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1 Iessn, nuianHnpyeMble pe3yabTaThl 00y4eHHUs 10 JUCHHUIIIMHE (MOIYJII0)

[lenbto ocBOeHUS y4eOHON NTUCHUIUIMHBI SBISETCS (POPMHUPOBAHUE y CTYAEHTOB KOMILIEKCA
0a30BbIX TEOPETHUECKUX 3HAHUN B OOJIACTH yNpaBICHUsS MPEINPUITUEM MUTAHUS U IPUOOpETEHHE
MPAKTUYCCKUX HABBIKOB, H€O6XOIII/IMBIX JIs1 BBCACHUA On3Heca B COBpPCMCHHBIX YCJIIOBHAX, C
COBEPILICHCTBOBAHUE YCTHON M MUCbMEHHOM PEYM HA AHTJIMHCKOM SI3BIKE.

B npouecce qocTukeHUs LENM PEIIAIOTCS CIEAYIOLINE 3a/1a4uu:

— (GOopMHUPOBaHHS Y CTYICHTOB 3HAaHWK B OO0JIACTH OpTraHHM3AIMH W YIPaBICHUS
MPEINPUATHEM TUTAaHUS HA UHOCTPAHHOM S3BIKE;

— OBJIaACHUA CTYACHTOM yMeHI/Iﬁ HCIOJIb30BAaHHUA COBPCMCHHBIX IMPOTrpaMMHBIX MIPOJYKTOB
B paMKax OCATCIbHOCTU HpC}IHpI/IHTI/Iﬁ INUTaHUA,

— (¢GOopMHUPOBaHUA Yy CTYACHTOB MPAKTHYECKHX HABBIKOB pPa3pa0OTKH  KOHIIETILIUN
Hpe,ZIHpI/ISITI/Iﬁ MUTaHWA, BKIIIO4Yas MPOU3BOACTBCHHYIO U C6BITOBYIO ACATCIIBHOCTh HAa NHOCTPAHHOM
S3BIKE.

[TnanupyemMbIMH pe3ynbTaTaMu OOydeHHs MO0 AMCLUUIUIMHE (MOMYIIO), SBISIOTCS 3HAHMA,
YMEHUs, HaBBIKH. llepedeHb IMIaHUPYEMBIX PE3YJAbTaTOB OOYyUYCHHS IO JUCIHILIMHE (MOJIYIIO),
COOTHECEHHBIX C IUIAHUPYEMBIMH Ppe3ylbTaTaMd OCBOCHHS 00pa3oBaTENbHON IPOTPaMMBL,
npecTaBicH B Tabmuie 1.

Tabnuna 1 — Komnerenmuu, popmupyemblie B pe3yabTaTe U3y4eHUS JUCIUIUIMHBL (MOJTYJIs)

Kog u Pe3ynLTaTLI 06yquHﬂ IO TUCHHUILINHE
Haspanue Komu (bopMynupoBKa
OIIOII BO, (hopmyHpoBKa HWHIUKATOpa Kon
COKpAIICHHOE KOMIICTCHU U AOCTHKCHHU pe3yab ®opmynupoBKa pe3yJibraTa
KOMITCTEHITHT
Tara
43.03.02 I1IKB-2 : Cniocoben | IIKB-2.2k : PJI1 3HaHHE | METObl U AITOPUTM
«Typuzm» OpraHu30BaTh OpraHu3oBbIBacT (hopMUPOBAHUST KOHISTIIIHA
(B-TVY) IUITaHUPOBAHUE U IIPOU3BOJICTBEHHYIO NPEeNNpUATUN TUTAHUS,
yIpaBJIcHUE 1 COBITOBYIO BKJIFOYast IPONU3BOJICTBEHHYIO U
TPOW3BOJICTBEHHOH | JIESATEIHFHOCTD COBITOBYIO HEATEIIFHOCTD
U cOBITOBOIT MPEANPUATHS, B HpEeANPUSTHS HA HHOCTPAHHOM
JIESITETbHOCTBIO B TOM YHCJIE C SI3BIKE
NPEAIPUATHAX HCIIOJIB30BAHUEM P2 YMmenue | onpeaensTb He0OXOIUMOCTD
PECTOPAHHOTO U COBPEMEHHBIX WCTIOJIb30BaHHsI COBPEMEHHBIX
TOCTUHUYHOTO IIPOrpaMMHBIX MIPOrPaMMHBIX ITPOAYKTOB B
OmsHeca IIPOTYKTOB paMKax NpoU3BOACTBEHHON U
COBITOBOM JEATEITBHOCTH
NpeANPUSTHH TUTaHHUS
Pa3 HaBplk | HCIOIB30BaHUS COBPEMEHHBIX
MPOrPaMMHBIX IIPOIYKTOB B
paMKax pa3pabOoTKH KOHISTIIHH
Y OpraHu3anuu
MIPOU3BOJICTBEHHON U COBITOBOI
JIeSITeIbHOCTH NPEANPHUITUI
MIUTAHUS

2 Mecto qucuuniannbl (MoayJsi) B ctpykrype OINIOII

Jucunnnuna "Restaurant Management (PecTopanHblli MEHE)KMEHT)" OTHOCHUTCS K 4acTH,
bopmHpyeMOil yuacTHUKaMU 00pa30BaTENbHbIX OTHOIIECHUH.

OCOOeHHOCTh W3YyYEHHUS TEOPUU U OCBOCHHUS IMPAKTUKH MPOSBISETCS B HCIOJIH30BAHUU
COBPEMEHHBIX TEXHOJIOTUH U MTHOCTPAHHOT'O S3bIKA.

CoBeplIeHCTBOBaHNE 3HAHUN, YMEHHH, BIaZIeHUH B 00JACTH PECTOPAHHOTO MEHEIKMEHTA,
YCTHOM M IHUCBMEHHOW PEYM HA AHDIMICKOM S3BIKE HAINPABICHO HAa KOMIUIEKCHOE pa3BUTHE
KOMMYHUKATHUBHO, “H(pOPMaIIMOHHOM, COIIMOKYJIBTYPHOM, npo¢eCCuOHATBHON u



OOIIEKYIbTYPHON KOMIIETEHTHOCTH CTY/ICHTOB.

3. O0beM TUCHMILUTHHBI (MO1YJIA)

O0beM [UCHUIUIMHBI (MOAYNsl) B 3aUETHBIX EAMHMUIIAX C YKa3aHHEM KOJIHYeCTBa
aKaJIeMUYECKUX YacoB, BBIACICHHBIX Ha KOHTAKTHYIO paboTy ¢ oOydaromumucs (10 BHIAM
y4eOHBIX 3aHATHI) U HA CAMOCTOATEILHYIO pa0bOTy, MPUBEICH B TaOIUIE 2.

Tabnuua 2 — O6mas TpyJ0eMKOCTb AUCHUTUINHBI

Tpyno- O06beM KOHTAKTHOMN paboThl (Uac)
CeMeCTp CMKOCTh
HasBanue dopma (0D0) dopma
YacTtb Bneaynu-
OIIOIT o0yde- WIH Kype AynutopHast CPC aTTec-
BO HUS Vil (320 TopHaid Taluu
> 3.E.) Bcero
0300)
JIEeK. MpakK. na0. IA KCP
4303020 690 | p1B 6 3 55 0 sa | o 1 0 53 3
Typusm

4 CTpyKTypa U co/iepKaHue JMCUUILITHHBI (MOTYJIsA)

4.1 Ctpykrypa tMcuuIuIidnubl (Moayas) aiasa O®O

Temartuueckuil 11aH, OTPAXKAIOIINUN COJEPIKAHUE AUCITUIUTHHBI (IEpEeYeHb Pa3/IeJIOB U TEM),
CTPYKTYpPUPOBAHHOE MO BUIAM Yy4YeOHBIX 3aHATHUH C yKa3aHHEM HX OObEMOB B COOTBETCTBUH C
y4eOHBIM IIJIAaHOM, TTpHUBEIeH B Tabmuie 3.1

Tabmuma 3.1 — Pa3gensl nucuumuiHbl (MOIYNs), BHIBI YY€OHOW NEATEIBHOCTH U (DOPMBI
TeKymero Koutpois aiust OPO

Kox pe- Koi-Bo 9acoB, oTBeJeHHOE Ha
Ne Ha3Banue Tembl 3yJbTaTa Popwma
- Jlex Ipakr JIa6 CPC TEKYILIET0 KOHTPOJIS
00y4eHus
| Introducing restaurant on 0 3 0 10 onpoc, sanaun
management
Food and beverage PI1, P12,
2 production operations P13 0 8 0 10 OTpoc, sajatt
3 | Food and beverage control P11, PA3 0 16 0 10 OIIpOC, 3a0a4H
Staffing issues in
4 restaurants P1, P13 0 10 0 13 OIpocC, 3a71a4n
5 | Developing the concept P)I;)}:[I;JIZ, 0 12 0 10 OIIpOC, IPOEKT
Hroro no Taéanue 0 54 0 53

4.2 CoaeprxaHue pa3iesioB U TeM IMCHUILVIMHBI (Moayas) A ODO

Tema 1 Introducing restaurant management.

