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Course Code: HTM 207 

Course Title: Food and Beverage Production 

Course Units: 2 Units 

•  Fundamentals of Food Preparation 

•  Kitchen Design, Equipment and Maintenance 

•  Food Commodities and Menu Planning 

•  Production of Appetizers, Main Courses and Desserts 

•  Brewing Techniques and Practical Applications 

Suggested outline for series 1: Fundamentals 

of Food Preparation. 

1.1 Principles of Food Preparation 

• Definition and Scope of Food Preparation 

• Importance of Food Preparation in Hospitality and Tourism 

• Basic Techniques and Methods 

1.2 Tools, Utensils and Safety in Food Preparation 

• Types of Kitchen Tools and Utensils 

• Proper Use and Maintenance 

• Hygiene and Safety Practices 

1.3 Basic Food Preparation Processes 

• Preparation of Raw Ingredients 

• Cooking Methods and Applications 

• Presentation and Service of Prepared Foods 

 

Introduction 

Food preparation is at the heart of every successful food and beverage operation. Whether in a 

home kitchen, a restaurant, or a large-scale hospitality establishment, the ability to prepare food 

correctly and safely determines both the quality of the meal and the satisfaction of the guest. This 

Series introduces you to the foundations of food preparation, guiding you through the essential 
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principles, tools, and processes that underpin the wider study of food and beverage production. 

By engaging with this material, you will begin to appreciate how careful preparation contributes 

to efficiency, creativity, and excellence in the hospitality industry. 

The aim of this Series is to equip you with the knowledge and skills required to define, explain, 

and apply the basic principles of food preparation. It seeks to build your confidence in handling 

kitchen tools and utensils, maintaining safety and hygiene, and carrying out fundamental 

preparation and cooking processes. 

We shall commence this Series by examining the principles of food preparation, including its 

definition, scope, and importance in hospitality and tourism. Next, we will move on to explore 

the tools and utensils used in food preparation, considering their proper use, maintenance, and 

the safety practices that accompany them. Finally, we will conclude by studying basic food 

preparation processes, from handling raw ingredients to applying cooking methods and 

presenting prepared foods for service. This sequential approach will ensure that you gain a solid 

foundation before progressing to more advanced aspects of food and beverage production. 

Series Learning Outcomes 

Upon completing this Series, you should be able to: 

• SLO 1.1 define the concept and scope of food preparation, 

• SLO 1.2 explain the importance of food preparation within hospitality and tourism, 

• SLO 1.3 describe basic techniques and methods used in food preparation, 

• SLO 1.4 identify common kitchen tools and utensils used in food preparation, 

• SLO 1.5 demonstrate correct use and maintenance of kitchen tools and utensils, 

• SLO 1.6 apply hygiene and safety practices during food preparation, 

• SLO 1.7 outline the processes involved in preparing raw ingredients for cooking, 

• SLO 1.8 distinguish between different cooking methods and their applications, and 

• SLO 1.9 present prepared foods appropriately for service. 

1.1 Principles of Food Preparation 

1.1.1 Definition and scope of food preparation 

Food preparation refers to the process of handling, combining, and transforming raw food 

materials into meals that are safe, nutritious, and appealing. The scope of food preparation 

covers a wide range of activities, from cleaning and cutting ingredients to cooking and 

presenting dishes. It is not limited to cooking alone, but also includes planning, organising, and 

ensuring that food is suitable for consumption. In hospitality and tourism, food preparation is a 

cornerstone of service delivery because it directly influences customer satisfaction and the 

reputation of establishments. 

Fill in the blank: Food preparation involves handling, combining, and transforming ______ 

materials into meals. 
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Short description: Diagram showing the stages of food preparation from raw ingredients to 

finished dish. 

 Caption: Figure 1.1 Stages of food preparation 

Search string: “food preparation process diagram OER” 

1.1.2 Importance of food preparation in hospitality and tourism 

The importance of food preparation lies in its ability to ensure safety, enhance nutrition, and 

create enjoyable dining experiences. Proper preparation reduces the risk of foodborne illnesses, 

preserves the nutritional value of ingredients, and allows chefs to present meals attractively. In 

tourism, food preparation also plays a cultural role, as visitors often seek authentic experiences 

through local cuisines. Therefore, mastering food preparation is essential for professionals who 

wish to deliver high-quality service and promote cultural appreciation. 

Fill in the blank: Proper food preparation reduces the risk of ______ illnesses. 
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Short description: Image of a chef preparing a traditional dish in a professional kitchen.  

Caption: Plate 1.1 Food preparation in hospitality 

Search string: “chef preparing food hospitality OER image” 

1.1.3 Basic techniques and methods 

Food preparation employs a variety of techniques (specific ways of handling food) and methods 

(systematic processes of cooking or preparing). Techniques include chopping, slicing, 

marinating, and mixing, while methods involve boiling, steaming, frying, baking, and grilling. 

Each method affects the flavour, texture, and nutritional value of food differently. For example, 

steaming preserves nutrients better than frying, while baking enhances flavour through 

caramelisation. Learners should practise these techniques to build confidence and precision in 

the kitchen. 

Fill in the blank: Steaming preserves nutrients better than ______. 

Method Flavour Profile Resulting Texture Nutritional Impact 

Boiling 

Mild; flavors can 

leach into water unless 

making soup. 

Soft, tender, or 

mushy if overcooked. 

High loss of water-soluble 

vitamins (B & C). 

Steaming 

Clean and natural; 

preserves the food's 

original taste. 

Tender-crisp; retains 

structural integrity 

well. 

Best for nutrient retention; 

minimal vitamin loss. 
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Method Flavour Profile Resulting Texture Nutritional Impact 

Frying 

Rich, savory, and 

"browned" (Maillard 

reaction). 

Crunchy/Crispy on 

the outside, moist 

inside. 

Adds significant fat and 

calories; high heat can 

degrade oils. 

Baking 

Developed and 

mellow; sugar 

caramelization occurs. 

Dry heat creates a 

firm crust and soft 

interior. 

Moderate; requires little 

added fat, but long cook 

times can reduce some 

vitamins. 

Grilling 
Smoky, charred, and 

intense. 

Seared exterior with a 

tender, juicy middle. 

Good for rendering out fat, 

but high heat can create 

char (HCA/PAH 

compounds). 

Caption: Table 1.1 Comparison of basic cooking methods  

Short description: Table comparing boiling, steaming, frying, baking, and grilling in terms of 

flavour, texture, and nutrition. 

Search string: “comparison of cooking methods OER table” 

Pilot questions 1.1 

1. Which term refers to the process of handling and transforming raw food materials into 

meals? 

2. Why is food preparation important in hospitality and tourism? 

3. Which food preparation method best preserves nutrients? 

4. Give one example of a food preparation technique. 

5. Fill in the blank: Food preparation is essential for ensuring ______ and enhancing 

nutrition. 

1.2 Tools, Utensils and Safety in Food Preparation 

1.2.1 Types of kitchen tools and utensils 

Kitchen tools and utensils are essential instruments used in food preparation. Kitchen tools are 

handheld devices such as knives, peelers, and graters, while utensils are implements like spoons, 

ladles, and spatulas used for mixing, serving, or portioning food. Each tool has a specific 

function that contributes to efficiency and accuracy in the kitchen. For example, a chef’s knife is 

designed for chopping and slicing, while a whisk is used for incorporating air into mixtures. 

Selecting the right tool for the right task ensures both quality and safety in food preparation. 

Fill in the blank: A whisk is used for incorporating ______ into mixtures. 
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Short description: Image showing a variety of kitchen tools and utensils arranged neatly. 

Caption: Plate 1.2 Common kitchen tools and utensils  

Search string: “common kitchen tools utensils OER image” 

1.2.2 Proper use and maintenance 

Proper use and maintenance of kitchen tools and utensils prolong their lifespan and ensure safe 

operation. For instance, knives should be sharpened regularly to maintain efficiency, and cutting 

boards should be cleaned thoroughly to prevent cross-contamination. Maintenance also involves 

storing tools correctly, such as hanging ladles or keeping knives in a block. Regular inspection 

helps identify wear and tear, reducing the risk of accidents. Learners should practise handling 

tools carefully and cleaning them immediately after use to maintain hygiene and durability. 

Fill in the blank: Knives should be ______ regularly to maintain efficiency. 
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Short description: Diagram showing correct storage methods for kitchen tools.  

Caption: Figure 1.2 Proper storage of kitchen tools  

Search string: “safe storage kitchen tools diagram OER” 

1.2.3 Hygiene and safety practices 

Hygiene refers to practices that maintain cleanliness and prevent contamination, while safety 

involves measures taken to avoid accidents and injuries in the kitchen. Hygiene practices include 

washing hands before handling food, sanitising surfaces, and using separate cutting boards for 

raw and cooked foods. Safety practices include wearing protective clothing, handling knives 

correctly, and keeping floors dry to prevent slips. Together, hygiene and safety ensure that food 

preparation is both safe for consumption and secure for workers. 

Fill in the blank: Hygiene practices include washing ______ before handling food. 
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Caption: Box 1.1 Key hygiene and safety practices in food preparation  

Short description: Box listing hygiene practices (handwashing, sanitising surfaces, separating 

raw and cooked foods) and safety practices (knife handling, protective clothing, dry floors).  

Search string: “food hygiene and kitchen safety practices OER” 

Pilot questions 1.2 

1. What is the difference between kitchen tools and utensils? 

2. Give one example of proper maintenance for kitchen tools. 

3. Why is it important to sharpen knives regularly? 

4. Mention one hygiene practice and one safety practice in food preparation. 

5. Fill in the blank: Hygiene and safety practices ensure food preparation is both ______ 

and secure. 

1.3 Basic Food Preparation Processes 

1.3.1 Preparation of raw ingredients 

The preparation of raw ingredients is the first step in ensuring that food is safe and suitable for 

cooking. Raw ingredients are unprocessed food items such as vegetables, fruits, grains, and 

meats. Preparation involves cleaning, peeling, cutting, and portioning these items to make them 

ready for cooking. For example, vegetables must be washed thoroughly to remove dirt and 
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pesticides, while meats should be trimmed and portioned to ensure even cooking. Proper 

preparation not only enhances flavour but also reduces the risk of contamination. 

Fill in the blank: Vegetables must be ______ thoroughly to remove dirt and pesticides. 

 

Short description: Image showing vegetables being washed under running water.  

Caption: Plate 1.3 Washing raw ingredients  

Search string: “washing vegetables food preparation OER image” 

1.3.2 Cooking methods and applications 

Cooking methods are systematic processes used to transform raw ingredients into edible meals. 

Common methods include boiling, steaming, frying, baking, and grilling. Each method 

influences the taste, texture, and nutritional value of food. For instance, boiling softens food and 

makes it easier to digest, while grilling enhances flavour through smoky aromas. Choosing the 

right cooking method depends on the type of ingredient and the desired outcome. Learners 

should practise applying different methods to understand their effects on food quality. 

Fill in the blank: Grilling enhances flavour through ______ aromas. 

Method Heat Type Best Suited For... Classic Examples 

Boiling 
Moist 

(100°C) 

Starchy foods and tough 

vegetables. 

Pasta, potatoes, eggs, corn on 

the cob. 
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Method Heat Type Best Suited For... Classic Examples 

Steaming 
Moist 

(Vapor) 

Delicate items that break 

apart easily. 

Fish fillets, broccoli, 

dumplings, asparagus. 

Sautéing Dry (Pan) 
Small or thin pieces 

cooked quickly. 

Shrimp, sliced peppers, 

mushrooms, minced garlic. 

Roasting Dry (Oven) 
Large, whole items that 

need even browning. 

Whole chicken, root 

vegetables, leg of lamb. 

Braising Combination 
Tougher cuts of meat that 

need time to soften. 

Beef short ribs, lamb shanks, 

pot roast. 

Deep 

Frying 
Dry (Fat) 

Foods where a crisp outer 

"shell" is desired. 

Chicken wings, calamari, 

French fries. 

Grilling 
Dry 

(Radiant) 

Foods that benefit from a 

smoky, charred finish. 

Steaks, burgers, zucchini 

slices, kebabs. 

Caption: Table 1.2 Cooking methods and their applications  

Short description: Table comparing boiling, steaming, frying, baking, and grilling with examples 

of suitable foods. 

Search string: “cooking methods applications OER table” 

1.3.3 Presentation and service of prepared foods 

Food presentation refers to the arrangement and decoration of dishes to make them visually 

appealing, while service is the act of delivering food to guests in a professional manner. 

Presentation involves using colour, texture, and garnishes to enhance the attractiveness of meals. 

Service requires attentiveness, politeness, and efficiency to ensure customer satisfaction. In 

hospitality, presentation and service are as important as taste, since they shape the overall dining 

experience. 

Fill in the blank: Food presentation involves using colour, texture, and ______ to enhance 

attractiveness. 
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Short description: Diagram showing principles of food presentation such as colour balance, 

portion size, and garnish placement.  

Caption: Figure 1.3 Principles of food presentation  

Search string: “principles of food presentation diagram OER” 

Pilot questions 1.3 

1. What are raw ingredients, and why must they be prepared before cooking? 

2. Which cooking method is best for enhancing smoky flavours? 

3. Give one example of a food that is suitable for steaming. 

4. What is the difference between food presentation and service? 

5. Fill in the blank: Presentation and service are as important as ______ in shaping the 

dining experience. 

