 ProStart Year Two Chapter Six

Objectives:

Define different types of menus.

Organize the information on a menu.

Write and lay out a menu.

Analyze how menu items are selling.

Distinguish and discuss basic marketing concepts and trends.

Outline the components of a marketing plan.

Describe how markets are commonly segmented.

State predictions for market demand by forecasting.

Create and write a restaurant promotion.

Define public relations.

Activities outline:

1.  Have students list about 10 of their favorite foods.  Identify the cooking method for each item and what they think is the best thing about the food.

2.  Discuss sections one and two; what is a menu, types etc. Use the type of menu worksheet and have students take notes.  Use the power point side 1-13.

3.  Hand out the syllabus and explain the assignments, give them time to work on it.

4.  Do the marketing relay; have them use their books.

5.  Discuss sections 3, 4 and 5, use slides 14-24.

6.  Time to work on additional assignments.

Optional:

Depending on your program.  Develop a menu as a class, make a marketing plan and carry it out.  Serve the menu in the restaurant for a period of time.  Analyze the menu and decide the classification for each item.

Do a lab where the students make something that can be individualized, (hamburgers, sundaes, chicken dish, pasta), have them write menu based on their item and develop an advertisement campaign.
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Grading

	Name



	
	Assignment
	What your graded on
	Points Possible
	Score

	1
	Menu Types
	
	
	

	2
	Marketing Relay
	
	
	

	3
	Chpt 6 terms and questions
	
	
	

	4
	Menu Evaluation
	
	
	

	5
	Menu Descriptions
	
	
	

	6
	Menu Analysis
	
	
	

	7
	Advertisements
	
	
	

	8
	Menu
	Spelling

Conventions

Design

Content
	
	

	9
	Flyer
	Graphics

Conventions

Layout

Content
	
	


