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	1. 11
TVL-HE- FOOD AND  BEVERAGE
SERVICES
Quarter 1 – Module 2:
PREPARE THE DINING ROOM/ RESTAURANT
AREA FOR SERVICE (AS)
PREPARE SERVICE STATIONS & EQUIPMENT
 


	2. TVL - Grade  11
Alternative Delivery Mode
Quarter 1 – Module 2: Prepare the Dining Room/ Restaurant Area for Service
(AS): Prepare Service Stations & Equipment
First Edition, 2020
Republic Act 8293, section 176 states that: No copyright shall subsist in any
work of the Government of the Philippines. However, prior approval of the government
agency or office wherein the work is created shall be necessary for exploitation of
such work for profit. Such agency or office may, among other things, impose as a
condition the payment of royalties.
Borrowed materials (i.e., songs, stories, poems, pictures, photos, brand
names, trademarks, etc.) included in this module are owned by their respective
copyright holders. Every effort has been exerted to locate and seek permission to use
these materials from their respective copyright owners. The publisher and authors do
not represent nor claim ownership over them.
Published by the Department of Education
Secretary: Leonor Magtolis Briones
Undersecretary: Diosdado M. San Antonio
Printed in the Philippines by ________________________
Department of Education –Region VII Schools Division of Negros Oriental
Office Address: Kagawasan, Ave., Daro, Dumaguete City, Negros Oriental
Tele #: (035) 225 2376 / 541 1117
E-mail Address: negros.oriental@deped.gov.ph
Development Team of the Module
Writer: Herminia S. Aguilar
Editor: Jesusa D. Paladar
Reviewers: Jesusa D. Paladar & Maria Farina G. Calumba
Typesetter: Joseph S. Mapili
Layout Artist: Jefferd Alegado
Management Team: Senen Priscillo P. Paulin, CESO V Rosela R. Abiera
Fay C. Luarez, TM, Ed.D., Ph.D. Maricel S. Rasid
Adolf P. Aguilar, Ed.D.,TM Elmar L. Cabrera
Nilita R. Ragay, Ed.D.
Antonio B. Baguio, Jr. Ed.D.
 


	3. 11
TLE
Quarter 1 –  Module 2:
Prepare the Dining
Room/Restaurant Area for
Service (AS): Prepare Service
Stations & Equipment
 


	4. ii
Introductory Message
For the  facilitator:
Welcome to TVL-11 Food and Beverage Services) Alternative Delivery Mode
(ADM) Module on Prepare the Dining Room/Restaurant Area for Service (AS):
Prepare Service Stations & Equipment!
This module was collaboratively designed, developed and reviewed by
educators both from public and private institutions to assist you, the teacher
or facilitator in helping the learners meet the standards set by the K to 12
Curriculum while overcoming their personal, social, and economic
constraints in schooling.
This learning resource hopes to engage the learners into guided and
independent learning activities at their own pace and time. Furthermore, this
also aims to help learners acquire the needed 21st century skills while taking
into consideration their needs and circumstances.
In addition to the material in the main text, you will also see this box in the
body of the module:
As a facilitator, you are expected to orient the learners on how to use this
module. You also need to keep track of the learners' progress while allowing
them to manage their own learning. Furthermore, you are expected to
encourage and assist the learners as they do the tasks included in the module.
Notes to the Teacher
This contains helpful tips or strategies that
will help you in guiding the learners.
 


	5. iii
For the learner:
Welcome  to TVL 11- Food and Beverage Services Alternative Delivery Mode
(ADM) Module on Prepare the Dining Room/Restaurant Area for Service (AS):
Prepare Service Stations & Equipment!
This module was designed to provide you with fun and meaningful
opportunities for guided and independent learning at your own pace and time.
You will be enabled to process the contents of the learning resource while
being an active learner.
This module has the following parts and corresponding icons:
What I Need to Know
This will give you an idea of the skills or
competencies you are expected to learn in the
module.
What I Know
This part includes an activity that aims to
check what you already know about the
lesson to take. If you get all the answers
correct (100%), you may decide to skip this
module.
What’s In
This is a brief drill or review to help you link
the current lesson with the previous one.
What’s New
In this portion, the new lesson will be
introduced to you in various ways; a story, a
song, a poem, a problem opener, an activity
or a situation.
What is It
This section provides a brief discussion of the
lesson. This aims to help you discover and
understand new concepts and skills.
What’s More
This comprises activities for independent
practice to solidify your understanding and
skills of the topic. You may check the
answers to the exercises using the Answer
Key at the end of the module.
What I Have Learned
This includes questions or blank
sentence/paragraph to be filled in to process
what you learned from the lesson.
What I Can Do
This section provides an activity which will
help you transfer your new knowledge or skill
into real life situations or concerns.
 


