	OSPI Model Framework Restaurant Management

	CIP Code:  520905
	Total Framework Hours up to: 90 - 180

	Course:  Restaurant Management
	Exploratory      


	Career Cluster: Hospitality and Tourism   Cluster Pathway:  Restaurant and Food/Beverage Services             Date Last  Modified:  7/27/2010

	Resources and Standards used in Framework Development:

National Standards for Family and Consumer Sciences
National Standards for Business Education

FCCLA Event Guidelines
FBLA Event Guidelines

DECA Event Guidelines

(These skills may be demonstrated in an onsite or off site Cooperative work site experience.)

	Unit 1 CAREERS

	Performance Assessments

	Students will create a career portfolio 
Create a document, presentation, or poster comparing a national chain and a local establishment

Students will interview, or participate in a presentation from the Washington Restraunt Association or American Culinary Federation

	STANDARDS AND COMPETENCIES

	Standard: 1                                                                                                                                 Total Learning Hours for Standard: 10 - 15
Analyze career paths within the food production and services industry          

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-1.1
	Explain the roles, duties, and functions of individuals engaged in food production and services careers

	C-1.2
	Analyze opportunities for employment and entrepreneurial endeavors

	C-1.3
	Summarize education and training requirements and opportunities for career paths in food production and services.

	C-1.4
	Analyze the effects of food production and services occupations on local, state, national, and global economies

	C-1.5
	Create an employment portfolio for use with applying for internships and work-based learning opportunities

	C-1.6
	Analyze the role of professional organizations in food production and services

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	2.3.4
	Synthesize information from a variety of sources.

	3.3  
	Read for career applications.

	Communications

	1.2.1
	Evaluates effectiveness of and creates a personal response to visual and auditory information.

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	Social Studies – Civics

	
	

	Writing

	EALR 2
	The student writes in a variety of forms for different audiences and purposes.

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	Health and Fitness

	
	

	Art

	
	

	Science Standards

	
	

	Mathematics Standards

	
	

	SKILLS

	Leadership: 
1.1 Analyze, refine and apply decision-making skills through classroom, family, community, business, and industry experiences.
1.5
Demonstrate self-advocacy skills by achieving planned, individual goals.

	FBLA:

Competitive Event:  Electronic Career Portfolio, Job Interview

	FCCLA:
Career Investigation Project

	Employability:  
1.1 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.
1.2 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings. This means that the student can acquire and evaluate data, organize and
maintain files, interpret and communicate, and use computers to process information.          

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):
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	Relevance to Work: Creation of work documents 


	Unit 2: SAFETY AND SANITATION

	Performance Assessments

	Earn Food Handlers Permit
Demonstrate safe food handling and preparation in classroom, following all state and local regulations

Students will create a PowerPoint that demonstrates understanding a variety of cleaning and sanitization systems

Student will read, recognize and analyze information contained on OSHA sheets

In teams, students will develop a plan for recycling and composting garbage

	STANDARDS AND COMPETENCIES

	Standard: 2                                                                                                                                 Total Learning Hours for Standard:  15-20
Demonstrate food safety and sanitation procedures                                             

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-2.1
	Identify characteristics of major food borne pathogens, their role in causing illness, foods involved in outbreaks, and methods of prevention.

	C-2.2
	Employ food service management safety/sanitation program procedures, including CPR and first aid.

	C-2.3
	Use knowledge of systems for documenting, investigating, reporting, and preventing food borne illness.

	C-2.4
	Use the Hazard Analysis Critical Control Point (HACCP) and crisis management principles and procedures during food handling processes to minimize the risks of food borne illness.

	C-2.5
	Practice good personal hygiene/health procedures, including dental health and weight management, and report symptoms of illness.

	C-2.6
	Demonstrate proper purchasing, receiving, storage, and handling of both raw and prepared foods.

	C-2.7
	Demonstrate safe food handling and preparation techniques that prevent cross contamination from potentially hazardous foods, between raw and ready-to-eat foods, and between animal and fish sources and other food products.

	C-2.8
	Analyze current types of cleaning materials and sanitizers for proper uses and safety hazards.

	C-2.9
	Use Occupational Safety and Health Administration’s (OSHA) Right to Know Law and Materials Safety Data Sheets (MSDS) and explain their requirements in safe handling and storage of hazardous materials.

	C-2.10
	Demonstrate safe and environmentally responsible waste disposal and recycling methods.

