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APPENDIX - 1

From To

M Bhaskara Rao The Principal

Lecturer in charge Govt . College for Women (A)
Departmentof TTM Guntur

Respected Madam

SUB :- Dept. of TTM Certificate Course in CLOUD KITCHEN- Request for Permission to
Start the Course from 18 /09 /2023 for 1+ Sem students - Reg.
Itis to bring to your kind notice that the Department of Tourism and Travel Management has
identified the need for starting a Certificate course in CLOUD KITCHEN for the students of 1* Sem.
Brief description of the course with intended outcomes planned

I request that the department of Tourism and Travel Management may be sanctioned the
Certificate Course in CLOUD KITCHEN

Thanking You Madam

Yours faithfully
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APPENDIX - 2

GOVERNMENT COLLEGE FOR WOMEN (A), GUNTUR

Department of
Tourism and Travel Management

DEPARTMENTAL MINUTES

The Department of Tourism and Travel Management, Govt. College for Women (A),
Guntur has conducted a Departmental meeting on 08 / 09 / 2023 in Tourism Lab and decided to start a
Certificate course on ‘CLOUD KITCHEN ‘ in the Academic year 2023 - 2024 for the Students of
1+ Semester, and decided to commence the classes from 18 /09 /2023 for a Period of
nearly 30 days / Periods.
The following faculty members were present and approved the above
mentioned proposal .
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Government College for Women [A], Guntur

Departmen of Tourism and Hospitality Management

Certificate course on CLOUD KITCHEN
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GOVERNMENT COLLEGE FOR WOMEN [A] ,GUNTUR
Dept. of Tourism and Travel Management

Certificate Course in CLOUD KITCHEN

CONTEXT OF THE COURSE

A Certificate course in cloud kitchen would likely cover topics such as virtual
restaurant management . Online ordering platforms , kitchen optimization for delivery services , menu planning for
digital platforms usage of Cloud based tools for business operations in the food industry. It may also delve into
marketing strategies specific to virtual kitchens and the technological aspects of managing a Cloud Kitchen setup.

SIGNIFICANCE OF THE COURSE : The certificate course on Cloud kitchen is significant for several reasons .
They are

1. INDUSTRY RELEVANCE : It equips individuals with practical skills and knowledge directly applicable to the

evolving food industry landscape, where Cloud Kitchen plays a crucial role in meeting changing consumer
preferences.

2 . ENTREPRENEURIAL OPPORTUNITIES : Graduates can explore entrepreneurial ventures by starting their own

Cloud kitchen or virtual restaurant leveraging the skills gained in the course to establish and manage a successful
digital food business.

3. OPERATIONAL EFFICIENCY :The course focuses on optimizing kitchen operations , leveraging technology for

efficiency and understanding the intricacies of managing a virtual kitchen This knowledge is vital for maintaining
competitiveness and profitability.

4 . ADAPTATION TO TRENDS : Given the increasing popularity of online food delivery and the rise of virtual
kitchens this course helps individuals stay abreast of industry trends and positions them to adopt to the
dynamic nature of food business.

5 . EMPLOYABILITY : For those who are seeking employment in food and hospitality sector the Certificate

demonstrate a specialized skill set , making individuals more attractive to employers looking for expertise in
Cloud kitchen management.

6. CUSTOMER. SATISFACTION : Understanding how to design menus , manage online ordering and optimizing

delivery processes contributed to improved customer satisfaction acrucial factor for success in the
competitive food industry.



A BRIEF NOTE ON AIMS » OBJECTIVES, PROCEDURE AND OUTCOMES AFTER COURCE
Aims

. e cloud

Skill development:- equip individual with the skills needed to operate and manag
kitchens efficiently

Entrepreneur ship :- foster entrepreneur ship by providing Knowledge on setting up and
running successful cloud kitchen business i
Industry — relevant training:- offer training that aligns with current trends and technologies
in cloud kitchen industry

Operational Excellence:- focus on teaching best practices for high quality food production
Adoptability:- prepare participants for the dynamic nature of the industry and adapt
changing consumer preferences and market trends.

