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AHHOTAIIUA

CoBpeMEeHHBIM TYpH3M CTall OJHHM H3 CIIOCOOOB (OPMHPOBaHUS OOIIeUEIIOBeUSCKUX IIeHHOCTeH. B

HacTodgmee BpPEMs OOBOJIBHO 6LICTpBIMI/I TEMIIAMHW HACT HaAJTaXXHUBAHUC AUIINIOMATHYCCKUX, INOJIUTHYCCKUX H
TOPTOBBIX OTHOIIICHUH A3epOaiimkaHa co ctpaHaMu JIaTHHCKOH AMEPHKH, B CBS3U € YeM OOJIBIIOE KOJTHYECTBO
HpeHCTaBHTEHeﬁ OTHUX CTpaH IMPUC3KACT B HAIIlY CTPAHY. O,E[I/IH N3 CaMbIX I''TaBHBIX OPraHU3allMOHHBIX BOIIPOCOB
JAaHHOT'O IIpomecca - 3TO BOIIPOC pasMCIICHUA W IIUTAHUSA rocreii. Tak kKak TOCTHHHUYHOE OpCaArpusATrue
MpeaOCTaBIACT l'[OTpe6I/ITeJ'I$[M HC TOJIBKO YCJIYI'W IMPOKHUBAHWA, HO U YCJIYI'W NUTAHUA, TO €ro OpraHU3alus
SIBIIACTCA 0[[H017I U3 BaXKHEUIIINX COCTaBJIIOIIIUX B ccbepe JACATCIIPHOCTH I'OCTUHHUYHOI'O KOMILJICKCA. YPOBGHL
OGCHy)KI/IBaHI/ISI B pE€CTOpaHEC OLUCHUBACTCA B COBOKYITHOCTH OLICHKHN Ka4€CTBa MPOAYKIIUHN 1 YCJIYT, OKa3bIBA€EMbIX
KIIMCHTaM. I/ICXO)I)I u3 3TO0ro, Ka)i(}IHﬁ M3 TIOKa3aTeneu YpPOBH: O6CJ’Iy)KI/IBaHI/IH JOJI’KEH OLICHUBATHCA 110 TaKUM
mapameTpam: KauecTBO MPOAYKLUH, KyJIbTypa 00CIy>KMBaHUS, ACCOPTUMEHT U KOM(DOPT.

RESUME

Modern tourism has become one of the ways to form universal human values. At present, the establishment
of diplomatic, political and trade relations between Azerbaijan and the countries of Latin America is proceeding
quite rapidly, in connection with which a large number of representatives of these countries come to our country.
One of the main organizational issues of this process is the issue of accommodation and meals for guests. Since
the hotel company provides consumers with not only accommodation services, but also food services, its
organization is one of the most important components in the field of activity of the hotel complex.The level of
service in the restaurant is evaluated in the aggregate assessment of the quality of products and services provided
to customers. Based on this, each of the indicators of the level of service should be evaluated according to the
following parameters: product quality, service culture, assortment and comfort.
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Introduction. Modern tourism has become one of
the ways of forming universal values, the most
accessible way of learning, studying and preserving the
historical, cultural and natural heritage in the 21st
century. The term ‘“hospitality” is widely used in
modern literature, it should be noted that hospitality is
a more capacious and general concept, since its task is
to satisfy the needs of not only tourists in the narrow
sense, but also consumers in general. It should be noted
that the hospitality industry has historically formed and
grown from the accommodation sector represented by
various types of hotel enterprises. At present, the
establishment of diplomatic, political and trade
relations between Azerbaijan and the countries of Latin
America is proceeding quite rapidly, in connection with
which a large number of representatives of these
countries come to our country. One of the main

organizational issues of this process is the issue of
accommodation and food for such important guests [5].

Since the hotel company provides consumers with
not only accommodation services, but also food
services, its organization is one of the most important
components in the field of activity of the hotel complex.
In the context of growing globalization, it is especially
important for any hotel to serve foreign tourists at
catering facilities. A variety of food services and the
right approach to their organization will provide the
hotel with the ability to receive guests from all over the
world. After all, 80% of the probability of their
returning to this hotel will depend on the quality of the
food provided. All this emphasizes the relevance of the
thesis.