	C-2.11
	Demonstrate ability to maintain necessary records to document time and temperature control, HACCP, employee health, maintenance of equipment, and other elements of food preparation, storage, and presentation.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	3.3  
	Read for career applications.

	Communications

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	Social Studies – Civics

	
	

	Writing

	
	

	Health and Fitness

	2.4.2

	Evaluates emergency situations, ways to prevent injuries, and demonstrates skills to respond appropriately and safely.

	3.1.3
	Evaluates environmental risks associated with certain occupational, residential, and recreational choices.

	Art

	
	

	Science Standards

	1.2
	Understand how components, structures, organizations and interconnections describe systems

	1.2.1
	Analyze how systems, including the inputs, outputs, transfers, transformation and feedback of a system and its subsystem
Describe the function of a systems parts or subsystems. (safe handling and storage of hazardous materials)
Explain the interconnections between a system’s parts or subsystems ( temperature control, HACCP)

	2.1 
	Develop abilities to do scientific inquiry.

	2.1.2
	Understand how to plan and conduct systemic and complex scientific investigations (food preparation and storage)

	2.1.4
	Analyze how physical, conceptual and mathematical models represent and are used to investigate objects, events, system and processes
Create a model to investigate, predict and explain the behavior of systems (cross contamination from potentially hazardous foods)
Describe HACCP system.

	2.2.4  
	Analyze scientific investigations for validity of method and reliability of results
Describe how the methods of an investigation ensure reliable results (safe handling and storage of hazardous materials, recycling, employee health etc.)  Explain an appropriate type of investigation to ensure reliability (storage charts, receiving charts etc.)
Understand how scientific knowledge evolves.

	2.2.5
	Explain how existing ideas were synthesized from a long, rich history of scientific explanations and how technological advancements changed scientific theories (food borne illness, potentially hazardous foods, HACCP)

	3.1
	Designing Solutions- Apply knowledge and skills of science and technology to design solutions to human problems or meet challenges.

	3.1.1
	Analyze local, regional, national or global problems or challenges in which scientific design can be or has been used to design a solution.
Explain how to scientifically gather information to develop a solution (safe food handling practices, transfer of food products from other areas including global).

	Mathematics Standards

	
	

	SKILLS

	Leadership:
1.1   Analyze, refine and apply decision-making skills through classroom, family community, business, and industry experiences.
1.3   Demonstrate oral, interpersonal, written, and electronic communication and presentation skills and understand how to apply those skills.

	FCCLA:

Making Good Decisions 

Understanding Portion
Identify Nutrient Sources

	Employability: 
The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.

1.1 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):
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	Relevance to Work: Required document for work


	Unit 3: EQUIPMENT

	Performance Assessments

	Students will demonstrate competency in identifying, and safe use of all types of food service equipment through testing
Students will select equipment for a type of restaurant and present their selections in a business presentation including budget, purpose of equipment, and safety training needed.

	STANDARDS AND COMPETENCIES

	Standard:                                                                                                                                      Total Learning Hours for Standard:  15-30
Demonstrate industry standards in selecting, using, and maintaining food production and food service equipment.

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-3.1
	Analyze equipment purchases based on long-term business needs, specific regulations, and codes related to foods.

	C-3.2
	Identify a variety of types of equipment for food processing, cooking, holding, storing, and serving, including hand tools and small ware.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	
	

	Communications

	1.2.1
	Evaluates effectiveness of and creates a personal response to visual and auditory information.

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	Social Studies – Civics

	
	

	Writing

	EALR 
	The student writes in a variety of forms for different audiences and purposes.

	2.3.3
	Knows and applies writing conventions appropriate for the grade level.

	Health and Fitness

	2.4.2
	Evaluates emergency situations, ways to prevent injuries, and demonstrates skills to respond appropriately and safely.

	
	

	Art

	
	

	Science Standards

	
	

	Mathematics Standards

	
	

	SKILLS

	Leadership: 
1.1   Analyze, refine and apply decision-making skills through classroom, family community, business, and industry experiences.
1.3   Be involved in activities that require applying theory problem-solving and using critical thinking skills while understanding the outcomes of related decisions.
2.1   Communicate, participate and advocate effectively in pairs, small groups, teams, and large groups in order to reach common goals.

