Level 3 Hospitality and Catering C&leds ‘ SmartScreen

Unit 303 Activity 11

Unit 303: Contribute to business success

Activity 11: Information required to manage resources

Working individually, list examples of the information required for each of the following
and explain how a chef de partie can use it when managing resources:

Budgets

e Number of covers

e Previous sales records
e Food costs

e Staff costs

e Overheads

e Cost of ingredients

e Equipment costs

e Loss leaders
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