASED PATTY, AMERICAN CHEESE, BUNTOP SUNONFRIES
lheese o vegan cheddar - see see
betow seLow

VEGAN OPTION BEVOND MEAT [AVAGID CROSS CONTAMINSTION, BUN'SETUP, PAN FRIED PLANT BASED PATTY, VEGAN SNONFRIES

26 | CHEESE BURGER

| CHEESE, BUN TOP
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DISH MENU DESCRIPTION olrﬁgw G:Ervéw opmon BN ARaN SPECIFICATIONS ACCOMPANIMENTS PLATE ALLERGENS GP% COST PRICE
oon oPTION
FAVOURITES
MAC & CHEESE VEs | N0 | No | ves [PORTION OF MACARONI COVERED WITH CHEESE SAUCE, HEATED AND TOPPED WITH ‘GARLIC CIABATIA
| CHEDDAR, GRILLED UNTIL GOLDEN BROWN, SPRINKLED LIGHTY WITH CHOPPED PARSELY
[ADD BACON YES | NO | NO | NO | NO |ASABOVE-ADDBACONBITSTOMACARONI "GARLIC CIABATTA
NAGHOS. NO | vEs | NO YES[2HALF PORTION OF NACHOS, ON PARCHMENT PAPER TOPPED WITH JALAPENOS, SALSAAND | 2 0Z RAMEKIN GUACAMOLE, 2 0Z RAMEKIN
[toppeg with salsa,nacho cheese, st INACHO CHEESE, OVEN BAKED 3 MINUTES, THEN STACKED ON TOP OF ONE ANOTHER ‘SOURCREAM
lettuce BELOW [TOPPED WITH FINELY SHREDDED LETTUCE
LOW GLUTEN OPTION NAGHOS. [AVOID CORSS CONTAMINATION - 2 HALF PORTION OF NACHOS, ON PARGHMENTPAPER | 20Z RAMEKIN GUACAMOLE, 202
ITOPPED WITH SALSA AND NACHO CHEESE, OVEN BAKED 3 MINUTES, THEN STACKED ON RAMEKIN SOUR CREAM
[TOP OF ONE ANOTHER TOPPED WITH FINELY SHREDDED LETTUCE
/ADD CAIUN CHICKEN NO | VES | NO | NO | NO |ADDCAUNSPICERUBTODICED CHICKEN ANDADD T0 BOTH LAYERS OF NACHOS, "20Z RAMEKIN GUACAMOLE, 2 0Z RAMEKIN
St FOLLOW PROCEEDURE ABOVE ‘SOURCREAM
BELOW
LOW GLUTEN OPTION ADD CAJUN [AVOID CROSS CONTAMINATION - ADD CAJUN SPIGE RUB T0 DICED GHICKEN ANDADDT0 | 20Z RAMEKIN GUACAMOLE, 202
[CHICKEN [BOTH LAYERS OF NACHOS, FOLLOW PROCEEDURE ABOVE. RAMEKIN SOUR CREAM
'ADD BEEF CHILL NO | VES | NO | NO | NO |ADDBEEFCHILLTOBOTH LAYERS, FOLLOW PROCEEDURE ABOVE "20Z RAMEKIN GUACAMOLE, 2 0Z RAMEKIN
St ‘SOURCREAM
BELOW
LOW GLUTEN OPTION ADD BEEF [AVOID CROSS CONTAMINATION - ADD BEEF GHILLTO BOTH LAYERS, FOLLOW. 20ZRAMEKIN GUAGAMOLE, 20Z
cHILL PROCEEDURE ABOVE RAMEKIN SOUR CREAM
CHICKEN & RIBS. 12rackofstickybbaribsand 12| NO | VES | NO | NO | NO |REHEATPRECOOKED RIBS AND GHIGKEN TOTEMP OF MIN 75 DEGREES, PLATE WITH SKIN ON|
roasted cajun chicken with skin on st FRIES, PORTION BBQ BEANS AND PORTION OF COLESLAW
fies,bbq beans and colestaw BELOW
LOW GLUTEN OPTION CHICKEN & |sticky bba ibs and 1/2 roasted [AVOID CROSS CONTAMINATION - REHEAT PRECOOKED RIBS AND CHICKEN TO TEHP OF
RiBS |cajun chicken it skinon ries, MIN 75 DEGREES, PLATE WITH SKIN ON FRIES, PORTION BBQ BEANS AND PORTION OF
|bba beans and coleslaw |coLestaw





image25.png
LOW | VEGAN VEGETAR VEGET
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oon oPTION

