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	Restaurant Management

	Subject(s) 


Food Service

	
Rigor/Relevance

Framework



	Grade Level 12

	

	Instructional
Focus
	Students will work in small groups to plan and develop a restaurant that they will run during a class period. They will use math skills to determine the feasibility of the restaurant and plan its menu, English skills for a PowerPoint presentation to the class explaining their restaurant concept, and social studies skills to assess land use policies and the factors that influence what is produced and distributed in a competitive market.

	Student
Learning


	Mathematics
· Students will calculate costs involved in a restaurant business.

· Students will develop a projected budget.

· Students will project numbers of customers and food supplies needed.
· Students will determine and calculate square footage space for tables/chairs.

· Students will use procedures for data collection and organization.

· Students will develop charts and graphs to display data collected.
English
· Students will write a planning proposal.

· Students will develop a PowerPoint presentation.
Social Studies
· Students will assess local land use policies.

· Students will analyze supply-demand, prices, incentives, and profitability.




	Performance
Task
Performance
Task
(con’t.)

	Overview
· Students will map out all current restaurants in the village by category.

· Students will develop a plan for a restaurant that would succeed in the local area and identify reasons why it would be successful. They will share findings with a group of current restaurant owners.

· Students will plan, develop, and carry out a school restaurant that makes a profit and provides quality service.
Description
Part I: Restaurant Costs
1. Students will chart the costs of producing a sandwich for a restaurant including, but not limited to, employee costs, rent, energy costs, insurance, taxes, training, and advertising. This will include using math skills for the following:
· Determining prices

· Determining budget

· Employee payroll

· Projection of customers

· Projection of food purchased

· Amount of dining space and number of tables

· Timing and management

2. Students will chart the costs of producing a sandwich and the market price, using the laws of supply and demand and considering the local competition.
Part II: In-School Restaurant
1. Students will develop a menu and advertisement for an in-school restaurant.
2. Students will determine the menu and groceries they need to order.
3. Students will participate in running the in-school restaurant and evaluate the experience (see attached student handouts).
Part III: Dream Restaurant

1. Students will read a variety of sources to determine the restaurant franchise they would most like to own and why. They will justify the sources they use in making their final decision.
2. Students will design their dream restaurant and present their restaurant plans to the class and the teacher. Students will defend their plan, reevaluate issues, and revise the plan if necessary.
3. Students will map out all current restaurants in the village by category.
4. Students will develop a plan for a restaurant that would succeed in the local area and identify six reasons why it would be successful.
5. Students will share their findings with a group of current restaurant owners.
6. Students will determine the perfect location in the local area for the restaurant based on the following:
· Number of cars passing a specific location per hour

· Number of family units within a one mile radius

· Amount of competition in area

· Number of competitive restaurants within a five-mile radius
7. Students will determine whether the site selected for the restaurant meets local zoning ordinances and other local laws.
8. Students will present their decision to the class and teacher using graphs and charts. The demonstration may include PowerPoint. Students will defend their decision using the data they collected. 

	Essential
Skills
	· Apply in writing the rules and conventions of grammar, usage, punctuation, paragraphing, and spelling. (e1)

· Gather information from a variety of sources, including electronic sources, and summarize, analyze, and evaluate its use for a report. (e3)

· Prepare and deliver individual speeches by gathering information, rehearsing, making eye contact, speaking loudly enough, delivering information in a well-organized fashion, and appealing to the needs of the target audience. (e10)

· Use a variety of media to gather information and to transmit information to specific audiences. (e43)

· Ask questions of others that encourage them to participate, elaborate, and contribute to understanding topics under discussion. (e48)

· Understand and use graphics such as graphs, charts, visual aids, white space, bold print, and headers and other graphics to enhance meaning. (56)

· Perform operations with signed (positive and negative) numbers, including decimals, ratios, percents, and fractions. (m1)

· Understand the best procedures for statistical data collection, organization, and display including making estimates and predictions and drawing inferences. (m5)



	Scoring Guide
See attachment.


	Attachments/

Resources 
	· Employee Evaluation of Restaurant and Managers.
· Restaurant Project: Student Instructions


Submitted by: Sandy Swanson, Menomonee Falls
Scoring Guide
	

	Score each of the following characteristics on a scale of 4 to 0 where
4 = surpasses expectations, 3 = high-quality performance

2 = satisfactory performance, 1 = minimum quality performance,
0 = does not meet expectations
	

	
	Characteristic
	Criteria
	Score
	

	
	Content and ideas
	States the topic in a clear and compelling way.
	
	

	
	
	Supports main ideas with supporting details.
	
	

	
	
	Establishes a clear introduction, body, and conclusion.
	
	

	
	
	
	
	

	
	Arguments and evidence
	Uses evidence gathered from the data collected.
	
	

	
	
	Explains and clarifies details as they apply to the topic.
	
	

	
	
	
	
	

	
	
	
	
	

	
	Organization and clarity
	Organizes evidence logically and clearly.
	
	

	
	
	Tailors the content of the speech for the specific audience.
	
	

	
	
	Natural, clear flow of ideas.
	
	

	
	Presentation
	Interacts with audience through eye contact, movement, and voice.
	
	

	
	
	Uses graph, charts, and/or PowerPoint to display data. 
	
	

	
	
	Responds to questions from the audience.
	
	

	
	
	 TOTAL POINTS
	
	


Employee Evaluation of Restaurant and Managers

1. The three best things about the restaurant were the following:

_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
2. Three things I would change for next time are the following:

_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
3. I deserve ________ out of 100 points for the following reasons:
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________4. List each manager and give them the points you believe they deserve out of 100. Write three sentences telling what they did or did not do to deserve that grade. Remember average is 75.
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
_____________________________________________________________________________________
Restaurant Project: Student Instructions

1. You will plan and develop a restaurant that will run during your class period on one day.
2. You will work in a team of two to four students. 
3. You may select your own group.
4. After selecting your group, you must decide on the major product you will sell. There can be no duplicates in a class period. Production and selling time is limited, so keep it simple. The teacher will approve ideas on a first-come basis.
5. You must select a name and theme for your restaurant and have it approved.
6. You must develop a computer-generated menu, guest checks, and guest feedback form.
7. You must develop your marketing plan that includes a flyer for staff mailboxes, hall signs, and an announcement. You will receive extra credit if you do a video commercial.
8. You must have a written supply and grocery order with names of stores where items can be found.
9. You are the management. You must assign all your remaining classmates a job in your restaurant.
10. You must draw a diagram showing all work and service stations.
11. Two days before your assigned restaurant date, you will be given $50 to purchase the supplies you need. Before you leave the room on the day of your restaurant, you must return the $50.
12. Dates will be drawn after all groups have completed the first four steps.
13. You will complete employee evaluation forms on each member of the class after the restaurant, and they will evaluate your restaurant.
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