Objectives

® Provide participants with a comprehensive understanding of cloud kitchen industry

Emphasize the importance of food safety standards, licencing and other aspects relevant to
cloud kitchen business

Focus on developing skills for maintaining customer relationships and experience
Procedure

¢ Identify Target participants

e Design a comprehensive curriculum

* Provides to ensure the course content remains relevant and upto date
* Elocate resources if possible to enhance the learning experience

e Develop a marketing strategy to promote the course

Qutcomes
The outcomes of a certificate course on could kitchen can be as follows

e Participants gain skill in cloud kitchen management

e Students are equipped with knowledge and confidence to start and manage their own
business

e Professionalism in food service industry enhance their employbility

e The course contributes the overall growth and professionalism in cloud kitchen industry
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Considering the ongoing changes in the restaurant industry, online food delivery has b"’mym"wn as
new normal. With customers preferring doorstep food delivery over dine-in facilities, cloud kitchens, also kno

. R . Fa 10 ace
dark kitchens, ghost kitchens, virtual restaurants, and satellite restaurants, are gaining popularity in the F&B spac
Going by the reports ..

Many restauranteurs are now expressing interest in shifting from a traditional dine-in facility to set upda
delivery-only business. Owing to a multitude of benefits such as lower operating costs, low startup costs, reduce

maintenance, and lower costs, cloud kitchens are today being considered the smartest way to run a restaurant
business.

What Is The Cloud Kitchen/Delivery-only Kitchen Business Model

A cloud kitchen is a delivery-only restaurant that has no physical space for dine-in. It relies entirely on online orders
placed through online food aggregators or an online ordering-enabled website or mobile app.

The cloud kitchen format gives the restaurant the flexibility to launch more than one brand using the same kitchen

infrastructure. Multi-brand cloud kitchens allow the restaurateur to utilize the same kitchen infrastructure and
resources to operate multiple brands. '

For example, a restaurateur who owns a delivery-only kitchen and delivers South Indian food can start offering
Mexican food as well. But instead of adding Mexican to the menu of his current band, he can begin to operate a
different brand that sells Mexican from the same delivery-only kitchen.

The reason restaurateurs prefer to start a new brand instead of introducing new items on the same menu is that
customers prefer to order from a different restaurant if they think it specializes in that particular cuisine.

What Are The Benefits Of A Cloud Kitchen Or A Ghost Kitchen?



Cloud kitchens supersede traditional restaurants when it comes to focusing on food preparation while minimizing
administrative and logistics costs. Some of the benefits are enumerated as follows:

Lower Investment Costs

A cloud kitchen dispenses away with the requirements of setting up a front — which means no heavy expenses on
décor, dinnerware, signage, or location. Start-up costs are further reduced if you wish to lease a kitchen from virtual
kitchen providers as there are no commitments for the construction, inspections, or zoning compliances. As a result,
you can be up and running in a matter of weeks.

Lower Overheads and Higher Profit Margins :

Traditional restaurants usually struggle to remain profitable as they are saddled with high overhead expenses, such
as labor costs of the service staff, steeply-priced utilities, and exorbitant property taxes- something that cloud
kitchens don’t need to deal with. Instead, these kitchens rely on limited on-demand labor with a chef or two,
thereby improving profitability margins. Further savings in the form of scale advantages can be made if the kitchen
serves multiple delivery-only brands that use similar ingredients.

Menu Flexibility :

A web/app-based ordering system in cloud kitchens allows for more flexibility when it comes to setting up a menu,
and its pricing as a dish can easily be discarded based on customer feedback without incurring any printing menu
costs. This also helps in reducing food wastage.

Better Efficiency :

Since cloud kitchens are involved in the customer journey from the get-go—from order placement to its
fulfillment—they get access to a lot of customer data, which can be utilized to optimize processes, orders and
delivery times as well as staff scheduling, thus improving efficiency. This becomes even more critical if you are
running multiple brands from the same kitchen.

