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Sigla

Linguas de Aprendizagem

Portugués
Modalidade de ensino
Presencial
Docente Responsével Abilio de Jesus Nascimento Guerreiro
DOCENTE TIPO DE AULA TURMAS TOTAL HORAS DE CONTACTO (*)
Abilio de Jesus Nascimento Guerreiro OT; PL; TP TP1; PL1; OT1 31,5TP; 9PL; 4,50T
Carlos Miguel Guimarédes Pinto Coelho Afonso PL PL1 13,5PL
Luis Miguel Soares Nobre de Noronha e Pereira PL PL1 13,5PL

* Para turmas lecionadas conjuntamente, apenas € contabilizada a carga horaria de uma delas.
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ANO | PERIODO DE FUNCIONAMENTO* HORAS DE CONTACTO HORAS TOTAIS DE TRABALHO ECTS
3° s1 31,5TP; 36PL; 4,50T 182 6,5

* A-Anual;S-Semestral;Q-Quadrimestral; T-Trimestral

Precedéncias

Sem precedéncias

Conhecimentos Prévios recomendados

N/A

Objetivos de aprendizagem (conhecimentos, aptidées e competéncias)

Explicar a exigéncia de um elevado grau de higiene de processos e manipuladores na atividade de restauragao, caracterizando quais as
principais toxico infecges alimentares, sua prevengdo. Processos de conservagdo e limpeza.

Estudo da aplicacdo do sistema HACCP.

Referir as principais evolugdes do setor de restauracao, e caracterizar a procura nivel internacional e nacional. Novas correntes de
Servigos e novos produtos em uso.

Identificar a organizacdo geral de um restaurante, caracterizando as diversas zonas de servico, funcdes do pessoal, ciclo das

operacdes, tipos de servicos, ementas, material necessario.

Explicar o planeamento e avaliagédo das operacdes, com incidéncia em: previsao da disponibilidade de procura, previséo de receitas,
custo de alimentacéo e yield management aplicado a restauracao.

Definir quais as varias técnicas culinarias em uso. Principais preparag6es. Estudo dos principais grupos de bebidas.
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Conteldos programaticos

1. Introducgédo & gestéo da restauragao

1.1 Caracterizacéo e organizacao geral de um restaurante, areas de producéo, tipo de servigos e de ementa, pessoal necessario, ciclo

das operacoes.

1.2 Relagéo da restauragéo com o Turismo -Turismo gastronémico

1.3 A restauragéo no setor turistico

1.4 Gestéo de reclamacdes na restauragédo

1.5 O Departamento de Alimentac&o e Bebidas

2. Pré-requisitos de HACCP na Hotelaria e Restauracéo

3. Marketing em F&B na restauracéo e hotelaria

3.1 Novas tendéncias da hotelaria e restauracéo

3.2 Planeamento, organizacao e gestdo de um evento de F&B

4. Anélise de composicdes de vendas (Menu Mix)

4.1 O Menu engineering e sua analise (Smith e Kasavana; Jack Miller, Pavesic)

4.2 Reconhecer a importancia das técnicas de previsao de custos e de receitas na restauracao (indice de turnover ou rotatividade)
4.3 Concegéo do produto em F&B, elaboracéo do menu, o planeamento da ementa e elaboracdo de um plano de vendas.
4.4 Pricing do menu, gestdo do F&B cost

4.5 Software de Gestao de F&B

Demonstracao da coeréncia dos contetdos programaticos com os objetivos de aprendizagem da unidade curricular

E utilizada uma metodologia de ensino mista que por um lado expdem conceitos sobre as tematicas do plano curricular e por outro,
desenvolvem-se, analisam-se e criticam-se casos praticos promovendo o debate, que potenciam a apreensdo de conhecimento por
parte dos discentes. A realizagao de exercicios que visam simular operacdes diarias da area de A&B nomeadamente o célculo de
racios, estrutura de menus, estruturas de pregos, composicao de iguarias, ciclo de mercadorias e demais servigos, sdo ferramentas
Uteis para os estudantes absorverem conceitos importantes para a sua vida profissional futura.

