Chapter 1: Non-alcoholic Beverages

Non-alcoholic beverages are essential components of any successful food and beverage
operation, catering to all customers, including those who prefer not to consume alcohol. They
are classified based on their primary function.

Classification

1.

Stimulating Beverages: These drinks contain mild stimulants, most commonly
caffeine or theobromine, which act on the central nervous system to increase alertness
and reduce fatigue. The most popular examples are Coffee and Tea. They are often
consumed hot.

2. Energizing Beverages: These are specifically formulated to boost physical and
mental performance, typically containing high levels of sugar (glucose), B vitamins,
and sometimes caffeine and taurine. They are primarily consumed cold and are
marketed towards athletes or individuals needing a quick energy lift. Examples
include commercial energy drinks.

3. Refreshing Beverages: The largest category, these are consumed primarily to quench
thirst, provide hydration, and offer a pleasant taste. This group includes a wide variety
of drinks such as Water (still and sparkling), Juices (fresh and bottled), Soft Drinks
(carbonated beverages), and various non-alcoholic sodas and cordials.

Brands
Stimulating:
e Coffee: Starbucks, Nescafé¢, Blue Tokai.
e Tea: Lipton, Twinings, Tazo.
Energizing:
e Red Bull, Monster, Gatorade (sports drink).
Refreshing:

e Soft Drinks: Coca-Cola, Pepsi, Sprite.

e Juices: Tropicana, Minute Maid, Real.

e Water: Evian, San Pellegrino (sparkling), Aquafina.

Service

Non-alcoholic beverages must be served professionally, with attention to presentation and
temperature.

Temperature: Carbonated drinks and juices are served chilled. Coffee and Tea are
served hot, often with accompaniments like milk, cream, sugar, and stirrers.
Glassware: Use appropriate glassware. Highballs for soft drinks, mugs or cups for
hot beverages, and specialty glasses for mocktails or juices.



* Garnish: Refreshing drinks, especially mocktails and sodas, benefit from garnishes
like lemon slices, mint leaves, or cherries to enhance visual appeal.
» Speed: Service should be prompt, as these are often consumed quickly.

Chapter 2: Wines

Wine is an alcoholic beverage traditionally made by fermenting the juice of grapes. It is one
of the world's most complex and celebrated drinks.

Classification
Wines are typically classified based on several criteria:

1. Colour:
o Red Wine: Made from black (or red) grapes, where the skin is kept in contact
with the juice during fermentation to extract colour and tannin.
o White Wine: Made from the juice of white grapes, or from black grapes
where the skin is immediately separated from the juice (blanc de noirs).
o Rosé Wine: Made from black grapes where the skins are in contact with the
juice for a very short time (a few hours), resulting in a pink hue.
2. Sweetness:
o Dry: Contains very little residual sugar (most common).
o Off-Dry: Slightly sweet.
o Sweet: Contains high levels of residual sugar (e.g., dessert wines).
3. Effervescence (Bubbles):
o Still Wine: Contains no carbon dioxide (CO2) bubbles.
o Sparkling Wine: Contains significant CO2 (e.g., Champagne, Prosecco).
o Fortified Wine: Wines where a distilled spirit (usually grape brandy) is added
to increase the alcohol content (e.g., Port, Sherry).

Production
The basic process of winemaking involves several key steps:

1. Harvest (Picking): Grapes are picked when ripe, usually in late summer or autumn.
Crushing and Pressing: The grapes are crushed to break the skins and release the
juice (must). For white wine, the skins are quickly removed (pressing); for red wine,
the skins remain with the juice.

3. Fermentation: Yeast converts the sugar in the must into alcohol and carbon dioxide.
This process stops when all sugar is consumed (for dry wines) or when manually
halted (for sweet or fortified wines).

