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CHAPTER-1
INTRODUCTION

Hygiene is the quality that customer of consumer looking for at restaurants or
food places. | got the opportunity to work at Madol khabar ghor
restaurant,Bangladesh is the part of my internship program. The duration of my
internship was from 10january 2019 to 15may 2019.Madol is one of the
traditional food serving restaurant in Dhaka city .Here also serve difference type
of cake and juice items. They maintain proper hygienic way to prepare foods and
serve according to rules. This report is all about based on my experience and
observation of a restaurant hygiene maintenance. | tried to put some information’s
regarding hygiene in my restaurant. Hygiene is the first priority for a food service
department. From raw material to table always need to maintain quality
parameters so that no chance for spoiling or unpleasant things. Restaurant usually
provides cooked foods so they must maintain hygiene criteria. We storage our
raw food in difference freezer and the same way we keep our cooked food in
difference retrigger. Always wash their hand when any one cooked any food. And
also they wear head shower cap, hand gloves etc. Mostly Madol present our
traditional food items so we concern about taste first and also cleaning issue. Here
| am putting information’s regarding hygiene, what should it maintain etc.
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1.10rigin of the report

Internship Program of daffodil International University is a requirement for
completion of degree for the NFE students.The main purpose of the internship is
to meet the students with the job world. As an intern the main target was to match
up the theoretical concepts into real life experience.

The internship program have following purposes:

[1 To have an idea of activities of the Restaurant

(] To obtain practical knowledge.

[1 To match up the practical field with the lessons learned in DIU
[1 To fulfill the requirement of NFE Program.

This report is the result of two months long internship program conducted in
Institute of Food and Radiation biology and is prepared as a requirement for the
completion of the NFE program of Daffodil International University.

1.2 Objectives of the report

The objective of the report can be viewed in two types:
» General Objective
» Specific Objective

General Objective:

This internship report is done primarily to complete the Bachelor of Nutrition
and Food Engineering (NFE) degree requirement under the Faculty of Allied
Health Science in daffodil

International University.

Specific Objective:

More specifically:
» To give an overview of the Restaurant Hygiene
» To focus on the Hygiene maintenance of restaurant
» To obtain real-time practical work experiences
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CHAPTER-2
OVERVIEW OF the Restaurant

2.1 History of The Restaurant

Madol khabar ghor establish in 25" December 2014 . Concentrating on the
objectives of "Value, Sound, and Custom" the organization is family activity
making each dish in our very own kitchens without any preparation. Madol
khabar ghor started constructing its image around the possibility of delectable and
bona fide customary nourishment. As a little scale restaurateur, your business is
entirely of a convention that is exceptionally old, yet generally present day. So as
to more readily serve our clients we cannot put away any cook nourishment for
tomorrow serving. When we begin just easygoing eating area keep running for
client yet right now we begin another two segment which is cheap food and juice
things accessible in the café. We invest wholeheartedly in the essences of our
fulfilled clients leaving the eatery in the wake of having taken rest from their
bustling lives to genuinely appreciate a customary supper helping them to
remember our social legacy. To stay consistent with our clients, we have done
without the utilization of a concentrated kitchen like numerous eateries we see
that plans semi-prepared nourishments just to be warmed up and served to their
clients. We respect the clients by giving them the freshest, most delightful, and
legitimate dinner experience conceivable.
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2.2 MISSION STATEMENT

To pitch heavenly and momentous sustenance to reliably furnish our clients
with faultless administration by showing warmth, graciousness, efficiency,
knowledge, professionalism and respectability to our work. To furnish all who
work with us the apparatuses to be their best in a well-disposed, co-employable,
and compensating environment. To keep our idea crisp, energizing and on the
bleeding edge of the friendliness business.

2.3 OUR VISION

We give new present day cooking and refreshments in a special situation with
inviting yet un-meddlesome support of a high volume of clients through viable
collaboration and correspondence. We recognize our client on entry and state
thank you to each client at any rate once for picking Shearwater Eatery.
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2.4 Objectives of The Restaurant

» Customer Fulfillment and Dedication
» One of the principle destinations of an eatery is to guarantee

Consumer loyalty and assemble a rehash client base.