More Brand Exposure at Lower Marketing Spending :

Since cloud kitchens advertise either through social media or from the delivery apps that they have tie-ups with,
they can reach a wider audience while eliminating the need for narrow marketing channels.



How To Run A Cloud Kitchen Restaurant

'While the cloud kitchen business is a highly lucrative restaurant format, it takes a lot to succeed. Let us take a look
into what it takes to run a cloud kitchen restaurant successfully.

Order Taking In A Cloud Kitchen/Delivery-only Restaurant :

Since the primary source of order-taking is online, a cloud kitchen POS is a must for Cloud Kitchens. There can be

multiple sources of order-taking, such as various online food aggregators, ordering-enabled websites, and
telephone.

Accepting and managing the orders becomes a hassle since each online food aggregator provides an individual

tablet for order-taking. It is virtually impossible to keep up with different orders pouring in from various sites
without a POS.

Another means of taking orders is through telephonic calls. For this, you need a Call-Center Panel that will route the
orders to the right brand and outlet. When you have multiple brands operating at the same outlet, you need a
robust POS system that can give you detailed insights into the number of orders received for each brand.

Here is a detailed guide on how to partner with online ordering platforms.

Order Processing In A Cloud Kitchen :

Orders collected in a cloud kitchen are processed like standard orders. The only difference lies in the fact that each
order can belong to a different brand and so the unique taste of each one needs to be maintained. To solve this, you
can have different chefs catering to various brands or different kitchen areas designated to the team of different
brands under the same chef.

Investing in a POS with a Kitchen Display System will be helpful as it will display orders directly in the kitchen on a
screen. As soon as the order is accepted, it lands on the Kitchen Display System in the kitchen, allowing your staff to
view the order details. Once the order is prepared by the chef; he can mark it as ‘done’ on the Kitchen Display
System and send it for packaging.

The packaging staff then packs the order and sends it to the Delivery Station. Each stage of order acceptance,
preparation, packaging, and delivery is recorded by the POS. This would help you analyze and optimize the order
preparation time. You can track any delays that happen at any given stage and take steps to reduce the lags.



Staffing A Cloud Kitchen :

A cloud kitchen because of the lack of a dine-in or takeaway facility does not require any wait staff, but it does
require a highly skilled kitchen staff. Your food is the only thing that the customer is in contact with, so it has to be
flawless. Thus, it is important to invest in skilled chefs who can decide the menu items and prepare them efficiently.

In a cloud kitchen, the same chef may prepare the food of different brands, or there may be different chefs
designated for each brand. You can easily operate a cloud kitchen with 2 to 3 cooks and a few helpers. Apart from
that, you will only need delivery boys, if you plan on having an in-house delivery system and kitchen helpers.

Managing Suppliers :

While finalizing suppliers for a cloud kitchen is not too different from a regular commercial restaurant kitchen, you
must still look for a combination that is the best for you. If your brands have the same base ingredient but some
different ingredients, you can order the base ingredient from the same supplier and the various ingredients from
different suppliers.

If your supplier has a diverse variety of ingredients, you can order ail your brands from the same supplier. Just like in
the case of a restaurant supplier, you need to ensure that the supplier for your cloud kitchen is only as punctual and
particular with the orders.

While finalizing the supplier, also ensure that you can dictate your terms well. As a cloud kitchen, you might be
tempted to order from different suppliers even when it is not needed to keep accounting simple, but remember that
if you end up ordering small units from different brands, it will cost you more. Not just that, but you will end up
being a small customer for the supplier, which means that you will never be able to leverage your terms.

We would say that before finalizing your supplier, you should make a list of all the ingredients you would need
across brands and try to order as many as possible from the same supplier. It will make it easier to keep track of
inventory, you will be able to hold a single person accountable, in case of changes it would be far easier to
coordinate, and you will save money.

