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d2UWA09IKAS (Food Production)

d2UUSNS (Food Service) douduudyu (Business Support)
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(Front of House Roles)
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(Restaura nt Manager) (Maitre d’ hotel) (Host/Hostess) (Waiter/Waitress)
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urasgiunislikusnisaouktn (Front of House Standards)
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prasgrunisvanisfunsd (Back of House Standards)
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lasvasivdununa:nisavsiA (The Costing Equation)

.1. MSALSIAYY
R e -nunununau+mununvnlﬂaa

+ fhlsAdovms
-

dunuaAvi (Fixed Costs)
° -Fi‘l?ﬂ:i‘mﬁq“an:hﬂlﬁ‘l|ﬁur1n|f‘:iau
13U AN 1BUIGOUWUNYU
ANldous1A

nunumnqu (COGS)

—e -m?ﬂmanannnundsmuaanmﬂ
“' 1Bu ioda3 Wn msaudsn

nisignuszinndunulkdapuydaikovnnunisavsinuigidegivius:ansniw



5 VUADUSULOVOSIVISEUDEIIUOOBW
(Complaint Management Loop)
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sINgaundwdasnnen1udInas (Food Safety Foundation) |
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HACCP

(Hazard Analysis and
Critical Control Point)

GMP (Good

Manufacturing Practice)
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(HACCP Hazards)
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(Physical Hazards) (Chemical Hazards) (Biological Hazards)
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