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Content Standards           Applied Learning Standards

	ACF 9: dining room service                                                       

	purpose: To perform dining room service functions using a variety of types of service. To demonstrate an understanding of quality customer service.
1. Demonstrate the general rules of table settings and service.

2. Describe the rules and responsibilities of personnel al dining service.

3. Describe the various types of service delivery, such as quick service, cafeteria, buffet and table service.

4. Discuss various procedures for processing guest checks.

5. Discuss sales techniques for service personnel including menu knowledge and suggestive selling.

6. Explain inter-relationships and work flow between dining room and kitchen operations.

7. Develop an awareness of special customer needs including dietary needs and food allergies.

8. Demonstrate an understanding of guest service and customer relations, including handling of difficult situations and accommodations for the disabled.



	
	A3 a The student gathers information to assist in completing project work; that is, the student:

• identifies potential sources of information to assist in completing the project;

• uses appropriate techniques to collect the information, e.g., considers sampling issues in conducting a survey;

• interprets and analyzes the information;

• evaluates the information in terms of complete​ness, relevance, and validity;

• shows evidence of research in the completed project.




Learner Expectations           Grade Span Expectations

	Academic

1.  Reading

Read widely, attentively and on grade level for a variety of purposes, including academic, vocational, and leisure.

 

2.  Writing

Write for a variety of purposes and audiences, creating suitable ways to communicate ideas.


	(R-10-7.3) - Organizing information to show understanding or relationships among facts, ideas, and events.

(W-10-2.1) - Selecting and summarizing key ideas to set context, appropriate to audience.


Complete the Following:
	Book: Culinary Essentials
1. Instruction
Chapter 3 Customer Service Pg. 66-87
     Pg. 86 Check Your Knowledge 

Chapter 4 The Dining Experience Pg. 90-107

     Pg. 108 Check Your Knowledge 

2. Research (Task)
      Review the procedures for research based inquiry (RBI)

3. Assessment

    Test Chapter 3 and 4

    Practical Assessment


Student Directions:
	:
          a.) 5 pages of information minimum
          b.) Read and Hi-Lite key facts

          c.) Complete a citation 

          d.) Summary and value of your research

          d.) Find a piece of research that will establish quality standards for restaurant

               servers.



Prompt

	You are a restaurant manager hiring a waiter or waitress, what qualities would you look for and why?


Name:

Type of Source: 

Research Topic: 
	Author
	

	Title
	

	Location or URL
	

	Citation
	

	Summarize
	

	Value
	


Evaluation Rubric

	Category

	Exceeds

Standard

	Meets

Standard

	Below

Standard

	Reference

Standards 


	* Research

	Annotates completely source including   citing, summarizing, and indicating the value of each source.  

Provides extensive and relevant evidence to support the topic
A primary source.

	Mostly completes the annotation of each source including citing, summarizing, and indicating the value of each source. 
 
Provides some evidence to support the topic.

A secondary source.
	Attempts to annotate the research but does not fully cite, summarize, or indicate the value of each source.

Shows little or no evidence to support the topic.


Not a research based source.
	· W-12-7.2

· W-12-6.5

· E1c

· E2c
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