
MACI{AKOS T]NIVERSITY

DEPARTMENT OF HOSPITALITY MANAGEMENT

REQUIREMENTS O}I ADMISSION

DEGREE II{ HOSPITATMY AND TOURISM MANAGEMENT

IST YEARS

Kitchen Uqi&{m
(i) Black and white checkecl(ii) Wirite chef's jacket
(iii) White chef;s cap
(i\4 Red neck tie
(v) \Arhite apron

patr of trouserlskirt

(vi) Covered blacklow leather shoes
(irii) Trvo (z) tea towels
(viii) Two (Z)gla"ss cloths
(ix) A pair of oven gloves(x) Serren (7) pieces knife set

$qracelJur{qm
(i) Bla.ck pair of trouser/skirt(ii) Mrhite/shirtblouse
(iiil Black bowtie
(iv) Correred blacklow leafher shoes(v) Lighf blue dust coat
(vi) one (1) damask dinner croths two e) meters (wrrite)(vii) One (1) slip clolft one (1) rleter.square
(viii) Four (4) damasktable napkins eighteen (18) inch square [- cotor,. will be-J corumunicatecl

to each intake
by CoD"TextfJpqkq

!ix) Practrcal cookerl' by IGnton ancl Ceserani
1") Theory of Catering by Ienton and Ceserani(xi) Food and Beverage service by Dennis n. iiitir"up(xii) Basic Restaurant Tireory anipra.ct"", lry irni chaelAnker(xiii) Food and Beverage Coritrol by Richarrl fiotas
(xiv) Professional Cooicing by Wayne Gisslen(xv) Cooking Expiainecl 6y Uarbarsa Hammond
(xvi) The I(enya Cookery Book and Honseholci Guide - St Andrew,s Church



PUBLIC HEALTI] DEPAR'TMENT REQI-TIREMENTS

Please obtain a Food Handler's certificate fronr a pr,rblic Health Department.

Medical Certificate for Food Ijandlers_
Lab - tjrine
Lab - Stool
Card
Typhoid \/accine

Tota.l

600/=
50/=

- 6A/=
- 5O/=
- 1,000/= - Three (3) years

- lJspl=
NB: The above rates are s'bject to review by tire facility.