Object and research methods. The object of the
study is to study the features of serving tourists from
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Venezuela at catering facilities in a hotel complex.
During the study and presentation of the material,
methods of system analysis, methods of theoretical
research [4, c. 45].

Discussion. Venezuela is located in Latin
America. The cuisines of Latin America are largely
similar to each other. In these countries, corn, various
vegetables, beans, beans, cheese, sauces with a lot of
pepper, natural meat dishes (mainly beef and pork) are
widely used. A feature of the preparation of meat and
fish dishes in Latin American countries is that meat
products and fish are not breaded; side dishes are served
separately. For side dishes use potatoes, beans, corn,
rice, noodles. Side dishes seasoned with butter. Large
portions of meat, liver, kidneys (whole) served in the
form of hot assortment. Stew meat with red beans,
smoked sausage in tomato sauce.

Venezuelan cuisine was formed on the basis of the
traditions of the peoples of the American continent,
immigrants from Europe and some elements of African
and Asian culinary. As in many other countries in Latin
America, the basis of the cuisine is meat, legumes and
maize (corn), rice (“arros"), potatoes, special bananas
and many other vegetables and spices, often used in the
most unimaginable combinations. Local snacks and
light dishes (usually called ‘“komida-Criolla”) consist
mainly of “arepa” or “tamale” cakes, which they
manage to give hundreds of options here - they wrap
various side dishes, meat, fish, eggs, cheese and
vegetables, used as a component of complex dishes or
sandwiches, and also used as an independent snack. In
many cases, tortillas play the role of simple bread or
even a spoon for picking sauce. Sweet pancakes with
kachapa cheese, fried dough with tekenos cheese,
pancakes with meat or other ingredients mm empanadas
’and nan pan de jamon’ - a long loaf stuffed with ham,
are also very common. olives and raisins. In the Indian
regions bake "kasaba" - dry flat bread from yucca [1, c.
356].

Meat is the second most important part of
Venezuelan cuisine. There are many colorful dishes of
poultry, pork and beef, including soups and numerous
meat products stewed with vegetables.

The national dish of Venezuela is considered to be
"pabellin-criollo™, which is an assortment of beef, rice,
black beans, cheese and fried bananas. Also noteworthy
is the ubiquitous Ceviche or Sebic; beef with rice and
vegetables "carne-mechad"; "Sancho" thick poultry
soup (usually served with tortillas and fried cassava);
Caracas chicken; stew with vegetables and spices
carne-esmechada meat; thick soup made of tripe and
“mondogo” vegetables; tortillas with beef, pork, ham,
green pepper, tomatoes, raisins and olives "olyaka" or
"alyaka" (a traditional Christmas dish); charcoal-baked
beef (pre-marinated) "parrilla-criola”; "perico" -
scrambled eggs with tomatoes and onions; soup of beef,
poultry or fish, with vegetables and roots - "herbido"
and other typical dishes. Mena del dias are very
popular, and they usually offer very cheap dishes like
soup and some simple appetizers.

The long Caribbean coast of Venezuela and many
freshwater ponds provide the local table with a wide
variety of fish. Trout (trotting), sea bass (corvina),

grouper (Mero), nanny shark (Corazon), shapper
(Pargo), dorado and even piranha are not uncommon
guests in local menus . Shellfish and other seafood are
also abundant. Especially popular here are local shrimp
in avocado or hot pepper, rice with clams, as well as
oysters in wine sauce.

For dessert, they usually serve fresh strawberries
or guavas with cream, a peculiar salad of vegetables
and green avocado guasacaca, cuesillo (fruit cake),
caramel (dulce de leche), various pastries with
mahorete (custard) cream) and all kinds of sweets (the
most good are candies made from guava or bananas).
Venezuelan cocoa is considered one of the best in the
world, but since almost all of it is exported to Europe,
it is not easy to find it here, as well as local chocolate.

All kinds of fruits are grown in huge quantities:
papaya, watermelons, mangoes, bananas, pineapples,
guava, oranges and strawberries, as well as dozens of
types of fruits that simply do not have a name in
Russian. Of these, "ugos” is also prepared - inexpensive
fruit juices of excellent quality [3, c. 67].

