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Restaurant Management

Restaurant Management is an important elective course in F amily and
Consumer Sciences, which fulfills the vocational course requirement
Attendance and participation in class is crucial to the learning experience of each
student. The practical experience, problem solving techniques, decision-making,
and teamwork cannot be learned from a textbook. Each student is graded by
individual improvement and acquired skills which are based on the following
criteria:

Attendance Responsibility and commitment
Initiative and Creativity Positive Attitude

Progress of skill development Productive class participation
Preparedness for class Assignments and projects

Your grade will be based on the following elements:
Class participation, attendance, work ethics, and attitude (1/3)
Laboratory experiences (1/3)
Managerial skills (1/3)

During labs and when the Inn is open for business, each student will be
assessed on performance of skills for their particular assigned task. 10 points will
be the highest point value for excellence. 6 points and lower will indicate inferior
work and improvement must be shown.

An average of total points will indicate a student’s marking period grade in the
following manner:

—
<

= A AtoA- = Superior

- Bt toB- = Above average
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D+toD- = Below average
F = Failure to complete requirements
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Note: Due to the nature of the course, attendance is very important. Therefore, if a
student is absent for more than 9 classes in any semester, passing the course may
be in jeopardy.
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enthusiasm and energy of each student partner. Upon satisfactory completion of
the course, each student will:
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-Identify tasks associated with the operation of a restaurant
-Perform back of the house tasks efficiently

-Perform front of the house tasks efficiently

-Operate a cash register

-Define entrepreneurship

-Discuss the characteristics of an entrepreneur

-List the advantages and disadvantages of entrepreneurship
-Interview an entrepreneur

-Carry a tray correctly

-Plan a creative menu

-Design and describe an appealing menu using a computer
-Follow recipe directions accurately

-Use commercial equipment safely

-Follow safety and sanitation procedures in the kitchen
-Set a table correctly and attractively

-Use effective communication skills

-Develop leadership skills

-Practice teamwork activities

-Develop problem solving skills

Class Rules

No gum, sodas or snacks (a plastic bottle with water is permissible) are allowed
in class. After the first week in school, gum chewing will result in detention.
Come to class prepared every day.

Arrive to class on time.

Be respectful of the teacher, classmates, equipment and property.

Work together as a team.

Have a positive attitude.

Take responsibility for your own actions and choices.

Tests and quizzes must be made up during a study hall or after school within 5
school days after returning to school or else a zero will result.
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