» Serve our traditional and homemade food items mainly

Most showcasing plans are increasingly fruitful on the off chance that they
set quantifiable objectives. The objective of most eateries is to be productive,
and most of them have obviously sketched out monetary objectives broken
into week by week, month to month and yearly sums.

» Building the Eatery Brand

Indeed, even the best eateries look to improve their situation in the
neighborhood showcase and reinforce their image. This sort of showcasing
goal might be as straightforward as making a creative eatery name and logo

that turns into an easily recognized name.

» Serving Quality and Reasonable Nourishments
» Overseeing Client Relations
> Service Goals

Incredible administration matched with quality sustenance is a base
intend to keep coffee shops returning. A case of an

Eatery administration objective may be to give the best front-of-house
administration of any zone eateries. Goals would then characterize
what this experience would resemble. Maybe cafes would be
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Welcomed inside two minutes of section and situated inside 10
minutes.

Targets could likewise incorporate a proclamation that coffee shops
get water and bread at their tables no later than five minutes in the
wake of seating.

» Offering healthy, reasonably valued, ethnically differing
nourishment choices
» Making an alluring and different menu

» Giving magnificent client benefits that improves the affinity with
understudies through responsiveness to requirements and
solicitations
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CHAPTER-3

Design of the Study

3.1COCONUT PUDDING

Coconut is useful for your wellbeing in essentially every structure. It's stylish
and scrumptious on an assortment of dishes, so what better approach to
appreciate this adaptable fixing than in a coconut pudding? This pastry is
excessively simple to make—it's essentially a blessing from tropical paradise.
It's light, reviving, and will unquestionably fulfill the majority of your sweet
coconut yearnings. No extraordinary instruments are fundamental so we should
hop directly in and make this basic, new staple for your apartment.

Figure: Coconut pudding.

Fixings
1. 1/3 glass sugar

2. egg yolks
3. 1 14 ounce can light coconut milk (I use Broker Joe's)
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tablespoons coconut cream once more, Dealer Joe's

tablespoon flour

1 tablespoons cornstarch

Squeeze of salt

1 teaspoon coconut rum can substitute with vanilla whenever wanted
1/2 container improved coconut pieces discretionary

© oo N O A

Directions

1. Consolidate sugar and egg yolks in the bowl of a stand blender. Utilize
the whisk connection to join until light and feathery, around 5 minutes
on medium fast, while ceasing the blender each coupld of minutes to rub
the bowl.

2. While eggs and sugar and blending, join coconut milk and coconut
cream in pot. Warmth on low just until the fluid begins to singe and you
see steam. Expel container from warmth.

3. Add flour and cornstarch to egg blend and speed until all around joined,
halting the blender and scratching as required.

4. With the blender running on low speed, include a little measure of the
hot coconut milk to the egg blend and consolidate well to temper the
egg. When it is all around blended, include somewhat more milk, blend,
and rehash until the majority of the milk has been included. Exchange
the whole blend from the bowl back to the pot and warmth on medium
low warmth, whisking often, until thickened, around 5-10 minutes. Mix
In coconut rum.

5. To toast your coconut, add it to an enormous skillet and cook over low
warmth, blending much of the time, until brilliant darker. When the
coconut begins to darker, blend all the more as often as possible to
abstain from consuming.

6. Serve pudding warm or cold. You can either blend the toasted coconut in
with the pudding or you can serve it on top.

Notes

+* Yields 2 containers
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Nutrition Facts

Amount per serving Kl/gm.
Calories 382kcal
Starches 55¢
Protein 4q
Fat 169
Immersed Fat 119
Cholesterol 195mg
Sodium 71mg
Potassium 145mg
Sugar 419
Nutrient A 5.2%
Nutrient C 0.5%
Calcium 2.3%
Iron 8.3%
Fiber 29
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3.2 Eqg Pudding

The egg pudding is best served virus. This simple treat can be rapidly made for
children's gatherings and other bubbly events. Shock everybody and get heaps
of compliments by making this simple egg pudding.

Figure: Egg pudding.

Eixings
1. eggs-3
2. Sugar - 10 tsp.
3. Milk - 2 glass
4. Vanilla quintessence - 1/2 tsp.
5. Sugar (for caramel) - 2 tsp.
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Instructions to Make Egg Pudding

1. Caramelize a steel bowl with 2 tsp of sugar
2. Add every one of the fixings to another bowl and blend well until the sugar

disintegrates

3. Empty this blend into the caramelized bowl and keep in the cooker with 1/2

glass water

4. Weight cook this blend for 10 minutes and expel from the cooker after the

weight dies down
5. Refrigerate and serve

Nutrition Facts

Amount per serving

Kl/gm.-per.