Conepxxanne Tembl: Food and beverage industry. Basics of the Restaurant business.
Complexity of Food and beverage operations. Principal characteristics. Manaagement functions.
The role of Food and Beverage Manager, duities of the Food and Beverage Manager, professional
skills and development of the leader.

@opMBI M METOJBl TPOBEACHUS 3aHATHH IO TeMme, NpUMEHseMble 00pa3oBaTEIbHBIC
TEXHOJIOTUH: IPAKTUYECKUE 3aHATHS: TPYIIIOBBIC U MHUBHUYJIbHBIC 3aJaHNSI.

Buasl camMoCTOSTENbHON TMOATOTOBKM CTYIEHTOB IO TEME: BBINOJIHEHUE 3aJaHuil IO
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTIPOCY.

Tema 2 Food and beverage production operations.
Conepxkanne TeMbl: Food production operations. Kitchen organisation. Quality of food,
safety and hygiene. Food and beverage production methods. Food and beverage service concepts.



@opMbl M METOJBl TPOBEACHUS 3aHATUH IO Teme, NpUMEHseMble 00pa3oBaTeIbHbIC
TEXHOJIOTMH: IIPAKTUYECKNE 3aAHATHUSA: TPYIIIOBbIE U MHIUBUAYaJIbHbIE 3aJaHUS.

Bunbl caMOCTOATENBHOM IOATOTOBKM CTYACHTOB II0 TEME: BBINOJHEHHUE 3aJaHUi 110
TEKyIIEM KOHTPOJIIO, IOATOTOBKA K OIIPOCY.

Tema 3 Food and beverage control.

Conepxanne Tembl: Specific aims and objectives. Problems and fundamentals of control.
The methodology of food and beverage control. Setting the budget and calculations. revenue
control. Quality in food and beverage operations.

@opMBI W METOIBl TPOBEACHUS 3aHATHH 10 TeMme, NpUMEHseMble 00pa3oBaTeIbHbIC
TEXHOJIOTUH: MIPAKTHYECKUE 3aHATHUS: TPYITIOBBIC U MHIUBUIYAbHBIC 33/ 1aHUSI.

Buasl camMoCTOSTENPHON IOATOTOBKM CTYIEHTOB IO TEME: BBINIOJIHEHHE 3aJaHHil 10
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OTPOCY.

Tema 4 Staffing issues in restaurants.

Conepkanne Tembl: Aims, policies and standarts. Stucture, organisational charts. Staff
turnover. Staff training and sheduling. Supervision and communication.

@opMBI W METOIBl TPOBEACHUS 3aHATHH 10 TeMme, NpUMEHseMble 00pa3oBaTeIbHBIC
TEXHOJIOTHH: MPAKTUYECKUE 3aHATHUS: TPYIOBbIE U WHANBUAYAIbHbBIC 3aJaHHUS.

Buasl camMoCTOSTENPHON TMOATOTOBKM CTYIEHTOB IO TEME: BBINIOJIHEHHE 3aJaHHil 0
TEKyIIeMy KOHTPOJIIO, TOATOTOBKA K OIPOCY.

Tema 5 Developing the concept.

Conepxkanne TeMbl: Deciding what kind of reataurant to run. Researchin the marketplace.
Business-planning (financing, location, idea, legalities). Composing menu and bar&drinks list,
setting up the front office, the back office. Manging employees, running a reataurant, building a
clientele.

@opMbI M METOJBl TPOBEACHUS 3aHATUH 1O TeMme, NpUMEHseMble 00pa3oBaTeIbHbIC
TEXHOJIOTUH: MPAKTHYECKUE 3aHATHUS: TPYITIOBbIC U HHIUBUIYaTbHBIC 3a/1aHUSI.

Buapsl camMocTOSTENbHON IMOATOTOBKM CTYIEHTOB IO TEME: BBINOJIHEHUE 3aJaHuil 1o
TEKyIeMY KOHTPOJIIO, TOJITOTOBKA MPOEKTA.

5 Metoanueckue yKazaHus J1Jis 00y4arOIIMXCH MO0 U3YYECHUIO U PeaTu3alu JUCHUIIIMHBI
(Moay.Jis1)

5.1 MeToguyeckne peKOMEHIANNH OOYyYAIOIIMMCH MO0 W3YYeHHMI0 [UCUMILUIMHBI H 10
o0ecrneyeHNI0 CAMOCTOATEILHOI padoThI

YernemnHoe 0CBOGHHE AMCLUMIUIMHBI MPEANoJaracT akTUBHYIO PadOTy CTYAEHTOB Ha BCEX
3aHATHSX ayIUTOPHOH (OPMBI: JICKIIMOHHBIC 3aHATHS, NPAKTUYCCKUE 3aHSITHS, BBITOJHEHHE
aTTECTAIIMOHHBI MEPONPUATHH, YPPEKTUBHYIO CAMOCTOSATEIBHYIO padoTy.

B mpomecce wu3ydeHWs UCHMIUIMHBI CTYACHTY HEOOXOIMMO OpPHUEHTHPOBATHCS Ha
CaMOCTOSATENIFHYIO MPOPAOOTKY JICKIIMOHHOTO MaTepHaja, MOJrOTOBKY K MPAKTUYECKUM 3aHATHSM,
BBINOJIHEHUE 3a7aHuil B paboueil TeTpanu, pelIeHHe pPa3HOYPOBHEBBIX 3ajad U 3a/aHuil,
MOJTOTOBKY K 3aIIUTE IMPOEKTa C MPE3CHTAIIMOHHBIMI MaTepraIaMHu.

Jns mpoBeieH!sI 3aHATHI JIEKIMOHHOTO THUIIA UCTIONB3YIOTCS y4eOHO-HANIAHBIE TOCOOHS B
dopme mpe3eHTaUMOHHBIX MaTepuanoB, TekcTel ['OCTo, yueOHble mocoOMS U Jp.,
o0ecIieunBaroIfe TeMaTHYECKHE HILUTIOCTPAINN, COOTBETCTBYIOIINE TEMaM JICKIHH.

5.2 OcoOenHocTH opraHu3anuu OOy4YeHUs] JIS1 JIUI € OTPAHHYEHHBIMM BO3MOKHOCTSIMH
310POBbSI 1 HHBAJINI0B

HpI/I HeO6XOI[I/IMOCTI/I O6y‘{aIOH_II/IMCH H3 9uciia Jian ¢ OrpaHUYCHHBIMUA BO3MOKHOCTAMU 300POBbA U



MHBAJIUAOB (110 3asIBJICHUIO 00YYaIOLIETrocst) IpeaoCTaBIsieTcs yueOHass HHPOpPMAaLUs B TOCTYITHBIX
¢dopMax ¢ yueToM UX UHJIMBUIYaJbHBIX ICUXO(PU3NYECKUX 0COOEHHOCTEH:

- JJIs UL ¢ HApYUIEHUSIMU 3pEHUs: B e4aTHON (GopMe yBeIHMUeHHbIM mpupTOoM; B Gpopme
AIIEKTPOHHOI'O JIOKYMEHTA; WHAUBHU1yaJIbHbIE KOHCYJIBTallH c IPUBJICYEHUEM
TU(IIOCYpIOTIEPEBOAUNKA; UHIMBUAYAJIbHBIE 3aaHNS, KOHCYJIbTALUU U JP.

- 17151 ML C HApYLICHUAMU CIyXa: B Ie4aTHoi Gopme; B (hopMe IEKTPOHHOTO TIOKYMEHTAa;
MHAWBUAyaJIbHbIC KOHCYIBTAIlMM C PUBJICYEHUEM CYypIONIepEBOAUNKA; UHIMBUYaJIbHbIE 3a/1aHNUs,
KOHCYJIbTAIlH U JIp.

