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TRAINING AND FURTHER EDUCATION FOR CATERING , RESTAURANT · 

AND LIQUOR SERVICES PERSONNEL 

A NEEDS ANALYSIS 

CHAPTER ONE - THE STUDY 

I. BACKGROUND OF THE STUDY 

The emergence of the Tourism Industry in the ACT and surrounding 

districts has focused attention on the need for a pool of skilled 

personnel to meet employment opportunities in operational 

occupations of the Tourism and Hospitality Industry. 

Discussions with members of the Council of the Catering Institute 

of Australia, ACT Division and with leaders of Hotel, Restaurant 
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and Club Management Associations indicated that high priority should 

be given to the provision of adequate training for Catering, 

Restaurant and Liquor Services personnel. 

Communications with the Executive Officer of the National 

Tourism and Hospitality Industry Training Committee confirmed that 

there exists a nation wide need for increased capacity and better 

programmes for the training and further education of personnel for 

the Industry. 

The special interest I have for the Tourism and Hospitality Industry 

as Head of School and educafional leader of Teaching Departments in 

charge of Further Education of professional chefs, wine waiters, 

restaurant aervice and liquor sales personnel, house operations and 

administration personnel at operational and supervisory levels for 

the Hotel, Catering and Club Industries, strengthened the choice of 

the objectives of this study. 



II. PURPOSE OF THE STUDY 

The study proposes to clarify what are the general training and 

further education needs of personnel who intend to enter a career in 

the Catering, Restaurant and Liquor Sales sectors of the Tourism 
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and Hospitality Industry, and those who are already employed in one of 

the sectors. 

The study also proposes: 

1. to identify the immediate training needs to meet the specific 

current requirements of the Industry in the ACT and surrounding 

districts; 

2. to ascertain the perceived future requirements to allow for the 

provision of relevant training and further education facilities 

to meet the challenge of tomorrow. 

It is also hoped that the results of the needs analysis will assist 

curriculum planners in the formulation of accurate educational 

objectives to assist the construction of valid programmes of study 

leading to employment into the Industry. 



III. THE PROBLEM ll 

The problem is to establish whether there are common training 

denominators within the Hotel, Catering and Club Industries, 

commonly refer"red to as the Hospitality Industry. The Industry is 

known for its fragmentation and its provision of a great variety of 

outlets to service the community. 

3 

The Hospitality Industry endeavours to cater for the needs of a 

community segregated into numerous marketing sectors of wants, 

tastes and purchasing powers. The Hospitality Industry is further 

diversifying to take into account the changing ethnic composition of 

the community and the expectation of a growing indigenous and 

overseas tourists market. 

The structure of the Australian Hospitality Industry is based on 

British tradition and customs brought here by settlers from the 

United Kingdom and maintained by Australian Institutions and 

Education Systems largely modelled on the British ones. These 

traditions were further strengthened by management and operational 

personnel mainly trained in the United Kingdom. 

The Catering and Food Schools, of rather recent development in 

Technical and Further Education, followed the traditional concepts 

of British and Continenta1 ··tatering customs and the first teaching 

programmes these Schools offered were based on the City and Guilds 

of London Institute curriculae and examinations. 

The perennial scarcity of professionally trained personnel for key 

positions in the Hospitality Industry has led governments and 

establishments to conduct "Skills in Demand" immigration recruitment 

campaigns overseas, chiefly in the United Kingdom. 



The post World War II refugee influx from Continental Europe and 

the more recent influx of people leaving their troubled countries 

such as from Vietnam, South American and Middle East countries, 

just to name a few, are changing the fabric of the Australian 

Society. New foods came on the market and a plethora of small 

ethnic eating places mushroomed such as, Chinese, French, 

Indonesian, Lebanese, Mexican, Vietnamese restaurants and also 

ethnic clubs such as German, Spanish, Italian, Estonian clubs and 

many more; all catering for the customs and eating habits of the 

nationals and sympathizers they wish to attract. 

This emerging onslaught. on the catering traditions has found allies 

among the traditionalists who question the wisdom of serving roast 

turkey and plum pudding on Christmas when the sweltering heat drives 

the population in droves to the beaches. 

Moreover the popularisation of Nutrition Science, a growing interest 

in food and a knowledge of the relationship between food and health, 

has led many to question and ~eappraise certain traditional eating 

habits. 

The developme~t of Internstional Tra~el and Tourism has g~neraled 

the growth of multinational chains of Hotels and Resorts with 
. ' 

standardised managerial and operational systems that can move teams 

from one country to another to take over a hotel operation. 

Paradoxically one sees now the development of an international 
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style and tradition of service based on customs general to Western Civili-

sation. Hence these new horizons would rather tend to maintain 

current professional traditions. 



The caterers .a~ tomorrow may well experience two parallel 

developments, a new truly Australian catering tradition reflecting 

regional and ethnic influences and a standardised approach as 

practised by the International Hotel System. 

As one prophet said, the global village syndrome with the 

increasing sophistication of communication processes and of mass 

people and goods transport will mean that the world citizen of 

tomorrow will cook his meal on the same cooker using the same 

appliances and food items as his counterpart miles away. Therefore, 

notwithstanding the variety, a common basic professional education 

curriculum may still emerge. 

5 



IV. PLANNING THE STUDY 

A. What are we Looking for? 

Planning the study started with raising many questions and finding 

answers, then exploring the various paths opened by answers received 

and selecting the most appropriate and practical course of action. 

Some of the relevant questions to be answered were: 

what are the positions most in demand in the operational 

departments concerned with catering and liquor services that 

would yield viable numbers of clients to justify the establish

ment of training programmes and provision of educational 

facilities? 

- what are the significant skills and knowledge catering and 

liquor services personnel need to master and to what level to 

satisfy contemporary and future regional demand? 

- what jnformation gathering techniques would be most suitable 

and practical to abtain the most accurate and widest response? 
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what type of establishments and operations in the Hospitality 

Industry would require for their personnel thetraining and further 

education that can best ie provided by fechnical and Further 

Education Institutions within the constraints of current 

policies and funding arrangements? 

- what sample size of the relevant population would yield valid 

responses to provide authoritative data to curriculum planners? 
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B. How to Find Out: 

One of the first hurdles to overcome is the communication problem 

created by the loose terminology or lack of a common precise 

industry jargon to describe positions, practices and procedures in 
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the Hospitality Industry. The haphazard development of the Industry 

at large, the input of ethnic influences and the variety of Industrial 

Awards regulating it have brought about a situation where similar, and 

in some cases, identical jobs and positions are given different titles 

in the various available nomenclatures. 

The communication problem, (lack of common usage and/or imprecise 

description) is further compounded by the fragmentation of the 

industry. We discover that persons carrying similar position titles 

are expected to carry out a range of duties and functions that vary 

greatly in number and depth of responsibilities depending on which 

sector of the industry they are employed in. Even in the same 

sector variations occur that reflect the size of the establishment and 

idiosyncrasies of management. 

Two steps were taken in the quest to overcome the problems above: 

a. to find official descriptive nomenclatures of jobs and positions 

relevant to the categories of personnel employed in the catering, 

restaurant· and liquor services sectors. 

b. to interview management and supervisors in authoritative 

positions in a variety of establishments offering these 

services and also interJiew representatives of relevant 

professional and indusilial organisations. 



1. LITERATURE RESEARCH 

Australian Publications 

A number of Australian publi~ations were surveyed. These 

publications were aimed at job seekers and directed mainly to school 

leavers to make them aware of possible career choices. Only general 

job titles were given and the narrative described in general terms 

the work performed, the types of possible employment and employment 

characteristics, 

The Careers Guide for Victoria 1979/80 

Commonwealth Employment Service 

1979 A.G.P.S. 
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The Careers guide for Victoria 1979/80 serves mainly as a tool to 

guidance officers in assisting people in the making of career choices. 

The job descriptions give an indication of the possible work 

environments and of the range of activities. 

Extracts from "Careers guide for Victoria 1979/80" 

"Cook/Chef 

The chef or cook may be employed in hotels, clubs, 

restaurants, hospitals, sea-going vessels, industrial 

canteens and other places where quality meals are prepared . 

The tradesman/woman has a wide range of responsibility: 

the selection and ordering of stores and foods, their 

storage, preparation,_cooking, garnishing and arrangement 

for service and the drafting of menus. There are many 

types of dishes with which he/she must be familiar: 

. \. 
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hors d'oeuvre, soups, fish, poultry, entrees, 

joints, sweets, savouries, etc .... With training 

and experience good chefs are able to prepare 

hundreds of such dishes from memory." 

The Background to Careers 1980 

The Careers Research Section 

The Division of Vocational Guidance Services 

Department of Industrial Relations and Technology, 

New South Wales 

The Background to careers 1980 performs the same functions as the 

previous publication. The job description also mentions the 

personal qualities that would be required to achieve proficiency in 

the chosen career. .... . · -: · 

Extracts from "Background to Careers 1980" 

Apprenticeship Trades 

"Cooking 

.. • . boys and girls need to be quick, original, 

methodical, personally clean and possibly interested 

in the artistic and creative service of food. 

Proficiency in French and Mathematics is helpful." 

The Employment prospects by industry and occupations 

A labour market analysis 

November 1979 A.G.P.S. 
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The Employment prospects by industry and occupations repeated in its 

own prose the information available in the two previous publications 

but added an analysis of the job market giving an indication to the 

career seeker of the probability of gaining employment in the 

chosen field of employment. 

Extracts from "Employment prospects by industry and occupations" 

"Waiter - Skilled 

Workforce: 3600 - 4000 

Training mode: Apprenticeship or Technical College 

Courses or On the Job Training 

Average formal supply: See text 

A skilled waiter serves food and drink to guests in 

hotels, restaurants.and clubs, working in a formal 

setting and observing established rules of service 

and etiquette . The work includes checking table 

settings, presenting menus to guests and suggesting 

food courses and appropriate wines, answering questions 

regarding service and food preparation, writing orders 

and relaying orders to the kitchen, serving guests and 

presenting and settling bills. The work can also 

include garnishing and decorating dishes preparatory 

to serving, preparing food trolleys and cooking and 

serving from a chafing dish at table. 

Food and drink waiting in general is a fairly large 

occupation covering people with considerably 

different skill levels, many working part-time. 

Skilled and/or trained waiters working fulJ-time 

represent a separate labour market. 
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Apprenticeships are offered in three States {New 

South Wales, Tasmania and Victoria) ..... 

.... Employment is concentrated in metropolitan areas 

(perhaps 80%) in Restaurants, Hotels and Clubs. 

There is strong demand for waiters with trade 

training and experience in international standard hotels 
·•· ... -~ 

and restaurants and demand is expected to increase over 

the next few years as new hotels and restaurants are 

established. Some difficulties are anticipated in 

finding suitably qualified waiters despite the 

increase in apprentice intakes in recent years. 

Migration is likely to continue as a significant 

source of supply. " 

The Classification and classified list of occupations 

Bureau of Census and Statistics 

Canberra, A.G.P.S., 1966 

This Classified List of Occupations does not provide a description 

of what each job entails, nor levels of skills required, nor gives 

an indication of the variations and/or specialisations available 

within certain occupations. Therefore it may only serve as an 

indicator of the range of occupations that may require formalised 

training. 
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The Classification and classified list of occupations mentioned 

following groups of occupations relevant to the Hospitality Industry: 
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"Minor Group 9B: Housekeeping, Cooks, Maids and related 

Workers, 

807 COOKS, CHEFS 

Chef 

Cook, hotel, restaurants 

Cook, private domestic 

809 CATERING AND KITCHEN WORKERS INCLUDING CANTEEN ASSISTANTS 

(EXCLUDING PRIVATE HOUSEHOLDS) 

Assistant, cafeteria 

Buffet attendant 

Cabin attendant, airways 

Cafe assistant 

Cafeteria assistant 

Cafe worker 

Canteen assistant 

Caterer's assistant 

Catering hand 

Cook's assistant 

Cook's help 

Dietician's assistant, hospital 

Diet maid, hospital 

Galley Buy, ship 

Minor Group 9C: Waiters, Bartenders 

815 WAITERS 

Drink waiter 

Steward waiter 

816 BARTENDERS 

Barmaid 

Barman 

Bar Manager" 

Kitchen hand 

Kitchen maid 

Kitchen man 

Lunch room attendant 

Messman 

Pantry boy 

Pantry Maid 

Pantry man 

Sandwich cutter 

Sandw.j.ch maker 

Scullery maid, man 

Servery hand, restaurant 

Tea assistant 

Tray girl, hospital 

Waiter, waitress 

Club steward 

Steward, Club 



Industrial Awards (NSW) 

Industrial Awards do not define jobs in terms of skills and 

knowledge required but rather indicate the scope of duties and 

responsibilities within a category or pay level. Definitions 

delineate the domain for a job or group of jobs that command the 

same award pay. 

The Hotels and Retail Liquor Industry Award 

(Source: The Federated Liquor and Allied Industries 

Employees' Union of Australia) 
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The Hotels and Retail Liquor Industry Award listed six categories of 

employees: 

(i) 

(ii) 

(iii) 

(iv) 

(v) 

.(vi) 

Bar Attendant 

Cellarman 

Cook employed above 

Breakfast and/or other Cooks 

Waiter/Waitress, Food/Drink, Snack Bar Attendant 

Cleaner male/female, Useful, Porter, Housemaid, 

Pantrymaid, Kitchenmaid, Launderers. 

The Club Employees (State) Award, 

(source: The Federated Liquor and Allied Industries 

Employees' Union of Australia) 

The Club Employees Award (NSW) listed following occupations of 

interest to the study. (Ch. 3 Definitions) 

(ii) Bar Cashier 

(v) Cellarman/Storeman in Charge 

(vi) Cellarman/Storeman 
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(ix) Cooks 1,i 

(a) Chef 

(b) 2nd Cook 

(c) Grade I Cook 

(d) Grade II Cook 

(e) Grade III Cook 

(xii) Head Steward 

(xviii) Steward 

(xx) Snack Bar Attendant 

Examples from above Award: 

3.(ix)(b) 2nd Cook 

"An employee who may be required to perform any working 

duties, including that of relieving the chef on his 

rostered days off or when on annual leave. A cook in 

charge of a kitchen where there are two cooks or less 

employed or a cook employed alone shall rank as 2nd cook." 

3.(xviii) Steward 

"- means a male employee engaged in any of the fQllowing 

duties:- serving meals, refreshments, liquor or other 

alcoholic beverages and performing duties incidental to 

such services in meal rooms, lounges or bars, the selling 

of goods on sale by the management, servicing of cloak 

rooms, billiard rooms, recreation rooms or bedrooms." 

It is interesting to note that the term "Steward" covers a range of 

definite jobs such as: food waiting, drink waiting, bar service, 

cloakroom service, etc ••• which are usually seen as being allied, 

but different, occupations. 



Definitions for positions filled by female employees are similar to 

those filled by male employees, see clause 3.(i) which reads: 

"Except where the context otherwise provides, the 

masculine g~nder shall include the feminine gender 

or vice versa"" 

Overseas Publications 

Careers in the Hotel and Tourism Sector 

In~ernational Labour Office 

1968, Geneva 
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"Careers in the Hotel and Tourism Sector" provided a well researched 

list of occupations classified in hierarchical form per group of 

skills. The summaries of the various positions gave an informative 

though concise description of personality traits, professional 

knowledge and the scope and expected performance levels for the 

allocated duties. 

It appears that the I.L.O. definitions were written to match the 

needs of the International Hotel scene and were based on the 

traditional staffing structure prevalent in high class establishments 

of Europe and Great Britain. 

The publication listed following occupations relevant to the study: 

RESTAURANT AND BAR 

1.4.1 

1.4.2 

1.4.3 

1.4.4 

1.4.5 

Food and Beverage Manager 

Barman (Head Bartender) 

Maitre d'Hotel 

Head Waiter/Waitress 

Head of Room Service 



1.4.6 

1.4.7 

1.4.8 

1.4.9 

1.4.10 

1.4.11 

1.4.12 

KITCHEN 

1.5.l 

1.5.2 

1.5.3 

1.5.4 

1.5.5 

1.5.6 

1.5.7 

STORES 

1.6.2 

1.6!6 

1.6.9 

Station Waiter/Waitress 

Wine Waiter/Waitress 

Assistant Barman or Barmaid 

Waiter/Waitress 

Commis Barman or Commis Waiter/Waitress 

Room Service Waiter/Waitress 

Assistant Waiter/Waitress 

Chef de Cuisine (Chef) 

Assistant Chef (Sous Chef) 

Chef de Partie (Kitchen Department Chef) 

Head Stillroom Hand 

Staff Cook 

Short-Order Cook 

Commis Cook 

Head Cellarman 

Cellarman 

Assistant CeJlarman 

For each position listed a summary of requirements was given under 

three headings: 

- Personal Qualities 

- Knowledge 

- Duties 
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Example of Entr y: 

"1.4.2 BARMAN (Head Bartender) 

PERSONAL QUALITIES: 

Excellent appearance and deportment, alertness, observancy, 

psychological insight, authority, initiative, punctuality, 

organisational ability, self-control. 

KNOWLEDGE: 
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Good general education, knowledge of at least three of the most 

frequently spoken foreign languages; ability to prepare alcohol 

drinks, mixed drinks and cocktails and knowledge of foreign client's 

tastes; good knowledge of hygiene and safety standards, labour 

legislation and police regulations and pedagogical principles 

concerning the training of his staff. 

DUTIES: 

To be responsible for the organisation and stocking of the bar and 

the quality of the service; to draw up duty rosters; to prepare bills, 

receive payments and register the snacks and beverages sold; to prepare 

mixed drinks and cocktails; to be responsible tor his staff, the 

observance of hygiene, safety and labour standards; to organise and 

supervise the training of his staff and to make suggestions to the 

management concerning recruitment, replacement, change of duties, 

promotion, etc." 

The literature search helped to gain some knowledge of the official 

nomenclature of jobs and positions as available at the time of the 

search. However that knowledge is too ge~eral and lacks sufficient 

precision to be of great value to the curriculum planner. 
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The Australian publications concentrated mainly in giving job seekers 

a summary description of the jobs and careers available. 

The Industrial Award definitions of occupations did not detail the 

range and level of skills required by incumbents to hold the 

positions but rather mapped the domain of duties of these 

occupations to facilitate wage/salary levels determination. 

The I.L.O. publication "Careers in the Hotel and Tourism Sector" 

provided a rather comprehensive list of occupations available in 

the hospitality industry. But the descriptions of the various 

duties were to concise to provide sufficient basis for a training 

programme, moreover these duties were based on European traditions 

as applicable in large establishments. Establishments of such size 

and with a staffing structure based on these traditions are in the 

minority in Australia. 

Though meagre in its information the literature search provided a 

starting model for the development of staffing and job specifications 

relevant to the A.C.T. hospitality industry. 



2. Preliminary Interviews 19 
Interviews were held with industry personnel in key positions 

in selected establishments representative of the mix of firms 

offering catering, restaurant and liquor services in the A.C.T. 

and surrounding districts. 

Aim of Interviews 

To gather further information for the construction of a survey 

instrument appropriate to collect accurate information to 

discover and assess vocational education and training needs for 

employees at operative to supervisory levels. 

Objectives of the Jnterviews 

To ascertain: 

(i) the range of positions available to meet the staffing 

requirements of the mix of firms; 

(ii) the most common titles used to name and describe these 

positions; 

(iii) the most common range of functions, duties, tasks to be 

performed by the incumbents of these positions; 

(iv) the extent of authority delegated, if any, and quality of 

performance expectations at various hierarchical levels 

from operative to supervisory; 

(v) desirable pre-work and further education, knowledge, 

attitudes and personal characteristics of incumbents that 

would assist them in becoming better and more suitable 

employees as perceived by owners or managers and 

supervisors. 



Fourteen persons being: ... .. ·-· 

owner-managers, general managers, sectional managers and 

professionals in the area of catering services and hotel 

administration representing: 

International Hotels 

Motor Inns 

Restaurants 

Clubs 

Hospital Catering Services 

Institutional Catering Services 

Employee Cafeteria 

Tertiary Education Institutions 

Professional Associations 

were interviewed and answers collected to construct a 
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Questionnaire appropriate to survey all catering establishments 

in the A.C.T. and surrounding districts. 

3. Trial Questionnaire 

During the process of interviewing a questionnaire was 

developed. The initial draft questionnaire - based on own 

knowledge, ljterature iesearch and discussions with colleagues, 

part-time lecturers of catering studies, members of the Catering 

Institute of Australia, of the Registered Club Association, 

N.S.W. and of the Professional Cooks and Chef Association, 

A.C.T., - was validated with the input elicited during the 

interviews. 



Twelve firms, selected from following types of establishments: 

International Hotels 

- Motels 

Restaurants 

- Bistros and Inns 

Businessmen 1 s Clubs 

Sporting Clubs 

Employee Dining Rooms 

Hospital Catering Services, 
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accepted to complete the second-draft questionnaire and to make 

time available to discuss their answers and give additional 

information to assist in the interpretation of their answers 

and complement the overall response. 

Trial questionnaires were also given to Food School faculty 

teaching in the areas of catering studies, hotel and restaurant 

operation and administration. The responses to these four 

questionnaires are not included in the analysis as the Food 

School faculty is not a member of the Surveyed Population. 

However these completed questionnaires served as a control 

group and provided an independent assessment of the trial 

document as a survey instrument. 

4. Survey Questionnaire 

After completion of the trial survey and assessment of the 

responses to the questions in the trial questionnaire it was 

believed that the content validity of the instrument for the 

task to be performed had been established. 

Taking into consideration the advice received during the 

interviews the format of the trial questionnaire was improved 

and duplicated for distribution. 



CHAPTER TWO THE RESEARCH METHODOLOGY 22 

I. THE INSTRUMENT 

The Survey Questionnaire developed in consultation with members of 

various sectors of the industry became, after trialling, the 

instrument to gather selected relevant information required to assess 

current training needs for personnel employed in catering, 

restaurant and liquor services. 

(see chapter One-IV-B How to find out? 

The instrument is divided into four sections, each gathering a 

different set of information 

SECTION l 

SECTION 2 

SECTION 3 

SECTION 4 

- General Information 

- Employee Statistics 

2.1 Catering Service Personnel 

2.2 Restaurant Service Personnel 

2.3 Liquor Service Personnel 

Job Training Schemes 

Tasks Analysis 

4.1 

4.1.l 

4.1. 2 

4.1. 3 

4.2 

4.2.l 

4.2.2 

4.2.3 

Catering Service Personnel 

Tasks Frequency of Occurrence 

Tasks Importance 

Knowledge Importance Assessment 

Restaurant Service Personnel 

Tasks Frequency of Occurrence 

Tasks Importance 

Knowledge Importance Assessment 
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SECTION 4 
(Cont'd) 

4.3 

4.3.l 

4.3.2 

4.3.3 

Liquor Service Personnel 

Tasks Frequency of Occurrence 

Tasks Importance 

Knowledge Importance assessment 

(See Appendix I - Survey Questionnaire) 

A. SECTION l - General Information 
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The objective of Section l is to gather information for positive 

identification of the firm, name of contact, and, for classification 

of the firm into the industry sector that best describes the firm's 

activities. 

1.1 

1.2 

1.3 

Name of Employer: 

Address: 

Telephone: 

The information (1.1, 1.2 & 1.3) appears to be redundant as it is 

already known prior to contact, but survey feedback has indicated 

that in a number of cases, one employer runs more than one outlet and 

name, address and telephone number of contact person(s) vary from the 

initial forwarding address. Whereas, in every case, the Trade name of 

the establishment was known, in a majority of cases the persons 

qualified and authorised to complete the questionnaire or parts 

thereof were not known. 

1.4 Indicates the industry sector into which the establishment 

is best classified as seen by owner/management. 

Most common sectors are: 

1.4.1 

1.4.2 

1.4.3 

1.4.4 

Hotel/Motel with restaurant and bar 

Restaurant, Cafe, Bistro 

Club 

Public Cafeteria, Take Away Food 



1.4.5 

1.4.6 

1.4.7 

1.4.8 

1.4.9 

Staff Canteen/Cafeteria 

School Canteen/Cafeteria 

Hospital, Institution 

Public House selling beer and liquor mainly 

Other - Specify 

1.5 Brief description of firm's activities 
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Information collected under 1.5 assists in the interpretation of 

responses elsewhere in the questionnaire and in avoiding the trap of 

simplistically stereotyping activities of establishments according to 

their trade name. To meet the needs of various mixes of patronage 

some establishments offer a mix of standards of service and types of 

services at commensurate price levels. 

B. SECTION 2 - Employee Statistics 

The objective of Section 2 is to obtain a measure of employment 

potential both full-time and part-time/casual of the industry in the 

various skills categories surveyed. This information will also 

indicate the size of each catchment that requires training in the 

various families of skills. 

Each sub-section lists the most common jobs and job titles in the 

following three departments: 

2.1 

2.1.1 

2.1.2 

2.1.3 

2.1.4 

2.1.5 

2.1.6 

2.1.7 

Catering Service Personnel 

Head Chef, 1st Cook 

Assistant Head Chef, 2nd Cook, Sous-Chef 

Sauce Chef/Cook 

Roast Chef/Cook 

Vegetable Chef/Cook 

Larder Chef/Cook 

General or Stove Cook 
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2 .1.8 

2.1.9 

2.1.10 

2.1.11 

2 .1.12 

2. l.13 

2.1.14 

2.2 

2.2.l 

2.2.2 

2.2.3 

2.2.4 

2.2.5 

2.2.6 

2.2.7 

2.3 

2.3.l 

2.3.2 

2.3.3 

2.3.4 

2.3.5 

2.3.6 

2.3.7 

2.3.8 

Staff Cook 

Apprentice Chef/Cook 

Breakfast Cook 

Snackbar/Bistro Cook 

Pantrymaid/Salads-Sweets 

Pastrycook 

Others in food preparation, specify: 

Restaurant Service Personnel 

Maitre d'Hotel, Head Waiter, Head Steward 

Assistant to Maitre d'Hotel, Head Waiter, Head Steward 

Waiter, Waitress, Steward 

Drink Waiter, Steward 

Wine Butler 

Assistant to Waiter, Waitress, Steward, Bus Boy 

Otheru in service of foads and drinks, specify: 

Liquor Service Personnel 

Bar-Minager, Bar Supervisor 

Assistant Bar Manager, Assistant Bar Supervisor 

Bar Attendant 

Cocktail Barman/Barmaid 

Head Cellarman 

Cellarman 

',.! 

Bottleshop Attendant 

Others in Bar and Liquor Service, please specify: 

25 



C. SECTION 3 - Job Training Schemes 26 
The responses to Section 3 will give an indication of the effort of 

the industry in coming to grips with the alleged shortage of skilled 

and semi-skiHed personnel. It may also indicate the areas where 

training is most crucial and identify training expertise within 

industry that can be drawn upon in the setting up of advisory 

committees during the curriculum development process and also possible 

sources of part-time lecturers with specialist knowledge to make up 

for the shortfall of full-time faculty. 

This section seeks also to elicit from employers their perception of 

current and future training needs and for which categories of 

employees. It also tests their willingness to support actively 

appropriate vocational education programmes offered by tertiary 

education institutions. 

Respondents were asked to answer following questions: 

3.1 Does your firm operate a training scheme for your 

employees? 

YES (if Yes go to 3.2) 

NO (if No go to 3,5) 

3.2 If yes, for which categories of employees, e.g. apprentice 

chef, bar at tendadt, waiter? 

I' 

3.3 What is the duration of each scheme and who is responsible 

for the training, e.g. bar procedures 5 days by 4 hours, 

head steward? 
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3.4 Brief outline of each scheme. 

3.5 Does your firm have. written job descriptions and job 

specifications, for the jobs available, that may assist in 

formulating a training scheme? 

YES 

NO 

3.6 If YES, for which jobs does your firm have descriptions 

and specifications? 

3.7 For which categories of employees do you see the need for 

training or additional training that should be offered by 

a college of technical and further education? 

3.8 Would you support such training programs if offered by the 

College through: 

(a)· aefsisting in training program development 

(b) telling your employee about it 

(c) facilitating their attendance 

(d) by giving prefer~nce to graduate of such 

programs, when'~ecruiting 

(e) other assistance or support you may wish to 

offer. 

D. SECTION 4 - Task Anal ysis 

Yes 

Yes 

Yes 

Yes 

No 

No 

No 

No 

Section 4 is made up of three similar sets of questions, one set for 

each of following categories cif personnel: 

4.1 Catering Service 

4.2 Restaurant Service 

4.3 Liquor Service 



Each set is built up of three sub-sets of questions. The 

individual sub-sets are seeking a different type of information but 

complementary to each other. This information provides the input 

towards the determination of specific training needs. 

