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Upon the successful completion of this module, the student should be able to 

demonstrate the ability to:

• Undertake efficiently a variety of different positions within food and beverage 

operations and appreciate the importance of the work based key skills within this 

area of hotel operation

• Develop food production and food service skill competencies to meet 

organisational requirements and standards

• Examine issues such as resource allocation, marketing, management styles, 

culture, health and safety and organisational/industry problems will be addressed.

Module Learning 

Outcomes



• Kitchen roles and responsibilities

• Allergies and intolerances

• Food safety

• Food hygiene

• 4 C’s

• Beverages

• Fine Dining

• Restaurant Management

• Menu engineering and psychology

Exam Subjects



Module Feedback 
Evaluation Form

Please log into Moodle 

and take 10 Minutes to 

complete the Module 

Evaluation Form!



1. BMIH4002

2. Food & Beverage Operations

3. Institute of Management & 
Health

4. Swansea, Business Campus





Provide valuable

comments



Some questions will need to 

be marked as Not Applicable



Module Assignments & Deadlines

Assignment 3

In Class Test:

Multiple Choice Exam 

50%

Monday 

5th of December @ 10AM

**Please make a note of these in your diary or on your phone calendar so you 

do not forget.**

Assignment 3 requires 

you to complete a 

multiple-choice test, 

which will be based on 

the Food & Beverage 

content delivered to you 

throughout this module. 

There will be 45 multiple-
choice questions overall.



Revision



Service methods

(Cousins and Weekes, 2020)



Customer Needs

Physiological Economic

Social Psychological

Convenience

(Cousins and Weekes, 2020)

Hungry or Thirsty? Cheap or Quick?

Meet/Celebrate with 
Friends or Family?

Need variety?

Away from home and 
unable to cook?



Asst F&B Manager

Supervisor

Team Leader

Servers / Bartenders

Food Runner

Front of House Roles: small to medium 
operation

Food & Beverage Manager

• Bar Manager
• Sommelier
• Mixologist
• Barista

• Head Waiter
• Host



HACCP

1. What does HACCP stand for?

2. What are the 7 Principles of HACCP?

3. What is HACCP relevance to Food Safety?



Temperatures for Food Safety

What is the “dangerzone”?

What is the recommended cooking temperature?

What is the recommended fridge temperature? 



Temperatures for Food Safety



The 4 C’s of Food Safety



Cross Contamination

What is Cross Contamination?

Why is it important to avoid Cross Contamination?

How can we avoid Cross Contamination?



Can you spot the 
cross contamination 

risks?



Cleaning
Why is washing our hands important?

What is the difference between a small circular 
sink in a kitchen and a big rectangular sink?

What are the steps to cleaning a surface we’ve 
done prep on correctly?

When should we be washing out hands?

Why do chefs have to wear chef whites?



Chilling

Why do we chill food?

What foods should be kept chilled?

What is the four hour rule for displaying chilled food?

How can we chill down hot food quickly?

What are some of the options we have to defrost food?

What temperature should the freezer be set to?



Cooking

Why do we have to cook food?

Can you give some examples of safe cooking times 
and temperatures?

What are some high risk foods we cook?

What does reheating mean?

How long can you display hot food if you cannot keep 
it at 63C?



What does SFBB stand for?

Why is SFBB useful?



What are the differences between a Food 
Allergy vs Food Intolerance?

A food allergy:

• can be life-threatening

• is a reaction by your immune system (your 
body's defence against infection). Your immune 
system mistakenly treats proteins found in food 
as a threat

• can trigger allergy symptoms, such as a rash, 
wheezing and itching, after eating just a small 
amount of the food (these symptoms usually 
happen quickly)

• is often to particular foods. 

Common food allergies in adults include fish and 
shellfish and nut allergies. Common food allergies 
in children include milk, eggs, fish, peanuts and 
other nuts.

A food intolerance:

• does not involve your immune system – there is 
no allergic reaction, and it is never life-
threatening

• causes symptoms that happen gradually, often 
a few hours after eating the problem food

• only results in symptoms if you eat a 
substantial amount of the food (unlike an 
allergy, where just traces can trigger a reaction)

• can be caused by many different foods

Common intolerances include lactose and 
gluten.

(NHS, 2019)



What are the 14 Major Allergens?



Revision Techniques



Next Week

Remember your exam is on Monday 5th of December at 
10AM. Invites have been sent out previously. 

You will need to be at a computer and in a quiet room to 
take the exam. Your camera will need to be on for the full 
duration.

This Photo by Unknown Author is licensed under CC BY-SA

https://picpedia.org/highway-signs/e/exam.html
https://creativecommons.org/licenses/by-sa/3.0/


Office Hours
8.30AM – 5PM