Managing Inventory For Delivery Kitchens ;

Managing the inventory in a cloud kitchen is thought to be the most complicated task of running a cloud kitchen.
That is not entirely true. Yes, having multiple brands under the same roof can make managing inventory a little
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v\ifs em allows you to manage the stock and inventory requirements of multiple brands with ease. You will be a

eW and manage the daily stock consumption and requirements of each brand from a single dashboard:

Based on th_e requirements, you can raise Purchase Orders for the stock items for each brand and manage the
purchase with ease.

How To Market A Cloud Kitchen Restaurant :

Since Cloud Kitchens have no such physical outlet, the marketing needs of a cloud kitchen are very different from
those of a regular restaurant. Since there is no outlet where the customers can just walk in, a cloud kitchen
permanently loses out visibility, To compensate for this, a powerful marketing and branding strategy is required.
Here are some things that you can do to market your cloud kitchen.

Have An Online Presence :

Given that the Cloud Kitchen model negates any physical presence, you must build an online presence for yourself.
This will give your restaurants a virtual address and enable customers to find you with ease. Having a website and
different social media pages will not be enough. You will have to update them regularly and make them as
interactive as possible, as that is the only medium through which your customers can reach out to you. Listen to

themn there, talk, participate in comments, and address any negative feedback there and then. Your followers are
your most loyal customers, remember that,

Third-Party Integrations :

Most people today order using online apps like Zomato, Swiggy, and Foodpanda. Your integration with them is a
must. Being on these platforms will get you more orders for home delivery, and because they have their delivery
mechanism, the cost of delivery will not be out of your pocket. Apart from that, being on these platforms will also
make you discoverable to your potential customers. '

Most people who order through these apps do not know whether they are ordering food from a restaurant, a
delivery-only kitchen, a ghost kitchen, or a cloud kitchen. What they do know is that if the food looks good, they can
try a new place, so get yourself integrated with all the delivery platforms out there to enjoy large-scale
discoverability.



Here is how you can promote your cloud kitchen on online food aggregators.

Tie-ups With Complimentary Restaurants :

To build your brand presence and to make people try your food, you could get into tie-ups with other restaurants
that are not your direct competitors. This can be extended to online orders as well. Not just other restaurants, you
can run such promotions within the brands in your own cloud kitchen. If you run a Mexican restaurant in a Cloud
Kitchen format and are introducing a dessert bar under a different brand name, you could have the same scheme

tied up to your own Mexican brand.

SMS And Email Marketing :

SMS and Email Marketing though not that new, are still as valid when it comes to marketing a Cloud Kitchen. In fact,
sending your regular customers messages with exclusive offers and emails with your new menu items or contests

that you are planning to run will keep you fresh in their minds.

As a Cloud Kitchen, your more modern menu innovations may just get missed because people order from cloud
kitchens with a specific dish in mind. SMS updates regarding new dishes that you have added to the menu, schemes
that you are running for these dishes, or codes to get complimentary recipes with the next order will keep your

customers updated, and orders will keep pouring in.

To get more out of SMS marketing, use these Restaurant SMS Marketing tips to double your business.

Distributing Flyers And Pamphlets :

Just because Cloud Kitchens are online, it does not mean that offline marketing is not an option for Cloud Kitchens.
Remember, a considerable amount of orders come to a cloud kitchen through regular calls. To promote this channel
of ordering and creating an identity among people who do not belong to the internet generation, flyer and pamphlet

marketing is the way to go.

You can distribute flyers that double up as your menu and leave your website link and phone number on it. Families
mostly preserve these flyers and use them when they are ordering next. To know how you can use brochures and
pamphlet marketing to your advantage, read how brochures and pamphlets marketing can boost your restaurant’s

sales.