4. Aging: The wine is matured, usually in oak barrels or stainless steel tanks, to develop
flavour and complexity.

5. Fining and Filtering: Clarifying the wine by removing unwanted particles.

6. Bottling: The finished wine is sealed in bottles.

New World vs. Old World Wines

This classification is based on geography and winemaking philosophy:



e Old World Wines: Originating from Europe (e.g., France, Italy, Spain).
o Focus: Terroir (the complete natural environment), tradition, elegance, and
balance.
o Labeling: Often labeled by region (e.g., Bordeaux, Chianti).
* New World Wines: Originating from regions outside Europe (e.g., USA, Australia,
Chile, South Africa).
o Focus: Grape variety, consistency, modern technology, and ripeness (often
resulting in bolder, fruitier styles).
o Labeling: Usually labeled by grape variety (e.g., Cabernet Sauvignon,
Shiraz).

Grape Varieties
Wine grapes are categorized as either Black/Red or White.

e Famous Black/Red Varieties:
o Cabernet Sauvignon: Full-bodied, high tannin, notes of blackcurrant.
o Merlot: Medium-bodied, softer tannin, notes of plum and cherry.
o Pinot Noir: Light-bodied, high acidity, notes of red berries (e.g., cranberry,
raspberry).
o Syrah/Shiraz: Full-bodied, spicy, dark fruit notes.
e Famous White Varieties:
o Chardonnay: Versatile; can be oaky (buttery, vanilla) or unoaked (citrus,
green apple).
o Sauvignon Blanc: Highly aromatic, high acidity, notes of grapefruit,
passionfruit, and grass.
o Riesling: Aromatic, high acidity, ranges from very dry to intensely sweet.

Brand Names

e Old World (Examples): Chateau Lafite Rothschild (Bordeaux), Antinori (Tuscany),
Faustino (Rioja).

 New World (Examples): Penfolds (Australia), Robert Mondavi (USA), Concha y
Toro (Chile).

Service of Red, White, and Sparkling Wines
Proper service ensures the wine is enjoyed as intended by the winemaker.

e White and Sparkling Wines:
o Temperature: Served chilled (about 8°C to 12°C). Sparkling wines are served
colder (about 6°C to 10°C).
o Glassware: White wine glasses are smaller than red to preserve the cooler
temperature. Flutes are used for sparkling wine to retain bubbles.
o Procedure: Decanting is rare. Open, pour a small taste for the host, and then
serve guests.
* Red Wines:
o Temperature: Served slightly below room temperature ("cellar temperature"),
ideally 15°C to 18°C.



o Glassware: Larger bowl glasses to allow for aeration (breathing) and
concentration of aromas.

o Procedure: Older or more complex red wines are often decanted to separate
sediment and allow the wine to aerate, enhancing flavour. Follow the same
tasting procedure as white wine.

Aperitif Wines: Service and Popular Brands

Aperitif wines are consumed before a meal to stimulate the appetite. They are typically dry
and refreshing.

e Service: Served chilled, often over ice or with a splash of soda, in a small glass.
e Popular Brands: Dry Sherry (e.g., Tio Pepe), Dry Vermouth (e.g., Martini Extra
Dry), Campari (though technically a bitter liqueur, it is used as an aperitif).

Fortified Wines: Service and Popular Brands

Fortified wines have had a spirit added during or after fermentation, resulting in higher
alcohol content (typically 15%-22% ABV).

* Service: Served in smaller glasses due to their strength. Dry styles (Sherry,
Vermouth) are often chilled; sweeter styles (Port) are typically served closer to room
temperature.

e Popular Brands:

o Port: Sweet, often red dessert wine from Portugal (e.g., Taylor's, Graham's).

o Sherry: Spanish wine that can be dry (Fino) or sweet (Cream) (e.g., Gonzalez
Byass).

o Madeira: Portuguese wine famous for its cooked, oxidized style.

Chapter 3: Spirits

Spirits, or distilled alcoholic beverages, are produced by fermenting a raw material (like
grain, fruit, or sugar cane) and then distilling the resulting liquid (wash) to concentrate the
alcohol.

