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The latest paradigm shift in the field of education emphasizes on the skill element to be enhanced in the
field of vocational as well as main stream of our educational system. CBSE has been striving hard to
develop the competency based vocational courses in collaboration with leading industries in various
sectors of economy. In order to implement the same the Board has come out with courses that have
potential job prospects for better recognition by the students and parents. It offers a flexible curriculum
for inculcating skills on one hand and the linkage to the higher courses available in the similar fields on the
other.

By taking stock of the unemployment situation in the country, we need to explore the possibility to revamp
the vocational education in order to make it more acceptable and useful for the students. It is also a social
obligation to ensure a job to everyone eligible and to make every hand self employable. India's Hotel
industry is one of the fastest growing industries in the world being labour intensive. The Personnel in
service of the Hotels are required to satisfy the guests to ensure that the guests patronize the hotel.

Food and Beverage Services under Hospitality and Tourism curriculum implemented from the Academic
Session 2010 - 11 will not only help in finding jobs for Board pass out, but help students in preparing a multi
skilled workforce for hospitality industry and serving the purpose of a basic course for hotel and hospitality
sector after which higher Diploma / Undergraduate courses could be pursued.

The Curriculum of Food & Service introduced by CBSE from the academic session 2010 - 11 in class Xl is
competency-based and skill oriented. The focus of this vocational course is to develop employable skills in
students and equipping them with a sound knowledge base in Hospitality Industry.

The Practical manual on Food & Beverage Service is based on various food and beverages served in hotels
and at homes like Soups, Main Course, Dessert, Refreshing drinks, Aerated drinks, Stimulating drinks,
Nourishing drinks, Mock tails (Non-alcoholic beverages). It also describes classification of food and
beverages, staffing in hospitality industry and their function at numerous levels. The book succinctly puts
up services that are generally rendered in Hotels and Restaurants.

Though the scope of Food & Beverage Service is very wide, yet the authors have tried their best to cover
adequately the syllabus of Food Service at senior secondary level. We hope that the book will be found
useful for students, in-service candidates and the teaching faculty. Any suggestion to improve the
textbook is welcome from both students and faculty.

The Board is grateful for the painstaking efforts of the authors of this book.

VINEET JOSHI
CHAIRMAN




@Q%////;/J/é,/,,///é oy,

o ADVISORY e

Sh. Vineet Joshi, Chairman, CBSE, Delhi
Sh. Shashi Bhushan, Former Director (Edusat & Vocational) CBSE, Delhi

- * AUTHORS °

1. Shri N. S. Bhuie, Director (Studies), National Council for Hotel
Management and Catering Technology, Plot No. A-34, Sector - 62,
Noida

2. Shri Rakesh Puri, HOD, Institute of Hotel Management, Kufri,
Shimla - 171012.

3. Shri Pramod Naick, Sr. Lecturer, Institute of Hotel Management,
Near M. S. Building & SKSJT Hostel, S. J. Polytechnic Campus,
Shesadri Road, Bengaluru - 560001.




IRd FHT Gl

SRfeTHT

TH, YNA & AN, YR ol Uk ‘[ TUl Ua-Hu= GHISETE! e Ruet dihaAieieh TURTE | 999 & e, 9em 38
UL AR <Rl
AT, 3T 3T Trerider =g,
faeme, arfireafam, fagara, o
3T SUTHAT Skl TaT,
wfaT 3R STaE sl T

U & o Taw, e 39 |a U, safem st T 3f [ T i Tehar 3 sr@vedn | gifvea we
ATt ST TG o feTT SgHHET BIhT AU 30 WTLmT TaT ¥ 1T At 26 Taw@R, 1949 So whl UAGGRT 39 WG st
aitftera, srfafrafia it smemftfa wa

1. wfgum (sEreaet Genem ) arfuftEm, 1976 Y 9RT 2 GRT(3.1.1977 ) | “UIE-HU Tiehe ATeeh TURTS ” & T4 X gfaeenfidl
2. wfgum (SEmeiger weiem ) sfufEm, 1976 i &RT 2 §RI(3.1.1977 W), “TT ol Tehal ” o T WX Wiaeentaal
9T 4
C
T e

51 %. G 1T - 9RA & JAdF AR 1 T8 H17 81T [ I8 -

(F)  TITE 1 T 3 3R 3G ST, T3, ALeas] SR AL H SR 3

(@) Todaal % 78 4R A SA<ier &1 9Rd #3H alet S=e ARV &1 g9 § GoilT 3@ 3R ST Irer i
(1) 9RA FT G, ThHaT 3R sF@edl 1 & F 3R 39 378007 &

(%) 391 %1 T8 1 3R AEEH [T SH 9 A 1 Gal

() 9Rd & Q¥ Al 5 GETEaT 3R GHI Yiged &1 91T 7 (a7 3 S e, 9Tar SR gR97 41 7 9 S gt dsdr @
R &, U gerren 7 @ R S T @ G @ faes 6

