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TEXT: "The Professional Host"; Foodservice Editors; CBI - McMillan
of Canada

REFERENCE
TEXT: "Management of Service for the Restaurant Manager" t by

Raymond J. Goodmant JR't W.C. Brown

"Showmanship in the Dining Room"; by B. Ader; Bobbs-Merril

OBJECTIVE:

Provide the student with the skills required for organizing and servicing
of specialty items to promote increased sales in food service operations.

METHOD:

Through lecturest demonstrationst and practical application in the Gallery
operationt the student will be familiar with the use of themest buffets~
gueridons and flambes as a means to increase sales.

EVALUATION:

Student will be graded as follows:

1) Attendance at theory and demo classes.

2) Gallery participationt as it relates to skills, salesmanship,
ability to work as a team member and direct involvement in
special events. (Banquets and Therric nights)

3) Maintenance of the high standards required in dress code,
appearance and personal hygiene in a first-class hospitality
environment.
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Failure to comply with any 3 of the evaluation aspects over a
period of time will result in the suspension of the students'
privileges until corrective measures are taken or guaranteed.
failure will result in an R grade in this subject.

t\o10-week

lab
Continuous

Attendance:

Participation:
Work Performance:

25%
25%
50%

Pass: 60%

AVAILABILITY:

P 1 e a'se c h e c kin s t r u c tor's t imet a b lea n d s h 0 u 1 d you nee d he 1 pin

assignments. projects or class work. please call me.

ROOM E 268 EXT. 332


