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M Restaurant Supervisor, Balgownie Resort & Spa December 2016—September 2017
.‘ﬁ% % | MRestaurant & Functions Supervisor, Coombe the melba estate December 2014-December 2016
M Restaurant waiter and Supervisor, Racv Country Club Healesville 2011-December 2014
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To lern nessesary basic knowledge of Food and Beverage and Banquet departments.
To learn ingredients, food preparation and technical terms of food menu.
To learn technic of food presentation and explanation.
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1 Introduction
2 Italian Cuisine : History, Menu composition and Characteristics
3 Italian Cuisine Commentary (D) : (Antipasto and Primo Piatto)
4 Italian Cuisine Commentary @) : (Second Piatto, Contorno, Formaggio and Dessert)
5 Italian Cuisine : Italian cuisine terms commentary and review
6 Cuisine Explanation Tips
7 French Cuisine : History, Menu composition and Characteristics
8 French Cuisine : Basic food preparation and Sauce

9 French Cuisine Commentary ) : (Hours d’oeuvre, Potage and Poisson)

10 French Cuisine Commentary @) : (Meat cuisine, Legume, Sorbet, Dessert and Café)
11 French Cuisine : French cuisine terms commentary and Review
12 First Exam

13 Breakfast (1) : Continental breakfast and American breakfast
14 Breakfast @ : Japanese breakfast, Chinese breakfast and Buffet
15 Hotel lounge and Tea time Cuisine 1)

16 Hotel lounge and Tea time Cuisine @

17 Chinese Cuisine : History, Menu composition and Characteristics
18 Chinese Cuisine Ingredients  : Special ingredients and Condiments

19 Basic Chinese food preparation and Menu commentary

20 ) European Cuisine

21 @ Asian Cuisine

22 ®) South American Cuisine

23 Review

24 Final exam
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Mainly uses text book and Power Point in online class.
(Each class uses Power Point and worksheet in—person learning.)
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