
Lesson Plan 
 

Course #1— Foundations of Culinary Arts Education 
Instructor: 
 
Culinary Expert: 

Unit 4: Front of House Service GPSs: CA-ICA-1 d, e, f. 
CA-ICA-11 b, c, d. 
CA-CAI-9 a, b, c, d, e. 
CA-CAII-8 a, b, c, d, e, f. 

 
Performance Objectives 

and 
Culinary Arts 

Endorsement standards 
505-3-.063 

Learning Activity Time 

 
 
#9. Front of the House 
Service  
 
(i) The program shall prepare 
candidates who know and 
demonstrate table settings, 
service styles, correct 
etiquette of service, and table 
side service. 

Essential Question(s): Define the term Front of House. What are some key 
differences between Front of House vs. Back of House service? List some the jobs 
associated with Front of House service. List some jobs associated with Back of 
House service. 
 
Transfer In: In the previous unit, we reviewed professional kitchen equipment. In 
this unit, we will discuss the various roles and responsibilities associated with Front 
of House service and staff. 
 
Set Induction: Read-Square-Share Activity—Participants will read Served: Front-
of-House vs. Back-of-House. Then, participants will “square up” with 2-3 
classmates to discuss their reactions to the article. Finally, participants will share 
their comments on their article with the whole class.  
 
Objective/Learning Outcomes:  
Candidates will: 

• Demonstrate table set up for three major service techniques: French, 

 
 
 
 
 

1 min 
 
 
 

10 mins 
 
 
 
 
 

3 mins 
 



Russian, and American. 
• Demonstrate table settings and service styles. 
• Demonstrate correct etiquette of service. 
• Design a role play activity in a lesson plan for Front of House Service 
• Design a Lab Management Plan that incorporates Front of House job 

titles/service positions. 
 
Learning Activities: 

1. Whole Class Activity—Instructor will present PowerPoint presentation 
entitled Front of House vs. Back of House Service. 
 

2. Whole Class Activity—Instructor will present Lab Management for 
Culinary Arts Programs PowerPoint Presentation. 
 

3. Small Group/Whole Group Activity—Participants will work in small 
groups to design a lab management plan for their program(s). THEN, each 
group will share their Lab Management Plans in a Gallery Tour. The 
instructor will place comment sheets next to each plan, so that participants 
can comment upon the plans during the viewing session.  
 

4. Whole Class Activity—Instructor will present PowerPoint presentation 
entitled-- Introduction to Role Playing as an Instructional Strategy. 
 

 
5. Small Group Activity—Participants will work with their small groups from 

the previous activity to prepare a lesson plan on FOH/BOH service. This 
lesson plan must include role playing activity related to FOH or BOH 
service. Candidates will also work with their group members to design the 
FOH and/or BOH role play activity. 
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45 mins 
 
 
 
 
 
 



 
 

6. Whole Class Activity—If time permits, participants will present their Front 
of House Role Plays to the entire class.  

 
7. *Note: Any remaining class time should be devoted to a lesson planning 

work session. Participants may work individually or in small groups of 
their own choosing.  

  
Closure: 

1. List some traditional service staff positions associated with the Front 
of House. What are the duties and responsibilities associated with 
these positions? 

2. How do you plan to instill the importance of etiquette and table 
service to the students in your program? 

3. What are some key strategies to keep in mind when handling 
difficult situations with customers and co-workers in the front of 
house setting? How will you prepare your students to handle these 
difficult situations?  

 
 
Transfer Out: In this unit, we will discuss the various roles and responsibilities 
associated with Front of House service and staff. In the next unit, we will turn our 
attention to Regional and International Cuisines.  
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10 mins 
 
 
 
 
 
 
 

1 min 
 

Total = ~ 4 hours 
Evaluation and 
Assessment: 

1) Lab Management Plan Rubric  



Materials and 
Resources: 

Front of House vs. Back of House Service PowerPoint presentation; PowerPoint 
Presentation Lab Management for Culinary Arts Programs; Lab Management Plan 
Design Handout; Introduction to Role Playing as an Instructional Strategy 
PowerPoint Presentation 

 

   
 



Serious Eats 

Served: Front of the House vs. Back of the House 
Posted by Hannah Howard, November 4, 2008 

I blog by day and wait tables by night. I'm excited to bring you Served, dispatches from the front of the house. Enjoy! 

I miss cooking. It's not that I don't spend plenty of time futzing in my kitchen at home, roasting 
veggies and searing salmon. Baking batches of cookies is my procrastination activity of 
choice. But there is nothing like cooking in a restaurant. 

I (mostly) love waiting tables, but sometimes I long for my kitchen days of yore. A cook 
wouldn't have needed to be patient with the guy who asked me a grand total of 11 times last 
night why we didn't have a scotch list. We're a wine bar; we don't have a liquor license. I 
explained this twice, and then switched to dirty looks. They didn't deter the nine subsequent 
queries.  

