
Mrs. Gloria Walsh, Hospitality and Recreation Instructor

Mr. Michael Cicirale, DECA Instructor



 Discover what areas of the curriculum 
overlap between your classes

 Discuss how that overlap can work for 
the classes involved

 Decide which teacher will be in charge of 
the specific aspects of the curriculum 
flow

 Design proposal



Meet with school administration and 
department chair regarding the idea.

Together, present the proposal 

Have copies of proposal for each 
administrator 



Objective: Create, design, organize and run a cafeteria 
for one day for the staff at Hillcrest High School.

Team Leaders:
Gloria Walsh: FACS Dept. / Hospitality instructor
Michael Cicirale: Business Dept. / DECA instructor

Course Objectives : 
 Dining room organization and design
 Front of the House management
 Back of the House management
 Kitchen organization and design



 Menu organization and design

 Promotion methods

 Media distribution

 Research Marketing 

 Kitchen organization and design

 Dining room organization and design

 Front of the House management

 Back of the House management



 Sequence:
 Meet and Greet between groups

◦ Discuss concepts
◦ Brainstorm ideas
◦ Organize groups and assignments

 Market research 
◦ Determine menu choices
◦ Determine theme
◦ Investigate and determine costs



 Restaurant Design
◦ Front of the House flow
◦ Colors/ décor

 Kitchen Design
◦ Back of the house flow
◦ Prep stations

 Front of the House
◦ Wait service
◦ Order taking
◦ Bussing
◦ Table setting



 Management Teams
◦ Front of house manager
 Front of house host
 Wait staff
 Bussing staff
 Pre-order:  staff
 get pre-orders
 determine delivery time
 determine delivery staff

◦ Restaurant chef
 Sous chefs
 Prep cooks



 Requirements to Run:

 In-school field trip time for students to prep food

 On day of café: movement out of the foods room of classes 
currently scheduled 

 On day of café: movement out of 133 of classes scheduled in 
there

 Access to 133 from 7:00 a.m. – 3:00 p.m. on day of café

 Monies for food

 Access to computers

 Access to printers



 Work on dates to get the groups together

 Discuss idea with the students
 Explain how the responsibilities will be divided
 Have a sign up sheet for the students to fill out for student 

exchange between courses. 

Think of theme for the café. It could be based on:
 Food type
 Time of year
 Special celebration





 Students brainstorm on food ideas
◦Must take into consideration:
Time
Ability
 Storage
Cost



 Surveys of food options are sent out to staff

◦ Deadline for survey is listed

◦ Announcement of reminder to return survey 
is done

◦ Collect the surveys

◦ Tally result

◦ Share results with the Hospitality class





 D.E.C.A. students develop exit questions 

 List of questions is compiled, typed and run off

 Survey is given to each guest as they finish their meal

 Surveys are tallied

 Results are shared between the classes

 Notations for improvement are made and implemented for 
the following year



 Based on theme, the group decides:
◦ Colors

◦ Accents

◦ Center pieces

◦ Tablecloths

◦ Background Music

◦ Lighting

◦ Serving style



 Students are taught menu design

 Contest  to create the best menu is held 
between the classes

 Once the final menu is created:

◦ It is printed off

◦ Given to staff

◦ Deadlines are established for return

 Servers are trained







 Mock ups of the food are made

 Decisions are made about:
◦ taste, 

◦ color, 

◦ portion, 

◦ plating

 Students determine cost of each food product to 
determine cost and total profit

 Specific students are in charge of specific food items





 Decide where the café will be held

 Speak to the teachers/staff members who may be in 
that room on a daily basis

 Discuss placement concerns for the day of the café

 Work with administration to move classes if 
necessary 

 Remind teachers prior to the café that their classes 
are in a different room

 Provide room assignments for the day



 Decide on room set-up

 Purchase table clothes, center piece material, 
flatware, napkins, decorations, carry – out 
containers

 The day prior to the café:
◦ Students work together in organizing and 

decorating the room





 Students are taught correct methods of:

◦ Greeting

◦ Seating

◦ Order taking

◦ Beverage service

◦ Food service

◦ “To Go” service

Students are assigned specific areas to wait on







 Carry out service is developed

 Record keeping method is devised

 Two students are placed in charge of carry out 
management

 Students are assigned rooms/areas to bring 
the food





 Responses are totaled

 DECA Instructor:

◦ Excel sheet of who, when, what

 Includes dining-in and carry out orders

 Sheet is given to: Hospitality and to host/hostess

 Hospitality Instructor

 Uses information for purchasing and timing 
organization





 2-3 days prior to café:

◦ Prep all food

◦ Organize food stuffs

Day of the Café:
ALL cooks must be at school by 7 a.m.

Have bagels, juice and milk to get the day going

By 8:15 begin assembling food by group

First seating is at the first lunch hour







 Clean up

GO HOME