- sl JIAL ¢ HApYIIEHUSIMH ONOPHO-ABUTaTeILHOTO anmnapaTa: B medaTHoi opme; B popme
AJIEKTPOHHOT'O JOKYMEHTA; MHIMBUIyalIbHbIE 3a/1aHUs, KOHCYJIbTALUU U JIP.

6 ®oHJ OLEHOYHBIX CPeICTB JJIA NMPOBEJIEHUs TeKYyIero KOHTPOJIA M NMPOMEKYTOYHOI
arrecTalyy 00y4aroImuXxcs 1o JMCUHUIIMHE (MOIYJII0)

B coorBerctBum ¢ TpeboBanmsimu DPI'OC BO gms arrectanuu  0OydyaroImmxcs Ha
COOTBETCTBUE UX TEPCOHAIBHBIX JOCTHKEHUN TMJIAHHUPYEMbIM pe3ylbraraM OOy4YeHUs II0
JUCHUITTHHE (MOIYNI0) CO3JaHbl (DOHIBI OLICHOYHBIX CPENACTB. THMOBBIE KOHTPOJIbHBIC 3aaHUS,
METOAMYECKUE MaTePHAJIbl, ONPEACIISIONINE MPOICAYPhl OIICHUBAHUS 3HAHUH, YMEHHH W HaBBIKOB,
a TaKKC KPUTCPpUHU W IOKA3ATCJIH, HCOGXO,Z[I/IMBIG IJIsI OLICHKHU 3H3.HPII>1, YMGHHﬁ, HABBIKOB "
XapaKTepU3yIoIIre 3Tanbl (POPMUPOBAHUS KOMIIETCHIIMA B MPOIECCE OCBOEHHUs 00pa30BaTEIbHOM
porpaMMel, TipescTaBieHsl B [Ipunoxkenun 1.

7 Y4yeOHO-MeTOAMYECKOE M NH(POPMALIMOHHOE 00ecneuyeHue TUCIUIJIMHBI (MOIYJIs1)

7.1  Ocnoenasa rumepamypa

1. Food : yuebnoe mocobue / cocraButens 0. H. daryeBa. — Hwwxumit Hosropon :
HHI'Y um. H. U. Jlo6aueBckoro, 2023. — 125 ¢. — TekcT : anekTpoHHsbli // JIaHb : 3J1€KTpOHHO-
oubmmoreunas cucrema. — URL: https://e.lanbook.com/book/344834 (mara oOparmieHus:
17.06.2024). — Pexxum mocTyna: i aBTOPHU3. MTOJIH30BATENCH.

2. AxumoBa, H. A., YnpaBieHue KadecTBOM M KOHTPOJb PECTOPAHHOW MPOIYKLHUH :
yuebnuk / H. A. Akumona, A. FO. CokonoB. — Mocksa : KaoPyc, 2020. — 202 c. — ISBN 978-5-
406-07540-1. — URL: https://book.ru/book/934004 (mara o6pamenus: 18.06.2024). — TekcT :
AJIEKTPOHHBIN.

3. BopobbeBa, C. A. Aunmmiickuid s3bIK 1711 pectopanHoro OmsHeca (B1). Business
English for Restaurants and Catering : yuebnoe mocobue st By3oB / C. A. BopoOneBa,
A. B. KuceneBa. — 2-e u3a., ucrp. u gon. — Mocksa : U3narenscro FOpaiirt, 2024. — 213 ¢. —
(Beictiee  oOpazoBanme). — ISBN  978-5-534-09436-7. — Tekct : OIEKTpOHHBIA //
ObpazoBatenbHas miarpopma HOpaiit [caiiT]. — URL: https://urait.ru/bcode/539430 (nmata
obpamenus: 18.06.2024).

4. Kpynuna, H. H. CtpaTernyeckuii MEHEPKMEHT B TOCTUHUYHO-PECTOPAHHOM CEPBUCE :
yueoHoe mocobue / H.H. Kpynmuna. — Mocksa : UHOPA-M, 2023. — 211 c¢. — (Bsicmee
obpazoBanue: bakamaspuar). — DOI 10.12737/1832108. - ISBN 978-5-16-017232-3. - Tekcr :

anekTpoHHbl. - URL:  https://znanium.com/catalog/product/1832108  (mata  oOparieHus:
18.06.2024). — Pexxum pocTtyna: AJig aBTOPU3. MOJIb30BATENCH.
5. Huxonbckas, E. FO., Hotel operations management : yueO6HOe mocobue / E. IO.

Huxonnckas, JI. A. Ilonos, B. W. binaroes. — Pura : SCIENTIFIC WORLD, 2024. — 74 ¢. —
ISBN 978-5-466-06789-7. — URL: https://book.ru/book/953884 (mara obpamenus: 18.06.2024).
— TekcT : 2JIeKTPOHHBIH.

6. IlycteiHHuKoBa, E. B., DxoHOMUKA NpeANpUsATHI OOIIECTBEHHOTO MUTAHUSA @ yueOHOE
noco6ue / E. B. IlycteinHukoBa. — Mocksa : KnoPyc, 2024. — 231 c. — ISBN 978-5-406-12143-
6. — URL: https://book.ru/book/950665 (nata obpamenus: 18.06.2024). — TeKcCT : 31€KTPOHHBIH.



7. CemenoBa, B. B., Ynpasnenue nepconanom : yuebnmk / B. B. Cemenona, 1. C.
Komens. — Mocksa : Pycaitac, 2024. — 319 c¢. — ISBN 978-5-466-06678-4. — URL:
https://book.ru/book/953789 (mata obpamenus: 18.06.2024). — TekcT : AJIEKTPOHHBIH.

8. CemenoBa, B. B., VYnpasnenuwe nepcoHanoM. HHHOBallMUOHHBIE TEXHOJIOTHHU
yrpaBieHUs(0)KUIaHNs, JTOCTOMHCTBA, WUTIO3MH) : ydeOHoe mocobue / B. B. Cemenona, U. C.
Komens, B. B. Mazyp. — Mocksa : Pycaitnc, 2024. — 115 ¢. — ISBN 978-5-466-05323-4. —
URL: https://book.ru/book/952872 (nara oopamenus: 18.06.2024). — TeKCT : 3MEKTPOHHBIM.

7.2 [onoanumenvnas numepamypa

1. Ka6anoBa, K. B. AHmmMHCKUN S3BIK JJIi MHIYCTPUU TOCTEIPUUMCTBA : ydeOHOE
nocobue / K.B. Kabanosa, E.H. MorunoBa, B.B. TemskoBa. — 2-¢ m3x., nepepad. u om. —
Mocksa : UH®PA-M, 2023. — 190 ¢. — (Cpennee mpodeccuonanbHoe obpaszoBanue). - ISBN
978-5-16-013648-6. - Tekct : anexkrpoHHbId. - URL: https://znanium.ru/catalog/product/1902841
(mata obpamenus: 18.06.2024). — PexxuMm goctyma: Jyisi aBTOPHU3. MOJIb30BaTEIECH.

2. Hayunas snextponHas Oubnuoteka e-library.ru

3. Hukpomkunra, C. B. Food processing equipment. O6opynoBanue s MUIIEBON
MIPOMBINIUIEHHOCTH : yueOHoe mocobue / C. B. Hukpomkuna. — HoBocubupck : HI'TY, 2022, —
116 c. — ISBN 978-5-7782-4647-8. — Tekcrt : 3nekTpoHHbIH // JIaHb : 3IeKTpOHHO-OMOINOTEeUHAs
cuctema. — URL: https://e.lanbook.com/book/306122 (mara obpamenus: 17.06.2024). — Pexum
JOCTYTIA: JIJISl aBTOPU3. TIOJIh30BATEIICH.

4. CoBpeMeHHbIE TEXHOJOTHH MPOIYKIMH O0OImecTBeHHOro mnuTanus. OcoOeHHOCTH
MIPOEKTUPOBAHUS MPEANPUATUH OOIIECTBEHHOIO MUTAHUS Pa3JIMYHBIX THUIIOB : yueOHOe mocolue /
M. IO. Tamoga, O. A. Kopnesa, E. I. lynen, H. A. byraeu. — Kpacnonap : Ky6I'TY, 2019. —
136 c. — ISBN 978-5-8333-0839-4. — Tekcr : anekTpoHHBIH // JIaHb : 2IeKTPOHHO-OMOIHMOTEUHAs
cucrema. — URL: https://e.lanbook.com/book/167035 (mara o6pamenus: 17.06.2024). — Pexum
JOCTYTIA: ISl aBTOPU3. TIOJIb30BATENEH.