	6. iv
Assessment
This is a  task which aims to evaluate your
level of mastery in achieving the learning
competency.
Additional Activities
In this portion, another activity will be given
to you to enrich your knowledge or skill of the
lesson learned.
Answer Key This contains answers to all activities in the
module.
At the end of this module you will also find:
The following are some reminders in using this module:
1. Use the module with care. Do not put unnecessary mark/s on any part
of the module. Use a separate sheet of paper in answering the exercises.
2. Don’t forget to answer What I Know before moving on to the other
activities included in the module.
3. Read the instruction carefully before doing each task.
4. Observe honesty and integrity in doing the tasks and checking your
answers.
5. Finish the task at hand before proceeding to the next.
6. Return this module to your teacher/facilitator once you are through
with it.
If you encounter any difficulty in answering the tasks in this module, do
not hesitate to consult your teacher or facilitator. Always bear in mind that
you are not alone.
We hope that through this material, you will experience meaningful
learning and gain deep understanding of the relevant competencies. You
can do it!
References This is a list of all sources used in
developing this module.
 


	7. This module was  designed and written with you in mind. It is here to help you
master the nature of Food and Beverage Services. The scope of this module
permits it to be used in many different learning situations. The language used
recognizes the diverse vocabulary level of students. The lessons are arranged
to follow the standard sequence of the course. But the order in which you
read them can be changed to correspond with the textbook you are now using.
The module covers only one lesson:
 Lesson 1 – Prepare Stations and Equipment
After going through this module, you are expected to:
1. recognize tableware and implements necessary to set-up dining room
or restaurant area for service;
2. ret-up Service Station mise en place; and
3. promote well-being by keeping tableware and dining room equipment
clean and sanitized.
What I Know
Let us determine how much you already know on how to Prepare Service Station and
Equipment.
Direction: Read the following test items carefully and choose the correct answer
from the given choices. Write the letter of your answer in your notebook.
1. A four-tined fork used in eating fish.
a. Fish fork
b. Dinner fork
c. Snail/ escargot fork
d. Dessert or salad fork
What I Need to Know
 


	8. 2. A spoon  with an oval bowl used for luncheons and dinners.
a. Serving spoon
b. Dinner spoon
c. Relish spoon
d. Iced tea spoon
3. Refers to knives and other cutlery implements.
a. Hollowware
b. Tableware
c. Cutlery
d. Chinaware
4. Vessels or serving dishes and accessories, which are made usually of silver that
are hollow or concave.
a. Hollowware
b. Tableware
c. Cutlery
d. Chinaware
5. A knife with serrated blade and a pointed tip used for steaks.
a. Fish knife
b. Steak knife
c. Dinner knife
d. Dessert knife
6. An ornamental branched candlestick holder for more than one candle or lamp.
a. Chafing dish b. Sauce boat c. Ashtray d. Candelaria
7. A holder used for eating snails.
a. escargot tong b. sugar tong c. ice tong d. fish knife
8. Folded in a way that it is readable from both sides of the displays.
a. brochure b. tent cards c. menu card d. poster
9. It is a French term which mean “put into place” pre-serve preparation.
a. la carte
b. table D’ hote
c. Mise en place
d. Du Jour menu.
10. Are placed on the left-hand side of the plate.
a. spoon b. fork c. glass d. teaspoon
 


	9. In cleaning and  polishing food and beverage service equipment although the
food and beverage service equipment are hygienically washed and sterilized in high
temperature of a washing cycle in a commercial dishwasher, it is still necessary to
polish all crockery and glassware by hand before they are placed on the table or used
to serve food and drinks.
What’s In
Direction: Answer the following questions below. Write this activity on your
notebook.
1. What is mise en place? Why it is important?
2. Are you familiar with a tent card?
3. What is cutlery? Why do we need to know the proper care of silverware?
Lesson
2
Prepare Stations and
Equipment
Notes to the Teacher
This contains helpful tips or strategies that will help
you in guiding the learners.
The following are information that would lead to the
activities and assessment. Some activities may need
your own discretion upon checking, or you may use
rubric if provided. Please review the activities and
answer keys and amend if necessary.
 