With the pace at which the restaurant industry is growing, cloud kitchens are the next new thing. Not only do they
bring the dream of serving good food close but also make it accessible by eliminating the challenges of high rentals
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STUDENTS ATTENDANCE SHEET FOR CERTIFICATE COURSE IN TTM
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Rao inventory for
| delivery
kitchen
28 S M RAFFIE 04/11/2023 How to market
a cloud kitchen
restaurant
29 M Bhaskara 4 06/11/2023 Online Yes
Rao Presence
30 S M RAFFIE 07/11/2023 Third party Yes
ilntegrations
31 M Bhaskara 08/11/2023 Tie up with Yes
Rao complimentary
restaurants
32 S M RAFFIE 09/11/2023 SMS And Email Yes
Marketing
10/11/2023 Distribution Yes
33 S M Raffie flyer and Pamphlets




Govt . College for women (A), Guntur
Department of Tourism and Travel Management

Certificate course on cloud kitchen

Time:1hr Max marks : 20 M

Section— A

Answer the following questions. 3x 2= 6M

1) What are the benefits of a cloud kitchen.?
2)  Whatis meant by menu Flexibility.?
3)  Whatis the meaning of third party ilntegrations.?

Section—B

Answer any Two of the following questions 2x 4= 8M

4) How to run a cloud kitchen restaurant.?
5) How to marketing a Cloud Kitchen restaurant.?
6) Explain the term Lower Investment Costs in running a cloud kitchen,?

Section—C

Answer any one of the following questions 1 x 6=6M

7) How To Run a cloud kitchen.?

8) Write about the order processing in a cloud kitchen.?



GOVERNMENT COLLEGE FOR WOMEN [ A ], GUNTUR

Department of
Tourism and Travel Management

COURSE COMPLETION CERTIFICATE

This is to certify that_ CH . <SolINYAC

studying in_T__TTM _DMajor has successfully completed the Certificate
Course in CTLOUD KITCHEN in 1+ Sem / year regular full time programme (Name of Degree) from
the_  Department of Tourism and Travel Management , Government College for Women [ A ] ,Guntur,

and has passed with an aggregate marks _\'"% outof 20 Marks

Her Character , Reqularity and Conduct during the Course are _Mm—‘

Place : CGampintouw— Signature of the Head of the Institute with seal

Date

T ——
”
“
— -

9 —
cas M- (&lwntooo
0 ea nC1PAL Signature of the Course Co ordinator
iNC
(:eWNT %&Lﬁﬁi cOR WOMEN (B

Ut U



GOVERNMENT COLLEGE FOR WOMEN [A] , GUNTUR

Department of Tourism and Travel Management

Students Feedback on
KITCHEN
( Certificate Course )

CLOuUD

2023 - 2024
Academic Year S 022 —9021p [Name of the Faculty N\&{ﬁs‘éﬁ%
Course " lsemester ,‘1
Paper [/ Subject Name Date of the Feedback
S No Description Very Poor Poor Good \Very Good  |Excellent