	FBLA:
Competitive Event:  Business Calculations

	Employability: 

1.1 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff

1.2   The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

1.4   The student will demonstrate an ability to work with a variety of technologies, identify or solve problems with equipment, including computer and other technologies. This means that the student can select equipment and tools, apply technology to specific tasks, and maintain and troubleshoot equipment.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):
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	Relevance to Work: Meeting a state requirement 


	Unit 4 Menu Planning

	Performance Assessments

	Students will design several menu types including descriptions and prices based on current food costs.  Menus will reflect local regulations.
In groups, students will analyze menus for marketing strategies used, and compare approaches by Restraunt type (e.g. quick serve, full serve, high end)

	STANDARDS AND COMPETENCIES

	Standard: 4                                                                                                                                 Total Learning Hours for Standard:  20-30
Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs.

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-4.1
	Use computer based menu systems to develop and modify menus.

	C-4.2
	Apply menu-planning principles to develop and modify menus.

	C-4.3
	Analyze food, equipment, and supplies needed for menus.

	C-4.4
	Develop a variety of menu layouts, themes, and design styles.

	C-4.5
	Prepare requisitions for food, equipment, and supplies to meet production requirements.

	C-4.6
	Record performance of menu items to analyze sales and determine menu revisions.

	C-4.7
	Apply principles of Measurement, Portion Control, Conversions, Food Cost Analysis and Control, Menu Terminology, and Menu Pricing to menu planning.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	2.3.4
	Synthesize information from a variety of sources.

	3.3  
	Read for career applications.

	Communications

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	Social Studies – Civics

	
	

	Writing

	EALR 2
	The student writes in a variety of forms for different audiences and purposes.

	3.2
	Uses appropriate style. 

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	4.1
	Analyzes and evaluates others’ and own writing.

	Health and Fitness

	
	

	Art

	1.1
	Understands and applies arts concepts and vocabulary.

	4.5
	Understands how arts knowledge and skills are used in the world of work, including careers in the arts

	Science Standards

	
	

	Mathematics Standards

	A1.2.D, M1.6.B 
	Determine whether approximations or exact values of real numbers are appropriate, depending on the context, and justify the selection.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	A1.3.C, M1.2.C
	Evaluate f(x) at a (i.e., f(a)) and solve for x in the equation f(x) = b.

	A1.6.B, M1.5.C  
	Make valid inferences and draw conclusions based on data.

	A1.8.A, M1.8.A  
	Analyze a problem situation and represent it mathematically.

	A1.8.B, M1.8. B
	Select and apply strategies to solve problems. 

	A1.8.C, M1.8.C
	Evaluate a solution for reasonableness, verify its accuracy, and interpret the solution in the context of the original problem.

	SKILLS

	Leadership: 

1.1 Analyze, refine and apply decision-making skills through classroom, family community, business, and industry experiences.

1.2 Demonstrate oral, interpersonal, written, and electronic communication and presentation skills and understand how to apply those skills.

	FBLA:
Competitive Event:  Business Plan, Entrepreneurship

	FCCLA:
Entrepreneur Business Project; Handouts 

	Employability: 

1.2 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.

1.3 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

1.4
The student will demonstrate an ability to work with a variety of technologies, identify or solve problems with equipment, including computer and other technologies.  This means that the student can select equipment and tools, apply technology to specific tasks, and maintain and troubleshoot equipment.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):
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	Relevance to Work: Apply writing, creativity and technology skills in the work place.


	Unit 5: EMPLOYEE RELATIONS

	Performance Assessments

	Students will create and present an employee handbook, or a training module
Students will complete a CTSO project related to food service management (see Leadership below for suggestions)

	STANDARDS AND COMPETENCIES

	Standard 5:                                                                                                                                    Total Learning Hours for Standard 20-30
Demonstrate implementation of food service management and leadership functions

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-5.1
	Apply principles of purchasing, receiving, issuing, and storing in food service operations.

	C-5.2
	Practice inventory procedures including first in/first out concept, date marking, and specific record keeping.

	C-5.3
	Apply accounting procedures in planning and forecasting profit and loss.

	C-5.4
	Examine the areas of risk management and legal liability within the food service industry.

	C-5.5
	Apply human resource policies including rules, regulations, laws, hiring, compensation, overtime, discrimination, and harassment.

	C-5.6
	 Apply the procedures involved in staff planning, recruiting, interviewing, selecting, scheduling, performance reviewing, and terminating of employees.

	C-5.7
	Conduct staff orientation, training, consistent reinforcement of training standards, and education, and on the job training/retraining.

	C-5.8
	Implement marketing plan for food service operations.

	C-5.9
	Design internal/external crisis management and disaster plans and response procedures.

