EBSouadiaia ASloAdynon oto Eotlatoplo tov
Maotpo-Extopa

KaBe Bdouada, o paotpo-Ektopag, LOBLOKTATNG eotlatopiou, aflohoyel Toug oed Kkal Tnv eniboon Tou eotloTopiou.
21N Sldpkela tng eBdouadag, ya KOs LATO ULoG mapayyeAlag, KataypAadpeTal moLog LAYELPOC TO aveNaPe, o€ TOan
wpa To oAokAnpwoe (og Aemta) kat Tt afloAdynaon THpe amo tov nehatn (kKAipoka: 1 —5 aotepakia). Etal, oto TéAog
™ eBSopadag, umapxel Eva apxeio ou meplypddel AUTEC TG MANpodopieg. (Eusic Eyouue to apxeio So9€v). MNa va
KAVEL TNV a§LoOAGYNON 0 pooTpo-EkTopag, BEAeL va popTwvel oTo cuotnua nou Ba dtiafoupe Tpia apyeia:

- Eva apyeio pe tv mAnpodopia yla kabe paystpo (6voua, enibeto, poAog), pe to poho va sivat: chef de
cuisine, sous chef, chef

- 'Eva apyelo pe ta miata mou nmpoodEPEL TO £0TLATOPLO (OVOpA, KOGTOG, TIUN)

- Eva opyeio pe ™ Slekmepalwon Tou KAOe TLATOU Lo mapayyeAiag, omwg npoavadEpdnke. EmumAéov Twy
Tapanavw otolxelwv, oto apxelo pe Tig mapayyeAieg, kaBe eyypadn €xel KL Eva povadiko avovia Kwdikod
yla va Eexwpilouv ol mapayyehieg petalL Touc.

KaBe éva amo ta apxeia autd £xel to £€n¢ format: kaOe ypappn sival pio eyypadn Kol ta otolyeia tng eyypadng
xwpilovral pe éva SloxwpLotiko xapaktripa (delimiter — typically a\tor | ).

To cUoTNUA pog, HOALG dopTtwBoUV Ta APXELQ, TTPETTEL VA AVATTHPLOTA TO OTOLYEID TOUC WC QVTIKEILEVA YLa VoL
UItopouU e va ta emeéepyaotouue. H poptwon yivetal wg e€nNc: yia kade ypouun evog apyeiou, Stoywpilovral ta
oToly el TOU Kat UE BAON QUTA PTLOYVETOL KAL EVO QVTIKEIUEVO TNG KATAAANANG KAXONG TTOU KATAYPAPETAL QIO TO
ouotnua pag. Apou OAa ta otolyela avamapaotadolV w¢ AVTIKEUEVA, TO CUOTNO TIPETEL VoL afLOAOYHOEL TILATA KOl
oed. MNa ta mata, yla KaBe midto umoAoyileTal o LECOG OPOC OLOTEPLWY TIOU TIPE KAL O LECOG XPOVOG KATAOKEUNG
Tou. MNa kaBe oed, umoloyileTal 0 LEGOG OPOC OIOTEPLWY TIOU TN PE Kal UTtoAoyileTal 0 pPLoBog we ENC:

- chef de cuisine: fixed amount + 2% * total profit (price — cost) if total average of stars for the entire set of
orders > 4

- sous chef : fixed amount + average #stars * 100
- chef : average #stars * 400
MeTtd, To cUoTnUa TPEMEL va Umopel va GTiagel TG £€n¢ avadopic:
- Avadopa pe 6Aa Ta oTolyela Tou MPoowrtiikol (cupr. afloAdynong Kat puobou)
- Avodopad pe OAa Ta oTOLELA TOU TILATWY (CUMTL. afloAdynaonc, xpovou Kol KEpSoug)

Ot avadopég mpeEnel va umopolV va ypodptouv o€ apxeio Kelpévou kat html. To cUotnua wg Stampoowreia £xel
LOVO SLayVWOTLKA LNVUHATa 0To TEAOC TNG KABe paong, kaBwg Kat tou ypadovTal Ta apxeio Twv avadpopwv.

O paotpo Ektopag, apkel va ekKIVAoeL TNV edapuoyn Thg aloAdynong, Kot To cuotna GOPTWVEL T ApPXELQ,
yivovrtal oL afloAoynaoeLg Kot mapayovtal oL avopopEg.

ATTQUTE(TAL UTTOXPEWTIKA 1] KATAOKEUN LG KEVTPLKAC KAQONG TTOU SLEKTIEPALWVEL OAQ Ta USe cases KoL TNV
enkolvwvia ue T dtampoowrneia.

Enektdoelg: AladpaoTiko cuotnua ermAoyng avadopdg kat apxelwv yla poptwpa. MFpadikn Stampocwrneia yla ta
reports. AladpaoTikr Slampoownela yla ThV CUUMARPWON TwV apXeiwv atn dlapkela Ttng eBSopadac.
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