(6 AN @ 1 B PO PO P PP P PP PFPPTPPR 4
1 VYVOT GASTRONOMIE ...ttt ettt st s ettt ettt s e et se st e e et et et et et e ee s e e es st ene st s et eseeessenenesanens 6
1.1 StarovEKA @ STFEAOVEKA GASTI ONOMIE . ...uiiiitiiieitiieeatiteeaieeaaaeeeeaateeeaateeeeastaeeaanteeaaaseeeeaaseesaasseeaanseeeanseeeeaseeesaneeeesnes 7
1.2 Vyvoj italské a FranCoOUZSKE GasS Tl OMOMIE...cciuuiiiiieeeiiiiiieeieeeieititreeeeeeessitbeeeeeaesaaaaabeeseeeasstabaaeeaeesaeasbassaeaseeaaanns 8
1.3 Fenomenalni gastronomové dali zaklady FranCcouzské KUCRYNi.....iiiciiiiiiiiiiiiie it 9
1.4 N OVOVEKA GASTIONMOMIE..uuutitiiiitiiiiiitteetteeeseibateteeassasatreeeesassaabaeateeesaaabsaeeeeseaeasnsbaeeeeessaassbesaeeeesansnsnbeeeesesssnnnsene 10
2 VYVOJ GASTRONOMICKYCH SLUZEB A STOLOVAN. ..ot ssssnsesnes 13
2.1 Strava V CeskyCh ZEMICH V& STFEUOVEKU........c.eeviueeeeeeeseeeeeeeeseeeeeesesereeeesees e s eee et seeesseesesenesses s eeeeseseneseesneseseeenas 14
2.2 PONOSHINSTVI V CESKE FEPUDIICE. .......eveeeeieseeeeeeeeeeeeeeeeeeeese s s s s e s e se s e s s s s e s s e s eeseseeenes s s s s nes e nes s nenennan s 16
3 GASTRONOMICKE TRENDY ...ovtititeteectstesestetetesssstssessstsssssssstesessssssssesssssssssssssesssssssssssssssssassssssssassssesssassssssssssssssssssnsses 19
4 INVENTAR NA USEKU OBSLUHY .ooiiiiieisireinesceeeesseeeeessses et ssses e assssesss s sssess s essesssssessssssessssssassssnenees 25
4.1 SEOIOVY @ SEAACT INVENTAT ..cteiiiiiiieiittie e sttt e ettt e e et e e e sttt eesateeeastteeeaateee e sbe e e e seeeeaateeeaaseeeeasbeeeansteeesnseeeaaneeeesteeesannenn 25
4.2 Textilni iNVENTAF @ restauraCni PIrAGLO . .....coiiiiiiiiie et es e e e e st e e e e e e s s e ee e e e e sabbaeeaee et eaabeabeeaeeeaaaes 26
4.3 [ 1o X 5 2 U PR PP ST PPPPT 27
4.4 [FR NV o} = U gl o PN e o1 1 11V 2P PP PP SPPPPPPP 29
4.5 [FR NV e - Ul g - W a T VoY o ] 1 PO USSP SO PRI 30
4.6 Drobny stolniinventaF (Maly STOINT iINVENTAT) ...c..ciiiiiiiiiiaieeitiesieeteeteeseeesbeesteestsees e e sbeessbeesbeesteeaneeesbeesseessaeas 31
4.7 INVENTAR-TRENDY A DESIGN ....coviiuiiiecteesiseesesstsetssesesestessssssssasessssssasssesssenssesssesssssssssssssssssnsesassssssessnsssssasans 33
5  PRIPRAVA GASTRONOMICKEHO PROVOZU...c.cuiiiiiiiieeiiieeeissisesetss e sssssssssssssssssssssssssssssnssssssesssneens 36
5.1 ZAKLADNI PRACOVNI CINNOST] OBSLUHUJICICH. ..ottt ceeeee e esnes 40
6 NABIDKA V GASTRONOMI . .ovioeeeieeeeeeieieeeteet ettt e e et ettt ettt es et es st et et et et aeeses et s esessasensanensanessenesesenanesananans 42
6.1 [N le | o Yo 1 a1 1v =N a F= VoY o X 1 PP PPPPRN 43
6.2 JIDELNT LISTEK ...ttt st ettt sttt ban 44
6.3 NAPOJOVY LISTEK....
7 LY 1 =8 A SRR 53
8 PRACOVNICT V OBSLUZE ......iiiioieieeeeeeeetete ettt ettt ettt ettt ea st n st e st et st as et ettt et e st asssanansenns 59
8.1 PozZadavky Na PraCcoVNIKY V ODSIUZE. . ....ciiuuiiiiii e ittt et e e e sttt e e e e e e sttt e eee e e s st s e e aeeea s st bataeeeaae e s st beseaeeesesansbeaeeeaas 59
8.2 ZASADY CHOVANI A VYSTUPOVANI OBSLUHUJICICH....
8.3 Pracovni pOzice OBSTURNUFICICR....cciuiiiiiii e e e e et e e e e e e et a e e ee e e e s sabsbeeeeeseasbaasaeeeseeenanraees 62
8.4 (0] L=YoT= g Tl Y = Vet XV a1 Y IRV A o ] 1] [V T2 PSR RO PP RPPP 64
8.5 Uplatinovani SpoleCenskKYCh AOVEANOST......uuuiiiiiiiiiiiiiieet e ettt ee e e e s s re s e e e s e et e e ee e e s e e s baeeeeeessasbaaaeaeesaesnbasneees 67
9 ZAKLADNI TECHNIKY OBSLUHY w.oiiiiieceiiieeeesseeeeeesses et eseasses e ssssse s s seseass s eese st esse st esse st assessssasssessens 70
9.1 ZASAAY SEIVISU..uuutiiiiieeiiiiiiteeeeeeeetteeeeeeeasiestaeeteeessaitssteseesaaastasssaeseeeaiasssseaeeesaassbssaeeeesaassssteseeeeessanbasasaeeeaeassnraaeeaaans 71
9.2 Prace s iNVENTAFEmM, VYAE] POKI MU . .uiiiiiiiiiiiiiiiie e ie et ee e ettt e e e e se st e e e e e e e e bt aeeeeeessaabesaeeeessasbabeeaeseesssanranes 72
9.3 A AN 2S) = = o LU Ko U PP PSPPI 74
9.4 =t N 172N @ S Y = NI Y O 75
10 PODAVANT NAPOJIU oottt bt 76
O R N Y=Y o 1 1Y 2 PP PR P OPSPPPPPP 77
10.2 L LYo TS OTRP PP 78
T V1 SRRSOt 81
0.4 T EPIE NMAPOJE.teiuiiiiiieiie ettt ettt ettt et ea e bt e et e e bt e et st ek bt e b e et e e et e ea b e e ee st eh b e e ket ek E e e R bt e R e ek e e Rt e bt e bt en b e e e hr e e e e beenrneas 86