Whisky

e Classification: Based primarily on geography and raw materials.
o Scotch: Made in Scotland. Must be aged in oak for at least three years. Types
include Single Malt (100% malted barley from a single distillery) and Blended
(a mix of malt and grain whiskies).
o Bourbon: Made in the USA. Must be at least 51% corn and aged in new,
charred oak barrels.
o Rye: Made primarily from rye grain.
o Irish: Often triple-distilled, resulting in a smoother flavour.
e Brands: Johnnie Walker (Scotch), Jack Daniel's (Tennessee Whiskey), Maker's Mark
(Bourbon), Jameson (Irish).
» Service: Served neat (room temperature), on the rocks (over ice), or with a splash of
water/soda (Highball). Used in cocktails like the Old Fashioned and Manhattan.



Rum

e Classification: Based on colour and production style.
o Light/White Rum: Clear, light-bodied, often filtered after aging. Ideal for
mixing.
o Dark Rum: Aged in charred oak barrels for longer periods, developing deep
colour and rich, caramelized flavours.
o Gold/Amber Rum: Medium-bodied, aged for a moderate time, offering more
complexity than white rum.
o Spiced Rum: Dark rum infused with spices like cinnamon, anise, and pepper.
e Brands: Bacardi (Light), Havana Club (Light/Aged), Captain Morgan (Spiced),
Mount Gay (Aged).
e Service: Served neat, on the rocks, or mixed with cola. A staple in cocktails like the
Mojito and Daiquiri.

Gin

e Classification: Based on the primary flavouring method. Gin must have juniper as its
primary botanical flavour.
o London Dry: The most common style. Botanicals are added during
distillation; nothing is added after. Very crisp and dry.
o Plymouth: Slightly sweeter and more aromatic than London Dry, must be
made in Plymouth, England.
o Old Tom: Slightly sweeter than London Dry, popular in historical cocktails.
e Brands: Bombay Sapphire, Tanqueray, Hendrick's, Beefeater (all London Dry style).
e Service: Served in a Gin and Tonic (G&T), or in cocktails like the Martini and
Negroni. Often garnished with citrus or cucumber.

Vodka

e Classification: Primarily classified by its base ingredient and filtration method,
though it is legally defined as a spirit without distinct colour, aroma, or taste.
Common bases include grain (wheat, rye), potatoes, or grapes.

e Brands: Absolut, Smirnoff, Grey Goose, Belvedere.

» Service: Highly versatile. Served neat and chilled (especially in Eastern Europe), on
the rocks, or as the base spirit for a vast range of cocktails like the Vodka Martini,
Cosmopolitan, and Screwdriver.

Brandy

o Classification: Distilled from fruit, typically grapes.
o Cognac: Must be made in the Cognac region of France from specified grapes.
Classified by age (VS, VSOP, XO).
o Armagnac: Must be made in the Armagnac region of France.
o Grappa: Italian brandy distilled from the grape pomace (skins, seeds, stems)
remaining after winemaking.
e Brands: Hennessy (Cognac), Rémy Martin (Cognac), Courvoisier (Cognac), Nardini

(Grappa).



e Service: Traditionally served neat and at room temperature in a snifter glass, often as
an after-dinner digestif.

Tequila

e Classification: Distilled from the fermented juice of the blue agave plant, primarily in
the Jalisco region of Mexico.
o Blanco (Silver): Unaged, or aged for less than two months. Clear colour.
o Reposado (Rested): Aged in oak barrels for two months to a year. Gold
colour.
o Afejo (Aged): Aged for one to three years. Darker, richer flavour.
o [Extra Afiejo: Aged for over three years.
e Brands: Patron, José Cuervo, Don Julio, Espolon.
e Service: Served neat (often with a lime wedge and salt), or in cocktails like the
Margarita and Tequila Sunrise.

