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Unidade Curricular: [1000048] Gestao de Alimentos e Bebidas

1.Ficha da Unidade Curricular

Ano Lectivo: 2023-24
Unidade Curricular: [1000048] Gestéo de Alimentos e Bebidas

[9076] Direccéo e Gestao Hoteleira

CPZIuarr:iocuIar [8] Oficial 2020 Ramo [O] Tronco comum
Area Cientifica Hotelaria e Restauragéo, Obrigatéria/Opcional Sim
Ano Curricular 2 Periodo S1 - 1° Semestre
ECTS 4
Curso [9076] Direcgéo e Gestao Hoteleira
Plano [8] Oficial 2020
Ramo [0] Tronco comum
Horas Contacto
(T) Tedrico 0036:00 Por Periodo

(OT) Orientagéo e

. 0015:00 Por Periodo
tutorial

Total de horas de trabalho (Horas de contacto + horas
dedicadas)

0043:00 0112:00

Horas dedicadas (Trabalho ndo acompanhado)

4.Docentes

Docentes Responsaveis

Nome NUNO JOSE RIBEIRO DA SILVA MACHAS

5.0bjetivos de aprendizagem (conhecimentos, aptiddes e competéncias a desenvolver
pelos estudantes)

® Conhecer as responsabilidades e competéncias profissionais do Diretor de Food &
Beverage (F&B), bem como, do Chef Executivo .

® Caracterizar as funcdes, responsabilidades e competéncias nas diversas e categorias de
recursos humanos englobadas no departamento de F&B.

® Compreender o modo como o departamento de F&B se relaciona com os restantes
departamentos do Hotel, conhecendo as implica¢des de informacéo, fluxos e
complementaridade de trabalho existente ,
Conhecer os principais racios operacionais em F&B.
Caraterizar o circuito de controlo da operacdo de comidas e bebidas, desde o conceito a
operacao.




Compreender o célculo dos custos, precos de venda, margens de contribuicdo e
proveitos.

Saber criar e realizar em qualquer software de gestéo integrada de stocks, todas as
operagOes necessarias para um controlo efetivo da unidade hoteleira

Conhecer vérias ferramentas informaticas de controlo e venda que existem no mercado
hoteleiro / restauracéo.

6.Learning Outcomes of the curricular unit

To know responsibilities and professional competencies of the Director for Food &
Beverage (F&B), as well as of the Executive Chef.
To characterize roles, responsibilities and competencies for the different groups of human
resources within the F&B department.
To understand how the F&B department relates with other Hotel departments, knowing its
implications on information, flows and how it complements with existing work.

To know key F&B operational ratios.

To characterise the end-to-end circuit for control of food and beverages operation.

To understand calculation of costs, sales prices, contribution margins and revenue.

To know how to create and manage, in any integrated stock management software, all
necessary operations to an effective control of the hotel.

To Know several IT tools available in the hotel/restaurant market for control and sales.

7.Contetdos programaticos

MODULO 1 ¢ Prof. Raul Ribeiro Ferreira

NN

MODULO 2 ¢, Prof. Nuno Machas

1.
2.
3.

Caracterizagao das Operagdes de Alimentacao e Bebidas

O ciclo operacional de Alimentacao e Bebidas

Organizacao de Produgdo e Servigos

Estabelecimento e organizacao de brigadas de trabalho

Célculo de Custos e Vendas com Comidas e Bebidas

Construcédo de equipas de F&B

Previsdo de Proveitos e Elaboracdo do Or¢camento / Forecasts
Introducao ao Revenue Management for Food and Beverage Operations

Estruturacéo da base dados de um Restaurante em suporte papel.
Introducéo a um software de gestao integrada de stocks.
Realizacao trabalho individual em suporte informatico (avaliacao final)

8.Syllabus

MODULE 1 ¢, Prof. Raul Ribeiro Ferreira

NN

Characterization of food and beverages operations.

Operational cycle for food and beverages.

Production and services organisation.

Establishment and organisation of work brigades.

Calculation of food and beverages costs and sales.

Building teams for F&B.

Revenue forecast and budgeting.

Introduction to revenue management for food and beverage operations.




MODULE 2 ¢, Prof. Nuno Machas

1. Structuring a restaurant data base in paper format.
2. Introduction to integrated stock management software.
3. Execution of an individual work in digital format (final assessment).