	10. Can You Guess  the Missing Words?
Direction: Guess the word based on the given definition in each number. Write the
missing letters of the word inside the letter blocks below the definition.
1. Also known as Table tents.
2. Table appointments over which food is placed during dining.
3. Fork used for eating snails or escargot.
4. Used to serve both thick and thin soup.
Tableware or plate ware are table appointments over which food is placed during
dining.
Factors to be considered in choosing plate ware/ dinnerware
 Durability
What’s New
What is It
t d
b l
l f k
p p t
c
r
 


	11.  Attractiveness in  color, size and shape of each piece
 Suitability
 Possibility of replacements or availability
 Versatility of use
 Workmanship
 Design in relation to the style of service
 Type of material in relation to one’s requirements
 Price
1. Dinnerware or Chinaware
Dinner plate- 10” (25cm diameter) also known as joint plate, meat plate. Used to
serve main course.
Dessert plate/ fish plate- 8”(20 cm diameter) used to serve starters, pasta, dessert,
fish, etc.
Bread and butter plate- 6” (15cm diameter) used to keep bread, cheese or as an
underliner.
Soup plate- 8” (20 cm diameter) used to serve both thick and thin soup, also used
as an underliner.
Soup bowl- (250ml) used to serve soup, breakfast cereals
Soup cup- (250ml)also known as consomme’ cup and has two handle
Breakfast cup- 240-300ml (8-10 fl.oz) used to serve all tea and coffee during
breakfast.
 


	12. 2. Beverage ware  or glassware
 


	13. 3. Silverware or  Cutlery
COMMON BAR SUPPLIES/ ACCESSORIES
Forks
Dinner fork- the largest of the fork used in place setting
1. Fish fork- a four-tined fork used in eating fish
2. Dessert or salad fork- a four-pronged shorthanded fork with broad tines which
is used to eat salad or dessert
3. Seafood/ oyster/ cocktail fish fork- a smaller long handled three-pronged fork,
the purpose of which is to spear food
4. Snail/ escargot fork- used for eating snails or escargot
Spoons
1. Serving spoon- used for serving, larger than a tablespoon and has long handle
2. Dinner spoon- a spoon with an oval bowl used for luncheons and dinners
3. Relish spoon- a small, usually pierced spoon used for serving relish, olive and
pickles
4. Iced tea spoon- a long-handled teaspoon used for drinks served in a tall glass,
such as iced tea
5. Bouillon spoon- used for bouillon soup
6. Cream soup- used for thick and cream soup
7. Teaspoon- commonly used for tea or coffee but can also be used for eating dessert
8. Demitasse spoon- a very tiny spoon used for serving demitasse coffee
9. Cereal spoon- large spoon similar to a dessert spoon
10. Ice cream spoon- used for serving ice cream, also known as ice cream scoop
 


	14. Cutlery refers to  knives and another cutlery implements
Knives
1. Dinner knife- a knife with either straight or serrated blade with broad and
rounded tip used for luncheons and dinners
2. Steak knife- a knife with a serrated blade and a pointed tip used for steaks
3. Fish knife- a knife with a broad blade, which is used when fish is served
4. Butter knife- or spreader, is a small blunt knife used for butter
5. Butter server- a small broad spatula, bigger than the spreader used for serving
butter
6. Dessert knife- used for eating dessert
7. Cheese knife- used for cutting cheese
8. Pastry or pie server- a short- handled elongated and leaf-shaped spatula, used
for serving cakes and pastries
Hollowware- vessels or serving dishes and accessories, which are made usually of
silver that are hollow or concave.
1. Pitcher- water container
2. Coffee pot- container for brewed coffee
3. Tea pot- a deep round dish, which is used for serving tea
4. Sauce boat- a container for serving sauces
5. Escargot tong- a holder used for eating snails
6. Soup ladle- a large deep spoon with a long handle that is used for serving liquids
and soup
7. Gravy ladle- a small bowl a long handle used for serving gravies and sauces
8. Sugar tong- a small tong used for serving sugar cubes
9. Ice tong- a tong with a rounded bowl and bowl with a long handle used to pick
up cubes of ice
10. Silver food cover- a cover for a dish easily removed when it is about to served
11. Candelabra- an ornamental branched candlestick holder for more than one
candle or lamp
12. Chafing dish- a container for hot dishes in a buffet
13. Salt and pepper shaker- a container of salt and pepper
14. Silver oval platters- used as container for serving food in the buffet
15. Ice cream scooper- a utensil used to dish out ice cream or other soft food
16. Ice scooper- made of stainless steel used to scoop or moving out crushed iced
 