Series Summary 

This Series has introduced you to the fundamentals of food preparation, which form the 

foundation of food and beverage production. We began by defining food preparation and 

exploring its scope, then considered its importance in hospitality and tourism. Following that, we 

examined the tools and utensils used in food preparation, highlighting their proper use, 

maintenance, and the hygiene and safety practices that ensure both quality and security. Finally, 

we studied the processes involved in preparing raw ingredients, applying different cooking 

methods, and presenting and serving food attractively. 
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By engaging with these topics, you should now be able to define the concept and scope of food 

preparation, explain its importance in hospitality, describe basic techniques, identify and use 

kitchen tools correctly, apply hygiene and safety practices, outline ingredient preparation 

processes, distinguish between cooking methods, and present food appropriately for service. 

These abilities directly align with the Series Learning Outcomes (SLOs 1.1–1.9), equipping you 

with the essential skills to progress confidently into the next Series to define the concept and 

scope of food preparation, explain its importance in hospitality, describe basic techniques, 

identify and use kitchen tools correctly, apply hygiene and safety practices, outline ingredient 

preparation processes, distinguish between cooking methods, and present food appropriately for 

service. These abilities directly align with the Series Learning Outcomes (SLOs 1.1–1.9), 

equipping you with the essential skills to progress confidently into the next Series. 

Glossary of Terms 

• Cooking methods: Systematic processes used to transform raw ingredients into edible 

meals, such as boiling, steaming, frying, baking, and grilling. 

• Food preparation: The process of handling, combining, and transforming raw food 

materials into meals that are safe, nutritious, and appealing. 

• Hygiene: Practices that maintain cleanliness and prevent contamination during food 

preparation, including handwashing and sanitising surfaces. 

• Kitchen tools: Handheld devices used in food preparation, such as knives, peelers, and 

graters. 

• Presentation: The arrangement and decoration of dishes to make them visually 

appealing, often using colour, texture, and garnishes. 

• Raw ingredients: Unprocessed food items such as vegetables, fruits, grains, and meats 

that require preparation before cooking. 

• Safety: Measures taken to avoid accidents and injuries in the kitchen, such as correct 

knife handling and keeping floors dry. 

• Service: The act of delivering prepared food to guests in a professional and attentive 

manner. 

• Techniques: Specific ways of handling food during preparation, such as chopping, 

slicing, marinating, and mixing. 

• Utensils: Implements used for mixing, serving, or portioning food, such as spoons, 

ladles, and spatulas. 

 

Concept Check Questions  

Objective questions 
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1. Food preparation refers to the process of handling, combining, and transforming ______ 

materials into meals. (Linked to SLO 1.1) 

2. Which cooking method best preserves nutrients? (Linked to SLO 1.8) 

3. A whisk is used for incorporating ______ into mixtures. (Linked to SLO 1.4) 

4. Hygiene practices include washing ______ before handling food. (Linked to SLO 1.6) 

5. Presentation involves using colour, texture, and ______ to enhance attractiveness. 

(Linked to SLO 1.9) 

Short-answer questions 

6. Define food preparation and explain its scope. (Linked to SLO 1.1) 

7. State one reason why food preparation is important in hospitality and tourism. (Linked to 

SLO 1.2) 

8. Identify two examples of kitchen tools and two examples of utensils. (Linked to SLO 1.4) 

9. Describe one hygiene practice and one safety practice in food preparation. (Linked to 

SLO 1.6) 

10. Outline one process involved in preparing raw ingredients for cooking. (Linked to SLO 

1.7) 

Long-answer questions 

11. Analyse the impact of different cooking methods on flavour, texture, and nutrition, giving 

examples of foods suitable for each method. (Linked to SLO 1.8) 

12. Evaluate the importance of food presentation and service in shaping the overall dining 

experience in hospitality. (Linked to SLO 1.9) 

Answers to Concept Check Questions 

Objective questions 

1. Raw 

2. Steaming 

3. Air 

4. Hands 

5. Garnishes 

Short-answer questions 
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6. Food preparation is the process of handling, combining, and transforming raw food 

materials into meals that are safe, nutritious, and appealing. Its scope includes cleaning, cutting, 

cooking, and presenting food. 

7. Food preparation is important because it ensures safety, enhances nutrition, and creates 

enjoyable dining experiences. 

8. Kitchen tools: knives, peelers. Utensils: spoons, ladles. 

9. Hygiene practice: sanitising surfaces. Safety practice: handling knives correctly. 

10. Washing vegetables thoroughly before cooking. 

Long-answer questions 

11. Basic response: Boiling softens food and makes it easier to digest, steaming preserves 

nutrients, frying adds flavour but reduces nutritional value, baking enhances flavour through 

caramelisation, and grilling adds smoky aromas. Value-added response: Beyond these basics, 

learners may discuss how cultural preferences influence cooking methods, such as steaming in 

Asian cuisines or grilling in Western cuisines, and how modern health trends encourage steaming 

and baking over frying. 

12. Basic response: Presentation makes food visually appealing through colour, texture, and 

garnishes, while service ensures food is delivered professionally and efficiently. Together, they 

enhance customer satisfaction. Value-added response: Outstanding learners may evaluate how 

presentation and service contribute to branding and customer loyalty in hospitality, noting that 

attractive plating and attentive service can distinguish establishments in competitive markets. 

Answers to Pilot Questions 

Pilot questions 1.1 

1. Food preparation. 

2. It ensures safety, enhances nutrition, and creates enjoyable dining experiences in 

hospitality and tourism. 

3. Steaming. 

4. Chopping. 

5. Safety. 

Pilot questions 1.2 

1. Tools are handheld devices used in preparation, while utensils are implements used for 

mixing, serving, or portioning food. 

2. Sharpening knives regularly. 

3. To maintain efficiency and reduce accidents. 

4. Hygiene: sanitising surfaces. Safety: handling knives correctly. 

5. Safe. 
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Pilot questions 1.3 

1. Raw ingredients are unprocessed food items such as vegetables and meats, and they must 

be prepared to ensure safety and suitability for cooking. 

2. Grilling. 

3. Vegetables such as broccoli. 

4. Presentation is arranging food attractively, while service is delivering food professionally 

to guests. 

5. Taste. 
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• Types of kitchen layouts in hospitality 
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• Classification of kitchen equipment 

• Functions of major kitchen units 

• Selection criteria for equipment 

Part 3 Maintenance and Safety of Kitchen Equipment 

• Cleaning and care of equipment 

• Preventive maintenance practices 

• Safety measures in equipment handling 

 

 

Introduction 
A well-designed kitchen is the backbone of efficient food and beverage production. In hospitality 

establishments, the arrangement of space, the choice of equipment, and the maintenance of 

facilities all contribute to smooth operations, safety, and customer satisfaction. Without proper 

design and upkeep, even the most skilled chefs may struggle to deliver quality service. This 

Series therefore focuses on the essential aspects of kitchen design, equipment, and maintenance, 

helping you to appreciate how these elements support the wider goals of food production. 

The aim of this Series is to enable you to define, explain, and apply the principles of kitchen 

design, identify and evaluate different types of equipment, and demonstrate effective 

maintenance and safety practices. By the end of this Series, you will be equipped with the 

knowledge and skills needed to manage kitchen spaces and resources effectively. 

We shall commence this Series by examining the principles of kitchen design and layout, 

considering its definition, importance, and the factors that influence how kitchens are arranged. 

Next, we will move on to explore kitchen equipment, looking at their classification, functions, 

and the criteria for selecting appropriate units. Finally, we will conclude by studying 

maintenance and safety practices, including cleaning, preventive measures, and safe handling of 

equipment. This progression will ensure that you gain a comprehensive understanding of how 

design, equipment, and maintenance work together to create efficient and safe kitchen 

environments. 

Series Learning Outcomes 

Upon completing this Series, you should be able to: 

• SLO 2.1 define the concept and importance of kitchen design in food and beverage 

production, 

• SLO 2.2 explain the factors that influence kitchen layout in hospitality establishments, 

• SLO 2.3 distinguish between different types of kitchen layouts used in the industry, 

• SLO 2.4 classify kitchen equipment according to their functions and uses, 
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• SLO 2.5 describe the functions of major kitchen units, 

• SLO 2.6 evaluate criteria for selecting appropriate kitchen equipment, 

• SLO 2.7 demonstrate correct cleaning and care practices for kitchen equipment, 

• SLO 2.8 apply preventive maintenance measures to ensure equipment efficiency, and 

• SLO 2.9 outline safety measures required when handling kitchen equipment. 

2.1 Principles of Kitchen Design and Layout 

2.1.1 Definition and importance of kitchen design 

Kitchen design refers to the planning and arrangement of space, equipment, and workflow in a 

kitchen to ensure efficiency, safety, and comfort. A well-designed kitchen allows chefs and staff 

to move easily between tasks, reduces accidents, and improves productivity. In hospitality, 

kitchen design is critical because it directly affects the speed and quality of service delivered to 

guests. 

Fill in the blank: Kitchen design involves the planning and arrangement of ______, equipment, 

and workflow. 

Short description: Diagram showing the relationship between space, equipment, and workflow in 

kitchen design.  

Caption: Figure 2.1 Elements of kitchen design 

Search string: “kitchen design workflow diagram OER” 

2.1.2 Factors influencing kitchen layout 

Several factors influence how a kitchen is laid out. These include the size of the establishment, 

the type of menu offered, the number of staff, and safety regulations. For example, a large hotel 

kitchen requires more space and specialised sections, while a small café may operate with a 

compact layout. The menu also determines equipment needs, as a bakery requires ovens and 

mixers, while a seafood restaurant may prioritise cold storage. Safety regulations ensure that 

layouts minimise hazards and allow for proper ventilation. 

Fill in the blank: The type of ______ offered in an establishment influences kitchen layout. 

Caption: Box 2.1 Key factors influencing kitchen layout  

Short description: Box listing factors such as size of establishment, menu type, staff numbers, 

and safety regulations. 

Search string: “factors influencing kitchen layout OER” 

2.1.3 Types of kitchen layouts in hospitality 
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There are several types of kitchen layouts commonly used in hospitality. The island layout 

places cooking equipment at the centre, allowing staff to work around it. The zone layout 

divides the kitchen into specialised areas such as preparation, cooking, and cleaning. The 

assembly line layout is ideal for high-volume operations, with equipment arranged in a straight 

line for sequential tasks. Each layout has advantages and limitations depending on the size of the 

operation and the type of service offered. 

Fill in the blank: The assembly line layout is ideal for ______ operations. 

  

Caption: Table 2.1 Types of kitchen layouts and their features  

Short description: Table comparing island, zone, and assembly line layouts with advantages and 

limitations. 

Search string: “types of kitchen layouts hospitality OER table” 

Pilot questions 2.1 

1. What is kitchen design, and why is it important in hospitality? 

2. Mention two factors that influence kitchen layout. 

3. Which type of layout is best suited for high-volume operations? 

4. Fill in the blank: Kitchen design ensures efficiency, safety, and ______. 

5. Give one example of how menu type affects kitchen layout. 

2.2 Kitchen Equipment and Their Uses 

2.2.1 Classification of kitchen equipment 

Kitchen equipment refers to the machines, appliances, and tools used in food preparation and 

service. Equipment can be classified into large equipment (such as ovens, refrigerators, and 

dishwashers) and small equipment (such as mixers, blenders, and food processors). Large 

equipment is usually fixed and supports bulk operations, while small equipment is portable and 

assists with specific tasks. Proper classification helps in organising the kitchen and ensuring that 

each piece of equipment is used effectively. 

Fill in the blank: Large equipment is usually ______ and supports bulk operations. 

Category Examples Primary Function 

Large 

Equipment 

Refrigerators, Ranges (Stoves), 

Ovens, Dishwashers, 

Commercial Mixers 

Bulk storage, primary 

cooking/heating, and large-scale 

cleaning or processing. 
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Category Examples Primary Function 

Small 

Equipment 

Blenders, Food Processors, 

Toasters, Hand Mixers, Electric 

Kettles 

Task-specific preparation, such as 

chopping, emulsifying, or heating 

small quantities. 

Caption: Table 2.2 Classification of kitchen equipment  

Short description: Table showing examples of large and small kitchen equipment with their 

functions. 

Search string: “classification of kitchen equipment OER table” 

2.2.2 Functions of major kitchen units 

Major kitchen units such as ovens, stoves, refrigerators, and dishwashers perform essential 

functions that keep the kitchen running smoothly. For example, ovens and stoves are used for 

cooking, refrigerators preserve food by keeping it cold, and dishwashers ensure cleanliness and 

efficiency in washing utensils. Each unit contributes to the workflow of the kitchen, and their 

proper use ensures that food preparation is safe and efficient. 

Fill in the blank: Refrigerators preserve food by keeping it ______. 

  

Short description: Image showing major kitchen units such as ovens, stoves, and refrigerators in 

a professional kitchen.  

