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 Blue Plate Specialization:
Interdependence within the Restaurant Industry
FOCUS:  (Appetizer)

Overview:
In this activity, students learn about the specialized workers within the restaurant industry by using yarn to create a visual connection between all workers.  Any industry utilizes a chain of workers who are dependent upon each other to do their jobs.  A break within the chain can cause problems in the production process.  Each of these workers has specialized skills and knowledge needed to do their jobs effectively.  Workers are usually paid higher salaries or wages for additional training, experience, or education.


Concepts:
worker, specialization, division of labor, interdependence

Integrate:
communication arts, social studies, brainstorming

PREPARE:
(Salad Course)

Materials:
yarn




lid from plastic disposable container




one worker card per student (provided with activity)




restaurateur scenario:  The Old Pier Joint (one copy)


Construct:

1.
Roll yarn into a large ball.  It needs to be large enough to reach



across your room several times.


2.
Cut the center out of a disposable plastic lid, leaving a circle



with the center removed.


3.
Make one copy of the restaurateur scenario.  Ask a selected



student to read the scenario before the activity.


4.
Copy the worker cards and cut into individual segments.  They



are numbered.  Each student needs one.  If the class is small, give



some students two cards.  Laminate cards for durability, if desired.


5.
Locate a space where students can stand in a circle arms length apart.

TEACH:  (Entree)

Introduction:  Explain to students that today they will learn about the variety of workers needed in the restaurant industry.  Ask students to indicate if they know restaurant workers.  Select a few students to tell about the type of work this person provides for restaurants.  Some students may have limited experience of their own.  The purpose of this activity is to get students to think about workers in the restaurant industry, their specific jobs, and the skills needed for each job.


1)
Have students brainstorm a list of specialized workers within the restaurant industry.  Do not allow judgmental comments during the brainstorming process.  List all types of workers suggested by students.  As the teacher, you should also model the process by contributing ideas.  Encourage students to be as specific as possible and help them to label the worker if they can describe the job but do not have a title.  A few suggestions are listed to trigger your thinking and that of your students if needed:  manager, accountant, chef, bus person, host or hostess, dishwasher, waiter or waitress.  If a lull in the brainstorming occurs, allow additional time for the flow of ideas to resume.


2)
Explain to students that today they are going to learn about a large variety of jobs needed by the restaurant industry.  Remind students that the industry includes many types of foodservice providers (vending machines, fast food, fine dining, institutional dining such as hospitals or schools, catering, carry-out and others) and therefore, many additional types of jobs.  Restaurateurs depend on many people other than their employees.


3)
Give each student a job description card.  Have students read the card and think about the job described on the card.  Have students form a circle with a selected student standing in the center of the circle (this student represents the restaurateur).  A different selected student is assigned to read The Old Pier Joint scenario.


4)
Instruct the reader to read the story, pausing at each indicated place.  The pause will provide the opportunity for a student to give his/her job title and a description of the good or service provided to the restaurateur.  Students should speak in the first person, as if they are the "carpenter," for example.


5)
Toss the ball of yarn to the student after he/she describes the goods or services provided to the restaurateur.  The student holds onto the yarn and tosses the ball back to the restaurateur who takes it through the plastic ring before tossing it to another student.  During the activity, each student will catch the yarn. This activity will form a web with the restaurateur in the center.


Optional:
Another option for this activity is to have students generate their own ideas for goods and services needed by the restaurateur.  This works well with older students and requires the students to think about the needs of the restaurant industry.


Optional:  If students completed the Let's Do Lunch lesson, have them identify the restaurant type described in The Old Pier Joint scenario.  (Mid-Scale)


6)
After each student has a turn, have them look at the web that symbolizes the connections of workers within the industry.  Each worker has specialized knowledge and skills, and is dependent on the others.  If one worker does not complete a task, it affects the others.


7)
Upon web completion, state the following scenarios one at a time.  Have the students impacted by that scenario kneel.  This will show the effects of interdependence.

· Truck drivers go on strike.  The fresh produce is not delivered to the



restaurant.

· The oven quits working.  The electrician can not repair it for three days.

· The chef decided to move to another state.  She quit unexpectedly.

· A waiter is an hour late to work.

· A government ban is placed on the importation of avocados due to a rare insect transported on the fruit.  Guacamole and avocado soup are 
two of your best selling items.

· The bank did not approve your request for a loan to improve your kitchen and    
  increase your dining area.

