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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 7
Hygiene and Cleanliness

	Learning Objectives:
7.1
List personal behaviors that can contaminate food.

7.2
List the steps to proper handwashing, and identify when hands should be washed.

7.3
Identify proper personal hygiene practices and appropriate work attire.

7.4
Identify ways to handle ready-to-eat food safely.

7.5
Identify when food handlers should be prevented from working around food or from working in the operation.

7.6
Explain how to maintain a clean and sanitary operation.

7.7
Outline procedures for cleaning and sanitizing tools and equipment.

7.8
Identify factors that affect the effectiveness of sanitizers.

7.9
List the elements of a master cleaning schedule.

7.10
Outline procedures for managing pests.

	Learning Objectives Map to FACS:
8.2
Demonstrate food safety and sanitation procedures (pp. 122–135, 136, 137, 138–139)

8.5
Demonstrate professional food preparation methods and techniques for all menu categories to produce a variety of food products that meet customer needs (pp. 126, 130–131, 132)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 122, 133–135, 137, 138–139)

	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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