(F)  EHR QIS GEpld %1 TREee W 1 Hewd GHE 3R ST Ge0 #1;

(®) Tl qalero] &1 forgen sila a4, dier, 751, 9 a1 Siid &, T8l %3 3R STehT Gaef+ &3 a1 FI0Er & qid qar9ra
G

() At ST, THEErS SR TS 9T GUR P 91T ] [T 3
() wear wa g T ek R T
(1) =l 3R qrles Tt & g4t e d Sehd #i AR 987 w1 gad 519 # fad T R 987 gT gaeT iR

3YcTfe] 1 75 A I P Al /




THE CONSTITUTION OF INDIA
PREAMBLE

WE, THE PEOPLE OF INDIA, having solemnly resolved to constitute India into a: SOVEREIGN
SOCIALIST SECULAR DEMOCRATIC REPUBLIC and to secure to all its citizens :

JUSTICE, social, economic and political;

LIBERTY of thought, expression, belief, faith and worship;

EQUALITY of status and of opportunity; and to promote among them all;

FRATERNITY assuring the dignity of the individual and the : [unity and integrity of the Nation];
IN OUR CONSTITUENT ASSEMBLY this twenty-sixth day of November, 1949, do HEREBY TO
OURSELVES THIS CONSTITUTION.

1.  Subs, by the Constitution (Forty-Second Amendment) Act. 1976, sec. 2, for "Sovereign Democratic Republic (w.e.f. 3.1.1977)
2. Subs, by the Constitution (Forty-Second Amendment) Act. 1976, sec. 2, for "unity of the Nation (w.e.f. 3.1.1977)

THE CONSTITUTION OF INDIA
Chapter IV A

Fundamental Duties
ARTICLE51A

Fundamental Duties - It shall be the duty of every citizen of India-

(@) toabide by the Constitution and respect its ideals and institutions, the National Flag and the National
Anthem;

b) to cherish and follow the noble ideals which inspired our national struggle for freedom;
c) touphold and protect the sovereignty, unity and integrity of India;
to defend the country and render national service when called upon to do so;

to promote harmony and the spirit of common brotherhood amongst all the people of India
transcending religious, linguistic and regional or sectional diversities; to renounce practices
derogatory to the dignity of women;

(f) tovalue and preserve the rich heritage of our composite culture;

(@) to protect and improve the natural environment including forests, lakes, rivers, wild life and to have
compassion for living creatures;

(h) todevelop the scientific temper, humanism and the spirit of inquiry and reform;
to safeguard public property and to abjure violence;

to strive towards excellence in all spheres of individual and collective activity so that the nation
constantly rises to higher levels of endeavour and achievement.
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Objective: At the end of this chapter learners would be able to:
1. recognize the glasses

2. know the capacity of glasses

3. differentiate between glasses

4. understand that which drinkis served in which glass

Equipments required:
1. Different types of glass wares
2. Show window to display the glass wares

3. Cupboardtostore the glass wares

Teaching Aids:

1. Projector LCD / OHP, Site Visit to star hotels in the vicinity
2. Practical and Demonstration

3.  White Board with marker

Different type of glasses is used for serving different drinks. The same drink may also be
served in different type of glasses according to the occasion, quantity, convenience, etc.

Glasses are transparent, scratch free and scratch resistant. Handmade glasses are
heavier and more expensive than machine made glasses. Machine made glasses are
thinner lighter and finer in nature.

A goblet consists of three parts: Base, Stem and Bulb / Bowl. All the parts are made
separately and then joined together. The rim of the glass is finely ground and smooth.
The un-smooth or un finely ground glass rim may be not very convenient to use and at
times as it may cut the lips while drinking or cut fingers / hand while polishing. The
diameter of the glass's rim should be big enough to trap lips and nose. Otherwise, the
drink may spill from the sides while drinking. The thickness and length of the stem of the
goblet depends upon the shape and size of the bowl / bulb and on the purpose of the
glass.




The capacity of the beverage can be measured in three units and these are:

Ounce (0z.)
Millilitres (ml.)
Centilitres (cl.)

10z 28.5ml.

30 ml. 3cl.

DIAGRAMS OF GLASSWARE:

1.

RED WINE GLASS OR CLARET GLASS:
CAPACITY: 70,=210ml. =21 CL

SERVICE: 4.50,=135ml.=13.5.Cl.

Claret is the other name of red wine glass.

temperature.
A.P. TULIP OR WHITE WINE GLASS:
CAPACITY: 60,=180ml. =18 CL.

SERVICE: 4.50,=135ml.=13.5CL.

CHAMPAGNE FLUTE:
CAPACITY: 60,=180ml. =18 CL.

SERVICE: 4.50,=135ml. =13.5CL.