7.3 Pecypcol unghopmayuonno-menekommynukauyuonnoi cemu ""Hnmepnem'’,
6KI0YAA npoheccuonanvHvle 0a3zpbl OAHHLIX U UHQOPMAUUOHHO-CHPABOYHDbBLE
cucmemol (npu HeoOX00UMOCMU):

1. Kuwxnplii  mopran  [DneKTpoHHBI — pecypc]  peXuM  AOCTyMa:
http://bookivedi.ru/index.php?do=search
2 HayyHas DdJEKTpOHHas Oubnmoreka KuOepieHuHKa. - Pexum jpocryna:

https://cyberleninka.ru

3. O6pasoBarenbHas miathpopma "FOPATT"

4. DOnextpoHHO-OnOMMOTeYHas cuctema "BOOK.ru"

5. DOnexrpoHHo-OmOimoTeyHas cuctema "ZNANIUM.COM"

6. DnexkTpoHHO-OnMOMMoTeunas cucrema "JIAHbB"

7. Open Academic Journals Index (OAIJI). [Ipodeccronanbras 6a3a maHHBIX - Pexkum
noctyma: http://oaji.net/

8. [Ipesunentckass Oubnmoreka wuMm. b.H.Enenmua (0a3a [JaHHBIX pa3IHMYHBIX
npodecCHoHANIBHBIX 00nacTeil) - Pexxum gocryma: https:// www.prlib.ru/
9. Nudopmannonno-cnpaBoynas cucreMa "Koncynsrant Ilmroc" - Pexxum moctyna:

http://www.consultant.ru/

8 MarepuasbHO-TeXHHYECKOEe o0ecreyeHue JAUCHMIUIMHBI (MOAYJs) W TepeYeHb
HH(OPMAIMOHHBIX TEXHOJIOTHi, HCIO/Ib3yeMbIX MPH OCYILIECTBJICHHH 00pPa30BATEJILHOIO
npouecca 1no AUCHMILINHe (MOYJ/II0), BKJIKOYAs NepevyeHb MPOrPaMMHOro odecneyeHust

OcHoBHOE 000pyI0BaHuKE:
Monutop  obmaunsii 23"  LG23CAV42K/mpimis Genius  Optical ~ Wheel




npoBoHast/knaBuatypa Genius KB110 mpoBognas
- MyneTumeauitablii npoextop Casio XJ-V2
- MOV Ne2 Xerox WC3345

[IporpammHoe obecrieueHue:

- Adobe Flash Player

- Adobe Reader

- Microsoft Office Standard 2007 Russian
- Microsoft Windows 7 Russian
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43.03.02 Typusm. YrpaBicHHe pECTOPAHHBIM U TOCTHHUYIHBIM OM3HECOM

['on Habopa na OIIOII
2023

dopma 00yueHHst
OYHast

Bnanusoctok 2024



1 Ilepeyenb popMHEpyeMbIX KOMIIETEHIHIT

Hassanue OITOII BO, | Koxa n popmynuposka komnereHun | Ko u opMyIMpoBKa HHAMKATOPA JOCTIKEHUS
COKpaIeHHOe u KOMIETEHIINU

43.03.02 «Typuzm» IIKB-2 : Criocoben oprannzoBatb 1 | ITKB-2.2k : OpraHu3oBbIBaeT NPOU3BOJCTBEHHY

(B-TY) JaHWPOBAHME U YIPABJICHUE IIPOU3B | 10 M COBITOBYIO JESITEIBHOCTD MPEANPUSTHS, B TO

OJICTBEHHOM M COBITOBOH JEATENLHO
CTBIO B NIPEANPHUATHIX PECTOPAHHOT
0 ¥ TOCTHHHYHOT'O OM3HECa

M YHUCJIC C UCITIOJIb30BAHUEM COBPEMCHHBIX IIPOTP
AMMHBIX IIPOAYKTOB

Komnerenus cunrtaercst cOpMUpOBAaHHONW Ha JTaHHOM ATale B CIy4yae, €CIH MOJIyYEHHbIE
pe3ynsraThl OOyueHHMs] 10 JUCLMIUIMHE OLEHEHbl IOJIOKUTENbHO (AMama3oH KpHUTEpHUEB
OLICHUBAHMSI PE3YJILTaTOB O0YUYEHUS «3a4TECHO», «YIOBIECTBOPUTEIHHOY, «XOPOIIO», KOTIUIHOY). B
cllydae OTCYTCTBHSI IIOJIO)KMTEIbHOW OLIEHKM KOMIIETEHI[MS Ha JaHHOM »JTale CYHUTaeTcs
Hec(pOPMHUPOBAHHOM.

2 Tloka3aTe/M OLlCHNBAHUS IVIAHUPYEMbIX Pe3yJIbTATOB 00y4YeHHus

Komnerennusi [IKB-2 «Criocoben opraHn30BaTh IUIAHUPOBAHUE U YIIPABJICHHE
MIPOU3BOJICTBEHHON U COBITOBOM EATEIHHOCTHIO B MPEANPHUATHIX PECTOPAHHOTO M TOCTUHUYHOTO
OouzHeca»

Ta6mmma 2.1 — Kpurepuu OolleHKH WHIUKATOPOB TOCTHKEHUS KOMITCTCHIIHH

PesynbraTel 00y4eHUs 10 JUCIUTUINHE
K T
Kox u popmynupoBka HHAUKAT " Kputepun onieHMBaHUS pe3ysbT
Opa IOCTIKEeHMs KomMneTeHuun | O | aToB 00yUeHUS
pe Pesynbrar
pe
3_
3_
Ta
Ta
[TKB-2.2x : Opranu3oBbIBa€T II METOIbl M AITOPUTM (POPMHUPOB
. N CaMOCTOSTEIHLHO (POPMHUPYET KO
POU3BOJICTBEHHYIO U COBITOBYIO aHMsI KOHLETIWIA TpeanpHsITUit
P 3H HUENLUIO NPEANPUATUS TUTaHU
JIeSITEIbHOCTD NPEANPUSITUS, B T IIUTaHUs], BKIIOYas IPOU3BOJCT
pi aH s HA MHOCTPaHHOM SI3bIKE, BKITIO
OM YHCIIE C HCTIOJIE30BaHHEM CO BEHHYIO U COBITOBYIO JICATCIHH
1 ne 4ast pa3paboTKy MPOM3BOACTBEH
BPEMEHHBIX MTPOTPAMMHBIX PO OCTb TIPEANIPHUATHUS Ha HHOCTPAH
HOTO ¥ COBITOBOTO TLTAHOB
TTyKTOB HOM SI3bIKE
onpenessAiTh He00X0AUMOCTh UC
v
P NI0JIb30BAHUS COBPEMEHHBIX 1P MPABIIBHO ONpeaessieT Heo0X0
i M OTrpaMMHBIX TIPOJTYKTOB B PAMK JIUMOCTbH HUCTIOTB30BaHUsI COBpPE
2 32 axX MPOMW3BOJICTBEHHON M COBITO | MEHHBIX MPOTPAMMHBIX TPOTYK
BOH JIESITEIBHOCTH TIPEANIPUATH | TOB
W UTaHUS
UCIIOJIb30BaHUsI COBPEMEHHBIX
P M| mporpavsbix mpotyKTos 5 pa CaMOCTOSITENBHO HCIIOIB3YET CO
hi§ aB [ wmKax pa3pabOTKU KOHIEIIIHN 1 Y
BpPEMEHHbIE MMPOrPaMMHBIE TIPO
3 bl OpraHu3alyy IPOU3BOJICTBECHHO p porp p
o . KTBI
K it i cObITOBOI nesTenpHOCcTH Ip | A
eANpUATUI TUTAHUS

Tabnuna 3amoiHsAeTCsl B COOTBETCTBUU C pazzenoM 1 Paboueil mporpammsl AMCHMITIIUHBI
(Moyst).