Both the front and back of the house can be frustrating, demanding, rewarding, infuriating, 
and amazing places to work. In my humble experience, here's why:  

1. Cooks create: They make stuff with their hands. Mayo, capers, and cornichons get turned 
into remoulade; ducks get boned, cured, and plated with oranges; tart shells get pressed into molds and filled with lemon curd.  

Sure, it all comes out the other end eventually. Food is fleeting—it's not as if cooks are building houses. But cooks have 
tangible, satisfying fruits to show for their labor. I found this deeply rewarding.  

Waiters? Not so much. Doing the serving piece in the service industry means there is nothing concrete that comes out of working 
your ass off. If your guests have a great night, you feel a little proud. But for me, this does not come close to the satisfaction of 
creating awesome food. So, one point to BOH 

2. Cooks are far from the action: So you make that awesome food. Lots of it. During service, plates come together and get 
sent out into the abyss of the dining room in rapid-fire succession. 

But then they're gone, off the pass, into the hands of the runners, and into what might as well be a black hole. Waiters get to ooh 
and ahh with the guests over the smokiness of the tagliatelle or the fatty, succulent goose breast. Cooking is all about 
production, not about consumption.  

The interaction is not just about the food. In a swanky fine-dining restaurant or in a dive, tending bar or waiting tables is social 
pursuit. Those working in the front of the house meet the customers, who sometimes come bearing stories, gossip, and 
kindness. Many are friends and potential friends. One point to FOH. 

3. But not all are friends: Like my scotch-deprived diner, not everyone is a pleasure to wait on. Some are grumpy, stingy, or 
even cruel. Some are so awful as to make you briefly consider suicide. A juicy one point to BOH. 

4. The kitchen isn't always a lovefest, either: Sure, tantrum-prone chefs unload their rage on waiters and runners and 
busboys, but they reserve a special fiery vehemence for their line cooks. The chef, after all, must bear responsibility for every 
sprig of thyme and ladleful of sauce the cook deposits on his plates. And the waiter can seek refuge elsewhere. The cook has to 
stand there, a mere few feet away from the fuming chef, and marinate in whatever anger permeates the hot kitchen air. 

Kitchens are still often hotbeds of machismo. I've never worked or played anywhere else where it is acceptable to scream in 
people's faces. Some people thrive off aggression, but I work best with a little more gentleness. This is an easy one point to 
FOH. 

5. The pay part is just unfair: Cooks work just as hard as their front-of-house comrades. More often, they work harder. It's a 
sweaty, brutal, physically demanding job. Sometimes, it is excruciatingly boring. (How many thousands of gougeres must I pipe 
full of cheese?) 
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But at the end of a frantic night, the kind of night where you feel accomplished to have come out alive, it's the waiters who go 
home with a pockets bulging with cash. The cooks make their same six dollars, or eight dollars, or twelve dollars (if they're lucky), 
an hour. For waiters, more work means more money. For cooks, more work just means more work. 

This is one of the prime injustices of the restaurant industry. This is a huge one point to FOH. 

6. Cooking is fun: It is! Folding napkins, refilling water glasses, stocking wine: less fun. That's one point to BOH.  

7. The hookup: Throwing a burger on the grill for myself at the end of a grueling night, making it just the way I wanted it, and 
chowing it down was a great job perk. Likewise, it's nice that waiters where I work get to pour ourselves a generous glass of wine 
or pop a beer. 

This is where front of house/back of house solidarity comes in. When I cooked, we'd make the waiters some ravioli, or better yet, 
a plate of braised short ribs. They'd bring us big pitchers of beer or pour us glasses of bubbly. Together, we had a feast. One 
point to each camp.  

The Verdict 

It's a total draw. I hope to cook in a restaurant kitchen again. I have so much to learn. It's one of the most difficult and most fun 
things I have ever done. 

I love my job waiting tables, too. For now, I'm not going anywhere. 

May I pour you a glass of wine? 

Printed from http://www.seriouseats.com/2008/11/served-front-of-the-house-versus-back-of-the.html 

© Serious Eats 
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Course 1 – Unit 4 
Culinary Arts Laboratory Management Plan 

 
Purpose of Assessment: 
 
Laboratory management and safety are key elements of a culinary arts program.  Based on what 
we have discussed in class you should be able to make some decisions on how you will manage 
your laboratory.  The purpose of this assessment is to help you turn your thoughts into an action 
plan that you can teach your students.  Your plan should include the following: 

 
Criteria Points Available Points Earned
Chain of Command 

• Organization Chart 
 
15 

 

Job Duties for Each Position 
• Detailed Descriptions 
• Rotation Schedule 

 
25 
05 
 

 

Equipment  Management 10  
Supply Management 10  
Safety Management 10  
Clean-up and Sanitation Management 10  
Presentation of Plan 15  
 
                              Total 

 
100 

 

 
 
Group Members: 



Front of House vs. 
Back of House Service

Traditional service staff and their 
duties and responsibilities



Definition of Terms

Front of House

The front of house is the area where diners sit. 