CLASSICS

'BOZRUMP STEAK [Withaherbbutter, cookedtoyour | NO | VES | NO | NO | NO [BOZSTEAK PANFRIED WITH FRESH ROSEMARY & THYME BUTTER, FINISHED IN THE
liing with kin o frie, rlled st RATIONAL WHOLE ROASTED TOMATO - HALVED, PORTION OF SKIN ON FRIES, PORTION OF
[tomato and peas BELOW. pess

[ADD SCAMPI No | No | No | No | No [sscamm

PEPPERCORN SAUGE. No | ves | no | ves [SEE RECIPE SHEET

PORKBELLY, [with s cicer sauce, smoked NO | VES | NO | NO | NO |SEEPORKBELLYRECIPE, SEE SHOKED APPLEWOOD MASH RECIPE PORKBELLY ‘SMALLIUG OF CIDER SAUCE
|applewood mash and seasonal st PLACED ON TOP OF MASH, SEASONAL VEGETABLES TO SIDE, DRIZZLED LIGHTLY WITH CIDER
[vegetables BELOW |sauce

LOW GLUTEN OPTION PORK [ with a cider sauce, smoked [AVOID CROSS CONTAMINATION FOR ALL ASPECTS OF MEAL-SEE PORK BELLY RECIPE, SEE 'SMALLIUG OF CIDER SAUGE

BELLY |applewood mash and seasonal |sMOKED APPLEWOOD MASH RECIPE. PORK BELLYPLACED ONTOP
[vegetables |OF MASH, SEASONAL VEGETABLES T0 SIDE, DRIZZLED LIGHTLY WITH CIDER SAUCE

HUNTERS GHIGKEN [rlled chicken flt topped with NO | VES | NO | NO | NO |GRILLED CHICKEN FILLET, TOPPED WITH GRILLED BACON, BBQ SAUCE AND AHANDFULOF
bacon, bbg sauce and cheddar st | CHEDDAR, PLACE IN SHALLOW BLACK DISH, AND COOK THE DISH IN THE RATIONAL UNTIL
lserved with skinon ries orjacket BELOW ITHE CHEESE IS GOLDEN BROWN, SERVED WITH FRIES OR JACKET WITH PEAS OR SALAD.
|ang solad or arden peas

LIGHT OPTION HUNTER'S 12 GRILLED CHICKEN FILLET, TOPPED WITH GRILLED BACON, BBQ SAUCE AND AHANDFUL

cHICKEN |OF CHEDDAR, PLACE IN SHALLOW BLACK DISH, AND COOK THE DISH IN THE RATIONAL UNTIL

ITHE CHEESE IS GOLDEN BROWN, SERVED WITH SMALL PORTION SKIN FRIES OR JACKET
[WITH SMALL PORTION PEAS OR SALAD.

LW GLUTEN OPTION HUNTERS _[grilled chicken filt toppedwith | YES. [AVOID CROSS CONTAMINATION - PAN FRIED CHICKEN FILLET, TOPPED WITH PAN FRIED|

(CHICKEN bacon, bbq sauce and cheddar BACON, B8Q SAUCE AND A HANDFUL OF CHEDDAR, PLACE IN SHALLOW BLACKDISH,
|served with skinon fries orjacket |AND COOKTHE DISH IN THE RATIONAL UNTIL THE CHEESE IS GOLDEN BROWN, SERVED
|and salad o garden peas |WITH FRIES OR JACKET WITH PEAS OR SALAD.

LIGHT OPTION LOW GLUTEN [AVOID CROSS CONTAMINATION - 172 PAN FRIED CHICKEN FILLET, TOPPED WITH PAN

|OPTION HUNTER'S CHICKEN [FRIED BACON, BBQ SAUCE AND A HANDFUL OF CHEDDAR, PLACE IN SHALLOW BLACK

DISH, AND COOK THE DISH IN THE RATIONAL UNTIL THE CHEESE IS GOLDEN BROWN,
|SERVED WITH 1/2 PORTION SKIN ON FRIES OR JACKET WITH SMALL PORTION PEAS OR
IsaLAD.