	15. 17. Ashtray- a  receptacle for ash, typically from combustible consumer products
such as cigarettes and cigars
Mise en place
It is a French term which means “put into place” pre-serve preparations. The
amount of work as well as the long hours of the food and beverage business make
“mise en place” even more important. For example, morning shift gets everything
ready for afternoon shift and vice versa. Mise en place allows the use of teamwork,
which is essential to maintain energy levels throughout the day and to help avoid
overtime pay.
Care for silverware
 Wash and rinse promptly in hot water
 Dry completely and quickly to retain lustre
 Use mild detergent
 Store in tarnish- proof flannel bags
 Use only for its intended purpose
 Use a small, soft brush for cleaning the crevices in
ornamental silver
Tips on handling utensils and service wares
 Never hold the fork by its tines, the spoon by its bowl and
the knife by its
 Hold all flatware by the handle
 


	16. Service Station mise  en place is the preparation of a waiter’s station in a
food service area. Typical side stand supplies would be:
1. All necessary flatware and cutlery: knives, soup spoons, forks
2. Crumbing- down equipment
3. Service plates
4. Tea/ coffee equipment
5. Glassware/ beverage ware
6. Clean folded napkins
7. Toothpicks
8. Menus
9. Wine lists
10. Clean table linens
11. Ice tongs
12. Order pads, guest checks, pencils
13. Condiments (salt, pepper, etc.)
14. Meal accompaniments (jam, coffee, cream, calamansi)
15. Clean placemats
16. Tip trays/ booklets
Side work
 Term designating all the duties, the waiter or waitress performs other than those
directly related to serving the guests.
 Includes the opening duties such as preparing the dining room and studying the
menu, as well as leaving the work area in proper order upon completion of the
shift
Preparing the side stand (waiter stand)
The side is a storage and service unit located close to serving areas, which eliminates
frequent trips to the kitchen for supplies. One of the main opening duties is to stock
the side stands nearest your station with various service ware, garnishes, beverages
and supplies.
SANITATION STANDARDS IN HANDLING FOOD SERVICE EQUIPMENT
 Set up and serve only the clean and sanitized glasses, cutleries, dinnerware and
other food service equipment.
 Equipment should not be exposed to contamination. Keep them in close drawers
or cabinets.
 Wiping cloth shall be free from oil and food debris and shall be used for no other
purpose.
 Wash hands before and after handling food service equipment.
 Handle glasses by the stem or base, cutleries by the handle.
 


	17.  Underline bowls  with a plate and never serve them with the finger touching the
rim.
 Never hold or serve a toothpick, straw or napkin with bare hands. Protect them
from bacterial contamination by serving them in wrappers or in their respective
dispenser.
 When serving additional cutlery or napkin, place them in a small plate to avoid
direct contact with the hand.
 When setting up cutleries and glasses, avoid leaving finger marks on them by
carrying them in trays or by placing them inside a cloth napkin.
 Never serve food and cutleries that have dropped on the floor.
 To protect food from cross- contamination, keep them covered when they are not
served immediately.
 Wash and wipe dry food containers before using them.
 Avoid placing food on top of tables or counters.
 Checks the service station for cleanliness and possible pest infestation. Keep
station neat, clean and free of foul odour.
 Never serve cutleries, glasses, cups or dinnerware that are oily or with finger
marks, lipstick mark or spot. Remove them from the service station and bring
them to the dishwashing area for proper washing. Use hot water to remove
grease.
Sample Service Mise en Place
Set dining room according to floor plan
Chairs are placed neatly under the tables
Check for and then repair wobbly tables
Clean tables
Fold Napkins
Polish flatware and glassware
Fill condiments
Stock service areas
Fill flatware mise en place plates
Make coffee and tea
Sweetener containers are full and clean
Salt and pepper shakers are full and clean
Tent Cards, also known as Table tents, are triangular table displays. They are
folded in a way that it is readable from both sides of the displays. Its primary purpose
is to show the menu or the specialty of the day. They can also be used to advertise
products and services or promote discounts.
 


