Learning Log
What are the types of Food and Beverage Operations?
There are many types of Food and Beverage Operations, the main ones being Restaurants, Hotels, Welfare catering, Industrial catering, retail catering, Transport catering, Outdoor catering, Takeaway, Licensed and Fast-Food outlets. They all have a central purpose of providing food. However, they all approach food and catering in vastly different ways. 
Hotels and restaurants want to provide a high-class experience that won’t be forgettable, with options for 5+ course meals that offer flavours that many people have never even known exist. There are 2 main types of Restaurants; Multi-Cuisine restaurants and Speciality Restaurants. Multi-Cuisine restaurants offer a range of different cuisines from diverse cultures at the same time e.g., Indian, Thai, Italian, Creole etc. Multi-Cuisine restaurants have the benefit of being a lot cheaper than Speciality restaurants as well as having more range in their menus and food. As well as this, they’re much more affordable than its counterpart. However, they won’t offer an authentic experience, as well as the dining experience will be weaker than it’s counterpart.
 Speciality restaurants focus on one culture and aim to be the top restaurant for said cuisine; This also affects the restaurant décor (see reference 1). Speciality restaurants have the advantage of being great for patrons looking for that country/culture’s food, as well as offering an authentic experience of that country’s food language. However, the price of many speciality restaurants can be a turn away for many people, these restaurants having a steep price point for what they’re offering.
                       image 1; Indian restaurant, using many Indian designs and material
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On the other end, Fast-Food and Takeaway offers affordable food for the average working-class person. They aren’t offering an experience that will be forever in your memory, or flavours that are out-of-this-world, but the price is something that everyone can afford and experience, as well as being quick and easy to prepare and eat. This is again, great for people who are working-class; They are pick-up and go foods for people who may be on a lunch break and don’t have the time to sit down in a restaurant and wait for a 3-course meal to be prepared.
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A great case study of the food and beverage operation can be seen in Ritz-Carlton, a high-class hotel chain that is world-renowned for its amazing restaurant service. This is for many reasons, such as its Service values being one that puts their employees as their most valuable asset, their amazing training which requires every employee, no matter how experienced, to have at least 250 hours a year of training. As well as this, employees are given at least $2000 a day for resolving problems without the need of contacting someone of a higher position. This gives the employees a sense of empowerment and responsibility; They have a good amount of power, and with said power they should give the best experience for their guests as humanly possible. Treating employees importantly and giving them a sense of responsibility is one of the best things you can do for your hotel.
Food Safety (4 Cs)
· Cleaning
· Cooking
· Chilling
· Cross-contamination
What is the Kitchen brigade system?
The Kitchen brigade system is a system that gives every chef in the kitchen a role, automating the kitchen and creating an optimal environment for the team to create the best food and customiser service experience as possible. This was created by French chef Georges-Auguste Escoffier, who used his experience in the french army to structure the kitchen of his restaurants to be like a machine. It gives chefs roles and jobs to do in the kitchen; Executive Chef, Head Chef, Sous Chef, Chef de Partie and Junior Chef. All of these roles have a great importance in the kitchen creating the best food at a good pace
All Kitchens should aim for 5* with the FSA
Skills in the Kitchen
Important skills in the kitchen are Kitchen, Teamwork, Management, Self-Suffienciency, Food Safety, Knife skills, Adaptability, Multi-tasking, Cleanliness and Communication
Allergies
The Kitchen staff MUST avoid cross-contamination at all costs. This can be done in many easy ways, such as washing hands after touching meats and dairy products, make sure all tools used are not being used for everything, sanitize work environment after every day, designate specific cutting boards for different food groups such as a cutting board for chicken, fish, meat, dairy, vegetables e.g.c
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