CHAMPAGNE TULIP:
CAPACITY: 60,=180ml. =18 CL.

SERVICE: 4.50,=135ml.=13.5CL.

CHAMPAGNE COUPE:
CAPACITY: 60,=180ml. =18 CL.

SERVICE: 4.50,=135ml.=13.5CL.

Red wines are served at room

Champagne coupe is used when champagne is served without food.
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6. CHAMPAGNE SAUCER:
CAPACITY: 50,=150ml.=15Cl.

SERVICE: 4.50,=135ml.=13.5CL.

Champagne saucer is used when champagne is served in celebrations to raise a
toast.

7. PORT GLASS:
CAPACITY: 30,=90ml. =9ClL.

SERVICE: 2-2.50,=60-75ml.=6-7.5Cl.

8. SHERRY GLASS:
CAPACITY: 30,=90ml.=9ClL.

SERVICE: 2-2.50,=60-75ml.=6-7.5Cl.

9. BRANDY GLASS/ BALLOON/ SNIFFER/BRANDY IN HAILER:
CAPACITY: 80,=240ml. =24Cl.
SERVICE: 1-20,=30-6-ml.=3-6Cl.
Brandy balloon is used for the service of cognac brandy only.

10. ROLLY POLLY:
CAPACITY: 80,=240ml. =24Cl.

SERVICE: 4.50,=135ml.=13.5CL.

Rolly Polly is used for serving the cocktail 'Bloody Mary'.
11. TRADITIONAL BEER GLASS:
CAPACITY: 100,=300ml. =30Cl.

SERVICE: 8.50,=255ml. =25.5. Cl.

12. PONY TUMBLER:
CAPACITY: 50,=150ml.=15CL.

SERVICE: 40,=120ml. =12 CL

Pony Tumbler is used for serving aerated drinks, fresh and canned fruit juices, etc.




. HI-BALL GLASS:

CAPACITY: 80,=240ml. =24CL.
SERVICE: 60,=180ml. =18Cl.

Hi Ball glass is used to serve whisky with some mixer like water, soda, cola, etc. and
water.

. COLLINS/ZOMBIE:

CAPACITY: 120,=360ml. =36 Cl.
SERVICE: 100,=300ml. =30Cl.

Zombie / Collin glass is used to serve the cocktails like: Tom Collins, John Collins,
etc.

. OLD FASHIONED WHISKY GLASS:

CAPACITY: 80,=240ml. =24CL.
SERVICE: 1-20,=30--60ml.=3-6Cl.

Old Fashioned whisky glass is used to serve whisky straight / neat or on the rocks. It
isalso used to serve other than Cognac brandies.

. LIQUEUR GLASS:

CAPACITY: 1.250,=37.5ml.=3.75Cl.

SERVICE: 10,=30ml. =3CL.



1. Rolly Polly

4. Pony Tumbler

Fig 1: Some common Tumblers
High Ball £,
Old Fashioned 6.

Slim Jim

Collins

1. Brandy Balloon
4. Club Goblet

2.
5.

Fig 2: Common Goblets

Beer Goblet 3.
Red Wine Glass 6.

Champagne Tulip

Champagne Saucer




i
>
i
i




Chaptir, & Water/ Minerad Waten

Objectives: At the end of this chapter learners would be able to:

-
1. differentiate between different types of water and brand name of mineral / bottled
water.

=
>/

2. holdandserve the glasses at the table.

3. holdandserve the water jug / bottled water / Mineral Water bottle
4. clearthe glasses from the table.

5. clean, polish and wipe the glasses.

Equipments Required:

1. Different types of glasses.

2. Different types of trays like round, rectangular, etc. with covers

3. Water jugs, mineral water bottles.

4. Tableswith table cloth and table spreads like moulton, slip cloth, etc.
TeachingAid:

1. Projector LCD / OHP, Site Visit to star hotels in the vicinity

2. Practical and Demonstration

3. White Board with marker

Water is served in Hi Ball glass / water goblet. Water glass is always placed on the table as
a part of the cover. Water is always served chilled or as desired by the guest. The glass is
served / placed on the right hand side of the guest and on the tip of the large knife. The
potable water is poured / served from the right hand side. The water jug is held in right
hand and the left hand is kept behind. In some restaurants the water jug is kept on the
quarter plate and the left hand is used to hold the plate and with the right hand the water
is served in the glass. In case there is a monogram then water is never served above
monogram. Otherwise the water should never be served till rim as it will be difficult to
drink water. During the entire service the water should immediately be refilled as soon as
guest has consumed approximately 1/3rd of the glass.
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When water is served from bottle then the waiter must ensure that the desired / ordered
mineral water or water bottle is only brought to serve. Ensure that the bottle water is
chilled or as desired by the guest. The bottled water is always opened in front of the
guest. The water is served directly from the bottle. After service the bottle can be kept
at side board and water is re-served from the bottle as and when glass is partly empty or
as and when guest desires. In case guest wants the bottle to be placed on the table then
itis kept just above the water goblet / glass on the right hand side.

