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2. LEARNING OUTCOMES 

 

Learning outcomes 

Upon successful completion of the course, students will gain knowledge about the 

operating procedures and responsibilities of the hotel food departments (restaurants, bars, 

etc.) and especially the costing of food and beverages. 

In particular, the objectives of the course are for students to be able to: 

Knowledge: analyze the organizational structure of the food departments of a luxury hotel 

(kitchen, restaurant, bar). 

Comprehension: analyze the composition of the menu, the planning based on the national and 

religious peculiarities of a people, as well as the composition based on the rules of diet-healthy 

eating 

Application: acquire the ability of students to apply the basic principles of Marketing in food 

companies 

Resolution: cost a standard recipe or a dish from a predefined menu. 

Composition: enable students to take on the role of the manager in a catering business. 

Evaluation: set the quality standards for a food business. 

General Skills 
 

• Search, analysis and synthesis of data and information, using the necessary technologies. 

• Work in an international environment. 

• Adaptation to new situations. 

https://exams-sod.the.ihu.gr/course/view.php?id=313


• Promoting free, creative, and inductive thinking. 

• Decision-making. 

• Autonomous work. 

•Teamwork 

3. COURSE CONTENT 

Characteristics and distinctions of food companies. 
2. Categories of food companies according to the Greek legislation. 
3. Jobs of food department staff. Duties and responsibilities. 
4. Organization & operation of a table (tableu) of food departments. 
5. Safety and hygiene in the workplace. 
6. Services provided in the food departments of the restricted hotels. 
7. Offering services in the food departments of full-service hotels. 
8. Greek and international terminology used in food departments. 
9. Environmental protection. Environmental action of food businesses. 
10. Composition of cuisine, restaurant, bars for luxury hotels, serving items, menu 
composition, items of restaurants, bars, properties of alcoholic or non-alcoholic beverages, 
enology grape varieties, types of coffee-designs in serving utensils 
11. Receipt of order, warehouse organization, procurement department organization, event 
organization, banquet, buffet items, and design, 
12. Costing a dish in the menu, in the buffet of an event, management-organization of a 
social event 
13. Innovation in control and costing in tourism and food companies 

4. TEACHING AND LEARNING METHODS - ASSESSMENT 

TEACHING METHOD 
 

Face to face (lectures, PowerPoint presentations, class 
discussion, case studies). In addition, visits to food 
business premises & presentations by professionals in 
the field. 

ICT USE  Computer, multimedia projector, Internet, internet, e-
mail. 

TEACHING ORGANIZATION 
  Activities 

Working Load per 
Semester 

Lectures 13 

Field Exercises 

(Laboratory) 

26 

Written Assignment 50 

Unguided study 30 

Bibliographic study 

and analysis 

31 

  

  

  

TOTAL 150 
 

ASSESSMENT 
 
 

Students will be assessed in Greek with a final written 
exam with multiple-choice questions. 
After the exam, time is available to each student to 
clarify his / her mistakes and explain his / her grade. 
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