Caption: Plate 2.1 Major kitchen units in hospitality 

Search string: “professional kitchen equipment OER image” 

2.2.3 Selection criteria for equipment 

Selecting kitchen equipment requires careful consideration of several criteria. These include cost 

(whether the equipment fits the budget), durability (how long it will last under heavy use), 

energy efficiency (how much power it consumes), and suitability (whether it meets the specific 

needs of the menu and kitchen size). For example, a bakery may invest in high-capacity mixers, 

while a small café may prioritise compact coffee machines. Making informed decisions about 

equipment selection ensures long-term efficiency and cost-effectiveness. 

Fill in the blank: One important criterion for selecting kitchen equipment is ______ efficiency. 

Caption: Box 2.2 Criteria for selecting kitchen equipment  

Short description: Box listing cost, durability, energy efficiency, and suitability as criteria for 

equipment selection. 

Search string: “criteria for selecting kitchen equipment OER” 

Pilot questions 2.2 
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1. How is kitchen equipment classified? 

2. Give two examples of large equipment and two examples of small equipment. 

3. What is the function of a refrigerator in the kitchen? 

4. Mention one criterion for selecting kitchen equipment. 

5. Fill in the blank: Dishwashers ensure cleanliness and ______ in washing utensils. 

2.3 Maintenance and Safety of Kitchen Equipment 

2.3.1 Cleaning and care of equipment 

Cleaning refers to the removal of dirt, food particles, and grease from kitchen equipment, while 

care involves practices that keep equipment in good working condition. Regular cleaning 

prevents contamination and ensures food safety, while proper care extends the lifespan of 

equipment. For example, ovens should be wiped down after use, and knives should be washed 

and dried immediately to prevent rust. Establishing a routine for cleaning and care is essential for 

maintaining efficiency in the kitchen. 

Fill in the blank: Regular cleaning prevents contamination and ensures ______ safety. 

Short description: Image showing staff cleaning kitchen equipment such as ovens and knives. 

Caption: Plate 2.2 Cleaning and caring for kitchen equipment  

Search string: “cleaning kitchen equipment OER image” 

2.3.2 Preventive maintenance practices 

Preventive maintenance refers to scheduled actions taken to keep equipment in good condition 

and avoid breakdowns. This includes checking electrical connections, lubricating moving parts, 

and replacing worn-out components before they fail. Preventive maintenance reduces downtime, 

saves costs, and ensures that equipment operates safely and efficiently. For instance, regularly 

servicing refrigerators prevents sudden failures that could lead to food spoilage. 

Fill in the blank: Preventive maintenance reduces downtime and saves ______. 

  

Caption: Box 2.3 Examples of preventive maintenance practices  

Short description: Box listing practices such as checking electrical connections, lubricating parts, 

and replacing worn components. 

Search string: “preventive maintenance kitchen equipment OER” 

2.3.3 Safety measures in equipment handling 
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Safety measures are essential to protect staff and prevent accidents when using kitchen 

equipment. These include wearing protective clothing, following manufacturer instructions, and 

ensuring equipment is switched off before cleaning. Staff should also be trained to handle 

equipment correctly, such as using guards on slicers and avoiding overloading mixers. Safety 

measures not only protect workers but also maintain the integrity of the equipment. 

Fill in the blank: Staff should follow manufacturer ______ when handling equipment. 

  

Short description: Diagram showing safety measures such as protective clothing, equipment 

guards, and proper shutdown procedures.  

Caption: Figure 2.2 Safety measures in equipment handling  

Search string: “kitchen equipment safety measures diagram OER” 

Pilot questions 2.3 

1. What is the difference between cleaning and care of equipment? 

2. Give one example of preventive maintenance practice. 

3. Why is preventive maintenance is preventive maintenance important in the kitchen? 

4. Mention two safety measures when handling kitchen equipment. 

5. Fill in the blank important in the kitchen? 

6. Mention two safety measures when handling kitchen equipment. 

7. Fill in the blank: Safety measures protect staff and maintain the ______ of equipment. 

Series Summary 
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This Series has focused on the essential aspects of kitchen design, equipment, and maintenance, 

highlighting their importance in creating efficient, safe, and productive food service 

environments. We began by examining the principles of kitchen design and layout, considering 

its definition, importance, and the factors that influence how kitchens are arranged, before 

exploring the different types of layouts used in hospitality. Then, we moved on to kitchen 

equipment, looking at how they are classified, the functions of major units, and the criteria for 

selecting appropriate equipment. Finally, we studied maintenance and safety practices, including 

cleaning, preventive measures, and safe handling of equipment. 

By working through these Parts, you should now be able to define kitchen design, explain the 

factors influencing layout, distinguish between types of layouts, classify and describe equipment, 

evaluate selection criteria, demonstrate cleaning and care practices, apply preventive 

maintenance, and outline safety measures. These abilities directly align with the Series Learning 

Outcomes (SLOs 2.1–2.9), ensuring that you are well prepared to manage kitchen spaces and 

resources effectively in hospitality settings. 

Glossary of Terms 

• Assembly line layout: A type of kitchen layout where equipment is arranged in a straight 

line, allowing tasks to be performed sequentially, ideal for high-volume operations. 

• Care: Practices that keep kitchen equipment in good working condition, such as proper 

storage and handling after cleaning. 

• Cleaning: The removal of dirt, food particles, and grease from kitchen equipment to 

prevent contamination and ensure food safety. 

• Durability: The ability of kitchen equipment to withstand heavy use over time without 

breaking down. 

• Energy efficiency: A measure of how much power kitchen equipment consumes 

compared to the output it delivers, important for cost control and sustainability. 

• Island layout: A kitchen layout where cooking equipment is placed at the centre, 

allowing staff to work around it. 

• Kitchen design: The planning and arrangement of space, equipment, and workflow in a 

kitchen to ensure efficiency, safety, and comfort. 

• Kitchen equipment: Machines, appliances, and tools used in food preparation and 

service, classified into large and small categories. 

• Preventive maintenance: Scheduled actions taken to keep equipment in good condition 

and avoid breakdowns, such as checking electrical connections and lubricating parts. 

• Safety measures: Steps taken to protect staff and equipment during use, such as wearing 

protective clothing and following manufacturer instructions. 

• Selection criteria: Factors considered when choosing kitchen equipment, including cost, 

durability, energy efficiency, and suitability. 
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• Zone layout: A kitchen layout that divides the space into specialised areas such as 

preparation, cooking, and cleaning. 

Concept Check Questions 

Objective questions 

1. Kitchen design involves the planning and arrangement of ______, equipment, and 

workflow. (Linked to SLO 2.1) 

2. The type of ______ offered in an establishment influences kitchen layout. (Linked to 

SLO 2.2) 

3. The assembly line layout is ideal for ______ operations. (Linked to SLO 2.3) 

4. Large equipment is usually ______ and supports bulk operations. (Linked to SLO 2.4) 

5. One important criterion for selecting kitchen equipment is ______ efficiency. (Linked to 

SLO 2.6) 

Short-answer questions 

6. Define kitchen design and explain its importance in hospitality. (Linked to SLO 2.1) 

7. Mention two factors that influence kitchen layout. (Linked to SLO 2.2) 

8. Distinguish between island layout and zone layout. (Linked to SLO 2.3) 

9. Give two examples of large kitchen equipment and two examples of small kitchen 

equipment. (Linked to SLO 2.4) 

10. Describe the function of a refrigerator in the kitchen. (Linked to SLO 2.5) 

11. State one preventive maintenance practice for kitchen equipment. (Linked to SLO 2.8) 

12. Outline one safety measure when handling kitchen equipment. (Linked to SLO 2.9) 

Long-answer questions 

13. Analyse the advantages and limitations of different kitchen layouts, giving examples of 

establishments where each layout may be applied. (Linked to SLO 2.3) 

14. Evaluate the importance of maintenance and safety practices in ensuring efficiency and 

longevity of kitchen equipment. (Linked to SLOs 2.7–2.9) 

Answers to Concept Check Questions 

Objective questions 

1. Space 

2. Menu 

3. High-volume 

4. Fixed 

5. Energy 

Short-answer questions 
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6. Kitchen design is the planning and arrangement of space, equipment, and workflow to 

ensure efficiency, safety, and comfort. It is important because it improves productivity and 

service quality in hospitality. 

7. Size of establishment and number of staff. 

8. Island layout places equipment at the centre, while zone layout divides the kitchen into 

specialised areas. 

9. Large equipment: ovens, refrigerators. Small equipment: mixers, blenders. 

10. A refrigerator preserves food by keeping it cold. 

11. Checking electrical connections regularly. 

12. Following manufacturer instructions when using equipment. 

Long-answer questions 

13. Basic response: Island layouts allow staff to work around central equipment, zone 

layouts separate tasks into areas, and assembly line layouts streamline high-volume operations. 

Each has strengths and weaknesses depending on the size and type of establishment. 

Value-added response: Learners may further analyse how cultural and operational contexts 

influence layout choices, such as assembly lines in fast-food chains, island layouts in fine dining, 

and zone layouts in hotels. They may also discuss how technology and sustainability trends are 

reshaping layout decisions. 

14. Basic response: Maintenance ensures equipment remains functional, while safety 

practices protect staff and reduce accidents. Together, they improve efficiency and extend 

equipment lifespan. 

Value-added response: Outstanding learners may evaluate how preventive maintenance reduces 

long-term costs, how safety practices contribute to staff morale, and how both are essential for 

compliance with industry regulations and sustainability goals. 

Answers to Pilot Questions  

Pilot questions 2.1 

1. Kitchen design is the planning and arrangement of space, equipment, and workflow, and 

it is important because it ensures efficiency, safety, and comfort in hospitality. 

2. Size of establishment and type of menu. 

3. Assembly line layout. 

4. Comfort. 

5. A bakery requires ovens and mixers, while a seafood restaurant prioritises cold storage. 

Pilot questions 2.2 

1. Kitchen equipment is classified into large equipment and small equipment. 

2. Large equipment: ovens, refrigerators. Small equipment: mixers, blenders. 

3. A refrigerator preserves food by keeping it cold. 

4. Energy efficiency. 

5. Efficiency. 
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Pilot questions 2.3 

1. Cleaning removes dirt and grease, while care involves practices that keep equipment in 

good condition. 

2. Checking electrical connections. 

3. It reduces downtime and saves costs. 

4. Wearing protective clothing and following manufacturer instructions. 

5. Integrity. 

 

 

References and Attributions  

Figures 

• Figure 2.1 Elements of kitchen design: AI-generated suggestion using the prompt “Create 

a diagram showing kitchen design elements: space, equipment, workflow.” Suggested 

search string: “kitchen design workflow diagram OER.” 

• Figure 2.2 Safety measures in equipment handling: AI-generated suggestion using the 

prompt “Create a diagram showing safety measures in kitchen equipment handling: 

protective clothing, guards, shutdown procedures.” Suggested search string: “kitchen 

equipment safety measures diagram OER.” 

Plates 

• Plate 2.1 Major kitchen units in hospitality: AI-generated suggestion using the prompt 

“Generate an image of a professional kitchen showing ovens, stoves, refrigerators, and 

dishwashers.” Suggested search string: “professional kitchen equipment OER image.” 

• Plate 2.2 Cleaning and caring for kitchen equipment: AI-generated suggestion using the 

prompt “Generate an image of kitchen staff cleaning ovens and knives in a professional 

kitchen.” Suggested search string: “cleaning kitchen equipment OER image.” 

Tables 

• Table 2.1 Types of kitchen layouts and their features: AI-generated suggestion using the 

prompt “Create a table comparing kitchen layouts: island, zone, assembly line, with 

features and advantages.” Suggested search string: “types of kitchen layouts hospitality 

OER table.” 

• Table 2.2 Classification of kitchen equipment: AI-generated suggestion using the prompt 

“Create a table classifying kitchen equipment into large and small, with examples and 

functions.” Suggested search string: “classification of kitchen equipment OER table.” 

Boxes 



 

 LA-NET | ONLINE LEARNING VIDEO PLATFORM FOR POST-SECONDARY & HIGHER INSTITUTION STUDENTS 

• Box 2.1 Key factors influencing kitchen layout: AI-generated suggestion using the prompt 

“Create a text box listing factors influencing kitchen layout.” Suggested search string: 

“factors influencing kitchen layout OER.” 

• Box 2.2 Criteria for selecting kitchen equipment: AI-generated suggestion using the 

prompt “Create a text box listing criteria for selecting kitchen equipment: cost, durability, 

energy efficiency, suitability.” Suggested search string: “criteria for selecting kitchen 

equipment OER.” 

• Box 2.3 Examples of preventive maintenance practices: AI-generated suggestion using 

the prompt “Create a text box listing preventive maintenance practices for kitchen 

equipment.” Suggested search string: “preventive maintenance kitchen equipment OER.” 

General references 

• Course content adapted from HTM 207: Food and Beverage Production (uploaded 

document). 

• Open Educational Resources (OER) suggested for diagrams, tables, and images to 

support independent learning. 

