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POOR MISE EN PLACE
Not preparing in advance
leads to delays and stress.

INCORRECT PREPARATION

Wrong cuts, portions or ingredients
affect taste and quality.

POOR COOKING CONTROL
Ignoring time, temperature

or doneness results in
inconsistent dishes.

CROSS CONTAMINATION

Not following hygiene practices
can cause food safety risks.

POOR STORAGE PRACTICES

Improper storage leads to
spoilage and wastage.

EXCESSIVE WASTE
Over-preparation and improper
handling increase food cost.

LATE OR UNPREPARED

Not being ready on time affects
team and guest experience.

POOR COMMUNICATION
Lack of clear communication leads
to mistakes and guest complaints.

POOR PRODUCT KNOWLEDGE

Not knowing the menu well
reduces confidence and
guest trust.

IGNORING GUEST NEEDS

Delaying response or ignoring
requests loses guest satisfaction.

UNCLEAN OR UNSET TABLE

Messy tables and missing items
create a bad impression.

NEGATIVE ATTITUDE

Poor attitude affects team spirit
and guest experience.
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