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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 9
Risk Management

	Learning Objectives:
9.1
State who is legally responsible for providing a safe environment and ensuring safe practices.

9.2
Define the role of Occupational Safety and Health Administration regulations.

9.3
State the Hazard Communication Standard requirements for employers.

9.4
List the requirements for storing hazardous chemicals in an operation.

9.5
Explain the importance of general safety audits and safety training.

9.6
List the steps in an accident investigation.

9.7
Explain the purpose of an emergency plan.

9.8
Define the terms harassment-free environment and mutually respectful workplace.

9.9
List guidelines for handling harassment claims.

	Learning Objectives Map to FACS:
8.1
Analyze career paths within the food production and food services industries (pp. 161, 168–170, 171, 172, 173)

8.2
Demonstrate food safety and sanitation procedures (pp. 160–168, 171, 172, 173)

8.3
Demonstrate industry standards in selecting, using, and maintaining food production and food service equipment (pp. 160–168, 170, 171, 172, 173)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 160–173)

8.7
Demonstrate the concept of internal and external customer service (pp. 170, 171, 172, 173)

	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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