· The prep cook did not complete his tasks the night before.  The chef is ready to cook breakfast but does not have the prepared ingredients.


8)
Ask the students to reflect on this activity.  They should realize that when people are dependent upon each other and someone does not do what is expected, the productive process is hampered.  Others have to do things they are not expected or trained to do.  The quality of the product may suffer.  In today's economy, workers specialize and are therefore, interdependent.  They divide the labor to produce a given product.  In less developed economies or in some home production, one person may produce a complete product.  It is believed that in most cases, specialization and division of labor increase productivity.  When workers specialize, they become more skilled and faster.  This enables them to produce more of a product with better quality.  Increased productivity means that a greater quantity or a better quality can be produced given the same inputs.


9)
Have students think of production processes that are not interdependent.  An artist produces a painting but is usually dependent on others for paints and canvases.  A chef cooking at home may prepare the entire meal but is usually dependent upon the grocer to provide the ingredients needed.  The best example of interdependence is the early settlers who raised their own food, sewed their own clothes, processed their own yarns and flours, made their own candles, etc.  They were mostly dependent upon themselves.  There was some interdependence within the family.  For centuries, tribes from many different cultures have had specialized workers.  For example, Native American women often gathered and prepared the food while the men hunted.  The Aztec citizens specialized in hunting, farming, and weaving.  Medieval artisans specialized in working with different media such as metal, wood, cloth, leather, or clay.  They used craft guilds based on an apprentice system to support and train their specialists.


10)
An assembly line is a method of production in which several workers work side-by-side on specific pieces of the production process.  The assembly line has enabled less skilled workers to be utilized in the production process.  An example familiar to your students is the school cafeteria.  The school cooks often specialize.  One cook will prepare the main course while one works on salads and another on breads.  They form an assembly line to serve the meal.  They stand side-by-side and dish up the food for each tray.  All of them working together can fill the trays more quickly than each of them working individually.  Specialization and division of labor makes the workers more productive.


Closure:
Have students think of some products that they prefer to purchase that are not produced using an assembly line process.  Have students think of specialists they utilize.


Specialists

Products (not manufactured by an assembly line)


hair stylist

art


piano teacher

hand-crafted jewelry


doctor


home-made pie


coach


hand-crafted purse


Assessment:  Have students list three types of workers needed in the restaurant industry.  Write job descriptions for each position, noting necessary tasks and skills.  Have students comment on their desire to work within the industry on these specific jobs.

CONNECT:  (Dessert)

Restaurateur Questions:


1.
What specialists do you hire, and what skills do they need?


2.
Do you use an assembly line for production?

Language Arts:  Search your neighborhood for a current or former restaurant employee.  Interview this person to discover the position title, types of skills needed for the position, and things learned from that employment opportunity.  Create a bulletin board featuring these community human resources.  Have students create a poster which includes a portrait or photo along with the data collected for each employee.  Display these posters on a bulletin board entitled "Won't You Meet My Neighbor?"

Economics/Cultural Studies:  England is known for the production of bone china.  Why is it called "bone" china?  What materials are used in the production?  Describe the production process.  How much bone china does England export each year?  What historical factor caused England to begin producing china?  Design a plate-shaped book describing the process.

Economics/Science:  Research the milk production process.  What government regulations protect the consumer?  What technology has helped to make milk production and distribution safer and faster?  What types of cows are used for dairy farming?  Draw a mural, or prepare a skit showing the production process, technology used, and government regulations.

Economics/Geography/Science:  What production processes are necessary to bring that cup of coffee to your table?

a)
Locate the coffee-growing countries on a map.  What type of plants produce coffee beans?  How does climate affect flavor?  How is coffee harvested, dried, transported, roasted, and marketed?  Use a world map to indicate coffee-growing regions.  Make a border for the map illustrating and describing the production process.

b)
Locate the coffee-growing countries on a map.  Create Mystery Cards for these countries by giving clues such as their latitude and longitude, physical features, or cultural characteristics (such as the importance of coffee in their society).

c)
Analyze the types of coffee grown in various zones, including land elevation.  By country, graph the types or amounts of coffee produced.

Economics/World Cultures:
  Have students research cultures of the world, noting specialization of different groups of peoples.

Business:  Have groups of students complete business plans for The Old Pier Joint.  Present plans to a banker (real or fictitious).  The banker will determine which plans would be funded.  See The Entrepreneurial Spirit lesson for the business plan.

