Level 3 Hospitality and Catering 
[image: CG_SmartScreen_Logo_RGB]
	Unit 303 Activity 8


Unit 303: Contribute to business success
Activity 8: Kitchen technologies
Working individually, carry out further research on one of the following technologies used in one of the professional kitchens listed. Produce a poster presentation to describe how it support the kitchen operations:

a) Temperature control

b) Financial monitoring

c) Preparation equipment

d) Cooking equipment

e) Operational tools

f) Staff training 

Types of kitchen:

1) Large hotel kitchen providing menu items for two restaurants and a banqueting facility.

2) A branded restaurant cooking all meu items to order.

3) A hospital kitchen providing breakfast lunch and dinner for patients, staff and visitors.

4) A central production unit providing cook chill items for a number of schools.
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The poster presentations should be presented to peers to share findings.
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