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Foundations of Restaurant Management and Culinary Arts, Second Edition
Lesson Plan
	Level 2
Chapter 9
Food Costing

	Learning Objectives:
9.1
Define and calculate food cost and food cost percentage.

9.2
Develop a recipe cost card for a standardized recipe.

9.3
Calculate a recipe’s yield and the number of portions it will produce.

9.4
Use a conversion factor to calculate a new yield for an existing recipe.

9.5
Explain the importance of portion control to food cost.

9.6
Explain the food cost percentage method for menu pricing.

9.7
List and describe purchasing, receiving, and storage procedures that help to preserve quality and control costs.

9.8
List ways to evaluate a finished product for quality.

9.9
Explain the importance of inventory value as it relates to cost control.

	Learning Objectives Map to FACS:
8.2
Demonstrate food safety and sanitation procedures (pp. 228–230, 234)

8.4
Demonstrate menu planning principles and techniques based on standardized recipes to meet customer needs (pp. 218–237)

8.6
Demonstrate implementation of food service management and leadership functions (pp. 218–237)

	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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