3 IlepeyeHb OLICHOYHBIX CPEICTB

Ta6mmma 3 — [lepeueHb OIIEHOYHBIX CPEACTB MO IUCIUILIAHE (MOIYIIIO)

HaumeHoBaHHE OIIEHOYHOTO CPEACTBA U TP

Kontposnupyemsie mwianupyembie pesy | KoHTponupyeMble TeMbl excrasienne ero s ®OC
JBTAThl 00YYEHHUS JUCITUTLTHHBI TIpoMeskyToUHas aT
Texymuii KOHTPOJIb
TecTarus
OuHas popma 00yUeHHUS
P11 3HaHKE : METO/IBI U AJIrop 1.1. Introducing restauran Ompoc Tecr
UT™ (1)0pMI/IpOBaHI/I$[ KOHIJ t management p
el NpeAnpusTHil muTa
HHSL, BKIIIOYAs IIPOH3BOLC 1.2. Fpod and b;verage pr Onpoc Tecr
TBEHHYIO H COBITOBYIO /i€ oduction operations
ATCIBHOCTS HPCAUPUATHA |1 3 Food and beverage ¢
Ha UHOCTPAHHOM SI3bIKE Omnpoc Tecr
ontrol
1.4. Staffing issues in rest
& Ormpoc Tect
aurants
1.5. Developing the conce
ping Ompoc Tect
pt
P/12 YMenne : onpesenats Heo | 1.2, Food and beverage pr | PasHoyposHeBbIe 32 | po< o b
OXOZMMOCTb UCIIONB30BaH | oduction operations Jlauy U 3aJJaHUs P

Hs COBPEMCHHBIX IIpOIrpa

MMHBIX IIPOAYKTOB B paM

Kax [POM3BOACTBEHHOI 1 1.5. Developing the conce | PaznoypoBHeBbIe 3a PaGouas TeTpap

COBITOBOM JEATEITHHOCTH pt Jlaudl U 3aJaHus
HpePUATHI TUTaHUS
PI3 Hasbik : ncronssoBanusi ¢ | 1.2, Food and beverage pr Kefic-sanaua PaGouas TeTpats
OBPCMCHHBIX ITPOTPAMMH oduction operations
BIX TIPOJIyKTOB B paMKax p
a3pabOoTKK KOHIETIUH U (1)n3tr (I;I ood and beverage ¢ Keiic-3anaua PaGouas TeTpa

OpraHu3aIlH MTPOU3BOJCT
BEHHOH U COBITOBOM AesATE
JIBHOCTH MPEANPUSITHAN U
TaHUs

1.4. Staffing issues in rest

Keiic-3amaua Pabouas Terpann
aurants

1.5. Developing the conce

pt Keiic-3amaua Paboyas Terpanp

4 Onucanme nmpoucaypbl OeHuBaHUA

KauectBO cpopMHUpPOBAaHHOCTH KOMIICTCHIIMH Ha JaHHOM JTale OICHUBAETCS 10
pe3yibpTaTaM TEeKYIIUX W MPOMEKYTOUYHBIX aTTECTAllMi MPHU MOMOIIU KOJWYECTBEHHOH OICHKH,
BEIpOKEHHOW B Oaymax. MakcuMmanbHas cymMMma OauioB 1o guciuruimHe (Momaymo) paBHa 100
Oamiam.

OLEeHOYHOE CPEACTBO
Brut ye0ROA AeATeILHOCTH Ompoc Tect :fg;::ﬂ " |Keitc-3anaua Ea:;;(;};{r;;}aﬂelsme AT prroro
Jlexkun 5 5 10
[IpakTudeckue 3aHATHS 5 15 15 10 45
CamocrosTenbHas padbora 5 5 10
[IpomexyTouHas aTTecTanus 20 15 35
Hroro 10 20 35 15 20 100

Cymma 6aisioB, HAOpaHHBIX CTYAEHTOM IO BCEM BUIAM y4eOHOW JESATENbHOCTH B paMKax
JTUCITUTLIMHBL, IEPEBOUTCS B OIIEHKY B COOTBETCTBHH C TaOIHUIICH.



Cymma anioB

10 JUCHHUITIINHE

OLneHka 1o NpoMexy
TOYHOH aTTeCTAIluN

XapaKTepI/ICTI/IKa KaueCTBa Cq;)OpMI/IpOBaHHOCTI/I KOMIICTCHI U

«3a4TCHOY /

CTyIeHT IeMOHCTPHUPYET COPMHPOBAHHOCTh JUCLMIUTMHAPHBIX KOMIICTEHIIUH, 00
Hapy KMBaeT BCECTOPOHHEE, CUCTeMaTHIeCKoe U NTy0oKoe 3HaHue y4eOHOro mMaTep
naja, yCBOMJI OCHOBHYIO JIUTEPATypy U 3HAKOM C JOMOIHHUTEILHON JINTEpaTypoii, pe

«HCYHOOBJIETBOPUTECIIb

ot 91 no 100 «OTIIUIHO» KOMEHJIOBaHHOM IPOrpaMMOi, yMeeT cBOOOTHO BBITIONHATH MPAKTHUECKHIE 3aAaHHS,
HpeIyCMOTPEHHBIE TIPOrPaMMOii, CBOOOJHO ONEpPHUPYeT NPHOOPETEHHBIMHU 3HAHUSIM
U, YMEHUSIMH, IPUMEHSIET UX B CUTYaLUsIX [TOBBILICHHOHN CJI0XKHOCTH.
CTyneHT AeMOHCTPUPYET CHOPMUPOBAHHOCTD AUCLHUIIMHAPHBIX KOMIIETCHINA: OC
ot 76 110 90 «3auTeHO» / HOBHBIE 3HAHM, YMEHHS OCBOEHBI, HO JOIYCKAIOTCA HE3HAYUTEIIbHbIE omVI/IGKI/I, HET
«XOPOLIO» OYHOCTH, 3aTPYXHCHUS IIPU aHATUTUYECKUX OINepalysix, IEPEHOCe 3HAHUI U YMEHU
Y Ha HOBBIC, HECTAHIAPTHBIC CUTYalluH.
CTyleHT IEeMOHCTPUPYET CHOPMUPOBAHHOCTh JTUCIATUIMHAPHBIX KOMIICTCHITHIA: B X
«324TCHO» / 0J1¢ KOHTPOJBHBIX MEPOIPHUATHH JIOMYCKAIOTCS 3HAYNTEIbHBIC OLIHOKH, POSBISCTC
ot 61 10 75 «YIOBIETBOPUTEIHH s1 OTCYTCTBHE OT/IEJIbHBIX 3HAHUH, YMEHUN, HABBIKOB 10 HEKOTOPBIM JUCLUIUIMHAPH
o» bIM KOMIIETEHLIUSAM, CTYIEHT UCIBITHIBAET 3HAUUTENIbHBIE 3aTPYyAHEHUS [IPU ONIEPUP
OBaHWHU 3HAHUAMU M YMEHUSIMU [IPU UX IIEPEHOCE HAa HOBBIC CUTYALIUH.
«HE 3a4TCHOY /
or 41 10 60 P —— V crynenra He C(bO]ZMI/IpOBaI:IJLI JUCLUIIMHAPHBIE KOMIIETEHIIUH, TIPOSABIIECTCSA HELO
CTaTOYHOCTb 3HAHUMH, YMEHUH, HABBIKOB.
HO»
«HE 3a4TCHOY /
ot 0 1o 40 JlucuunmMHapHbIe KOMITCTCHIMH He chopMHpoBaHEL. [IposiBIsieTcss MONHOE WITH

MIPAaKTHYECKH TTOJTHOE OTCYTCTBUE 3HAHUH, YMEHHIA, HABBIKOB.

HO»

5 IlpumepHbIe OlIeHOYHBbIE CPeCTBA

5.1 llpumepsbl TECTOBBIX 3aIaHUH

1) Give the definition of "beverage"
2) Name industry sectors which

are included into the food industry

sector:

3) Match types of food and beverage establishments and their definitions:
a) Bistro

b) Brasserie

c¢) Coftee shop/Coffeehouse

d) Health food and vegetarian restaurants

e) Wine bars

f) Restaurant

1. Serves primarily, health foods, which may include vegetarian, vegan, raw, macrobiotic,
organic, and low-fat menu options.
2. Often a mixture of bar and brasserie-style operation, commonly wine themed, serving a
variety of foods.
A small restaurant, serving moderately priced simple meals in a modest setting.
4. A fairy large, styled room with a long bar, normally serving one-plate items rather than
formal meals. It is possible just to have a drink, coffee and snack.
5. Vary greatly in appearance, offerings, level and type of service, décor styles, price, including
a wide variety of cuisines and service models.
6. An establishment that primarily serves hot coffee, related coffee drinks (café latte,
cappuccino, espresso), tea, and other hot drinks
7. Meeting the needs of all-day meal taking and also the need for ‘grab
4) The needs that customers might be seeking to satisfy
5) Name food production methods
6) Name the four Cs of market research
7) Why is marketing orientation considered vital for success in the restaurant

[98)




business?
8) How important are the following aims? Range them and comment on its importance.