Chapter 4: Liqueurs

Liqueurs (or Cordials) are alcoholic beverages made from a base spirit (like brandy, rum, or
neutral grain spirit) that has been flavoured with fruit, herbs, spices, nuts, or cream, and then
sweetened. They typically have a lower alcohol content than base spirits.

Classification
Liqueurs can be classified based on their dominant flavouring component:

1. Fruit Liqueurs: Flavoured with whole fruits or fruit juices (e.g., Grand Marnier,
Midori).

2. Herbal/Spice Liqueurs: Flavoured with herbs, roots, bark, or spices (e.g.,
Jagermeister, Bénédictine).

3. Bean/Nut/Seed Liqueurs: Flavoured with nuts, cocoa, or coffee (e.g., Amaretto,
Kahluaa).

4. Cream Liqueurs: Contain dairy cream, giving them a smooth, thick texture (e.g.,
Baileys).

5. Créme Liqueurs: Not cream-based, but refers to a very high sugar content, usually
over 250 grams per litre (e.g., Créme de Cassis).

Colour and Flavour

» The colour of a liqueur is often directly related to its flavouring agent (e.g., green
from mint, orange from citrus). Synthetic colouring is also widely used for visual
appeal in cocktails.

e The flavour profile is typically rich, sweet, and highly concentrated, designed to
complement or contrast with a base spirit in a cocktail, or to be enjoyed on their own
as a digestif (after-dinner drink).

Famous Brands (At Least 10)

1. Cointreau: Orange (Triple Sec)
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Grand Marnier: Orange (Cognac base)
Kahlaa: Coffee (Rum base)

Baileys Irish Cream: Cream and Irish Whisky
Amaretto Disaronno: Almond/Apricot Stone
Jagermeister: Herbal (56 herbs and spices)
Drambuie: Scotch Whisky, honey, and herbs
Midori: Melon

Frangelico: Hazelnut

10. Créme de Cassis: Blackcurrant
11. Galliano: Herbal/Anise
12. Southern Comfort: Peach and spice (Whisky-based)

Chapter 5: Cocktails

A cocktail is a mixed drink typically containing a base spirit, a sweetener, a sour or bitter
element, and sometimes water or other non-alcoholic modifiers.

Classification

Cocktails are classified based on their ingredients, serving size, and time of consumption:

1.
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Sours: Simple formula: Spirit + Citrus Juice + Sweetener. Served short (e.g.,
Whiskey Sour, Daiquiri).

Highballs: Simple formula: Spirit + Carbonated Mixer. Served in a tall glass (e.g.,
Gin & Tonic, Cuba Libre).

Fizzes: A sour lengthened with soda water (e.g., Gin Fizz).

Punches: Large format drinks, usually containing five elements: Spirit, Sweet, Sour,
Water (or Tea), and Spice.

. Aperitif Cocktails: Drinks designed to stimulate the appetite, often dry or bitter (e.g.,

Martini, Negroni).

Digestif Cocktails: Drinks designed to aid digestion, often sweeter and stronger (e.g.,
Grasshopper, Brandy Alexander).

Tropical/Tiki: Complex, fruit-forward drinks, usually rum-based, often heavily
garnished (e.g., Mai Tai, Pifia Colada).

Rules of Making Cocktails

Adhering to these rules ensures consistency and quality:

1.

2.

Measure Accurately: Use a jigger or measuring tool. Free pouring is fast but less
accurate.
Balance is Key: The correct balance of Sweet, Sour, Strong (Spirit), and Weak
(Mixer) is crucial. A good cocktail must not be dominated by any single flavour.
Use Quality Ice: Use large, solid ice cubes for shaking and stirring, and fresh ice for
serving. Good ice prevents quick dilution.
Technique Matters:

o Shaking: Used for drinks containing citrus, dairy, egg white, or thick liqueurs

to ensure proper chilling and aeration.



o Stirring: Used for spirit-only cocktails (like Martinis or Manhattans) to chill
and slightly dilute without clouding the drink.
Garnish Correctly: Garnish must complement the drink's flavour and aesthetics,
using fresh, high-quality ingredients.
Chill the Glass: Always chill the serving glass, either with ice or by placing it in a
freezer.