Coaster is placed below the glass as this will absorb the water drops from the glass
containing chilled water.

Fig 1: A sideboard with water jugs




Objectives: At the end of this chapter learners would be able to:

1.

N - T

distinguish between tea cup and coffee cup
hold and serve tea cups and tea saucers
serve tea as well as pre mixed tea

clean and wipe the tea cups and tea saucers
understand that tea cups are served hot

clean tea pot, milk pot and sugar pot

know that how much portion of teais to be served

Equipments Required:

1.

tea spoons.
2. Teasalvers, tea pot holders, tray covers, etc.
3. Rectangular trays with covers.
4. Teamakers for Instant tea making in restaurant
Teaching Aid:
1. Projector LCD / OHP, Site Visit to star
hotels in the vicinity
2. Practical and Demonstration
3. White Board and marker

Tea cups, tea saucers, tea pots, milk pots, hot water pots, sugar pots, sugar tongs,

Tea is served from the right hand side. In
case guest has ordered only tea then tea
cup along with tea saucer and tea spoon is
placed in the centre of the cover. The
handle of the cup should be at 45 degree

Fig 1: Tea Service on Table




angle and the spoon should be under
the handle of the cup placed
diagonally. But if some snacks are
also served along with tea then tea
cup is placed on the right side of the
cover, just adjacent the small knife
and about 2 - 3 inches inside the edge
of the table. TheteacupinFrenchis § =
‘Tasse'and its capacity is 6 2/3 ozs.

Tea pot containing hot tea along with
milk pot and sugar pot is brought Fig 2: Tea layout on table

together. In case tea leaves are used

then waiter must bring a tea strainer. Before serving tea, guest is asked whether he
would like to have black tea or white tea (tea with milk). Sugar is served first after asking
the guest, and then hot tea is served with a request to the guest - say when (means how
much tea is to be poured so sufficient space is left in the cup to serve milk). The milk is
served at the end. After serving the tea ensure guest has found his tea perfect and if he
desires more milk, sugar, tea, etc. can be served to make his cup of tea most acceptable
to the guest. Hot water should also be brought while serving tea, if the guest finds the
tea very strong, then hot water can be mixed to dilute the tea. In case of room service, it
is must to carry the hot water in a pot / thermos as the tea may get very strong before
service.

Tea can also be served with lemon.
The lemon wedges are served on
quarter plate with a small fork so the
guest may help himself. The quarter
plate containing wedges is place on
the right hand side of the tea cup. In
case of lemon tea, no milk is served.
Usually lemon tea is served light or
should be served with separate hot
water.

Fig 3: Tray Setup for Tea Service
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GOLDEN RULES OF TEA MAKING:

The guest may order any specific type or brand of tea depending upon his choice and
pocket. Good tea bars / tea stores keep Indian, Chinese, Sri Lanka and other special types
of tea and tea blends.

The quantity of tea leaves used to produce a good cup of tea depends upon the type
of tea and the taste of the guest.

85 - 113.4 grams of dry tea is used to produce 9 litres of tea (about 45 cups)
1 litre of milk is used to prepare 9 litres of tea (about 45 cups)
225 grams of sugar is used to prepare 9 litres of tea (about 45 cups)

The quantity of tea should be measured, in case of loose tea, to produce the standard tea
atall times. Itisadvisable to use the tea bags to produce the standard cup of tea.

To make a good cup of tea following golden rules should be followed:

1.  Teacup, tea pot, should be heated
before pouring tea in them.

2. Measure the tealeaves exactly.
3. Usefreshly boiled potable water.

4. The boiling water should be poured
in pre-heated tea pot / tea cup.

5. The tea should be allowed to brew
for 3 - 6 minutes depending upon

the type of tea and the guest's -

T

6. Strain / Remove the tea leaves before serving / drinking.

7. All pots, utensils, cups etc. should be clean and odour free.
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Objectives: At the end of this chapter learners would be able to:
1. distinguish between tea cup and coffee cup
hold and serve coffee cups and coffee saucers.

serve coffee as well as pre mixed coffee.

2
3
4. clean and wipe the coffee cups and coffee saucers
5. understand that coffee cups are served hot.