Course Code: HTM 207 

Course Title: Food and Beverage Production 

Course Units: 2 Units 

•  Fundamentals of Food Preparation 

•  Kitchen Design, Equipment and Maintenance 

•  Food Commodities and Menu Planning 

•  Production of Appetizers, Main Courses and Desserts 

•  Brewing Techniques and Practical Applications 

Suggested outline series: 3 Food 

Commodities and Menu Planning 

3.1 Classification and Characteristics of Food Commodities 

• Definition and importance of food commodities 

• Classification of food commodities (e.g., cereals, pulses, meats, fruits, vegetables) 

• Nutritional and functional characteristics of commodities 

3.2 Principles of Menu Planning 

• Definition and purpose of menu planning 
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• Types of menus in hospitality (à la carte, table d’hôte, buffet, cyclical) 

• Factors influencing menu planning (nutritional balance, cost, seasonality, customer 

preferences) 

3.3 Application of Commodities in Menu Design 

• Matching commodities to menu types 

• Designing balanced menus using food commodities 

• Evaluating menus for efficiency and customer satisfaction 

Introduction 
Food is at the heart of hospitality, and the ability to select, prepare, and combine commodities 

into well-planned menus is what distinguishes professional food service from casual cooking. 

Guests expect meals that are not only tasty but also balanced, cost-effective, and suited to their 

preferences. Understanding food commodities and how they are applied in menu planning is 

therefore essential for anyone working in food and beverage production. 

The aim of this Series is to equip you with the knowledge and skills to classify food 

commodities, explain their characteristics, and apply them effectively in designing menus that 

meet nutritional, operational, and customer needs. 

We shall commence this Series by exploring the classification and characteristics of food 

commodities, considering their definitions, categories, and nutritional roles. Next, we will move 

on to the principles of menu planning, examining its purpose, types of menus, and the factors 

that influence planning decisions. Finally, we will conclude by applying commodities in menu 

design, focusing on how to match them to menu types, create balanced menus, and evaluate 

menus for efficiency and customer satisfaction. This progression will ensure you gain both 

theoretical understanding and practical insight into food commodities and menu planning. 

Series Learning Outcomes 

Upon completing this Series, you should be able to: 

• SLO 3.1 define the concept and importance of food commodities in hospitality, 

• SLO 3.2 classify food commodities into major categories such as cereals, pulses, meats, 

fruits, and vegetables, 

• SLO 3.3 explain the nutritional and functional characteristics of selected food 

commodities, 

• SLO 3.4 define menu planning and state its purpose in food and beverage production, 

• SLO 3.5 distinguish between different types of menus used in hospitality, 

• SLO 3.6 analyse the factors that influence menu planning, including nutrition, cost, 

seasonality, and customer preferences, 
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• SLO 3.7 apply knowledge of food commodities to match them with appropriate menu 

types, 

• SLO 3.8 design balanced menus using food commodities, and 

• SLO 3.9 evaluate menus for efficiency, nutritional adequacy, and customer satisfaction. 

3.1 Classification and Characteristics of Food Commodities 

3.1.1 Definition and importance of food commodities 

Food commodities are basic food items such as cereals, pulses, meats, fruits, and vegetables that 

serve as the building blocks of meals. They are essential because they provide nutrients, variety, 

and structure to menus in hospitality. Understanding food commodities helps chefs and managers 

make informed choices about sourcing, preparation, and menu design. 

Fill in the blank: Food commodities are basic food items that serve as the ______ of meals. 

  

Short description: Diagram showing categories of food commodities (cereals, pulses, meats, 

fruits, vegetables).  

Caption: Figure 3.1 Categories of food commodities 

Search string: “food commodities categories diagram OER” 

3.1.2 Classification of food commodities 

Food commodities can be classified into several groups: 

• Cereals: grains such as rice, wheat, and maize, which are staple foods in many cultures. 
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• Pulses: legumes such as beans, lentils, and peas, valued for their protein content. 

• Meats: animal products including beef, poultry, and fish, which provide protein and 

essential nutrients. 

• Fruits: naturally sweet plant products that supply vitamins, minerals, and fibre. 

• Vegetables: plant products such as leafy greens and root crops, rich in vitamins, 

minerals, and fibre. 

Fill in the blank: Pulses are legumes valued for their ______ content. 

Category Description Examples 

Cereals 
Edible grains from the grass family; a 

primary source of carbohydrates. 

Wheat, Rice, Maize (Corn), 

Barley, Oats, Sorghum, Millet. 

Pulses 
Dried seeds of legume plants; high in 

protein and fiber. 

Lentils, Chickpeas, Kidney Beans, 

Black-eyed Peas, Soybeans. 

Meats 
Animal tissues consumed as food, 

including poultry and seafood. 

Beef, Lamb, Chicken, Pork, Goat, 

Fish, Shellfish. 

Fruits 
Seed-bearing structures of flowering 

plants; typically sweet or tart. 

Apples, Bananas, Oranges, 

Mangoes, Berries, Grapes, 

Pineapples. 

Vegetables 
Edible parts of plants (roots, stems, 

leaves) used in savory dishes. 

Spinach, Carrots, Broccoli, 

Potatoes, Onions, Peppers, 

Cabbage. 

Caption: Table 3.1 Classification of food commodities with examples  

Short description: Table listing cereals, pulses, meats, fruits, and vegetables with examples of 

each. 

Search string: “classification of food commodities OER table” 

3.1.3 Nutritional and functional characteristics of commodities 

Each food commodity has unique nutritional characteristics, which refer to the nutrients it 

provides, and functional characteristics, which describe how it behaves in cooking. For 

example, cereals are rich in carbohydrates and provide energy, pulses are high in protein and can 

be used as meat substitutes, meats supply protein and iron, fruits provide vitamins and natural 

sweetness, and vegetables add fibre and texture. Recognising these characteristics helps in 

planning balanced menus and ensuring customer satisfaction. 

Fill in the blank: Cereals are rich in ______ and provide energy. 
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Caption: Box 3.1 Nutritional and functional characteristics of food commodities  

Short description: Box listing cereals (carbohydrates, energy), pulses (protein, meat substitute), 

meats (protein, iron), fruits (vitamins, sweetness), vegetables (fibre, texture).  

Search string: “nutritional characteristics of food commodities OER” 

Pilot questions 3.1 

1. What are food commodities, and why are they important in hospitality? 

2. Mention three categories of food commodities with examples. 

3. Fill in the blank: Pulses are legumes valued for their ______ content. 

4. State one nutritional characteristic of cereals. 

5. Explain the difference between nutritional and functional characteristics of food 

commodities. 

3.2 Principles of Menu Planning 

3.2.1 Definition and purpose of menu planning 

Menu planning is the process of deciding what dishes will be offered to customers, taking into 

account nutrition, cost, seasonality, and customer preferences. The purpose of menu planning is 

to provide balanced meals, control food costs, and ensure customer satisfaction. A well-planned 

menu also supports efficient kitchen operations and reduces waste. 
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Fill in the blank: Menu planning is the process of deciding what ______ will be offered to 

customers. 

Short description: Diagram showing the purpose of menu planning (nutrition, cost, seasonality, 

customer satisfaction).  

Caption: Figure 3.2 Purpose of menu planning 

Search string: “purpose of menu planning diagram OER” 

3.2.2 Types of menus in hospitality 

There are several types of menus commonly used in hospitality: 

• À la carte menu: a menu where each item is priced separately, giving customers 

flexibility to choose. 

• Table d’hôte menu: a fixed-price menu offering a set number of courses. 

• Buffet menu: a self-service arrangement where customers choose from a variety of 

dishes. 

• Cyclical menu: a menu that repeats after a certain period, often used in institutions such 

as schools or hospitals. 

Fill in the blank: A table d’hôte menu offers a set number of ______ at a fixed price. 

Caption: Table 3.2 Types of menus in hospitality  

Short description: Table comparing à la carte, table d’hôte, buffet, and cyclical menus with 

features and examples. 

Search string: “types of menus hospitality OER table” 

3.2.3 Factors influencing menu planning 

Several factors influence menu planning. These include nutritional balance (ensuring meals 

provide adequate nutrients), cost (keeping food expenses within budget), seasonality 

(availability of ingredients at different times of the year), and customer preferences (meeting 

the tastes and expectations of guests). For example, a summer menu may feature fresh fruits and 

salads, while a winter menu may emphasise hearty soups and stews. 

Fill in the blank: One factor influencing menu planning is ______ balance. 

  

Caption: Box 3.2 Factors influencing menu planning  

Short description: Box listing nutritional balance, cost, seasonality, and customer preferences as 

factors influencing menu planning. 

Search string: “factors influencing menu planning OER” 
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Pilot questions 3.2 

1. Define menu planning and state its purpose. 

2. Mention two types of menus used in hospitality. 

3. Fill in the blank: A buffet menu is a ______ arrangement where customers choose from a 

variety of dishes. 

4. State two factors that influence menu planning. 

5. Explain why seasonality is important in menu planning. 

3.3 Application of Commodities in Menu Design 

3.3.1 Matching commodities to menu types 

Different food commodities are best suited to different types of menus. For example, cereals and 

pulses are often used in cyclical menus in schools and hospitals because they are affordable and 

nutritious. Meats and seafood are frequently featured in à la carte menus, where customers 

expect variety and premium options. Fruits and vegetables are versatile and can be incorporated 

into all menu types, from buffets to table d’hôte. Matching commodities to menu types ensures 

that menus are practical, cost-effective, and appealing to customers. 

Fill in the blank: Meats and seafood are frequently featured in ______ menus, where customers 

expect variety and premium options. 

Caption: Table 3.3 Matching commodities to menu types  

Short description: Table showing examples of commodities suited to à la carte, table d’hôte, 

buffet, and cyclical menus. 

Search string: “food commodities menu types OER table” 

3.3.2 Designing balanced menus using food commodities 

A balanced menu is one that provides a variety of nutrients, flavours, and textures. To design 

such menus, commodities must be combined thoughtfully. For example, cereals can provide 

energy, pulses add protein, meats supply iron, fruits contribute vitamins, and vegetables add 

fibre. A balanced menu avoids repetition, ensures nutritional adequacy, and caters to diverse 

customer preferences. 

Fill in the blank: A balanced menu provides a variety of nutrients, flavours, and ______. 

 Short description: Diagram showing how cereals, pulses, meats, fruits, and vegetables combine 

to create a balanced menu.  

Caption: Figure 3.3 Designing balanced menus using food commodities  

Search string: “balanced menu food commodities diagram OER” 

3.3.3 Evaluating menus for efficiency and customer satisfaction 
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Menu evaluation involves assessing whether the menu meets operational goals and customer 

expectations. Efficiency refers to how well the menu supports kitchen workflow, minimises 

waste, and controls costs. Customer satisfaction depends on whether the menu offers variety, 

nutritional balance, and appealing options. Regular evaluation helps managers adjust menus to 

changing circumstances, such as seasonal availability or customer feedback. 

Fill in the blank: Menu evaluation involves assessing efficiency and customer ______. 

  

Caption: Box 3.3 Criteria for evaluating menus  

Short description: Box listing efficiency, nutritional balance, variety, cost control, and customer 

satisfaction as criteria for menu evaluation.  

Search string: “criteria for evaluating menus OER” 

Pilot questions 3.3 

1. Give one example of how commodities are matched to menu types. 

2. Fill in the blank: A balanced menu provides a variety of nutrients, flavours, and ______. 

3. State two criteria used to evaluate menus. 

4. Explain why customer satisfaction is important in menu evaluation. 

5. What is meant by efficiency in menu evaluation? 

 

Series Summary 

This Series has explored the essential role of food commodities and menu planning in 

hospitality, emphasising how they contribute to balanced nutrition, cost control, and customer 

satisfaction. We began by examining the classification and characteristics of food commodities, 

identifying their categories and nutritional functions. Then, we moved on to the principles of 

menu planning, considering its purpose, the types of menus used in hospitality, and the factors 

that influence planning decisions. Finally, we applied this knowledge to menu design, focusing 

on how commodities are matched to menu types, how balanced menus are created, and how 

menus are evaluated for efficiency and customer satisfaction. 

By completing this Series, you should now be able to define and classify food commodities, 

explain their nutritional and functional characteristics, distinguish between types of menus, 

analyse the factors influencing menu planning, apply commodities to different menu types, 

design balanced menus, and evaluate menus effectively. These abilities directly align with the 

Series Learning Outcomes (SLOs 3.1–3.9), ensuring that you are well prepared to plan and 

manage menus that meet both operational needs and customer expectations. 

Glossary of Terms 
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• À la carte menu: A type of menu where each item is priced separately, giving customers 

flexibility to choose what they want. 

• Balanced menu: A menu that provides a variety of nutrients, flavours, and textures to 

ensure nutritional adequacy and customer satisfaction. 

• Cereals: Grains such as rice, wheat, and maize that are staple foods and provide 

carbohydrates for energy. 

• Cyclical menu: A menu that repeats after a certain period, often used in institutions like 

schools or hospitals. 

• Food commodities: Basic food items such as cereals, pulses, meats, fruits, and 

vegetables that serve as the building blocks of meals. 

• Functional characteristics: The way food commodities behave during cooking, such as 

texture, flavour, or ability to substitute for other foods. 

• Menu planning: The process of deciding what dishes will be offered to customers, 

considering nutrition, cost, seasonality, and preferences. 

• Meats: Animal products such as beef, poultry, and fish that provide protein and essential 

nutrients. 

• Nutritional characteristics: The nutrients provided by food commodities, such as 

carbohydrates, proteins, vitamins, and minerals. 

• Pulses: Legumes such as beans, lentils, and peas, valued for their protein content. 

• Table d’hôte menu: A fixed-price menu offering a set number of courses. 

• Vegetables: Plant products such as leafy greens and root crops, rich in vitamins, 

minerals, and fibre. 

