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PATHWAY:  
Travel Marketing & Lodging Management
COURSE:  

Hospitality and Tourism Management
UNIT 5: 

MKT-HTM-5 Food and Beverage
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Annotation: 
Students will learn ways to properly manage operations in the hospitality and tourism industries through group projects, discussions, and interaction with managers in the community. Students will practice management with profit and loss statements and understand the role of other forms that are used in operations. 
Grade(s):  

	X
	9th

	X
	10th

	X
	11th

	X
	12th


Time:  

10 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-HTM-5  Students will analyze the control systems used in food and beverage operations in the hospitality industry. 

a) 
Examine the components of an effective food and beverage operation (purchasing, receiving, storage, issuing, prep, and the serving of food and beverages). 


b)
Determine the importance of profit and loss statements in a food and beverage operation. 

c) 
Analyze revenue expenses, uncontrollable costs, and profit and loss statements to determine overall profitability in a food and beverage operation. 

d)
Explain the importance of cost control in the hotel/lodging industry. 
GPS Academic Standards:
MA1D1 

Students will determine the number of outcomes related to a given event. 

MM1D3 
Students will relate samples to a population. 

MM3D3 
Students will understand the differences between experimental and observational studies by 
posing questions and collecting, analyzing, and interpreting data.
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Enduring Understandings: 
Keeping accurate records in the hospitality industry with profit and loss statements, purchasing and receiving orders, and controlling costs are all vital to success in the business. 
Essential Questions: 
· How do the purchaser and receiver impact the success of a food and beverage operation?

· What is the importance of profit and loss statements in the food and beverage industry?

· What is the importance of cost control in the hotel/lodging industry?
Knowledge from this Unit:  
Students will be able to: 
· Describe the parts of a Profit & Loss Statement

· State the importance of a purchaser and receiver

· Report the importance of cost control in the hotel/lodging industry

· Identify different cost control forms used in the food and beverage industry
Skills from this Unit:  
Students will:
· Complete a Profit & Loss Statement
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Assessment Method Type: 
	
	Pre-test

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

	
	_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

	
	Peer-assessment  

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

__ Peer editing and/or critiquing

	X
	Dialogue and Discussion

	
	__ Student/teacher conferences
__ Partner and small group discussions

_X_ Whole group discussions
_X_ 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: Introduction to Food & Beverage

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

MKT-HTM-5 
Students will analyze the control systems used in food and beverage operations in the hospitality industry. 

a) 
Examine the components of an effective food and beverage operation (purchasing, receiving, storage, issuing, prep, and the serving of food and beverages). 

b) 
Determine the importance of profit and loss statements in a food and beverage operation. 

c) 
Analyze revenue expenses, uncontrollable costs, and profit and loss statements to determine overall profitability in a food and beverage operation. 

d) 
Explain the importance of cost control in the hotel/lodging industry. 
2.
Review Essential Questions. Post Essential Questions in the classroom. 
· How do the purchaser and receiver impact the success of a food and beverage operation?

· What is the importance of profit and loss statements in the food and beverage industry?
· What is the importance of cost control in the hotel/lodging industry?

3.
Identify and review the unit vocabulary. Terms may be posted on word wall.


	Bid
	Inventory
	LIFO

	Prep
	Receiving
	Specification

	FIFO
	Invoice
	Perpetual Inventory

	Purchase Order
	Requisition Form
	Storage

	Food & Beverage Business
	Issuing
	Physical Inventory

	Purchasing
	Requisitioning
	Supplier


4.
Generate a class discussion answering these questions: 
· Have you ever ordered something but when the item was delivered it was not right? What did you do? What could have been done to make sure you received the right item?
5. 
Give students the Food & Beverage Vocabulary Quiz and ask them to define the vocabulary terms. Use the Food & Beverage Vocabulary Quiz Answers to check for accuracy. 
6. 
Control Systems Activity

· Use the Control Systems Activity Guide to get students prepared for the rest of the lessons. 

•
Lesson 2: Hospitality in the Real World

1.
Review Essential Questions. Post Essential Questions in the classroom. 
· What is the importance of profit and loss statements in the food and beverage industry?

· What is the importance of cost control in the hotel/lodging industry?

2.  
Review Vocabulary

· Give students the Vocabulary Crossword Puzzle to complete using the vocabulary words from the word wall.

3.
Guest Speakers

· Invite your school’s cafeteria manager in to speak to the class and have him or her bring samples of forms that are used in the operation of the cafeteria and describe each of them.


· Invite someone from a local hotel to speak to the class about the importance of cost control in the hotel/lodging business.

· Students should be engaged in both speakers’ presentations. Have them take notes and ask questions.
•
Lesson 3: Profit and Loss Statements

1.
Review Essential Questions. Post Essential Questions in the classroom. 
· What is the importance of profit and loss statements in the food and beverage industry?

2. 
View the Profit & Loss Statement PowerPoint. 
3. 
Profit and Loss Activity

· Give students the Profit and Loss Statement Student Copy. Give students a fictitious business and the costs and numbers (out of order) found in the Profit and Loss Statement Key.  Have the students fill in their blank copy with the data you’ve given. Check for accuracy using the key. 
•
Lesson 4: Purchasers and Receivers 

1. 
Review Essential Questions. Post Essential Questions in the classroom. 
· How do the purchaser and receiver impact the success of a food and beverage operation?

2. 
Have students interview Purchasers and Receivers in the community. (If you would rather, you can invite a 
purchaser and a receiver in and have the students interview them all at once.) The Interview of a Food and 
Beverage Purchaser and Receiver Questions Handout has questions the students need to ask the 
interviewees. Students are encouraged to ask any additional questions that they may have.    

3.
After the interviewees leave, let students complete the Role Play Exercises, additional exercises can be 
created if you want more students to be involved. 
•
ATTACHMENTS FOR LESSON PLANS:
Food & Beverage Vocabulary Quiz 
Food & Beverage Vocabulary Quiz Answers 
Control Systems Activity Guide 

Vocabulary Crossword Puzzle
Profit & Loss Statement PowerPoint
Profit and Loss Statement Student Copy
Profit and Loss Statement Key
Interview of a Food and Beverage Purchaser and Receiver Questions Handout

Role Play Exercises
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Culminating Unit Performance Task Title: 
Control Systems Project
Culminating Unit Performance Task Description/Directions/Differentiated Instruction: 
Students will work with a local restaurant or grocery store to learn more about the purchasing of goods and present what they learned to the class. Instructions are found in the Control Systems Project Guide. 
Attachments for Culminating Performance Task: 
Control Systems Project Guide
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Web Resources:
None
Materials & Equipment: 
· Computer with internet access

· Projection equipment
21st Century Technology Used: 
	X
	Slide Show Software
	
	Graphing Software
	
	Audio File(s)

	
	Interactive Whiteboard
	X
	Calculator
	X
	Graphic Organizer

	
	Student Response System
	
	Desktop Publishing 
	
	Image File(s)

	
	Web Design Software
	
	Blog
	
	Video

	
	Animation Software
	
	Wiki
	
	Electronic Game or Puzzle Maker

	
	Email
	
	Website
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Marketing Sales and Service
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