	C-5.10
	Apply principles of inventory management, labor cost and control techniques, production planning and control, and facilities management to front and back of the house operations.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	2.3.4
	Synthesize information from a variety of sources.

	3.3
	Read for career applications.

	Communications

	1.2.1
	Evaluates effectiveness of and creates a personal response to visual and auditory information.

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	4.1.1
	Analyzes and evaluates strengths and weaknesses of one’s own communication using own or established criteria.

	4.1.2
	Analyzes and evaluates strengths and weaknesses of others’ formal and informal communication using own or established criteria

	Social Studies – Civics

	
	

	Writing

	EALR 2
	The student writes in a variety of forms for different audiences and purposes.

	3.2
	Uses appropriate style. 

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	4.1
	Analyzes and evaluates others’ and own writing.

	Health and Fitness

	2.4.1
	Understands types of abuse and risky situations and how to respond appropriately and safely

	3.1.2
	Analyzes how environmental factors impact health.

	3.1.3
	Evaluates environmental risks associated with certain occupational, residential, and recreational choices.

	3.3.1

	Analyzes conflict situations.

	Art

	
	

	Science Standards

	
	

	Mathematics Standards

	A1.2.D, M1.6.B 
	Determine whether approximations or exact values of real numbers are appropriate, depending on the context, and justify the selection.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	A1.3.C, M1.2.C
	Evaluate f(x) at a (i.e., f(a)) and solve for x in the equation f(x) = b.

	A1.6.B, M1.5.C  
	Make valid inferences and draw conclusions based on data.

	A1.8.A, M1.8.A  
	Analyze a problem situation and represent it mathematically.

	A1.8.B, M1.8. B
	Select and apply strategies to solve problems.

	A1.8.C, M1.8.C
	Evaluate a solution for reasonableness, verify its accuracy, and interpret the solution in the context of the original problem.

	SKILLS

	Leadership: 

2.3 Analyze the complex responsibilities of the leader and follower and demonstrate the ability to both lead and follow.

2.7 Demonstrate the ability to train others to understand the established rules and expectations, rationale, and consequences to follow those rules and expectations.

	DECA:

Competitive Event:  Accounting Applications, Food Marketing, Marketing Management, Quick Serve Restaurant Management, Restaurant & Food Service Management

	FBLA:

Competitive Event:  Accounting I, Accounting II, Business Procedures, Introduction to Business 

	FCCLA:

Character for Leaders 
Conflict Management for Leaders 
Peer Education for Leaders 
Problem Solving for Leaders 

Relationships for Leaders 
Team Building for Leaders
Communication Unlocks 
Creative Critics 

Keep the Peace 
Leading Questions 

Learn the Lingo 
Problem Solving Worksheet 

Self Test
Set Sail for Success 

	Employability: 

1.1 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.

1.2 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

1.4
The student will demonstrate an ability to work with a variety of technologies, identify or solve problems with equipment, including computer and other technologies.  This means that the student can select equipment and tools, apply technology to specific tasks, and maintain and troubleshoot equipment.

1.5
The student will use interpersonal skills to communicate, participate, and advocate effectively in pairs, small groups, teams, and large groups in order to reach common goals.  This means that the student can effectively work on teams, teach others, serve customers, lead, negotiate, and work effectively with people from culturally diverse backgrounds.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):
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	Relevance to Work: Practice planning and presenting in a professional manner


	Unit 6: CUSTOMER SERVICE

	Performance Assessments

	Through role play students will demonstrate how to handle various customer challenges

	STANDARDS AND COMPETENCIES

	Standard 6:  










          Total Learning Hours for Standard: 10-15
Demonstrate the concept of internal and external customer service   

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-6.1
	Analyze the role of quality service as a strategic component of exceptional performance.

	C-6.6
	Demonstrate quality services that meet industry standards in the food service industry.

	C-6.3
	Analyze the relationship between employees and customer satisfaction.

	C-6.4
	Apply strategies for addressing and resolving complaints.

	C-6.5
	Demonstrate sensitivity to diversity and individuals with special needs.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	2.3.4
	Synthesize information from a variety of sources.

	3.3  
	Read for career applications.

	Communications

	1.2.1
	Evaluates effectiveness of and creates a personal response to visual and auditory information.

	2.1
	Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	4.1.1
	Analyzes and evaluates strengths and weaknesses of one’s own communication using own or established criteria.

	4.1.2
	Analyzes and evaluates strengths and weaknesses of others’ formal and informal communication using own or established criteria

	Social Studies – Civics

	
	

	Writing

	EALR 2
	The student writes in a variety of forms for different audiences and purposes.