1 Has the Teacher

covered entire

syllabus as

Prescribed
2 Has the Teacher

icovered relevant
topics beyond the
syllabus

3 Communication
Skills of the
[Teacher

ul Students
inspiration to
learn

5 Support for the
development of
students skill

6 Clarity of
expectation of
students

7 (\Willingness to
offer help and
advice to
Students

8 Feedback
provided on
students
progression

9 Punctuality of the
Lecturer

SNEINNIES




GOVERNMENT COLLEGE FOR WOMEN [A] , GUNTUR

Department of Tourism and Travel Management

CERTIFICATE COURSE ON “ CLOUD KITCHEN

MARKS OBTAINED BY THE STUDENTS IN THE EXAMINATION

Db Batpsan MAX. MARKS : 50
18-04-2023 1511~ 2023

SUBJECT
TIME : 1 HOUR

S . No Regd. No Name of the Group / Marks
Student Class obtained
1 23101001 B. Nishi TTM Major 45
2 23101002 Ch. Nitya Sri TTM Major 38
kala
3 23101003 Ch. Sowmya TTM Major 33
4 23101004 G. Naga TTM Major 30
yasaswi
5 23101005 G. Pranathi TTM Major 30
6 23101006 K. Gangadevi | TTM Major 43
7 23101007 M. Sowjanya TTM Major 35
8 23101008 N. Navya TTM Major 30
9 23101009 P. Athika TTM Major 43
10 23101010 P. Keerthi TTM Major 30
11 23101011 R. Renuka TTM Major 33
Lakshmi devi
12 23101012 S. Mani TTM Major 38
ratnam
13 23101013 Sk. Naziya TTM Major 43
14 23101014 Sk. Reshma TTM Major 38
15 23101015 V. Ishwarya TTM Major 30
16 23101016 V. TTM Major 33
Venkateswari
17 23306017 MD. Farhana | Chemisty 30
Major
18 23306025 Sk. Rukiya Chemisty 28
Major
19 23306026 S. Vyshnavi Chemisty 30
Major
e~
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GOVERNMENT COLLEGE FOR WOMEN [A] , GUNTUR
Department of Tourism and Travel Management
CERTIFICATE COURSE ON ‘' CLOUD KITCHEN ’

2023 - 2024
TIME TABLE - DAY WISE TOPICS
S No| Date Day Period |Name of - Whether conducted | Remarks
the Topic or Not S
1 18/9/2023 Mon v Introduction
2 20/9/2023 Wed Y Brief description
about the Paper Yes conducted
3 21/9/2023 Thu v 'What is a Cloud
Kitchen Yes conducted
4 22/9/2023 Fri \) Delivery Kitchen
Business Model Yes conducted
5 25/9/2023 Mon \ Benefits of Cloud
Kitchen Yes conducted
6 26/9/2023 Tue Y Benefits of Cloud Sharing/Expressing
Kitchen Yes conducted [students views
7 27/9/2023 Wed v Lower
Investment Yes conducted
Costs
8 29/9/2023 Fri \" Lower
Investment Yes conducted
Costs
9 30/9/2023 Sat Y Lower Overheads
and Higher Profit Yes conducted
Margins
10 03/10/2023 Tue Vv Lower Overheads
and Higher Profit | Yes conducted
Margins
11 04/10/2023 Wed v Order Processing
In A Cloud Yes conducted
Kitchen
12 05/10/2023 Thu \Y Order Processing
In A Cloud Yes conducted [Group discussion
Kitchen
13 06/10/2023 Fri \Y Menu Flexibility Yes conducted
14 07/10/2023 Sat \% Menu Flexibility |Yes conducted
15 09/10/2023 Mon \ Better Efficiency Yes conducted
16 10/10/2023 Tue v Better Efficiency Yes conducted
17 11/10/2023 Wed \Y Brand Exposure
at Lower Yes conducted
Marketing
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12/10/2023

Thu

v

Brand Exposure
at Lower
Marketing

Yes conducted

16/10/2023

Mon

How torun a
cloud kitchen

Yes conducted

17/10/2023

Tue

How to run a
cloud kitchen
restaurant

Yes conducted

21

18/10/2023

Wed

Order Taking In A
Cloud Kitchen

Yes conducted

22

25/10/2023

Wed

Delivery only
restaurants

Yes conducted

23

26/10/2023

Thu

Order Processing
In A Cloud
Kitchen

Yes conducted

24

27/10/2023

Fri

Staffing A Cloud
Kitchen

Yes conducted

25

30/10/2023

Mon

Managing
Suppliers

Yes conducted

26

31/10/2023

Tue

Managing
inventory for
Delivery
Kitchens

Yes conducted

27

01/11/2023

Wed

Managing
inventory for
Delivery
Kitchens

Yes conducted

28

04/11/2023

Sat

How to market a
Cloud Kitchen
restaurant

Yes conducted

29

06/11/2023

Mon

Online Presence

Yes conducted

30

07/11/2023

Tue

Third party
ilntegrations

Yes conducted

31

08/11/2023

Wed

Tie up with
Complimentary
Restaurants

Yes conducted

Group discussion

32

09/11/2023

Thu

ISMS and Email
Marketing

Yes conducted

33

10/11/2023

Fri

Distribution
Flyers And
Pamphlets

Yes conducted

34

35
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