1. Time Spent on Each Task 
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Sub-sets 4.1.1, 4.2.1, 4.3.l list a number of tasks or functions 

normally performed by personnel employed in the catering, restaurant 

and liquor services respectively. 

Respondents indicate on a five box scale whether the tasks listed are 

performed in their establishment, and if performed to indicate the 

frequency of occurrence of performance and utilisation of necessary 

skills and knowledge. 

~xample of entry: 

4.1 

4.1.1 

Catering Service Personnel 
. . 

Please give an indication of the time your Catering Service 

employees would spend. on the following tasks. 

Place a tick(✓) in one of the boxes provided. 

w 
:a: 
H 
t-

o z 

u...w 
CJ ~ 
w t
:a: w 
C) ::c 
U) t-

1.,..W 
....J :a: 
.,x:H 
::c I-
t- w 
::::> ::c 
Cl I-
OJ I.,.. 
.,r Cl 

w 
::c 
1-

u... 
C) 

1-W 
U1 :a: 
OH 
:a: I-

w 
~ 

u... H 
Ot-

_JW 
....J::C 
.,r t-Preparation and use of 

simple hors d'oeuvre & □□□□□ 
canapes 

The frequency of occurrence of a task and practice of skills and 

knowledge required for execution of that task is of importance to the 

curriculum compiler. 
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High frequency tasks need to form the bulk of introductory courses 

such as pre-employment and pre-apprenticeship courses patronised by 

unskilled beginners. Therefore faculty should ensure that graduates 

exit course with sufficient mastery of these skills to make them 

employable and readily accept~d into industry. The remainder of course 

time available, after achievement of mastery in most frequently 

needed skills,would be· allocated to the learning of other skills in 

the proportion of their overall need in industry. 

On the other hand when offering post-trade and post-graduate courses 

it may be safely assumed that enrollees are already sufficiently 

skilled and knowledgeable in these high frequency tasks and a review 

of principles and concepts in these would suffice. The bulk of 

course time available could then be spent on the teaching and 

practice of skills leading to satisfactory performance of tasks and 

functions in lesser demand. Such a situation will increase the 

professioinal repertoire of g~aduates, make them more mobile and 

prepare them for promotional positions. 

Further study on the reasons 'Why currently certain tasks/skills are 

not or rarely used may well reveal that rather than a lack of demand 

the cause lies in ignorance. Management,unaware of these skills,does 

not include their use in the services provided to the public, or, is 

unable to offer them as personnel with the required knowledge and 

skills are not readily available. 

It follows that faculty need to cultivate knowledge and skills 

currently in little demand to enable them to include these in 

appropriate courses. Graduates would then provide industry with a 

pool of skills to offer the community a larger range of quality 

products and services. 



2. The Importance of Each Task 

Sub-sets 4.1.2, 4.2.2, 4.3.2 repeat the lists of tasks and 

functions discussed above, but individual tasks/functions being 

assessed using a different criteria. 

Respondents indicate on a five box scale the degree of importance 

their establishment attaches to the performance of the tasks and 

skills needed for it. 

example of entry: 

4.2 

4.2.2 

Restaurant Service Personnel 

Please rate the following tasks according to their 

importance in your Restaurant/Food Service Operations 

Please place a tick (✓) in one of the boxes provided. 

I- w w w 
u u u z wz Wz Wz c:c 

I- (.!) <( c.!l <( c.!l <( 

TASKS 0:: 3 c:c I- c:c I- uJ c:c I-
C) 0 0:: er: 0:: 0:: ;::::, 0:: 0:: 

I- a.. ....:JW C) WO ow 0 
O::i: w::::>c.... ::::> a.. CI) ::::> a.. 
ZH CI)c( ~ c:c~ ct: c:c ~ 

I-
z 
<( 

>- I-
__J 0:: 
:c: C) 
c.::, a.. 
H::i: 
:C: H 
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Menu presentation & 

interpretation of 

dishes. □□□□□ 
Knowledge of the importance the establishment attaches to a task or 

function and to the knowledge and skills required for satisfactory 

performance, adds a different value to the decision of what subject 

matter and skills should be included in a given curriculum and in 

what weighting. 

The perceived degree of importance of a task assists in the 

evaluation and moderation of the response regarding the frequency of 

utilisation and time spent on that task. 



There exists an interrelationship in the mix of tasks and functions 

forming the total activity of firms in the process of providing 

goods and services to the community. Certain skills, types of 
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service and control functions while occurring at intervals and 

necessitating little time to execute are pivotal in the ability of the 

firm to provide goods and services that are in constant demand and 

commanding more working hours. The curriculum writer needs to take 

into consideration that interrelation of skills and tasks and should 

be careful to include into the learning programme that important 

knowledge and these skills which on the surface appear to be of 

little necessity. 

3. Knowledge of Importance to Emplo yees 

Sub-sets 4.1.3, 4.2.3, 4.3.3 lists items of general knowledge and 

industrial knowledge, and abilities/capacities that may be judged of 

importance for given categories of employees to possess in order to 

promote better performance. 

It is common practice in our society to select entrants into the 

workforce on the basis, among. other criteria, of school and post

school studies. Job applicants require or need to acquire minimum 

literacy and numeracy skills and other knowledge of an academic 

nature. Certain inate abilities and capacities may also be of 

importance. 



example of entry: 
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4.3 

4.3.3 

Liquor Service Personnel 

Please rate the following according to their importance to 

persons you employ in the area of Liquor Service. 

Place a tick (j) in one of the boxes provided. 

w w w 
I- u u u I-z z z z z 
<( We:( W<C W<C <( 
I- c.!11- ~I- (!I I- >- I-
0:: 3 <(O:: c::( c:: w <:( c:: _J c:: 

KNOWLEDGE/CAPACITY 
0 C) C::0 0::: 0 ;:::, 0:: 0 :c 0 

I- a.. _J w 0.. WO.. 0 W CJ.. (!I CJ.. 
0 ::E: w:;:::, :E: :;:;,~ a:l :::,. ::E: H::E:; 
ZH OJ<( H <( H CX:<( H :C H 

Knowledge of business 

mathematics □□□□□ 
A knowledge of nutrition, of licensing and liquor laws, of business 

letter writing, a capacity to handle cash, an ability to instruct and 

train workers, just to name a few, may not be essential for all staff, 

but would be a requirement to meet certain job specifications and a 

necessity for . effjcient discharge of supervisory duties. 

Responses to these sections of lhe questionnaire will assist in the 

determination of course pre-requisites, bridging or qualifying 

courses and of post-graduate ,cour~es. Thase responses are of 

importance in the decision of course content and subject weighting 

for programmes at Trade, Course, Certificate and higher levels. 



II. - THE POPULATION 
3') 

0 

The population considered is the total group of establishments, firms 

and institutions in the A.C.T. offering their clientele or membership 

some or all of the goods and services whose production requires the 

employment of personnel skilled in the areas of: 

food preparation, cooking and presentation 

food and beverage service 

liquor sales and services 

A. The Area Surveyed 

Firms considered must be resident in the Australian Capital Territory 

and in the neighbouring city of Queanbeyan, N.S.W; the city has 

been included because its citizens patronise A.C.T. TAFE Colleges 

and other A.C.T. Tertiary Education Institutions. 

B. The Population Surveyed 

To establish the size of the population following tools were used: 

1. "Dining out in Canberra". · . 

Published by Canberra Consumers Incorporated, 1979 

A booklat that details 130 A.C.T. Restaurants giving a 

comprehensive description of types and standards of services, 

price levels, Menus, whether liquor is served or 8.Y.O. and 

other particulars of interest. 

2. "Lists of Approved Employers" 

Compiled by the Office of the Apprenticeship Board, Department 

of Education, A.C.T. 



The office prepares lists of establishments that have 

Apprenticesh~p Board approval to employ apprentices in the 

calling of Professional Cookery. 

3. "Student Records Canberra TAFE College" 

College Administration holds records of apprentices of 

professional cookery employed by Queanbeyan firms who are 

attending or had attended classes at the College. 

These records provided names and addresses of firms of 

sufficient importance to have the capacity to employ 

ap[>rentic.~s. 

4. "National Capital Development Commission Survey" 

The Commission had undertaken in 1979 a Survey of Tourist 

Facilities in the A.C.T. and produced a list of "Canberra 

Restaurants 1979". 

The list provided only the Trade name of the eating place, 

capacity in number of seats and type, e.g. Cafe, Restaurant & 

Bar, Tavern, Bistro, Chinese, Lebanese, etc. The list 

numbered 127 establishments. 

5. "The Yellow Pages Canberra District Telephone Directory" 

The directory provided the names of a few establishments and 

addresses not listed on previous documentation. 

6. "Personal Research" 

Complementary research and interviews with members of the 

Registered Clubs Association, Catering Institute of Australia 

and of the A.C.T. Restauranteurs Association provided a list 
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of institutions elsewhere classified but also offering catering 
l. 

and beverages services such as: 

hospitals, clubs, halls of residence, unions, workers 

canteens, employees and public cafeterias, hostels. 
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All the information was gathered into a consolidated list of 

establishments still operating at the time of the survey. The 

consolidated list represented the gross population. 

C. The Relevant Population 

As stated in the. introductory chapter, Part II I - "The Problem", the 

needs analysis undertaken concentrates on the training needs for the 
I 

bulk of the Hospitality Industry whose structure and traditions are 

rooted in the British and Western Civilisations. 

Furthermore most of the Hospitality Industry customers are also of 

British and European descent and seek their traditional fare. It is 

therefore seen that the needs analysis should pe centred on training 

requirements for the traditional types of services as modified by the 

climatic conditions prevailing in the Territory and the life style of 

its citizens and visitors. 

Feedback from the preliminary industry survey has confirmed the above 

direction· for-the needs analysi~. Therefore it became necessary to 

reassess the gross population and determine the nett or relevant 

population for the survey. 

A further check on firms listed was undertaken. Establishments offering 
1, .. 

solely snack bar facilities, hamburger bars, chicken bars, pancake 

parlors, pizza parlors and purely ethnic eateries such as: Lebanese, 

Vietnamese, Chinese restaurants were removed from the list. 

Interviews with some of the ethnic eating places, Lebanese, Vietnamese 

and Chinese have shown that most were family run places, the wife or 

husband cooking, children assisting. One of these small ethnic eating 

places was run by a family, whose husband was a primary school teacher in 

his country of origin, the wife did the cooking (country of origin style) 

assisted by the children when not at school. 



The husband confided in me that he was learning,watching his wife, 

and that he planned starting an ethnic cookery school of his own. 

Equipment, techniques and practices used in the production and 

service of specialised ethnic foods are such that they cannot be 

accommodated on the questionnaire. Also being mostly family 

businesses there would be little employment opportunity in that 

field for non family members, hence a very low demand for specialty 

courses. 
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However that situation may change as time passes. The reality of 

Ethnic Restaurants and the popularity some of them enjoy needs to be 

taken into consideration and the curriculum compiler is made aware 

of it. 

It would be pertinent to introduce students to some ethnic food 

preparation and service skills through the incorporation into subject 

and lesson content of some r~ptesentative dishes that can be readily 

produced using the equipment and tools normally available in 

traditional restaurants. 

The consolidated list numbered 145 establishments forming the 
l ;i. 

population subject to the needs analysis. 



III - THE SAMPLE 
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On the basis of available data the size of the target population was 

estimated to be: N = 145. Considering that rather small size it was 

decided to sample the whole of the population and 145 questionnaires 

were distributed. 

However during the distribution process it was discovered that the 

estimated population size was overstated by 16 units due to following 

factors: 

13 small establishments had closed down since the compilation 

of .the data base 

3 changed names, resulting in double counting having been 

contacted under both their old and new names 

lherefore the effective size of the sampled population was 129. 

IV - DATA GATHERING PROCEDURES 

A. - Personal Contact and Interview 

At first it was intended to contact personally each respondent, bring 

him the questionnaire and explain the purpose of the exercise, then to 

arrange a time to collect the completed document followed by an 

interview to discuss and clarify responses to the questions as and 

when necessary. 

This technique proved cumbersome and very time consuming. The 

difficulty to arrange a suitable time for an appointment was the first 

stumbling block, then once at the establishment work commitments of 

the person interviewed interfered continually and very often further 

appointments had to be made to complete the task, e.g. in one City 

restaurant I had to return three times to complete the questionnaire 

with the owner; in a Club, except for the initial contact the Manager 

was never there at subsequent appointments and the questionnaire was 



never returned, However I gathered some valuable information from 

talks with employees while waiting for the elusive manager. 

It became very soon apparent that the strategy of personally 
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contacting and interviewing each member of the Survey Population was 

too time consuming and at times very frustrating hence a new approach 

was required. However, where possible personal contact was established 

to create goodwill and gather complementary information. 

B. - Mailing the Questionnaire 

All remaining questionnaires were posted to the respondents together 

with: 

a forwarding letter seeking the collaboration of the owner/ 

management to have the various parts of the Questionnaire 

answered by the incumbents of the relevant positions 

a letter explaining the purpose of the Survey and of the 

Questionnaire, and seeking complementary information that 

would assist in the interpretation of the responses 

a stamped self-addressed envelope for the return of the 

completed document. 

A letter to acknowledge the receipt of a completed Questionnaire was 

also prepared. This. letter ~as sent to all persons who responded to 

thank them for their collaboration. 



(l) 

The Manager, 

Manning Hotel, 

36 Cooma Road, 

NARRABUNDAH. A.C.T. 2604 

Dear Sir, 
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(date) 

I seek your collaboration in having the enclosed Questionnaire duly 

completed and returned in the envelope supplied. 

The attached sheet will tell you and the persons, you may commission 

to complete the sections relevant to their position, the objectives 

of the survey. 

It would assist me greatly to receive the completed Questionnaire 

and your suggestions back by the 15th August next. 

Yours sincerely, 

JOHN KRATOCHVIL, 

(Head of the Food School) 



(2) 

(date) 

CATERING , DININGROOM AND LIQUOR SERVICES PERSONNEL 

EMPLOYMENT AND SKILLS SURVEY 

Dear Respondent, 
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As Head of the Food School, Canberra College of Technical and~Further 

Education, I am conducting an Industry Survey to ascertain the training 

needs in the areas of: 

1. Food preparation: Craftman cook to executive chef level. 

2. Food and drink waiting: Waiter to maitre d'hotel/diningroom 

manager level. 

3. Liquor services: Bar attendant, cellarman to liquor manager level. 

The survey aims to define the essential skills and knowledge people 

employed in above listed positions should possess. The survey will 

also assist the school in assessing the likely continuous demand for 

trained staff and the number of possible applicants for courses in .the 

areas mentioned. 

The Task Analysis part of the Questionnaire is divided into three 

sections reflecting the three areas mentioned above. Each section is 

split into three sets of questions: 

1. Time spent on tasks or frequency of occurence of tasks listed in 

your establishment. 

2. Importance of the tasks/skills listed for your establishment. 

3. Knowledge you expect personnel to possess or would like them to 

possess to enable them to be better employees. 

When answering task analysis questions, please, note that tasks/skills/ 

desirable knowledge listed are those required from ordinary craftmen to 

the top person in that area, e.g. from ,cook to executive chef, from 



(2) cont'd 

waiter to maitre d'hotel, from bar useful to cellarman, liquor 

services manager. 

As each establishment devises its own organisational structure to 
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suit its size and services offered to customers it was not possible to 

segregate the various tasks/skills/knowledge into hierarchical 

divisions. 

When a given task/skill/knowledge does no longer apply to the 

ordinary craftman, please indicate to what position in your 

establishment it applies, e.g. executive chef, catering manager, head 

steward, maitre d 1 hotel, cellarman, liquor supervisor, manager, etc ••• 

Your answers will assist me in the review of courses offered by the 

school and in formulating new courses to meet current and future 

training needs and in determining the type and size of additional 

facilities the school would require to provide that training. 

I thank you for your assistance and look .forward to your suggestions. 

Yours sincerely, 

JOHN KRATOCHVIL, 

(Head of the Food School) 
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(3) 

Mr. J. Smithson, 

Manager, 

Manning Hotel, 

36 Cooma Road, 

NARRABUNDAH. A.C.T. 2604 

Dear Mr. Smithson, 
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(date) 

Just a note to show my appreciation and to thank you for the prompt 

return of the Questionnaire regarding the Employment and Skills 

Survey of Catering, Dining Room and Liquor Services Personnel. 

Your offer to provide further assistance in the review of existing 

programmes and in the formulation of new ones has been noted. Should 

the survey results indicate such a need, I would avail myself of your 

expert advice. 

Yours sincerely, 

JOHN KRATOCHVIL, 

(Head of the Food School) 



C. - Response to Questionnaires 

From questionnaires returned it became apparent that a number of 

Motels, Restaurants, Clubs and Catering Services Firms were under 

the common control of a centralised management system, e.g. 

A group of four (4) Motels was under the same general 

manager, the latter combined the information on each 

Motel onto one (1) single questionnaire. 

The catering contractor of one Club was also contracting 

the operations of a Discotheque and running an independent 

Catering Service. The information sought on these three (3) 

Operations were aggregated onto one questionnaire by that 

catering entrepreneur. 

Two independent Catering Management Services firms controlled 

each a chain of Public Cafeterias. Each firm's combined onto 

one questionnaire the information on the whole chain rather 

than to C:Omplete a questionnaire for each of the individual 

outlets, thus eight (8) outlets were grouped onto two (2) 

questionnaires. 

The approach of grouping multi-outlet information onto one 

questionnaire reduced the number of possible returns from 129 to 118. 

From that possible number of 118: 

41 questionnaires were returned completed 

5 questionnaires were returned uncompleted 

72 questionnaires were not returned 

Ratio of actual returns to possible ones = 41/118 

Percentage of completed returns to possible = 34.745% 



A response of nearly 35% of the p9pulation sample is considered 

excellent. Should the eleven (11) outlets, that are aggregated onto 

four (4) others, been analysed on individual questionnaires, the 

response would have been: 

Ratio of returns to possible ones = 52/129 

Possible percentage of completed returns = 40.310% 
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CHAPTER THREE THE DATA ANALYSIS 

I. - DATA SUMMARY 

A - General Information Summar y 

1.4 Indicate the area/areas of the Hotel, Catering and 

Allied Industries your operations fall. 
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41 respondents classified their establishments as follows: 

1.4.1 

1.4. 2 

1.4.3 

1.4.4 

1.4.5 

1.4.6 

1.4. 7 

Hotel/Motel with restaurant and bar 

Restaurant, Cafe, Bistro 

Club 

Public Cafeteria 

Staff Canteen/Cafeteria 

School Canteen/Cafeteria 

Hospital 

Public House selling beer and 

Liquor mainly 

Providing both Food and Liquor Service 

Providing Food Service only 

Providing Liquor Service only 

Total providing Food Service 

Total licensed establishments 

5 

13 

9 

6 

l 

5 

30 

9 

2 

39 

32 

5 

11 

11 

5 
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B - Employee Statistics Summary 46 

2.1 Catering Service Personnel 

a - FULL TIME 

C 
(1) 

rl (1) 
(1) .µ .j.J 

.j..) C ro C 
0 (ti •rl • ctl ..-1 
~ 14 14 u ro 
'-.. ::, (.) (1) .µ 
rl (ti ·rl .µ (o... ·rl 

(1) .µ .0 rl Q) (o... a. 
.µ CJ) :::, .D I+- (ll Ill 
0 Q) ..-1 :::, (ti .j..) 0 :c 0:: w a.. w U"J :I: 

N;::5 N=l3 N=9 N=6 N=l N=5 

2.1. l Head Chef 4 13 10 12 l 7 

2.1.2 Sous Chef 7 8 8 10 l 5 

2.1.3 Sauce Chef 2 1 l 3 

2.1.4 Roast Chef l l 

2.1.5 Vegetable Chef l 2 2 

2.1.6 Larder Chef l 2 l 

2.1.7 Stove Cook 3 3 3 12 4 23 

2.1.8 Staff Cook 
·--: 

2.1. 9 Apprentice 14 14 12 3 7 

2.1.10 Breakfast Cook l 2 

2.1.11 Snackbar/Bistro l l 6 2 

2.1.12 Pantrymaid 5 3 2 8 8 

2.1.13 Pastrycook l 2 l 2 

2.1.14 Diet Cook 3 

2.1.15 Health Food 2 
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b - PART TIME 47 

C 
0) 

rl 0) 
Q) .j..J +J 

+J C Ctl C 
0 Ctl •rl Ctl rl 
a: f-1 ~ w Ctl 
"- :::, CJ Q) +J 
rl a, •rl +> 4- •rl 
Q) .j..J ..0 rl Q) 4- C. 

+> Cl) ::, ..0 I+- (0 Cl) 

0 Q) ,-; :::, (0 +J 0 
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N=5 N:13 N=9 N=6 N=l N:5 

2.1. l Head Chef 3 

2.1. 2 Sous Chef 3 

2.1.3 Sauce Chef 

2.1.4 Roast Chef 

2.1. 5 Vegetable Chef l 

2.1.6 Larder Chef l 2 

2 .1. 7 Stove Cook 2 6 l 5 

2.1. 8 Staff Cook 

2.1.9 Apprentice 

2.1.10 Breakfast Cook 5 l 

2.1.11 Snackbar/Bistro 4 

2.1.12 Pantrymaid 5 1 7 7 3 

2.1.13 Pastrycook 

2. l.14 Diet Cook 



l+0 
2.2 Food Service Personnel ,JS 

a - FULL .TIME 

C 
Q) 

rl Q) 
Q) +J ~ 

+J C (0 C 
0 co . ., a, ...-i 

:a: r-, 1-1 u (0 

'-- :::, (.J Q) +J 
rl co ·rl .µ I+- ·ri 
Q) .µ .0 rl Q) I+- 0. 

+J (I) :::, .Cl+- '° (I) 
0 Q) rl :::, (0 ~ 0 
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N::5 N::13 N::9 N::6 N::l N::5 

2.2.l Maitre D' 9 10 4 7 

2.2.2 Ass/Maitre D' 7 1 l 
.. . ~-:- . 

2.2.3 Waiter 27 13 5 24 25 

2.2.4 Drink Waiter 6 3 

2.2.5 Wine Butler l 

2.2.6 Ass/Waiter 6 5 8 l 

2.2.7 Dietary Supervisors 16 

2.2.8 Diet Maids 158 

b - PART TIME 

2.2.l Maitre D' l 2 

2.2.2 Ass/Maitre D' l 

2.2.3 Waiter 120 56 36 63 l 

2.2.4 Drink Waiter 17 16 33 12 

2.2.5 Wine Butler 

2.2.6 Ass/Waiter 2 2 28 2 

2.2.7 Dietary Supervisors 2 

2.2.8 Diet Maids 70 
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2.3 Liquor Service Personnel 
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a - FULL TIME 

.-i 
Q) .j.J 

.j.J C co 
0 co ·.-1 

::E H H ..._,__ ::J CJ Q) 
.-i co ·.-1 .j.J 
Q) .µ .0 rl Q) 
.µ Cf) ::i .0 4-
0 Q) rl :, co 
:c a: u a.. u 

N=5 N=9 N;:11 N=4 1 

2.3.1 Bar Manager 1 3 11 6 

2.3.2 Ass/Bar Manager 1 1 8 1 

2.3.3 Bar Attendant 5 1 40 1 

2.3.4 Cocktail Bar Att. 2 2 6 1 

2.3.5 Head Cellarman 3 3 

2.3.6 Cellarman 2 7 1 

2.3.7 Bottleshop Att. 1 

b - PART TIME . . ·~· 

2.3.1 Bar Manager 1 

2.3.2 Ass/Bar Manager 1 

2.3.3 Bar Attendant 11 12 45 33 

2.3.4 Cocktail Bar Att. 3 9 19 

2.3.5 Head Cellarman 

2.3.6 Cellarman 1 1 

2.3.7 Bottleshop Att. 2 
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C - Job Training Schemes Summar y 

3.1 Does your firm operate a training scheme for its employees? 

Number of respondents who operate a training scheme for 

following positions: 

Apprentice Cook 8 

Diet Maid 2 

Waiter 4 

Drink Waiter l 

Bar Attendant 3 

Hotel Management l 

3.5 Does your firm have written job descriptions and job 

specifications, for the jobs available, that may assist in 

formulating a training scheme? 

Number of respondents who have written job descriptions and 

specifications for following positions: 

Food Service Personnel 8 

Diet Maid 3 

Waiter 9 

Bar Attendant 8 

Cocktail Bar Attendant 4 

Head Barman 2 

Cellarman l 

3.7 For which categories of employees do you see the need for 

training or additional training that should be offered by 

a College of Technical and Further Education. 



Number of respondents who see such a need for following 

categories of employees: 

Cook 8 

Head Chef 6 

Food Service Supervisor 8 

Vegetarian Cook l 

Restaurant Pastrycook l 

Diet Supervisor 2 

Waiter 19 

Bar Attendant 14 

Cocktail Bar Attendant 6 

Cellarman 4 

Drink Waiter 3 

Hygiene for foodhandler l 

Hotel/Motel Receptionist 3 

Management Trainee 2 
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3.8 Would you support such training programmes if offered by a 

College of Technical and Further Education? 

Number of respondents who would offer following type of 

support: 

(a) assisting in training programme development 27 

(b) telling employee about it 34 

(c) facilitating employee College attendance 32 

(d) by giving preference to graduate of such 

programmes, when recruiting 33 



D. - TASKS ANALYSIS SUMMARY 

1. Procedure Used 

To facilitate the analysis and interpretation of the responses to 

the various questions each qualitative response on the scale is 

given a numerical value as follows 

(i) Tasks frequency of occurrence 

No time 

Some of the time 

- About half the time 

Most of the time 

All of· the time 

(ii) Tasks importance, and 

(iii) Knowledge importance assessment 

Not important 

- Below average importance 

Average importance 

Above average importance 

Highly important 

l 

2 

3 

4 

5 

l 

2 

3 

4 

5 

These numerical values are used to determine the Mode, Median and 

Mean of the responses to the questions in order to ascertain the 

views of industry regarding skills and knowledge demonstrated by its 

workforce. 

See Appendices: 

AZ - Mode, Median and Mean of responses by sector. 



Comparison of the values of the Mode, Median and Mean shows a 

general concurrence of views or needs between the various industry 

sectors. The value difference occurring in some of the skills/tasks 

between sectors is only indic~tive of the varying range of goods and 

services offered. 

It is also interesting to note that in all cases the value ·adjudged to 

the importance of the skills/tasks is higher than the value describing 

the frequency of usage of the same skills/tasks. The only few areas 

where the values are nearly identical are areas where no skills are 

involved, e.g. the use of powdered and tinned soups. 

The importance given to the mastery of skills, even to those used 

infrequently, is corroborated by the professionals interviewed. 

They declare that the skilled worker is more versatile and better 

able to cope with the immediacy of giving service to customers and 

deal with unexpected circumstances. 

