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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 1
Welcome to the Industry

	Learning Objectives:
1.1
Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

1.2
Categorize the types of businesses that make up the hospitality, lodging, and tourism industries, and identify their foodservice opportunities.

1.3
Outline the growth of the hospitality industry throughout the history of the United States.

	Learning Objectives Map to FACS:
8.1
Analyze career paths within the food production and food services industries (pp. 8–13, 16–20, 21, 22)

	State Standard Requirements:
(to be completed by teacher)


	Understandings and Goals: 
(to be completed by teacher)


	Essential Questions:
(questions to frame the learning objectives and encourage thought on their application outside of the classroom, to be completed by teacher)


	Student Objectives:
(to be completed by teacher)
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