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	Unit 303 Activity 13


[bookmark: _GoBack]Unit 303: Contribute to business success
Activity 13: Operational budgets
a) Working individually, research the information that should be included in an operational budget for running a section in a kitchen.


b) Describe how a chef de partie can use the information to meet budgetary requirements.


c) Suggest controls a chef de partie could put in place to meet budgetary requirements.


d) Suggest actions that a chef de partie could take when issues arise that will result in budgets being exceeded.
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