	3.2
	Uses appropriate style. 

	3.3
	Knows and applies writing conventions appropriate for the grade level.

	4.1
	Analyzes and evaluates others’ and own writing.

	Health and Fitness

	2.4.6
	Understands legal implications of drug, alcohol, and tobacco use.

	Art

	
	

	Science Standards

	
	

	Mathematics Standards

	
	

	SKILLS

	Leadership: 

2.2 Demonstrate the knowledge of conflict resolution and challenge management.

	FBLA:

Competitive Event:  Client Service

Competitive Event:  Hospitality Services Management

	FCCLA:

Hospitality Habits 

	Employability: 

1.1 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.

1.2 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

1.3 The student will demonstrate an understanding of complex inter-relationships.  This means that the student understands social, organizational, and technological systems; they can monitor and correct performance; and the can design or improve systems.

1.4
The student will demonstrate an ability to work with a variety of technologies, identify or solve problems with equipment, including computer and other technologies.  This means that the student can select equipment and tools, apply technology to specific tasks, and maintain and troubleshoot equipment.

1.5
The student will use interpersonal skills to communicate, participate, and advocate effectively in pairs, small groups, teams, and large groups in order to reach common goals.  This means that the student can effectively work on teams, teach others, serve customers, lead, negotiate, and work effectively with people from culturally diverse backgrounds.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):

	 FORMCHECKBOX 
 Observe

 FORMCHECKBOX 
 Patterns

 FORMCHECKBOX 
 Sequence

 FORMCHECKBOX 
 Classify

 FORMCHECKBOX 
 Compare/Contrast

 FORMCHECKBOX 
 Predict
	 FORMCHECKBOX 
 Cause/Effect

 FORMCHECKBOX 
 Fact/Opinion

 FORMCHECKBOX 
 Main Idea

 FORMCHECKBOX 
 Summary

 FORMCHECKBOX 
 Point of View

 FORMCHECKBOX 
 Analysis
	 FORMCHECKBOX 
 Finding Evidence

 FORMCHECKBOX 
 Evaluation

 FORMCHECKBOX 
 Detect Bias

 FORMCHECKBOX 
 Inference

 FORMCHECKBOX 
 Conclusion

 FORMCHECKBOX 
 Metacognition
	 FORMCHECKBOX 
 Reasoning

 FORMCHECKBOX 
 Problem Solving

 FORMCHECKBOX 
 Goal Setting

 FORMCHECKBOX 
 Fluency

 FORMCHECKBOX 
 Elaboration

 FORMCHECKBOX 
 Flexibility
	 FORMCHECKBOX 
 Originality 

 FORMCHECKBOX 
 Risking

 FORMCHECKBOX 
 Inquisitiveness

 FORMCHECKBOX 
 Attending

 FORMCHECKBOX 
 Persistence

 FORMCHECKBOX 
 Precision

	Relevance to Work: Applying problem solving and positive communication skills in the workplace.


	Unit 7 CULMINATING PROJECT ( part of 180 hour course only)

	Performance Assessments

	Students will apply all of the competencies listed above to design a restaurant including a business plan, & design board using elements from prior performance assessments and CTSO or Pro-Start competition criteria.

	STANDARDS AND COMPETENCIES

	Standard: 7                                                                                                                                Total Learning Hours for Standard:  0-40
Integrated Project

	C=Core   A=Advanced                                 

	Competency
	Competency Description

	C-7.1
	Demonstrate implementation of food safety and sanitation procedures                                             

	C-7.2
	Demonstrate the concept of internal and external customer service  

	C-7.3
	Demonstrate implementation of food service management and leadership functions

	C-7.4
	Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs.

	C-7.5
	Demonstrate industry standards in selecting, using, and maintaining food production and food service equipment.

	EALRs,  GLEs, Math and Science Standards (Taught & Assessed in Standards) 

(Samples included below of GLEs, EALRS,  Math and Science Standards must be modified for district frameworks)

	Reading

	2.3.4
	Synthesize information from a variety of sources.

	3.3  
	Read for career applications.

	Communications

	1.2.1

2.1
	Evaluates effectiveness of and creates a personal response to visual and auditory information.

Uses language to interact effectively and responsibly in a multicultural context.

	2.2
	Uses interpersonal skills and strategies in a multicultural context to work collaboratively, solve problems, and perform tasks.

