Restaurant Covers

NAME OF ACTIVITY
UNIT:

Exploring the 16 Occupational Clusters

TASK:

Define the 16 career cluster classification system.
ACTIVITY TYPE:
SCANS

APPROXIMATE TIME:
One class period

MATERIALS:
Placemats, napkins, glasses, cups, saucers, dinner plates, and flatware 
PROCEDURE:

1. The first job for many students is in some type of food service.  This activity will help students understand how to prepare a “cover” for a sit-down service restaurant.

2. Demonstrate how to set a cover, or space required for the diner.  

3. An illustration is below.  The placemat, of course, is placed on the table first.  The napkin is placed beneath the fork; the glass is placed at the upper tip of the knife; and the cup and saucer is placed to the side of the knife and spoon.
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4. The important thing to remember is that the cover should be placed for the convenience of the diner.

5. Allow students to practice setting a four-cover table.  Time the students to see how quickly and accurately they can complete the activity.  Don’t use your good china!  Once students master the basics, increase the number of table appointments.

ENRICHMENT:
Obtain some menus and guest checks and have students practice their skills at taking orders.
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