2. Summar y Tables of Mode , Median and Mean 

All sectors combined for: 

4.1 Catering Service Personnel 

4.2 Food Service Personnel 

4.3 Liquor Service Personnel 



SUMMARY OF MODE , MEDIAN AND MEAN 

4.1 CATERING SERVICE PERSONNEL 

a - 4. l. l Frequency of Tasks 

b -4.l.2 Importance of Tasks 

TASKS 

Preparation and use of:-

l. granulated stocks & powdered 
sauces 

2. fresh stock & sauces 

3. advanced sauces & glazes 

4. powdered & tinned soups 

5. fresh soups, vegetables & creams 

6. consomme, specialty soups 

7. egg dishes 

B. rice and pasta 

9. ravioli, canneloni & specialty 

10. frozen fish & seafood 

11. fresh fish & seafood 

12. meat & poultry er,trees 

13. meat & poultry roasts 

14. grills 

15. offal dishes 

16. games dishes 

17. frozen & tinned vegetables 

18. fresh vegetables 

19. specialty vegetable dishes 

20. simp~e salads 
·•:- · 

21. simple hors d I oeuvre & canapes 

MODE MEDIAN 

a b a b 

2 l 2 1 

2 5 2 4 

2 3 2 3 

1 1 1.5 l 

2 5 2 4 

2 3 2 3 

2 3 2 3 

2 3 2 3 

1 1 1 2 

2 4 2 3 

2 5 2 4 

2 5 3 4 

2 5 3 5 

5 5 4 5 

2 3 2 3 

2 1 2 2 

2 l 2 2 

2 5 3 5 

1 3 2 3 

2 4 3 4 

2 3 2 3 

MEAN 

a b 

1.62 1. 79 

3.02 4.13 

2.28 3.00 

1.67 1.69 

2.95 3.87 

2.18 2.97 

2.10 2.67 

2.05 2.38 

1.53 2.15 

2.26 2.97 

2.41 3.64 

2.87 3.85 

3.26 4.31 

3.64 4.44 

1.92 2.82 

1. 76 2.49 

1.95 2.13 

3.34 4.56 

2.20 3.05 

3.30 3.90 

2.13 2.90 
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TASKS MODE MEDIAN MEAN 

a b a b a b 
Preparation and use of:-

22. complex hors d'oeuvre & canapes l 1 1 3 1.69 2.59 

23. simple buffet & smorgasbord 2 5 2 4 2.43 3.44 

24. formal buffet, pates, centre 
pieces l 1 2 3 1. 76 2.85 

25. savouries hot & cold 2 3 2 3 2.08 2.82 

26. bought in sweets, fruits 2 1 2 2 2.00 2.10 

27. housemade sweets hot & cold 2 5 3 4 2.86 3.64 

28. pastries & cakes 2 3 2 3 2.49 3.44 

29. yeast goods, house bread l 1 l 1 1.50 1.92 

30. kosher foods l l l l 1.03 1.41 

31. special diets l 1 1 l 1.65 2.05 

32. bistro style meals l l 2 2 2.31 2.64 

33. snack bar & take-away foods l 1 1 2 1.89 2.38 

34. bulk cooking, table d'hote 
service 2 5 2 5 3.08 4.33 

35. a la carte service 5 5 4 4 3.43 3.65 

36. plate service 5 5 5 5 4.73 3.84 

37. silver service 1 l 2 l 2.06 2.23 

38. gueridon service l l l l 1.23 1.82 

39. table cooking l l l l 1.33 2.33 

40. hot & cold beverages 2 3 2 3 2.98 3.15 

41. ethnic foods & other specialties 2 2 2 2 2.13 2.58 

Responsible for:-

42. supervision of preparation & 
cooking of all types of menus 5 5 5 5 4.03 4.82 

43. arrangement for service 2 5 3 5 3.23 4.32 

44. creation of new & special dishes 2 5 2 4 2.59 3.69 

45. planning menus 2 5 2 4 3.05 4.18 



~+ 
TASKS MODE 

Responsible for:- a b 

46. costing menus & controlling costs 2 5 

47. checking level of stock 2 5 

48. ordering & storing food 2 5 

49. selecting & ordering equipment 2 3 

50. engaging & discharging personnel 2 3 

51. training personnel 2 5 

52. drawing up duty rosters 2 3 

53. observance of hygienic 
standards 5 5 

54. observance of safety standards 5 5 

c - 4 .1. 3 Knowledge of Importance to Employee 

KNOWLEDGE MODE 

1. command of writ ten & spoken 
English 3 

2. knowledge of business math&matics 2 

3. basic science (biology, chemistry, 
physics) l 

4. travel & tourism geography 2 

5. nutrition 4 

6. customs & eating habits of people 3 

7. catering technology - kitchen 4 

8. knowledge of products used 5 

9. menu planning 5 

10. industrial relations 3 

11. industrial law 2 

12. catering law 2 

13. pure food & heal th acts 5 

14. hygiene for food handlers 5 

MEDIAN 

a b 

3 5 

2 5 

3 5 

2 3 

2 3 

2 5 

2 3 

5 5 

4 5 

MEDIAN 

3 

3 

2 

2 

3 

3 

4 

5 

4 

3 

2 

2 

4 

5 

j(i 

MEAN 

a b 

3.21 4.50 

3.13 4.15 

3.24 4.18 

2.56 3.23 

2.59 3.56 

2.87 4.10 

2.79 3.54 

3. 77 4.69 

3.56 4.62 

MEAN 

3.59 

2.85 

l.97 

l.92 

3.26 

3.31 

3.62 

4.38 

4.00 

3.18 

2.31 

2.74 

3.87 

4.46 



55 

c -4.1.3 Knowledge of Importance to Employee (Cont'd) 

KNOWLEDGE 

15. creative art & design 

16. business practices & procedures 

17. business letter writing 

18. report writing 

19. kitchen planning 

20. knowledge of dining room service 

21. supervision & personnel practices 

22. safety & prevention of accidents 

23. ability to instruct & train 

24. bookkeeping 

MODE 

3 

3 

3 

2 

3 

5 

5 

5 

5 

3 

MEDIAN 

3 

3 

2 

2 

3 

4 

4 

5 

4 

3 

SUMMARY OF MODE , MEDIAM AND MEAN 

4.2 FOOD SERVICE PERSONNEL 

a - 4.2.l Frequency of Tasks 

b - 4.2.2 Importance of Tasks 

TASKS MODE MEDIAN 

a b a b 

l. preparation of work station, 
lay up 2 4 2 4 

2. checking, replenishing supplies 2 3 2 3 
1t il 

3. polishing silver, glasses 2 4 2 3 

4. preparation of sideboards 2 3 2 3 

5. folding napkins 2 3 2 3 

6. re-laying changing tablecloths 2 4 2 3 

7. preparation of buffet tables 2 3 2 3 

8. arrangement & service of food 
on buffets 2 3 2 3 

9. menu presentation & 
interpretation of dishes 2 5 2 4 

a 

MEAN 

2.92 

2.90 

2.36 

2.18 

3.10 

3.85 

4.05 

4.33 

4.03 

3.00 

MEAN 
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b 

2.59 3. 72 

2.28 3.67 

2.21 3.28 

2.00 3.03 

2.03 2.85 

2.10 3.21 

1. 72 2.87 

1. 77 3.13 

2.28 3.64 



4.2 FOOD SERVICE PERSONNEL (Cont'd) 

a - 4.2.1 Frequency of Tasks 
i 

b - 4.2.2 Importance of Tasks 

TASKS MODE 

a b 

10. advising on & selling menu items 2 5 

11. order taking 2 5 

12. taking telephone bookings & 
orders 2 3 

13. sequencing, timing ofmeal 
orders with kitchen 2 5 

14. plate service, carrying plates 4 4 

15. silver service, spoon & fork l l 

16. gueridon service, carving, 
filleting l l 

17. lamp cooking,flampe dishes l l 

18. wine & liquor list presentation 
& interpretation 2 4 

19. advising on & selling wines & 
liquor 2 5 

20. serving wine, liquor & other 
drinks 2 3 

21. serving wine, etc. on formal 
occasions 

22. preparation of coffee, tea & 
other beverages 

23. serving coffee, tea & other 
beverages 

24. counter service, controlling 
portions 

25 . . room service, serving in 
bedrooms & suites 

26. outdoor service, garden, 
poolside 

27. preparing room for parties, 
functions 

28. arranging flowers, fruits, 
decorations 

2 3 

2 4 

2 4 

l 1 

l 1 

l l 

2 l 

2 2 

MEDIAN 

a b 

2 4 

2 4 

2 3 

2 4 

4 4 

2 3 

l l 

1 l 

2 4 

2 4 

2 4 

2 3 

2 4 

2 4 

2 4 

l 1 

l 1 

2 4 

2 3 
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MEAN 

a b 

2.26 3.64 

2.77 3.59 

2.05 3.10 

2.33 3.41 

3.64 3.79 

2.10 2. 77 

1.44 2.03 

1.54 1.92 

2.13 3.13 

2.18 3.23 

2.67 3.44 

2.08 3.08 

2.95 3.69 

2.85 3.77 

2.23 3.10 

1.67 2.00 

1.21 l.67 

1.92 3.08 

1.67 2.87 
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4.2 FOOD SERVICE PERSONNEL (Cont'd) 59 

a - 4.2.l Frequency of Tasks 

b - 4.2.2 Importance of Tasks 

TASKS MODE MEDIAN MEAN 

a b a b a b 

29. receiving, greeting & seating 
customers 2 5 2 4 2.62 3.79 

30. making out & presenting bill 2 4 2 4 2.41 3.31 

31. receiving, transacting cash, 
cheques 2 4 2 4 2. 77 3.62 

32. handling credit cards, 
travellers' cheques 2 l 2 3 1.87 2.87 

33. dealing with customers 
complaints 2 5 2 4 2.13 4.05 

34. farewelling customers 2 5 2 4 2.41 3.26 

35. clearing tables, sideboards etc. 2 3 2 3 3.00 3.28 

36. dealing with linen 2 3 2 3 2.21 2.79 

C - 4.2.3 Knowledge of Importance to Employee 

KNOWLEDGE MODE MEDIAN MEAN 

l. command of written & spoken 
English 4 4 4.00 

2. knowledge of business mathematics 3 3 2.74 

3. basic science (biology, chemistry, 
physics) 2 2 1.92 

4. nutrition 2 3 2.97 

5. travel & tourism geography 2 2 2.23 

6. customs & eating habits of people 3 3. 3.41 

7. local knowledge 3 3 3.38 

8. knowledge of products used & sold 5 4 4.00 

9. restaurant trades technology 3 3 3.26 

10. menu knowledge & food merchandising 5 4 3.95 



4.2 FOOD SERVICE PERSONNEL (Cont'd) 

c - 4.2.3 Knowledge of Importance to Employee 

KNOWLEDGE 

11. knowledge of food preparation 
& cooking 

12. types of restaurants & premises 

MODE 

4 

3 

13. knowledge of legal responsibilities 3 

14. licensing & liquor laws 3 

15. industrial relations - staff 3 

16. industrial law 3 

17. hygiene for food handlers 5 

18. pure food & health acts . 5 

19. supervision & personnel practices 5 

20. safety & prevention of accidents 5 

21. ability to instruct & train workers 5 

22. customer relation 5 

23. restaurant promotion & marketing 5 

24. planning of restaurant services 3 

25. capacity to handle cash 5 

26. capacity to handle cheques, 
credit cards 5 

27. capacity to handle travellers 
cheques, foreign currency l 

28. business practices & procedures 3 

29. business letter writing 3 

30. report writing l 

31. bookkeeping 2 

32. knowledge of stock systems such as 
kalamazoo, shanno-leaf etc. 3 

MEDIAN 

4 

3 

3 

3 

3 

3 

5 

4 

4 

5 

4 

5 

4 

3 

4 

4 

3 

3 

2 

2 

3 

3 

MEAN 

4.00 

2.92 

2.90 

2.92 

3.31 

2.74 

4.38 

3.92 

3.87 

4.41 

4.15 

4.49 

3.54 

3.44 

3.85 

3.54 

2.82 

2.92 

2.38 

2.44 

2.74 

2.74 
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SUMMARY OF MODE , MEDIAN AND MEAN 
Gt j_ 

4.3 LIQUOR SERVICE PERSONNEL 

a - 4.3.l Frequency of Tasks 

b - 4.3.2 Importance of Tasks 

TASKS MODE MEDIAN MEAN 

a b a b a b 

l. setting up bar 2 3 2 4 2.45 3.87 

2. preparing counter displays 2 2 2 2 1.90 2.55 

3. taking orders 2 5 4 4 3.39 4.23 

4. serving draught or bottled beer 4 4 4 4 3.39 3.68 

5. serving range of standard drinks 4 4 4 4 3.52 3.90 

6. mixing & serving simple drinks 2 4 3 4 3.16 3. 77 

7. mixing & serving cocktails 2 4 2 3. 2.35 3.16 

8. using cash register, collecting 
cash 5 5 5 5 3.97 4.61 

9. handling credit cards, 
travellers cheques l l 2 3 1.87 2.87 

10. selling cigarettes, nuts etc. 2 2 2 2 1.84 2.13 

11. washing glasses, using washing 
machine 2 3 3 4 3.19 3. 71 

12. keeping bar & equipment clean 2 5 3 5 3.16 4.61 

13. collecting used glasses 2 3 2 3 2. 77 3.48 

14. serving drinks at table 2 3 2 3 2.26 3.06 

15. serving counter meals l l l l l. 32 1.48 

16. selling goods in bottle shop l l l l 1.48 1.68 

17. arranging goods display in 
bottle shop l l l l 1.42 1.42 

18. setting up a temporary bar l l 2 2 l. 74 2.13 

19. tapping a keg 2 l 2 3 2.06 2. 71 

20. changing· kegs 2 l 2 3 2.06 2.71 

21. setting up a multiple hook up 
system 2 l 2 2 1.77 2.58 



4.3 LIQUOR SERVICE PERSONNEL (Cont'd) 

a - 4.3.l Frequency of Tasks 

b - 4.3.2 Importance of Tasks 

TASKS MODE 

22. connecting, disconnecting gas 
cylinders 

23. adjusting gas pressures to 
correct levels 

24. adjusting temperature levels 

25. cleaning of beer reticulation 
system 

26. closing down bar 

a 

2 

2 

2 

2 

2 

27. ordering & restocking of supplies 2 

28. keeping stock & sales registers 2 

29. receiving goods, returning 
empties 2 

30. costing & controlling costs 2 

31. selecting & ordering equipment 2 

32. engaging & discharging personnel 2 

33. training personnel 2 

34. drawing up of duty rosters 2 

35. supervising liquor services 2 

36. issuing cash float & keys 2 

37. reconciling stock with sales 
& cash . -, 2 

38. dealing with customer complaints 2 

39. promoting sales 2 

b 

3 

3 

3 

5 

3 

4 

5 

4 

5 

l 

l 

5 

l 

5 

4 

5 

5 

5 

MEDIAN 

a b 

2 2 

2 3 

2 3 

2 4 

2 3 

2 4 

2 4 

2 4 

2 5 

2 3 

2 3 

2 4 

2 3 

2 4 

2 4 

2 5 

2 4 

2 5 

MEAN 

a b 

2.00 2.77 

1.87 2.87 

1.87 2.97 

2.13 3.26 

2.45 3.48 

2.42 3.74 

2.42 3.97 

2.35 3.58 

2.48 4.06 

1.84 2.97 

1.81 3.03 

1.84 3.42 

l. 90 3.03 

2.48 3.87 

2.10 3.23 

2.45 3.90 

2.03 4.10 

2.42 4.23 
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c - 4.3.3 Knowledge of Importance to Employee 

KNOWLEDGE MODE 

l. command of written & spoken English 5 

2. knowledge of business mathematics 3 

3. basic science (biology, chemistry, 
physics) 2 

4. nutrition 2 

5. travel & tourism geography 3 

6. customs & social habits of people 3 

7. local knowledge 4 

8. knowledge of products used & sold 5 

9, liquor trades technology 3 

10. trade terminology 5 

11. types of bars & premises 3 

12. knowledge of legal responsibilities 4 

13. licensing & liquor laws 5 

14. industrial relations - staff 4 

15. industrial law 3 

16. hygiene for food handlers 5 

17. pure food & health acts 5 

18. busines;1 pr act j ces & procP,dures 3 

19. busine~s letter writing 1 

20. sales promotion & marketing 5 

21. customer relations 5 

22. knowledge of liquor trade 
organisation 3 

23. supervision & personnel practices 5 

24. safety & prevention of accidents 5 

25. ability to instruct & train workers 4 

26. planning of liquor services 5 

27. capacity Jo handle cash 5 

28. capacity to handle cheques, credit 
cards 5 

MEDIAN 

4 

3 

2 

2 

3 

3 

4 

5 

3 

4 

3 

4 

4 

3 

3 

4 

4 

3 

2 

3 

5 

3 

4 

4 

4 

3 

5 

4 
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MEAN 

4.00 

3.06 

1.90 

l. 97 

2.55 

3,55 

3.74 

3.29 

3.55 

3.23 

3.39 

3.68 

3.39 

2.74 

4.00 

3.61 

2.83 

2.13 

3.19 

4.65 

2.81 

3.42 

4.19 

3.42 

3.35 

4.68 

3.97 



c - 4.3.3 Knowledge of Importance to Employee (Cont'd) 

KNOWLEDGE MODE MEDIAN MEAN 

29. capacity to handle travellers 
cheques, foreign currency 3 3 3.00 

30. report writing 1 2 2.03 

31. bookkeeping 3 3 2.61 

32. knowledge of stock systems such as 
kalamazoo, shannoleaf etc. l 3 2. 77 



INTERPRETATION OF DATA .• 5 0 

A. - WHAT RESULTS SAY 

Analysis of the data reveals a commonality of skills required by the 

workforce in all sectors of the industry. From the data and 

interviews conducted emerges a general consensus on training 

requirements and on the priorities of skills, knowledge .and personal 

attributes that the workforce should possess to meet the contemporary 

needs of the hospitality industry. 

Priorities:-

a) 

Catering Service Personnel 

TRADE SKILLS 

Preparation for cooking of a wide range of food items 

Preparation of stocks and sauces 

Roasting meats of all kind 

Grilling and griddling (broiling) skills 

Cold larder work skills 

Table d'hote service cookery skills 

A la carte ser11ice skills 

Haute Gui-sine skills 

Pastry for the restaurant trade 

Dessert preparation 

b) SUPERVISORY SKILLS 

Food preparation control 

Arrangements for service for all types of menus 

Portion control 

Menu planning 

Function preparation 

Maintenance of cleanliness and hygiene 



Maintenance of premises and equipment 

Maintenance of safety standards 

Training apprentices and personnel 

Demonstrating skills 

c) KNOWLEDGE 

Nutrition 

Food science and hygiene 

Storage of food, refrigeration, deep-freezing 

Stores control 

Product knowledge 

Menu appraisal 

Estimating and costing menus, functions 

Communication skills 

Business Principles 

Principles of supervision 

Industrial relations, Awards 

Legislation and regulations controlling food processing and sale 

Dining room service 

d) PERSONAL ATTRIBUTES 

Neatness 

Maintenance of personal hygiene 

Perceptual ability to judge and control cooking times and 

temperatures, and processes that affect palability and 

appearance of prepared foods regarding taste, texture, 

consistency and colour 

Ability to collaborate and fit into a team 



2. Food Service Personnel 

a) TRADE SKILLS 

Table arrangements, setting up, clearing and re-laying 

Plate service 

Silver service 

Service of wines and liqueurs 

Service of hot beverages 

Taking the order 

Relaying the order to the kitchen 

Sequencing and timing of meal order 

Pantry/still room skills 

Gueridon service 

Table cookery - lamp and flambe dishes 

Preparation of Dining Room for functions 

b) SALESMANSHIP/CUSTOMER RELATIONS 

Taking of bookings, telephone skills 

Receiving, greeting and seating customers 

Presentation of Menus and Wine lists 

Advising on menu items, explanation of dishes and selling 

of same 
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Advising on wines and liqueurs, appropriate choices to enhance 

menu choices 

Promoting sales 

Present~tion of bills, collection of charge 

Farewelling customers 

Dealing with customers complaints 



c) SUPERVISORY SKILLS 

Dining room organisation and control 

Planning and arrangement of dining room for all types of meals, 

functions, conventions 
.. 

Maintenance of cleanliness and hygiene 

Maintenance of premises, cutlery, crockery and service 

utensils and equipment 

Supervision of booking system, checking and billing system, 

restaurant security 

Maintenance of safety standards for staff and customer 

Training personnel 

Teaching and demonstrating skills 

d) KNOWLEDGE 

English expression 

Knowledge of customers, local customs 

Knowledge of products/services offered 

Hygiene for food handlers 

Catering technology, menu knowledge 

Licensing and liquor laws 

Business principles 

Principles ot· supervision 

Industrial relations, Awards 

Merchandising and customer relations 

Communication skills 

Knowledge of supporting departments 
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e) 

3. 

a) 

PERSONAL ATTRIBUTES 

Neatness, bearing and presentation 

Maintenance of personal hygiene 

Ability to collaborate, engage in team-work and inter

departmental liaison 

Ability to be courteous and display tact, patience and good 

humour with customers 

Perceptual ability to understand customer requirements and 

expectations as per style and standards of service offered 

by establishments 

Liquor Service Personnel 

TRADE SKILLS 

Taking orders 

Serving beer, beer reticulation skills 

Serving a range of standard drinks 

Keeping bar and equipment clean 

Collection of cash and use of cash registers 

Service of drinks at tables and cocktail parties 

Cellaring skills 

Maintenance of beer reticulation system 

Preparation and service of cocktails and mixed drinks 

Bar setting up and closing down procedures 

Operation of Post-Mix, Temprites, Glass Wash and Refrigeration 

Units 

b) SALESMANSHIP/CUSTOMER RELATIONS 

Receiving and greeting customers 

Taking orders, advising on drinks, correct pricing 

Promoting sales 

Farewelling customers 



Dealing with customer complaints 

c) SUPERVISORY SKILLS 

Liquor services organisation and control 

Ordering and restocking of proper mix of supplies 

Appropriate secure storage of goods 

Reconciliation of stock with sales and cash 

Planning and arrangement of liquor services, points of sales/ 

service for normal trading and for special functions/ 

conventions 

Supervision of sales, cash float, checking and billing system, 

bar and liquor service security 

Maintenance of cleanliness and hygiene 

Maintenance of premises, equipment and glassware 

Maintenance of security and house rules 

Maintenance of safety standards for staff and customers 

Training personnel 

Teaching and demonstrating skills 

d) KNOWLEDGE 

English expression 

Knowledge of customers, local customs 

Knowledge of products/services offered 

Hygiene for food handlers 

Liquor services technology, beer reticulation systems, 

refrigeration 

Licensing and liquor laws 

Local government ordinances 

Business principles 

Principles of supervision 
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A few cases are given to illustrate the response to personal 

approaches and the type of complementary knowledge gained that 

permitted a better assessment of the survey data and a more 

authoritative determination of courses content. 

1. A city cafe-restaurant having as main trade lunches, but 

also open during late shopping nights and for early diners 

going to nearby picture theatres. 
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The owner operator is doing most of the skilled work with the 

help of his Catering Assistants, to allow for shiftwork. He 

trained these assistants himself in a range of simple but 

popular European dishes. He employs also a basic waitress 

who is assisted by one or two pantry maids depending on the 

day of the week. 

The owner operator attributes his success to the spotless 

cleanliness of his establishment, the quality of the raw 

materials he buys and the predictability of the production, 

presentation and portion sizes of the small range of menu items. 

Another drawcard are his excellent quality continental type 

pastries, gateaux and sweets. 

He said that he himself had only a very basic knowledge of 
t 

catering but learned his pastrycooking skills from a 

restaurant pastrycook, who occasionally helps him out when he 

is too busy. 



Though he never returned the questionnaire the owner operator 

granted me a few short interviews. He sees the need for post

trade courses such as in Restaurant Bastries and Sweets, 

updating courses to widen basic knowledge. He would like to do 

such a course if he had the time. He sees also the need for 

Small Business Courses orientated to the restaurant business. 

In consideration to the existing number of businesses similar to 

his, he sees the need for the training of Dining Room Service 
-~ - · p 

attendants, Catering Assistants and Pantry Maids~ that personnel 

should also be able to serve at the counter and use a cash 

register. 

2. A well known North-Side Club offering its membership full 

catering facilities, lunches, dinners and special functions on 

demand. Members bars and a lounge bar are also available. 

The Secretary-Manager gave me a guided tour of the premises 

explaining the mode of operation and involvement of each Section. 

Most of his time is spent on the organisation, administration 

and control of the catering and food and liquor services the 

Club offers to its members and invited guests. 

He sees the need for a general Club administration course with a 

large component of catering operation and administration in it, 

including food and beverages, beer, cocktail and mixed drinks 

services. He says that in most clubs the Secretary-Manager is 

heavily involved in what would be called Hotel/Restaurant 

Management work. 



Industrial relations, Awards 

Merchandising and customer relations 

Communication skills 

Knowledge of supporting departments 

e) PERSONAL ATTRIBUTES 

Neatness, bearing and presentation 

Maintenance of personal hygiene 

Ability to collaborate, engage in team-work and inter

departmental liaison 

Ability to be courteous and display tact, patience and good 

humour with customers 

Perceptual ability to understand customer requirements and 

expectations as per style and standards of service offered 

by establishments. 

B. - WHAT INTERVIEWS SAY 

',3 

As indicated in Chapter One many interviews took place to ascertain 
.... .. ·-;: 

customary industry terminology, occupations and the duties, skills 

and knowledge associated with these occupations in order to 

construct the survey instrument. 

I; 

During the process of personally presenting the survey questionnaires 

the opportunity arose to conduct a second round of fruitful 

interviews with owner operators, owner managers, managers, chefs, 

head-barmen and food service supervisors. In some instances I could 

inspect the premises and have the operational systems explained. 

Management expectations of the performance of various skilled 

occupations was also expounded. 
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The administration part of the suggested course should cover 

Principles of Management and Supervision with emphasis on 

Personnel Practices, Staff Relations, Industrial Awards, 

Actors-equity for entertainment organisation. 

There is also a heavy involvement in attending Committee 

Meetings, dealing with members, their wishes and complaints, 

and he would welcome subjects or unit courses in practical 

Human Behaviour, Consumer Relations (Membership Relations), 

the conduct of meetings and similar. 

Computer aided club systems are his immediate concern and also 

Poker Machine and Gaming Management and Supervision, should the 

A.C.T. permit the introduction of poker machines. 

Staffing the Club services with qualified personnel is also one 

of his worries, he sees the need for good basic and advanced 

training for: 

Bar and Liquor Services personnel 

Dining Room Service personnel 

Catering Services personnel 

in that order. 

He suggested that a good Head Steward (Bar Manager) could run 
- ·~· 

in-house liquor service training programmes, hence the need for 

instructor-skills subjects in supervisory level courses. 

The problem is insufficient availability of personnel with 

advanced food and bever~9e service skills, especially for 

dinners, suppers and special functions. The kitchen can only 

be as good as the service personnel allows it to be, he says. 



3. A well known Restaurant, in the older part of the A.C.T., 

offering lunch but the main trade being Dinners and catering 

for special occasions. 

The owner-manager runs also other catering businesses, offering 

Snack-ba-r ,--· take-away type foods, hot and cold beverages in areas 

heavily patronised by tourists. 

The owner did not return the questionnaire, claiming to be too 

busy to fill it in, but he granted comprehensive interview and 

invited me to stay during opening hours to observe the systems 

of operation. 

He sees the need for a good training in the fundamentals of 

professional cookery for apprentices. Training to be followed 

by courses to develop understanding and mastery in specialist 

sections of a kitchen. 

For the Chef's position he wishes to see additional professional 

education, e.g. Menu Planning, Understanding trends in consumer 

demands, creativity to vary Menu offerings and an emphasis on 

cost control, the ability to stay within budget while 

maximising quality of food items offered. 

The restaurant has a well stocked Cocktail Bar and Wine Cellar. 

The owner-manager's main concern in training for skills are in 

two areas: 

a) Dining Room personnel with knowledge and mastery of Advanced 

Service Skills such as Silver Service, Chafing dish cookery 

and Flambe work performed at the table, Wine Butler Skills, 

Advanced Cocktail Mixing. 
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Emphasis should be also given to personal presentation, 

grooming, proper attitudes to the profession, to the 

customers and relationship with other departments, notably 

the kitchen. 

Consumer Behaviour, Customer Relations, Marketing of 

Services and Merchandising of Menu items, wines and other 

goods should also be high on the lists of skills to be 

taught, he says. The interdependance of both kitchen and 

dining room was mentioned, each being able to be a 

limiting factor on the other. 

b) Catering Assistants, Pantry Assistants with sufficient 

knowledge of some basic skills to assist cooks, waiters in 

areas where a fully trained person is not essential, and 

specially to be employed as snack bar attendants in the 

take-away and tourists service outlets also run by the firm. 

Some knowledge and skills he sees as desirable for these positions 

are:-

Role of the kitchen and dining room and preparation areas 

and their interdependance 

Personal hygiene, work hygiene, cleaning procedures 

Goods handled, their nature and storage, basic preparation 

skills, stores procedures 

Knowledge and use of mechanised equipment, cleaning and 

maintenance of same 

Knowledge of crockery, glassware, cutlery, how to handle 

them, cleaning, what is required to set- up for service, 

washing up procedures 



Preparation of sandwiches, snacks, salads, service of 

prepared foods, portioning of bulk items, making tea and 

coffee 

Counter procedures, use of cash registers and handling of 

cash. 

4. A large South Side Club with good catering facilities, dining 

roo~, opening to a larger space for function catering, and 

independent Members bar facilities and a few private lounges. 