• Buffet menu: A self-service arrangement where customers choose from a variety of 

dishes. 

• Fruits: Naturally sweet plant products that supply vitamins, minerals, and fibre. 

Concept Check Questions 

Objective questions 

1. Food commodities are basic food items that serve as the ______ of meals. (Linked to 

SLO 3.1) 

2. Pulses are legumes valued for their ______ content. (Linked to SLO 3.2) 

3. Cereals are rich in ______ and provide energy. (Linked to SLO 3.3) 

4. Menu planning is the process of deciding what ______ will be offered to customers. 

(Linked to SLO 3.4) 

5. A table d’hôte menu offers a set number of ______ at a fixed price. (Linked to SLO 3.5) 
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Short-answer questions 

6. Define food commodities and explain their importance in hospitality. (Linked to SLO 

3.1) 

7. Mention three categories of food commodities with examples. (Linked to SLO 3.2) 

8. Explain the difference between nutritional and functional characteristics of food 

commodities. (Linked to SLO 3.3) 

9. Define menu planning and state its purpose. (Linked to SLO 3.4) 

10. Distinguish between an à la carte menu and a buffet menu. (Linked to SLO 3.5) 

11. State two factors that influence menu planning. (Linked to SLO 3.6) 

12. Give one example of how commodities are matched to menu types. (Linked to SLO 3.7) 

13. Describe one feature of a balanced menu. (Linked to SLO 3.8) 

14. Outline one criterion used to evaluate menus. (Linked to SLO 3.9) 

Long-answer questions 

15. Analyse the advantages and limitations of different types of menus in hospitality, giving 

examples of establishments where each may be applied. (Linked to SLOs 3.5–3.6) 

16. Evaluate how food commodities can be applied to design balanced menus that meet both 

nutritional and customer satisfaction needs. (Linked to SLOs 3.7–3.8) 

17. Discuss the importance of menu evaluation in hospitality, focusing on efficiency, cost 

control, and customer satisfaction. (Linked to SLO 3.9) 

Answers to Concept Check Questions  

Objective questions 

1. Building blocks 

2. Protein 

3. Carbohydrates 

4. Dishes 

5. Courses 

Short-answer questions 

6. Food commodities are basic food items such as cereals, pulses, meats, fruits, and 

vegetables. They are important because they provide nutrients, variety, and structure to menus. 

7. Cereals (rice, wheat), pulses (beans, lentils), meats (beef, poultry). 

8. Nutritional characteristics refer to the nutrients provided, while functional characteristics 

describe how commodities behave in cooking. 

9. Menu planning is deciding what dishes will be offered to customers. Its purpose is to 

ensure balanced meals, cost control, and customer satisfaction. 

10. An à la carte menu prices each item separately, while a buffet menu allows customers to 

serve themselves from a variety of dishes. 

11. Nutritional balance and seasonality. 

12. Cereals and pulses are often matched to cyclical menus in schools and hospitals. 
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13. A balanced menu provides variety in nutrients, flavours, and textures. 

14. Customer satisfaction. 

Long-answer questions 

15. Basic response: À la carte menus offer flexibility but can be costly, table d’hôte menus 

provide value but limit choice, buffet menus offer variety but may lead to waste, and cyclical 

menus are efficient but repetitive. 

Value-added response: Learners may further analyse how cultural contexts, customer 

demographics, and operational goals influence menu choice, such as buffets in resorts, à la carte 

in fine dining, and cyclical menus in institutions. 

16. Basic response: Commodities such as cereals, pulses, meats, fruits, and vegetables can be 

combined to design balanced menus that provide energy, protein, vitamins, and fibre. 

Value-added response: Outstanding learners may evaluate how balanced menus also enhance 

customer satisfaction by offering variety, how sustainability influences commodity selection, and 

how cultural preferences shape menu design. 

17. Basic response: Menu evaluation ensures efficiency in workflow, controls costs, and 

maintains customer satisfaction. 

Value-added response: Learners may expand by discussing how regular evaluation helps adapt 

menus to seasonal changes, customer feedback, and industry trends, ensuring long-term 

competitiveness and sustainability. 

Answers to Pilot Questions 

Pilot questions 3.1 

1. Food commodities are basic food items such as cereals, pulses, meats, fruits, and 

vegetables, and they are important because they provide nutrients, variety, and structure 

to menus. 

2. Cereals (rice, wheat), pulses (beans, lentils), meats (beef, poultry). 

3. Protein. 

4. Cereals are rich in carbohydrates and provide energy. 

5. Nutritional characteristics refer to the nutrients provided, while functional characteristics 

describe how commodities behave in cooking. 

Pilot questions 3.2 

1. Menu planning is the process of deciding what dishes will be offered to customers, and 

its purpose is to ensure balanced meals, cost control, and customer satisfaction. 

2. À la carte menu and buffet menu. 

3. Self-service. 

4. Nutritional balance and seasonality. 

5. Seasonality is important because it ensures the use of fresh, available ingredients and 

helps control costs. 

Pilot questions 3.3 
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1. Cereals and pulses are often matched to cyclical menus in schools and hospitals. 

2. Textures. 

3. Efficiency and customer satisfaction. 

4. Customer satisfaction is important because it ensures repeat patronage and positive 

reputation for the establishment. 

5. Efficiency in menu evaluation refers to how well the menu supports workflow, minimises 

waste, and controls costs. 

References and Attributions  

Figures 

• Figure 3.1 Categories of food commodities: AI-generated suggestion using the prompt 

“Create a diagram showing categories of food commodities: cereals, pulses, meats, fruits, 

vegetables.” Suggested search string: “food commodities categories diagram OER.” 

• Figure 3.2 Purpose of menu planning: AI-generated suggestion using the prompt “Create 

a diagram showing the purpose of menu planning: nutrition, cost, seasonality, customer 

satisfaction.” Suggested search string: “purpose of menu planning diagram OER.” 

• Figure 3.3 Designing balanced menus using food commodities: AI-generated suggestion 

using the prompt “Create a diagram showing how cereals, pulses, meats, fruits, and 

vegetables combine to form a balanced menu.” Suggested search string: “balanced menu 

food commodities diagram OER.” 

Tables 

• Table 3.1 Classification of food commodities with examples: AI-generated suggestion 

using the prompt “Create a table classifying food commodities into cereals, pulses, meats, 

fruits, vegetables, with examples.” Suggested search string: “classification of food 

commodities OER table.” 

• Table 3.2 Types of menus in hospitality: AI-generated suggestion using the prompt 

“Create a table comparing types of menus in hospitality: à la carte, table d’hôte, buffet, 

cyclical, with features and examples.” Suggested search string: “types of menus 

hospitality OER table.” 

• Table 3.3 Matching commodities to menu types: AI-generated suggestion using the 

prompt “Create a table showing how food commodities (cereals, pulses, meats, fruits, 
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of food commodities OER.” 
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planning OER.” 

• Box 3.3 Criteria for evaluating menus: AI-generated suggestion using the prompt “Create 

a text box listing criteria for evaluating menus: efficiency, nutritional balance, variety, 

cost control, customer satisfaction.” Suggested search string: “criteria for evaluating 

menus OER.” 

General references 

• Course content adapted from HTM 207: Food and Beverage Production (uploaded 

document). 

• Open Educational Resources (OER) suggested for diagrams, tables, and images to 

support independent learning. 

Course Code: HTM 207 

Course Title: Food and Beverage Production 

Course Units: 2 Units 

•  Fundamentals of Food Preparation 

•  Kitchen Design, Equipment and Maintenance 

•  Food Commodities and Menu Planning 

•  Production of Appetizers, Main Courses and Desserts 

•  Brewing Techniques and Practical Applications 

Suggested outline for series4:Production of 

Appetizers, Main Courses and Desserts 

Part 1 Production of Appetisers 

• 4.1.1 Definition and role of appetisers in meals 
• 4.1.2 Types of appetisers (hot, cold, simple, compound) 
• 4.1.3 Techniques for preparing and presenting appetisers 

Part 2 Production of Main Courses 

• 4.2.1 Definition and importance of main courses 
• 4.2.2 Categories of main courses (meat, poultry, fish, vegetarian) 
• 4.2.3 Cooking methods and techniques for main courses 
• 4.2.4 Principles of portion control and presentation 
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Part 3 Production of Desserts 

• 4.3.1 Definition and role of desserts in meals 
• 4.3.2 Types of desserts (fruit-based, baked, frozen, custards, puddings) 
• 4.3.3 Techniques for preparing and presenting desserts 
• 4.3.4 Balancing flavour, texture, and appearance in desserts 

 

Introduction 
Meals in hospitality are often remembered not just for their taste but for the sequence and 

balance of dishes served. From appetisers that stimulate the palate, to main courses that provide 

substance, and desserts that round off the experience, each stage plays a vital role in customer 

satisfaction. Knowing how to produce these dishes with skill and creativity is central to food and 

beverage production, making this Series highly relevant to your training. 

The aim of this Series is to equip you with the knowledge and techniques required to prepare, 

cook, and present appetisers, main courses, and desserts that meet professional standards in 

hospitality. 

We shall commence this Series by examining the production of appetisers, focusing on their 

definition, types, and preparation techniques. Next, we will move on to the production of main 

courses, considering their categories, cooking methods, and principles of portion control and 

presentation. Finally, we will conclude with the production of desserts, exploring their types, 

preparation techniques, and how flavour, texture, and appearance are balanced to create 

appealing finishes to meals. This progression will ensure you gain both practical and conceptual 

skills for producing complete meal experiences. 

Series Learning Outcomes 

Upon completing this Series, you should be able to: 

• SLO 4.1 define appetisers and explain their role in meals, 

• SLO 4.2 classify different types of appetisers such as hot, cold, simple, and compound, 

• SLO 4.3 demonstrate techniques for preparing and presenting appetisers, 

• SLO 4.4 define main courses and explain their importance in hospitality, 

• SLO 4.5 categorise main courses into meat, poultry, fish, and vegetarian options, 

• SLO 4.6 apply appropriate cooking methods and techniques for main courses, 

• SLO 4.7 explain principles of portion control and presentation in main course production, 

• SLO 4.8 define desserts and explain their role in meals, 
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• SLO 4.9 classify types of desserts such as fruit-based, baked, frozen, custards, and 

puddings, 

• SLO 4.10 demonstrate techniques for preparing and presenting desserts, and 

• SLO 4.11 evaluate desserts in terms of flavour, texture, and appearance. 

4.1 Production of Appetisers 

4.1.1 Definition and role of appetisers in meals 

Appetisers are small dishes served before the main course, designed to stimulate the appetite 

and prepare the palate for the meal ahead. They play an important role in hospitality by setting 

the tone of the dining experience, offering variety, and showcasing creativity in presentation. 

Appetisers can also reflect cultural traditions and seasonal availability. 

Fill in the blank: Appetisers are small dishes served before the ______ course. 

 

Short description: Diagram showing the role of appetisers in a meal sequence.  

Caption: Figure 4.1 Role of appetisers in meals  

Search string: “role of appetisers in meals diagram OER” 

4.1.2 Types of appetisers (hot, cold, simple, compound) 

Appetisers can be classified into several types: 

• Hot appetisers: served warm, such as soups, fried snacks, or grilled skewers. 

• Cold appetisers: served chilled, including salads, cold cuts, or fruit platters. 

• Simple appetisers: made from a single ingredient or minimal preparation, such as olives 

or cheese cubes. 

• Compound appetisers: more elaborate, combining several ingredients, such as stuffed 

mushrooms or layered salads. 
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Fill in the blank: A fruit platter is an example of a ______ appetiser. 

  

Caption: Table 4.1 Types of appetisers with examples  

Short description: Table listing hot, cold, simple, and compound appetisers with examples. 

Search string: “types of appetisers hospitality OER table” 

4.1.3 Techniques for preparing and presenting appetisers 

Preparing appetisers requires attention to detail, as they are often the first impression of a meal. 

Techniques include careful selection of fresh ingredients, appropriate cooking methods, and 

creative presentation. Garnishing, portion control, and colour balance are important to make 

appetisers visually appealing. Presentation should be neat and inviting, encouraging customers to 

anticipate the rest of the meal. 

Fill in the blank: Garnishing, portion control, and ______ balance are important in appetiser 

presentation. 
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Short description: Image showing a variety of appetisers attractively presented on a platter. 

Caption: Plate 4.1 Attractive presentation of appetisers  

Search string: “appetiser presentation hospitality OER image” 

Pilot questions 4.1 

1. Define appetisers and explain their role in meals. 

2. Mention two types of appetisers with examples. 

3. Fill in the blank: A fruit platter is an example of a ______ appetiser. 

4. State two techniques for presenting appetisers attractively. 

5. Explain why appetisers are important in hospitality service. 

 

4.2 Production of Main Courses 

4.2.1 Definition and importance of main courses 

Main courses are the central dishes in a meal, usually larger and more substantial than appetisers 

or desserts. They provide the bulk of nutrition and are often the highlight of the dining 

experience. In hospitality, main courses are important because they reflect the chef’s skill, the 

establishment’s identity, and the customer’s expectations for value and satisfaction. 

Fill in the blank: Main courses are the ______ dishes in a meal, providing the bulk of nutrition. 
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Short description: Diagram showing the role of main courses in a meal sequence.  