Art/Design/Communication Arts:  Have students create a visually attractive menu for The Old Pier Joint.  Include item descriptions that create visual images in the minds of the customers.  Discuss the importance of communicating with words and pictures.  Create a bulletin board with the menus.  Enlarge and intersperse outstanding item descriptions.  Invite a graphic designer to talk about elements of design.

Restaurateur Scenario:

The Old Pier Joint

Everyone tells you that you make the best cinnamon rolls they have tasted.  You are tired of working for a large corporation.  You have a background in business.  You have studied economics and business.  As a hobby, you have taken several cooking classes and have specialized in baking breads.  You have saved a small amount of money for investments and now you have made a major decision.  You have decided to take your savings and start a restaurant of your own.  You are excited about this decision, but now you have many questions to explore and things to learn.  You are undecided about where to locate and about what type of product and service to offer.  You want to use your skills and talents for preparing bread.  Perhaps serving breakfast, with breads and muffins, and lunch, with sandwiches and soups, would be a good idea.  Now you need some assistance.  You must do a lot of research to answer the following questions.


What type of restaurant?


Where will you locate?


What consumers are you targeting?


What products and services are you offering?


What type of capital tools are needed?


What will it cost to get started in business?


What operating expenses will you incur for overhead, food, and labor?


Where will you get the needed financial capital?


What type of advertising will be needed?

You have decided to explore the idea of serving breakfast and lunch.  Your community has a local farmers’ market opened on Tuesday, Thursday, and Saturday morning.  If you locate close to the market, you can buy seasonal fresh produce and will have a lot of customer traffic on market days.  The market is near a river with several old piers.  On weekends, people stroll along the river and piers watching small boats travel the river.  In order to find possible locations, you must enlist the services of .... (a real estate agent -- the student with the real estate agent card tells the job title and describes the services or goods provided to the prospective restaurateur).
After finding a small location near the farmers’ market and on an old pier, you have decided that you need some minor renovations to the property (these were agreed upon in the lease agreement).  In addition, you would like to have a small outdoor dining area for nice weather.  You need to know governmental regulations for the restaurant and the outdoor dining space.    In addition, you will need to install a kitchen since the existing property does not have one.  What services are needed now?  (lawyer, architect, contractor, electrician, carpenter, plumber, painter, interior decorator)

Now that you have bids from all of these workers, you can calculate the amount of funding needed to cover costs.  You have created a business plan showing your financial needs, production capacity, and expected revenues.  Now that you know how much money you need, what will you do?  Your options include going to the bank to ask for a loan; borrowing money from family, friends, or other investors; or inviting an interested investor to be a partner.  You being by taking your business plan to the local bank... (banker).

You also decide to talk to your sister since she loves cinnamon rolls and risk-taking! ... (sister)

You were able to get a small loan from a financial institution.  Your sister has agreed to be a silent partner and to loan you the remaining amount needed.  You must see your ... (lawyer) to draft the partnership agreement and terms of the loan from your sister.

Now you must begin the renovations.  You work with the ... (contractor) to schedule the workers, such as carpenters, electricians, and plumbers.  You must meet with the decorator to order the materials needed for the decor of the cafe.  You must purchase the capital tools needed in the kitchen and dining area.  Your financing is limited so you must make purchasing decisions that will enable you to save money or resources -- in other words, to economize.  Some pieces of equipment can be used for several purposes.  Equipment could be leased or purchased outright.  You go to see an ... (equipment supplier).

Accept the truth!  You are good at creating ideas and foods.  However, when it comes to numbers, you tend to make a lot of mistakes.  You don’t really see the importance of recording all of the information in designated columns and totaling all of those figures.  For you, it is probably a good decision to hire someone to take care of your books.  This will allow you more time to do the things that you do best.  Who would be qualified for this job?  (accountant)
Now for the fun!  Design the menu!  You want it to be attractive.  You have great ideas for the menu items.  You have made the decisions based on a market survey conducted by ... (researchers at the Small Business Development Center), your competition, and your costs of production.  You have calculated a profit margin for each item.  You remembered to include your labor and overhead costs for each item.  You need assistance on the menu design so you hire a ... (commercial artist).

You must let people know about your restaurant.  What is the best way to "spread the word?"  For assistance with this you depend on a .... (marketing specialist).  One idea includes selling the breads at the market.  Another idea involves distributing free "brown bags" with your tasty treats to area businesses.