6. clean coffee pot, milk pot and sugar pot

7

know that how much portion of coffee is to be served

Equipments Required:

1. Coffee cups, Coffee saucers, Coffee pots, milk pots, hot water pots, sugar pots,
sugar tongs, coffee spoons.

2. Coffeesalvers, Coffee pot holders, tray covers, etc.

3. Rectangular trays with covers.

4. Coffee makers for Instant Coffee making in restaurant
5

Cona Coffee makers
Teaching Aid:

1. Projector LCD / OHP, Site Visit to star
hotels in the vicinity

2. Practical and Demonstration
3. White Board and marker

Coffee is served from the right hand side. In
case guest has ordered only Coffee then coffee
cup along with coffee saucer and coffee spoon
is placed in the centre of the cover. The handle
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of the cup should be at 45 degree angle and the spoon should be under the handle of the
cup placed diagonally. But if some snacks are also served along with coffee then coffee
cup is placed on the right side of the cover, adjacent the small knife and about 2 - 3 inches
inside the edge of the table. When coffee is served after lunch or dinner then it is served
in coffee cup (half the size of tea cup) but if coffee is served at any other time then it is
served in the tea cup. The capacity of tea cup is 6 2/3 ozs. But the capacity of coffee cup
is31/3 ozs. Tea Cupin French is Tasse' and coffee cup in French is '‘Demi Tasse'.

ff x Coffee pot containing hot coffee along with
[ g

8| milk pot and sugar pot is brought together.

n
d i

Coffee can also be served with cream. In case
guest orders for coffee with cream then
creamer along with fresh cream is served with
- ™ coffee instead of milk. Before serving coffee,
| guest is asked whether he would like to have
‘ black coffee or white coffee (coffee with milk).
_ s | Sugar is served first after asking the guest, and
Fig 2: Tray Setup for Coffee Service then hot coffee is served with a request to the

guest - say when (means how much coffee is to
be poured so sufficient space is left in the cup to serve milk). The milk is served at the
end. Incase of coffee is served with cream, then the cream from the creamer is served at
the end instead of milk. After serving the coffee ensure guest has found his coffee
perfect and if he desires more milk, sugar, coffee, etc. can be served to make his cup of
coffee most acceptable to the guest. Hot water should also be brought while serving
coffee, if the guest finds the coffee very strong then hot water can be mixed to dilute the
coffee.

The Espresso coffee is served pre plated. The sugar is brought separately. Normally
espresso coffee is served black but in case guest desires to have milk or cream then it can
be served. The Indian Espresso Coffee served at most of the places in India is served with
milk and is frothed. At Cafe coffee day, Barista, etc the espresso coffee is served black.

RULES OF MAKING GOOD COFFEE:

Methods of brewing coffee can vary from instant coffee brewed by the cup to large
quantity that may cope with large functions. Coffee beans are roasted and ground
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according to requirements. The beans that are freshly ground are used for best coffee
flavour and strength, It comes from the oils within the coffee beans. The freshly ground
coffee will always have layers of suspended particles no matter how carefully one may
filter it. Probably Instant Coffee is the only coffee which will have negligible suspended
particles and is the most perfect colloidal solution. Filters used are paper filter of 3 - 10
microns of perforations. The paper filters are kept in metal bowl which is perforated so
that coffee in quantity can be held and drips down to lower bowl slowly.

The rules to be observed when making coffee in bulk are as follows:

1. Buytherequired quality of coffee beans.

Roast the coffee beans to desired degree to have the best and the required flavour
Ground seeds just before use.

To have the desired fineness of the coffee powder use the right grinding machine.
Ensure all utensils, machines, equipments, etc. are clean before use.

Measure the coffee powder and water to have the right quality of coffee drink

S O e

The infusion time should be fixed according to the type of coffee powder being used
and the method of coffee making.

8. The coffee should never be allowed to boil as it spoils the taste and develops
bitterness.

9. Strainandserve hot / cold.
10. Milk, cream, sugar etc. should be served separately.

11. Coffee should be best served at 82 degree centigrade (180 degree Fahrenheit) and
milk at 68 degree centigrade (155 degree
Fahrenheit).

Characteristics of good coffee:

1 Good flavour

2 Good colour
3 Goodbody
4 Goodaroma
5

Good appearance




Reasons for producing bad coffee

Reasons for bitter coffee:

1

2
3
4
5

Too much coffee used. Use the right quantity of coffee.

Infusion / brewing time is very long or brewed at high temperature.
Coffeeis not roasted to required degree.

Sediments are not strained properly or Coffee is not strained properly.

Coffee may have been left for very long before use.

Reasons for Weak coffee:

1

Water is not boiled properly.

2 Quantity of coffee used is not sufficient.

3 Infusion / brewing time is too short.

4  Coffee may beold.

5  The fineness of coffee is not of desired type.
Reasons for flat coffee

1  Coffee kept at wrong temperature.

2  Equipments might not be clean.

3 Water may not be potable or fresh.

4  Coffee may have been re-heated.
STORAGE OF COFFEE:

The following points must be kept in mind while storing the coffee.

Coffee should always be stored in ventilated storerooms.

Coffee should always be stored in air-tight containers so that the oils of coffee do
not evaporate. Thiswill reduce the flavour and strength of coffee.

The room where coffee is stored should never be humid.