The Secretary Manager's time was taken up largely by 

administrative control tasks similar to those found in the 

Hospitality Industry. He sees a necessity for supervisors and 

club managers to receive education and training in:-

Business principles, club systems, Club Legislation 

Personnel practices, Industrial Awards, Recruitment and 

in-house induction programmes 

Club Membership promotion and control, meeting procedures 
.. .,-

Financial control and management for Clubs 

Club security 

The manager placed an emphasis on the knowledge of bookkeeping, 

' stores control, membership fees collection, financial and other 

control systems adapted to club needs. A knowledge of catering, 

food and beverages and bar operations and supervision is also 

seen as being essential. 

The catering services are run by an independent Caterer who 

employs his own personnel, 



The caterer is dismayed with the poor professional knowledge 

and attitudes some cooks display when he interviews and recruits 

catering staff. He is willing to give additional training and 

pass on advanced knowledge to young tradesmen, but to achieve 

this speedily and successfully he requires that training 

institutions give students opportunity to develop or gain:-

a full grounding in the fundamentals of professional 

cookery . 

an understanding of the culinary processes and skills in 

recipe appraisal 

ordered, clean and tidy work habits and the development of 

proper attitudes to the requirement of giving a service to 

customers, the immediacy of doing things to meet tight 

schedules 

a wide range of basic skills in the preparation of all 

types of food items including pastries and yeast goods 

applicable to restaurant work. 

He spoke also of the necessity for proper selection of persons 

wishing to enter the trade. The need for creativity and 

personal drive to learn a wide range of skills is essential, he 

says, as people perform only to the level of their knowledge, 

the more skills being taught the greater the variety of services 

that can_ be offered to the public. 

He sees also the need for more truly specialist restaurants in 

the A.C.T., he suggests that a good Kosher Restaurant to cater 

for the Jewish faith would do well. 
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He would support a full-time pre-apprenticeship course to give 

students the necessary all-round fundamental knowledge required 

for a successful career as he perceives that many smaller places 

with apprentices are unable to give them that essential 

foundation. 

The recruitment of suitably experienced Dining Room personnel is 

also occasionally a problem for him and he sees the offering of a 

professional waiters course in parallel with the suggested 

pre-apprenticeship course for professional chefs as a solution 

to the problem. Each course complementing each other, giving 

opportunity for situational training to both. He also expounded 

the interrelationship of the two professions saying that a good 

cook needs a good waiter in the dining room and vice-versa. 

The Bar Manager controlled a large staff of bar attendants, 

cocktail barmen/barmaids, cellarmen and drink waitresses to 

serve drinks at tables and in private lounges. 

The Bar Manager suggests that TAFE could offer a comprehensive 

course in Liquor Services Operations and Supervision or 

alternatively a number of complementary short courses leading 

progressively to Liquor Supervision. 

Some items of knowledge and skills he sees as being taught in 

these courses are:-

Product knowledge: Beer, wines, spirits, liqueurs 

Service of beer and beer reticulation procedures 

Service of wines and other simple drinks 

Service of cocktails and mixed drinks 
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Pricing system for all beverages 

Use of modern cash registers, cash procedures 

Immediate cash control and cash security 

Billing and credit card systems 

Sales skills, customer relations 
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Understanding the use, maintenance and operation of bar and 

cellar equipment such as: 

Post Mix 

Refrigeration 

Temprites 

Glass Wash Units 

Pressure gauges on CO2 bottles 

Single and Multi hook systems 

Preparation of Bar before and after trading 

Hygiene, safety and first aid 

Security procedures, fire regulations 

Licensing laws and ordinances 

Stores procedures, control of stock during trading and 

stock reconciliation after trading 

Sales analysis and profitability statements 

Business procedures and systems 

.. Staff ~antral, recruitment procedures, training 

Industrial Awards, rostering of staff and pay determination. 

The drink waitresses are in-house trained, but he proposed that 

a special drink waiting course would spread the use of that type 

of service which is much appreciated by Club members. 



CHAPTER FOUR THE PERCEIVED NEEDS 

I. - VOCATIONAL EDUCATION NEEDS 

Vocational education needs have been established for Hospitality 

Industry personnel at various levels of occupations: 

l. supervisory 

2. skilled operator/tradesman 

3. apprenticeship/traineeship level 

4. semi-skilled operator 

A. - Catering Service Occupations 

l. SUPERVISORY LEVEL 

1.1 Chef de cuisine/Head Chef 

(Head Cook/Executive Chef) 

1.2 Assistant Chef/Sous Chef 

(Assistant to Head Cook/Second Chef) 

2. SKILLED OPERATOR LEVEL 

2.1 Chef de Partie/Specialist Cook 

(Advanced or Senior Cook) 

2.2 Cook/Chef 

(Tradesman Cook assisting Chef de Partie/Senior Cook) 

2.3 Patissier/Restaurant Pastrycook 

3. APPRENTICESHIP/TRAINEESHIP LEVEL 

3.1 Apprentice Cook 

3.2 ·Pr-a-apprenticeship Student 

4. SEMI-SKILLED LEVEL 

4.1 Catering Assistant 

(C;ok's assistant, Salad maid, Kitchen man/maid) 
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B. - Food Service Occupations 

1. SUPERVISORY LEVEL 

1.1 Maitre d'Hotel/Restaurant Manager 

1.2 Dining Room Supervisor/Head of Room Service 

(Head Waiter/Waitress assisting Maitre d'Hotel/ 

Restaurant Manager) 

2. SKILLED OPERATOR LEVEL 

2.1 Station Waiter/Waitress 

2.2 Butler/Wine Waiter 

2.3 Waiter/Waitress 

2.4 Room Service Waiter/Waitress 

2.5 :Drink Waiter/Waitress 

3. TRAINEESHIP LEVEL 

3.1 Trainee/Apprentice Waiter 

3.2 Pre-employment Student 

4. SEMI-SKILLED LEVEL 

4.1 Pantry man/Pantry maid 

4.2 Dietmaids *(see note) 

C. - Liquor Service Occupations 

l. SUPERVISORY LEVEL 

1.1 Head Barman/Head Steward/Liquor Supervisor 

1.2 Head Cellarman 

2. SKILLED OPERATOR LEVEL 

2.1 Barman/Barmaid 

2.2 Cocktail Barman/Barmaid 

2.3 Cellarman 

82 



go 

3. TRAINEESHIP LEVEL 

3.1 Trainee Barman/Barmaid 

3.2 Pre-employment Student 

4. SEMI-SKILLED LEVEL 

4.1 Bar Useful 

*NOTE: B - 4.2 DIETMAIDS 
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Dietmaids (food hostesses) are usually employed in Hospital Catering 

Services and provide the link between the Kitchen and the patients in 

the wards. They ensure that, at the traying-up and patient service 

stages, the patient receives , the proper foods allocated to him/her 

whether on a special diet or not. They are usually under the control 

of the Diet Supervisor who liaises with the Head Chef/Catering 

Manager to ensure that patients menus are prepared to diet 

specifications. 

Diet Supervisors are part of a sp~cial section in Hospitals and Rest 

Homes and are usually recruited from graduates of Degree/Diploma 

courses in Food Science, Nutrition Science, Home Economics with 

Nutrition major. Diet Supervisors are therefore not part of the 

survey outcomes though some respondents indicated a need for training 

of Diet Supervisors. In the late 1970's the Health Commission of New 

South Wales has researched the training needs and~ ''Diet Supervisors 

Course Outline" is available, New South Wales Government Printer, 1980. 

II. - EDUCATIONAL PROGRAMMES PROFILES 

A variety of programmes of study appear to be required to meet the 

needs of the many occupations that build up the workforce of the 

Hospitality Industry and to cater for the various levels in the 

hierarchy of skills and responsibilities. 
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With some notable exceptions the vast majority of the personnel in 

supervisory and middle management position, leading hands and owner 

operators have started at the bottom and lack education in supervision 

skills, business operations and systems organisation. There is also a 

lack of sophistication in marketing and merchandising of goods and 

services, and in customer relations. 

A high proportion of the senior workforce has left secondary school 

early to start an apprenticeship or employment, therefore bridging 

courses in Business Communication and Business Mathematics orientated 

to the Hospitality Industry may become a necessity to facilitate entry 

into tertiary education. 

The increased use of computer aiderj business system and the 

availability of software specially devised for the Hospitality 

Industry will require of supervisors, seniors and of some juniors to 

undertake courses in keyboard operations and in E.D.P. using current 

computer technology. 

The fragmentation of the Industry and the multiplicity of outlets of 

varying standards and levels of service means that many apprentices 

and trainees are unable to obtain a thorough all round professional 

training. It follows that many seek post-trade and upgrading courses 

to keep up to date and increase their mobility and ability to command 

a better salary or wage. 

Technical and Further Education courses for apprentice cooks are 

available in all States but duration of courses and attendance 

patterns vary. These courses provide solely a complementary education 

to the training the apprentice receives at work. -



Apprentices attend College as part of their working week and some 

members of the employers group resent the loss of their employee 

during College attendance and are advocating the establishment of 

Pre~apprenticeship courses to create a pool of pre-college trained 

young people. 
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Graduates of these pre-apprenticeship courses will enter apprenticeships 

at advanced level status gaining a requction of time served as 

apprentice. 

The areas of greatest need for the creation of pre-employment courses 

are for employees in the Food Service and Liquor Service Sectors. No 

apprenticeship exists for these occupations, also minimum legal age 

requirements to work in licensed premises does not allow school 

leavers below age 18 to start a traineeship. 

Victoria and New South Wales, among some States in Australia, have 

declared Waiting to be an apprenticeable trade. Only a very small 

number of young people enter the profession via an apprenticeship, 

therefore the pressure to establish College based courses. 

The mechanisation of ~any processes, the variety of cleaning products, 

disinfectants and other chemical products available, each product 

being specially designated for a given material or purpose, e.g. glass 

washing, silver polishing, beer lines cleaning, etc •••• , the need to 

operate within the framework of legislation controlling the production 

and sales of food and beverages to preserve public health and similar 

factors demand a better education and training for semi-skilled 

occupations such as catering assistants and bar usefuls. 



A. - Catering Service Sector 

1. SUPERVISORY LEVEL 

Principles of Supervision 

Industrial Relations 

Business Principles 

Business Communication 

Commercial Law 

Computer Aided Systems 

The Hospitality and Tourism Industry 

Legislation for the Hospitality Industry 

Hygiene for Caterers 

Safety in Catering Services 

Kitchen Planning and Organisation 

Stores Keeping 

Costing and Catering Controls 

Profitability and Financial Control 

Menu Planning 

Marketing and Merchandising 

Consumer Behaviour/Customer Relations 

2. SKILLED OPERATOR LEVEL 

2.1 Post-Trade Studies 

Advanced Sauces 

Advanced Larder work 

Advanced Desserts and Pastries 

Ethnic Cookery 

Diet Cookery 

Kosher Cookery 

Others - as per demand 
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2.2 Upgrading Courses 

Restaurant Cookery 

Buffet Preparation 

Basic Sweets and Pastries 

- F6od Presentation 

Others - as per demand 

NOTE: 
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Upgrading courses are designed for ex-army personnel, 

institutional cooks and other cooks who require upgrading 

and extension of their knowledge and skills to gain 

employment in other sectors of the Catering Industry. 

3. APPRENTICESHIP/TRAINEESHIP LEVEL 

Apprenticeship TAFE Trade Courses 

Pre-apprenticeship TAFE Courses 

4. SEMI-SKILLED OCCUPATIONS 

Catering Assistant TAFE Courses 

Suggested Ob j ectives: 

On successful completion of this r.ourse, students will be able to: 

a) be aware of the role of Food Preparation and the Kitchen in 

the firm's operation and the relationship with Dining Room, 

Stores and other relevant departments; 

b) apply the sanitation and hygiene procedures relevant to the 

kitchen situation; 

c) dismantle and clean kitchen equipment; 



d) clean and maintain kitchen surfaces; 88 

e) receive and store commodities both perishable and dry goods, 

including stock rotation; 

f) show an awareness of the necessity for a high standard of 

personal and general hygiene for food handlers; 

g) demonstrate a knowledge of work flow patterns ·common to most 

catering establishments; 

h) clean and process in readiness for preparation most vegetables 

and convenience foods; 

i) assist other trained personnel with the preparation and 

service of foodstuffs; 

j) know counter procedures at snackbars and the use of cash 

registers and handling of cash. 

B. - Food Service Sector 

1. SUPERVISORY LEVEL 

Principles of Supervision 

Industrial Relations 

Business Principles 

Business Communication 

Commercial Law 

Computer Aided Systems 

The Hospitality and Tourism Industry 

Legislation for the Hospitality Industry 

Hygiene for the Service Industry 

Safety in the Service Industry 

Restaurant Planning and Organisation 

Restaurant Security 



Stores Keeping 

Services Costing and Controls 

Profitability and Financial Control 

Menu Planning 

Marketing and Merchandising 

Consumer Behaviour/Customer Relations 

2. SKILLED OPERATOR LEVEL 

2.1 Advanced Skills Studies 

Advanced Food Service Techniques 

Gueridon Ser\/ice 

Chafing Dish Cookery 

Flambe Cookery 

Wine Butler 

2 .2 Dasie Skills Studieu 

Dining Room Service 

Restaurant Service 

Wine Service 

3. APPRENTICESHIP/TRAINEESHIP LEVEL 

Apprenticeship TAFE Trade Courses (where applicable) 

Pre-employment TAFE Courses 
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4. SEMI-SKILLED OCCUPATIONS 

4.1 Pantry Man/Pantry Maid TAFE Courses 

Suggested Ob j ectives: 

Students completing this course will be expected to: 

90 

a) be aware of the role of the restaurant/dinin~ room/canteen in 

the firm's operations, position and organisation; 

b) be aware of the position and function of the kitchen, still 

room, wash up area, store, cellar; dispense bar, etc. in 

relationship to the restaurant/dining room/canteen; 

c) be aware of personal and other hygiene requirements 

applicable to the dining room situation; 

d) be aware of safety and maintaining a safe working 

environment; 

e) be familiar with the characteristics of materials handled; 

f) be familiar with dining room equipment and its handling; 

g) be able to clean to a desired standard dining room and 

restaurant areas; 

h) understand work carried out by the linen room and linen 

servic·es; 

i) be able to assist in setting dining room/restaurant 

facilities; 

j) provide basic service of meals in canteens; 

k) know the making of tea, coffee, cocoa, butter curls, toasts, 

the pre-service preparation for breakfasts and afternoon 

teas service. 



4.2 Diet Aids (Dietmaids) 

Suggested Ob j ectives: 

Students completing this course will be expected to:-

a) have a knowledge of hospital, rest home, nursing home food 

services systems and of their special diets service 

arrangements; 
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b) be aware of the role of the meal services in these 

institutions in relationship with other health care services 

departments; 

c) be aware of the role of the Diet Supervisors and of the 

Catering Services and collaboration in the provision of 

suitable meals and diets; 

d) have a knowledge of elementary physiology and nutrition in 

health and sickness; 

e )- be aware of the importance of discipline in following meal 

and diet plans; 

f) have a knowledge of personal, food and premises hygiene 

requirements; 

g) be aware of safety and maintaining a safe working environment; 

h) be familiar with meal services equipment and utensils, its 

handling, use and care; 

i) have a working knowledge of meal services and food 

distribution practices and procedures, traying up skills, 

the reconstitution of frozen and chilled meals, clearing of 

trays and dishwashing; 
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j) have acquired skills in food service to patients, 

presentation of trays, of menu sheets and collection of same; 

k) be aware of the necessity of personal presentation, grooming, 

neatness of uniform, approach to patients and communication; 

1) have a knowledge of human behaviour and customer relations 

with emphasis on the needs of the sick of all ages. 



C. - Liquor Service Sector 

l. SUPERVISORY LEVEL 

Principles of Supervision 

Industrial Relations 

Business Principles 

Business Communication 

Commercial Law 

Computer Aided Systems 

The Hospitality and Tourism Industry 

Legislation for the Hospitality Industry 

Hygiene for the Liquor Service Industry 

Safety for the Liquor Service Industry 

Liquor Services Planning and Organisation 

Liquor Services Security 

Stores Keeping 

Liquor Costing and Control 

Profitability and Financial Control 

Marketing and Merchandising 

Consumer Behaviour/Customer Relations 

2. SKILLED OPERATOR LEVEL 

2.1 Advanced Skills Studies 

Cellar and Liquor Storage Operations 

2.2 Basic Skills Studies 

Bar Service 

Cocktails and Mixed Drinks 

Bottle Sales Attendant 



3. TRAINEESHIP LEVEL 

Pre-employment TAFE Courses 

4. SEMI-SKILLED OCCUPATIONS 

Bar Useful/Assistant TAFE Courses 

Suggested Ob j ectives: 

Students completing this course will be expected to: 

a) be aware of the role of the Bar, Cellar and Liquor Sales 

Department in the firm's operation and the relationship with 

dining room, kitchen and other relevant departments; 

b) have a knowledge of hygiene requirements pertaining to the 

bar and cellar situation; 

c) be aware of safety and maintaining a safe working 

environment; 

d) be familiar with the characteristics of materials handled 

with emphasis on glassware, special cleaning agents and 

disinfectants; 

e) be familiar with bar and cellar aquipment, cleaning and 

maintenance procedures; 

f) be able to clean to a desired standard lounge, bar and 

cellar areas; 

g) have a basic knowledge of beer reticulation systems and 

cellar procedures with emphasis on security; 

h) be able to provide basic service in bar and bottleshop 

situations; 

i) know basic liquor law requirements. 
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III - CURRICULUM MODELS 

Community demand for comprehensive vocational education programs of 
.... . •. --r· 

study to allow the commencement of commercial cookery apprenticeships 

at advanced status, and industry demand for trained skilled food 

service and liquor service operators concur with the establishment of 

pre-apprenticeship and pre-employment type courses. 

Following models ·are based on that perception and the suggested 

curricula contents are supported by the findings of the survey. 

A. - FOOD PRODUCTION OPERATIONS 

A Pre-apprenticeship/Pre-employment Course for Catering Services 

Employees. 

Suggested Course Aim 

To provide the theory and practice in a range of catering knowledge 

and food production skills fundamental to the calling of professional 

cookery. 

Suggested Ob j ~ctives 

The objectives of a course in Food Production Operations are to: 

provide students with an introductory study of the nature and 
> 

function of the catering industry, its various staffing structures 

and an understanding of the importance, role and function of the 

kitchen as a production unit. 

provide students with a knowledge and understanding of catering 

technology, catering science and nutrition to promote a better 

understanding of the processes applied and practices and 

procedures used in the performance of various food preparation tasks. 
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develop in students an understanding of the importance of personal, 

food and premises hygiene and of safe working practices. 

provide students with a knowledge of the various commodities 

commonly used in the catering industry and of the preparation of 

buying specifications to meet the requirements of various 

catering establishments. 

provide students with a knowledge of sound storage practices for 

various commodities and an understanding of storeskeeping 

procedures. 

provide students with the fundamental knowledge and skills of food 

preparation so as to meet the needs of consumers within a variety 

of catering establishments. 

provide students with a knowledge of kitchen organisation and 

create an awareness of the need to follow proper procedures in the 

economic utilisation of materials, staff and equipment. 

provide students with a knowledge of the principles of menu 

compilation and an understanding of the importance of the menu and 

its role in the efficient planning of production runs and work 

organisation. 

to develop in students an awareness of the element of cost in each 

step of the production flow and an appreciation of control 

procedures and their application to achieve the optimum use of 

materials, staff and equipment. 

provide students with oral and written communication skills, and a 

knowledge of business mathematics and computation skills necessary 

to enhance their professional development. 



develop in students an understanding of consumer behaviour and of 

the importance of maintaining good customer relations. 

develop students' innate abilities, dexterity and artistic skills 

conducive to neatness and exactness of performance. 

to develop in students pride in craftmanship and attitudes 

conducive to disciplined work habits, team work and courteous 

collaboration with other departments. 

Suggested Sub j ect Topics 

(a) THE STUDENT MUST KNOW FULLY 

1. the organisation of commercial kitchens as food production 

units, the duties of the kitchen staff and of the staff in 

the ancillary sections, the relationship with the dining 

room, stores and other departments within catering 

establishments. 

2. th~ work environment: tools of trade, uniforms and protective 

clothing, processing and cooking utensils and equipment, 

heated and refrigerated holding equipment, new technology .-- -~ 

e.g. microwave oven, preparation and other ancillary areas. 

3. the product knowledge required (commodities). 

4. the practices, procedures and basic skills in the 

preparation, cooking and presentation of a variety of food 

items which should include:-

handling of raw materials and convenience foods 

economic use of materials and energy 

reaction of food items to various preparation and cooking 

processes, their cause and effect, recognition, prevention 

and correction of faults 
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application of preparation and cooking processes and an 

evaluation of their outcome in terms of yield, quality, 

cost and nutritional value 

correct seasoning, flavouring, consistency and texture of 

prepared foods 

portioning and presentation of food accompaniments 

according to menu 

handling of prepared foods at service point 

identification and use of correct tools, food preparation 

equipment, cooking utensils and equipment according to 

tasks 

knowledge and correct use of the fundamental cookery 

methods: boiling, poaching, steaming, 

stewing, braising, poeleing, 

roasting (spit and oven), baking, 

grilling, griddlin9, broiling, 

shallow frying, sauteing, deep frying 

5. the preparation and cooking of fundamental culinary 

preparations which should include:

basic stocks, meat glazes 

thickening agents 

basic hot sauces and variations 

basic butter based sauces 

warm emulsion sauces and variations 

cold emulsion sauces and variations 

bqtters various 

basic stuffing and force meats 

basic mise-en-place items 

6. the making of basic pastries and yeast goods commonly used in 

catering establishments which should include:-

puff pastry, short pastry, choux pastry 

yeast goods, cakes and creamed mixtures 



sponges, genoese pastry 

pastry cook's custard and basic fillings 

glazes and basic icings 

house-bread, bread rolls 

7. the production of a range of menu items utilising most 
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commonly used commodities and equipment which should include:

various soups 

canapes, cocktail savouries, appetizers 

salads and hors d'oeuvre items 

rice, cereal and farinaceous preparations 

eggs and egg based dishes 

fish, crustaceans and molluscs 

meats, poultry and meat products 

various vegetables and potato preparations 

various sweets using basic pastries, 

fruits, batters, flour goods, yeast goods, 

ice-creams, jellies, dairy goods, custards, 

bavarian cream, charlotte russe, rice and 

cereal preparations, meringue and egg 

preparations 

setting up basic buffet and simple smorgasbord 

savouries, cheeses, snacks 

sandwiches, open sandwiches 

breakfast dishes 

8. the elementary principles of menu compilation which should 

include considerations such as:-

suitability for given groups of customers 

market availability and cost of commodities 
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equipment available and capacity thereof 

number of staff available and their level of skills 

colour harmony and textures of food items 

seasonal factors, festive and special occasions 

wines, spirits, liqueurs and the menu, matching the 

wine list with the menu items 

types of meals and service 

table d'hote, a la carte 
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9. safe working practices and maintenance of health and hygiene 

which should include:-

organisation of work and good housekeeping practices to 

eliminate safety hazards 

knowledge of most frequent causes of accidents in food 

preparation areas and their elimination 

practical hygiene for food handlers 

cleaning procedures, sanitation 

elements of first aid 

what to do in case of an accident 

what"' to clo in case of a fire 

(b) THE STUDENT MUST HAVE A KNOWLEDGE AND UNDERSTANDING OF: 

1. advanced cookery preparation and processes which should 

include:-

advanced mise-en-place preparations 

advanced sauces and garnishes 

international cuisine 

cooking with wines and spirits 

game, venison and specialty dishes 

microwave cookery 
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kosher cookery and for other religious ideals 

cooking in front of guests, grill room, table cookery, 
- ~ · 

gueridon service, flambe dishes 

advanced larder preparations, buffet decorations, 

margarine carving, centre pieces 

carving techniques, buffet service 
'. 

2. storeskeeping and control procedures to include:

buying specifications for commodities 

minimum and maximum stocks 

market fluctuations, costs 

receiving and issuing procedures 

correct storage according to type of commodities 

shelf-life and intended storage period 

selection of correct storage temperatures 

3. principles of catering science and nutrition to include:

basic nutrients in foods and drinks, function and their 

contribution to normal diets 

nutritional needs of various groups in the community 

the effect of preparation, cooking, storage on nutrients 

in foods 

elementary chemistry of foods 

additives, colouring, flavourings, etc. 

elements of physics to promote understanding of various 

processes used in the preparation and cooking of food 

items, and in their preservation, storage, etc. 

4. hygiene as it relates to catering operations and all food 

handlers to include:-

the legal obligations of the caterer Bnd his respon~ 

sibilities in regard to hygiene and pr.otection of the 

pubiic from food borne diseases 



q 

. . . 

102 
the various law and regulations regarding the preparation 

of foods for sale 

premises, equipment and personal hygiene factors 

the health inspector, his role and authority 

knowledge of bacteriology, pests, dangerous chemicals and 

foods that may cause food contamination 

vatibus pest control procedures 

5. elements of design to give students practice in the 

application of principles of art and design related to their 

work environment and develop skills in food presentation, 

activities would include:-

drawings using lines, shapes, proportion, harmony and 

unity of design 

the use of colour schemes, colour theory, choice and 

combinations suitable for food presentation 

food decoration for buffets, centre pieces, margarine 

carving 

setting up and presentation of smorgasbords and buffets 

colours for living and work environments 

sketching and drawing for the planning of kitchens and 

ancillary areas . 

6, oral and written communication skills to develop within 

students a level of communication effectiveness appropriate 

to successful participation in community and work environments, 

the emphasis will be onexperientialactivity to increase 

competence in basic skills such as:-

reading, listening, speaking and writing 

understanding the communication process 

practical applications of communication skills in various 

situations, e.g. 



{) 

listening to instructions 

giving explanations and descriptions 

telephone communication 

communication with customers 

written job applications 

written replies to correspondence 

interview situations, etc ••••• 
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7. business mathem~tics skills to develop within students a 

level of competence in practical mathematics and 

computations appropriate to the work environment, the 

emphasis will be on experiential activity in the 

performance of tasks such as:-

checking figures on invoices and bills 

costing and pricing of production and of individual 

food items 

use of percentages, ratios, calculation of interests, 

discounts, sales tax, margins, etc •••• 

alteration of quantities in basic and standard recipes to 

suit high and low production runs 

presentation of information in numerical form 

understanding information presented in numerical form 

representation of quantitative information in chart forms, 

graphs and others 

8. costing and catering control systems used in the determination 

of expected or planned costs and of the selling price of 

menu items, and to check sales, yields and real costs 

incurred during the preparation and service of menu items, 

to include:-

raw materials specifications costs and yields, standard 

recipes, portion sizes and yield charts 



labour costs, wages and other labour related costs 

overhead costs, power, fuel, maintenance and 

administrative costs 

determination of selling price, margins 
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control of the elements of costs and net profit, stock 

records, production and sales records, percentage charts, 

break even charts 

computation exercises costing various types of menus . 

9. the wider use of the menu as the blueprint for catering 

operation planning and organisation, food merchandising and 

sales aid, pricing and cost control. 

10. principles of catering premises planning, factors deciding 

type and size of premises, selection and purchase of equip

ment; laws, regulations and other considerations effecting 

the planning of catering premises. 

11. the total system governing hotels, restaurants and catering 

establishments and the contribution of the Food Production 

Operation to it and its relationship with the other 

departments of these establishments. 

12. principles of food and restaurant service and dining room 

practices, collaboration with Maitre d'Hotel, organisation 

of dining room for functions, buffets and for various types 

of service. 

13. the setting up of th~1 servery for meal service, meal service 

procedures, checking systems. 

14. consumer behaviour, the travelling public~ overseas tourists, 

cultural and religious differences, customer relations. 



(c) THE STUDENT MUST BE AWARE OF: 
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1. various types of catering situations and possible career 

paths, e.g. restaurants, hospitals, clubs, institutions, 

airways, railways, shipping, armed forces and other catering 

services. 

2. professional development possibilities through further 

education and professional organisations. 

3. elements of supervision, staff and industrial relations 

applicable to the hospitality industry. 

4. other legislation, ordinances, by-laws regulating the 

hospitality industry. 

NOTE: 

Students with a low literacy and numeracy score will undertake 

additional subjects in business communication and commercial 

mathematics. 

Full-time students ~ill be expected to undertake a number of 

hours of field training and function work as part of their studies. 
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A Pre-apprenticeship/~re-employment Course for Food Service Employees. 

Suggested Course Aim 

To provide the theory and practice in a range of food and beverage 

service knowledge and practices skills fundamental to the calling of 

professional waiting. 

