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Higher tourist institute 2009
trald cham merdian hotel trind 2009-2010

shami restaurant assistant manager 2012-2014
jeddah

bayt aldabl restaurant oprating manager 2015-

2020
bay rock lounge and restaurant 2020-2023

artisan healthy - operating manager - healthy
food 2022-2023
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1short-term development plan) 6 months (and long term) more than one year (declared) The
Section 's objectives, aspirations and developmental steps are well and efficient.

2 monitoring and analysis of deviation from plans, causes, treatment methods and design of a
specification brochure

On the basis of those working according to the regulations to be applied, they ar sandals and sizes
of a branch.

3 is responsible for eensuring that the daily works are completed by the production line in the
kitchen, the bar and so on.

4 is responsible for the application of regulations, regulations and policies for the Operational
Section.

5. Follow-up to employment training and training schedules and analysis of the results and
proceeds of training.

6 is responsible for the availability of all required material for operational operations in quantities
commensurate with the volume and nature of work for each

A section, consumer control, damaged and promising according to the established system. 7 are
responsible for the availability of health, professional and standard conditions for workers, as well as
materials, supplies and equipment.

The workers ' places of service after their study and submission are catering and branch managers.
- 8 are responsible for following up, accomplishing any material malfunction, following up and
monitoring periodic maintenance models and working on

Fix all the malfunctions for the job.
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1short-t9 reports required) Weekly, monthly, annual (to assist other departments to make the right
decision.

10 are responsible for solving any labour problems if they are not solved by the branch department,
with cash processing guaranteed.

Intact, a safe environment for workers.

- 11 are responsible for controlling costs, quality, customer satisfaction, speed of service, increasing
profitability and controlling.

Local competitors, their operations, the work of comparisons and their presentation of direct
mMmanagement.

- 12 are responsible for lack of revenue as a result of the lack of operational raw materials.

- 13 persons responsible for the application of health and safety requirements) Property and other,
and open a file to keep his documents.

14. Development of a product deposit proportional to sales and good profits

- 15. Follow-up and analysis of expenses

- Sixteen Mino worked in several departments.

17. Work with me
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1 executive function: mentoring within branch managemen

2

coordination posts: function as operational coordinator Three service posts: advice and
services to branch managers...
4. Risks to be avoided for proper understanding:
- 5) Inappropriate appointment of an individual to work needs
6. Decrease in turnover rate
-7 1s bored.
8-Human resources practices and activities:
10 job design and job analysis
- 11 human resources planning
- 12 no poles.

- 16 wages, salaries and rewards




Profit and loss

fasps

f Cleaning

Precise

Mainte nance

Hospitality

Quality

Speed servicce



Sociological methods -

Through all the senses of smell, vision, taste,
touch, hearing, and this.
Roads help a lot in the process of accepting
and developing food
Food packaging is appropriate for storage
and distribution.
The food content explanation card is clear
and written in appropriate language.
To the consumer.
*The date of production and the period of
validity shall be mentioned.

Non-sensitivity

It's the one that uses machines to evaluate food
properties, whether they're natural.
Or chemistry
* Food quality is in accordance with the
International Food Constitution and is done
Ran random tests of food stock samples to see how
far
Human consumption authority
Foodstuffs are stored under proper conditions.
It's free of any chemical contamination, and it's also
necessary to set up periodic checks to check.
Food safety and quality.
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A proper health inspection certificate is very important where

you're careful.
Periodic inspection and follow-up to ensure that the restaurant

abides by the rules.
Food security and health, as well as cleaning up everything from

floors, tables and...
Tools, toilets and cleaning of the bartender himself and the shelves.




The restaurant must maintain a

high level of hygiene, because that
would.

To reflect on the visitor when

assessing the quality of the place
and the food.

He has to be his keeper visiting the
restaurant. - What?

No matter how good the food is,
the visitor won't come to your

restaurant if you get a level. Bad
service
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Presentations are communication
tools that can be used as
demonstrations, lectures, speeches,

reports

Newly Published Best Food




Operating and Development Manager

Contact me

Ry 0506988300

N4 Monafo019@gmail.com
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