It should be stored away from other items especially those which have strong flavour
as coffee absorbs other flavours very fast.
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Objectives: At the end of this chapter learners would be able to:

1. hold tray and serve lassi / butter milk.
2. cleanglasses

3. understand that to whom to serve first and why

Equipments Required:

—_—
.

Hi Ball glasses and Collins glasses
Trays with tray covers to carry glasses

Straw holder with straws

Quarter plates with doily paper.

2
3
4. Teaspoons and parfait spoons
5
6

Glass washing machine

Teaching Aid: Fig 1 : Tray Cover
1. Projector LCD / OHP, Site Visit to star hotels in the vicinity

2. Practical and Demonstration

3.  White Board with marker

While taking order for Lassi / Butter milk always ask whether guest would like to have
sweet or salted. Lassi / Butter milk is served pre platedin a glass. Salt or sugar syrup can
be served separately. In case guest desires then it can be served pre mixed with salt
/sugar. Lassi / Butter milk is served with straw holder containing straws. The straw
holder can be placed on quarter plate as under liner with doily paper. The Lassi / Butter
milk is served in Hi-Ball or any tall glass / Collins glass placed on doily papered quarter
plate and tea spoon / parfait spoon. Spoon is served in case guest desires to stir the drink
before drinking or if he wants to add salt / sugar syrup. Lassi / Butter milk is served
chilled.
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Objectives: At the end of this chapter learners would be able to:

1. differentiate among different types of juices
2. servejuices
3. explaindifferent types of juices to guests

4.  know how much portion is to be served in small portion and large portion

Equipments Required:

1. Small juice glasses and large juice |
glasses (Hi Ball glasses)

2. Salvers / Trays with covers to carry
juices
3. Quarter plate with doily paper

4. Teaspoon

5. Cruet set, Worcestershire sauce
bottles, tobasco sauce bottles,

sauce boat with under liner for sugar

syrup, etc. Fig 1 : Service of Juice on Table
6. Glass washing machine
Teaching Aid:
1. Projector LCD / OHP, Site Visit to star hotels in the vicinity
2. Practical and Demonstration

3. White Board with marker

ORDER TAKING AND SERVICE:

Amenu containing list of both fresh and canned juices is presented to the guest from right
hand side. Guest is given a few minutes to go through the menu card before requesting
him to place the order. Guest can be suggested with the juices available in the bar /
kitchen. Usually fresh juices are picked up from kitchen / pantry and are billed on food
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bill and canned juices are picked up from bar and are billed on beverage bill.

Juices can be served in small or large portions. Small juices are served in pony tumbler
and large juices are served in Hi Ball glass. Juices are served chilled without ice. Butin
case guest desires then the ice cubes can be served.

Fig 2 : Tray Setup for Juice Service



Objectives: Atthe end of this chapter learners would be able to:

1. serve cold coffee / milk shakes
2. distinguish between different types of cold coffees and milk shakes
3. explaintoguests different types of cold coffees and milk shakes.

4. clean and wipe different type of glasses

Equipments Required:
1. Different type of glasses like Hi Ball, Collins, etc.
Trays and salvers with covers

Straw holders with straws

2
3
4. Quarter plates with doily papers
5. Teaspoons, parfait spoons

6. Icebucket, Ice Tongs, etc.
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Glass washing machine
Teaching Aid:
1. Projector LCD / OHP, Site Visit to star hotels in the vicinity

2. Practical and Demonstration

3. White Board and marker

ORDER TAKING:

A menu containing list of both cold coffee and milk shakes is presented to the guest from
right hand side. Guest is given a few minutes to go through the menu card before
requesting him to place the order. Guest can be suggested with the shakes, cold coffee
with or without ice-cream available in the kitchen.




SERVICE:

Milk shakes / cold coffee are always served chilled from the right hand side of the guest.
These are served pre-plated. In case guest is having only cold coffee or milk shake then it
is placed on the centre of the cover from the right hand side in front of the guest. But if
the guest is also having snacks then it is placed on the right hand side just below the water
tumbler / goblet. Sugar syrup is also served along with the cold coffee / milk shake.
Usually cold coffee and milk shakes are served sweetened unless it is ordered by the guest
to serve it without sugar.

Shakes / cold coffee are served on quarter plate with doily paper and tea / parfait spoon.
The straw holder along with straws is passed to the guest. The glass containing cold
coffee / milk shake can be decoratively covered with paper napkin. This is done to
ensure that the water droplets which will stick to glass should not spoil the guest's hands
and should not drop on the guest while he is drinking.



Objectives: Atthe end of this chapter learners would be able to:

—
.

serve beverages in the room

2. distinguish between different sizes of trays and salvers

3. holdtray without falling, breaking, etc

4. handle and pull / push trolley carrying beverages

5. opendifferent wine bottles and handle all kind of beverages

6. serveindependentlyin the room and clear the tray / trolley etc. on time

7. get the cheque signed by the guest after serving and get the same posted to Bar
Summary Sheet at the Cashier's counter

Equipments Required:

—
.