	18. Hostesses use them  on the dining table as place cards. They may be color-
coordinated for the event and may contain designs or photos. Table tents may
also be engraved by a printer or made on a color copier. In addition, they may be
embellished with ribbon, glitter, silk flowers, beads or pearls.
 


	19. HOW TO MAKE  AND FOLD TABLE CARDS
Things you will need:
 Cardstock
 Printer
 Computer
 MS word or any graphics program
 Rubber cement or glue stick
 Scissors
 Ruler
Instructions:
1. Decide on the size of the table tents. It should be just the right size for the menu
or any other marketing information to fit in and be read legibly. Take also into
consideration the size of your available cardstock. For example, with the size of 4
by 4 ¼ inches, you can make two of them from an 8 ½ -by 11- inch sheet of
cardstock.
2. In Microsoft Word or other graphics software program, set the paper in portrait
mode, with the available paper size. Set the top and bottom margins at 1 ½ inch.
Set the side margins at ½ inch each.
3. Set the document to show two columns, and each column should have ½ inch
margin on either side. The centre of page will have a total 1-inch margin, or one-
half inch for the left column and one- half for the right column.
4. Using the ruler in the document, determine the midpoint. That is where the
horizontal fold will be. Your text will be contained beneath this “middle line.”
Type your text in the lower sector (beneath the middle line) of each column. Look
at it in the “print preview” mode, and adjust text. Have sufficient blank space
above and below the text.
5. Print the page. Fold back 1 ½ inch along the top edge of the page, and fold back
1 ½ inch along the bottom of the page. Fold back the page along the horizontal
centre line. Measure the page and find the centre. Cut along this vertical line
(top to bottom of the page) to have two identical long pieces of paper.
6. Ensure that each tent is folded along the centre horizontal line. Unfold the bottom
1 ½ inch margin of the tent. Apply some rubber cement (or use a glue stick) along
the lowest half inch. Bend the back of the top margin over the glue- covered edge
of the bottom margin and press. These 1 ½ - inch top and bottom margins now
form the base of the table tent.
 


	20. Direction: (True or  False): Write TRUE if the statement is correct, and FALSE if it is
incorrect. Write this in your activity notebook.
_________1. Dinner plates and soup bowls are examples of silverware.
_________2. Handle glasses by the stem or base, cutleries by the handle.
_________3. Wash hands before and after handling food service equipment.
_________4. Serve food and cutleries that have dropped on the floor.
_________5. Avoid placing food on top of tables or counters.
_________6. Hold all flatware by the handle.
_________7. Use mild detergent in cleaning silverware.
_________8. Checks the service station for cleanliness and possible pest infestation.
Keep station neat, clean and free of foul odour.
_________9. Mise en place allows the use of teamwork.
_________10. Tableware or plate ware are table appointments over which food is
placed during dining.
In cleaning and polishing food and beverage service equipment although the
food and beverage service equipment are hygienically washed and sterilized in high
temperature of a washing cycle in a commercial dishwasher, it is still necessary to
polish all crockery and glassware by hand before they are placed on the table or used
to serve food and drinks.
Mise-en-Place means preparing the restaurant prior to service. Basically,
“Mise-en-Place refers to prepare the restaurant or food & beverage department
properly to serve the guest and clients. In order to ensure service and is as smooth
as possible”.
For more information and details about table setting.
Watch the video http://mrskreishospitality.blogspot.com/p/tables-setting.html
What’s More
What I Have Learned
 