(A) Profitability

(B) Customer satisfaction

©) Aspirations of managers and employees
(D) Professional and industry obligations
(E) Social and legal obligations

Kpamxue memoouueckue ykazanus

Bomnpocsl Tecta mO3BOJSAIOT TPOBEPUTH 3HAHUS CTYICHTA MO TUCLUILIMHE.

[Ipy mnoucke OTBETOB Ha BOIMPOCHI PEKOMEHJOBaHA OCHOBHAs U JOMOJHHUTEIbHASA
JTUTEepaTyphl (CIUCOK TUTEPATYPHI MPEACTaBIEH B paboyeil mporpaMme TUCIUILIAHEI).

Illxana oyenku

Onenka bannbt Onucanue

5 20 Crynent gemonctpupyeT 100% npaBHIBHBIX OTBETOB

4 15 Crynent nemonctpupyet oT 80 10 100% npaBuIIbHBIX OTBETOB
3 8 Crynent ngemoHcTpupyet oT 60 10 80% mpaBHIBHBIX OTBETOB
2 Crynent ngemoHcTpupyet ot 40 10 60% MpaBHIBHBIX OTBETOB
1 4 Crynest nemoHctpupyer oT 20 10 40% npaBUIBHBIX OTBETOB

5.2 Ilipumep pa3HOYpPOBHEBBIX 33/1a4 M 32 IaHUI

1) Make up a right courses sequence
. Caviar with blinis
. Fruit plate
. Cesar salad
. Tartelettes with eggs, cheese and mushrooms
. Gazpacho (cold tomato soup)
. Mozzarella, brie, feta, camembert
. Frozen yogurt
. Steam sturgeon with potato
9. Smoked salmon
10. Cauliflower cream soup
11. Borscht
12. Crab salad
2) Write down a few sentences on this statement in the context of creativity in
advertising.
“To be successful in advertising, hotels and agencies should be willing to be original and
must dare to be different”
3) Draw an organiasation chat using the words below:

0 NN DN AW~

Kpamxue memoouueckue ykazanus

3ajaHue MO3BOJIIET IPOBEPUTh YMEHUS IPUMEHEHUSI TEOPETUYECKUX 3HAHUI Ha MPAKTHKE.

[Ipy BBINOJIHEHUM 3aJaHUs CIEAYET ONHUPAThCA HAa OCHOBHYIO M JONOJHHUTEIBHYIO
TUTEPATypy (CIMUCOK JTUTEPATYPHI MPEJACTABICH B pabodeii mporpaMMe TUCIUILTAHBI).

Illkana oyenxu

Onenka |bamisr Onucanne

CryneHT npw 3amute paboThl AeMOHCTPUPYET CHOPMHUPOBAHHOCT AUCLUIUTMHAPHBIX KOMIIETEHIMH Ha yp
OBHE, 0003HAUCHHOM TEMOI1 KOHTPOJIBHOTO 331aHHUsI; OOHAPY)KHBAET BCECTOPOHHEE, CHCTEMATHYECKOE U IJI
5 20 y0OoKoe 3HaHHe MaTepuaa, HCI0JIb30Ball COBPEMEHHYIO OCHOBHYIO, IOIOIHHUTEIILHYIO JINTEPATYPy U APYTH
¢ nH(}OPMALMOHHBIC HCTOYHUKH B JOCTATOYHOM 00beMe, CBOOOIHO BiIaAeeT MPpodhecCHOHATBHON TEPMUHOIM
oruei B 001aCTH NPEACTaBICHHBIX UCCIIEIOBAHHIN; OTIMYHO OTBEYAEST HA BCE MIOCTABICHHbIE BOIPOCHI.

CryneHT npw 3aiiute paboThl B LEJIOM AEMOHCTPHPYET CHOPMUPOBAHHOCTD JUCLUIUIMHAPHBIX KOMIIETEHI
Uil Ha ypoBHE, 0003HaUCHHOM TEMOI KOHTPOJIBHOTO 3a1aHN1s;00HapyKUBAET CUCTEMaTHYECKOe 1 TiTyOoKoe
4 15 3HAHHE MaTepHaa, CIOJIb30Ba] COBPEMEHHYIO OCHOBHYIO, IONOIHHUTEIIBHYIO JINTEPATYPY U APyrue HHPO
pMaIMOHHbIE HCTOYHUKY B JOCTaTOYHOM 00BEME, XOPOIILO BIIaJieeT MPo(ecCHOHANBEHOM TepMUHOJIOTHEH B
00J1aCTH IPE/ICTABICHHBIX HCCIICIOBAHHI; XOPOIIO OTBEYAET Ha BCE MOCTABJICHHBIC BOIIPOCHI.




CTyneHT npw 3aiute paboThl AEMOHCTPHPYET YIOBICTBOPUTEIIBHBII YPOBEHb JUCIUIUIMHAPHBIX KOMIICTE
HLMH, 0003HAYCHHBIX TEMOIl KOHTPOJIBLHOTO ; OOHApY)KHBACT ONpE/EICHHOS 3HAHUE MaTepHala, UCIIOIb30
3 6 BaJ OCHOBHYIO, JIONOJIHUTENIBHYIO JINTEPATYPY U Apyrue HHPOPMALUOHHBIE HCTOYHUKH B HEOCTATOYHOM
o0BeMme, ci1abo BiasieeT MpodeccnoHaTbHOI TEPMUHOJIOTHEH B 00JIaCTH MPEICTABICHHBIX NCCIEI0BAHUMN; H
€TBEPJI0 OTBEYAET Ha BCE NMOCTABJICHHBIC BOIIPOCHI.

CryzeHT mpH 3aIuTe paboThl AEMOHCTPHPYET YAOBICTBOPUTENBHBIH YPOBEHb AUCHUILIMHAPHBIX KOMITETE
HIUH, 0003HAYEHHBIX TEMOI KOHTPOJIBHOTO 3a/IaHUs]; HE UCIIONIb30Bal JOMOIHUTEIBHYIO JIUTEPATYPY H 1
pyrue nHGOpMaMOHHBIE HCTOYHHKH; CJ1a00 BiaaeeT NpodhecCHOHANBHON TEPMUHOIOTHEH B 00JIaCTH TIpeN
CTaBJICHHBIX MCCIICIOBAHHH; IJIOXO OTBEYAET Ha BCE MIOCTABICHHbIC BOIPOCHI.

CTyneHT npw 3aiute paboThl AEMOHCTPHPYET HEYIOBICTBOPUTENIBHBIH YPOBEHB JUCIUIUTMHAPHBIX KOMIIE
1 0 TEHIUH, 0003HAYEHHBIX TEMOH KOHTPOJIBHOTO ; IMJI0XO0 BiajeeT NPpoecCHOHaIbHON TEPMUHOIOTHEH B 00
ACTH NIPEACTABJICHHBIX PICCJ'Ie)lOBaHI/II\/'I; HE€ OTBCYACT HA BCEC IOCTABJICHHBIC BOIIPOCHI.