Different sizes of trays with covers
Trolleys to carry beverages
Different type of glass wares
Coaster

Wine and bottle openers

2

3

4

5

6. Different types of glasses
7. Storewelldifferent glasses

8. Racks to prepare the advance beverage trays.

9. Glass washing machine.

10. Crockery and cutlery required to serve beverages and snacks.

11. Cruet set, different sauce bottles, sauce boats, tea, coffee, sugar pots or thermos.
Teaching Aid:

1. Projector LCD / OHP, Site Visit to star hotels in the vicinity

2. Practical and Demonstration




3. White Board and marker

Room service is more technical than serving in the coffee shop or in the restaurant. In
coffee shop / restaurant there are other staff members including captain, manager, etc.
who can guide the server or who can assist the server in picking up the beverages, serving,
clearing etc. In case any of the items is not picked up along with the order than it can
always be brought immediately while the service is in progress. But in case of room
service there is only one server who is responsible for the entire service. In case he
forgets to carry even a small thing like cruet set, spoon, etc. he has to come back to the
room service area and pick up the same and go to the room. This will take a lot of time and
the guest may not get satisfied and the food may also get cold or warm.

In restaurant the mise-en-place is kept ready and in case guest wants anything extra than
it can be served immediately. The table is already laid so the waiter knows where to serve
and how to serve. But in the case of room service, mise-en-place is to be carried along
with the beverage and more over guest might have kept something on the table and
waiter will find it difficult to serve.

The following points must always be remembered by the waiter while serving in the
room.

1. Carry everything along with the order required. Incase of large order mise-en-place
can be brought to the room in advance before serving the beverages.

2. Carry bottle opener, wine opener, ice, glasses, etc. along with wine, cold drinks
order.

3. Along with tea or coffee orders; always carry extra hot water, hot tea cup / coffee
cups or carry hot water to wash the cups with hot water before service. This will
ensure that the cups are hot and the tea / coffee served will be also hot. Hot water
pot is carried because if the guest finds his tea / coffee strong than it can be diluted
by mixing with hot water. Do not forget to carry extra sugar and may be also sugar
free. Incase tea, coffee pots are used than carry tea coffee cozy and also pot holder
as this will keep the beverage hot and waiter will not burn his hands while serving to
the guest. But these days most of the hotels are using thermos instead of tea /
coffee / milk pots.

4. Check with the guest that when the tray / trolley is to be removed. Remove the
trolley / tray before guest finds it disturbing in the room.



of Instant Jea

Objectives: Atthe end of this chapter learners would be able to:

e understand the meaning of instant tea
«  prepareandserve theinstant tea

. know the different flavours of instant tea

Equipments Required:

1.

Tea cups, tea saucers, tea spoons

2. Trayswithtray covers

3. Salverswith covers

4. Bowls with under liners to keep instant tea mixers
Teaching Aid:

1. Projector LCD / OHP

2. SiteVisit tostar hotelsin the vicinity

3. Practical and Demonstration

4.  White board with marker

The comprehensive range of instant tea premixes is prepared with pure range of natural
ingredients and free from any artificial colours, artificial flavours and preservatives.

These premixes are processes in state-of-the-art pharmaceutical graded plant.

instant tea can be made from black tea, green tea or oolong tea. Cool tea variants are
available in the market. The instant tea is readily soluble in both cold water as well as
hot water. The instant tea (tea extracts) have minimum wastage and are convenient to
use.

The instant tea is available in numerous flavours and some of the common flavours
are:

ELAICHI (CARDAMOM)
MASALA




ADRAK (GINGER)

PLAIN

ICED

LEMON (BLACK)
WITHOUT SUGAR (PLAIN)
STRAWBERRY

SERVICE OF INSTANT TEA:

The guest is welcomed and seated in the restaurant. Present him the menu card / list of
instant tea brands available. Take the order for hot oriced instant tea.

SERVICE OF HOT INSTANT TEA:

Place the tea cup, tea saucer and tea spoon in front of the guest from right hand side as
explained in earlier chapter No. 3. Take the hot clean potable water and mix the same
with the desired instant tea and serve from right hand side. If desired milk / lemon
wedges and sugar can be passed separately.