Recipe of 20 Classical Cocktails

1.

2.

10.

11.

12.

13.

14.

15.

16.

17.

18.
19.

20.

Old Fashioned: 60 ml Bourbon, 2 dashes Angostura bitters, 1 sugar cube, little water.
Muddle, add ice, stir, garnish with orange peel.

Martini: 60 ml Gin or Vodka, 15 ml Dry Vermouth. Stir with ice, strain into a chilled
coupe/martini glass. Garnish with olive or lemon twist.

Margarita: 50 ml Tequila, 25 ml Cointreau, 20 ml Fresh Lime Juice. Shake with ice,
serve in a salt-rimmed glass.

Daiquiri: 60 ml White Rum, 25 ml Fresh Lime Juice, 20 ml Simple Syrup. Shake
with ice, strain.

Mojito: Muddle 5-6 Mint Leaves, 20 ml Simple Syrup, 25 ml Fresh Lime Juice. Add
60 ml White Rum and ice. Top with soda water.

Negroni: Equal parts (30 ml) Gin, Campari, and Sweet Vermouth. Stir with ice, serve
over ice, garnish with orange peel.

Manhattan: 60 ml Rye Whisky, 30 ml Sweet Vermouth, 2 dashes Angostura bitters.
Stir with ice, strain, garnish with a cherry.

Whiskey Sour: 60 ml Bourbon, 30 ml Lemon Juice, 20 ml Simple Syrup. Optional:
Add 1 egg white. Dry shake, then shake with ice, strain.

Cosmopolitan: 40 ml Vodka, 15 ml Cointreau, 15 ml Lime Juice, 15 ml Cranberry
Juice. Shake with ice, strain.

Moscow Mule: 60 ml Vodka, 15 ml Lime Juice. Top with Ginger Beer. Served in a
copper mug.

Pifia Colada: 50 ml White Rum, 30 ml Coconut Cream, 90 ml Pineapple Juice. Blend
with ice.

French 75: 45 ml Gin, 15 ml Lemon Juice, 15 ml Simple Syrup. Shake with ice,
strain, top with Champagne.

Bloody Mary: 45 ml Vodka, 90 ml Tomato Juice, 15 ml Lemon Juice,
Worcestershire sauce, Tabasco, Salt, Pepper. Roll/Stir with ice, garnish with celery.
Sidecar: 50 ml Cognac, 25 ml Cointreau, 25 ml Lemon Juice. Shake with ice, strain
into a sugar-rimmed glass.

Mint Julep: 60 ml Bourbon, 1 teaspoon Sugar, Muddled Mint Leaves. Muddle, add
crushed ice, stir.

Tom Collins: 60 ml Gin, 30 ml Lemon Juice, 15 ml Simple Syrup. Shake with ice,
strain into a tall glass, top with Soda Water.

Sazerac: 60 ml Rye Whiskey, 5 ml Absinthe rinse, 1 sugar cube, 2 dashes Peychaud's
Bitters. Stir with ice.

Gimlet: 60 ml Gin or Vodka, 30 ml Lime Cordial. Shake with ice.

Espresso Martini: 50 ml Vodka, 25 ml Coffee Liqueur, 25 ml Fresh Espresso, 10 ml
Simple Syrup. Shake hard with ice.

Dark 'n' Stormy: 60 ml Dark Rum, top with Ginger Beer. Garnish with lime wedge.

Chapter 6: Beer



Beer is an alcoholic beverage produced by the brewing and fermentation of starches, mainly
from cereal grains (most commonly malted barley), often flavoured with hops.