11  SNIDANE, PRESNIDAVKY, SVACINY

12 OBEDY A VECERE.......ccosumrnrineeeneenn.

13 SYSTEMY A ZPUSOBY OBSLUHY......
13.1 Systém vrchniho GiSNiKa....ccoiieieeiiiiiiiiieee e
13.2 Francouzsky systém obsSIUNY ........ccceeiiireiiieesiiiee e
13.3 Rajonovy systém obSTUNY . .....ccccvieiieiiiiiiiiiece e
13.4 Systém Table D "HOTe...ucviiiiiiiiiiiiiei e
13.5 ZpOsoby OBSTURNY .....cccoiiiiiiiiiiie et

14 SPOLECENSKO - GASTRONOMICKE UDALOSTI....coecounn.
14.1 Bankety, slavnostni ob&dy, gala ve&eFe.............ceeeeeenn.
14.2  Spole&enské hostiny s nabidkovymi (bufetovymi) stoly
14.3 Zahradnislavnost (Garden party) .......cceeieeniennnns
14.4 Koktejl (cocktail) party. W ine party, Beer party..........

15  CATERING....c.iiiiictiee ettt st s b e

16 SLOZITA OBSLUHA PROVADENA U STOLU HOSTA.........
16.1 DranZirOVANT ..ot e
16.2 Filetovania KOSTENI FYD......ccoiiiiiiiiiiiiie e
16.3 Priprava salatd a koktejl{ pFed hostem........ccocveenneennn.
16.4 FlamboVANT POKIMUO ..ccuiiiiiee it
16.5  Tatarsky bifteK......cccooiiiiiiiiiieciiiiieeee et
16.6 FONAUE ittt

L7 BA R et en
17.1 Uvod do michanych n&pojd.......eeeennn.

90

...95

.104

104
105
107
107
107

110

110
117
122
124

126
128

128
130
132
134
138
140

145

146