SERVICE OF ICED INSTANT TEA:

Iced instant tea is served pre plated in a tall glass with under liner covered with a doily
paper and a parfait spoon from right hand side. Straw holder with straws is passed to
guest. Incase desired, sugar syrup in a sauce boat and lemon wedges can be served.
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Objectives: Atthe end of this chapter learners would be able to:

« understand the meaning of instant coffee
«  prepare andserve the instant coffee
«  know the different flavours of instant coffee
Equipment's required:
1. Coffee cups, coffee saucers and coffee spoons
2. Teacups, teasaucers and tea spoons
3. Trayswith tray covers
4. Salvers with covers
5. Bowls with under liners to keep instant coffee mixers
Teaching Aid:
. Projector LCD / OHP
«  SiteVisit tostar hotels in the vicinity
e  Practical and Demonstration
e White board with marker

Instant coffee is a stimulant beverage derived from brewed coffee beans. Through
numerous manufacturing processes the coffee is dehydrated into the form of powder or
granules. These can be mixed with hot water to provide a drink similar (though not
identical) to conventional coffee. At least one brand of instant coffee is also available in
concentrated liquid form.

The advantages of instant coffee are speed of preparation, less weight and volume than
non-instant coffee / ground coffee / beans coffee to prepare the same amount of drink,
and long shelf life; coffee beans, and especially ground coffee, lose flavour as the
essential oils evaporate over time. The cafestol in instant coffee is also less as compare
to ground coffee and is considered an advantage, because the compound is largely
responsible for raise in cholesterol levels.
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Although it has a long shelf life, instant coffee quickly spoils if it is not kept dry. Instant
coffee differs in make-up and taste from ground coffee. In particular, the percentage of
caffeine in instant coffee is less, and bitter flavour components are more evident. The
lowest quality coffee beans are often used in the production of instant coffee and
sometimes other unwanted residues like corn from the harvest are added in the
production process. The best beans are usually kept to be sold whole.

Instant coffee is commercially prepared through vigorous extraction of almost all soluble
material from ground roasted coffee beans.

Instant coffee was invented in 1901 by Satori Kato, a Japanese scientist working in
Chicago. Kato introduced the powdered substance in Buffalo, New York. The Nescafé
brand, which introduced a more advanced coffee refining process, was launched in 1938.

High-vacuum freeze-dried coffee was developed shortly after World War Il, as an indirect
result of wartime research into other areas.

One advantage of instant coffee is its simplicity of preparation. It is virtually impossible
to accidentally improve the product during the rehydration / mixing process, and simple
instructions are printed on the back of typical instant-coffee packaging.

Instant coffee is available in powder or granulated form contained in glass jars, sachets or
tins. The user controls the strength of the resulting product, by adding more or less water
(for a weaker or stronger brew). Too strong a brew may spoil the intended flavour and
produce what some describe as an unpleasant "metallic” taste.

Instant coffee is also convenient for preparing iced coffee like the Greek frappé, which is
popular in warmer climates and hot seasons like India. In India the instant coffee is mixed
with milk and served to children and old people as it provides better nourishment.

As with regular coffee, the green coffee bean itself is first roasted to bring out flavour and
aroma. Rotating cylinders containing the green beans and hot combustion gases are used
in most roasting plants. When the bean temperature reaches 165°C the roasting begins,
accompanied by a popping sound similar to that produced by popcorn. These batch
cylinders take about 8-15 minutes to complete roasting with about 25-75% efficiency.
Continuous fluidized bed roasting only takes between thirty seconds and four minutes,
and it operates at lower temperatures which allow greater retention of the coffee bean
aroma and flavour.



w
ot

SERVICE OF INSTANT COFFEE:

The guest is welcomed and seated in the restaurant. Present him the menu card / list of
instant coffee brands available. Take the order for hot or cold instant coffee.

SERVICE OF HOT INSTANT COFFEE:

Place the tea cup, tea saucer and tea spoon in front of the guest from right hand side as
explained in earlier chapter No. 4. Take the hot clean potable water and mix the same
with the desired instant coffee and serve from right hand side. [f desired, milk and sugar
can be passed separately.

SERVICE OF COLD INSTANT COFFEE:

Cold instant coffee is served pre plated in a tall glass with or without ice cream with
under liner covered with a doily paper and a parfait spoon from right hand side. Straw
holder with straws is passed to guest. In case desired sugar syrup in a sauce boat and can
be served.
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Modern Restaurant Service : JOHN FULLER, Hutchison.
Mastering Restaurant Services : H.L CRACKNELL and G.NOBIS, Macmillan.
Food and Beverage : DENNIS LILLICRAP AND JOHN COUSINS, Hodder & Stoughton.

Improving Food and Beverage Performance : KEITHWALLER, Butterworth-
Heinemann.

Bar and Beverage Book : KOSTAGIS, THOMAS AND PORTER, John Wiley.

Food & Beverage Service : BRUCE AXLER, CAROL LITRIDES, John Wiley and Sons.
Text Book of F&B Service : SN BAGCHI , ANITASHARMA , Aman Publications.

Food & Beverage Service : VIJAY DHAWAN.

Food Preparation and Cookery: CLIVE FINCH, Addison Wesley Longman.

Practical Cookery : JOHN CAMPBELL, DAVID FOSKETT, VICTOR CESERANI, - Book
Power(ELST).
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