	2.3.2
	Creates personal intercultural communication norms to guide one’s self in a diverse social system.

	EALR 3
	The student uses communication skills and strategies to effectively present ideas and one’s self in a variety of situations.

	4.1.1
	Analyzes and evaluates strengths and weaknesses of one’s own communication using own or established criteria.

	4.1.2
	Analyzes and evaluates strengths and weaknesses of others’ formal and informal communication using own or established criteria

	Social Studies – Civics

	
	

	Writing

	
	

	Health and Fitness

	2.4.6
	Understands legal implications of drug, alcohol, and tobacco use.

	Art

	1.1
	Understands and applies arts concepts and vocabulary

	4.5
	Understands how arts knowledge and skills are used in the world of work, including careers in the arts

	Science Standards

	
	

	Mathematics Standards

	A1.2.D, M1.6.B 
	Determine whether approximations or exact values of real numbers are appropriate, depending on the context, and justify the selection.

	A1.2.F, M3.6.C
	Add, subtract, multiply, and divide polynomials.

	A1.3.C, M1.2.C
	Evaluate f(x) at a (i.e., f (a)) and solve for x in the equation f(x) = b.

	A1.6.B, M1.5.C  
	Make valid inferences and draw conclusions based on data.

	A1.8.A, M1.8.A  
	Analyze a problem situation and represent it mathematically.

	A1.8.C, M1.8.C
	Evaluate a solution for reasonableness, verify its accuracy, and interpret the solution in the context of the original problem.

	SKILLS

	Leadership: 

2.2 Demonstrate the knowledge of conflict resolution and challenge management.

	DECA: Business operations research

	FBLA:
Competitive Event:  Client Service
Competitive Event:  Hospitality Services Management

	FCCLA:

Entrepreneurship Project

Hospitality Habits 
Pro-Start Management Competition

	Employability: 

1.4 The student will demonstrate the ability to identify, organize, plan, and allocate resources.  This means that the student is able to demonstrate allocating time, money, materials, space, and staff.

1.5 The student will demonstrate the ability to acquire and use information in a family, community, business and industry settings.  This means that the student can acquire and evaluate data, organize and maintain files, interpret and communicate, and use computers to process information.

1.6 The student will demonstrate an understanding of complex inter-relationships.  This means that the student understands social, organizational, and technological systems; they can monitor and correct performance; and the can design or improve systems.

1.4
The student will demonstrate an ability to work with a variety of technologies, identify or solve problems with equipment, including computer and other technologies.  This means that the student can select equipment and tools, apply technology to specific tasks, and maintain and troubleshoot equipment.

1.5
The student will use interpersonal skills to communicate, participate, and advocate effectively in pairs, small groups, teams, and large groups in order to reach common goals.  This means that the student can effectively work on teams, teach others, serve customers, lead, negotiate, and work effectively with people from culturally diverse backgrounds.

	Analytical, Logical & Creative Thinking (check those that students will demonstrate in this lesson):

	 FORMCHECKBOX 
 Observe

 FORMCHECKBOX 
 Patterns

 FORMCHECKBOX 
 Sequence

 FORMCHECKBOX 
 Classify

 FORMCHECKBOX 
 Compare/Contrast

 FORMCHECKBOX 
 Predict
	 FORMCHECKBOX 
 Cause/Effect

 FORMCHECKBOX 
 Fact/Opinion

 FORMCHECKBOX 
 Main Idea

 FORMCHECKBOX 
 Summary

 FORMCHECKBOX 
 Point of View

 FORMCHECKBOX 
 Analysis
	 FORMCHECKBOX 
 Finding Evidence

 FORMCHECKBOX 
 Evaluation

 FORMCHECKBOX 
 Detect Bias

 FORMCHECKBOX 
 Inference

 FORMCHECKBOX 
 Conclusion

 FORMCHECKBOX 
 Metacognition
	 FORMCHECKBOX 
 Reasoning

 FORMCHECKBOX 
 Problem Solving

 FORMCHECKBOX 
 Goal Setting

 FORMCHECKBOX 
 Fluency

 FORMCHECKBOX 
 Elaboration

 FORMCHECKBOX 
 Flexibility
	 FORMCHECKBOX 
 Originality 

 FORMCHECKBOX 
 Risking

 FORMCHECKBOX 
 Inquisitiveness

 FORMCHECKBOX 
 Attending

 FORMCHECKBOX 
 Persistence

 FORMCHECKBOX 
 Precision

	Relevance to Work: Implementing research, planning and creativity skills to generate ideas in the workplace.
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