
Kitchen Management
BY

Introduction to Foodservice
Customer Service
History and Growth of the Hospitality
& Tourism Industry
Professional Ethics
Menu Planning Factors 
Professional Organizations &
Associations
Career Opportunities
Industry Trends
Individual Growth Through Lifelong
Learning

INTRO TO FOOD SERVICE
Communication Skills &
Interpersonal Relationships 
Management Versus Leadership
Styles
Supervisor’s Role
Job Description
Motivational Techniques
Conflict Resolution
Stress: Signs, Symptoms &
Prevention Time Management
Sexual Harassment, Discrimination,
Anger and Unemployment
Mission & Vision Statements 
Hiring, Training, Disciplining & Firing

SUPERVISORY MANAGEMENT

Styles of Table Service
Communication
Dining Service Personnel
Responsibilities
Front & Back Server Duties
Sales Techniques
Difficult Guest Situations
Dining Room Training
Technology & Point of Sales System

DINING ROOM SERVICE
Ordering, Receiving & Issuing
Purchasing Methods
Dry, Refrigerated & Frozen
Ingredients 
Market Fluctuation, Seasonality &
Menu Prices Food Specifications &
Ordering
HACCP procedures
Receiving & Storing 
Inspecting & Grading Product 
Receiving Non-Food Items
Food Requisitions 
Food Handling Procedures
Par Systems & Storage
Technology 
Inventory Control 

PURCHASING AND RECEIVING



Contact sales@rouxbe.com for more information

Culinary Math
Scaling, Measuring, & Weighing
Standardized Recipes
Recipe Conversions
Recipe Costing & Menu Price
Calculating Food Cost
Baker’s Percentage 
Butcher Yield Percentage
Beverage Costs & Percentages
Labor Costs 
Controllable & Variable Expenses
Profit & Loss Statement 
Annual Budgets 
Technologies for Costing
Marketing & Profitability 
Food Entrepreneurship

FOOD COST ACCOUNTING
Menu Layout & Design
Menu Types
Seasonal Menus
Truth-In-Menu Guidelines 
Nutrition & Labeling Laws
Menu Effect on Food, Labor
Cost & Equipment Menu Prices
Menu-Planning Resources
Profit Factors 
Menu Layout & Variations 

MENU PLANNING

Kitchen Safety & Knife Care
Measuring Ingredients 
Food Quality & Safety
Cooking Principles
Cooking Methods 
Recipe Conversions
Phenomenon of Taste 
Flavor Development
Mother Sauces & Derivatives
Kitchen Brigade 
Food Requisitions 

FOOD PREPARATION I

Modern Cooking Techniques
Modern & Classic Sauces 
Trends Versus Fads
Master Production Schedule
Contribution of Chefs in
History Classical Stocks, Soups,
And Sauces Evaluate Stocks,
Soups, & Sauces Classical
Cooking Methods 
Moist Heat Methods
Dry Heat Methods 
Combination Cooking Methods
Breakfast Cookery
Sustainability 

FOOD PREPARATION I I

Local, State and Federal Laws 
Production Process for Distillation
and Fermentation
Wines Varietals, Regions and
Production Process
Beverages and Food in Reference to
Menu Planning
Presentation and Service of
Alcoholic, Non- alcoholic and
Beverages, including Coffee and Tea
Bar Equipment and Glassware
Opening and Closing Procedures
Fundamentals of responsible
alcohol service; identify the levels
and signs of intoxication
and methods to control excessive
consumption by guests

BEVERAGE MANAGEMENT
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