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Career and Technical Education Sample Lesson Plan Format

Title:  Restaurant project 
Career Course:  Culinary Arts III
CTE Competency Skill:  4.0 - Students will 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:  Algebra
(integrated subjects if more than one)
Academic Skill:  1.2f - sSlect ratios and proportions to represent real-world problems (e.g., scale drawings, sampling, etc.).
(standard reference:       )

Gateway Standard: 1.0 - Number and Operations
Instructional Goal(s): The student will complete a scale drawing.
Performance Indicator(s): The student will complete a scale drawing component of restaurant project.
Anticipatory set: Remind students of what they are going to do - produce a scale drawing of a restaurant.
Activities: 
( 20 min)

  1. Measure and record all equipment, kitchen space, dinning space, bathroom space, and bathroom fixtures.

(20 min)

  2. Using heath department standards as reference, complete a rough draft (not to scale) of kitchen, equipment, service, and bathroom areas.

(30 min)

  3. Construct paper scale models (1/4 in equals 1 foot) of equipment to use later for placement in finished scaled drawing.

(2-3 days)

  4. Using graph paper, design restaurant preparation, and service areas to the scale of 1/4 in equals 1 foot

Suggested Modification(s):      
1. Teacher will partially set up equipment in drawing.

2. Teacher assisted drawing.

Assessment:  
1. Participation

2. Rough draft

3. finished drawing

Teacher preparation: Review restaurant health regulations
Materials and Supplies needed: 

1. graph paper

2. rulers

3. tape

4. tape measures

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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