Suggested Ob j ectives 

The objectives of a course in Food Service Operations are to: 

provide students with an introductory study of the nature and 

function of the hospitality industry and an understanding of the 

importance, role and function of the dining room and its ancillary 

areas as a sales department in the provision of services to 

customers. 

provide students with a knowledge and understanding of the 

organisation of food service operations, the various staffing 

structures, the duties of dining room staff and of the staff in 

the related ancillary areas, and the relationship of food service 

operations with the kitchen and other departments in an 

establishment. 

provide students with a knowledge and understanding of hospitality 

industry technology, catering science and nutrition to promote a 

better understanding of the processes applied and practices and 

procedures used in the performance of various food and beverage 

services tasks. 

develop in students an understanding of the importance of personal, 

food and beverage and premises hygiene and of·safe working 

practices. 
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provide students with a knowledge of the various commodities 

commonly used . and sold in the hospitality industry and of the 

preparation of buying specifications to meet the requirements of 

various hotels, restaurants and catering establishments, 

provide students with a knowledge of sound storage practices for 

various commodities and an understanding of storeskeeping 

procedures. 

provide students with the fundamental knowledge and skills of food 

and beverage service so as to meet the needs of consumers within a 

variety of hotels, restaurants and catering establishments. 

provide students with a knowledge of service organisation and 

create an awareness of the need to follow proper procedures in 

the economic utilisation of materials, staff and equipment. 

provide students with a knowledge of the principles of menu and 

beverage list compilation and an understanding of the importance of 

the menu and beverage list and their role in the efficient 

planning for service, work organisation and as a tool for the 

merchandising of services. 

to d~velop in students an awareness of the element of cost in each 

step of the ~iork flow and an appreciation of control procedures 

and their application to achieve the optimum use of materials, 

staff and equipment in the provision of goods and services. 

provide students with oral and written communicntion skills, and 

a knowledge of business mathematics and computation skills 

necessary to enhance their professional development. 
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develop in students an understanding of consumer behaviour and of 

the importance of maintaining good customer relations. 

develop students' innate abilities, dexterity and artistic skills 

conducive to neatness and exactness of performance and salesmanship. 

to develop in students pride in their calling and attitudes 

conducive to disciplined work habits, team work and courteous 

collaboration with other departments. 

Suggested Sub j ect Topics 

(a) THE STUDENT MUST FULLY KNOW 

1. the organisation of food and beverage service operations 

applicable to various types of establishments, the role of 

the dining room and its relationship with the kitchen, cellar, 

stores and other departments within the establishment, to 

include:-

types of operations and their clientele 

staffing structures, job titles and duties 

dining room stations 

2. the work environment: uniforms and protective clothing, 

processing, heating, and cooking utensils and equipment, 

heated a~d refrigerntell holding equipment, furniture and 

furnishings in dining rooms, waiter's pantry, still room and 

dispense bars, to include knowledge and identification of:-

china and crockery 

cutlery and silverware 

glassware 

linen ware 

other supplies and utensils 
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3. the product knowledge required 

4. the practices, procedures and basic skills in the pre-service 

preparation of the restaurant, dining rooms, and ancillary 

areas for the service of various meals according to type of 

service required which should include:-

preparation of waiter's pantry, still room and dispense bar 

preparation of dining room with type of furniture and 

furnishings required 

handling linen 

laying tables and counters, selection of correct types and 

sizes of plates, cutlery, glasses and other utensils and 

accessories according to meal, menu and type of service 

folding of napkins in various shapes 

flower arrangements and other decorations 

setting up sideboards with required service items and 

equipment 

preparation of trays, trolleys and gueridons 

preparation of breads, bread rolls, butter and other 

service items such as lemon wedges, condiments, oil and 

vinegar cruets, salt and pepper shakers 

checking of cash registers, float, take over procedures. 

5. the practices, procedures and basic skills in the service of 

food and beverages as required for: 

(i) various meals: breakfasts, luncheons, dinners, suppers, 

afternoon teas, functions and promotions 

(ii) various types of service: plate, silver, tray, trolley 

and counter service 



(iii) most common menu items together with customary 

accompaniments and necessary equipment and supplies 

for lay-up and service which should include: 

hors d'oeuvre and appetizers 

• basic soups and consommes 

farinaceous and rice dishes 

egg dishes, boiled, fried, omelettes 

fish, crustaceans and other seafood 

meat, poultry and game dishes 

vegetables and potatoes 

salads and other side-dishes 

sweets, pastries, ice-creams and sherbets 

cheese-boards, fruit baskets 

savouries, snacks and sandwiches 
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(iv) the making and service of non-alcoholic beverages such 

as: 

tea, coffee and other hot beverages 

milk, milkshakes and fruit juices 

(v) service of drinks from the dispense bar such as: 

chilled water, mineral waters, squashes 

mixed drinks, draught and bottle beer, carafe and 

y bottle wines, liqueurs. 

6. the practices, procedures and skills of salesmanship, the 

provision of personalised service to the customer and 

achievement of goodwill and customer satisfaction to 

consider the essentials of:-

(i) dining room etiquette and basic rules for table service, 

buffet service and counter service, the techniques of 

serving guests, respecting the proper sequences 



checking of electrical and other equipment, return and 

storage of unused supplies, replenishing supplies 
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linen room procedures according to house rules for the 

return of soiled linen and replacement with laundered one 

lost property, handling and procedures 

security procedures 

cash register reconciliation, cash float arrangements 

B. the practices and procedures in the use of cleaning materials, 

tools and equipment required to clean and maintain equipment 

and surfaces of dining room and ancillary areas such as:

glasses, silver, cutlery, ash trays, etc •••• 

furniture and furnishings 

carpets and other.floor surfaces 

waiter's pantry, still room and dispense bar surfaces and 

equipment 

and practising tasks such as:-

dusting, wiping, polishing, burnishing 

sweeping, washing, mopping, drying 

use of vacuum cleaners and polishers 

use of polishing machine 

use of glass washing machine 

use of dish washing machine 

9. safe working practices and maintenance of health and hygiene 

which should include:-

organisation of work and good housekeeping practices to 

eliminate safety hazards 

knowledge of most frequent causes of accidents in food 

service and ancillary areas and their elimination 
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practical hygiene for food handlers 

cleaning procedures and sanitation 

elements of first aid 

what to do in case of an accident 

what to do in case of a fire 

10. the licensing laws and other legislation related to 

restaurants and food service operations selling foods, 

beverages and alcoholic drinks. 

(b) THE STUDENT MUST HAVE A KNOWLEDGE AND UNDERSTANDING OF 
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1. the practices and procedures in the pre-service preparation 

and service of foods and beverages requiring more advanced 

or special skills which would include:-

-~i) - food and beverages such as: 

hors d'oeuvre riche, smoked fish, steak tartare 

specialty dishes, e.g. bouillabaisse, shishkebabs, 

full curry service, fondues, souffles 

preparing, tossing and serving salads 

special sweets, e.g. bombe glacee, alaska, flambe 

dishes, zabaglione, sweet souffles 

special cheeses, boards 

fruits, baskets, preparation and presentation 

coffees, Irish, Turkish, capuccino and others 

(ii) trolley and gueridon service of various foods, the 

presentation of trolleys and replenishment for the 

service of: 

hors d'oeuvre trolleys 

sweet trolleys, cutting and portioning of cakes, etc. 

hot-food gueridon 
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(iii) carving and filleting of food items at the table using 

gueridon service or mobile carving unit, and at buffets 

such as: 

carving and slicing of cold meats, ham, smoked salmon 

carving and portioning of hot meat joints, poultry 

and game 

skinning, filleting and portioning of various types 

of whole fish 

(iv) table cookery (chafing dish cookery) of suitable food 

items including: 

the pre-service preparation and mise-en-place of raw 

or pre-cooked items, the accompaniments, sauces and 

seasonings required 

the cleaning and the preparation of the lamps, cooking 

and service equipment 

for the cooking and serving of dishes that would 

include, e.g.:' 

filet de Sole Caprice, scampi flambe Madras 

steak Diane, shaslik flambe a la Russe 

supreme de volaille flambe Princesse 

peches flambes au Kirsch 

crepes Suzette, and others 

(v) the service of hot and cold bu f fets to include: 

the pre-service preparation of the room, the setting 

up of buffet tables and special buffet furniture 

the handling of special linen, floral decoration, 

centre pieces and special effect equipment 

the display of food, service from buffet and 

replenishments. 
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(vi) room service: 

preparation of floor service pantry 

receiving and preparing the room service order 

tray and trolley service, use of special room service 

equipment 

procedures for entering bedrooms, suites, service of 

order 

procedures for clearing after service of order 

2. the practices, procedures and skills in the service of a 

range of wines and alcoholic drinks in a dining room 

situation, to include:-

(i) Pre-service: 

dispense bar procedures and security 

selection of correct holding temperatures for wines, 

chilled or room temperature, cradling of wines 

selection of appropriate glasses, carrying and 

positioning of same at the table 

preparation of ice buckets and stands and dressing 

of bottles 

(ii) Service of wine: 

carrying of bottle by hand or in cradle 

presentation of bottle, drawing cork, opening 

sparkling wine, dealing with broken cork 

pouring and tasting by the table host, refilling 

• s serving various wines, ports, use of wine cradles, 

handling undersized and oversized bottles 

(iii) Service of cocktails, spirits, liqueurs and beer at the 

table to include the making of most common cocktails and 

mixed drinks and their presentation. 
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3. the sales of cigars, cigarettes and other non food supplies 

to guests, to include preparation of cigars, offering of 

light, the provision of ash trays. 

4. the elementary principles of menu compilation which should 

include considerations such as:-

suitability for given groups of c~stomers 

market availability and cost of commodities 

capacity of kitchen and dining room 

number of staff available and their level of skills 

colour harmony and textures of food items 

seasonal factors, festive and special occasions 

types of meals and service 

table d'hote, a la carte 

5. the setting up of wine and beverage lists to suit the 

customer group of the establishment and to match and 

complement the food items offered in its restaurant and 

dining room. 

6. the wider use of the menu and wine lists as the blueprints 

for restaurant and food service operations planning and 

organisation, food merchandising and sales aid, pricing and 

cost control, advertising and restaurant promotion. 

7. storeskeeping and control procedures to include: 

buying specifications for commodities and supplies 
''· 

minimum and maximum stocks 

market fluctuations, costs 

receiving and issuing procedures 



correct storage according to type of commodities 

shelf-life and intended storage period 

selection of correct storage temperatures 

security of stores 

stock taking procepures 
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B. various restaurant and food service operations control 

systems (manual, cash register and/or computer aided) used 

to check sales, yields and costs during the preparation and 

service of foods and beverages. 

9. principles of premises planning for restaurants and food 

service premises, factors deciding type and size of 

premises and the selection and purchase of equipment, laws, 

regulations and other considerations effecting the planning 

of these premises. 

10. elements of design to give students practice in the 

application of principles of art and design related to their 

work environment 8nd develop ~kills in harffionious a£range

ments and decor of dining rooms and presentation of foods and 

beverages, activities would include:-

drawings using lines, shapes, proportions, harmony and 

unity of design 

the use of colour schemes, colour theory, choices and 

combinations suitable for dining room decor, arrangements 

and tasks 

floral arrangements and decorations, table settings 

setting up and presentation of smorgasbords, buffets, 

food trolleys, counter displays 



colours for living and work environments 
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sketching and drawing for the planning of restaurants, 

dining rooms and ancillary areas. 

11. principles of catering science and nutrition to include:

basic nutrients in foods and drinks, function and their 

contribution to normal diets 

nutritional needs of various groups in the community 

the effect of preparation, cooking, storage on nutrients 

in foods and drinks 

eiementary chemistry of foods and drinks 

additives, colouring, flavourings, etc. 

elements of physics to promote understanding of various 

processes used in the preparation and cooking of food 

items, beverages and alcoholic drinks and in their 

preservation, storage, etc. 

12. hygiene as it relates to catering and food service 

operations and all food handlers to include:-

the legal obligations of the restauranteur and his 

responsibilities in regard to hygiene and protection of 

the public from food and beverage borne diseases 

the various laws and regulations regarding the preparation 

of foods and b~verages for sale 

premises, equipment and personal hygiene factors 

the health inspector, his role and authority 

knowledge of bacteriology, pests, dangerous chemicals and 

foods and beverages that may cause food contamination 

various pest control procedures 
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13. oral and written communication skills to develop within 

students a level of communication effectiveness appropriate 

to successful participation in community and work 

environments, the emphasis will be on experiential activity 

to increase competence in basic skills such as:-

reading, listening, speaking and writing 

understanding the communication process 

practical applications of communication skills in various 

situations, e.g.: 

listening to instructions 

giving explanations and descriptions 

telephone communication 

communication with customers 

non-verbal communication 

written job applications 

written replies to correspondence 

interviews, etc •.••••••• 

14. business mathematics skills to develop within students a 

level of competence in practical mathematics and computations 

appropriate to the wurk envirunn1ent, the emphasis will be on 

.~xperi~ntial activity in the performance of tasks such as:

checking figures on invoices and bills 

making up bills, charging for sales 

cash reconciliations, cash register procedures .. 
costing and pricing of foods, drinks and services provided 

use of percentages, ratios, calculation of interests, 

discounts, sales tax, margins, etc •.••• 

alterations of quantities in basic and standard recipes 

to suit high and low demands 

presentation of information in numerical form 
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understanding information presented in numerical form 

representation of quantitative information in chart forms, 

graphs and others. 

15. costing and operations control systems used in the 

determination of expected or planned costs and of the selling 

prices of goods and services, and to check sales, yields and 

real costs incurred during the preparation of the goods and 

services offered, to include:-

raw materials specifications, costs and yields, standard 

recipes, portion sizes and yield charts 

labour costs, wages and other labour related costs 

overhead costs, power, fuel, maintenance and administrative 

costs 

determination of selling prices, service charges, margins 

control of the elements of costs and net profit, stock 

records, production, services and sales records, 

percentage charts, break even charts 

computation exercises costing various types of services 

and sales items. 

16. principles of food preparation, cooking and service, servery 

procedures, food preparation tasks, as applicable for pantry 

work, preparation of breakfast, sandwiches, hot and cold 

snacks, the preparation of salads, dressings, heating and 

pres~htition of ready made foods, to include:-

the culinary repertoire and terminology 

collaboration with the kitchen 
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17. consumer behaviour and customer relations, the travelling 

public, overseas tourists, cultural and religious differences. 

(c) THE STUDENT MUST BE AWARE OF 

1 •.. various types of food and beverage service situations, 

possible career paths, e.g. restaurants, hotel/motels, clubs, 

institutions, airways, railways, shipping, armed forces 

messes and other hospitality services. 

2. professional development possibilities through further 

education and professional organisations. 

3. elements of supervision, staff and industrial relations 

applicable to the hospitality industry. 

4. other legislation, ordinances, by-laws regulating the 

hospitality industry. 

NOTE: 

~ Students with a low literacy and numeracy score will undertake 

additional subjects in business communication and commercial 

mathematics. 

Full-time students will be expected to undertake a number of 

hours of field training and function work as part of their 

studies. 
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A Pre~employment Course for Liquor Service Employees. 

Suggested Course· Aim 

To provide the theory and practice in a range of liquor service 

knowledge and pr,actices skills fundamental to the calling of 

professional bqrtending. 

Suggested Ob j ectives 

The objectives of a course in _Liquor Service Operations are to:

provide students with an introductory study of the nature and 

function of the hospitality industry and an understanding of the 

importance, role and function of bars, cellars, bottleshop and 

ancillary areas of liquor services premises as sales outlets in 

the provisicn of goods and services to customers. 

provide students with a knowledge and understanding of the 

organisation of liquor service operations, the various staffing 

structures, the duties of liquor service staff and of the staff 

in the related ancillary areas, and the relationship of liquor 

service operations with the dining room and other departments in 

an establishment. 

provide students with a knowledge and understanding of hospitality 

industry technology, food science and nutrition to promote a 

better understanding of the processes applied, practices and 

procedures used in the performance of various beverage and 

alcoholic drink services tasks. 

develop in students an understanding of the importance of personal, 

food, beverages, alcoholic drinks and premises hygiene and of safe 

working practices. 
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provide students with a knowledge of the various commodities 

commonly used and sold in the hospitality industry and of the 

preparation of buying specifications to meet the requirements of 

various hotels, restaurants and catering establishments with 

emphasis on beers, wines, spirits and liqueurs. 

provide students with a knowledge of sound storage practices for 

various commodities and alcoholic drinks and an understanding of 

storeskeeping procedures and security req~irements of liquor stores. 

provide students with the fundamental knowledge and skills of food, 

beverages and alcoholic drinks service so as to meet the needs of 

consumers within a variety of hotels, restaurants and catering 

establishments. 

provide students with a knowledge of bar, cellar and liquor 

operations organisation and create an awareness of the need to 

follow prope~ procedures in the economic utilisation of 

materials, staff and equipment. 

provide students with a knowledge of the principles of menu, 

beverages, wines, drinks, cocktails and items for sale lists 

compilation and the importance of these tools and their role in 

the efficient stocking of goods, planning for service and work 

organisation, and as means for the merchandising of goods and 

services. 

to develop in students an awareness of the element of cost in each 

step of the work flow and an appreciation of control procedures and 

their application to achieve the optimum use of materials, staff 

and equipment in the provision of goods and services. 
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provide students with oral and written communication skills, and 

a knowledge of business mathematics and computation skills 

necessary to enhance their professional development. 

develop in students an und~rstanding of consumer behaviour and of 

the importance of maintaining good customer relations. 

to develop in students pride in their calling and attitudes 

conducive to disciplined work habits, team work and courteous 

collaboration with other departments. 

Suggested Sub j ect Topics 

(a) THE STUDENT MUST FULLY KNOW 

1. the organisation of food, beverage and liquor service 

operations applicable to various types of establishments, the 

role of the bars, cellars, bottleshop, ancillary areas and 

their relationship with the dining room, catering services 

and other departments within the establishment, to include:-

types of liquor outlets and their clientele 

staffing structures, job titles and duties 

bars, public, sal~on, lounge, club 

cocktail bars, dispense bars, temporary bars 

cellars, beer, wines 

bottleshop 

snack bars, counter lunch arrangements 

2. the work environment: uniforms and protective clothing, 

processing, heating and cooking equipment and utensils, 

heated and refrigerated holding equipment, bar and cellar 

equipment, furniture and furnishing in the various bars, 



saloons, beergardene, bottleehope and stores to include 

knowledge and identification of:-

glassware 

linen ware 

cutlery and crockery 

other supplies and utensils 
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3. the product knowledge required with emphasis on beers, wines, 

spirits, liqueurs. 

4. the practices, procedures and basic skills in the pre-service 

preparation of the various bars, cellars, bottleshops, 

customer areas and ancillary areas for the sales and service 

of various drinks, snacks, according to type of service 

required which should include:-

preparation of bars, cocktail bars, saloons and other 

service areas, snack bar counters, pantry, bottleshops, 

beer cellars, wine cellars 

check draught and keg beer supplies, CO2 bottles 

check supplies, replenish stocks, display stock 

check bar games, amusement machine, music boxes 

check lights, air conditioning, ventilation, heating 

setting up of temporary bars 

position tables, chairs, ash trays, lounges 

supply fresh linen 

lay up counter, snack bars, bar sundries, coffee bar 

floral arrangements 

preparation of service items such as lemon wedges, 

cherries, olives, etc. 

check guests amenities, cleanliness 6f premises 
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5. the practices, procedures and basic skills in the 

preparation and service of a range of drinks and other sales 

items commonly supplied as required for:-

(i) the dispensing of: 

draught and keg beer, bottled beer and lagers, mixed 

beers 

aperitifs, mixed drinks, fortified wines, wines 

spirits and liqueurs 

soda and mineral waters, squashes and similar 

a range of cocktails and special drinks at request 

(ii) the making and service of non alocholic beverages such 

as: 

tea, coffee, cocoa, herbal teas and other hot 

beverages 

milk, milkshakes, fresh fruit juices 

(iii) the preparation and service of a range of foods such as: 

sandwiches, snacks, pies, sausage rolls, pastries 

hot and cold··counter lunches 

cheeses and savoury items 

(iv) the selling of a range of guoc.Js such as: 

bottled and canned beers, bottled soft drinks, wines 

in bottles, flagons or casks, bottled fortified wines, 

spirits and liqueurs 

cigarettes, cigars, nuts and other customer supplies 

(v) the service of drinks and goods in lounges, saloon, 

dining rooms, beer gardens:-

from temporary bars and special arrangements 



using tray s1ervice serving customers from tray and/ 

or at tables 

collection of empties, clearing of tables, changing 

ash trays, etc. 

(vi) checking of cash registers, float, take over procedures. 

6. the practices, procedures and skills of salesmanship, the 

provision of personalised service to the customer and 

achievement of goodwill and customer satisfaction to consider 

the essentials of:-

(i) bars, saloons, club etiquette and the basic rules for 

bar service, counter service, tray and table service of 

drinks and foods. 

(ii) guest contact and the importance of:-

welcoming guests, allocation of seating, table 

making guest ; aware of goods available, presentation 

of beverage lists, wine lists, cocktails and such, 

suggestive selling, explaining drinks, wines, etc. 

(iii) taking the order: 

preparin~ and assembling tho order and complementary 

supplies 

serving the order using appropriate techniques and 

being aware of considerations to observe when 

serving guests. 

(iv) clearing, cleaning, resetting counter as required 

between orders. 

(v) charging for the order, presentation of the bill and 

collection of cash according to house rules, to include:

handling of cash, cheques, credit cards, charge 

accounts 



. · cashier or cash register procedures, security of cash 

returning change and/or processed bill to guest 

(vi) farewelling guests 

(vii) handling guests displaying riotous behaviour 

7. the post service procedures and closing procedures to 

consider:-

clearing of bars, lounges, pantry, dispense bars and 

ancillary areas 

removal of dispense bars and special arrangements 

checking of electrical and other equipment, return and 

storage of unused supplies 

return of soiled linen and replacement with fresh one 

following linen room procedures according to house rules 

replenishing supplies 

lost property, handling and procedures 

security procedures 

cash register reconciliation, cash float arrangements. 

8. the practices and procedures in the use of cleaning materials, 

disinfectants, tools and equipment required to clean and 

maintain equipment and surfaces of liquor service premises 

such as:-

glasses, ash trays, cutlery, china etc. 

counters, dispense equipment, bar surfaces 

snack bar areas, pantry, bottleshop areas 

furniture and furnishings 

carpets and other floor surfaces 



and practising tasks such as:-

dusting, wiping, polishing, burnishing 

sweeping, washing, . mopping, drying 

use of glass washin,g .machine 

use of dishwashing machine 

use of vacuum cleaners and polishers 

use of polishing machine 

9. cellar operations to include:-

(i) care and cleaning of beer drawing equipment: 

selection of approved detergents 

line flushing 

beer line care and cleaning 

maintenance, care and cleaning of taps, extractors, 

manifolds, transfer leads and general equipment. 

(ii) beer dispensing and fault finding: 

single hook tapping and multiple hook taµping systems 

casks tapping techniques 

management of CO2 plants and regulators 

faulty use of CO2 gas 

beer faults, flat, heady, cloudy and unpalatable 

beer, glasses 

(iii) plant maintenance, check lists for daily, weekly and 

monthly routine maintenance tasks. 

(iv) setting up and maintenance of post-mix systems, 

temprites, ice-making machines. 



(v) maintenance of stock control system to meet 

requirements of: 

beer cellars 

spirits, minet~ls and sundries 

wine cellars 

10. safe working practices and maintenance of health and 

hygiene which should include:-
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organisation of work and good housekeeping practices to 

eliminate safety hazards 

knowledge of most frequent causes of accidents in liquor 

service operations areas and their elimination 

practical hygiene for food handlers 

cleaning and sanitation 

elements of first aid 

what to do in case of an accident 

what to do in case of a fire 

11. the licensing laws and other legislation related to liquor 

services and operations selling foods, beverages and alcoholic 

drinks. 

12. the weights and measures regulations regulating the 

dispensing and sales of foods, beverages and alcoholic 

drinks. 

i 
(b) THE STUDENT MUST HAVE A KNOWLEDGE AND UNDERSTANDING OF 

1. the practices and procedures in the pre-service preparation 

and service of beverages and alcoholic drinks requiring more 

advanced or special skills which would include:-

crusting and decorating glasses, frosting and special effects 



preparation and service of advanced cocktails, use of 

liqueurs and cream drinks of various densities 

.. 3 ... .l .l. 

Irish coffee, liqueur coffees, Turkish coffee, capuccino 

handling and service of champagne and sparkling wines 

drive-in procedures in bottleshop sales 

2. princip~es of food service and basic tasks to perform:

the service of food at tables 

the service of counter lunches 

salad bar and simple buffet service 

3. principles of catering and basic tasks to perform:-

(i) the preparation and cooking of fresh and convenience 

foods to produce items suitable for: 

counter lunches, fork dishes 

salad bars and simple buffets 

snack bare 

(ii) the grilling of meats, poultry, fish and other items at 

grill-bars, barbecues. 

(iii) the handling and preparation for service of prepared 

foods, e.g. : 

reheating of frozen foods using conventional ovens, 

microwave ovens and other methods 

warming of pies, sausage rolls, etc. 

4. sales promotion and merchandising and use of aids, e.g.:

effective displays 

drink, wine, sales lists, menus, posters 

props, novel ways of presentation 

advertising 



5. storeskeeping and control procedures to include:-
·- ·-;· · 

buying specifications for commodities and supplies 

minimum and maximum stocks 

market fluctuations, costs 

receiving and issuing procedures 

correct storage according to type of commodities 

empty bottles and returnable containers 

ullages and breakages 

shelf-life and intended storage period 

selection of correct storage temperatures 

security of stores 

stock taking procedures 

6. various restaurant and liquor service and sales operations 

control systems (manual, cash register and/or computer aided) 

used to check sales, yields and costs during the preparation 

and service of foods and beverages and alcoholic drinks. 

7. principles of premises planning for restaurants and liquor 

service premises, factors deciding type and size of premises 

and the selection an8 purchase of equipment, laws, 

regulations and other considerations effecting the planning 

of these premises. 

8. elements of design to give students practice in the 

application of principles of art and design related to their 

work environment and develop skills in harmonious arrangements 

and decor of and presentation of foods and beverages, 

activities would include:-
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drawings using lines~ shapes, proportions, harmony and 

unity of design 

the use of colour schemes, colour theory, choices and 

combinations suitable for bar and lounge room decor, 

arrangements and iasks requiring taste 

floral arrangements and decorations, table settings 

setting up and presentation of smorgasbords, buffets, 

effective bar and counter displays 

colours for living and work environments 

sketching and drawing for the planning of liquor service 

premises and ancillary areas. 

9. principles of catering science and nutrition with emphasis on 

beers, wines, spirits and liqueurs to include:-

basic nutrients in foods and drinks, function and their 

contribution to normal diets 

nutritional needs of various groups in the community 

the effect of preparation, cooking, storage on nutrients 

in foods 

elementary chemistry of foods and beverages 

additives, colour~ng, flavourings, etc. 

elements of physics to promote understanding of various 
; ! 

processes used in the preparation and cooking of food 

items, beverages and in their preservation, storage, etc. 

10. hygiene as it relates to catering, food service and liquor 

service operations and all food handlers to include:-

the legal obligations of the restauranteur, hotelier, 

operator and his responsibilities in regard to hygiene 

and protection of the public from food and beverage 

borne diseases 
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the various laws and regulations regarding the preparation 

of foods, beverages .and alcoholic drinks for sale 

premises, equipment and personal hygiene factors 

the health inspector, his role and authority 

knowledge of bacteriology, pests, dangerous chemicals and 

foods . and beverages that may cause food contamination 

various pest control procedures 

11. oral and written communication skills to develop within 

students a level of .communication effectiveness appropriate 

to successful participation in community and work environ

ments, the emphasis will be on experiential activity to 

increase competence in baoic skills such es:-

reading, listening, speaking and writing 

understanding the communication process 
·•· ·-r:· · 

practical applications of communication skills in various 

situations, e.g. 

listening to instructions 

giving explanations and descriptions 

telephone communication 

communication with customers 

non-verbal communication 

written job applications 

written replies to correspondence 

interviews, etc ••••. 