Caption: Figure 4.2 Role of main courses in meals  

Search string: “role of main courses in meals diagram OER” 

4.2.2 Categories of main courses (meat, poultry, fish, vegetarian) 

Main courses can be categorised into several groups: 

• Meat dishes: prepared from beef, lamb, or pork, often grilled, roasted, or stewed. 

• Poultry dishes: made from chicken, turkey, or duck, versatile in cooking methods. 

• Fish dishes: include fresh or preserved fish, often baked, grilled, or fried. 

• Vegetarian dishes: plant-based options such as legumes, grains, and vegetables, catering 

to dietary preferences and health needs. 

Fill in the blank: Chicken curry is an example of a ______ dish. 

Category Primary Ingredient 
Cooking Style 

Examples 
Popular Dish Examples 

Meat 
Beef, Lamb, Pork, 

Game 

Grilling, Braising, 

Roasting 

Ribeye Steak, Lamb Shanks, 

Pork Medallions 

Poultry 
Chicken, Turkey, 

Duck, Quail 

Roasting, Frying, 

Poaching 

Chicken Chasseur, Roast 

Duck, Turkey Escalope 

Fish 
White fish, Oily 

fish, Shellfish 

Searing, Steaming, 

Grilling 

Grilled Salmon, Baked Cod, 

Seafood Paella 

Vegetarian 
Legumes, Grains, 

Dairy, Tofu 

Sautéing, Baking, 

Stewing 

Vegetable Lasagna, Chickpea 

Curry, Lentil Stew 

Caption: Table 4.2 Categories of main courses with examples  
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Short description: Table listing meat, poultry, fish, and vegetarian main courses with examples. 

Search string: “categories of main courses hospitality OER table” 

4.2.3 Cooking methods and techniques for main courses 

Cooking methods for main courses vary depending on the commodity and desired flavour. 

Common methods include roasting, grilling, frying, baking, steaming, and stewing. Each method 

affects the texture, flavour, and nutritional value of the dish. For example, grilling enhances 

flavour through caramelisation, while steaming preserves nutrients. 

Fill in the blank: Steaming preserves ______ in food commodities. 

  

Caption: Box 4.1 Cooking methods for main courses  

Short description: Box listing roasting, grilling, frying, baking, steaming, and stewing with their 

effects on flavour and nutrition.  

Search string: “cooking methods main courses OER” 

4.2.4 Principles of portion control and presentation 

Portion control refers to serving the right quantity of food to meet customer expectations while 

controlling costs. Presentation involves arranging food attractively on the plate, balancing 

colour, texture, and garnishes. Together, portion control and presentation ensure customer 

satisfaction and operational efficiency. 

Fill in the blank: Portion control ensures customer satisfaction while controlling ______. 
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Short description: Image showing a professionally plated main course with balanced portion size 

and garnishes.  

Caption: Plate 4.2 Portion control and presentation of main courses 

Search string: “portion control presentation main course OER image” 

Pilot questions 4.2 

1. Define main courses and explain their importance in hospitality. 

2. Mention two categories of main courses with examples. 

3. Fill in the blank: Chicken curry is an example of a ______ dish. 

4. State two cooking methods used for main courses. 

5. Explain why portion control is important in main course production. 

4.3 Production of Desserts 

4.3.1 Definition and role of desserts in meals 

Desserts are sweet dishes served at the end of a meal, designed to provide a pleasant conclusion 

and leave a lasting impression. They play an important role in hospitality by balancing the meal, 

offering variety, and showcasing creativity. Desserts can also reflect cultural traditions and 

seasonal availability. 

Fill in the blank: Desserts are sweet dishes served at the ______ of a meal. 
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Short description: Diagram showing the role of desserts in a meal sequence. 

 Caption: Figure 4.3 Role of desserts in meals 

Search string: “role of desserts in meals diagram OER” 

4.3.2 Types of desserts (fruit-based, baked, frozen, custards, puddings) 

Desserts can be classified into several types: 

• Fruit-based desserts: fresh fruit salads, compotes, or baked fruit. 

• Baked desserts: cakes, pastries, and pies. 

• Frozen desserts: ice cream, sorbets, and frozen yoghurt. 

• Custards: egg-based desserts such as crème caramel or custard pudding. 

• Puddings: starch-based or steamed desserts, often rich and filling. 

Fill in the blank: Ice cream is an example of a ______ dessert. 
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Caption: Table 4.3 Types of desserts with examples  

Short description: Table listing fruit-based, baked, frozen, custards, and puddings with examples. 

Search string: “types of desserts hospitality OER table” 

4.3.3 Techniques for preparing and presenting desserts 

Dessert preparation requires precision and creativity. Techniques include accurate measurement 

of ingredients, careful baking or freezing, and attention to texture and flavour balance. 

Presentation is equally important, involving garnishes, colour contrast, and portion control. 

Attractive presentation enhances customer satisfaction and adds value to the dining experience. 

Fill in the blank: Attractive presentation of desserts enhances customer ______. 
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Short description: Image showing a variety of desserts attractively presented with garnishes. 

Caption: Plate 4.3 Attractive presentation of desserts  

Search string: “dessert presentation hospitality OER image” 

4.3.4 Balancing flavour, texture, and appearance in desserts 

Successful desserts achieve a balance of flavour (sweetness, acidity, richness), texture (smooth, 

crunchy, creamy), and appearance (colour, shape, garnishing). For example, a fruit tart balances 

sweetness with acidity, crisp pastry with creamy filling, and vibrant colours with neat 

presentation. This balance ensures that desserts are both enjoyable and memorable. 

Fill in the blank: Successful desserts achieve a balance of flavour, texture, and ______. 
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Caption: Box 4.2 Elements of balanced desserts  

Short description: Box listing flavour, texture, and appearance as elements of balanced desserts.  

Search string: “balanced desserts flavour texture appearance OER” 

Pilot questions 4.3 

1. Define desserts and explain their role in meals. 

2. Mention two types of desserts with examples. 

3. Fill in the blank: Ice cream is an example of a ______ dessert. 

4. State two techniques for presenting desserts attractively. 

5. Explain why balancing flavour, texture, and appearance is important in dessert 

production. 

Series Summary 

This Series has focused on the production of appetisers, main courses, and desserts, highlighting 

their importance in creating complete and satisfying meal experiences in hospitality. We began 

with appetisers, examining their definition, types, and techniques for preparation and 

presentation. Then, we moved on to main courses, considering their role as the central dish, their 

categories, cooking methods, and the principles of portion control and presentation. Finally, we 

explored desserts, looking at their types, preparation techniques, and the balance of flavour, 

texture, and appearance that makes them memorable. 
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By completing this Series, you should now be able to define and classify appetisers, main 

courses, and desserts, demonstrate techniques for preparing and presenting them, apply 

appropriate cooking methods, explain principles of portion control, and evaluate desserts for 

balance and appeal. These abilities directly align with the Series Learning Outcomes (SLOs 4.1–

4.11), ensuring that you are equipped to produce professional-quality dishes that meet both 

operational standards and customer expectations. 

Glossary of Terms 

• Appetisers: Small dishes served before the main course, designed to stimulate the 

appetite and prepare the palate for the meal ahead. 

• Compound appetisers: Elaborate appetisers that combine several ingredients, such as 

stuffed mushrooms or layered salads. 

• Custards: Egg-based desserts, often baked or steamed, such as crème caramel or custard 

pudding. 

• Desserts: Sweet dishes served at the end of a meal, providing a pleasant conclusion and 

balance to the dining experience. 

• Fruit-based desserts: Desserts made primarily from fresh or cooked fruits, such as fruit 

salads or baked apples. 

• Frozen desserts: Cold desserts such as ice cream, sorbets, and frozen yoghurt. 

• Hot appetisers: Appetisers served warm, including soups, fried snacks, or grilled 

skewers. 

• Main courses: The central dishes in a meal, usually larger and more substantial, 

providing the bulk of nutrition and forming the highlight of the dining experience. 

• Meat dishes: Main courses prepared from beef, lamb, or pork, often grilled, roasted, or 

stewed. 

• Poultry dishes: Main courses made from chicken, turkey, or duck, versatile in cooking 

methods. 

• Portion control: The practice of serving the right quantity of food to meet customer 

expectations while controlling costs. 

• Presentation: The arrangement of food attractively on the plate, balancing colour, 

texture, and garnishes. 

• Puddings: Starch-based or steamed desserts, often rich and filling. 

• Simple appetisers: Appetisers made from a single ingredient or minimal preparation, 

such as olives or cheese cubes. 

• Vegetarian dishes: Plant-based main courses such as legumes, grains, and vegetables, 

catering to dietary preferences and health needs. 
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Concept Check Questions 

Objective questions 

1. Appetisers are small dishes served before the ______ course. (Linked to SLO 4.1) 

2. A fruit platter is an example of a ______ appetiser. (Linked to SLO 4.2) 

3. Main courses are the ______ dishes in a meal, providing the bulk of nutrition. (Linked to 

SLO 4.4) 

4. Chicken curry is an example of a ______ dish. (Linked to SLO 4.5) 

5. Ice cream is an example of a ______ dessert. (Linked to SLO 4.9) 

6. Successful desserts achieve a balance of flavour, texture, and ______. (Linked to SLO 

4.11) 

Short-answer questions 

7. Define appetisers and explain their role in meals. (Linked to SLO 4.1) 

8. Mention two types of appetisers with examples. (Linked to SLO 4.2) 

9. Demonstrate one technique for presenting appetisers attractively. (Linked to SLO 4.3) 

10. Define main courses and explain their importance in hospitality. (Linked to SLO 4.4) 

11. Mention two categories of main courses with examples. (Linked to SLO 4.5) 

12. State two cooking methods used for main courses. (Linked to SLO 4.6) 

13. Explain why portion control is important in main course production. (Linked to SLO 4.7) 

14. Define desserts and explain their role in meals. (Linked to SLO 4.8) 

15. Mention two types of desserts with examples. (Linked to SLO 4.9) 

16. State two techniques for presenting desserts attractively. (Linked to SLO 4.10) 

17. Explain why balancing flavour, texture, and appearance is important in dessert 

production. (Linked to SLO 4.11) 

Long-answer questions 

18. Analyse the advantages and limitations of different types of appetisers, giving examples 

of when each might be used. (Linked to SLOs 4.1–4.3) 

19. Evaluate how cooking methods influence the nutritional value and customer appeal of 

main courses. (Linked to SLOs 4.6–4.7) 

20. Discuss the importance of balancing flavour, texture, and appearance in desserts, with 

examples of how this can be achieved. (Linked to SLO 4.11) 

Answers to Concept Check Questions  

Objective questions 

1. Main 

2. Cold 

3. Central 

4. Poultry 

5. Frozen 



 

 LA-NET | ONLINE LEARNING VIDEO PLATFORM FOR POST-SECONDARY & HIGHER INSTITUTION STUDENTS 

6. Appearance 

Short-answer questions 

7. Appetisers are small dishes served before the main course, designed to stimulate the 

appetite and prepare the palate. 

8. Hot appetisers (soup), cold appetisers (fruit salad). 

9. Garnishing with herbs or colourful vegetables. 

10. Main courses are the central dishes in a meal, important because they provide nutrition 

and form the highlight of the dining experience. 

11. Meat dishes (beef stew), fish dishes (grilled salmon). 

12. Roasting and steaming. 

13. Portion control ensures customer satisfaction and helps control costs. 

14. Desserts are sweet dishes served at the end of a meal, providing a pleasant conclusion. 

15. Baked desserts (cake), custards (crème caramel). 

16. Using garnishes and colour contrast. 

17. Balancing flavour, texture, and appearance ensures desserts are enjoyable and 

memorable. 

Long-answer questions 

18. Basic response: Hot appetisers are warming and stimulating but may be heavy; cold 

appetisers are refreshing but less filling; simple appetisers are quick and economical but limited 

in variety; compound appetisers are creative but require more preparation. 

Value-added response: Learners may further analyse how cultural traditions, customer 

demographics, and menu type influence appetiser choice, such as cold appetisers in summer 

menus or compound appetisers in fine dining. 

19. Basic response: Cooking methods such as steaming preserve nutrients, while frying adds 

flavour but may reduce health value. 

Value-added response: Outstanding learners may evaluate how cooking methods also affect 

customer appeal, sustainability, and operational efficiency, such as grilling for flavour 

enhancement or steaming for health-conscious customers. 

20. Basic response: Balancing flavour, texture, and appearance ensures desserts are 

appealing and satisfying. 

Value-added response: Learners may expand by discussing how innovative combinations, 

cultural influences, and seasonal ingredients enhance dessert quality, such as pairing tropical 

fruits with creamy textures or using vibrant garnishes for visual appeal. 

Answers to Pilot Questions 

Pilot questions 4.1 

1. Appetisers are small dishes served before the main course, designed to stimulate the 

appetite and prepare the palate. 

2. Hot appetisers (soup), cold appetisers (fruit salad). 

3. Cold. 
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4. Garnishing and portion control. 

5. They are important because they set the tone of the dining experience and showcase 

creativity. 

Pilot questions 4.2 

1. Main courses are the central dishes in a meal, important because they provide nutrition 

and form the highlight of the dining experience. 