5.3 3apanus 10 pelieHus Kelic-3ag1a4u

"Skyway Hotel\\' is a four-star 200-roomed hotel situated near Birmingham Airport. The
hotel was opened fifteen years ago and was managed by the owning company: Birmingham Foods
Ltd, a catering company which also owns two supermarkets in Birmingham. Four months ago the
board of directors decided to hand over the hotel on a management contract for five years to a
lesser-known London-based international hotel corporation: Hospitality International. The
management was taken over on the first of last month and Hospitality International took over the
control of the property in a very\\'businesslike\\' fashion. This is their first management contract in
Birmingham.Three better-reputed hotel companies were interested in the contract, but the board of
directors decided in favour of Hospitality International, mainly owing to considerably lower
management fees and the reputation of Mr Brian Johnson, the new general manager representing
the management company.Hospitality International has to improve the image of the hotel,
occupancy levels and profits within the first year of the new partnership as this will be vital for the
growth of the company in the Birmingham area.Skyway Hotel has a popular coffee shop, a grill
room (dinner only) and a Mexican restaurant (running at a loss). The 24-hour room service is also
running at a loss. Two bars are located on the ground floor (next to the banquet rooms with a
seating capacity of 400). The banqueting manager Mr Jim Williams is the most senior person in the
food and beverage team, having started at the very inception of the hotel as an assistant banquet
head waiter.Executive chef Mr Jean-Paul Ducray is a Swiss-born chef who joined the hotel seven
years ago. His wife is from Birmingham. Mr Ducray had a total free hand before the takeover, and
is unhappy about many of the instructions he has received since last month. With the takeover both
food and beverage manager and his assistant left. Mr Harry Taylor, an MHCIMA with thirteen
years of hotel experience in the Hospitality International chain, was appointed as the food and
beverage manager. He is searching for a good assistant food and beverage manager who, if he/she
proves him/herself, will be promoted as the food and beverage manager after six months. Mr Taylor
is tipped to be promoted as the assistant general manager by then. At present the new sales director
and the new financial controller (both from the chain) pay special attention to food and beverage
revenue and profits. You have the organisation chart and job decription for the assistant food and
beverage manager.

The Vice-President Food and Beverage after his first visit to Skyway Hotel last week,
suggested something new.

You have been selected as the assistant food and beverage manager with effect from the first
of next month. If your work is satisfactory you will be promoted as the food and beverage manager
in six months\\' time. Mr Harry Taylor is too involved in general administration, in the absence of
an assistant general manager, and he expects you virtually to take over the department after a two-
week orientation programme at London Head Office and in all the departments of Skyway Hotel.
Suggest a plan of action for the next six months with a view to getting the promotion.

Kpamxue memoouueckue yxazanus

Keiic-3aaua mo3BoJsS€T NPOBEPUTH KAUECTBO OCBOCHUS yU4E€OHOW AMCLMILIMHBI, IPOBEPUTH
HaBBIKM OONICHHS Ha HAIMIICKOM $3BKE, YMEHHE CTPATerH4ecKd MBICIUTh W NPUHUMATh
yIpaBI€HYECKHE PELICHHUSI.

HeoOxoquMo pa3fenuTbess Ha TPYNIBI, BBIIOJHUTH ycloBHsA Keiica. IIpu BbImoiHEeHHH



3a/laHusl CIIETyeT OMHUPATHCS HAa OCHOBHYIO M JIOMOJIHUTENIbHYIO JIUTEPATypy (CHHUCOK JIMTEPATypbl
MIPEICTABJICH B pabodeil MporpaMMe JUCITUTIITNHBI).
Ilxana oyenxu

Onenka |bamisr Onucanne

CTyzAeHTBI IPU PEeLICHUH Kelc-3alaul AEMOHCTPHPYIOT CPOPMHUPOBAHHOCTh AUCHUILIMHAPHBIX KOMIIETEHIT
Wi Ha ypoBHE, 0003HAYEHHOM TEMOH 3a/IaHUsI POJICBOM UTPBI; 0OHAPY)KMBAIOT BCECTOPOHHEE,

5 15 .
CHCTeMaTHYecKoe 1 ITyOoKoe 3HaHHe MaTepuaia, CBOOOAHO BIAJCIOT MPOYECCHOHATBHON; MOJXOAAT K BB
TIOJTHEHUIO 33/IaHUS C KPEaTHBOM.
CTyZeHTHI B IIEIOM IEMOHCTPHPYIOT C(hOPMUPOBAHHOCTH AUCIUILIMHAPHBIX KOMIETEHIUI Ha ypOBHE, 0003
4 ] HAYCHHOM TEMOH POJIEBOIT UTPEI; 0OHAPYKMUBAIOT CHCTEMAaTHIECKOE U ITyOOKOe 3HAHHE MaTepuaa, XOpOII

0 BIAJEIOT NPOo(eCcCHOHANIBPHONW TEPMUHOIOTHEH B 00J1aCTH NPEACTaBICHHBIX MCCIIEIOBAHHI; XOPOLIO OObIT
PBIBAIOT CBOU POJIH.

CTyIOeHThl IEeMOHCTPUPYIOT yIOBICTBOPUTEIBHBIN YPOBEHD AUCIUIUIMHAPHBIX KOMIETEHIINH, 0003HAYCHH
3 2 BIX TEMOM POJICBOI HIPhI; 0OHAPYKHUBAIOT OMPEICICHHOE 3HAHUE MaTepHraa, ciiabo BiIaactoT mpodheccuona
JIbHOW TEPMUHOJIOTHEH, He IPUMEHUIN HHTEPECHBIN KPEaTUBHBIX ITOAXO]I IIPU BBIIOJIHEHUH 3aJIaHUsL.

CTyZAeHTbI JEMOHCTPUPYIOT yIOBICTBOPHTEIbHBINH YPOBEHb TUCHUIUINHAPHBIX KOMIIETCHIINH, 0003HaYCHH
BIX TEMOH POJICBOI UTPHI; C1a00 BJIAICIOT MPOPECCHOHATBLHON TEPMUHOIOTUEH.

CTyzAeHThI JEMOHCTPUPYIOT HEYIOBIETBOPUTENIBHBIA YPOBEHb AUCIUIIIMHAPHBIX KOMIIETEHINH, 0003HaUeH
1 0 HBIX TEMOW POJIEBOM UIPBI; INIOXO BIAACIOT MPOPECCHOHATBLHON TEPMUHOJIOTUEH, IPAKTUYECKH HET KpeaTn
BHOI1 COCTaBIISTIONIEH NPH BBINOJIHEHUH paboThl. Co CBOEH POJIBIO HE CIIPaBHIICS.

5.4 Oopa3zen paGoueii TeTpaau

METHOD OF COOKERY COMPREHENSION CHECK
Place the number of cookery methods in the (brackets) supplied next to the cookery method
description

1 Cooking of food in a liquid at boiling point. 1. Poaching ( )
2 Cooking of food in liquid at just below boiling point. 2. Paper Bag ( )
3 Cooking of food in liquid in a covered pan. 3. Baking ( )
4 Cooking of food in dry heat in oven. 4. Grilling ( )
5 Cooking of food with dry heat with the aid of fat or oil. 5. Microwave ( )
6 Cooking of food in water vapour under varying degrees of pressure. 6. Steaming ( )
7 Cooking on a bed of root vegetables in a covered pan. 7. Deep Frying ( )
8 Cooking by dry heat in a clay oven. 8. Shallow frying ( )
9 Fast cooking of food by radiant heat. 9. Pot Roasting ( )
10 Cooking small quantity of food in small amount of oil. 10. Tandoori ( )
11 Cooking of food in preheated oil or fat. 11. Roasting ( )
12 Cooking of food with electromagnetic waves. 12. Boiling ( )
13 Food cooked in tightly sealed paper or foil. 13. Braising ( )

Total /5 Marks

Kpamxue memoouueckue ykazanus

Bomonnenne 3amanuii B paGoueil TeTpaad NPOU3ZBOAMTCA BO BpeMs JICKIMOHHBIX U
NPaKMYeCKUX 3a/laHui, BKIIOYaeT B ceOsl 3aJaHMs Pa3IMYHONW CIIO)KHOCTH W MHHU KOHCIICKTHI
JIEKITUH.

Crynenty HeoOXOIMMO pacredyarab TOTOBYIO palOouyio TeTpaap s paboThl Ha
JICKIIMOHHBIX W TIPAKTUYECKW3 3ajaHusx. [IpW BBHIMONHEHWM 3aJaHWid CIEAyeT ONHpaThCcs Ha
OCHOBHYIO U [IONOJHUTEIBHYIO JHUTEpaTypy (CHUCOK JIUTEpaTypbl NpeAcTaBieH B paboueit
porpaMMe AUCIUTUINHBI).

IlIxana oyenku

Ouenka Bamnsr Ormnucanue

CTyzeHT IIpy 3aIuTe 3aJaHuil B pabouell TeTpagy JeMOHCTPHPYET CHOPMUPOBAHHOCTD TUCIIUIUINHAPHBIX

KOMITETEeHIIH Ha ypOoBHE, 0003HAUEHHOM TEMOH MPOeKTa; 0OHApyKHBAET BCECTOPOHHEE, CHCTEMAaTHIECKOE
5 35 1 riTy6oKOoe 3HaHKWE MaTepHaia, HCIOIb30Ball COBPEMEHHYIO OCHOBHYIO, IOMOTHUTENBHYIO TUTEPATYPY U 1
pyrue nHdopMaIOHHbIE HCTOYHHKH B IOCTATOYHOM 00bEMe, OTIMYHO OTBEYAET Ha BCE IOCTABJICHHBIC BO

TIPOCBL.




