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BRI This curriculum is to identify the crucial elements involved in the successful
operation of a restaurant and show their interrelationships. The operator's task is to
manage all elements to produce satisfied customers.
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1.EERS i B BEA R EL A4 | Be able to describe the various kinds and
characteristics of restaurants , 9 FLEEERAIE
2. BE TG BEZAHE(TEHETE |, Be able to conduct a customer, property, and
competitor analysis and to identify the key parts of a promotion , 15 PHEEH
Hige
EERENGEHAYRIE | Be able to develop procedures for the effective
purchasing, receiving, storing, and issuing of items used in the operation , 10 %t
B EYIRPEE
4 BERAE AR B A RE B AN BE#NYT , Be able to understand the various
foodservice procedures and to behave in any of these situation , 9 FEEEE KA
Ak
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1. Identify the skills necessary to manage a restaurant.

2. ldentify the various procedural and convivial dimensions of service.

3. Development procedures for the effective purchasing, receiving, storing, and
issuing of items used in the operation.

4. Develop procedures for preventing foodborne diseases.

5. Identify the four types of financial ratios used by management.

6. Identify major ongoing trends in customer behavior that will affect the
restaurant
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