Classification
Beer is broadly classified into two main types based on the yeast used in fermentation:

1. Ales: Brewed using top-fermenting yeast at warmer temperatures (15°C to 24°C).
This process results in beers with richer, fruitier, and more complex flavour profiles.
Examples include Pale Ale, Stout, Porter, and Wheat Beer.

2. Lagers: Brewed using bottom-fermenting yeast at colder temperatures (7°C to 15°C)
and then conditioned (lagered) for longer periods. This results in cleaner, crisper, and
smoother flavours. Examples include Pilsner, Bock, and American Pale Lager.

Service
Proper beer service enhances the drinking experience.

e Temperature: Different styles require different temperatures. Lagers are served
colder (4°C to 7°C); Ales are served slightly warmer (7°C to 13°C) to allow their
complex flavours to emerge.

e Glassware: Use clean, style-appropriate glasses. A proper pour creates a head (foam)
of 1-2 cm, which helps retain aroma and releases carbonation.

e Pouring: Pour at a 45-degree angle until half full, then straighten the glass and pour
directly down the middle to create the head.

Storage
Correct storage preserves beer quality and shelf life.
e Temperature: Store in a cool, dark, and consistent temperature environment,
typically between 10°C and 15°C. Extreme heat or cold can cause off-flavours.
e Light: Avoid direct sunlight or strong artificial light, as UV rays can cause
"skunking," leading to an unpleasant flavour.
e Orientation: Bottles should be stored upright, especially if they have a yeast
sediment, to keep the sediment at the bottom and minimize oxidation through the cap.
Brands
e Lagers (Examples): Budweiser, Heineken, Stella Artois, Kingfisher.

e Ales (Examples): Guinness (Stout), Sierra Nevada Pale Ale, BrewDog Punk IPA
(IPA - India Pale Ale).

Chapter 7: Liquor
This chapter focuses on the physiological and operational aspects of alcohol in drinks.

Alcohol and the Human Body



e Absorption: Alcohol (ethanol) is a central nervous system depressant. It is primarily
absorbed into the bloodstream through the small intestine, but a small amount is
absorbed through the stomach. Food slows down the rate of absorption.

o Effect: Once in the bloodstream, alcohol affects the brain, impairing judgment,
coordination, and reaction time. The degree of impairment is measured by Blood
Alcohol Content (BAC).

e Metabolism: The liver metabolizes alcohol into acetaldehyde (a toxic substance) and
then into harmless acetic acid (vinegar). The liver can only process a fixed amount per
hour, regardless of how fast one drinks.

Strength of Drinks

The strength of an alcoholic beverage is measured by the percentage of alcohol by volume
(ABV) or by "proof."

e Alcohol by Volume (ABV): The standard international measurement, expressed as a
percentage. A 40% ABV spirit contains 40 ml of pure alcohol per 100 ml of liquid.

e Proof: Used historically in the US and UK. In the US, proof is double the ABV (e.g.,
40% ABYV is 80 proof). In the UK, it was historically slightly different but is now
primarily referenced in ABV.

Pouring Measure
Accurate pouring ensures consistency in cocktails and responsible service.

o Jigger/Measured Pouring: A jigger is a double-sided measuring cup, typically 1.5
oz on one side and 0.75 oz on the other. It ensures every drink has the exact same
amount of alcohol.

e Free Pouring: Pouring without a measuring device, relying on count (e.g., a "four
count" pour) for estimation. This is faster but requires extensive practice to be
accurate and is generally discouraged for responsible service.

e Standard Pour: The amount of alcohol in a drink generally accepted to be equivalent
to one "standard drink." In the US, this is often defined as 14 grams of pure alcohol,
equivalent to a 35 ml shot of 40% ABYV spirit, 150 ml of 12% wine, or 350 ml of 5%
beer.

Chapter 8: Bar

The bar is the hub of beverage service, requiring efficient layout and strict operational
protocols.