Beverages

The most popular juices are: lechosa (papaya),
parchita (passion fruit), mango, pina (pineapple),
melon, guayaba (guava) and tamarindo (Indian date or
tamarind). Coconut juice is often drunk directly from
the nut. You can also buy papelon or papelon
(lemonade from raw sugar and fruit juices), as well as
milkshakes (with fruit pulp and ice) or batidos (with
fruit juices) on almost every corner. Bottled water is
inexpensive and available everywhere, and local coffee
is also very popular.

Very strong Venezuelan beer can be bought
everywhere (the most famous brands are Polar and
Regional, each of which has several varieties). Of
strong drinks, Venezuelans give a clear preference to
rum (the best local brands are Ron Cacique and Ron
Anejo Aniversario Pampero), especially its darker
varieties, as well as “chiche” (a local version of
moonshine made from wheat or rice).

There is a twofold task for those who want to
adequately receive a foreign guest, to make him -
through food - happy and happy. On the one hand, it is
necessary to take into account his national culinary
habits and preferences, on the other hand, to enrich his
impressions, introduce him to traditional local cuisine,
give an idea of what the residents of the host country
love and consider delicious.

In this case, we are talking about representatives
of Latin America. Latin American cuisine, which has
been influenced by at least three national cuisines:
native - Indian, colonial - Spanish and North American,
just like the Latin Americans themselves, is “hot and
romantic”, it is piquant and fragrant, colorful and
sophisticated. The combination of tenderness and
passion, a wide range of emotions, considered a
characteristic feature of Hispanics, is also evident in the
kitchen. Light breakfasts are “balanced” by hearty,
hearty lunches and dinners. An indescribable variety of
fruits and vegetables - and dishes of natural meat fried
on special grills in portions of 350-500 g, hot chili
peppers and countless sauces created on its basis - and
seafood dishes melting in the tongue, corn tortillas,
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which were also eaten Aztecs and Incas - and coffee
with the most delicate ice cream, prepared according to
home recipes [2, c. 89].

Findings. The openness of the inhabitants of the
region fully extends to food. True gourmets, they are
always ready for new gastronomic experiences.
Arriving in Azerbaijan, of course, they are not against
joining her kitchen. Venezuelans, like many other
foreigners, are happy to order borscht, dyushbere,
pancakes with meat or caviar, barbecue, fish pies and
other dishes that are included in the concept, the
national cuisine of Azerbaijan. Given all the above
nuances, for guests from Latin America you can offer
the following order of service in the restaurant.

Early breakfast

Coffee, butter,
chocolate with cookies

Brunch (10.00 - 11.00)

Vegetables, fish and egg dishes (e.g. scrambled
eggs, baked with asparagus beans)

Mandatory on the tables should be fruit and fruit
juices, preferably freshly squeezed.

You can also serve a classic continental breakfast
(consists of tea, coffee, rolls, butter, cottage cheese,
eggs, sometimes complemented by fruit or yogurt).

Lunch and dinner

For lunch and dinner, you can offer the a la carte
menu below, which will include both dishes from Latin
America and national Azerbaijani cuisine.

Menu a la carte

Chef's Cold Appetizers

Mexican appetizer (boiled meat, boiled ham,
pickled bell peppers, onions, parsley)

Guacamole (chili / tabasco pepper, lemon juice,
avocado, tomato, onion)

Lobster salad (avocado, onion, fresh parsley, dried
mustard, dry white wine, lobster meat, young salad,
homemade mayonnaise paprika)

Entremes Iberico (Assorted Spanish delicacies:
Salchichon Iberico, ham "Jamon Serrano™ and sausage

bun and marmalade or hot

"Chorizo Iberico" decorated with olives, gherkins and
greens)

Assorted de Pescado (Assorted smoked Halibut,
Sturgeon, Salmon and Salmon own ambassador)

Ensalada Imperial (Slices of avocado with red
caviar, with lime sauce, garnished with Frize lettuce
and cherry tomatoes).

In the current situation of economic instability,
competition of domestic restaurants for customers
intensified. therefore, improving the organization of his
business is an important condition for their activities. In
the competitive market environment in which the
restaurant operates to increase the number of
consumers in order to increase work efficiency, it is
necessary to study the external and internal business
environment. The level of service in the restaurant is
evaluated in the aggregate assessment of the quality of
products and services provided to customers. Based on
this, each of the indicators of the level of service should
be evaluated according to the following parameters:
product quality, service culture, assortment and
comfort.
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