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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 6
Introduction to Food Safety

	Learning Objectives:
6.1
Define what a foodborne-illness outbreak is, and list the costs associated with one.

6.2
Recognize risks associated with high-risk populations.

6.3
Identify factors that affect the growth of pathogens (FAT TOM).

6.4
Identify characteristics of TCS food and list examples.

6.5
Identify ways food becomes unsafe.

6.6
Identify the most common allergens and methods for preventing allergic reactions.

6.7
Recognize the need for food defense systems.

6.8
Identify government agencies that regulate the restaurant and foodservice industry.

	Learning Objectives Map to FACS:
8.1
Analyze career paths within the food production and food services industries (pp. 117)

8.2
Demonstrate food safety and sanitation procedures (pp. 104–110, 111–114, 115, 116–117, 118–119)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 102–119)

	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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