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Quest 2016 – Splus 2

Food & Beverage 

Self Preparation Form
Issue 5 - July 2016
Outcomes

· High standards of food hygiene are in place (both statutory & non-statutory)

· The food and beverage operation meets the needs of the customers 

· The food and beverage operation is profitable and / or achieves its business targets

· Staff provide a high level of customer service

· Where possible the facility will support local trade and meet ethical purchasing standards

	Challenge:

	Example of Best Practice:
	What  do we currently do:
	What action can we take:


Splus 2 – Food & Beverage
Self Preparation Form
	Challenge:

	Heading:
	What do we currently do:
	What action could we take:



	PLAN
	
	
	

	How do you plan the delivery of your food & beverage operation?
	· Standards (local & national)

· HACCP (Assured Safe Catering system)

· Business plan objectives

· Responsibility

· Resources

· Budget

· Key performance indicators (KPIs)/ Gross profit margins

· Procurement

· Promotional plan

· Research
· Working with partners
· Procedures and policy standards
	
	

	DO
	
	
	

	How do you communicate with your staff, partners and customers to ensure regular and increased usage and spend?
	· Display customer pledges

· Product range display

· Recognised awards 

· Written standards/ procedures

· Forums/meetings with customers, partners and staff
· Website used for promotion
· Directional signage clear
· Promotions
Healthy Options
	
	

	What legislation, regulations & guidance have you considered for the delivery of your food and beverage services?
	· Safer food, better business and HACCP system

· COSHH

· Checks and Inspection 
· Cleaning schedules

· Temperature checks and temperature checking equipment calibrated 
· Equipment inspections and servicing

· Safe systems of work

· External audit actions

· Risk assessments

· Hazardous waste regulations
· HACCP assessments
	
	

	What training has taken place to deliver these services to the high standards expected from customers?
	· Training plan

· Induction training & records

· Training needs; development and CPD
· Minimum recognised qualifications

· Competency testing

· Customer care training

· Stock control, portion control, wastage and gross profit
Procedures and policy systems
	
	

	How have you allocated resources to deliver these services?
	· Safer foods, better business manual
· Equipment and maintenance budgets
· Sufficient resources
· Staffing structure

· Responsibilities
· Sufficient stock and range of products
	
	

	MEASURE 
	
	
	

	How do you measure?
	· Customer feedback

· Check sheets and schedules

· Monitoring of check sheets and schedules
· Stock control 

· Gross profit margins

· Secondary spend

· Recycling

· Waste management

· Mystery visits
· External validation
	
	

	REVIEW
	
	
	

	How do you review what you measure?
	· Trend analysis
· Quantifiable review process
· Performance review

· Benchmarking

· Schedules and rotas changed according to customer footfall
· Budgets

· Use of trained staff 
· Staff development

· Procedure change due to feedback
· Controlled expenditure

· Local, free range, organic or fair trade produce 
· Changes communicated to customers

· Procedure and policy systems
	
	

	IMPACT
	
	
	

	Has what you have done made a difference?
	· Customer recommendations

· Increased customer satisfaction

· Profitability improving

· Secondary spend 

· Staff satisfaction and ownership 
Increased recycling and waste management
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