9.Demonstracao da coeréncia dos contetdos programaticos com os objetivos de
aprendizagem da unidade curricular

As metodologias de ensino e de avaliacdo utilizadas na unidade curricular foram pensadas
com seguintes objetivos:

A assisténcia e participacdo nas aulas, biografia recomendada e os exemplos praticos,
facilitardo a aprendizagem e compreensao dos principais conceitos, metodologia e técnicas
fundamentais para o estudo do turismo.

A preparacdo de um relatério e de uma apresentacao, permite a aplicacao pratica dos
conceitos e um caso concreto.

Considerando, na avaliagdo continua as componentes de apresentagdo do trabalho individual
ou em grupo, pretende-se ndo s6 uma avaliacdo mais completa e justa dos discentes, mas
também estabelecer uma ligagdo mais proxima entre o0 meio académico e o mercado de
trabalho.

10.Demonstration of the syllabus coherence with the curricula unit's learning objectives

The teaching and assessment methodologies used in the curricular unit were designed with the
following objectives:

Assistance and participation in classes, recommended biography and practical examples, will
facilitate learning and understanding of the main concepts, methodology and fundamental
techniques for the study of tourism.

The preparation of a report and a presentation allows the practical application of the concepts
and a specific case.

Considering, in the continuous evaluation the presentation components of the individual or
group work, it is intended not only a more complete and fair evaluation of the students, but also
to establish a closer connection between the academic environment and the labor market.

11.Metodologias de ensino (avaliacao incluida)

Modulo 1 ¢ Prof. Raul Ribeiro Ferreira
® Avaliacdo continua e Trabalho de grupo: 50%
® Frequéncia: 50%

Ponderacdo para a nota final da disciplina: 80% (ponderada em combinacdo com o

moédulo 2, lecionado pelo Prof. Nuno Machas).

Maodulo 2 ¢, Prof. Nuno Machas

® Avaliacdo Continua:




® Trabalho Grupo + Frequéncia Oral =80% (A nao realizacao implica nota final ¢,
Zero valores)
® Assiduidade = 20%

A ndo entrega do trabalho ou uma classificagéo neste inferior a 8 valores implica a exclusdo do
aluno da avaliagdo (2 médulos).

Ponderacao para a nota final da disciplina: 20% (ponderada em combinacdo com o médulo |,
lecionado pelo Prof. Raul Ribeiro Ferreira ).

Para o aluno em exame (época normal, recurso, trabalhador estudante) ¢, a componente do
maédulo 2 sera realizada como componente teérico/pratico incluido no exame da disciplina.

12.Teaching methodologies (including evaluation)

Module 1 ¢ Prof. Raul Ribeiro Ferreira

® Theoretical sessions with presentation and discussions of subjects, scientific articles and
video projection.

Presentation of real case studies

Exercise solving

Test

Group work

Module 2 ¢, Prof. Nuno Machas

® Means of teaching: IT (know how)
® | earning method: Active, demonstrative

Assessment:
Module 1 ¢, Prof. Raul Ribeiro Ferreira

® Ongoing evaluation and group work: 50%

® Test: 50%
Weight for final grade: 80%
Module 2 ¢, Prof. Nuno Machas

® Ongoing evaluation:

® Work group + oral test = 80% (not doing it implies final grade of zero value)

* Attendance = 20%

® Failing to deliver the work group or if its grade is below 8 implies student¢,s removal of
the assessment process (2 modules).

Weight for final grade: 20% (weight with module 1 delivered by Prof. Raul Ribeiro

Ferreira).

For students in tests (normal period, second period and employed student) ¢, Module 2
will be delivered as a theoretical/practical component included on the test

13.Demontracdo da coeréncia das metodologias de ensino com os objetivos da unidade

[Descricao dos contetdos]




14.Demonstration of the coherence between the teaching methodologies and the
learning outcomes

It is intended, through a methodology that includes theoretical exposure, with support of
multimedia technologies, as well as the direct application of knowledge through role play, case
studies and the development of an integrated applied project, to give students the opportunity to
apply the theoretical knowledge.

This methodology will allow students to develop: research capacity, analysis and synthesis
ability; problem solving and critical spirit; planning, organization and time management skills;
ability to interpret statistical data; ability to draw up a report on a logic of collaborative work
within established, with accuracy and attention to detail; written and oral communication skills.

More than an element of evaluation this methodology will allow lectures to realize what the
difficulties that students might eventually feel.

This methodology allows to prepare students for the functions that will play in the industry,

confronting them with the different situations of daily operation.
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16.Metodologias de ensino (inclui avaliacdo) em situacdo de possivel transicdo para o
ensino a distancia ou sistema misto no ambito da pandemia COVID19)

Néao aplicavel
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