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Ingredients

* Use ingredients that have been locally used or only travelled a short
distance,
* Plan menus so that food can be delivered in as few journeys as possible.

When planning a menu a H&C business needs fo think carefully about:

Customers The dishes

* What types of food do they need? .
* What types of food do they want to eat?

* What is their age group?

* How much are they willing to pay?

* What are their cultural and religious food needs?

Is there a variety of colour, texture and
flavour in the menu?
* Is there a variety of foods in the menu? °
Are the foods of a good quality?
Are all the ingredients available to buy?
« How many of the ingredients use locally

Food storage and preparation.

Defrost freezers and refrigerators regularly to make sure they work
regularly.

Make sure that fridges and refrigerators are used properly so that
their motors are not having to work hard using more energy.

The business

* Will the menu make a profit? grown seasonal ingredients? Packaging
« Is their enough equipment available? « Defrost freezers and refrigerators regularly to make sure they work
* Will the menu attract new customers? P Can you EXPLAIN with reasons at regularly.

least 3 factors that need to be .
considered when planning a menu?

* How and where will the menu be served? Make sure that fridges and refrigerators are used properly so that

How the menu would be prepared their motors are not having to work hard using more energy.

Cooking food
* Is there enough space to store, prepare and serve

the items on the menu?

* Make sure that ovens are used efficiently.

Sl 70 DY ALAIN Cin) (REEETE * Use quick methods of cooking that use less energy.

at least 3 environmental factors
that need to be considered when
planning a menu?

* Are there enough skilled staff?

* Is there enough time to prepare the menu?

+ How will food safety be guaranteed?

« How will the menu be prepared in a way that is
environmentally sustainable?

Food waste

* Avoid buying too much food.
« Store food correctly.
« Send left over food to charities and people that need it.



