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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 8
The Safe Flow of Food

	Learning Objectives:
8.1
Identify ways to prevent cross-contamination.

8.2
Identify ways to prevent time-temperature abuse.

8.3
List the steps for calibrating a bimetallic stemmed thermometer using the ice-point method.

8.4
Identify characteristics of an approved food source.

8.5
Identify criteria for accepting or rejecting food during receiving.

8.6
Outline procedures for storing food.

8.7
Outline procedures for preparing and cooking various TCS food.

8.8
Outline procedures for holding, cooling, and reheating TCS food.

8.9
Identify ways to handle food ready for service.

8.10
Outline procedures for preparing and serving food for off-site service.

8.11
Explain what a food safety management system is and why it’s important.

	Learning Objectives Map to FACS:
8.2
Demonstrate food safety and sanitation procedures (pp. 142–154, 155, 156, 157)

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. 143–145, 149–153, 155, 156, 157)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 146–149, 155, 156, 157)

	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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