Calories help 296 (1238 kJ)
Calories from fat assistance 116
Every day Esteem 1

Absolute Fat

12.99 (20%)

Sat. Fat 6.1g9 (31%)
Cholesterol 237mg (79%)
Sodium 172mg(7% )
Absolute Carbs. 319(10% )
Dietary Fiber 0g (0%)
Sugars 319

Protein 14.29
Calcium 31mg
Potassium 417.4mg
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Figure: Doi Bora

3.3 Doi Bora

Doi Bora is a rotisserie dark lentil squanders dunked in thick flavorful soured
beaten yogurt embellished with our green and tamarind sauces. Doi Bora is a
standout amongst the most famous snacks in Bangladesh and is likewise a
Ramadan top pick.

Eixings
1. Squash Kolai Dal - 1/2 container
2. Ginger, cumin, garlic glue - total 1 teaspoon

3. Green bean stew - 2 numbers
4. Salt - 1/2 teaspoon

For Yoqurt Sauce:

Tok doi/Yogurt - 1 glass

Green Bean stew Glue - 1/2 teaspoon
Crisp mint leaves glue - 1/2 teaspoon
Crisp Coriander leaves glue - 1/2 teaspoon
Visit Masala - 1/2 teaspoon

Salt - 1/4 teaspoon

Sugar - 2 teaspoon

No Ok wDdRE
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For Topping:

1. Green Chutney ( see my green chutney formula) - 2 tablespoon

2. Tamarind/Tetul Chutney (see my tamarind chutney formula) - 2
tablespoon

3. New Coriader leaves - 1 tablespoon

4. New Mint Leaves - 1 tablespoon

Directions
Hitter Arrangement:

» Drench the lentil medium-term. Strain water and fill a blender.

> Include green bean stew, ginger, garlic, cumin and salt. Mix until
delicate smooth puree. Fill a bowl. Beat the puree for 2-3 minutes until
light or cushy. Keep aside.

Fricasseeing Strateqgy:

1. Warmth enough oil in profound skillet, in any event one inch oil on
medium high warmth.

2. Lessen warmth to low. Scoop the hitter with a spoon and fill oil
cautiously. (Try not to stress over various size. You can make huge or
little).

3. Broil them on medium low warmth until light brilliant dark colored.

4. Put the misuses into a spongy paper/towel, at that point place it into
ordinary water. It will retain water and keep into water for 2-3 minutes.

5. Put out the bora/wastes from water. Press out abundance water and spot
them on a serving plate. Keep aside.

Yoqurt Planning:

1. In a little bowl blend yogurt, stew glue, visit masala, mint glue, coriander
glue, salt and sugar. Blend well until no irregularities.

2. At that point, pour the yogurt blend on the highest point of the readied
squanders/bora. Keep into fridge for 15 minutes.
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Trimming:

Trimming with tamarind chutney, green chutney, slashed mint and coriander.
Sprinkle with visit masala powder.

Nutrition Facts

Amount Per Serving Kl/gm.
Calories from Fat 70Calories 140
All out Fat 89 (12%)
Immersed Fat 1.5g (8% )
Trans Fat Og
Cholesterol Omg (0% )
Sodium 310mg (13%)
All out Starch 119

Dietary Fiber 29 (8%)
Sugars Og

Protein 59
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3.4 Raw mango juice

Green mango, otherwise called crude mango, is green because of the way that
the mango isn't ready yet. Therefore, the mango tends not to be as sweet as a
ready mango. The bit of leeway is that a crude mango has definitely a larger
number of nutrients than a ready one.

Figure: raw mango juice

Fixings

crude mangoes

1 glass crisp mint leaves (Pudhina)

1/2 Thsp. dark pepper powder

6-7 Thsp. Jaggery (You can utilize Sugar too — 1 Glass)
1 Thbsp. simmered cumin powder

Thsp. Shake Salt

6 some water
Heaps of Ice 3D shapes

N OEWNE
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Guidelines

1.

