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Sept. 2 - 4
Sept. 8 - 11

Sept. 14 - 30

Oct. 1-5
October 6

Getting Acquainted-(expectations-teamwork activities)
Entrepreneurship

-being a business owner
Restaurant Skills

-customer service

-taking orders

-carrying food

-tablesetting

-handling complaints

-jobs in the {{ SR Inn
Preparing for opening day -menu planning
Grand Re-opening

Once the SRR Inn is open the jobs will rotate and new tasks will be assigned.
Each week's cycle will look as follows:
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Thursday

Friday

Monday

Tuesday

Friday

Monday

Tuesday

Wednesday

Thursday

B Channel

Evaluation of the previous day SJlNEEME Inn by all students and teacher
Menu must be completed by managers and approved by
Shopping list and inventory must be completed by end of period
Napkins folded
General clean up of kitchen is done
Class does not meet
Groceries must be ready for preparation at beginning of class
Some pre-preparation of food which will hold over weekend will be done
Menu must be printed
Tables set
All possible food preparation be done
Job List must be posted and all workers informed of their duty

Inn open for business

G Channel

Evaluation of the previous day SENMEENES Inn by all students and teacher
Menu must be completed by managers and approved by SR
Shopping list and inventory must be completed by end of period
Napkins folded
General clean up of kitchen
Class does not meet
Groceries must be ready for preparation at beginning of class
Some pre-preparation of food should be done such as desserts
Menu must be printed
Tables set
All possible food preparation will be done
Job List must be posted and all workers informed of their duty

Inn is open for business

There will be days of instruction including videos, demonstrations, reading, discussions, tests,
evaluations, etc. as time allows and as needed.




