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Career and Technical Education Sample Lesson Plan Format

Title:  Restaurant
Career Course:  Culinary Arts III
CTE Competency Skill:  
4.0 Demonstrate implementation of food production and service management functions.

(Standard reference:  4.5 Plan menu items based on standardized recipes to meet customer needs and requests.)


Academic Course:  English II
(integrated subjects if more than one)
Academic Skill:  
1.1a - Combine sentences using a comma and coordinating conjunction or correct a run-on sentence within a writing sample
1.1d - choose the sentence that relates the writer's purpose (e.g., to persuade or to inform) in a selected passage
1.1e - evaluate the relevance of each supporting sentence by deleting an irrelevant sentence in a passage
1.1f - select the most appropriate title for a passage
1.1h - select the correct word for the sense of the sentence (your and you're, where, and were, it's and its, their, they're, and there, to and too)(CVS)
1.1i - choose the correct word for the sense of the sentence (stationary and stationery, complement and compliment, principle and principal, accept and except, capitol and capital, affect and effect)(CVS)
1.2b - recognize correct subject/verb agreement with confusing intervening prepositional phrases within a writing sample
1.2d - select correct pronoun/antecedent agreement within a writing sample
1.2j - distinguish the strongest or weakest point of an argument within a passage


(standard reference:       )

Gateway Standard: 1.0 Writing
Instructional Goal(s): 
The student will, after introduction to restaurant project, produce a writen evaluation of factors influencing restaurant planning.
Performance Indicator(s): 
1. The students will create fictional restaurant.

Anticipatory set: What are your favorite resturants, why?
Activities: 
(10 min) 

  1. Teacher introduction of restaurant project

(20 min)

  2. Complete number 1 on the restaurant project info sheet.

(15 min)

  3. After looking a various menus, brain storm what type of restaurant and food you would have.

(10 min)

  4. Write a rough dragt of your selected restaurant style.

(35 min) 

  5. List foods in the following categories: entrees, soups/salids, appetizers, side items, drinks, and deserts

Suggested Modification(s): 
1. sample menus

2. peer tutoring

Assessment:  
1. Numbers 1, and 5 on project check list

Teacher preparation: Review restuant styles



Materials and Supplies needed: 

1. sample menu

2. text books

3. paper, pencil

Lesson Evaluation:  Teacher journal
Other: Restaurant project 

1. Using factors listed in chapter 12, pages 279-280, decuce akk if tgese factors about you restaurant.  Also, on page 109 in your book, read the lab experience and complete

2. Name your restaurant and decide the type of food to be served.

3. Gove a physical description of how your restaurant will be laid out.

4. Draw a straight line drawing of how your restaurant in pahragraph form.

5. Make a rough draft of your ideas for foods to be servered.

     20 entrees

     20 items

     7 beverages

     8 desserts

6. Use chapter 12-2 to check your foods list for the menu planning principles.

7.  Finalize a list of foods to be served.

8.  Rough draft a front an back to your menu.

9.  Format your menu

10. Research prices for menu.

11.  Writ e descriptions of 10 items

12. Produce completed menu, correctly formatted, with prices and descriptions along with supporting papers.

Each component will be graded as a daily grade and as a 5 point part of the finished project for a total of 55 points.  The remaining 45 points will be given on the following items: 5 points for creativity, 5 points for neatness, 5 points for descriptions of diches, 5 points for prices, 5 points for work habits.  The remaining 20 points will be given on number of entrees, overall look of the finished menu, and compatibility fo the foods.
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