12. business mathematics skills to develop within students a level 

of competence in practical mathematics and computations 

appropriate to the work environment, the emphasis will be on 

experiential activity in the performance of tasks such as:-

checking figures on invoices and bills 



maki~g up bills, c~~rging for sales 
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cash reconciliations, cash register procedures 

cos~ing and pricing of foods, drinks and services provided 

use of percentages, ratios, calculation of interests, 

discounts, sales tax, margins, etc. 

alterations of quantities in basic and standard recipes to 

suit high and low demands 

presentation of information in numerical form 

understanding information presented in numerical form 

representation of quantitative information in chart forms, 

graphs and others. 

13. costing and operations control systems used in the deter

mination of expected or planned costs and of the selling 

prices of goods and services, and to check sales, yields 

and real costs incurred during the preparation of the goods 

and services offered, to include:-

raw iilaterials specifications, costs and yields, standard 

recipes, portion sizes and yield charts 

labour costs, wages and other labour related costs 

overhead costs, power, fuel, maintenance and 

administrative costs 

determination of selling prices, service charges, margins 

control of the elements of costs and net profit, stock 

records, percentag~ charts, break even charts 
'>I 

computation exerci~es costing various types of services 

and sales items 
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14. consumer behaviour and customer relations, the travelling 

public, overseas tourists, cultural and religious differences, 

_ dealin,g with prohibited persons. 

(c) THE STUDENT MUST BE AWARE OF 

1. various types of food, beverage and liquor service and 

sales situations, possible career paths, e.g. restaurants, 

hotel/motels, clubs, institutions, airways, railways, 

shipping, armed forces messes and other hospitality services. 

2. professional development possibilities through further 

education and professional organisations. 

3. elements of supervision, staff and industrial relations 

applicable to the hospitality industry. 

4. other legislation, ordinances, by-laws regulating the 

hospitality industry. 

NOTE: 

Students with a low literacy and numeracy score will undertake 

additional subjects in business communication and commercial 

mathematics. '" 

Full-time students will be expected to undertake a number of 

hours of field training and function work as part of their 

studies. 
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Date: 

SECTION l - GENERAL INFORMATION 

1.1 Name of Employer: 

· • 

1.2 Address: 

1.3 Telephone: 

1.4 Indicate with a 'V" the area of the Hotel, Catering and 
Allied Industries your operations fall: 

1.4.l Hotel/Motel with restaurant and bar 

1.4.2 Restaurant, Cafe, Bistro 

1.4.3 Club 

1.4.4 Public Cafeteria, Take Away Food 

1.4.5 Staff Canteen/Cafeteria 

1.4.6 School Canteen/Cafeteria 

1.4. 7 Hospital, Institution 

1.4.8 Public House selling beer and liquor mainly 

1.4.9 Other - Specify 

1.5 Brief description of firm's activities: 

□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 
□ 

3 



SECTION 2 - EMPLOYEE STATISTICS 4 

2.1 Catering Service Personnel 

Please indicate number of employees employed in the 
following categories on a full-time or part-time/casual basis; 

2.1.l Head Chef, 1st Cook 

2.1.2 Assistant Head Chef, 2nd Cook, Sous-Chef 

2.1.3 Sauce Chef/Cook 

2.1.4 Roast Chef/Cook 

2.1.5 Vegetable Chef/Cook 

2.1.6 Larder Chef/Cook 

2.1.7 General or Stove Cook 

2.1.8 Staff Cook 

2.1.9 Apprentice Chef/Cook 

2.1.10 Breakfast Cook 

2.1.11 Snackbar/Bistro cook 

2.1.12 Pantrymaid/Salads-Sweets 

2.1.13 Pastrycook 

2.1.14 Others in food preparation, specify: 

FT PT/C 

IT] 
IT] 
IT] 
[IJ 
I I r 
[IJ 
[IJ 
IT] 
I I I 
IT] 
IT] 
[IJ 
[IJ 
[IJ 



2.2 

2.2.1 

2.2.2 

2.2.3 

2.2.4 

2.2.5 

2.2.6 

2.2.7 

Food Service Personnel 5 . 

Please indicate number of employees employed in the 
following categories on a full-time or part-time/casual basis: 

Maitre d'Hotel, Head Waiter, Head Steward 

Assistant to Maitre d'Hotel, Head Waiter, 
Head Steward 

Waiter, Waitress, Steward 

Drink Waiter, Steward 

Wine Butler 

Assistant to Waiter, Waitress, Steward, Bus Boy 

Others in service of foods and drinks, specify: 

FT PT/C 



6 
2.3 Li quor Service Personnel 

Please indicate number of employees employed in the 
following categories on a full-time or part-time/casual basis: 

FT PT/C 

2.3.l Bar Manager, Bar Supervisor 17 
2.3.2 Assistant Bar Manager, Assistant Bar Supervisor 

2.3.3 Bar Attendant 

2.3.4 Cocktail Barman/Barmaid 

2.3.5 Head Cellarman 

2.3.6 Cellar man 

2.3.7 Bottleshop Attendant 

2.3.8 Others in Bar & Liquor Service, please specify: 



SECTION 3 - JOB TRAINING SCHEMES 7 

3.1 Does your firm operate a training scheme for your employees? 

3.2 

3.3 

3.4 

3.5 

- YES (if Yes go to 3.2) 

- NO (if No go to 3.5) 

If yes, for which categories of employees, e.g. apprentice 
chef, bar attendant, waiter? 

What is the duration of each scheme and who is responsible 
for the training, e.g. bar procedures 5 days by 4 hours, head 
steward? 

Brief outline of each scheme. 

Does your firm have written job descriptions and job speci
fications, for the jobs available, that may assist in 
formulating a training scheme? 

- YES 

- NO 



3.6 If YES, for which jobs does your firm have descriptions and 
specifications? 

3.7 For which categories of employees do you see the need for 
training or additional training that should be offered by a 
college of technical and further education? 

3.8 Would you support such training programs if offered by the 
college through: 

(a) assisting in training program development YES 

(b) telling your employee about it YES 

(c) facilitating their attendance YES 

(d) by giving preference to graduate of such 
programs, when recruiting YES 

(e) other assistance or support you may wish to 
offer 

NO 

NO 

NO 

NO 
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SECTION 4 - TASKS ANALYSIS 

4.1 Catering Service Personnel 

4.1.l Please give an indication of the time your Catering Service 
employees would spend on the following tasks. 

Place a tick(✓) in one of the boxes provided. 

TASK 

Preparation and use of:-

1. granulated stocks & powdered 
sauces 

2. fresh stock & sauces 

3. advanced sauces & glazes 

4. powdered & tinned soups 

5. fresh soups, vegetables & 
creams 

6. consomme, specialty soups 

7. egg dishes 

8. rice & pasta 

9. ravioli, canneloni & 
specialty 

10. frozen fish & seafood 

11. fresh fish & seafood 

12. meat & poultry entrees 

13. meat & poultry roasts 

14. grills 

15. offal dishes 

w 
1..t...:a= 
.....I 1-1 

w c::( I-
w l..t... :::: :c 
:::: Cl ,-; w 
H I- I- :c 
I- w :::i I-

::a::w Cl 
0 0 ::c en l..t... 
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w w 
l..t... :a: :::: 
C)H l..t...H 
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U"lW ...JW 
Cl :C .....I :c 
~ I- c::( I-

9 



TASK 

Preparation and use of:-

16. game .dishes 

17. frozen & tinned vegetables 

18. fresh vegetables 

19. specialty vegetable dishes 

20. simple salads 

21. simple hors d'oeuvre & 
canapes 

22. complex hors d'oeuvre & 
canapes 

23. simple buffet & smorgasbord 

24. formal buffet, pates, 
centre pieces 

25. savouries hot & cold 

26. bought in sweets, fruits 

27. housemade sweets hot & cold 

28. pastries and cakes 

29. yeast goods, house bread 

30. kosher foods 

31, special diets 

32. bistro style meals 

33. snack bar & take-away foods 

34. bulk cooking, table d'hote 
service 

10 
w 

l.i..~ 
__J 1-1 

w C( I- w w 
w Li..~ ::r: l.i.. :a: :a: 
:E: 01-1 w Or-i l.i.. t-i 

r-i I- I- ::c I- 0 I-
I- w ::::JI- I-

:E: w 0 U') w __J w 
0 □ ::c co u.. □ :c __J ::r: 
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TASK 

Preparation arid use of:-

35. a la carte service 

36. plate service 

37. silver service 

38. gueridon service 

39. table cooking 

40. hot & cold beverages 

41. ethnic foods & other 
specialties 

ple·ase s·pecify: 

Responsible for:-

42. supervision of preparation 
& cooking of all types of 
menus 

43. arrangement for service 

44. creation of new & 
special dishes 

45. planning menus 

46. costing menus & controlling 
costs 

47. checking level of stock 

48. ordering & storing food 

I 
I 
I 
I 
I 
I 
I 

11 
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TASK 

Responsible for:-

49. selecting & ordering 
equipment 

50. engaging & discharging 
personnel 

51. training personnel 

52. drawing up duty rosters 

53. observance of hygiene 
standards 

54. observance of safety 
standards 

Other duties, please 
specify: 

12 
w 
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4.1.2 Please rate the following tasks according to their importance 

in your catering operations. 

Place a tick(/) in one of the boxes provided. 

TASK 

Preparation & use of:-

1. granulated stocks & 
powdered sauces 

2. fresh stocks & sauces 

3. advanced sauces & glazes 

4. powdered & tinned soups 

5. fresh soups, vegetables 
& creams 

6. consomme, specialty soups 

7. egg dishes 

8. rice & pasta 

9. ravioli, canneloni, 
specialties 

10. frozen fish & seafood 

11. fresh fish & seafood 

12. meat & poultry en trees 

13. meat & poultry roasts 

14. grills 

15. offal dishes 

16. game dishes 

17. frozen & tinned vegetables 

w w 
t.'.) t.'.) 
c:c c:c 
a:w w a:w 
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TASK 

Preparation & use of:-

18. fresh vegetables 

19. specialty vegetable dishes 

20. simple salads 

21. simple hors.d'oeuvre & canapes 

22. complex hors d'oeuvre & 
canapes 

23. simple buffet & smorgasbord 

24. formal buffet, pates, 
centre pieces 

25. savouries hot & cold 

26. bought in sweets, fruits 

27. housemade sweets hot & cold 

28. pastries & cakes 

29. yeast goods, house bread 

30. kosher foods 

31. special diets 

)2. bistro style meals 

33. snack bar & take-away foods 

34. bulk cooking, table d'hote 
service 

35~ a la carte service 

36. plate service 

I-z 
c:( 
I-
a:: 
0 
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H 

I-
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TASK 

Preparation & use of:-

37. silver service 

38. gueridon service 

39. table cooking 

40. hot & cold beverages 

41. ethnic foods & other 
specialties 

Responsibility for:-

1+2. supervision of preparation 
cooking of all types of menus 

43. arrangement for service 

44. creation of new & special 
dishes 

--
45. planning menus 

46. costing menus & controlling 
costs 

47, checking level of stock 

48. ordering & storing food 

& 

49. selecting & ordering equipment 

50. engaging & discharging 
personnel 

51. training personnel 

52. drawing up duty rosters 

15 
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TASK --.--··-

Responsibility for:-

53. observance of hygiene 
standards 

54. observance of safety 
standards 

55. other duties, 
please specify: 

w 
(.!J 
c:c: 
a:: w 
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4.1.3 Please rate the following according to their importance to 
persons you employ in the area of catering service. 

Place a tick(✓) in one of the boxes provided. 

w w 
t.'.) t.'.) 
c:( c( 

TASK 
c:::w w a:: w 

I- WU u WU I-z ::>Z z ::, z z 
c:( c:( c:( w c:( c:( c( c( 
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l. command of written & spoken I English 

2. knowledge of business I mathematics 

3. basic science (biology, I chemistry, physics) 

4. travel & tourism geography I 
5. nutrition 

6. customs & eating habits of 
people 

7. catering technology - kitchen 

8. knowledge of products used I I 
9. menu planning I I I 
10. industrial relations I I I 
11. industrial law I I I 
12. catering law I I I 
13. pure food & heal th acts I I 
14. hygiene for food handlers I I 
15. creative art & design I [ 
16. business practices & I I procedures 

17. business letter writing I I 

17 
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TASKS 

18. report writing 

19. kitchen planning 

20. knowledge of dining room 
service 

21. supervision & personnel 
practices 

22. safety & prevention of 
accidents 

23. ability to instruct & train 

24. bookkeeping 

25. others, please specify: 
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4.2.l Please give an indication of the time your Food Service 
employees would spend on the following tasks. . . . 
Place a tick(/) in one of the boxes provided. 

w 
I.,... :r: 

TASKS _j H 
w c::( I- w 

w u...~ :::c u...~ 
~ OH w OH 
H I- I- :::c I-
I- w :::JI- I-

~w 0 U'l w 
a 0:::C CD u... 0 :::c 
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l. preparation of work station, 
I I I lay up 

2. checking, replenishing 
I I I supplies 

3. polishing silver, glasses I I I 
4. preparation of sideboards I I I 
5. folding napkins I I I 

I I I 
6. re-laying changing 

tablecloths 

7. preparation of buffet tables I I I 
8. arrangement & service of 

I I I food on buffets 

9. menu presentation & I I I interpretation of dishes 

I 
10. advising on & selling menu 

I I items 

11. order taking I I I 
12. taking telephone bookings 

I I I & orders 

13. sequencing, timing of meal 
I I I orders with kitchen 

14. plate service, carrying plates I I I 
15. silver service, spoon & fork I I 

I I 
16. gueridon service, carving, 

filleting 

17. lamp cooking, flambe dishes I I 
I I 

18. wine & liquor list 
presentation & interpretation 
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TASKS 

19. advising on & selling 
wines & liquor 

20. serving wine, liquor & 
other drinks 

21. serving wine, etc. on 
formal occasions 

22. preparation of coffee, tea 
& other beverages 

23. serving coffee, tea & other 
beverages 

24. counter service, 
controlling portions 

25. room service, serving in 
bedrooms & suites 

26. outdoor service, garden, 
poolside 

27. preparing room for parties, 
functions 

28. arranging flowers, fruits, 
decorations 

29. receiving, greeting & 
seating customers 

30. making out & presenting bill 

31. receiving, transacting 
cash, cheques 

32. handling credit cards, 
travellers' cheques 

33. dealing with customers 
complaints 

34. farewelling customers 

35. clearing tables, sideboards 
etc. 

36. dealing with linen 

37. other tasks, please specify: 
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4.2.2 Please rate the following tasks according to their 
in your Food Service Operations. 

Place a tick(✓) in one of the boxes provided. 

TASKS 

l. preparation of workstation, 
lay up 

2. checking, replenishing 
supplies 

3. polishing silver, glasses 

4. preparation of sideboards 

5. folding napkins 

6. re-laying, changing 
tablecloths 

7. preparation of buffet tables 

8. arrangement & service of foods 
on buffets 

9. menu presentation & 
interpretation of dishes 

10. advising on & selling menu 
items 

11. order taking 

12. taking telephone bookings 
& orders 

13. sequencing, timing of meal 
orders with kitchen 

14. plate service, carrying plates 

15. silver service, spoon & fork 

16. gueridon service, carving, 
filleting 

17. lamp cooking, flambe dishes 
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TASKS I- WU u WU I-z ::::,z z ::::,z z 
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18. wine & liquor list presentation I 
& interpretation ~--~---~---...._ __ ____. ___ _, 

19. advising on & selling wines 
& liquor 

20. serving wines, liquor & 
other drinks 

21. serving wines, etc. on 
formal occasions 

22. preparation of coffee, tea 
& other beverages 

23. serving coffee, tea & other 
beverages 

24. counter service, 
controlling.portions 

25. room service, serving in 
bedrooms & suites 

26. outdoor service, garden, 
poolside 

27. preparing room for parties, 
functions 

28. arranging flowers, fruits, 
decorations 

29. receiving, greeting & 
seating customers 

30. making out & presenting bill 

31. receiving, transacting cash, 
cheques 

32. handling credit cards, 
travellers' cheques 

33. dealing with customers 
complaints 

34. farewelling customers 

35. clearing tables, sideboards 
etc. 

36. dealing with linen 

37. other tasks, please specify: 
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4.2.3 Please rate the following according to their importance to 
persons you employ in the area of Food Service. 

Place a tick (j) in one of the boxes provided. 

TASKS 

1. command of written & spoken 
English 

2. knowledge of business 
mathematics 

3. basic science (biology, 
chemistry, physics) 

4. nutrition 

5. travel & tourism geography 

6. customs & eating habits of 
people 

7. local knowledge 

8. knowledge of products used 
& sold 

9. restaurant trades technology 

10. menu knowledge & food 
merchandising 

11. knowledge of food preparation 
& cooking 

12. types of restaurants & 
premises 

13. knowledge of legal 
responsibilities 

14. licensing .& liquor laws 

15. industrial relations - staff 

16. industrial law 

17. hygiene for food handlers 
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TASKS 

18. pure food & health acts 

19. supervision & personnel 
practices 

20. safety & prevention of 
accidents 

21. ability to instruct & 
train workers 

22. customer relation 

23. restaurant promotion & 
marketing 

24. planning of restaurant 
services 

25. capacity to handle cash 

26. capacity to handle cheques, 
credit cards 

24 
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27. capacity to handle travellers ! 
cheques, foreign currency ~----~--~--,----~--~--~ 

28. business practices & 
procedures 

29. business letter writing 

30. report writing 

31. bookkeeping 

32. knowledge of stock systems such 
as kalamazoo, shanno-leaf etc. 

33. others, please specify: 
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4.3.l Please give ar1 indication of the time your Liquor Service 
employees ~uould spend on the following tau ks. 

Place a tick (j) in one of the boxes provided. 

TASKS 

l. set ting up bar 

2. preparing counter displays 

3. taking orders 

4. serving draught or bottled 
beer 

5. serving range of standard 
dr.i11ks 

6. rnixi rig & ser ving simple dri nks 

7. mixing & serving cocktai l s 

H. using cash r egi ster, 
collecting cash 

9. handling credit cards, 
travel .ler!:> cheques 

10. selling Li ~1arett.er1, riutl::l, 
etc. 

11. washing glasses, using 
washing machine 

12 . keeping bar & equipment c.lean 

13. collecting us ed glasses 

14. serving drinks at table 

15. serving counter meals 

16. selling goods in bottleshop 

17. arranging goods display in 
bottleshop 

w 
u.. :;: 
_J H 

uJ 4' t-
w u.. :::: ::c 
:;: OH w 
H t- t- ::c 
t- w :::, t-

:iE: IJ.J 0 
CJ 0 :r: en LL-z (/) t- c:c a 

w w 
u..:;: :;: 
OH L,.. H 

t- Ot-
t-
1./) w -.JW 
0 ::c _J ::c 
:;: t- <( t-

25 

18. setting up a temporary bar 
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TASKS 

19. tapping a keg 

20. changing kegs 

21 • setting up a multiple hook 
up system 

22. connecting, disconnecting 
gas cylinders 

23. adjusting gas pressures to 
c.:orrect levels 

24. adjusting temperature levels 

25. cleaning of beer 
reticulation system 

26. closing down bar 

27. ordering & restocking of 
supplies 

28. keeping stock & sales 
registers 

29. receiving goods, returning 
erupties 

3U. costing & controlling costs 

31. selecting & ordering 
equjp111ent 

32. engaging & discharging 
personnel 

33. training personnel 

34. drawing up of duty rosters 

35. s~Jervisinq liquor services 

36. issuing cash float & keys 

37. reconciling stock with sales 
& cash 

26 
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lASKS 

38. dealing with customer 
complaints 

39. promoting sales 

40. others, please specify 
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4. 3. 2 Please rate the following tasks according to their importanci 8 
in your Liquor Service Operations. 

Place a tick (✓) in one of the boxes provided. 

TASKS 

1. setting uµ bar 

2. preparing counter displays 

3. taking order s 

lL i:;erving cfrauyhl or bottled 
beer 

5. serving range of standard 
drinks 

6. mixing & [ierving simple 
drinks 

7. mixing & serving cockta i ls 

H. using cash register, 
collecting cash 

9. handling credit cards, 
travellers cheques 

10. Gelling cigaret tes, nuts etc. 

11. washing glasses, using 
wushintJ machine 

12. keeping bar & equ.i pment clean 

13. co.llecUng uued glasses 

14. serving drinks at table 

15. serving counter meals 

16. selling goods in bottleshop 

17. arranging goods display in 
botlleshop 

18. setting up a temporary bar 
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TASKS 

19. tapping a keg 

20. changing keys 

21. setting up a multiple hook 
up system 

22. connectinq, disconnecting 
gas cylinders 

23. adjusting gas pressures to 
correct levels 

2ti. adjuutiny tempr:rature levels 

25. cleaning of beer 
reticulation system 

26. closing down bar 

27. ordering & res tocking of 
suppl i es 

28. keeping stuck & sales 
register 

29. receiving qoods, returning 
empties 

30. costing & controllinq coBls 

31. selecting & order ing 
equipment 

32. engaging & discharging 
personnel 

.33. training pe rsonneJ 

34. drawing up of duly rosters 

35. supervising liquor services 

36. issuing cash float & keys 

37. reconciling stock with sales 
& cash 
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TASl<S 

38. dealing wi th customer 
complaints 

J9. promuling sales 

LiD. others, please spoc ify: 
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4.3.3 Please rate the following according to their importance to 
persons you employ in the area of Liquor Service. 

Place a tick (j) in one of the boxes provided. 

TASKS 

1. command of written & spoken 
English 

2. knowledge of business 
mathematics 

3. basic science (b i oJogy, 
chemistry, physics) 

4. nutrition 

5. travel & tour i sm geogr aphy 

6. customs & social habits or 
people 

7. local knmdedge 

B. knowledge of products used 
& sold 

9. liquor trades technology 

10. trade terminology 

11. types of bars & premises 

12. knowledge of legal 
responsibilities 

lJ. licensing & liquor laws 

14. industrial re.lat ions - staff 

15. industrial law 

16. hygiene for food handlers 

17. pure food & health acts 

18. business practices & 
procedures 

19. business letter writing 
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TASKS 

20. sales prnmotion & marketing 

21. customer relations 

22. knowledge of liquor trade 
organisation 

23. supervision & personnel 
practices 

24. safety & prevention of 
accidents 

25. ability to instruct & train 
workers 

26. planning of liquor services 

27. capacity to handle cash 

28. capacity to handle cheques, 
credit cards 

29. capacity to handle traveJ lers 
cheques, foreign currency 

30. report writing 

3.L. bookkeeping 
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33. others, please specify: 



APPENDIX A 2 

EMPLOYMENT SURVEY IN THE HOTEL , CATERING 

AND ASSOCIATED INDUSTRIES AND INSTITUTIONS 

MODE, MEDIAN & MEAN 

OF RESPONSES BY SECTORS 

SECTOR 1 - Hotel/Motel with restaurant and bar 

SECTOR 2 - Restaurant, Cafe, Bistro 

SECTOR 3 - Club 

SECTOR 4 - Public Cafeteria, Take Away Food 

SECTOR 5 - Staff Canteen, Cafeteria 

SECTOR 6 - Nil 

SECTOR 7 - Hospitals 

33 



SECTION 4 - TASKS ANALYSIS 

4.1 CATERING SERVICE PERSONNEL 



SUMMARY OF MODE , MEDIAN AND MEAN BY SECTORS 

4.1 CATERING SERVICE PERSONNEL 

4.1.1 Tasks frequency of occurrence a= Mode, b = Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HOSPITAL 

Preparation and use of:- a b C a b C a b C a b C a b C a b C 

1. granulated stocks & powdered sauces 2 2 1.6 1 1 1.4 2 2 1. 7 2 2 1.8 1 1 1.0 2 2 2.2 

2. fresh stock & sauces 2 2 2.0 2 3 3.2 5 4 3.8 2 2 2.8 2 2 2.0 2 2 2.6 

3. advanced sauces & glazes 2 2 1.8 2 .:.z 2.8 2 2 2.8 2 2 1.8 2 2 2.0 1 l l.D 

4. powdered & tinned soups l 1 1.4 1 l 1.4 l 1 1. 7 2 2 1.8 2 2 2.0 1 2 2.4 

5. fresh soups, vegetables & creams 2 2 2.2 2 3 3.4 2 4 3.4 2 2 2.5 3 3 3.0 2 2 2.2 

6. consomme, specialty soups 2 2 1.8 2 2 2.9 2 2 2.3 2 1.5 1.5 1 l 1.0 1 1 1.4 

7. egg dishes 2 2 1.6 2 2 2.5 2 2 2.0 2 2 2.2 2 2 2.0 2 2 2.2 

8. rice & pasta 2 2 1.6 2 2 1.8 2 2 2.6 2 2 2.3 2 2 2.0 2 2 2.0 

9. ravioli, canneloni & specialty 1 l 1.2 l 1 l. 3 2 2 1.8 2 2 l. 7 2 2 2.0 1 1 1.4 

10. frozen fish & seafood 2 2 2.0 1 1 1.8 3 3 2.9 2 2 2.2 2 2 2.0 2 2 3.2 

11. fresh fish & seafood 2 2 2.0 3 3 2.7 3 3 3.1 2 2 2.2 3 3 3.0 1 l 1.0 

12. meat & poultry entrees 2 2 2.4 2 2 2.8 3 3 3.4 2 2.5 3.0 3 3 3.0 l 1 2.2 

13. meat & poultry roasts 2 2 2.4 2 2 3.1 5 5 4.1 3 3 3.3 3 3 3.0 3 3 3.0 

14. grills 3 3 3.0 5 5 3.8 5 5 4.8 3 3 3.2 3 3 3.0 3 3 2.8 
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TASKS HOTEL RESTAURANT CLUB 

Preparation and use of:- a b C a b C a b 

' 
1,. offal dishes 2 2 1.6 2 2 2.2 2 2 

16. gal!le dishes 2 2 1.6 2 2 2.0 2 2 

17. frozen & tinned vegetables 2 2 1.6 l 1 1.4 3 3 

IB. fresh vegetables 2 2 2.2 5 3 3.6 4 4 

19. specialty vegetable dishes 2 2 1.6 2 2 2.5 4 3 

20. simple salads 2 2 2.2 5 3 3.0 5 4 

21. simple hors d'oeuvre & canapes 2 2 2.0 l 2 2.2 2 2 

22. complex hors d'oeuvre & canapes 2 2 1.6 1 1 1.7 1 2 

23. simple buffet & smorgasbord 2 2 2.2 l 2 2.2 2 4 

24. formal buffet, pates, centre pieces 2 2 1. 6 1 2 2.0 2 2 

25. savouries hot & cold 2 2 LB 2 2 2.4 2 2 

26. bought in sweets hot & cold 2 2 l. 6 l 1 1.6 2 2 

27. housemade sweets hot & cold 2 2 2.0 5 3 3.1 3 3 

2B. pastries & cakes 2 2 l.B 1 2 2.3 2 2 

29. yeast goods, house bread 1 1 1.4 1 1 1.5 1 l 

30. kosher foods l l 1.0 l l 1.0 l l 

31. special diets 1 1 1.0 l 1 1.2 1 l 

CAFETERIA 

C a b C 

2.0 2 2 l. 7 

2.3 l 1 1.2 

2.2 2 2 2.3 

4.0 2 2.5 3.0 

2.9 1 1 1.5 

3.9 3 3 3.2 

2.9 2 2 2.3 

2.0 1 1.5 2.0 

3.4 2 2 2.2 

2.2 2 2 2.2 

2.3 1 1.5 1.7 

2.4 2 2 1.8 

3.1 2 2 2.2 

2.9 2 2.5 2.7 

1.6 1 1.5 1. 7 

1.0 l l 1.2 

1.2 1 1 1.0 

STAFF CANTEEN 

a b C 

2 2 2.0 

1 1 1.0 

2 2 2.0 

2 2 2.0 

l l 1.0 

2 2 2.0 

1 1 1.0 

1 1 1.0 

2 2 2.0 

1 1 1.0 

l l 1.0 

1 1 1.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

l l 1.0 

1 1 1.0 

a 

2 

1 

2 

3 

1 

4 

l 

1 

2 

1 

l 

l 

5 

3 

l 

l 

5 

HOSPITAL 

b C 

2 2.0 

l 1.2 

2 2.4 

3 3.4 

1 1.4 

3 3.6 

1 1.2 

l 1.0 

2 2.2 

1 1.2 

1 1.6 

1 1.4 

5 4.0 

3 3.2 

1 l.B 

l 1.2 

5 3.B 
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TASKS HOTEL RESTAURANT CLUB 