2. Meat dishes (beef stew), fish dishes (grilled salmon). 

3. Poultry. 

4. Roasting and steaming. 

5. Portion control is important because it ensures customer satisfaction while controlling 

costs. 

Pilot questions 4.3 

1. Desserts are sweet dishes served at the end of a meal, providing a pleasant conclusion. 

2. Baked desserts (cake), custards (crème caramel). 

3. Frozen. 

4. Using garnishes and colour contrast. 

5. Balancing flavour, texture, and appearance ensures desserts are appealing and 

memorable. 
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palate, showcase creativity.” Suggested search string: “role of appetisers in meals 

diagram OER.” 

• Figure 4.2 Role of main courses in meals: AI-generated suggestion using the prompt 

“Create a diagram showing the role of main courses in a meal sequence: central dish, 

bulk of nutrition, highlight of dining experience.” Suggested search string: “role of main 

courses in meals diagram OER.” 

• Figure 4.3 Role of desserts in meals: AI-generated suggestion using the prompt “Create a 

diagram showing the role of desserts in a meal sequence: pleasant conclusion, balance, 

creativity.” Suggested search string: “role of desserts in meals diagram OER.” 

Tables 

• Table 4.1 Types of appetisers with examples: AI-generated suggestion using the prompt 

“Create a table classifying appetisers into hot, cold, simple, and compound, with 

examples.” Suggested search string: “types of appetisers hospitality OER table.” 

• Table 4.2 Categories of main courses with examples: AI-generated suggestion using the 

prompt “Create a table categorising main courses into meat, poultry, fish, and vegetarian, 
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with examples.” Suggested search string: “categories of main courses hospitality OER 

table.” 

• Table 4.3 Types of desserts with examples: AI-generated suggestion using the prompt 

“Create a table classifying desserts into fruit-based, baked, frozen, custards, and 

puddings, with examples.” Suggested search string: “types of desserts hospitality OER 

table.” 

Plates 

• Plate 4.1 Attractive presentation of appetisers: AI-generated suggestion using the prompt 

“Generate an image of a platter with assorted appetisers attractively presented with 

garnishes.” Suggested search string: “appetiser presentation hospitality OER image.” 

• Plate 4.2 Portion control and presentation of main courses: AI-generated suggestion 

using the prompt “Generate an image of a professionally plated main course with 

balanced portion size and garnishes.” Suggested search string: “portion control 

presentation main course OER image.” 

• Plate 4.3 Attractive presentation of desserts: AI-generated suggestion using the prompt 

“Generate an image of assorted desserts attractively presented with garnishes and colour 

contrast.” Suggested search string: “dessert presentation hospitality OER image.” 

Boxes 

• Box 4.1 Cooking methods for main courses: AI-generated suggestion using the prompt 

“Create a text box listing cooking methods for main courses and their effects on flavour 

and nutrition.” Suggested search string: “cooking methods main courses OER.” 

• Box 4.2 Elements of balanced desserts: AI-generated suggestion using the prompt 

“Create a text box listing elements of balanced desserts: flavour, texture, appearance.” 

Suggested search string: “balanced desserts flavour texture appearance OER.” 

General references 

• Course content adapted from HTM 207: Food and Beverage Production (uploaded 

document). 

• Open Educational Resources (OER) suggested for diagrams, tables, and images to 

support independent learning. 
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Course Code: HTM 207 

Course Title: Food and Beverage Production 

Course Units: 2 Units 

•  Fundamentals of Food Preparation 

•  Kitchen Design, Equipment and Maintenance 

•  Food Commodities and Menu Planning 

•  Production of Appetizers, Main Courses and Desserts 

•  Brewing Techniques and Practical Applications 

5 Brewing Techniques and Practical 

Applications 

Part 1 Fundamentals of Brewing 

• Definition and importance of brewing in hospitality 
• Overview of common brewing methods (coffee, tea, cocoa) 
• Equipment and tools used in brewing 

Part 2 Brewing Techniques 

• Coffee brewing techniques (filter, espresso, French press, percolator) 
• Tea brewing techniques (infusion, decoction, iced tea methods) 
• Cocoa and other speciality brews 
• Factors affecting brewing quality (temperature, time, water quality, ingredient ratios) 

Part 3 Practical Applications in Hospitality 

• Standards of service for brewed beverages 
• Presentation and garnishing of brewed drinks 
• Menu integration and customer preferences 
• Sustainability and ethical sourcing in brewing 

 

Introduction 
Brewing is one of the most essential skills in hospitality, as beverages such as coffee, tea, and 

cocoa are often central to customer satisfaction and service quality. Whether enjoyed at 

breakfast, during meetings, or as part of fine dining, brewed drinks contribute significantly to the 
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overall dining experience. Understanding brewing techniques and their practical applications 

ensures that learners can meet professional standards and respond to diverse customer 

preferences. 

The aim of this Series is to introduce you to the fundamentals of brewing and to equip you with 

the skills needed to prepare, serve, and integrate brewed beverages effectively within hospitality 

operations. 

We shall commence this Series by exploring the fundamentals of brewing, including its 

definition, importance, and the equipment used. Next, we will move on to brewing techniques, 

examining methods for coffee, tea, cocoa, and other speciality brews, while considering the 

factors that affect quality. Finally, we will conclude with practical applications in hospitality, 

focusing on standards of service, presentation, menu integration, and sustainability. This 

progression will ensure you gain both technical knowledge and practical competence in brewing. 

Series Learning Outcomes 

Upon completing this Series, you should be able to: 

• SLO 5.1 define brewing and explain its importance in hospitality, 

• SLO 5.2 describe common brewing methods for coffee, tea, and cocoa, 

• SLO 5.3 identify equipment and tools used in brewing, 

• SLO 5.4 demonstrate coffee brewing techniques such as filter, espresso, French press, 

and percolator, 

• SLO 5.5 apply tea brewing techniques including infusion, decoction, and iced tea 

methods, 

• SLO 5.6 prepare cocoa and other speciality brews using appropriate methods, 

• SLO 5.7 analyse factors affecting brewing quality such as temperature, time, water 

quality, and ingredient ratios, 

• SLO 5.8 explain standards of service for brewed beverages in hospitality, 

• SLO 5.9 demonstrate presentation and garnishing techniques for brewed drinks, 

• SLO 5.10 evaluate how brewed beverages can be integrated into menus to meet customer 

preferences, and 

• SLO 5.11 discuss sustainability and ethical sourcing considerations in brewing. 

 

 

5.1 Fundamentals of Brewing 

5.1.1 Definition and importance of brewing in hospitality 

Brewing is the process of extracting flavours, aromas, and nutrients from ingredients such as 

coffee beans, tea leaves, or cocoa powder by combining them with hot water under controlled 

conditions. In hospitality, brewing is important because it ensures consistency, quality, and 

customer satisfaction. A well-brewed beverage can enhance the dining experience, complement 

meals, and reflect the professionalism of the establishment. 
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Fill in the blank: Brewing is the process of extracting flavours and aromas from ingredients using 

______ water. 

Short description: Diagram showing the brewing process with coffee, tea, and cocoa. 

Caption:Figure 5.1 Overview of the brewing process  

Search string: “brewing process diagram coffee tea cocoa OER” 

5.1.2 Overview of common brewing methods (coffee, tea, cocoa) 

Brewing methods vary depending on the ingredient and desired flavour profile. 

• Coffee brewing methods include filter brewing, espresso, French press, and percolation. 

Each method produces a distinct flavour and strength. 

• Tea brewing methods involve infusion (steeping leaves in hot water), decoction (boiling 

leaves or herbs), and iced tea preparation. 

• Cocoa brewing methods typically involve mixing cocoa powder or chocolate with hot 

milk or water, sometimes enhanced with spices or flavourings. 

Fill in the blank: Infusion is a tea brewing method that involves ______ leaves in hot water. 

Caption: Table 5.1 Common brewing methods with examples  

Short description: Table listing coffee, tea, and cocoa brewing methods with examples. 

Search string: “common brewing methods hospitality OER table” 

5.1.3 Equipment and tools used in brewing 

Brewing requires specific equipment to achieve consistency and quality. 

• Coffee equipment includes espresso machines, French presses, drip brewers, and 

grinders. 

• Tea equipment includes kettles, teapots, infusers, and strainers. 

• Cocoa equipment includes saucepans, whisks, and frothers. 

Using the right equipment ensures proper extraction, flavour balance, and presentation. 

Equipment maintenance is equally important to guarantee hygiene and efficiency in hospitality 

operations. 

Fill in the blank: A French press is a piece of equipment used for brewing ______. 

  

Short description: Image showing common brewing equipment for coffee, tea, and cocoa. 

Caption: Plate 5.1 Brewing equipment in hospitality  
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Search string: “brewing equipment coffee tea cocoa OER image” 

Pilot questions 5.1 

1. Define brewing and explain its importance in hospitality. 

2. Mention two common brewing methods for coffee. 

3. Fill in the blank: Infusion is a tea brewing method that involves ______ leaves in hot 

water. 

4. State two pieces of equipment used in brewing tea. 

5. Explain why equipment maintenance is important in brewing. 

5.2 Brewing Techniques 

5.2.1 Coffee brewing techniques (filter, espresso, French press, percolator) 

Coffee can be brewed using several techniques, each producing distinct flavours and strengths. 

• Filter brewing involves pouring hot water over ground coffee in a filter, producing a 

clean and mild flavour. 

• Espresso brewing uses pressurised hot water forced through finely ground coffee, 

resulting in a strong, concentrated beverage. 

• French press brewing immerses coarse coffee grounds in hot water before pressing 

them down with a plunger, yielding a rich and full-bodied flavour. 

• Percolator brewing continuously cycles hot water through coffee grounds, producing a 

strong brew but sometimes with a bitter taste. 

Fill in the blank: Espresso brewing uses pressurised ______ water forced through finely ground 

coffee. 

Caption: Table 5.2 Coffee brewing techniques with features  

Short description: Table listing filter, espresso, French press, and percolator brewing methods 

with their features. 

Search string: “coffee brewing techniques comparison OER table” 

5.2.2 Tea brewing techniques (infusion, decoction, iced tea methods) 

Tea brewing also varies depending on the desired flavour and strength. 

• Infusion involves steeping tea leaves in hot water for a few minutes, producing a delicate 

flavour. 

• Decoction requires boiling tea leaves or herbs in water, yielding a stronger and more 

robust flavour. 
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• Iced tea methods involve brewing tea and then chilling it, often served with ice and 

flavourings such as lemon or mint. 

Fill in the blank: Decoction requires ______ tea leaves or herbs in water. 

Short description: Diagram showing infusion, decoction, and iced tea brewing methods.  

Caption: Figure 5.2 Tea brewing techniques  

Search string: “tea brewing techniques diagram OER” 

5.2.3 Cocoa and other speciality brews 

Cocoa brewing typically involves mixing cocoa powder or chocolate with hot milk or water, 

sometimes enhanced with sugar, spices, or flavourings. Other speciality brews may include 

herbal teas, spiced coffees, or flavoured infusions. These beverages add variety to hospitality 

menus and cater to diverse customer preferences. 

Fill in the blank: Cocoa brewing typically involves mixing cocoa powder with hot ______ or 

water. 

Short description: Image showing a cup of hot cocoa with garnish.  

Caption: Plate 5.2 Cocoa brewing in hospitality  

Search string: “cocoa brewing hospitality OER image” 

5.2.4 Factors affecting brewing quality (temperature, time, water quality, 

ingredient ratios) 

Brewing quality depends on several factors: 

• Temperature: Too hot can burn ingredients, too cold may under-extract flavours. 

• Time: Over-brewing can cause bitterness, under-brewing may result in weak flavour. 

• Water quality: Clean, filtered water enhances flavour, while poor water quality can spoil 

the brew. 

• Ingredient ratios: The balance between water and coffee, tea, or cocoa determines 

strength and taste. 

Fill in the blank: Over-brewing can cause ______ in beverages. 

Caption: Box 5.1 Factors affecting brewing quality  

Short description: Box listing temperature, time, water quality, and ingredient ratios with their 

effects.  

Search string: “factors affecting brewing quality OER” 

Pilot questions 5.2 
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1. Mention two coffee brewing techniques and describe their features. 

2. Fill in the blank: Espresso brewing uses pressurised ______ water forced through finely 

ground coffee. 

3. State two tea brewing techniques with examples. 

4. Fill in the blank: Decoction requires ______ tea leaves or herbs in water. 

5. Explain one factor that affects brewing quality. 

5.3 Practical Applications in Hospitality 

5.3.1 Standards of service for brewed beverages 

In hospitality, brewed beverages must be served according to established standards to ensure 

customer satisfaction. This includes serving drinks at the correct temperature, using clean and 

appropriate glassware or cups, and maintaining consistency in flavour and quality. Staff should 

also be attentive to customer requests, such as strength preferences or additions like milk and 

sugar. 

Fill in the blank: Brewed beverages must be served at the correct ______ to ensure customer 

satisfaction. 

Caption: Box 5.2 Standards of service for brewed beverages  

Short description: Box listing service standards such as correct temperature, clean glassware, 

consistency, and attentiveness.  

Search string: “standards of service brewed beverages hospitality OER” 

5.3.2 Presentation and garnishing of brewed drinks 

Presentation refers to the way brewed beverages are arranged and served, while garnishing 

involves adding decorative or flavour-enhancing elements such as lemon slices, mint leaves, or 

whipped cream. Good presentation and garnishing elevate the customer experience, making 

drinks visually appealing and memorable. 