	21. Instruction: Assuming that  you are Abigail who is a newly hired server in a
restaurant. She is on probation one month as a waitress and needs to meet the
expectations of her supervisor. She needs to perform any five (5) tasks and document
it by taking picture or video. Post the video or picture in the google classroom or send
it through email to the teacher. Submit it next week. For those students who don’t
have an access to the internet, please write this activty in your notebook.
1. Stack service or waiter’s station with supplies necessary for service.
Clean, wipe and put all tableware and dining room equipment in their proper
places.
2. Put special tent cards and special display for promotion.
3. Check the cleanliness and condition of all tables, tableware, and dining room
equipment.
4. Fill water pitchers and ice buckets.
5. Turn on and ready electrical appliance or equipment like coffee pots, teapots, plate
warmers, etc. in the dining area.
6. Refill condiments and sauce bottles and wipe, clean and dry necks and tops of
bottles.
(In the absence of the equipment and materials needed, student may to wait for the
time when a face to face instruction will be available. For the meantime, you may
practice using the kitchen utensils/ materials you have at home).
Description Score
Performed the skills
independently accurately and
correctly
5
Performed the skills
independently with few
inaccuracies
4
Performed the skills
independently with many
inaccuracies
3
Performed the skills without
confidence
2
Did not perform any skill at all 1
What I Can Do
Find out by accomplishing the Scoring Rubric honestly and sincerely.
Remember it is your learning at stake!
 


	22. Direction: Read the  following test items carefully and choose the correct answer
from the given choices.
A. Write the letter of your answer in your notebook.
1. An ornamental branched candlestick holder for more than one candle or lamp.
a. Chafing dish b. Sauce boat c. Ashtray d. Candelaria
2. A holder used for eating snails.
a. escargot tong b. sugar tong c. ice tong d. fish knife
3. Folded in a way that it is readable from both sides of the displays.
a. brochure b. tent cards c. menu card d. poster
4. It is a French term which mean “put into place” pre-serve preparation.
a. A la carte
b. table D’ hote
c. Mise en place
d. Du Jour Menu
5. Are placed on the left-hand side of the plate.
a. spoon b. fork c. glass d. teaspoon
6. A four- tined fork used in eating fish.
a. Fish fork
b. Dinner fork
c. Snail/ escargot fork
d. Dessert or salad fork
7. A spoon with an oval bowl used for luncheons and dinners.
a. Serving spoon b. Dinner spoon c. Relish spoon d. Iced tea spoon
8. Refers to knives and other cutlery implements.
a. Hollowware b. Tableware c. Cutlery d. Chinaware
Assessment
 


	23. 9. Vessels or  serving dishes and accessories, which are made usually of silver that
are hollow or concave.
a. Hollowware b. Tableware c. Cutlery d. Chinaware
10. A knife with serrated blade and a pointed tip used for steaks.
a. Fish knife b. Steak knife c. Dinner knife d. Dessert knife
Direction: Make a table setting using the kitchen tools and utensil found in your
kitchen, follow the rubric
Student will act as a host/ hostess, set table appropriately for meal being served
with correct place setting.
Criteria 4 3 2 1
Table setting
Table setting is
complete and
correct for
meal being
served
Table setting
is lacking one
item for meal
being served
Table setting
is lacking
three item
for meal
being served
Table
setting is
not correct
for meal
being
served
Table
decoration is
appropriate
and appealing
Table
decoration is
appropriate
Table
decoration is
simple
No table
decoration
evident
Additional Activities
 


	24. Answer Key
What
I
Know
1.
a
2.
b
3.
c
4.
a
5.
b
6.
d
7.
a
8.
b
9.
c
10.
b
What’s
More
1.
FALSE
2.
TRUE
3.
TRUE
4.
FALSE
5.
TRUE
6.
TRUE
7.
TRUE
8.
TRUE
9.
TRUE
10.
TRUE
WHAT
I
CAN
DO
(It
will
be
graded
using
the
rubric.)
ASSESSMENT
1.
a
2.
a
3.
b
4.
c
5.
b
6.
b
7.
b
8.
c
9.
a
10.
b
11.
Cocktail
glass
12.
Dinner
plate
13.
Steak
knife
14.
Dinner
spoon
15.
Dinner
fork
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