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Standard: FRE:
Stewards must know the layout of their department. B 8 G T RS ST R
Procedures: B
A. Stewards should be introduced to: A. FTH R
1. F&B director 1. B Ay
2. Services manager 2. R&4H
3. Executive chef 3. fFEUA
4. Sous chef - 4. BIFITK
5. Members of stewarding department 5. HY R T
6. Areas of kitchen — pastry, production, dry store etc. e A
Ty 6. B p;IX 15
B. Stewards should understand the following: B. iAo B R P 2
1. Importance of stewarding department. 1' M%;B’Jgﬁﬁk G
2. Roles of stewards department and its relation to all F&B outlet. : E P f‘y ° " . . .
3. Safety and accident prevention program. 2. E%ﬂ\&f%’gﬁﬂﬁz%ﬂéﬁﬁﬁqé&%ﬁ EARTCHRTTHIR AR -
C. Stewards should know the layout of their areas, including 3. ﬁéﬁﬁ%gﬁﬁiﬁi )
locations of the following: C. I8 S8 0VE § AR A Jo) 4
1. Chef’s office 2. butchery 1. B IPAE 2. B
3. Dish washing area 4. pastry/bakery 3. Belkkd 4. Bt
5. Pot washing area 6. production kitchen 5. Yesmit 6.0 T.[a]
7. chemical room 8.ice carving room 7. A E R 8. VKR
9. garbage room 10.banquet area 9. Wik j= 10. B X IR
11. all outlet kitchen 12.all restaurant 11. FiE R X R 12. T &IT
13. Loading dock 14. Stores 13. #HiEX 14. FEf5
-End- -58-
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