Em complemento as matérias lecionadas e sempre que possivel, sdo convidados especialistas, para virem partilhar os seus

conhecimentos, principalmente em areas que tém processos complexos e/ou que tenham sofrido grandes altera¢Bes nos ultimos anos.
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Metodologias de ensino (avaliacdo incluida)
Avaliacdo da UC:
- Componente de Avaliagéo por Frequéncia CAF (peso 40%) + Exame (peso 60%)

- Avaliac@o da CAF: 70% - Testes; 20% - Trabalho Grupo; 10% - Assiduidade (os alunos com estatuto trabalhador-estudante devem
entrar em contacto com o docente no inicio do semestre).

- Dispensa de exame: CAF>= 12 valores

- Caso seja favoravel ao aluno, a nota de exame de época normal pondera com a CAF para o célculo da nota de admissao a exames
posteriores durante o ano letivo de obtencdo da CAF.

- Na época especial de conclusao de curso ou de melhoria de classificagcdo, o resultado do exame corresponde a 100% da nota da UC.

- O aluno pode utilizar a CAF obtida no ano letivo anterior na UC, mediante solicitagdo prévia, por escrito, ao docente.

Demonstracao da coeréncia das metodologias de ensino com os objetivos de aprendizagem da unidade curricular

Temas lecionados de acordo com as boas praticas da Hotelaria contemporénea, promovendo o incentivar de habitos de pesquisa e de
trabalho em conjunto, proporcionando uma maior ligagao e aproximagao a toda uma componente operacional e pratica da hotelaria
atual. A matéria é sequencial e permite uma maior assimilacdo e compreenséo pelos estudantes da dindAmica das operagdes hoteleiras.

Bibliografia principal

Codex Alimentarius Commission, CAC/RCP 1-1969, Rev.4 (2003), Amd. 1999 ? Recommended International Code of Practice ? General
Principles of Food Higyene, Codex Alimentarius Commission, Rome, Italy, 2003.

Benito, N. (2004), Ofertas gastronémicas y sistemas de aprovisionamiento, Editorial Sintesis, Madrid.

Davis, B., Lookwood, A., Alcott, P. (2018). Food and Beverage Management (6th edition). Routledge.

Lusocristal, C. (2005), Guia de Boas Préticas, Higiene, Seguranca e Controlo Alimentar, AHP, Lisboa.

Moser, F. (2002), Manual de gestéo de Alimentagdo e Bebidas, Edicdes Cetop, Lisboa.

Rochat, M. (2004), Marketing y Gestion de la Restauracion, Gestion 2000, Barcelona.

Raske, L (2016) Foodservice Management Fundamentals, Scitus Academics LLC. ISBN: 978-1681174334.

Zanella, L.,Céandido, I. (2002), Restaurante, Técnicas e processos de administracéo e operagao, EDUCS, Caxias do Sul.

Revistas da Especialidade: Cornell Quarterly International; Journal of Contemporary International Management
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Academic Year

2019-20

Course unit

FOOD AND BEVERAGE MANAGEMENT

Courses

HOTEL MANAGEMENT (1st cycle)

Faculty / School

SCHOOL OF MANAGEMENT, HOSPITALITY AND TOURISM

Main Scientific Area

HOTELARIA E RESTAURACAO

Acronym

Language of instruction

Portuguese

Teaching/Learning modality

Presential

Coordinating teacher

Abilio de Jesus Nascimento Guerreiro

Teaching staff Type Classes Hours (*)

Abilio de Jesus Nascimento Guerreiro OT; PL; TP TP1; PL1; OT1 31,5TP; 9PL; 4,50T
Carlos Miguel Guimaraes Pinto Coelho Afonso PL PL1 13,5PL
Luis Miguel Soares Nobre de Noronha e Pereira PL PL1 13,5PL

* For classes taught jointly, it is only accounted the workload of one.
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Contact hours
T TP PL TC S E oT (6] Total
0 |[31.5 |[36 o [0 Ilo |[4.5 Ilo | |82

T - Theoretical; TP - Theoretical and practical ; PL - Practical and laboratorial; TC - Field Work; S - Seminar; E - Training; OT - Tutorial; O - Other

Pre-requisites

no pre-requisites

Prior knowledge and skills

N/A

The students intended learning outcomes (knowledge, skills and competences)

Explain the requirement for a high degree of hygiene of processes and manipulators in the restoration activity, characterizing which major
toxic food infections, their prevention. Conservation and cleaning processes.

Study of the application of the HACCP system.

Refer to the main developments in the catering industry, and characterize demand at the international and national level. New chains of
services and new products in use.