Layout
A well-designed bar maximizes efficiency and service speed.

e Front Bar (FOH): The customer-facing area, including the bar top, service counter,
and stools.



e Underbar (MOH): The main workspace for bartenders, including the ice well, speed
rails (for most used spirits), cutting board, and blenders. This area is designed for
maximum efficiency in making drinks.

e Back Bar (BOH): The area behind the bartender, used for displaying premium
spirits, glassware, and storage for back-up bottles.

Permitted Hours

These are the legal hours during which alcohol can be sold and consumed on the premises.
These hours are mandated by local, state, or national laws and must be strictly adhered to.
Operating outside these hours can result in hefty fines or loss of license.

Opening and Closing Duties
These are routine tasks to prepare for service and secure the bar afterward.

* Opening Duties: Restock speed rails and refrigeration, check inventory, cut fresh
garnishes, clean all equipment, ensure the ice well is full, set up tills/POS systems.

e Closing Duties: Cash reconciliation (cashing out), clean all equipment and glassware,
empty and clean the ice well, wipe down all surfaces, secure all liquor (locking up
expensive stock), stock count, and disposal of waste.

Age and Alcohol

The minimum legal drinking age (MLDA) is a strict legal requirement that varies by country.
Bar staff must be diligent in checking valid photographic identification for any customer who
appears under the MLDA. Selling to a minor is a serious offense leading to severe penalties
for the establishment and the individual server.

Bar Frauds
Frauds are deliberate acts intended to deceive, often resulting in lost revenue.

e Short Pouring: Bartenders deliberately pouring less than the standard measure to sell
the remaining alcohol for personal gain.

* Overcharging/Under-Ringing: Charging the customer the correct price but "under-
ringing" the sale (entering a lower-priced item or not entering it at all) and pocketing
the difference.

e Giving Away Free Drinks (without permission): Providing complimentary drinks
to friends or attractive customers without management authorization.

Types
Bars are categorized by their primary service offering and ambiance:
e Public/Tavern Bar: Focuses on beer, simple spirits, and a casual, local atmosphere.

e Hotel Bar: Often more upscale, catering to hotel guests, offering premium spirits and
a full cocktail menu.



e Cocktail Bar: Focuses exclusively on high-quality, often complex, and expertly
crafted mixed drinks.

e Wine Bar: Specializes in offering a large selection of wines, often by the glass, along
with small food pairings.

Responsible Service and Trends

* Responsible Service (RSA): The legal and ethical obligation of bar staff to serve
alcohol responsibly. This includes recognizing signs of intoxication, refusing service
to intoxicated persons, and offering alternatives like water, food, or non-alcoholic
drinks.

e Trends:

o Craft Cocktails/Mixology: Focus on fresh, local, and homemade ingredients
(syrups, bitters).

o Non-Alcoholic (Zero-Proof) Movement: The increasing popularity of high-
quality, complex non-alcoholic spirits and mocktails.

o Sustainability: Focus on reducing waste (e.g., using citrus peels for
garnish/syrups) and sourcing local ingredients.

Chapter 9: Food and Wine Harmony

Food and wine pairing is the art of matching two elements to create a harmonious experience
where both are enhanced.

Matching Wines with International Menu

The goal is to match the weight (light/heavy), flavour intensity, and texture of the food and
the wine.

e Key Principles:
o Acid Cuts Fat: High-acid wines (e.g., Sauvignon Blanc, Champagne) cut
through rich, fatty foods (e.g., creamy pasta, fried dishes), cleansing the palate.
o Sweetness with Sweetness: Dessert wines must be sweeter than the dessert
itself; otherwise, the wine will taste sour.
o Tannin and Protein: Tannins in red wine bind with protein in red meat (e.g.,
steak), softening the tannin and making the wine taste smoother.
o Salt Needs Acid/Sweetness: Salty foods (e.g., prosciutto) are balanced by
high-acid wines or slightly sweet wines.
e Examples:
o French Cuisine (Butter, Cream-based): Full-bodied Chardonnay from
Burgundy (white) or high-tannin Bordeaux (red) with steak.
o Italian Cuisine (Tomato-based sauces): High-acid, medium-bodied reds like
Chianti or Sangiovese match the acidity of the tomato.
o Asian Cuisine (Spicy, Aromatic): Off-dry or slightly sweet white wines like
Riesling or Gewiirztraminer cool the heat and complement aromatic spices.

