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PE CUONG HQC PHAN

1. Tén hoc phan: Ly thuyét vé san xuat & phuc vu tai bd phian F&B —
Theory of production and service of food and beverage department

2. Mai hoc phan: 05661
3. SO0 tin chi: 2(2,0,4)
4.  Phéan bo thoi gian

- Ly thuyét: 30 tiét

- Thuc hanh: 00 tiét

5. Piéu kién tién quyét: Khong
6. M@ ta vin tit ndi dung hoc phin

Sau khi hoc mon nay, sinh vién van dung dugc nhitng kién thtrc vé quan tri am
thuc, quy trinh quan 1y hoat dong kinh doanh am thuc trong nha hang-khach san va
nhirng tinh huéng thuc té vé quan tri am thuc tai cac co so kinh doanh. Déng thoi,
sinh vién duogc rén luyén k¥ ndng lam viéc nhom, ty nghién ctru, thuyét trinh va tac

phong 1am viéc trong qua trinh hoc tap, lam tiéu luan. ..

7. Muc tiéu hoc phan
V¢ kién thirc
- Céc kién thuc vé san xuat trong bo phan F&B.
- Kién thirc vé quy trinh phuc vu trong bo phan F&B.
Vé k§ niing mém
- Phat trién ky nang tw nghién citu: C6 kha nang thu thap cac thong tin phuc vu
cho viéc nghién cuu.
- Phat trién ky nang thuyét trinh: Thiét ké dugc, xay dung duoc cic quy trinh
thuc hién va thuyét trinh nhiing ¥ tuong cta minh. C6 kha nang thuyét trinh,

thuyét phuc khach hang trong cac hoat dong dich vu c6 lién quan.
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9.

C6 ¥ thirc to chtrc ky luat tbt, c6 tinh than trach nhiém va y thic lam viéc

nghiém tac trong cong vi¢c dugc giao cling nhu véi cac dong nghiép.

Co6 y thuc ren luyén kha ndng lam viéc chuyén nghiép trong moi truong kinh
doanh dich vu.

Tu tin, can than va kién nhan.

Co6 dao durc nghé nghiép, tinh chuyén nghi¢p, trung thuc, c6 trach nhi¢m.

Yéu ciu déi véi sinh vién

Nghién ctru trude gido trinh, chuan bi cac cdu hoi, dé xuat y kién khi nghe
giang.

Nghién ctru céc tai li¢u co6 lién quan dén ndi dung ctia tirng phan, tirng chuong,

muc hay chuyén dé theo sy huéng dan cta giang vién.
Tham gia thao luén theo nhom, thao luan trén 16p theo yéu cau cua giang vién.

Tham du t6i thiéu 80% sb gid trén 16p.

Phéan bo thoi gian va ndi dung chi tiét hoc phin

9.1 Phén bo thoi gian

R Ly Thao Thuc
TT NOI DUNG . Tu hoc
thuyét | luan hanh
1 | Chuong 1. Téng quan vé nganh kinh 9 1 0 10
doanh am thuc
Chuong 2. Thuc don, cong thirc nau
2 _ o 10 0 25
an va quan ly chi phi trong ché bién
Chuong 3. Cac loai hinh nha hang
3 . s 7 1 0 25
va cac loai hinh phuc vy
Kiém tra 2
Thi
28 2
TONG CONG 30 0 60
9.2 Noi dung chi tiét hoc phan



Chuwong 1. Tong quan vé nganh kinh doanh 4m thue

1. Gi6i thi¢u vé lich sir cia nén am thyc hién dai
1.1. Ngudn gdc cta am thuc cd dién & hién dai
- 1.2. Cong ngh¢ hién dai voi am thuc
2. Am thyc the ki 20 va dau thé ki 21
2.1. Yéu td nguyén liéu
2.2. Anh huong qudc té trong am thyc
3. T6 chtrc nha bép hién dai
3.1. T6 chirc nha bép co ban
3.2. Nhém lam viée kiéu cii
3.3. T6 chirc nha bép hién dai
3.4. Cac cap do k¥ ning trong ché bién am thyc