Identify the general organization of a restaurant, characterizing the various service areas, staff functions, operations cycle, types of
services, menus, necessary material.

Explain the planning and evaluation of operations, with a focus on: predicting the availability of demand, forecasting of revenues, cost of
food and yield management applied to the restoration.

Define what various cooking techniques are in use. Main preparations. Study of the main groups of drinks.
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Syllabus

1. Introduction to catering and F&B management

1.1 Restaurant characterization and general organization, production areas, type of service and menu, HR, operation cycle
1.2 Relationship between Tourism and restaurants - Food Tourism

1.3 The catering industry in the tourism sector

1.4 F&B complaints management

1.5 The F&B department

2. Systems for Quality Management, HACCP

3. F&B marketing for catering and hospitality

3.1 Hotel and restaurant management trends

3.2 F&B event: Planning, organization and management

4. Analysis of sales compositions (Menu Mix)

4.1 Menu engineering and analysis (Smith and Kasavana; Jack Miller, Pavesic)

4.2 Recognize the importance of cost and revenue forecasting techniques in the hospitality and catering field (index of turnover)
4.3 F&B product design, preparing the menu, menu planning and sales plan

4.4 Menu pricing, F&B management and cost

4.5 F&B management software

Demonstration of the syllabus coherence with the curricular unit's learning objectives

A methodology of mixed teaching is used, which on the one hand exposes concepts on the curricular plan themes and, on the other
hand, practical cases are developed, analyzed and criticized, promoting the debate, which fosters students' knowledge seizure .
Exercises to simulate daily A & B operations, such as calculating ratios, menu structure, price structures, delicacy composition, goods
cycle and other services, are useful tools for students to absorb important concepts for their Professional life. In addition to the exercises
in the classes, we also analyze menus of hotels and restaurants, technical cookbooks, brochures and other communication media of the
Trade, on which discussions are enriched that enrich the theoretical contents explained.

In addition to the subjects taught and whenever possible, experts are invited to share their knowledge, especially in areas that have
complex processes and / or which have undergone major changes in recent years.
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Teaching methodologies (including evaluation)
Evaluation:
- Continuous Assessment (CA) component (40%) + Exam (60%)

The CA component comprises: tests, 70%; Work, 20%; Attendance, 10% (Students with worker-student status should contact the
Professor at the beginning of the semester. )

- Students with a final CA grade of >=12 are exempt from the exam.

- If favourable to the student, the exam mark from the 1 St exam period calculated with the CA grade will be applied for admission to
further exam periods during the same academic year.

- In the Special Exam Period for concluding the Course, or for improving the final classification, the exam weighting is 100%.

- The student may use the CA grade obtained in the previous academic year by applying in writing to the course unit teacher.

Demonstration of the coherence between the teaching methodologies and the learning outcomes

Themes taught in accordance with the good practices of contemporary hotel industry, promoting the stimulation of research and working
habits together, providing a greater connection and approximation to an entire operational and practical component of the current hotel
industry. The subject is sequential and allows for greater assimilation and understanding by students of the dynamics of hotel operations.

Main Bibliography

Codex Alimentarius Commission, CAC/RCP 1-1969, Rev.4 (2003), Amd. 1999 ? Recommended International Code of Practice ? General
Principles of Food Higyene, Codex Alimentarius Commission, Rome, Italy, 2003.

Benito, N. (2004), Ofertas gastronémicas y sistemas de aprovisionamiento, Editorial Sintesis, Madrid.

Dauvis, B., Lookwood, A., Alcott, P. (2018). Food and Beverage Management (6th edition). Routledge.

Lusocristal, C. (2005), Guia de Boas Praticas, Higiene, Seguranca e Controlo Alimentar, AHP, Lisboa.

Moser, F. (2002), Manual de gestéo de Alimentagdo e Bebidas, Edicdes Cetop, Lisboa.

Rochat, M. (2004), Marketing y Gestion de la Restauracion, Gestion 2000, Barcelona.

Raske, L (2016) Foodservice Management Fundamentals, Scitus Academics LLC. ISBN: 978-1681174334.

Zanella, L.,Céandido, I. (2002), Restaurante, Técnicas e processos de administracéo e operagao, EDUCS, Caxias do Sul.

Revistas da Especialidade: Cornell Quarterly International; Journal of Contemporary International Management
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