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Career, Technical, & Agricultural Education







PATHWAY:  
Travel Marketing and Lodging Management
COURSE:  

Discovering Hospitality, Travel, & Tourism
UNIT 5: 

MKT-IT-5 Food and Beverage Industry
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Annotation: 
This unit will explore the food and beverage industry within the hospitality industry. Students will examine types of restaurants as well as the characteristics of the makeup.
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  
6 Hours
Author: 
Allison Bentley
Students with Disabilities:

For students with disabilities, the instructor should refer to the student’s IEP to be sure that the accommodations specified are being provided. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student’s IEP. Frequent consultation with a student’s special education instructor will be beneficial in providing appropriate differentiation.
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GPS Focus Standards: 
MKT-IT-5 
Students will examine food and beverage operations in the hospitality industry. 
a) 
Differentiate between the terms banquet, catering, specialized dining, cafeterias, hospitals, business cafeterias, and concessions. 

b) 
Discuss the career opportunities in the food and beverage industry and emphasize various management positions. 

c) 
Analyze the elements necessary for the successful operation of the food and beverage business operation. 

d) 
Identify and define the roles of the Front of the House employees including hostess, food server/bartender, bussers, and personnel. 

GPS Academic Standards:
ELA11W3 
The student uses research and technology to support writing. 

ELA12LSV2 
The student delivers focused, coherent, and polished presentation that convey a clear and distinct perspective, demonstrate solid reasoning, and combine traditional rhetorical strategies of narration, exposition, persuasion, and description.
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Enduring Understandings: 
· Hotel and lodging operations and their internal makeup will be examined and explored to better understand how the industry functions.
Essential Questions: 
· What career opportunities are available in the food and beverage industry?
· How does the market determine the profitability of a restaurant?

· How does the operations of a restaurant determine its profitability? 
Knowledge from this Unit:  
Students will be able to: 
· Compare and contrast different kinds of restaurants.
· Distinguish between the terms banquet, catering, specialized dining, cafeterias, hospitals, business cafeterias, and concessions.
· Compare and contrast front of house and back of house employees roles.

· Describe the elements necessary for managerial operations of food and beverage business.

Skills from this Unit:  
Students will be able to:
· Prepare menus for selected types of food and beverage businesses.
· Create a concept for a restaurant given the target market and demographic makeup.
[image: image4.jpg]% ASSESSMENTS




Assessment Method Type:
	
	Pre-test

	
	Objective assessment - multiple-choice, true- false, etc.

	X
	_X_ Quizzes/Tests

__ Unit test

	X
	Group project

	
	Individual project

	
	Self-assessment - May include practice quizzes, games, simulations, checklists, etc.

	
	__ Self-check rubrics   

__ Self-check during writing/planning process

__ Lab Book
__ Reflect on evaluations of work from teachers, business partners, and competition judges

__ Academic prompts

__ Practice quizzes/tests

	
	Subjective assessment/Informal observations

	
	__ Essay tests

__ Observe students working with partners

__ Observe students role playing

	X
	Peer-assessment  

	
	_X_ Peer editing & commentary of products/projects/presentations using rubrics

__ Peer editing and/or critiquing

	
	Dialogue and Discussion

	
	__ Student/teacher conferences
__ Partner and small group discussions

__ Whole group discussions
__ Interaction with/feedback from community members/speakers and business partners

	
	Constructed Responses

	
	__ Chart good reading/writing/listening/speaking habits

__ Application of skills to real-life situations/scenarios

	
	Post-test
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•
LESSON 1: TYPES OF FOOD & BEVERAGE 

1.
Identify the standards. Standards should be posted in the classroom.

GPS Focus Standards: 
MKT-IT-5 
Students will examine food and beverage operations in the hospitality industry. 
a) Differentiate between the terms banquet, catering, specialized dining, cafeterias, hospitals, business cafeterias, and concessions. 

b) Discuss the career opportunities in the food and beverage industry and emphasize various management positions. 

c) Analyze the elements necessary for the successful operation of the food and beverage business operation. 

d) Identify and define the roles of the Front of the House employees including hostess, food server/bartender, bussers, and personnel. 

GPS Academic Standards:
ELA11W3 
The student uses research and technology to support writing. 

ELA12LSV2 
The student delivers focused, coherent, and polished presentation that convey a clear and distinct perspective, demonstrate solid reasoning, and combine traditional rhetorical strategies of narration, exposition, persuasion, and description.
2.
Review Essential Questions. Post Essential Questions in the classroom. 
· What career opportunities are available in the food and beverage industry?

· How do the market and the operations of the restaurant determine its profitability?  
3.
Identify and review the unit vocabulary. Terms may be posted on word wall.

	Back of the house
	Banquet
	Business cafeterias

	Cafeterias
	Catering
	Chain

	Commercial site
	Concessions
	Cost of Goods Sold

	Food-Cost Percentage
	Franchise
	Front of the house

	Full-service restaurant
	Hospitals
	On-site facility

	PAR
	Quick service restaurant
	Return on Investment

	Specialized dining
	


4.
Opening: Favorite Restaurant Worksheet
· Compare and contrast different kinds of restaurants that students identify as their favorite.

5. 
PowerPoint: The Restaurant Business
6.  
Front and Back of House Organizational Chart Worksheet: Have students complete the organizational chart by identifying the positions of the front and back of house positions and an explanation of each. (Instructor can list positions and have students place them correctly on their chart)

7.     Worksheet: Cost of Goods Sold Worksheet
8.    The Food & Beverage Business Quiz
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Culminating Unit Performance Task Title: 
My Restaurant Project
Collect menus from local restaurants for students to use as examples—Get menus from different types of restaurants with different food offerings and pricing.
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
See restaurant project assignment sheet
Attachments for Culminating Performance Task: 
My Restaurant Project
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Materials & Equipment: 
· Computers for Research 
21st Century Technology Used: 
	X
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	
	Calculator
	
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	x
	Website
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Marketing Sales and Service
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