[bookmark: _GoBack]Veg preparation 
Salad bar work load has been reducing due to the use of cutting machine in all items and consumption also came down.
As previous menu have caramelize onion .onion rings ,mushroom quarter which all need hand cutting has been change to machine friendly cut which making things easier and faster.
Every day mash potatoes has been replace with red bliss roast potatoes and sweet potatoes with the simple prep method of crushed etc. signifaclly reduce the prep time and cost  so the  time for peeling potatoes ,eyeing and machine cleaning  time has been reduce .
Due to the implementation of simple roasted veg (salamander and oven) on menu .instead of stew the cooking time and simple procedure the work load has been reduced.
Butcher.
Because of the implementation of the chicken breast in the chicken dishes the work load for the chicken butcher has little ease since he don’t have to debone the breast from the whole fryer.
All the stew item has been removed replace by whole cuts of meats which will be cut after cooking.
Bakery.
Bakery job has been increased with the introduction of approx. sandwiches 180 portion of each kind four varieties. we use brought in bagel alternatively with focaccia .we tried to use brought in hotdog and burger but since it’s too fragile it didn’t work (too soft).
Pan pizza for lunch has been implemented every alternate day and done by the slice pizza cook who is relived from the WFM breakfast duty. 
Work reduction wise 30 loaf of brioche for French toast every day is remove and replace by bread roll  leftover from previous service and with the New product cooking time is reduce by 75 %.
Garde manger 
Garde manger work has been increased with the production of apprx720 sandwiches every day and the time for portioning and plating in glasses.
Hot galley.
Dishes for the breakfast, lunch and dinner WFM has been evenly distributed across all the section in main galley for lunch and dinner reducing workload in lido galley.






