
FOOD AND BEVERAGE PRODUCTION AND SERVICE PRACTICAL REQUIREMENTS 

PRODUCTION PRACTICAL 

1. A PAIR OF BLACK LEATHER SHOES 

2. BLACK COTTON TROUSER/SKIRT 

3. RED COTTON CHEF JACKET 

4. BLACK COTTON APRON 

5. ONE COTTON CHEF HAT 

6. 8 DISH CLOTHES 

7. ONE BUTCHER KNIFE 

8. ONE VEGETABLE KNIFE 

9. ONE FRUIT KNIFE 

10. ONE PALATE KNIFE 

11.  A PAIR OF OVEN GLOVES 

12. RECIPE CARDS 

SERVICE PRACTICAL 

1. BLACK COTTON TROUSER/SKIRT 

2. WHITE COTTON SHIRT/BLOUSE 

3. BLACK COTTON BOW TIE  

4. WOODEN SERVICE TRAY (RECTANGULAR) 

5. ONE COTTON DAMASIC TABLE CLOTH(2 METRES) 

6. ONE WHITE WAITER’S CLOTH 

7. DUST COAT (WHITE) 

8. CORKSCREW  

9. ONE SMALL FLOWER VASE  

 

RECOMMENDED BOOKS 

1. PRACTICAL COOKERY 14TH EDITION BY DAVID FOSKETT 

2. FOOD AND BEVERAGE SERVICE 9TH EDITION BY JOHN COUSINS 

3. THEORY OF CATERING 10TH EDITION BY RONALD KINTON 

4. COOKING EXPLAINED  4TH EDITION BY HAMMOND & JILL DAVIES 