Fill in the blank: Garnishing involves adding decorative or flavour-enhancing ______ to 

beverages. 

Short description: Image showing garnished brewed drinks such as tea with lemon, coffee with 

cream, and cocoa with cinnamon.  

Caption: Plate 5.3 Presentation and garnishing of brewed drinks  

Search string: “presentation garnishing brewed drinks hospitality OER image” 

5.3.3 Menu integration and customer preferences 
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Integrating brewed beverages into menus requires understanding customer preferences and 

cultural expectations. Coffee may be featured at breakfast, tea during afternoon service, and 

cocoa as a dessert accompaniment. Offering a variety of brewing styles and flavours ensures 

inclusivity and enhances customer satisfaction. 

Fill in the blank: Coffee is often featured at ______ service in hospitality menus. 

Caption: Table 5.3 Menu integration of brewed beverages  

Short description: Table showing examples of coffee, tea, and cocoa integration into breakfast, 

afternoon, and dessert menus. 

Search string: “menu integration brewed beverages hospitality OER table” 

5.3.4 Sustainability and ethical sourcing in brewing 

Sustainability in brewing involves using environmentally friendly practices, such as reducing 

waste, conserving energy, and sourcing ingredients responsibly. Ethical sourcing refers to 

obtaining coffee, tea, and cocoa from suppliers who ensure fair wages, safe working conditions, 

and environmentally sound farming practices. These considerations are increasingly important in 

hospitality, as customers value establishments that demonstrate social responsibility. 

Fill in the blank: Ethical sourcing ensures fair wages and safe ______ conditions for producers. 

Short description: Diagram showing sustainability and ethical sourcing practices in brewing. 

Caption: Figure 5.3 Sustainability and ethical sourcing in brewing  

Search string: “sustainability ethical sourcing coffee tea cocoa OER diagram” 

Pilot questions 5.3 

1. State two standards of service for brewed beverages. 

2. Fill in the blank: Garnishing involves adding decorative or flavour-enhancing ______ to 

beverages. 

3. Explain how brewed beverages can be integrated into menus. 

4. Fill in the blank: Coffee is often featured at ______ service in hospitality menus. 

5. Discuss why sustainability and ethical sourcing are important in brewing. 

Series Summary 

This Series has focused on brewing techniques and their practical applications, emphasising the 

importance of coffee, tea, and cocoa in hospitality service. We began with the fundamentals of 

brewing, defining the process, highlighting its relevance, and identifying the equipment used. 

Then, we examined brewing techniques in detail, covering methods for coffee, tea, cocoa, and 

speciality brews, while considering the factors that influence quality. Finally, we explored 

practical applications, including standards of service, presentation and garnishing, menu 

integration, and sustainability in sourcing. 
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By completing this Series, you should now be able to define brewing and its importance, 

describe and demonstrate brewing methods for coffee, tea, and cocoa, analyse factors affecting 

quality, and apply service and presentation standards. You should also be able to evaluate menu 

integration and discuss sustainability and ethical sourcing. These abilities directly align with the 

Series Learning Outcomes (SLOs 5.1–5.11), ensuring you are equipped with both technical 

competence and professional awareness in brewing practices. 

Glossary of Terms 

• Brewing: The process of extracting flavours, aromas, and nutrients from ingredients such 

as coffee, tea, or cocoa by combining them with hot water under controlled conditions. 

• Cocoa brewing: A method of preparing cocoa drinks by mixing cocoa powder or 

chocolate with hot milk or water, often enhanced with sugar or spices. 

• Decoction: A tea brewing technique that involves boiling tea leaves or herbs in water to 

produce a strong flavour. 

• Espresso brewing: A coffee brewing method where pressurised hot water is forced 

through finely ground coffee to create a concentrated beverage. 

• Ethical sourcing: Obtaining coffee, tea, or cocoa from suppliers who ensure fair wages, 

safe working conditions, and environmentally sound farming practices. 

• Filter brewing: A coffee brewing method where hot water passes through ground coffee 

held in a filter, producing a clean and mild flavour. 

• French press brewing: A coffee brewing method that immerses coarse coffee grounds in 

hot water before pressing them down with a plunger, resulting in a rich flavour. 

• Garnishing: Adding decorative or flavour-enhancing elements such as lemon slices, mint 

leaves, or whipped cream to beverages. 

• Infusion: A tea brewing technique that involves steeping tea leaves in hot water for a few 

minutes to produce a delicate flavour. 

• Percolator brewing: A coffee brewing method where hot water is repeatedly cycled 

through coffee grounds, producing a strong but sometimes bitter brew. 

• Presentation: The arrangement and serving of brewed beverages in an attractive and 

professional manner. 

• Sustainability: Using environmentally friendly practices in brewing, such as reducing 

waste, conserving energy, and sourcing responsibly. 

• Standards of service: Established practices in hospitality for serving brewed beverages, 

including correct temperature, clean glassware, and consistency in flavour. 

Concept Check Questions  
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Objective questions 

1. Brewing is the process of extracting flavours and aromas from ingredients using ______ 

water. (Linked to SLO 5.1) 

2. Infusion is a tea brewing method that involves ______ leaves in hot water. (Linked to 

SLO 5.5) 

3. Espresso brewing uses pressurised ______ water forced through finely ground coffee. 

(Linked to SLO 5.4) 

4. Cocoa brewing typically involves mixing cocoa powder with hot ______ or water. 

(Linked to SLO 5.6) 

5. Over-brewing can cause ______ in beverages. (Linked to SLO 5.7) 

6. Garnishing involves adding decorative or flavour-enhancing ______ to beverages. 

(Linked to SLO 5.9) 

7. Ethical sourcing ensures fair wages and safe ______ conditions for producers. (Linked to 

SLO 5.11) 

Short-answer questions 

8. Define brewing and explain its importance in hospitality. (Linked to SLO 5.1) 

9. Mention two common brewing methods for coffee. (Linked to SLO 5.2) 

10. Identify two pieces of equipment used in brewing tea. (Linked to SLO 5.3) 

11. Describe one tea brewing technique with an example. (Linked to SLO 5.5) 

12. State two factors that affect brewing quality. (Linked to SLO 5.7) 

13. Explain one standard of service for brewed beverages. (Linked to SLO 5.8) 

14. Demonstrate one technique for presenting brewed drinks attractively. (Linked to SLO 

5.9) 

15. Explain how brewed beverages can be integrated into menus. (Linked to SLO 5.10) 

16. Discuss why sustainability is important in brewing. (Linked to SLO 5.11) 

Long-answer questions 

17. Analyse the advantages and limitations of different coffee brewing techniques, giving 

examples of when each might be used. (Linked to SLO 5.4) 

18. Evaluate how factors such as temperature, time, and water quality influence the quality of 

brewed beverages. (Linked to SLO 5.7) 

19. Discuss the importance of presentation and garnishing in brewed drinks, with examples 

of how they enhance customer satisfaction. (Linked to SLO 5.9) 

20. Examine the role of sustainability and ethical sourcing in brewing, considering both 

customer expectations and hospitality operations. (Linked to SLO 5.11) 

Answers to Concept Check Questions  

Objective questions 

1. Hot 

2. Steeping 
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3. Hot 

4. Milk 

5. Bitterness 

6. Elements 

7. Working 

Short-answer questions 

8. Brewing is the process of extracting flavours and aromas from ingredients using hot 

water. It is important in hospitality because it ensures consistency, quality, and customer 

satisfaction. 

9. Filter brewing and espresso brewing. 

10. Teapots and infusers. 

11. Infusion: steeping tea leaves in hot water to produce a delicate flavour. 

12. Temperature and water quality. 

13. Serving beverages at the correct temperature. 

14. Garnishing with lemon slices or mint leaves. 

15. Coffee at breakfast, tea in the afternoon, cocoa with dessert. 

16. Sustainability reduces waste and ensures responsible sourcing, which customers 

increasingly value. 

Long-answer questions 

17. Basic response: Filter brewing produces a mild flavour, espresso is strong and 

concentrated, French press yields a rich flavour, and percolator brewing produces strong but 

sometimes bitter coffee. 

Value-added response: Learners may further analyse how customer preferences, cultural 

traditions, and menu type influence choice, such as espresso in fine dining or French press in 

casual service. 

18. Basic response: Temperature affects extraction, time influences strength, and water 

quality impacts flavour. 

Value-added response: Outstanding learners may evaluate how these factors also affect 

operational efficiency and customer satisfaction, such as filtered water improving taste or precise 

timing ensuring consistency. 

19. Basic response: Presentation and garnishing make drinks visually appealing and enhance 

flavour. 

Value-added response: Learners may expand by discussing how innovative garnishes, cultural 

influences, and seasonal ingredients enhance customer experience, such as mint in iced tea or 

cinnamon in cocoa. 

20. Basic response: Sustainability and ethical sourcing ensure fair wages, safe conditions, 

and eco-friendly practices. 

Value-added response: Learners may explore how these practices build customer trust, 

strengthen brand reputation, and align with global hospitality trends. 

Answers to Pilot Questions 
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Pilot questions 5.1 

1. Brewing is the process of extracting flavours and aromas from ingredients using hot 

water. It is important in hospitality because it ensures consistency, quality, and customer 

satisfaction. 

2. Filter brewing and espresso brewing. 

3. Steeping. 

4. Teapots and infusers. 

5. Equipment maintenance is important because it guarantees hygiene, efficiency, and 

consistent quality in brewing. 

Pilot questions 5.2 

1. Filter brewing produces a clean and mild flavour, while espresso brewing creates a strong 

and concentrated beverage. 

2. Hot. 

3. Infusion (steeping tea leaves in hot water) and decoction (boiling tea leaves or herbs). 

4. Boiling. 

5. Temperature, time, water quality, and ingredient ratios all affect brewing quality. 

Pilot questions 5.3 

1. Serving beverages at the correct temperature and using clean, appropriate glassware. 

2. Elements. 

3. Coffee at breakfast, tea in the afternoon, cocoa with dessert. 

4. Breakfast. 

5. Sustainability and ethical sourcing are important because they reduce environmental 

impact, ensure fair wages, and meet customer expectations for responsible practices. 

References and Attributions  

Figures 

• Figure 5.1 Overview of the brewing process: AI-generated suggestion using the prompt 

“Create a diagram showing the brewing process: ingredients, hot water, extraction, 

beverage.” Suggested search string: “brewing process diagram coffee tea cocoa OER.” 

• Figure 5.2 Tea brewing techniques: AI-generated suggestion using the prompt “Create a 

diagram showing tea brewing techniques: infusion, decoction, iced tea.” Suggested 

search string: “tea brewing techniques diagram OER.” 
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• Figure 5.3 Sustainability and ethical sourcing in brewing: AI-generated suggestion using 

the prompt “Create a diagram showing sustainability and ethical sourcing in brewing: fair 

wages, safe conditions, eco-friendly practices.” Suggested search string: “sustainability 

ethical sourcing coffee tea cocoa OER diagram.” 

Tables 

• Table 5.1 Common brewing methods with examples: AI-generated suggestion using the 

prompt “Create a table listing common brewing methods for coffee, tea, and cocoa with 

examples.” Suggested search string: “common brewing methods hospitality OER table.” 

• Table 5.2 Coffee brewing techniques with features: AI-generated suggestion using the 

prompt “Create a table comparing coffee brewing techniques: filter, espresso, French 

press, percolator, with features.” Suggested search string: “coffee brewing techniques 

comparison OER table.” 

• Table 5.3 Menu integration of brewed beverages: AI-generated suggestion using the 

prompt “Create a table showing menu integration of brewed beverages: coffee at 

breakfast, tea in afternoon, cocoa with dessert.” Suggested search string: “menu 

integration brewed beverages hospitality OER table.” 

Plates 

• Plate 5.1 Brewing equipment in hospitality: AI-generated suggestion using the prompt 

“Generate an image showing brewing equipment: espresso machine, teapot, French press, 

cocoa whisk.” Suggested search string: “brewing equipment coffee tea cocoa OER 

image.” 

• Plate 5.2 Cocoa brewing in hospitality: AI-generated suggestion using the prompt 

“Generate an image of a cup of hot cocoa with garnish such as whipped cream or 

cinnamon.” Suggested search string: “cocoa brewing hospitality OER image.” 

• Plate 5.3 Presentation and garnishing of brewed drinks: AI-generated suggestion using 

the prompt “Generate an image of brewed drinks garnished with lemon, mint, whipped 

cream, and cinnamon.” Suggested search string: “presentation garnishing brewed drinks 

hospitality OER image.” 

Boxes 

• Box 5.1 Factors affecting brewing quality: AI-generated suggestion using the prompt 

“Create a text box listing factors affecting brewing quality: temperature, time, water 

quality, ingredient ratios.” Suggested search string: “factors affecting brewing quality 

OER.” 

• Box 5.2 Standards of service for brewed beverages: AI-generated suggestion using the 

prompt “Create a text box listing standards of service for brewed beverages in 

hospitality.” Suggested search string: “standards of service brewed beverages hospitality 

OER.” 
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• Open Educational Resources (OER) suggested for diagrams, tables, and images to 

support independent learning. 

 


