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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 1
Chapter 20
Principles of Great Service

	Learning Objectives:
20.1
Explain the importance of customer service to the restaurant and foodservice industry.

20.2
List the reasons for making a good first impression, and give examples of how to make one.

20.3
Describe special needs that some customers might have.

20.4
List ways to obtain feedback from guests and determine their satisfaction.

20.5
Explain how customer complaints should be resolved.

	Learning Objectives Map to FACS:
8.1
Analyze career paths within the food production and food services industries (pp. 422–426, 429–430, 431, 432, 433)

8.2
Demonstrate food safety and sanitation procedures (pp. 424, 426)

8.4
Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs (pp. 427, 429)

8.7
Demonstrate the concept of internal and external customer service (pp. 422–433)

	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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