
 

 

1                                                 GSC-CID-LRMS-ESSLM, v.r. 03.00, Effective June 14, 2021 
 

 
 
 
 

TVL FOOD AND BEVERAGE SERVICES – GRADE 12 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 
Quarter:  II  Week:  15  SSLM No.  1  MELC(s): Liaise between kitchen and dining areas 

• Objectives: 1. Identify the information relayed between kitchen and dining area; 
2. Identify the workflow structure within food and beverage service area; 
3. Practice communication and interpersonal skills. 

• Title of Textbook/LM to Study: None 
• Chapter: None    Pages: None   Topic: Link between kitchen and dining area 

 
 
 
 

Link between Kitchen and Dining Area 
 
Kitchen and Dining area are two different areas or departments in a restaurant. Each 

of them has different functions but have the same goal, and that is to do their share to 
contribute for the success of the restaurant’s operation. In a restaurant, the kitchen prepares 
the food for the guest, while dining area takes orders and serves them to guests. With this, 
there should be an effective communication, smooth flow of information and working 
relationship between the two departments. 
 
Important information relayed between Kitchen and Dining Area during service: 
I. From Dining Area to the Kitchen 

a. General information: 
• Date 
• Table number 
• Number of guests 
• Food orders 
• Name of waiter with signature 

b. Guest’s request: 
• Timing of food 
• Guest’s preferences for the food preparation 
• Guest’s dietary, religious or cultural requirements 
• Guest’s side orders or additional requests such as extra items 

c. Guest’s complaint 
d. Guest’s enquiries about the menu items and the time the food will be ready 

 

Let Us Discover 
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II. From Kitchen to the Dining Area. 
a. Food preparation time 
b. Availability of food items in the menu list 
c. Clarification of orders placed in the kitchen 
d. Responses about guest’s questions about the food items 
e. Special requests, needs or preferences not available in the kitchen 

 
Workflow structure within food and beverage service locations 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Communication and interpersonal skills: 
ü Repeat back the information to confirm. 
ü Speak or write clearly the details or information. 
ü Pay attention to get accurate detail or information. 
ü Communicate effectively by using appropriate method of communication. 
ü Allow others to express or relay the information that they wanted to deliver. 
ü Ask questions to clarify things and do not guess at what people want to convey. 
ü Be prepared for instructions or adjustments whenever you send orders to the kitchen. 
ü Be specific and use appropriate language and terminologies necessary to be understood. 

 

Dining Area: 
• Takes food and beverage orders from the guest and write them in an Order Slip. 

Written in the order slip are the general information and guest’s requests. 

Dining Area: 
• Sends food orders to the kitchen promptly by sending a copy of order slip or 

encode the orders to the restaurant’s electronic system which directly sends orders to 
the kitchen depending on the restaurant’s standard operating procedure. 

Kitchen: 
• Receives and prepares food and beverage orders according the restaurant’s 

standard procedure. The kitchen will ensure the availability of stocks needed for the 
items in the menu. If in case there were of out-of-stocks, they should immediately inform 
the dining area for necessary adjustments in the offerings of food items in the menu list.  

Dining Area: 
• Receives and checks the prepared food and beverage orders from the kitchen. 

The food attendant should check the quality of food in accordance with the established 
standard. Only quality food and beverage should be served to the guest. Also, tableware 
should be checked ahead of time ensuring the cleanliness of the service equipment to 
be served and used by the guest. 

Dining Area: 
• Serves food and beverage to the guest. In delivering food and beverage orders to 

the guest’s table, carry out plates and/or trays safely. Always follow the restaurant’s 
standard procedure in serving food and beverage to guest. 
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DINING or KITCHEN 
Directions: Identify the information relayed between kitchen and dining area. Write the word 

DINING if the information is from the dining area, and write KITCHEN if it is from the 
kitchen. Write your answer before each number.  

  1. Number of guests   6. Food orders 
  2. Timing of food   7. Guest’s side orders 
  3. Guest’s complaint   8. Availability if food items 
  4. Food preparation time   9. Guest’s enquiries 
  5. Guest’s preferences for the food 

preparation 
  10. Responses about guest’s 

questions about the food 
 
 
 
 
 
SEQUENCING 
Directions:  Identify the workflow structure within the food and beverage service area, and 

arrange the following statements by writing numbers 1 (first) to 5 (last) before each 
number. 

  1. The quality of food is checked in accordance with the restaurant’s standard. 
  2. The food is prepared as soon as food orders received by the kitchen. 
  3. Food orders are written in an order slip. 
  4. Food orders are delivered to the guest’s table following the standard procedure. 
  5. A copy of order slip or food orders sends to the kitchen. 

 
 
 
 
 
 
BEST CHOICE! 
Directions: Practice communication and interpersonal skills. Read the following questions 

and choose the correct letter of your answer before each number. 
  1. What will you do after the kitchen staff gives instruction about the available food 

items to be offered to the guest? 
 A. Repeat back the information to confirm. 

B. Pay attention to get accurate detail of information. 
C. Ask questions about the available food to be offered to the guest. 
D. Be specific and use appropriate language while listening to the instruction. 

  2. How will you inform the kitchen about the guest’s preferences for the food 
preparation? 

 A. Allow guest to communicate effectively to the kitchen. 
B. Wait for the kitchen to ask questions about the guest’s preferences. 
C. Write clearly the details of the guest’s preferences for the food preparation in 

the order slip. 
D. Communicate directly to the kitchen by using appropriate method of 

communication. 

Let Us Try 

Let Us Do 

Let Us Apply 
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  3. What will you do after you sent food orders to the kitchen with additional guest’s 
request about the food orders? 

 A. Speak clearly to relay accurate information. 
B. Be prepared for the instructions or adjustments. 
C. Repeat back the information to confirm the food orders. 
D. Inform the guest to wait for the kitchen’s approval of the said request. 

  4. What will you do if the kitchen clarifies the food items written in the order slip? 
 A. Inform the kitchen that only prepare available food items. 

B. Allow the kitchen to guess the information in the order slip. 
C. Ask the kitchen to repeat back the orders for you to confirm. 
D. Be specific and use appropriate language when clarifying things. 

  5. What are you going to do when someone is relaying important information? 
 A. Guess at what people want to convey. 

B. Ask questions first before the information will be relayed. 
C. Listen and allow someone express or relay the information. 
D. Give your opinions or comments while some is relaying information. 
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