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Preface

Pioneering Educational Perspectives: Series 2025 is a collection of thought-provoking
insights and research contributions exploring contemporary educational trends and
practices. This eBook presents a diverse range of perspectives on innovative teaching
methodologies, digital learning strategies, and transformative approaches in
education. Designed to serve as a resource for educators, researchers, and
practitioners, it aims to inspire meaningful discussions and advancements in the field.

Through carefully curated chapters, this publication offers fresh ideas and practical
solutions to enhance learning experiences in an ever-evolving educational landscape.
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INNOVATIVE APPROACHES TO RESTAURANT OPERATIONS:
USING CLOUD-BASED POS IN EDUCATION

Nurshayzwani binti Abd Samad'*

IPoliteknik Ibrahim Sultan 1

*Corresponding author: waniesamad@gmail.com

ABSTRACT

This paper looks into how Cloud-based applications of Point of Sale (POS) systems are
integrated into teaching restaurant management. Several conventional ways of teaching are
often not effective enough in helping the students meet the demands of the modern restaurant
business environment. Informing students about a web-based point-of-sale system enables
them to take part in practical activities such as selling, ordering, inventory as well as customer
care. The students work with equipment and materials that are commonly found in actual
restaurants; hence, they can use the information available to make informed business decisions.
In this way, teachers can train their students in practical areas that help them thrive in the
hospitality world. In addition, there is a possibility to use the system for in-class and distance
learning purposes as it is very mobile and supports different kinds of teaching activities.
Furthermore, students are better prepared to enter the job market, while the system significantly
reduces operational costs for educational institutions and is eco-friendly.

KEYWORDS: Restaurant, Operations, Cloud-based POS, Practical, Digital.

PROBLEM AND OBJECTIVE

The conventional classroom techniques of teaching students how to operate a restaurant unit
have become obsolete and do not allow students to enjoy access to in-time activities and
modern technologies. This is a drawback for the students as they can hardly be able to fit into
the modern restaurant industry (Brown, 2018). In the absence of modern equipment, such as
cloud-based POS systems, students are at a loss in learning critical skills like tracking and
managing sales data and inventory (Miller & Clark, 2017). In this study, the application of
cloud-based Point-of-Sale (POS) systems is presented in the education of future specialists in
restaurant activities. The system replicates that of a real restaurant and so enables students to
practice marketing, stock taking, as well as customer care and management using digital
devices. The goal is to offer practice-oriented education that develops students’ applied
competencies and orient them on subsequent employment (Jones & Martin, 2019).

DESIGN DESCRIPTION

The focus of this design is to incorporate the cloud-based POS system into restaurant operations
courses, aiming to replicate various functional aspects of a restaurant in a more effective
manner to enhance student learning. The cloud-based POS system offers essential
functionalities for hospitality students eager to understand restaurant operations through
practical interactions. It enables students to carry out real tasks, such as selling, stock-taking
and customer service. Such

systems are now common in many restaurants (Smith & Lee, 2020). For instance, students can
place orders and send them to the kitchen, automatically updating the system when the orders
are completed (Miller & Clark, 2017; Smith & Johnson, 2020). They can also analyse sales
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reports to assess performance and manage customer interactions based on their history with the
business (Doe, 2019; Adams, Clark & Thompson, 2021). This system provides practical
experience, ensuring that students are well-equipped for today’s competitive restaurant
industry.

Under the cloud-based POS system, students are engaged in activities that facilitate experiential
learning, unlike the use of conventional teaching methods (Nguyen & Patel, 2020). Apart from
that, this system enables the students and teachers to monitor and control the operation of the
restaurant whether they are attending classes or in the process of studying online (Smith &
Johnson, 2020). It incorporates order processing, keeping track of stock and creating a sales
report, which educates students on how to run a restaurant (Adams, Clark & Thompson, 2022).

VISUALS
POS Interface: A visual display of the dashboard where students can process orders, track sales,
and manage inventory.
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Kitchen Display Integration: A diagram showing how orders are sent from the POS to the
kitchen to prepare.
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Sales Reports: Charts showing how the system generates sales data, providing real-time
feedback for performance analysis.

NOVELTY AND UNIQUENESS

What makes this design unique is that it takes live restaurant tasks into the classroom,
equipping students with tools that they will use in their real-life scenarios. The greatest impact
of the cloud-based POS system is that it changes, in some cases radically, how students learn
by providing real-time data so they can make business decisions and see those results quickly
(Smith & Johnson, 2020). This type of hands-on learning requires student collaboration, similar
to a real-world restaurant (Jones & Martin, 2019). Moreover, the system is accessible from
everywhere, hence being more adaptable for classroom and online learning (Nguyen & Patel,
2020).

BENEFITS TO MANKIND

This method has many great advantages for students and the community. Firstly, the practical
experience that students will gain with state-of-the-art technology leaves them better placed to
find employment in hospitality owing to their enhanced level of capability in roles. As the
demand for tech-savvy employees continues to rise, this aspect becomes increasingly
important. Secondly, using cloud-based systems helps the environment by reducing paper
usage for things such as receipts and reports. Most importantly, students will develop critical
thinking, problem-solving and digital literacy skills, which are sure to make them better
positioned for success as part of the economy attributable to the growth of restaurants.

COMMERCIAL POTENTIAL

Teaching cloud-based POS systems in hospitality education cost-efficiently opens the door to
commercial opportunities. With schools adopting more digital tools in their curriculum, the
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need for cloud-based POS systems will increase (Nguyen & Patel, 2020). Such systems are
equally effective in a variety of educational contexts, from small classes to large institutions
(Jones & Martin, 2019). Cloud-based systems also offer a cheaper option than traditional POS
hardware, with cheap subscription models and lower hardware costs (Smith & Johnson, 2020).

CONCLUSION

The integration of cloud-based POS systems into the teaching of restaurant operations offers a
practical option to students who aspire to a career in restaurants. They will come to know the
sales tracking, inventory management and customer service using this system by performing
real-world operations with real-time data. Ultimately, these systems will continue to adapt and
as the hospitality industry grows and changes, students can prepare themselves for what their
future employers need at their current or next job (Smith & Lee, 2020). New innovations such
as artificial intelligence and automation could be applied to cloud-based POS systems in the
future, providing further opportunities to capitalise upon their use across educational and
professional environments (Nguyen & Patel 2020).
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