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Thought of the day “Success is simple. Do what's right, the 

right way, at the right time.”-  Arnold H. Glasgow                                           

 

FOOD PRODUCTION  

Tips To Increase Efficiency With A Commercial Restaurant 

Kitchen Layout. 

As a restaurateur, you would love to see your restaurant kitchen bustling while 

your dining room is fully packed with guests. Now, imagine the worst thing 
that could happen to you on such a day – you hear the deafening sound of 
plates clattering on the ground, and you know it happened because of your 

crowded kitchen space that has caused one of your staff members to collide 
with another member. Besides the wastage of food and messy kitchen floor, it 

also forces the hungry patrons to wait longer for the new dishes that need to be 
cooked. 
Source :https://www.posist.com/restaurant-times/restro-

gyaan/optimizing-restaurant-kitchen-layout.html 

 

FOOD AND BEVERAGE SERVICE 

What Is Pay-At-Table Technology? 

Have you ever wondered how much time and effort restaurant staff puts into 

collecting the payment from the customers? As per a report, the traditional 

payment method involves 12 steps and roughly around 9 minutes per table. 

That’s a lot of time to waste, especially during rush hours. A restaurant 

business owner can reduce it by using pay-at-table technology. 

Source :https://www.posist.com/restaurant-times/posist-product/pay-at-table-

technology.html 

 

HIGHLIGHTS 

 Longest river cruise 

service to start from 

early next year between 

Varanasi & Bogibeel in 

India: Shipping 

Minister. 

  Ajanta yet to get eco-

friendly alternative to 

diesel-run buses. 

 India's Taj Mahal is the 

second most-loved 

landmark in the world 

 

 



 

 

RECIPE OF THE DAY 

 

 Ingredients- 

1. 2 tablespoons olive oil 

2. 2 teaspoons chilli flakes (or to taste – See Note 1) 

3. 4 cloves garlic crushed or grated 

4. Juice of 1 lime 

5. 2 teaspoons smoked paprika 

6. 2 teaspoons oregano 

7. ½ teaspoon salt (or to taste) 

8. Black pepper to taste 

9. 500 g sweet potato 

 

 Instruction - 

 Preheat your oven to 220C / 200C. 

 Mix together all the ingredients – except the 

sweet potato cubes – in a large bowl. 

 Add the cubes of sweet potato and stir to coat 

thoroughly.  

 Place the sweet potato cubes on a large non-

stick baking tray, ensuring the cubes are well spread out (use 

2 baking sheets if necessary) and in a single layer. 

 Roast in the oven for 20 minutes, turning once. 

(Test one to ensure it’s cooked all the way through before 

removing the cubes from the oven.) 

It’s ready to be served. 

 

Source :https://www.recipesfromeurope.com/german-pretzel-recipe/ 

 

 

Roasted Peri Peri Sweet 

Potato Cubes 

Type: Vegetarian 

 

Course: Side Dish 

Cuisine: Portuguese 

Prep Time : 5 min 

Cook Time : 20 min  

 Servings : 4 people 

 Calories : 86 kcal 

 

 

 

 

 

FOOD FACTS 

WHITE CHOCOLATE ISN’T CHOCOLATE. 

Its name is deceiving because white chocolate doesn’t have any components of regular chocolate.It’s 

really just a mixture of sugar, milk, vanilla, lecithin, and cocoa butter. 

Crazy right?! 

Source :https://www.thefactsite.com/100-random-food-facts/ 

 



 

“If you want to make an easy job seem mighty hard, just keep 

putting off doing it.” –Olin Miller 
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