Your "concept" is designed!  You know what you will serve; you have financed your venture; your restaurant facility will soon be operational; and you are creating advertisements and marketing plans.  Now you need some employees.  What type of workers?  How will you organize production?  For which parts of the production process will you be responsible?

You determine that you will be the chef in charge of the food production but you need some helpers such as ... (waiters, line cooks, host or hostess, dishwashers).

You advertised for workers and are beginning to conduct interviews.  Now, where will you get the intermediate goods needed for production?  Who will provide these items to you?  (produce wholesaler, paper goods supplier)

You want to add a special touch to your restaurant.  You want to have colored table runners, candles, and flowers on the tables.  Where will you get these supplies?  Who will help you with these?  (florist, gift shop owner, dry cleaners)

You need dishes for your restaurant.  You want to use assorted pieces of bone china.  Where will you get these?  (flea market)

Where will you get the meat products needed for your soups and sandwiches?  (butcher)

You need to purchase large quantities of flour for your baked goods.  You also need raisins, spices, and other ingredients such as sundried tomatoes.  Where will you get these?  (food wholesaler)

You need tables, chairs, and booths.  For these you will go to .... (furniture salesperson)

You love a good brew of coffee.  What person in town could help you to develop your own coffee blend?  (coffee roaster)

Using fresh dairy products is important to you.  Where will you get your dairy products?  (dairy producer)

You love to cook with a variety of cheeses from around the world.  Where will you purchase these?  (cheese and gourmet food importer)

What else will you need?  Whose services or products will you depend on?  (Encourage students to generate ideas and continue the story -- insurance, print menus, home-made jam ......)

Worker Task Cards

	1)  Real Estate Agent – Your job is to help people to locate property.  You must know of property available for sale, how to check on zoning regulations, and how to complete the necessary paperwork to finalize transactions.  You much be aware of changes in the laws regarding property and the sale of property.


	2)  Lawyer – You review government (local and federal) guidelines regarding restaurants in order to inform your clients about appropriate regulations.  You also review any legal contracts needed by your client.

	3)  Architect – You specialize in designing facilities for different purposes.  You have experience designing restaurants but will need to know specific needs based on the chefs’ or owners’ preferences.  You will need to know the type of atmosphere the owner wants to create based on the goods and services provided.


	4)  Contractor – You have been operating a construction contracting business in town for many years.  You have a large team of carpenters, stonemasons, and other skilled laborers who do contract work for you.  You will oversee the construction of the new restaurant building. 

	5)  Electrician – You are a young electrician who has been working for a company established by your father.  You have decided to strike out on your own and start your own electrical company.  The restaurateur has given you your first electrical contract and you want to do a really good job so that you will get lots of referrals to other business owners.  

 
	6)  Carpenter – You learned woodworking skills at an early age from your uncle.  You enjoy working with your hands, and get a lot of satisfaction from creating beautiful things from wood.  The restaurateur has hired you to make a unique counter for the salad-bar area using an inlaid-wood design.


	7)  Plumber – You have been employed as a plumber’s apprentice for a number of years, and have just received your Master Plumber’s license.  You have a contract with the construction contractor to provide all of the plumbing for the restaurant, including a small fountain in the entryway.


	8)  Painter – You have a degree in painting from a good art school, but have been unable to make enough income selling your work.  You are introduced to the restaurateur through a mutual friend, and agree to do all of the interior painting for the restaurant, plus design an original mural for one of the walls.



	9)  Interior decorator – You help your client to create an ambience for the restaurant.  You need to know the type of food and services provided.  You must consider the flow of traffic, the space needs of the restaurant, and the atmosphere being created for the customers.  In this case, the client wants to provide an educational experience for the customers.  The décor should include artifacts and information about the river, the fish, the fishing industry, and the boats.  The menu will include fish chowders, salads, and breads. 

	10)  Banker – You review loan applications and try to make wais loan decisions for your financial institution.  You need to know the value of the property, the likelihood of the business succeeding, and the collateral of the person requesting the loan. 

	11)  Sister – You are the sister of the new restaurateur.  You agreed to loan your sibling a sum of money that you invested in a mutual fund.  In return, in addition to the interest that you will collect on the loan, you will have the satisfaction of helping a family member to achieve a long-time dream of owning a business.
 
	12)  Equipment supplier – You specialize in providing equipment to restaurants.  You advise restaurateurs on cost-efficient ways to produce the products offered by their restaurants. 


