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Course Syllabus
Course Title: RESTAURANT AND FOOD SERVICES
Number of Credits: 2 Credits (30hours)
Objectives
Four Concepts That Will Change How You See the Built World
	LEARN CONCEPT 1: Great service begins with people, not food.
Customers may come in for a meal, but they return because of how they were treated. A perfectly cooked dish cannot make up for poor service, while a positive interaction can elevate even a simple meal. The most successful professionals in this industry understand that they are not just serving food—they are creating experiences.
LEARN CONCEPT 2: Small details determine big outcomes.
In a restaurant, success is built on consistency—clean tables, accurate orders, proper timing, and attention to presentation. One missed detail can affect an entire customer experience. The strongest professionals develop habits of precision and care, knowing that excellence is not one big action, but hundreds of small ones done right.
LEARN CONCEPT 3: Pressure reveals professionalism.
Busy shifts, long lines, and unexpected problems are part of daily life in food service. What separates a beginner from a professional is not the absence of stress, but the ability to stay calm, focused, and respectful under pressure. True professionalism shows up most clearly when things do not go as planned.
LEARN CONCEPT 4: Every role matters in a successful operation.
A restaurant only runs well when every team member—from dishwasher to manager—does their part effectively. No role is “small” when it contributes to the overall experience. Understanding how each position connects builds respect, teamwork, and a stronger, more efficient workplace.




Course Overview
The 3 Foundations of Restaurant and Food Services, A Letter to Students

The 3 Foundations of Restaurant and Food Services
Every successful restaurant operation is built on three essential foundations. Understanding these will help you see how restaurants function effectively:
· Service Excellence – Creating positive experiences for every customer
· Operational Efficiency – Managing time, tasks, and teamwork in a fast-paced environment
· Professional Standards – Maintaining cleanliness, responsibility, and strong work ethic

The Industry at a Glance
Explore the wide range of roles and opportunities within restaurant and food services:
· Front-of-House (Servers, Hosts, Cashiers)
· Back-of-House (Chefs, Cooks, Kitchen Assistants)
· Management and Leadership Roles
· Customer Service and Support Positions
· Career growth opportunities within hospitality and beyond


Course Outline
Welcome, The 3 Foundations of Restaurant and Food Services, A Letter to Students
Chapter 1, Discovering the World of Restaurant and Food Services
Chapter 2, Understanding Job Roles and Daily Responsibilities
Chapter 3, Skills, Habits, and Professional Standards for Success
Chapter 4, Education, Training, and Career Preparation
Chapter 5, Career Growth, Inspiration, and Real-World Opportunity
Chapter 6, Building a Professional Future in Restaurant and Food Services

Description of Activities
· Read through the lesson content and review examples
· Watch supporting videos where applicable
· Take short quizzes to check understanding
· Complete writing assignments reflecting on personal interests and career goals
· Participate in discussion forums with written responses

Your Food Services Final Project

Grading Rubric
(-5, -10, -15, -20, -25, -30 – Give less than 20 full points if partial grade is needed)
	Criteria
	Description
	Points

	Problem Definition
	Identifies a specific role within restaurant/food services with clear explanation of responsibilities and real-world relevance
	20

	Engineering Application
	Demonstrates understanding of key concepts (service, teamwork, professionalism, operations) with at least 4 accurate examples
	30

	Solution Quality
	Career plan is specific, realistic, and well thought out (includes steps like training, skills, or experience)
	25

	Engineering Future
	Thoughtful and specific reflection on personal interests, strengths, and future goals
	15

	Writing Quality
	Clear, organized, professional, compelling, meets length requirement
	10

	TOTAL
	
	100




PowerPoint Presentation
To make the presentation more interesting, it should feel like a real classroom or online course presentation, not just plain slides with basic text. It should be visual, clear, and engaging, while still looking professional.
Presentation Title
Exploring the Restaurant and Food Services Career Pathway
Goal of the Presentation
The presentation should explain the restaurant and food services field in a way that is easy to understand and interesting to present. It should show what the industry includes, what jobs exist, what skills are needed, how students can prepare, and why this profession can lead to real growth and success.
Suggested Slide Structure
Slide 1 – Title Slide
Exploring The Restaurant And Food Services Career Pathway
Add:
· student name
· class name
· date
· a professional food service image or career-themed visual
Slide 2 – What Is Restaurant And Food Services?
Explain the meaning of the field.
Include:
· restaurants
· cafés
· hotels
· catering
· food trucks
· school and hospital food service
Add a short line such as:
This industry combines food, service, teamwork, and hospitality.
Slide 3 – Why This Industry Matters
Show why this field is important in everyday life.
Include:
· people rely on food service daily
· it creates jobs and opportunities
· it supports communities and events
· it provides service as well as food
Make this slide more interesting by adding a short real-life example.
Slide 4 – Major Job Roles In The Field
Include key roles such as:
· restaurant manager
· chef
· cook
· kitchen assistant
· server
· host
· cashier
· delivery support
A good idea is to present these in two groups:
· Back Of House
· Front Of House
That will make the slide look more organized and professional.
Slide 5 – Skills And Workplace Habits For Success
Focus on:
· communication
· teamwork
· time management
· professionalism
· customer service
· hygiene
· handling pressure
To make it more interesting, use a heading like:
What Makes Someone Successful In This Field?
Slide 6 – Education And Training Options
Include:
· helpful high school subjects
· certificates
· diplomas
· hospitality and culinary programs
· online learning
· internships and part-time work
A nice way to present this is as a simple pathway:
School → Training → Experience → Growth
Slide 7 – Career Growth Opportunities
Show that the field has real future potential.
Examples:
· kitchen helper to cook to chef
· host to server to shift leader to manager
· restaurant work to hotel service
· catering and event work
· entrepreneurship and owning a food business
This slide should clearly show that this is not just a short-term job.
Slide 8 – Resume And Employer Expectations
Explain:
· what employers usually want
· what beginners should include in a resume
· why attitude and professionalism matter
Add a short list like:
· punctuality
· willingness to learn
· teamwork
· communication
· responsibility
Slide 9 – Why This Career Path Is Valuable For Students
This slide should be more personal and motivational.
It can include points like:
· builds confidence
· teaches life and job skills
· offers different career directions
· creates long-term opportunities
· helps students grow professionally
Slide 10 – Conclusion
End with a strong final message such as:
Restaurant and food services is more than a job. It is a career pathway built on skill, service, growth, and opportunity.
Tips To Make the Presentation More Interesting
· Use short points instead of heavy paragraphs
· Add relevant visuals, icons, or diagrams
· Keep the design clean and professional
· Use one strong idea per slide
· Show both practical value and future opportunity
· Make the tone encouraging, not dry
· Use simple words that are easy to present aloud

Resources
· “Restaurant and Food Services: A Practical and Inspiring Guide for Teachers and High School Students”; Education4Equity Team
· ChatGPT.org; Claude: https://chat.ai-pro.org/; https://chat.ai-pro.org/
· “California’s Master Plan for Career Education” (https://careereducation.gov.ca.gov/)

Instructor: Daniel Hage (Email: Daniel.ed4equity@gmail.com)
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