Preparation and use of:- a b C a b C a b 

32. bistro style meals 1 1 l.B 1 1 2.0 5 5 

33. snack bar & take-away foods 1 1 1.2 1 1 LB l 2 

34. bulk cooking, table d'hote service 2 2 2.2 l l 1.8 3 3 

35. a la carte service 3 3 3.4 5 5 4.5 5 5 

36. plate service 3 3 3.2 5 5 4.1 5 5 

37. .silver service 2 2 2.6 2 2 2.B l 2 

38. gueridon service 2 2 1.6 1 1 1.2 l 1 

39. table cooking 2 2 1.6 1 1 1.5 l 1 

40. hot & cold beverages 2 2 1.8 2 2 2.5 3 3 

41. ethnic foods & other specialties 2 2 1.6 2 2 2.3 3 2 

Responsible for:-

42. supervision of preparation & cooking of all types 
of menus 3 4 3.6 5 5 4.2 5 5 

43. arrangement for service 3 3 2.6 2 2 3.1 5 5 

44. creation of new & special dishes 2 2 l.B 2 2 3.7 2 2 

45. planning menus 2 2 2.2 5 3 3.2 5 5 

46. costing menus & controlling costs 3 3 3.0 5 3 3.2 5 5 

CAFETERIA 

C a b C 

4.0 1 1.5 1.5 

2.1 2 2 2.7 

2.B 1 1.5 2.5 

4.7 5 4.5 4.0 

4.8 1 1 1.3 

2.3 5 4.5 3.8 

1.3 1 1 1.8 

1.4 1 1 1.0 

3.4 1 1 1.0 

2.4 5 4 3.7 

4.3 3 3.5 3.5 

4.2 2 2 2.5 

3.3 2 2 2.2 

4.1 2 2 2.5 

3.8 2 2 2.8 

STAFF CANTEEN 

a b C 

1 1 1.0 

1 l 1.0 

3 3 3.0 

2 2 2.0 

2 2 2.0 

l 1 1.0 

l 1 1.0 

l 1 1,0 

2 2 2.0 

1 1 1.0 

3 3 3.0 

1 1 1.0 

1 l 1.0 

l 1 1.0 

1 1 1.0 

a 

1 

2 

5 

1 

5 

1 

1 

1 

5 

2 

5 

5 

2 

2 

2 

HOSPITAL 

b C 

1 2.0 

2 2.0 

5 5.0 

1 1.2 

5 5.0 

l 1.0 

1 1.0 

1 1.0 

3 3.2 

2 1.6 

5 4.4 

5 3.8 

2 2.0 

2 2.8 

2 3.2 

w 
CJ") 



TASKS HOTEL RESTAURANT CLUB 

Responsible fpr:- a b C a b C a b 

47. checking level of stock 2 2 2.6 2 2 2.5 5 5 

48. ordering & storing food 2 2 2.8 2 2 2.8 5 4 

49. selecting & ordering equipment 2 2 1.6 2 2 2.4 2 3 

50. engaging & discharging personnel 2 2 1.8 2 2 2.4 5 3 

51. training personnel 2 2 2.8 2 2 . 2.8 5 5 

52. drawing up duty rosters 2 2 2.2 2 2 2.3 5 3 

53. observance of hygienic standards 2 2 2.6 5 2 3.2 5 5 

54. observance of safety standards 2 2 2.6 5 2 3.2 5 5 

CAFETERIA 

C a b C 

4.1 2 2 3.0 

4.0 2 2 3.3 

3.0 2 2 2.8 

3.1 2 2 2.3 

3.7 2 2 2.3 

3.3 2 2 3.0 

4.4 2 3 3.3 

4.4 2 3 3.3 

STAFF CANTEEN 

a b C 

2 2 2.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

2 2 2.0 

a 

4 

4 

4 

3 

3 

3 

5 

5 

HOSPITAL 

b C 

5 4.2 

5 4.2 

5 3.6 

3 3.4 

3 3.4 

3 3.6 

5 4.4 

5 4.4 

t.; 
"'-1 



4.1 CATERING SERVICE PERSONNEL 

4.1.2 Importance of Tasks a= Mode, b = Median, c .. Mean 

~ HOTEL RESTAURANT CLUB CAFETERIA SlAFF CANlEEN HOSPITAL 

Preparation and use of:- a b C a b C a b C a b C a b C a b C 

1: granulated stocks & .powdered sauces 2 2 1.6 l 1 1.5 l 2 1.9 l 1.5 1.8 l l 1.0 3 3 2.6 

2. fresh stock & sauces 4 4 4.0 5 5 4.3 4 4 4.3 3 3.5 3.8 5 5 5.0 4 4 3.6 

3. advanced sauces & glazes 4 3 3.4 5 5 3.6 3 3 3.2 3 3.5 3.0 l l 1.0 1 1 1.0 

4. powdered & tinned soups 1 l 1.8 1 1 1.2 l l 1.4 l 1.5 1.8 l l 1.0 5 3 3.2 

5. fresh soups, vegetables & creams 5 5 4.2 5 4 4.0 4 4 4.0 3 3.5 3.8 4 4 4.0 3 4 3_.2 

6. consomme, specialty soups 4 3 3.4 5 -4 3.5 3 3 3.1 2 2 2.0 l l 1.0 l 1 1.8 

7. egg dishes 1 1 1.6 2 2 2.8 2 2 2.6 3 3 2.8 3 3 3.0 5 4 3.6 

8. rice & pasta 1 2 1.8 1 2 2.4 2 3 3.0 3 3 3.1 3 3 3.0 3 3 2.8 

9. ravioli, canneloni & specialty 1 2 1.8 l l 1.8 2 2 2.6 3 3 2.5 3 3 3.0 l l 1.8 

10. frozen fish & seafood 4 4 3.6 2 2 2.4 3 3 3.2 3 3 3.0 4 4 4.0 3 3 3.6 

11. fresh fish & seafood 5 4 3.8 5 5 4.4 5 5 4.3 4 4 3.2 2 2 2.0 l 1 1.2 

12. meat & poultry entrees 2 3 3.2 5 5 4.2 5 4 4.0 5 4.5 4.3 3 3 3.0 3 3 3.0 

13. meat & poultry roasts 5 5 4.4 5 5 4.3 5 4 4.1 5 5 4.7 5 5 5.0 4 4 4.0 

14. grills 5 5 4.6 5 5 4.3 5 5 4.6 5 5 4.8 5 5 5.0 4 4 3.8 

15. offal dishes l l 1.4 5 3 3.4 l 2 2.4 3 3 2.7 4 4 4.0 3 3 3.4 

16. game dishes 1 l 1.4 5 4 3.2 3 3 3.2 1 1 1.3 l 1 1.0 1 1 2.0 

17. frozen & tinned vegetables l 2 2.2 l 1 1.3 2 2 2.3 4 3 2.8 2 2 2.0 3 3 3.0 

w 
co 



4.1.2 Importance of Tasks (Cont'd) a= Mode, b = Median, c = Mean 

lASKS HOTEL RESTAURANT CLUB 

Preparation and use of:- a b C .a b C a b 

18. fresh vegetables 5 5 4 .6 8 5 4.5 5 5 

19. specialty vegetable dishes 2 3 2 .8 5 3 3.3 4 4 

20. simple salads 4 4 J .6 3 3 3.7 4 4 

21. simple hors d'oeuvre & canapes 4 4 3. 2 3 3 2.9 3 3 

22. complex hors d'oeuvre & canapes 4 4 3. 2 3 3 2.8 3 3 

23. simple buffet & smorgasbord 5 4 J . 4 3 3 3.1 5 5 

24. formal buffet, pates, centre pieces 4 4 3. 2 3 3 2.9 5 4 

25. savouries hot & cold 3 3 2.8 3 3 3.2 3 3 

26. bought in sweets hot & cold l 1 2.0 l 1 1.7 3 3 

27. housemade sweets hot & cold 3 3 J . 6 5 4 3.8 3 3 

28. pastries & cakes 5 3 3.2 5 3 3.5 4 4 

29. yeast goods, house bread 1 1 1.4 1 2 2.2 l l 

3D. kosher foods 1 1 1.4 l l 1.2 l 1 

31. special diets l 1 1.4 1 1 1.8 1 1 

32. bistro style meals 1 1 2.2 1 1 2.D 5 5 

33. snack bar & take-away foods 1 1 1.4 l 2 2.3 4 3 

34. bulk cooking, table d'hote service 4 4 4.0 5 5 4.5 4 4 

CAFETERIA 

C a b C 

4.8 5 5 4.7 

4.0 l 2.5 2.7 

3.9 4 4 4.2 

3.4 4 4 3.5 

2.9 l 2.5 2.7 

4.3 4 4 3.2 

3.9: 1 2.5 2.7 

3.1 3 3 3.2 

3.6 3 3 2.7 

3.6 4 4 3.7 

3.6 3 3.5 3.3 

1.6 2 2 1.8 

1.8 1 l l. 7 

1.6 2 2 1. 7 

4.0 4 4 3.2 

3.0 3 3 3.0 

3.6 5 5 4.8 

STAFF CANTEEN 

a b C 

4 4 4.0 

2 2 2.0 

5 5 5.0 

l l LO 

l l 1.0 

3 3 3.0 

1 1 1.0 

l l 1.0 

1 l LO 

4 4 4.0 

4 4 4.0 

3 3 3.0 

1 l 1.0 

1 1 1.0 

1 1 LO 

1 1 l.D 

5 5 5.0 

a 

5 

1 

4 

l 

l 

l 

1 

1 

l 

3 

3 

l 

l 

5 

2 

2 

5 

HOSP IT AL 

b ·:c 

5 4.4 

l L6 

4 4.2 

l L2 

l 1.2 

2 2.0 

l 1.2 

l 2.0 

l 1.2 

3 3.2 

3 3.2 

l 2.D 

l 1.4 

5 5.0 

2 2.0 

2 2.0 

5 4.8 

w 
co 



4.1.2 Importance of Tasks (Cont'd) a= Mode, ·b: .. : Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HOSPITAL 

Preparation and use of:- a b C a b C a b C a b C a b C a b C 

35. a la carte service 5 5 4.6 5 5 4.2 5 5 4.B l 1.5 1.7 3 3 3.0 l l 1.4 
I 

36. plate service 4 4 3.4 3 3 2.9 5 5 4.4 5 4.5 4.0 4 4 4.0 5 5 5.0 

37. silver service 5 5 4.0 l l 1.8 3 3 2.8 l 1.5 2.0 l l 1.0 l l 1.0 

38. gueridon service 4 4 3.6 l 1 1.9 1 1 1.3 l 1 1.2 1 1 1.0 1 1 1.0 

39. table cooking 4 4 3.8 3 3 3.3 1 1 1.8 1 1 1.2 1 1 1.0 1 1 1.0 

40. hot & cold beverages 2 2 2.6 3 3 2.8 3 3 3.6 4 4 3.7 3 3 3.0 5 5 4.0 

41. ethnic foods & other specialties 2 2 1.8 5 3 3.2 2 3 3.0 2 2.5 2.5 l l 1.0 2 2 1.8 

Responsible for:-

42. supervision of preparation & cooking of all types of 
menus 5 5 4.8 5 5 4.8 5 5 4.7 5 5 4.8 5 5 5.0 5 5 5.0 

43. arrangement for service 5 5 4.6 5 5 4.2 5 5 4.3 3 3.5 3.7 4 4 4.0 5 5 4.8 

44. creation of new & special dishes 2 3 3.2 5 5 4.2 4 4 3.B 4 3.5 3.5 4 4 4.0 3 3 3.4 

45. planning menus 4 4 3.6 5 5 4.3 5 5 4.3 5 4.5 4.3 5 5 5.0 5 4 3.8 

46. costing menus & controlling costs 5 5 5.0 5 5 4.0 5 5 4.4 5 5 4.7 3 3 3.0 5 5 4.8 

47. checking level of stock 3 3 3.6 5 4 3.9 5 5 4.4 5 5 4.5 3 3 3.0 5 5 4.6 

48. ordering & storing food 4 4 4.0 5 5 4.0 5 4 4.1 5 4.5 4.2 5 5 5.0 5 5 4.8 

49. selecting & ordering equipment 3 3 2.8 4 3 3.3 3 3 3.4 3 3 3.0 2 2 2.0 5 4 3.6 

50. engaging & discharging personnel 5 5 4.2 3 3 3.2 3 3 3.7 3 3 3.2 5 5 5.0 5 5 4.0 

~ 
0 



4.1.2 Importance of Tasks (Cont'd ) a= Mode, b = Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB 

Responsible for:- a b C a b C a b 

51. training personnel 5 5 4.6 5 4 3.7 5 5 

52. drawi ng up duty rosters 3 3 3.4 4 3 3.2 3 3 

53. observance of hygienic standards 5 5 4.6 5 5 4.2 5 5 

54. observance of safety standards 4 4 4.4 5 5 4.5 5 5 

CAFETERIA 

C a b C 

3.4 4 4 3.7 

3.4 5 4.5 4.2 

4.7 5 5 4.8 

4.7 5 5 4,8 

STAFF CANTEEN 

a b C 

4 4 4.0 

3 3 3.0 

5 5 5.0 

5 5 5.0 

'. HOSPITAL 

a b C 

5 5 4.6 

4 4 4.0 

5 5 5.0 

5 5 4.8 

... 
r-

b 



4.1 CATERING SERVICE PERSONNEL 

4.1. 3 Knowledge of Importance to Employee a= Mode, b = Median, c = Mean 

KNOWLEDGE HOTEL RESTAURAN1 CLUB CAFETERIA STAFF CANTEEN HOSPI1 AL 

a b C a b C a b C a b C a b C a b C 

1. command of written & spoken English 3 3 3.8 3 3 3.4 3 3 3.4 4 4 4.0 3 3 3.0 3 3 3.6 

2. knowledge of business mathematics 2 2 2.4 2 2 2.7 3 3 3.4 2 2.5 2.7 3 3 3.0 2 2 2.6 

3. basic science (biology, chemistry, physics ) 1 1 1.4 2 2 2.0 4 3 2.7 1 1 1.5 3 3 3.0 2 2 1.6 

4. travel & tourism geography 3 3 2.6 2 2 1.7 2 2 2.4 1 l 1. 3 l 1 1.0 l 1 1.4 

5. nutrition 2 2 2.0 3 3 3.0 4 4 3.3 4 4 4.4 4 4 4.0 5 5 4.4 

6. customs & eating habits of people 3 3 3.4 3 3 3.2 4 4 3.8 3 3 3.3 4 4 4.0 2 2 2.4 

7. catering technology - kitchen 3 3 2.6 4 4 3.5 5 4 4.2 3 3 3.7 3 3 3.0 3 4 3.8 

8. knowledge of products used 4 4 4.0 4 4 4.3 5 5 4.6 5 5 4.3 4 4 4.0 5 5 4.6 

9. menu planning 5 5 4.6 3 3 3.8 5 4 4.1 4 4 4.3 5 5 5.0 4 4 3.8 

10. industrial relations 3 3 3.0 3 3 2.5 4 4 3.7 4 3.5 3.5 4 4 4.0 5 4 3.6 

11. industrial law 2 2 2.0 2 2 2.0 3 3 2.6 1 2 2.2 4 4 4.0 l 2 2.6 

12. catering law 2 2 2.2 2 2 2.6 3 3 3.2 1 1.5 2.5 4 4 4.0 3 3 2.8 

13. pure food & health acts 3 3 3.4 3 3 3.5 5 5 4.4 3 3 3.7 4 4 4.0 5 5 4.6 

14. hygiene for food handlers 5 5 4.4 4 4 4.0 5 5 4.6 5 5 4.7 5 5 5.0 5 5 5.0 

15. creative art & design 3 3 3.0 2 3 3.1 3 3 3.4 2 2 2.5 1 l 1.0 3 3 2.4 

16. business practices & procedures 3 3 2.6 2 3 2.9 4 4 4.0 l 2 2.2 l l 1.0 3 3 2.4 

~ 
l'v 



4.1. 3 Knowledge of Importance to Employee (Cont'd) a:: Mode, b = Median, c = Mean 

KNOWLEDGE HOTEL RESTAURANT CLUB 

a b C a b C a b 

17. business letter writing 3 3 2.8 2 2 2.0 3 3 

18. report writing 2 2 2.8 2 2 1.8 2 2 

19. kitchen planning 4 4 3.8 3 3 2.7 3 3 

20. knowledge of dining room service 5 5 4.4 4 4 4.0 5 5 

21. supervision & personnel practices 5 5 4.8 3 3 3.5 5 4 

22. safety & prevention of accidents 4 4 4.4 5 4 3.9 5 5 

23. ability to instruct & train 5 5 4.8 4 4 3.5 4 4 

24. bookkeeping 2 3 2.8 3 3 2.8 3 3 

CAFETERIA 

C a b C 

3.0 1 1.5 1.8 

2.6 1 1.5 2.0 

3.1 4 4 3.7 

4.4 4 4 4.0 

4.1 4 5 4.8 

4.4 5 4.5 4.5 

3.4 5 5 4.7 

3.0 4 3.5 3.0 

STAFF CANTEEN 

a b C 

3 3 3.0 

3 3 3.0 

1 l 1.0 

2 2 2.0 

2 2 2.0 

5 5 5.0 

4 4 4.0 

4 4 4.0 

a 

3 

2 

2 

2 

5 

5 

5 

5 

HOSP IT AL 

b C 

3 2.2 

2 1.8 

2 3.2 

2 2.0 

4 3.8 

5 4.8 

5 4.2 

4 3.6 

~ 
w 



SECTION 4 - TASKS ANALYSIS 

4 .2 FOOD SERVICE PERSONNEL 



SUMMARY or MOOE , MEDIAN AND MEAN BY SECTORS 

4.2 FOOD SERVICE PERSONNEL 

4.2.1 Tasks Frequency of Occurrence a= Mode, b = Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HOSPITAL 

a b C B b C B b C a b C a b C a b C 

1. preparation of work station, lay up 2 2 2.2 2 2 2.5 3 3 3.0 2 2 2.5 1 1 1.0 3 3 2.8 

2. checking, replenishing supplies 2 2 2.0 2 2 2.2 2 2 2.0 2 2.5 2.7 2 2 2.0 3 3 3.0 

3. polishing silver, glasses 2 2 2.2 2 2 2.2 2 3 2.9 2 2 1.8 1 1 1.0 2 2 1.6 

4. preparation of sideboards 2 2 2.0 2 2 2.2 2 2 2.1 2 2 2.2 1 1 1.0 1 1 1.2 

5. folding napkins 2 2 2.2 2 2 2.2 2 2 2.3 2 2 1.8 1 1 l.D 1 1 1.2 

6. re-laying changing tablecloths 2 2 2.2 2 2 2.2 2 2 2.3 1 1.5 1. 7 1 1 1.0 1 l 1.2 

7. preparation of buffet tables 2 2 2.2 1 1 1.5 2 2 1.9 2 2 2.2 1 1 1.0 1 1 1.2 

8. arrangement & service of food on buifets 2 2 2.4 1 1 1.5 2 2 1.8 2 1.5 1. 5 2 2 2.0 1 1 1.4 

9. menu presentation & interpretation cf dishes 2 2 2.2 2 2 2.5 2 3 2.8 2 1.5 1.5 2 2 2.0 1 l 1.8 

10. advising on & selling menu items 2 2 2.4 2 2 2.8 2 2 2.6 2 l. 5 1.5 l 1 1.0 l l 1.2 

11. order taking 2 2 3.0 2 3 3.1 4 4 3.9 l 1 1.2 1 1 1.0 2 2 2.0 

12. taking telephone bookings & orders 2 2 2.0 2 2 2.2 2 2 2.2 1 1 1.4 1 1 1.0 2 2 2.4 

13. sequencing, timing of meal orders with kitchen 2 2 2.6 2 2 2.5 4 3 2.9 2 2 1.7 1 1 1.0 2 2 1.8 

14. plate service, carrying plates 4 4 3.4 4 4 3.4 5 5 4.0 4 4 3.5 l 1 1.0 5 5 4.6 

15. silver service, spoon & fork 3 3 3.0 2 2 2.2 1 2 2.4 2 1.5 1.5 1 1 1.0 1 l 1.0 

16. gueridon service, carving, filleting 2 2 1.8 l l 1.5 l l 1.7 1 l 1.0 l l 1.0 l 1 1.0 

.,::... 

.,::... 



4.2.1 Jasks Frequency of Occurrence (Cont'd) a= Mode, b = Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HOSPITAL 

a b C a b C a b C a b C a b C a b C 

17. lamp cooking, flambe dishes 2 2 2.2 1 1 1. 5 1 l 1. 9 1 l 1.0 l l 1.0 1 l 1.0 

1B. wine & liquor list presentation & interpretation 2 2 2.2 2 2 2.3 4 3 3.1 1 1 1.3 1 l 1.0 1 1 1.0 

19. advising on & selling wines & liquor 2 2 2.6 2 2 2.3 3 3 3.2 1 1 1. 2 l l 1.0 l l 1.0 

20. serving wine, liquor & other drinks 2 3 3.2 2 2 2.8 4 4 3.9 2 2 1.8 1 l 1.0 1 J 1.0 

21. serving wine, etc. ·On formal occasions 2 2 2.0 2 2 2.2 2 2 2.9 l · 1.5 2.0 l l 1.0 1 l 1.2 

22. preparation of coffee, tea & other beverages 2 2 2.2 2 2 2.6 5 4 3.8 2 2 2.8 2 2 1.0 3 3 3.4 

23. serving coffee, tea & other beverages 2 2 2.2 2 2 2.7 5 4 3.9 2 2 2.5 2 2 1.0 2 2 2.6 

24. counter service, controlling portions 2 2 2.0 1 1 1.5 2 2 2.8 2 2 2.7 2 2 2.0 1 2 2.8 

25. room service, serving in bedrooms & suites 2 2 2.6 1 1 1.0 1 1 1.2 l l 1. 3 l l 1.0 5 4.5 3.8 

26. outdoor service, garden, poolside 2 2 1.6 1 1 1.2 1 1 1.0 1 1 1.2 1 1 1.0 1 1 1.2 

27. preparing room for parties, functions 2 3 2.4 2 2 1. 7 3 3 2.6 2 2 1.8 l 1 1.0 1 1 1.2 

28. arranging flowers, fruits, decorations 2 2 2.0 2 2 1.6 2 2 1. 9 2 2 1. 7 l 1 1.0 1 1 ]. 2 

29. receiving, greeting & seating customers 3 3 3.4 2 2 2.4 4 4 3.8 2 2 2.0 ] 1 1.0 1 l 1.8 

30. making out & presenting bill 2 2 2.4 2 2 2.6 5 5 3.8 1 1 1. 2 1 1 1.0 1 1 1.2 

31. receiving, transacting cash, cheques 2 2 2.8 2 2 2.7 5 5 4.2 1 1. 5 1.8 2 2 2.0 1 1 1.4 

32. handling credit cards, travellers' cheques 2 2 2.8 2 2 2.2 2 2 2.1 1 1 1.0 l 1 1.0 l 1 1.0 

33. dealing with customers complaints 2 2 2.2 2 2 l. 9 2 2 2.7 2 2 1.8 2 2 2.0 2 2 2.0 

~ 
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4.2.1 Tasks Frequency of Occurrence (Cont'd) a = Mode, b ~ Median, c = Mean 

TASKS HOTEL 'RESTAURANT CLUB 

a b C a b C a b 

34. farewelling customers 2 2 3.2 2 2 2.3 3 3 

35. clearing tables, sideboards etc . 2 2 2.B 2 2 2.9 5 4 

36. dealing with linen 2 2 2.2 2 2 2.1 3 3 

CAFETERIA 

C a b C 

3.4 2 2 1.8 

4.0 3 2.5 3.0 

3.4 2 2 1.7 

STAFF CANTEEN 

a b C 

1 1 1.0 

2 2 2.0 

1 1 1.0 

a 

1 

2 

1 

HOSPJTAL 

b C 

1 1.0 

2 LB 

1 1.2 

~ 
~ 

I ; 
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4.2 FOOD SERVICE PERSONNEL 

4.2.2 Importance of Tasks a =- Mode, b :: Median, cc Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF' CANTEEN HOSPI1AL 

a b C a b C a b C a b C a 'b C a b C 

l. preparation of work station, lay up 4 4 4.2 4 4 4.0 4 4 4.1 4 3.5 3.5 1 1 1.0 3 3 3.0 

2. checking, replenishing supplies 3 3 3.4 3 3 3.4 4 4 4.0 4 3.5 3.7 3 3 3.0 3 3 3.4 

3. polishing silver, glasses 4 4 4.2 4 4 3.7 3 3 3.6 3 2.5 2.7 1 1 1.0 2 2 2.0 

4. preparation of sideboards 3 3 3.6 4 4 3.7 3 3 3.2 3 3 2.8 1 1 1.0 1 1 1.0 

5. folding napkins 2 3 3.2 3 3 3.3 3 3 3.4 3 3 2.3 1 1 1.0 1 1 1.2 

6. re-laying changing tablecloths 4 4 3.6 4 4 3.5 5 4 4.2 3 2.5 2.5 1 1 1.0 1 1 1.4 

7. preparation of buffet tables 5 4 3.8 1 2 2.2 3 3 3.4 3 3 3.5 3 3 3.0 1 1 1.4 

8. arrangement & service of food on buffets 4 4 4.0 l 2 2.2 4 4 3.9 4 4 3.8 3 3 3.0 2 3 2.2 

9. menu presentation & interpretation of dishes 5 5 4.2 3 4 3.9 5 5 4.6 3 2.5 2.3 2 2 2.0 3 3 2.6 

10. advising on & selling menu items 5 5 4.6 5 5 4.4 5 5 4.7 3 3 2.7 1 1 1.0 1 l 1.4 

11. order taking 5 5 4.4 5 4 3.9 5 5 4.3 3 2.5 2.7 1 1 1.0 3 3 2.2 

12. taking telephone bookings & orders 4 4 3.8 4 3 3.1 4 3 3.2 3 3 2.7 1 1 1.0 3 3 2.2 

13. sequencing, timing of meal orders with kitchen 4 4 3.6 5 5 4.1 4 4 3.9 3 3 2.8 1 1 1.0 1 l 1.8 

14. plate service, carrying plates 4 4 3.8 4 4 3.7 4 4 3.8 4 4 4.0 1 1 1.0 l l 4.4 

15. silver service, spoon & fork 5 5 4,2 4 4 3.0 4 4 3.1 l 2 2.3 1 l 1.0 1 l 1.0 

16. gueridon service, carving, filleting 5 5 4.0 l l LB l 2 2.2 l 1.5 1. 7 1 l 1.0 l l 1.0 

17. lamp cooking, flambe dishes 5 5 4.2 l 1 1.8 l 1 1.8 1 1.5 1.5 1 1 1.0 l 1 1.0 

.;:. 
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4.2.2 Importance of Tasks (Cont'd) a = Mode, b = Median, c = Mean 

TASKS HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HDS?IT AL 

e b C a b C a b C a b C a b C a b C 

18. wine & liquor list presentation & interpretation 4 4 4.0 4 4 3.8 4 4 3.8 l 1.5 2.0 l l 1.0 l l 1.0 

19. advising on & selling wines & liquor 5 5 4.6 5 4 3.7 4 4 3.8 3 3 2.5 l l LC l l 1.0 

20. serving wine, liquor & other drinks 5 5 4.6 4 4 4.1 3 4 3.8 3 3 3.0 1 1 1.0 1 1 1.0 

21. serving wine, etc. on formal occasions 5 5 4.0 3 3 3.2 3 3 3.6 3 3 3.3 l 1 1.0 l 1 1.2 

22. preparation of coffee, tea & other beverages 3 3 3.2 3 3 3.4 4 4 3.9 4 " 4.3 2 2 2.0 4 4 4.2 

23. serving coffee, tea & other beverages 4 4 4.0 3 4 3.7 4 4 3.9 3 3.5 3.7 2 2 2.0 4 " 4.0 

24. counter service, controlling portions 4 4 3.6 1 1 1.9 " 4 3.9 5 5 4.3 2 2 2.0 3 3 3.0 

25. room service, serving in bedrooms & suites 4 4 3.6 1 1 1.5 l l 1.6 1 1 1.3 1 1 1.0 5 4 3.8 

26. outdoor service, garden, poolside 4 4 3.B 1 1 1.4 1 l 1.4 1 1 1.3 1 l 1.0 l 1 1.0 

27. preparing room for parties, functions 4 4 3.8 1 3 2.8 4 4 3.9 5 5 4.0 1 l l.D l l 1.0 

