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MODULE 1 Types of RestaurantsPart | Types of Restaurants According to Food-stylePart Il Types of Restaurants
According to Service-stylePart 111 Westem-style Restaurants and Chinese RestaurantsPart 1V Listen[d Listen[]
and ListenMODULE 2 Food Service StaffingPart | The Basic Personnel Structure of a RestaurantPart I
Organization of the Service Staff and Their WorkPart 111 Guidelines for Service StaffPart IV Listen] Listend and
ListenMODULE 3 ReservationPart | Some Essentials of Reservation ArrangementPart |1 Guidelines for Taking
ReservationsPart m cases of Taking ReservationsPart IV Listend Listen[d and ListenMODULE 4 Setting
TablePart | Setting Tables ProperlyPart 11 Folding Napkins and Laying a Tablecloth ...Part | Table Setting for
Chinese and Western Dinner[] [ Part 1V Listen[] Listen[] and ListenMODULE 5 Seating the GuestPart | The
Essentials of SeatingPart 11 Assigning TablesPart 111 Showing Guests to the TablePart IV Listen Listen] and
ListenMODULE 6 Recommending DishesPart | Selling According to an Expressed NeedPart Il Suggesting
Alternative Menu ItemsPart 111 Plus SellingPart IV Switching Customers to Available FoodsPart V Listen[] Listen
O and ListenMODULE 7 Taking OrdersPart | Menu StructurePart Il The Breakfast MenuPart In Lunch and
DinnerPart IV Listend Listen] and ListenMODULE 8 Food PreparationPart | Pre-cooking WorkingPart 11
Methods of Cooking FoodsPart Listen(] Listen] and ListenMODULE 9 Beverage ServicePart | Alcoholic
BeveragePart 11 Wine and FoodPart HI WinesPart IV Listen[d Listen(] and ListenMODULE 10 Alternative
ServicesPart | Room ServicePart 11 Fast FoodsPart HI Take-away or Take-out ServicePart IV Buffet ServicePart V
Listen] Listen] and ListenMODULE 11 Serving a BanquetPart | Banquet ServicePart Il The MenuPart HI Rules
for Serving BanquetsPart 1V ListenJ Listen[J] and ListenMODULE 12 Healthy EatingPart | Nutrition and
Healthy EatingPart 11 Eating SmartPart IH Creative EatingPart IV Listen[] Listen] and ListenMODULE 13
Sanitation and SafetyPart I A Welcoming EnvironmentPart |1 Food Poisoning and First AidPart 111 Personal
HygienePart 1V Listend Listen] and ListenMODULE 14 Handling ComplaintsPart | The Guest Is Always
RightPart IX Dos and Donts of Handling ComplaintsPart IU Cases of Handling ComplaintsPart IV Listen[] Listen
[0 and ListenTapeseriptReference Keys
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[0 O One kind of suggestion selling that is too often neglected is plus selling.Plus selling is selling customers food
items they had not originally planned to buy. This is not an imposition on customers because what the sale
spersonsuggests almost always makes the meal more enjoyable. The customer gets more satisfaction from the meal.
The owner of the business realizes a greater sales volume and makes more money. And finally, the salesperson earns
more money through tips. By practicing plus selling, a food service salesperson makes three parties happy.O] O Plus
selling can be used to sen desserts, beverages, side dishes, special breadorders, and so on. The most common
plus-seuing items are probably beverages.Most meals do not include a beverage. A food service salesperson usually
assumes that a beverage will be ordered. Another plus-selling opportunity comes with beverage refills. When tea or
coffee is ordered with a meal, the cup may be refilledat no extra cost.
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