Initial Step is to set up our crude mangoes to a phase where we can
without much of a stretch press out the decency within it.

Technique 1: Broil the crude mangoes legitimately on low-medium
warmth. Significant point is to cook the mango on all sides. A decent
check is see the skin of mango going dark on all sides. Right then and
there, place it aside and let it cool totally.

Substitute Technique 1: In the event that you don't care for the above
strategy, place crude mangoes alongside water in a sauce-skillet and
convey it to bubble. Stew for 10 minutes and afterward evacuate.
Exchange Strategy 2: You can likewise weight cook the mangoes with
water, till they are delicate. Weight cooking time fluctuates on the extent
of crude mangoes.

Time to set up the delectable Mango juice

Whatever above strategy you send, Let the mangoes chill off totally.
After that strip them and dispose of the seeds and strip.

Presently squash the Mangoes with a hand blander to make a smooth
mash as appeared in the blog post.

Strain the blend with work strainer. Gather the fluid in a vessel.
Presently take a blender and blend everything. I.e. Include mint leaves,
Jaggery, cumin powder, dark pepper powder, Shake salt and mango
mash. Mix them to a smooth blend.

Nutrition Facts

Amount per serving Kl/gm.
Calories 185
Fat 19
Starches 469
Sugar 79
Sodium 26mg
Protein 19
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Figure: Suji halwa

3.5 Suji Halwa

About Suji Halwa Formula Sooji Halwa Formula: Semolina and sugar syrup
dessert enhanced with cardamom and decorated with almonds. Likewise
mainstream as rave sheera and offered as prasadam in puja, Suji Halwa is a
scrumptious treat to get ready when startling visitors land since it is speedy and
too simple to cook!

Ingredients Of Suji Halwa

1.

o O A W N

1 Container Sooji (semolina)

1 Container Sugar

4 Mugs Water

1/2 Container Ghee

1/4 tsp. Green cardamom, powdered

1 Tbsp. Almonds (destroyed) - to embellish, whitened
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The most effective method to Make Suji Halwa

1. In a profound, overwhelming based sauce container, soften the ghee include
the sooji and pan fried food over medium/low warmth, contingent upon how
frequently you mix it.

2. At a similar time in another skillet break up the sugar in the water over low
warmth and keep on stew, till required.

3.Tip-It is advantageous to do this in a skillet with a long handle since when you
empty the sugar arrangement into the sooje blend a great deal of steam is made,
which consumes your hand.

4.When the sooji is light dark colored and gets a reflexive look and does not
stick together much (which implies it is sufficiently browned) include the sugar
arrangement and the cardamom and heat to the point of boiling, at that point
stew till the fluid is ingested. At this stage you can blend now and again, not
nonstop.

5. Serve hot, decorated with the almonds.

Key Fixings: Sooji (semolina), Sugar, Water, Ghee, Green cardamom, Almonds
(destroyed) - to embellish.
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Nutrition Facts

Serving Size:1serving

Amount Per Serving Kl/gm.
Calories 191.2
Total Fat 569
Saturated Fat 2.8 ¢
Polyunsaturated Fat 05¢g
Monounsaturated Fat 20¢g
Cholesterol 0.0 mg
Sodium 2.5mg
Potassium 74.8 mg
Total Carbohydrate 33.09
Dietary Fiber 119
Sugars 16.8 g
Protein 3.09
Vitamin A 0.00%
Vitamin B-12 0.00%
Vitamin B-6 1.60%
Vitamin C 0.20%
Vitamin D 0.00%
Vitamin E 3.40%
Calcium 1.30%
Copper 3.90%
Folate 8.70%
Iron 5.40%
Magnesium 4.30%
Manganese 9.20%
Niacin 6.20%
Pantothenic Acid 1.20%
Phosphorus 4.00%
Riboflavin 7.90%
Selenium 24.00%
Thiamin 10.40%
Zinc 1.90%
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3.6 Kaleji Tikka
Ingredients

Figure: Kaleji tikka

Beef liver Y2 kg
Ginger garlic paste 1 tsp.
Salt to taste
Chili powder 1 tsp.
Crushed red pepper 1 tsp.
Turmeric Y5 tsp.
Lemon juice 1 thsp.
Thick yogurt 125 gm.
Cumin powder Yo tsp.
Oil 2 thsp.
Coal as required
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Method:

1. Cut %2 kg liver into solid shapes, marinate with 1 tbsp. ginger garlic glue

2. Include 125 gm. thick yogurt, 1 tbsp. lemon juice, salt to taste, 1 tsp.

bean stew powder

3. Include 1 tsp. pulverized red pepper, %2 tsp. turmeric and ¥z tsp. cumin

powder.