2B. arranging flowers, fruits, decorations 5 4 3.6 2 2 2.7 3 3 3.3 4 3.5 3.5 1 l 1.0 1 1 1.4 

29. receiving, greeting & seating customers 5 5 4.8 5 4 3.9 5 5 4.6 4 4 3.8 l l 1.0 l l 1.8 

30. making out & presenting bill 4 4 4.0 4 4 3.7 5 5 4.2 3 2.5 2.5 1 1 1.0 1 l 1.4 

31. receiving, transacting cash, cheques 4 4 4.0 4 4 3.9 5 5 £1.4 5 3.5 3.3 2 2 2.0 1 1 1.6 

32. handling credit cards, travellers' cheques 4 " 4.0 4 4 3.5 3 3 3.4 2 1.5 1.5 l 1 1.0 l l 1.0 

33. dealing with customers complaints 5 5 4.8 5 5 4.3 5 5 4.4 3 3 3.0 2 2 2.0 3 3 3.6 

34. farewelling customers 5 5 4.6 5 5 3.9 5 5 4.1 3 3 3.0 1 l 1.0 1 1 1.0 

35. clearing tables, sideboards etc . " 3 3.2 3 3 3.5 4 4 3.8 3 3 3.2 2 2 2.0 1 1 2.2 

36. dealing with linen 3 3 2.8 3 3 3.2 3 3 3.1 3 3 2.5 1 1 1.0 1 1 1.8 
.... 
Ct) 



4.2 FOOD SERVICE PERSONNEL 

4.2.3 Knowledge of Importance to Employee a: Mode, b: Median, c = Mean 

KNOWLEDGE HOTEL RESTAURANT CLUB CAFETERIA STAFF CANTEEN HOSPITAL 

a b C a b C a b C a b C a b C a b C 

l. command of written & spoken English 5 5 4.4 4 4 4.2 4 4 4.0 4 4 4.2 3 3 3.0 3 3 3.2 

2. knowledge of business mathematics 2 2 2.2 3 3 3.1 3 3 3.2 3 3 2.7 3 3 3.0 2 2 1.8 

3. basic science (biology, chemistry, physics) l l 1.4 2 2 2.1 3 3 2.3 2 2 1.7 3 3 3.0 1 l 1.4 

4. nutrition l l 1.6 2 3 3.0 2 3 2.9 2 2.5 2.7 4 4 4.0 5 5 4.6 

5. travel & tourism geography 3 3 2.8 2 2 2.7 3 2 2.2 2 2 1.8 1 1 1.0 I l 1.2 

6. customs & eating habits of people 3 3 3.4 3 4 3.6 4 4 3.6 3 3 3.0 5 5 5.0 3 3 2.2 

7. local knowledge 4 4 3.8 5 4 3.6 3 3 3.7 3 3 3.2 3 3 3.0 l 1 1.6 

8. knowledge of products used & sold 4 4 4.4 5 5 4.2 5 4 3.9 4 4 4.0 5 5 5.0 4 3 3.8 

9. restaurant trades technology 3 3 2.6 3 3 3.1 3 3 3.7 4 4 3.5 5 5 5.0 3 3 3.0 

10. menu knowledge & food merchandising 5 3 3.8 4 4 4.1 5 5 4.1 4 4 4.0 4 4 4.0 3 3 3.4 

11. knowledge of food preparation & cooking 4 4 4.2 3 4 3.9 4 4 3.9 4 4 3.7 5 5 5.0 5 5 4.4 

12. types of restaurants & premises 3 3 3.0 3 3 3.1 3 3 3.0 3 3 3.0 2 2 2.0 2 2 2.0 

13. knowledge of legal responsibilities 2 2 2.8 3 3 3.0 3 3 3.1 3 2.5 3.0 3 3 3.0 2 3 2.2 

14. licensing & liquor laws 2 2 3.0 3 3 3.0 3 3 3.4 3 3 3.0 3 3 3.0 l 1 l. 6 

15. industrial relations - staff 4 4 3.2 3 3 2.7 5 4 3.9 4 4 4.0 5 5 5.0 5 3 3.2 

16. industrial law 3 3 2.8 2 2 2.2 3 3 3.0 3 3 3.2 5 5 5.0 2 3 2.6 

.... 
C& 



4.2.3 Knowledge of Importance to Employee (Cont'd) a= Mode, b :: Median, c = Mean 

KNOWLEDGE HOTEL RESTAURANT CLUB 

a b C a b C a b 

17. hygiene for food handlers ; 3 3.8 4 4 4.0 5 5 

18. pure food & health acts 5 4 3.4 3 3 2.6 5 5 

19. supervision & personnel practices 5 5 4.2 3 3 3.0 4 4 

20. safety & prevention of accidents 5 5 4.8 3 4 3.9 5 5 

21. ability to instruct & train workers 5 5 4.8 3 3 3.5 5 4 

22. customer relation 5 5 5.0 5 5 4.6 5 5 

23. restaurant promotion & marketing 4 4 4.0 5 4 4.2 5 5 

24. planning of restaurant services 5 4 4.2 3 3 3.7 3 3 

25. capacity to handle cash 4 4 4.2 4 4 3.9 4 4 

26. capacity to handle cheques, credit cards 5 5 4.4 4 4 4.2 4 4 

27. capacity to handle travellers cheques, foreign currency 4 4 4.0 2 3 3.2 3 3 

28. business practices & procedures 3 4 3.4 3 3 3.1 3 4 

29. business letter writing 2 2 2.8 1 2 1.8 4 3 

30. report writing 1 2 2.4 1 2 1.9 3 3 

31. bookkeeping 2 2 2.6 1 2 2.2 3 3 

32. knowledge of stock systems such as kalamazoo, 
shanno-leaf etc. 2 2 3.2 1 2 2.2 5 3 

CAFETERIA 

C a b C 

4.6 5 5 4.8 

4.6 5 4.5 4.2 

4.0 5 5 4.8 

4.7 5 5 4.7 

4.2 5 5 4.7 

4.7 5 4.5 4.3 

4.1 3 3 3.0 

3.7 4 4 3.5 

3.i 5 4.5 4.2 

4.0 2 2.5 2.5 

3.3 1 1.5 2.0 

3.8 3 3 2.8 

3.0 2 2.5 2.3 

3.1 3 3 2.7 

3.6 2 2.5 2.5 

3.3 1 2 2.3 

STAFF CANTEEN 

8 b C 

5 5 5.0 

5 5 5.0 

5 5 5.0 

5 5 5.0 

5 5 5.0 

5 5 5.0 

3 3 3.0 

3 3 3.0 

5 5 5.0 

5 5 5.0 

1 1 1.0 

3 3 3.0 

3 3 3.0 

3 3 3.0 

5 5 5.0 

5 5 5.0 

a 

5 

5 

5 

5 

5 

5 

1 

1 

2 

1 

1 

3 

3 

l 

3 

3 

HOSPITAL 

b C 

5 5.0 

5 4.4 

5 4.2 

5 4.4 

5 4.4 

5 4.2 

1 1.2 

l 1. 6 

3 2.6 

1 1.2 

1 1.0 

3 2.2 

3 2.2 

2 2.2 

3 2.8 

3 3.4 

c.n 
C, 



SECTION 4 - TASKS ANALYSIS 

4.3 LIQUOR SERVICE PERSONNEL 



SUMMAR Y OF MODE , MED T,;t\ AND MEAN BY SEClORS 
4,3 LIQUOR SERVICE PERSONNEL 

4.3.l Tas~s Freq~ency of Occurre~ce a= Mode, I:,= Medi an, c ::- Mean 

-:-ASKS hf;T E!... RE ST P.URANT CLU3 Cl\•ETERIP, 

a b C a t, 0 a b C a b t 

1. settin;i up bar 2 .. 2.2 2 2 2.:, 2 2 2.6 2 2 £.4 

2. preparing counter displey~ 2 1.8 2 z , < 2 2 ' - 2 2.2 ~-✓ -• I -
3. taking orders 4 ; 3 . 6 2 2 2.5 5 4 3.9 5 5 4.2 

4. serving draught or bot tled bee: 3 :, 3.2 3 3 L. I 4 4 3.9 !. '" LL.0 

5. serving rang~ cf standard drinks 3 ✓ 3.4 3 ; 3.l 4 4 3.6 4 4 4.0 

6. mixing & serl i ng sim~le dri~ks ;,, :, . □ 
., 3 3.1 2 3 3.2 ., ., 3 . .!> ✓ ✓ -' 

7. mixing b servi ng cocktails 3 > 3.C 2 2 2.6 2 2 ::.1 1 1 1. 6 

8. using cash re£ister, collecting cas~ s 4 3.6 5 ) 3.6 5 5 '-t • .:+ 5 5 <.j, 2 

9. handling cre~it cards, tra~ellezs cheqwP~ 3 2 2.6 2 2 2.5 1 1 }. 6 l J 1. 0 

10. selling cigarettes, ~uts etc. J 1 1.4 2 2 '> r 
'-•• l 1 } " • ✓ i. 2 2.6 

ll. ~ashing glasses, usin~ ~ashing machine 2 2 -: , c; 2 } 3.0 3 ., r. 3.4 4 4 3.6 ··- ✓- ✓ 

12. keeping bar & equipment clea~ J 3 3.2 2 3 3.6 2 2 2.6 3 3 3.4 

13. c~JJecting usec ~lasses - 2 2.6 2 2 ~-7 2 3 ,.8 2 2 3.0 

14. serving drinks at tabl~ 2 ,: 2. 4 3 3 2.8 l l 1.9 1 l l. 2 

l.~. ser~ing counter meals l } 1.2 ] -'- l.7 1 l l.l J 1 1.0 

16. selling good• in bottleshop l l 1. 8 1 l l .4 ] l ]. 3 1 l 1. 8 

-~ '-'" i -



4.3.l lasks FrEquenc) of Occurr ence (Cont' d) o = Mode! b : Median , c = Mea:, 

TASf:5 HOTEL RE STAURI\NT c:._us CAFET[R J I\ 

c b C a b C & b C a b C 

17 . arranging goods display ir. bottleshop l 1. 4 ) l 1.4 l 1 l.3 l l 1.8 

18. setting up & temporar y bar 2 2 2. 2 l 
, 

1. 7 2 l.5 l. 5 2 3 l. 8 .L 

15. taoping a i<eg 2 2 ' ' l ' 1.5 2 :z 2.4 2 i. 2.2 ..... .L 

20. changing ke.gs 2 2 2. "- 1 l l.5 2 2 2,4 2 :z 2.2 

21. setting up a multiple hook up s yste~ 2 2 2.2 l 1 1.3 2 ,, 1. 9 2 2 2.2 L 

22. connecting. disconnecting gas cylinders 2 2 2.4 l 1 1.5 2 2 2.3 2 :;: 2.2 

2:. adjusting gas pressures tc cc:rect levels 2 2 ~ ., 
,1... ~ l l l. 5 2 2 2.0 2 2 2..2 

... , adjusting temperature leuels 2 ... 2. 4 1 l ' < 2 2 2.0 1 l 2.0 L-< • .. .l • ., 

2~. cleaning of beer reticulation system ~ 2 2. 4 l l 1.5 2 2 2.l 2 2 2.2 .. 
26. cl osing down bar 2' 2 2.S 2 2 2.C 2 2 2.6 2 2 2.8 

L,. ordering & restocking of supplies 2 2 :...i.. 2 2 2.2 ~ 2 2.7 2 2 2.6 

2E. keeping stock~ sales register s 2 2 2. 8 2 2 2.3 2 2 2.7 2 2 2.2 

29. recei , in9 goods, r eturning empties 2 - 2.6 2 2 2.0 2 2 2.7 2 2 2.2 

30. costing & control l ing costs 2 2 3.D l 2 2.u 2 2 2.5 2 2 2.2 

31 . selecting b ordering equipment 2 2 2.0 1 ~ 1.5 2 2 2. :J 2 2 2.2 

32. engagJng & discharging personnel 2 i.5 l 1 i.~ 2 2 2.1 2 2 2.2 

33. training personnel ., 2 2. 0 2 2 1.5 2 2 1.9 2 2 2.2 L 

3-:.. dradng up of dut) roster:o :?. 2 L .. L i l 1.5 2 2 2.1 2 2 :Z.2 

t,., 

"' 



4.3.1 Tasks Frequenc) cf Occur rence (Cont' d) a= Mode . t = Meaian . c. = Mea"l 

T t..SV. S HOTEL RE STAURI\NT 

a :: C & b C 

35. supercis ing liquor sFr vices a , 2.2 l 2 2 ... 

36. issubg .::a~h :lcat & kEJ'S 2' ~ 2. 0 2 2 2 .C: 

37. reconci l ing stock with sales & cash 2 L z. o 2 2 2.5 

38. dealing with customer complaints 2 2 £.2 2 2 2.2 

39. promoti ng sales 2 2 ~ ,, 
L,~ 2 2 2.9 

C'. Ud 

a b C 

2 :1 2.9 

2 2 2.3 

2 2 2.6 

2 2 1.8 

2 2 2.3 

C, 

~ 

2 

2 

2 

1 

CMTTE"'iA 

b C 

2 ~ ? 
L.-

2 2.2 

2 Z.4 

2 2.0 

l i.6 

~"i 
c...;.· 



4.3 LIQUOR SE RV ICE PERS~NNEL 

4.3. ,_ Importance or Tasks & = ~1ode , b = Medi an. c = Mean 

T ~.5'1.S HOTEL RESTAURANT CLUB etn:TER IA 
a b C a b C El b C a b C 

1. setting up bar " " 4 . 0 3 } 3. 6 
=-· " '-. : ➔ 4 " . ✓ oO 

2. preparing cour.ter displa~s ,: 2 2.8 2 ,: 2.2 - 2 ..:. .e 3 3 3.[: 

3. tald ng crders 5 5 !. . t 4 4 .::..o 5 " 4.2 ~ 5 4.4 

4. ser~ing draught or battled bee~ 4 4 3. 6 3 3 2.9 5 5 4. 1 5 5 4,4 

5. sen ing range of standard dciriks 4 4 4 . 0 4 4 ;. I 3 " 3. 9 5 5 4.2 

6. mixing & se1·~ing simpl~ drinks i, 4 4. 0 4 4 4.'.l 3 ; 3.! 5 4 4.2 

7. reix1ng & ser~ing cocktails 4 4 3.8 4 4 3./ 3 3 2. 8 2 2 2.r: 

8. using cesh register, collec~ing cash s 5 4.E 5 5 4.5 C 5 4 . 8 5 C 4 . 4 J 

9. haridling c!'edi t cards, t:-a \.·ell e re cheques 4 4 3.- 4 i. li. C l ~ 2.l l l l , -... 
10. selling clgorettes. nu~s etr. J l 2.[, 2 2 2. 5 2 2 1.t 2 2 2 . 0 

11. washing glaE;ses, using washing ma.:~;~ne 3 /J 3.~ 4 '" 3. 7 4 !j 3.t. 5 5 4.2 

12. keeping bar & equipment clea~ :- 5 4.8 5 5 4 .3 5 5 i; c; 5 5 1.,.6 

13. collecting used glasses 3 3 3 .. tJ ' 4 3.2 3 3 7 7 '.:. ~ 4.2 ~ ✓,., 

] !; • serving drinks at table 3 3 3. 2 5 4 .:i.C 3 3 2.6 I 2 Z.2 

lS . servirrg cour,ter meals l J :. o 1 1 l.5 1 ) l.L. 1 l LO 

16. selling goods iG bot tleshop ) ] l. 4 l 1 },3 1 2 1.6 3 3 3.0 

C..i 
~ 



l!.3. 2 Importance of lasks (Cont 'd J o = Med:, :: :: Medi an, c :: Mean 

TASKS 1-!0TEL RES TAURANT CLUE CAFE TERIA 

II I:) C II b C 8 b C a b C 

17. arranging goods d1splai i~ bottlEs~op l l l. Ll 1 1 2..3 l l 1 . 4 1 ' l.6 .. 
18. setting up a tempGrary bar 3 3 2. 1! l l 1. 5 2 2 ~ " L,~ l 3 z.e 

19. tapping a keg 2 2 2.6 } l l.6 5 4 3.8 3 3 3.0 

20. chariging kegs z 2 2.6 - l l. 5 5 b. 3.8 3 3 3. 0 

21. setting up a mt.:ltiple hook up s ystem 2 2 : .f. l l l. 3 5 4 3. e ' 3 3.0 ., 

22. connecting, disconnecting gas cylinder~ 2 2 2. 4 1 l 1. 6 5 5 4.1 3 3 3.0 

23. adjusting gas pressures tG correct ievel s 2 2 2.~ , l 1.e 5 5 4.3 3 3 3.G .I. 

24 . adjusting temperature levels ? 2 L. 6 2 l. 5 ;, :; lJ . 3 l 3 2.8 

25. cleaning of beer reticu~ation s ystem 5 5 3.t l J l. e '., 5 ?.O 3 3 3.0 

26. closing down bar 4 !; :.:.;: 3 3 3.0 5 ;; Li. 3 4 4 4.i:. 

27. ordering & restocking cf supplies 4 ' ~ - 5 . .,- ,L 4 3~6 5 4 £,. J 4 lJ 3.6 

28. kee~ing stock & sales registers 5 5 !. .4 4 3.7 4 £; ~.o 4 4 4.0 

29. recei dng goods, returr,ing e:::pt ies 3 4 3.1, 4 3 3.2 4 4 l;.0 4 4 3.8 

30. costing & controlling costs 5 5 £1 .4 5 4 3.7 5 5 4.5 5 4 3.6 

31. selecting & ordering equipment 3 3 3.2 1 l 2.3 3 4 3.9 l 3 2.4 

32. engaging & discharging person~el 5 4 3.6 l l :.2 4 3.5 3.8 3 3 3.2 

33. training personnel 5 5 .::..2 l } 2.3 4 4 4.2 ~ 4 3.6 

C.,'1 
c;, 



4.3.2 Importance of 1asks (Cont'd ) a: Mede. t, = Median, 

TASKS HOTEL 

& b C 

34. drawing up of d~ty rostere !. 4 3. 4 

35. super~ising liquc~ services 4 4 3 !< 

36. issuing cash float & keys 4 4 3 • .;J 

3i. reconciling stoc~ with sales & cash 5 5 4.2 

38. dealing with customer complaints ; 5 4.4 

39. promoting sales ~ 5 4.8 

c = Mea:-: 

RE.S-:-AURANT 

a I:: C 6 

l l 2.2 

4 4 7 - 5 

l - 2 . 5 4 

l ~ :.s 5 

4 3 3.6 5 

5 5 :....:.... 5 

CLUB 

b C a 

4 4.2 2 

5 4 . 4 5 

4 :.9 4 

5 I.. 7 5 

~ 4.S 4 

~ 4.6 2 

CAf"TTERlA 

b C 

3 2.6 

5 4.4 

4 3. 4 

5 4.4 

4 4.0 

3 2.6 

C..,i 
c . 



,._ ' 

4.3 LIQUOR SER~ICE PERSONNEL 

4.3.3 Kno,•iledge of Importance to Employee & = Mode. b = Median, c : Mear, 

KNO~JLEDGE HOTEL Rr,- ,;, uRANT CLUB (C.FT'TRIA 

a b C 8 b C B b C B b C 

1. command of written & spoken English 5 5 4 .2 4 l. 4.C 4 4 3.3 5 ; 4.6 

2. knowledgt of business mathematics 2 2. 2.E 3 3 3.2 3 3 3.4 2 2 2.4 

3. basic science (biology, c~emislry, p~ysics } l 1 l. !:1 2 2 2.3 2 2 1.8 2 2 1.8 

4. nutrition ~ 1 } .6 3 2 2.5 2 2 1.8 2 :? 1.8 

5. travel & tourisrr geog,:aphy 3 3 3.4 3 3 2.6 3 3 2.3 2 2 2. 0 

6. customs b social habits cf people 3 3 3.8 4 l, 4 .iJ 4 3.7 '3 3 2.8 

i. iocal knowledgE> 5. 5 4.6 4 4 4.G 4 4 ' ~ , • L .:. 4 3.4 

6. knov,ledge of products used & sold 5 5 4.6 ~ ; ~.; 4 4 4.3 5 5 4.2 

9. liquor trades technolog y l 2 2.6 3 3 2.~ 4 4 3.9 3 3 3.6 

10, trade ter~inology 5 5 3.8 4 4 3.2 : 4 3.7 5 4 3.8 

11. types of ba:s & premises 2 2 2. 6 3 3 3.0 3 4 3.i 4 3 3.4 

12. kno~ledge of legal responsibilities 2 2 2.6 3 3 3.2 5 I. 4.0 5 4 3.4 

13, licensiny & liquor laws s 3 3.2 3 3 ., ' 5 5 4 ? 5 5 3.8 ✓- ➔ . ~ 
14. industr1al relations - staff 3 3 3.2 ., ., 3.0 4 3.5 4 4 4.2 ., ., 

1.5. industrial la~·,i 1 1 2.2 2 2 2.6 3 3 3.0 3 2 3.0 

C.,,"1 

' 



4.3.3 V.nowl ed~= of Importance tc [r;;ploree (Cont'd ) a= Mode. 

KNOL,LEDGE 

J6. hygiene fer food handler~ 

17. pure food & health acts 

18. business practices & procedures 

19. business letter ~rit1ng 

20. sales promotion & marketing 

21. customer relations 

22. knoKledge cf liquor trade organi sation 

23. supervision & personnel practices 

24. safety & prevention cf accidents 

25. ability lo instru~t & train workers 

26. planning of liquor ser,ices 

27. capacity to handle cas~ 

28. capacity to handle cheques, cred1t cards 

29. capacit} to handle travellers cheques, foreign currenc) 

30. report writing 

31. bookkeeping 

32. knoviledge of stock system5 suc'1 as kalarna.:oo, shar,nc-leaf e'.:c. 

t: = Mediar-. c = Mean 

HOTEL 

B b C 

2 2 3. 0 

1 2 2. 8 

1 

.5 

3, 

3 

; 

2 2. 2 

l 2 .2 

2 2.8 

5 4 .8 

3 2.8 

3 3. 0 

: 4,4 

3 ;: 2. 8 

3 Z 3. 0 

5 5 5. 0 

4 4. 4 

t, 4 4. 4 

l 1 2.:i. 

2 2 2 ~ !: 

2 2 ;.. 2 

RESTAUR,,NT 

a b [" 

4 3. 3 

i! 3 3.~ 

3 3 2 .7 

2 

4 

5 

7 

; 

4 

2 

4 

5 

3 

3 

4 

:.:.o 

3.5 

!.. 3 

2.6 

2.9 

3.5 

3 3 3.3 

4 4 3.5 

5 5 ~.5 

5 4 4. 2 

4 4 3. 6 

2 2 l. 8 

1 3 2. 7 

l 3 :2.4 

C~UB 

a b C 

5 S !4.6 

5 4 3. 9 

4 4 3.5 

2 

5 

5 

7 .,, 

5 

;, 

3 

4 

5 

3 

4 

5 

2.2 

3.4 

4.9 

2.9 

3.4 

4.6 

3 4 3.8 

; 3 3 ~ 6 

; 5 4.6 

4 4 3.9 

2 2 2.3 

3 3 2.4 

3 3 2.6 

5 3 3. 2 

CAFE TEP.IA 

a b C 

5 5 4.6 

4 4 4.0 

2 2 2.4 

2 

2 

5 

3 

4 

5 

2 

2 

5 

3 

4 

5 

4 4 

2.2 

2.4 

4.8 

3.0 

3.2 

4.6 

3.6 

3 3 3.0 

5 S 4.8 

5 3 3. 2 

l. 6 

1 1 1.6 

2 2 2 .0 

1 2 2. 4 

c., 
<:L 

., 



APPENDIX A 3 

CATERING , DINING ROOM AND LIQUOR 

SERVICES PERSONNEL 

EMPLOYMENT SURVEY IN THE HOTEL , CATERING 

AND ASSOCIATED INDUSTRIES AND INSTITUTIONS 

. ; 

THE ESTABLISHMENTS SURVEYED 

59 



THE ESTABLISHMENTS SURVEYED 
60 

1. Calvary Hospital 

3. Queanbeyan District Hospital 

5. Woden Valley Hospital 

7. Burns Club 

9. Canberra Southern Cross Club 

11. Canberra Yacht Club 

13. Daramalan Rugby & Social Club 

15. Federal Golf Club 

17. Hellenic Club of Canberra 

19. Olympic Soccer Club 

21. Queanbeyan Golf Club 

23. Queanbeyan RSL Club 

25. The Canberra Club 

27. Western District Rugby Union 
Club 

29. Yowani Country Club 

31. Zanzibar Disco 

33. Burgman College 

35. Bruce Hall 

37. University House 

39. Ursula College 

41. Brassey House 

43. Havelock House 

45. Parliamentary Refreshment Rooms 

47. Bacchus Tavern 

49. Charcoal Restaurant 

2. John James Memorial Hospital 

4. Royal Canberra Hospital 

6. Ainslie Football & Social Club 

B. Canberra RSL Memorial Club 

10. Canberra Workers' Club 

12. Commonwealth Club 

14. Eastern Suburbs Rugby Union 

16. German Club Harmonie 

18. Marco Polo Social & Sporting 
Club 

20. Queanbeyan Bowling Club 

22. Queanbeyan Leagues Club 

24. Royal Canberra Golf Club 

26. The National Press Club 

28. Woden Valley RSL Club 

30. Copacabana Disco 

32. Zeus Discotheques 

34. Burton and Garran Halls 

36. C.C.A.E. Union 

38. University Union 

40. Barton House 

42. Gowrie Hostel 

44. Macquarie Private Hotel 

46. Orroral Valley Tracking 
Station 

48. Bogarts Tavern 

50. Charlie's Restaurant 



51. Continental Restaurant 

53. Hotel Civic 

55. Maggie's Restaurant 

57. Mario's Restaurant 

59. Noah's Original Restaurant 

61. Private Bin Bistro 

63. Roxy Bistrotheque 

65. Willards Restaurant 

67. Woodstock Steak & Pizza House 

69. Alouette Restaurant 

71. Canberra Rex Hotel 

73. Hotel Motel Dickson 

75. Old Canberra Inn Restaurant 

77. Bohemian Restaurant 

79. Captain James Cook Hotel 

81. Embassy Motel 

83. Banjo Paterson's Motor Inn 

85. Motel 11 711 

87. Mogambo Restaurant 

89. Nineteenth Hole Restaurant 

91. Patrick's Restaurant 

93. Truffles Restaurant 

95. The Village Chef Restaurant 

97. Chez Paul 

99. Heritage Restaurant 

101. Lenaka's Restaurant 

103. Cooleman Inn 

52. Esquire Restaurant 

54. Le Rustique Restaurant 

56. Manny's Tavern 

61 

58. Noah's Lakeside International 

60. Petra's Tavern 

62. Red Door Restaurant 

64. The Tower Restaurant 

66. AJ's Restaurant 

68. Terrace Restaurant & Bar 

70. Barton Motor Inn 

72. Hotel Ainslie 

74. Manuka Motor Inn 

76. Park Royal Motor Inn 

78. Boot & Flogger, The 

80. EJ's Restaurant & Bar 

82. Hotel Kingston 

84. Forrest Lodge Motor Inn 

86. Hotel Wellington 

88. Lobby Restaurant, The 

90. Paco's Carousel Spanish 
Restaurant 

92. Nob's Restaurant 

94. Warren's of Manuka 

96. Ambassador Hotel Motel 

98. Statesman Hotel Motel 

100. Moulin Rouge Restaurant 
Francais 

102. Pipi's Seafood Restaurant 

104. Matilda's Tavern 



105. The Raven Inn Restaurant 

107. Belconnen Way Hotel Bistro 

109. Bell Vee Restaurant 

111. Bunratty Castle Hotel Motel 

113. Charnwood Family Tavern 

115. Lido Restaurant 

117. Ulysses Restaurant 

119. Top Paddock Restaurant 

121. Buffalo Bistro 

123. George Harcourt Inn 

125. ACT Catering Services 

127. Catering Services Canberra 

129. Maxwells Catering Service 

62 
106. Belconnen Golf Centre Bistro 

108. Bellows Restaurant, The 

110. Blind Beggar Inn 

112. Capt'n Gregg's Tavern & 
Seafood Restaurant 

114. The Fishing Village 

116. Monet's 

118. Zorba's Lakeview Tavern 

120. Hotel Queanbeyan 

122. Le Flair Restaurant 

124. The Canberra International 
Motor Inn 

126. Ascot Catering Services 

128. Elite Catering 
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