CTyzeHT Ipu 3amuTe 3aJaHui B paboduei TeTpaay B LEJIOM JEMOHCTPUPYET C(OPMHUPOBAHHOCTD JUCIUILII
HapHBIX KOMIIETEHI[H Ha ypOBHE, 0003HAU€HHOM TEMOM NMPOEKTa; 0OHAPYKUBAET CUCTEMAaTHIECKOE U ITy0
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OKOE 3HaHHE MaTepuaa, UCI0JIb30BaJl COBPEMEHHYIO OCHOBHYIO, JOTIOJIHUTENbHYIO JIUTEpaTypy U Ipyrue
HH(OPMAIOHHBIE HCTOYHUKH B IOCTATOYHOM 00BbEME, XOPOIIIO OTBEYaeT Ha BCE IIOCTABICHHbIE BOIIPOCHL.
CTyzeHT Ipu 3amuTe 3aJaHui B pabouei TeTpagyu AeMOHCTPHPYET YAOBIETBOPUTENbHBIH YPOBEHD AUCLIUII
3 10 JIMHAPHBIX KOMIETeHIMH, 0003HaYeHHBIX TEMOH NTPOeKTa; OOHAPYKMBAET ONpe/IeIeHHOE 3HaHUE MaTeprall

a, UCII0JIb30BaJI OCHOBHYIO, TOIIOJIHUTCJIbHYIO JINTEPATYPY U APYTUe I/IH(i)OpMaIII/IOHHI)Ie HUCTOYHHKHU B HEIO
CTaTOYHOM OGLCME, c1a00 OTBEYAET Ha BCE MOCTABICHHBIC BOIIPOCHI.

CryzeHT IIpu 3amuTe 3aJaHuil B pabouei TeTpaay AeMOHCTPHPYET YAOBICTBOPUTEIEHBIA YPOBEHD AUCIUIT
2 5 JMHAPHBIX KOMIETCHIINH, 0003HaYEHHBIX TEMOH NPOEKTa; HEe UCIONb30Bal AOMOIHUTEIBHYIO JTUTEPATYPy
U Ipyrue HHPOPMAIOHHBIE HCTOYHUKH; TJIOXO OTBEYAET HAa BCE NOCTaBJICHHBIE BOIMPOCHL.

CryzeHT Ipu 3amuTe 3aJaHuil B pabouell TeTpagy AeMOHCTPHPYET HEYAOBIETBOPUTEIBHBII YPOBEHD JHCIT
1 2 WIUTHHAPHBIX KOMIICTEHINH, 0003HaUYeHHBIX TEMOH IIPOEKTA; INIOXO0 BIaJeeT IpoheCCHOHATFHOH TEPMUHOI
orueil B 00;1aCTH NPEACTABICHHBIX HCCIIEI0BAaHUIT; HE OTBEYAET HA BCE MOCTABICHHBIE BOIIPOCHI.

5.5 IlpumepHBIe TeMbI 115 OIPOCa

1. Discuss the composition of the restaurant industry, and divide all the major types of food
and beverage operations into meaningful categories.

2. Describe the main factors which contribute to the complexity of restaurant food and
beverage operations.

3. Explain the essential differences of table d\\'hote and a la carte menus in terms of their
respective contributions to profitability.

4. Discuss the statement: "A market-oriented business, to be successful, must be sensitive
and responsive to the needs, requirements and even whims of its customers".

5. What is the difference between "ideal standarts" and "attainable standarts\\'?

6. The opening hours of restaurants vary quite considerably. Explain why and how.

7. How will a change in one of the elements of the marketing mix affect other element?

8. Explain the circumstances in which larger budgets for advertising can be justified.

9. Desxribe the common advertising budgeting methods.

10. Describe the common tupes of merchandising in hotels and restaurants.

11. What is "aim" in relation to food and beverage operarions?

12. What are some objetives that described as "quantitive" and others as "qualitive"?

13. What are "food and beverage operating standarts"?

14. Explain the importance of standart portion sizes and suggest how they would vary from
one type of customer to another.

15. Explain what is meant by the "cycle of food and beverage budgeting"?

16. What are "budget review periods"?

17. Name problems in the measurement of productivity of food and beverage operations.

18. How important is profitability in the context of the food and beverage manager\'s
responsibilities?

19. What are the elements of cost?

20. Compare and contrast the traditional and modern kitchen brigade titles.

Kpamxue memoouueckue ykazauusi

Onpoc TPOBOAMTCS TMOCHE MPOCITYIIUBAHHS JICKIIUH, TO3BOJISIOT TPOBEPUTH 3HAHUS
CTY/ICHTa TI0 TUCLUIUINHE.

[Ipy moOWCKEe OTBETOB Ha BOMPOCH PEKOMEHJOBAaHA OCHOBHAs ¥ JONOJHHUTEIbHAS
JUTEpaTyphl (CIIMCOK JIUTEPATyPhI MPEICTABIICH B pabodeii mporpaMMe TUCIIUILIHHBI).

Illkana oyenku

Ornenka Bamier Omnucanue

CryneHT oOHapyxui riTyOoKoe 3HaHHE y4eOHOTro MaTepraia Mo NPeIoKEHHOH TeMaTHKE, HCIIONb3
OBaJl OCHOBHYIO U JIOIIOJIHUTENBHYIO JIMTEPATyPy, PEKOMEHIOBaHHYIO IIPOrPaMMOM, IPOBEIT aHATIH3
5 10 HH(OPMAITMOHHBIX HCTOYHHKOB ceTH MHTepHeT, cBOOOIHO BilajieeT HH(pOpMaIueii, Jierko
OlepUpyeT NPUOOPETCHHBIMH 3HAHUSAMH U YMEHHSMH.

CTyaeHT 00HApY KU XOPOIIUE 3HAHKS Y4eOHOro MaTepraa 1o MPeI0KEHHOW TeMaTHKE, HCITOJb3
4 6 0BaJI OCHOBHYIO U JIOTIOJTHHUTEINILHYIO JINTEPATYPY, PEKOMCHIOBaHHYIO IIPOIPAMMOA, B I[EJIOM BIIaJIC
eT po¢ecCHOHATBHON HHPOPMALIUEH , ONIEPUPYET MPUOOPETCHHBIMU 3HAHUSAMA M YMECHUSIMHU.




CTyzeHT B IIeIOM BIIaJIeeT 3HAHUSIMA YIeOHOTO MaTeprana 1o IpeyIoKeHHOH TeMaTHKe, HCIONb30
BaJI OCHOBHYIO ¥ HE HCIIOJIb30Ball JOMOIHUTENbHYIO TUTEPATYPY, PEKOMEHJOBAaHHYIO TPOTrPaMMOH,
HEJJOCTAaTOYHO BiajieeT HHpOpManuel, c1abo onepupyeT NpHOOPETEHHBIMH 3HAHUSIMH U YMEHUSIM
U

CryzeHT oOHapy KK yI0BIE€TBOPUTEIbHbIE 3HAHUAMHU Y4eOHOT0 MaTepHana 1o NpeyioxKeHHOH TeM
aTHKe, MCIO0JIb30BaJl OCHOBHYIO M HE MCIIOJIb30Ball JONOJHUTENBHYIO IUTEPATypy, HE MPOBEI
aHanM3 HHPOPMALOHHBIX HCTOUYHUKOB ceTH VIHTepHeT, He BiIaneeT Bcel MH(pOpManuei, Iioxo o
epupyeT NPHOOPETEHHBIMH 3HAHUSIMU U YMEHHUSIMH.

CryzeHT oOHapy KuiI ciabble 3HAaHUSIMU y4eOHOTo MaTepHaa Io IpeyIokKeHHON TeMaTHKe, UCIIONb
30BaJ OCHOBHYIO U HE HCIIOIB30BAN JIOMOJHHUTEIBHYIO JINTEPATypy, He MPOBEJI aHAIH3 HH(OPMAIH
OHHBIX HCTOYHUKOB ceTH MIHTepHET He BianeeT MH(MOpManuel He ONepHpyeT MPUOOPETEHHBIMH 3

HaHUAMM U YMEHUSMH IIpU coOeCcel0BaHUH.
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