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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 2
Chapter 2
Menu Management

	Learning Objectives:
2.1
Explain the importance of the menu to a foodservice operation.

2.2
Describe à la carte, table d’hôte, California, limited, du jour, and cycle menus.

2.3
Organize the information on a menu.

2.4
Explain principles of menu layout and design.

2.5
Explain the purposes of a menu sales mix analysis.

2.6
Define profitability and target margin.

2.7
Classify menu items according to their popularity.

2.8
Compare the food cost percentage methods and the contribution margin method for menu pricing.

	Learning Objectives Map to FACS:
8.4
Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs (pp. 26–41)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 37–41)

	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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