Chuwong 2. Thuc don, cong thirc va quan 1y chi phi trong ché bién am thue

1. Cac mau thuc don va chitc ning cta thuc don
1.1. Khach hang
1.2. Cac loai bira an
1.3. Loai thuc don
1.4. Loai danh myc thirc uéng
2. Xay dung thuc don va danh muc thtrc ubng
2.1. Thuc don c¢b dién
2.2. Thuc don hién dai
2.3. Sy da dang va sy can béng
2.4. Cac tur ngir va su chinh xac trong thuyc don
2.4. Danh muyc thirc uéng
3. Viét cong thirc
3.1. Cong thirc tiéu chuin
3.2. Dién gidi cong thirc
4. o luong
4.1. Cac thanh phan do luong
4.2. Kiém soat khau phan
4.3. Chuyén d6i cong thirc
5. Tinh toan chi phi
5.1. Phan tram chi phi
5.2. Phan tich chi phi san lugng
5.3. Tinh chi phi khau phan
6. Kiém soat chi phi
6.1. Ké hoach 1én thuc don/ danh muc thire uéng
6.2. Mua sim
6.3. Tiép nhan
6.4. Ton trit
6.5. San xuat
6.6. Phuc vu



Chuong 3. Cac loai hinh nha hang va cac loai hinh phuc vu trong nha hang
1. Phan loai nha hang
1.1. Phén loai nha hang theo quy mo, dang cip
1.2. Phan loai nha hang theo hinh thurc phuc vu
1.3. Phan loai nha hang theo menu
1.4. Phan loai khac
2. Cac loai hinh phuc vu
2.1. Phuc vu theo kiéu My
2.2. Phuc vu theo kiéu Nga
2.3. Phuc vu theo ki€u Anh
2.4. Phyc vu theo kiéu Phap
2.5. Phuc vu tiéc
2.6. Phuc vu kiéu gia dinh
2.7. Phuc vu theo hinh thirc buffet
3. Quy trinh phuc vu khéach trong nha hang
4. Phuc vu rugu vang va cac loai thirc udng khac
4.1. Cac budc phyc vu rugu vang
4.2. Phuyc vu thuc uong co con
4.3. Phyc vu thirc uéng khong con
4.4. Phuc vu thirc udng trong yén tiéc

10. Phwong phap giang day

- GV: phuong phap thuyét minh, dién giai; phuong phap day hoc tinh hudng,
phuong phép dong vai...

- SV: Thuyét trinh, thao luan nhom, giai quyét tinh hudng c6 van dé...
11. Cach thirc danh gia hoc phan

11.1 Hinh thirc to chirc thi két thitc hoc phan: Tric nghiém/ ty lugn.
11.2 Cdch thire tinh diém hoc phan:
Piém hoc phan 1a tong hop ctia 02 diém thanh phan:
- Piém qua trinh™: 50 % (trong s6)
- Diém thi két thuc hoc phan®: 50% (trong sé)
11.3 Thang diém:
Thang diém 10 1am tron dén mot chit s6 thap phan.

12. Tw vén va hwéng dan nguoi hoc:

- Truc tiép tai 16p.

- Gian tiép qua dién thoai hodc email:



o 01234704777
o daottx@hiu.vn

13. Trang thiét bi day va hoc:
May chiéu, micro, bang, phén,...

14. Tai liéu hoc tap:

Tai li€u chinh (Textbook):
[1] Bernard Davis, BA, MIH Andrew Lockwood, PhD, BSc, CertEd, FIH Peter
Alcott, DBA, MSc, FIH loannis S. Pantelidis, MSc, HMDip, FHEA, FIH (2008),
FOOD AND BEVERAGE MANAGEMENT (Fourth Edition), Linacre House,
Jordan Hill, Oxford OX2 8DP. UK 30 Corporate Drive, Suite 400, Burlington, MA
01803, USA.
[2] Wayne Gisslen (2011), PROFESSIONAL COOKING, Published by John Wiley &
Sons, Inc., Hoboken, New Jersey. Published simultaneously in Canada.
[3] Sondra J. Dahmer Kurt W. Kahl (2009), RESTAURANT SERVICE BASICS
(second edition), Published by John Wiley & Sons, Inc., Hoboken, New Jersey.
Published simultaneously in Canada.

Tai liéu tham khao:
[1] The High Impact Tourism Training for Jobs and Income programme (HITT),
FOOD AND BEVERAGE SERVICE (WAITER/WAITRESS)
[2] Murphy, J. (2013), THE PRINCIPLES AND PRACTICES OF BAR AND
BEVERAGE MANAGEMENT, Goodfellows Publishing L.td, Oxford, England.

Tp.HCM, ngay 14 thang I nam 2019

Truwdéng Khoa/Vién Truéng B) mon/Nganh  Nguwdi bién soan
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