4. Presently include 2 tbsp. oil and blend well.

5. String 4 — 5 3D shapes in each stick, flame broil on consuming charcoals

till done.

Nutrition Facts

Amount Per Serving Kl/gm.
Calories 141
Saturated Fat 1.29
Trans Fat 0.29
Cholesterol 308.6mg
(103%)
Sodium 62.4mg
(3%)
Potassium 284.3mg
(8%)
Total Carbohydrate 4.29
(1%)
Protein 21.59
(43%)
Iron 28%
Vitamin C 1%
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CHAPTER-4

Responsibility& Hygiene Parameters

4.1 My responsibility in this restaurant:

@ "o o0 T

=

Firstly I welcome and escort customer to their tables.

Then present menu and give point by point data.

Prepare tables by setting up materials, flatware and glasses.

Mostly illuminate clients about the day's specials

Then | offer menu proposals upon solicitation

Up-sell extra items when suitable

Then I'm take exact nourishment and beverages orders, utilizing a
POS requesting slips.

Then impart request subtleties to the Kitchen Staff

Then Serve sustenance and drink orders

And additionally check dishes and kitchenware for neatness and
introduction and report any issues.

Always I'm mastermind table settings and keep up a clean eating
zone

Next | convey checks and gather charge installments

. Always we convey filthy plates, glasses and flatware to kitchen for

cleaning
We pursue all applicable wellbeing office guidelines

0. We endeavor to give amazing client administration to visitors
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4.2 Hygiene Parameters in Restaurant

Unambiguous cleanliness particulars by Codex Aliment Arius and HACCP

Is every lodging, every extensive kitchen, flask, bread shop or butcher shop doing
equity to the day by day assignment of ensuring safe cleanliness? Two principles
structure the reason for this: The Codex Aliment Arius issued by FAO
(Nourishment and Farming Association) and the WHO of the Unified Countries
first in 1963, and the "Risk Investigation and Basic Control Focuses Idea"
(HACCP). The HACCP idea requires each organization to play out a hazard
examination and characterizes the essential control focuses. German law has
incorporated the HACCP idea first with the Nourishment Cleanliness
Demonstration of 1998. Furthermore, the EU Order 852/2004 which happened
on first January 2006, educates all organizations that produce, procedure or pitch
sustenance to apply the HACCP idea compulsorily.

Comprehensive kitchen cleanliness ...

for inns, eateries, food providers and cleaning organizations covers items for the
upkeep and essential cleaning of territories, barbecue and stove cleaners, quick
and surface cleansing cleansers, uncompromising cleansers in fluid and powder
structure for expert dish washers, flush cleansers just as results of individual
cleanliness, i.e., for hand sterilization, skin cleaning, skin security and care. Full
item extend suppliers like DR.Schnell Chemie connect a great deal of
significance in these item territories to very powerful items that can be utilized as
they are naturally cordial and wellbeing good just as perfect with regular
materials. In addition, autonomous establishments offer endorsements that vouch
for HACCP-consistence, if this is a significant confirmation of capability for
nourishment control.

Appropriate cleanliness the board in 15 stages

To set up the HACCP idea appropriately and independently, and to utilize it in
this way, organizations pursue a 15-step plan: Stage 1 is the choice of the
organization the executives on HACCP including target definition. At that point
the HACCP group is set up, it covers the group head, the individuals and the
"individual dispatched for cleanliness” just as their delegates. Organization and
items are depicted in Stage 3. In this way, the organization plan covers in addition
to other things, the progression of crude materials and complete dishes, the
remainders of dinners and dishes, the staff courses just as the designs for water
supply and transfer just as waste transfer. Procedure examination is performed in
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Stage 4 with the assistance of stream outlines and dish records, the stream graphs
are then kept an eye on location.

