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4 Operational areas, 
equipment and 
staffing

Aim

This chapter aims to outline key considerations in the planning, design, 
equipping and staffing of foodservice operations.

Objectives

The chapter is intended to support you in:

Developing a systematic approach to the planning, designing, 
equipping and staffing of foodservice operations

Identifying the factors to be taken into account when making 
operational choices 

Ensuring compliance with health and safety requirements.
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4.1 General considerations

-

4.2 A systematic approach

Sustainability

The market needs

1
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Figure 4.1: The flow of materials and staff (Source: developed from CESA, 2009)
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