	13)  Accountant – You have always been very organized and good with numbers.  You have a degree in accounting and are working on your CPA license.  You want to establish your own accounting business, rather than going to work for a big corporation.  You have agreed to provide all of the accounting services needed by the new restaurant, including help with payroll, taxes, and financial reports. 

	14)  Researcher/Small Business Development Center – You help small businesses to get started and to work through problems.  You conduct a market survey to determine the demand for a breakfast and lunch establishment on the pier.

	15)  Commercial artist – You are great at creating attractive visual displays.  You design things that catch people’s attention.  You attended an art institute and have worked in the commercial design industry for five years.  You have designed menus and advertisements for several restaurant accounts.  You are very creative and have a lot of ideas.

	16)  Marketing specialist – You have a degree in business and have specialized in marketing.  You are very knowledgeable about getting people’s attention and communicating ideas to them.  You develop plans for customers that help them present information to consumers. 

	17)  Waiter or waitress – You have experience waiting on tables.  You have good communication skills, enjoy visiting with people, and are good at keeping track of people’s requests.
 
	18)  Line cook – You do not have formal experience or training, but you have helped your father to prepare meals at home.  You know how to prepare vegetables.  You are a good listener and learn fast.  You are responsible and do what you are asked to do.

 


	19)  Host or hostess – You do not have experience as a host or hostess, but you are a very organized person.  You enjoy meeting people.  You are very polite and have good manners.  You think that you could do the job of host or hostess well. 


	20)  Dishwasher – You have never had a job before.  You are fifteen years old and you live near the restaurant.  You are looking for summer employment to earn some “extra dough.”  You are a responsible person and are willing to learn to do whatever is needed.  You have washed dishes at home!



	21)  Produce wholesaler – You have a company that ships in produce and sells it to restaurants and grocery stores.  You buy in bulk so you can pass on good prices to your customers.  You strive to always handle quality produce so you can keep your customers happy.


	22)  Paper goods distributor – You specialize in wholesaling paper products to people in the food industry.  You have paper containers for transporting or storing food for short periods of time.  You have paper products used by the meat industry and the produce industry. 

	23)  Florist – You own a small flower shop near the new restaurant.  You agree to provide flowers every three days for small vases on the tables.  You will vary the flowers.  In addition, you agree to provide an large floral arrangement for the reception area at half the normal price.  In return for your generosity, you will be allowed to display your business card near the arrangement, as advertisement for your shop.

 
	24)  Gift shop owner – Your shop is located around the corner from the new restaurant.  You agree to sell candles to the restaurant owner at a good price.  You know the restaurateur will purchase candles on a regular basis.  You agree to stock a supply of colors and styles of candles needed by the restaurateur.  


	25)  Dry cleaner – You operate a dry cleaning service in town.  In addition to clothing items, you clean tablecloths and aprons and deliver them to restaurants on a regular basis.


	26)  Flea market owner – You are a retired person who has been collecting bone china dishes for many years and has just opened a flea market near the new restaurant.  You agree to sell a nice selection of assorted dishes to the restaurant.  You know that the customers will want to know where they can purchase the lovely dishes, and you will get some good publicity for your shop.



	27)  Butcher – You are descended from a long line of butchers.  Your family has been slaughtering animals since colonial times.  You will provide the new restaurant with fresh meats of all kinds on a daily basis.


	28)  Food wholesaler – You sell and deliver food items to restaurants.  Your foods generally come in large quantities in bags or boxes.  You sell many imported food items. 

	29)  Furniture salesperson – You work for a large department store with a reputation for superior customer service.  You specialize in filling orders form commercial customers.  The restaurateur has contacted you to provide all of the tables and chairs for the restaurant.
 
	30)  Coffee roaster – You are a young entrepreneur who has quickly developed a local reputation for unusual, high-quality coffee blends.  You would like to expand your business to the national market.  You contract to supply the restaurant with a custom blend of coffee.  You expect the restaurant, due to its location, to attract many tourists, and hope that word will spread about your fine coffee products.

  


	31)  Dairy producer – You used to work for a large corporation, but got tired of the “rat race.”  You took your retirement savings and bought a dairy farm, where you now produce a line of pesticide-free, additive-free dairy products that you market to health food stores.  Word has spread quickly about your tasty, healthy foods and the restaurateur has called you to provide daily products for the restaurant.

	32)  Cheese & gourmet food importer – You own a shop near the Farmers’ Market.  You import gourmet foods such as cheeses, oils, jams, and spreads.  Since the restaurateur uses a large quantity, you give a discount. 
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