Precisely as per Codex Aliment Arius

Precisely as per Codex Aliment Arius the particular of different advances is the
Codex Aliment Arius: Hazard investigation and hazard appraisal are directed in
Stage 6, identified with procedures like on remote bodies. Stage 7 is the
recognizable proof of the Basic Control Focuses. Control and checking
parameters are associated with Stages 8 and 9, which are resolved by their
objective dimension. Stage 10 characterizes how the information is to be
contribution, in connection to the cleaning and purification of workshops,
machines, gadgets, transportation means and airborne separators, the temperature
control of dish clothes washers, nourishment readiness and yield, iceboxes and
profound stop offices just as close to home cleanliness. Conceivable restorative
activities are arranged in Stage 11. All the prior advances are confirmed and
approved in Stage 12. Stage 13 is then at long last the documentation framework,
the refreshed HACCP envelope.

"We have mapped the total quality administration arrangement of expert
cleanliness including hazard investigation by means of the Algeria Quality
Improvement Framework QDS", an indigenously created application, clarifies
Jens Hoemske, Business Advancement Administrator at Algeria GmbH and Co.
KG, "Organizations accordingly appreciate full straightforwardness on the whole
arrangement of the HACCP idea and its control — and also, lawful wellbeing.
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4.3 Why Restaurant needs to maintain Hygiene

There are different things which can characterize the destiny of an eatery and
among that is the cleanliness an eatery conveys. Eatery cleanliness isn't only for
guaranteeing wellbeing and security of the staffs and clients yet in addition
assumes a noteworthy job in characterizing the impression of an eatery.

Clients are currently quite certain as far as the outlets they decide for eating out.
From extraordinary nourishment to climate, they need a spot which is perfect and
serves clean sustenance. We can say that cleanliness is the second most
significant factor which is required to pursue an eatery keeping up the nature of
sustenance. Subsequently, cleanliness is one key which can enable your eatery to
continue in the sustenance business.

5 practices to keep up the cleanliness benchmarks at eateries

1) Regular examination of territories like kitchen and feasting

There ought to be normal assessment of zones like kitchen and eating by the
chiefs with the goal that the wellbeing part of an eatery is sufficient. It is
fundamental in gathering wellbeing and cleanliness prerequisites which have
been expressed by BSTI.

2) Staffs keeping up close to home cleanliness

The colloquialism is valid that neatness starts at home. This is additionally
appropriate for keeping up the cleanliness at an eatery. The staff should be
legitimately prepared for keeping up close to home cleanliness at eateries. They
ought to adjust with clean garments, hairnets and other sterile apparatuses which
are important for keeping up a solid situation.

3) Sanitizer for kitchen hardware
Representatives ought to be instructed legitimately on the utilization of hardware

which is accessible in the eatery. Alongside the utilization, upkeep of hardware
can in the end help in expanding the cleanliness factor of an eatery. They ought
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to be acquainted with the utilization of hardware alongside cleaning and looking
after them.

4) Developing eatery cleanliness agenda

The chief of an eatery ought to make an agenda of the particular cleaning
obligations and errands which are performed in the eatery consistently. Keeping
the agenda refreshed will ensure that the best possible obligations are being done,
expanding the sterile factor of the eatery. The supervisor can dole out the
undertakings as per move with the goal that an individual doesn't get worn out
and the support is appropriately dealt with.

5) Proper ventilation

Ventilation is something which is actually quite significant for both the clients
just as for staffs. It assumes a necessary job in keeping up the cleanliness factor
of an eatery. Appropriate ventilation is fundamental for the arrangement and
capacity of nourishment likewise boosting the confidence of clients and staffs
present in the eatery. Who might want to visit an eatery whose climate is loaded
up with smoke, warmth, and dampness?

In this way, remembering the cleanliness factor can help you in keeping up the
elevated requirement of your eatery.
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CHAPTER-5

CONCLUSION

When | involve in Madol khabar ghor | know that | need to expect in the future
career in hospitality industry. A cautious dissect of the foundation gave me the
unmistakable picture how the lodging ought to be controlled, governed and built
up. Points of interest and weaknesses of this experience made me more grounded
in work and progressively adaptable. The outcome | had shown signs of
improvement then | at any point anticipated. End of the day | learned a lot of
things regarding hygiene and its parameters, why it needs to maintain and how
important this for a consumer. My restaurant where | have worked is well
designed and established. They maintained well so far and their management is
good enough to follow this.

The End
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