Matching Wines with Indian Menus



Indian food presents challenges due to the complex, layered spices, and often uses both high-
heat and dairy-based sauces.

e Principles for Spice: Avoid high-tannin, high-alcohol wines, as these can clash with
chili heat and taste metallic or overly hot. Opt for low-tannin, aromatic, or slightly
off-dry wines.

e Examples:

o Tandoori/Kebabs (Dry Heat, Smoke, Protein): Medium-bodied, fruit-
forward reds like a New World Shiraz or a spicy Zinfandel work well, as the
spice is moderate.

o Light Curries (e.g., Fish or Vegetable with coconut milk): Aromatic,
slightly sweet whites like a New World Riesling or an oaked Chardonnay that
can stand up to the mild spice and fat.

o Rich Curries (e.g., Butter Chicken, Lamb Rogan Josh): Aromatic, high-
acid Rosé or a very light, chilled red like Beaujolais. The acidity cuts the fat,
and the light body avoids clashing with the spices.

o Biryani/Rice Dishes: Highballs (like a Gin and Tonic) or light, crisp sparkling
wines (like Prosecco) often work best, providing a refreshing counterpoint to
the complexity.

Chapter 10: Retail Beverage Outlets

Retail beverage outlets are specialized businesses focused on selling and serving drinks,
requiring distinct operational models.

Coffee Baristas

o Concept: Highly specialized service focusing on espresso-based beverages, drip
coffee, and coffee art.

* Role: A Barista is an expert trained in grinding, tamping, extracting espresso, and
texturing milk to produce consistent, high-quality drinks. Their operation is driven by
speed and quality control.

Chai Bars

e Concept: Outlets specializing in various types of spiced tea (chai), often prepared
fresh using traditional methods (boiling milk, water, tea, and spices) and sometimes
offering global tea varieties.

e Operations: Focus on high-volume, quick service, maintaining very high standards of
hygiene, and providing a warm, comforting atmosphere.

Pubs

e Concept: Traditional public houses, typically focusing on draught beer, standard
spirits, and casual food. They serve as social hubs.

e Operations: Emphasis on quick, friendly, and efficient service. High volume of beer
requires proper draught system maintenance (line cleaning, temperature control).

Juice Bars



e Concept: Dedicated to serving fresh, cold-pressed juices, smoothies, and detox
beverages, emphasizing health and natural ingredients.

e Operations: Focus on the freshness of produce, speed of blending/pressing, inventory
control of perishable fruits and vegetables, and hygiene due to raw ingredients.

Operations in FOH, MOH, BOH
These three terms define the functional areas of any hospitality operation:

1. Front of House (FOH): The area where customer interaction takes place.

o FOH Operations: Service, ordering, customer relationship management,
payment processing, maintaining ambiance and cleanliness of the
dining/seating area. This includes servers, hosts, and bartenders (at the front
counter).

2. Middle of House (MOH): The bridging zone between the customer and the
production/storage area, often pertaining to the service bar or pass area.

o MOH Operations: Expediting orders, drink preparation in the service well,
communication between FOH and BOH (e.g., communicating a special
request from a server to a bartender).

3. Back of House (BOH): The area where production, storage, and administrative tasks
occur, invisible to the guest.

o BOH Operations: Inventory management, dishwashing, storing beverages,
staff administrative duties, receiving and inspecting deliveries, food
preparation (if applicable), and maintaining equipment.