SIZZING FAITAS [fourtortilas, smokey onions, NO | NO | NO | NO | NO |1CHICKEN FILLETSLICEOR 1807 RUMPSTEAKSLICED, 1JUG- HALF PEPPERS, HALF ONIONS, | LETTUCE, CHOPPED TOMATOES, GRATED
peppers,cheddar, salsa, guacamole,| | COOKED IN BAKING BLOCKWITH CAIUN SPICES ‘CHEDDAR, 207 RAMEKIN SOUR CREAM, 2
lettuce - chooose from ehicken or 'OZ RAMEKIN'SOUR CREAM, 2 0Z RAMEKIN
steak GUACAMOLE

PIEOF THEWEEK, [Sec ourspecialboardsvathcreamy | NO | NO | NO | NO | NO |PIE PORTION MASHPOTATOES, PORTION SEASONAL VEGETABLES UG OF GRAWY
| mash, seasonal vegetable and gray
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167] OPTION OPTION
168 DESSERTS
COOKE ICE CREAM SANBHICH No [ N0 | wo | ves REHEAT 2 CODKED COOKIEFOR 2 MINUTES, LEAVE TO STAND FO 2 MINUTES, STACKAS
169 FOLLOWS, COOKIE, VANILLAICE CREAM, COOKIE, DRIZZLE WITH CHOCOLATE SAUCE
FRUT CRUMBLER CUSTARD. Mo | N | ves | ves FRUITMIXTURE TOPPED WITH CRUMLE, HEATED IN OVEN FORB MINUTES, SERVE WITHHOT
see \ANILLACUSTARD.
17 seLow
VEGAN OPTION FRUT GRUMBLE [AVOID CONTAMINATION - FRUT MIXTURE TOPPED WITH CRUMLE, HEATED IN GVEN FORG
171/ veoAN cE cREAM MINUTES, SERVE WITH VEGAN ICE CREAM
STICKY TOFFEE PUDDING. [With custard orice sream Mo | o | wo | ves PORTION OF STCKY TOFFEE PUDDING HEATED INTHE MICROWAVE FOR40SECS, SERVE WARM STICKY TOFFEE SAUCE UG
172 W HoTVANILLA CuSTARD.
CROCOLATEBROWNE ith sated caramelice sream No | W0 | wo | ves PORTION OF CHOCOLATE BROVNI, HEATED IN MICROWAVEFOR 20 SECONDS, SERVE
173 WITH SALTED CARAMELSCOOP ONTOP AND CARAMEL SAUCE
174 FINT FHOUNTA SUNDAE Mo | o | o | e [SEE PRODUCT RECEIPESHEET
M SPONGE & CUSTARD No | ves | no | ves 4 SPONGE - LEAVE IN CONTAIER, MICROWAVE FOR 40 SECS, LEAVE TO STAND FOR ONE
see VINUTE, TURN OUT OF CONTAINER AND SERVE J4M SIDE P, SERVEWITH HOT VANILLA
175 seLow custaro
LW GLUTEN OPTION 1AM [YOU MUSTHAKE SURE YOUSELEGT ANON GLUTEN CONTAINING JAH SPONGEAVOID
SPONGES CUSTARD |CROSS CONTAMINATION - LEAVE N CONTAINER, MICROWAVE FOR 40 ECS, LEAVETO
|STAND FOR ONE MINUTE, TURN OUT OF CONTAINER AND SERVE JAM SIDE UP, ERVE WITH
175 OTVANILLA CuUSTARD
CHOCOLATE FUDGECAE = Mo | o | wo | ves PORTION OF CHOCOLATE FUDGE CAE, DEFROSTIN MICROWAVE FOR 20 SECS, THEN 10.20
177 |SECS FULL POWER, SERVE WITH VANILLA ICE CREAM SCOOP ONSIDE
35C00PS OF E CREA [Shoose romvanila, chogolate, | NO | VEs | VEs | VES [35C00P PORTION, HUST BE SCOOPED WELLAND EVEN.
strawberry sated caramel, mint s | s
173 choc chiporveganvanita seLow | seLow
LW GLUTEN OPTION35C00PS [AVOID GROSS CONTAMINATION -3 SCOOP PORTION - ALL FLAVOURS AVAILABLE
179|OF IcE CREAM
VEGAN OFTION 3SGO0PS OFIGE [AVOID GROSS CONTAMINATION -3 SCOP PORTION - ONLY VEGAN VANILLA
180/ CREAM
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