Waiters, waitresses, and hosts interact with guests. 

These staff are said to be “on the floor,” since they are visible 
representatives of the restaurant. 

Floor staff are supposed to be courteous, informative, and neatly 
dressed, since their behavior determines whether or not guests 
enjoy themselves. 



Definition of Terms
Back of House

The back of house is the staff area, where cooks and other 
support staff work to prepare food. 

This area includes other staff areas such as a break room 
and changing area. 

Cooks, expediters, and dishwashers work in the back of 
house, usually largely unseen by the public. 

In most kitchens, the back of house has a strict hierarchy, 
with each staff member performing a specific task. 



Front of House Staff
Maitre d’Hotel– The person responsible for the overall management 
of service at a fairly elaborate establishment. 

Headwaiter– Second-in-command. Oversees sesrvice in a 
particular area of the restaurant, such as a banquet room. If no
maitre d’, the head waiter is responsible for the overall management 
of service. 

Captain– Responsible for running one “service station” or section of 
a restaurant that typically includes 25-30 guests. Takes customers’
orders and oversees one or two waiters and a busboy. 

Waiter– Assists the captain by attending to the customers’ needs 
throughout the meal. 

Busboy– Responsible for the most basic needs of the guests– filling 
water glasses, bringing bread and butter, and conveying dirty dishes 
to the kitchen/dishwasher. 



Specialized FOH Staff 
Positions

Chef/Proprietor– The person whose personal style is the 
defining characteristic of the restaurant. 

Host or Hostess– Greets the guests and shows them to their 
tables. 

Sommelier (or Wine Steward)– Usually only found at very 
formal restaurants. Chooses and maintains the restaurant’s stock 
of wines.  Serves wines to customers. 

Bartender– Provides bar service during meals. Gives the 
finishes drinks to waiters for delivery to the tables or serves 
customers directly if they are waiting to be seated. 

Coat Checker– Seasonal worker who checks customers’ coats 
as they enter the restaurant. 



Back of House Staff
Chef de Cuisine– Has the vision and conceives the 
dishes for the restaurant. His/her personality imbues 
the whole restaurant.

Executive Chef– Run the whole restaurant. 
Responsible for hiring and firing staff, determining 
costs, revamping the menu, taking care of all 
administrative tasks, interacting with dining room 
managers and overseeing the well-being of the 
restaurant.  

Sous-Chef– Always in the kitchen. Determines daily 
specials, takes inventory, oversees staff, does all the 
hands-on work. 



Back of House Staff cont’d.
Expediter– This is usually the sous-chef. Serves as the liaison between 
the customers in the dining room and the line cooks. Makes sure that 
the food gets to the customers in a timely fashion, so that everyone 
sitting at a particular table is served simultaneously. 

Pastry Chef– Reigns over the pastry section of the kitchen. 
Traditionally, the pastry section has been assigned less status than the 
main kitchen. 

Line Cooks– The people who cook the food. Divided up by cooking 
technique (saute, grill, etc.), or by type of food (fish, meat, etc.). Most 
cooks work up through the line before being promoted to sous-chef.

Chef de garde manger– The person in the garde manger section or 
cold station. Plates all the dishes that do not require heat, and 
sometimes desserts, if there is no assigned pastry chef on the line. 



Review
Define the term Front of House (FOH).

Define the term Back of House (BOH).

What are some key differences between FOH 
and BOH service?

List some service positions associated with 
FOH staff and BOH staff.



Introduction to Role Playing 
as an Instructional Method



Think-Pair-Share
 What is Role Play?



Objective

Given– handouts and notes

What – prepare and enact a role play 
activity based on FOH or BOH service

How well – To successfully integrate the 
role play method into your own Culinary 
Arts instructional programming. 



Why use role play 
as an instructional strategy?

Role play is an instructional method that helps teach students 
desired BEHAVIOR for professional settings.

Behaviors are best learned (and taught) by interactive and 
experiential techniques.

Non-interactive teaching methods, like lecture, are not 
effective for teaching behaviors or for eliciting behavior 
change from students. 

Teachers can observe students during role-play exercises, and 
if necessary they can intervene to produce desired changes in 
students’ work ethics behavior.

Role play exercises should involve real cases and real 
problems which students are likely to encounter in work place 
settings.



How to Teach Using Role-Playing

Follow These Steps



Step #1–
 

Define Your Objectives
Questions to consider:

What topics do you want the role play 
exercise to cover?

How much class time do you have (or 
need) for the role play?

How will you evaluate your students?



Step #2–
 

Choose Context and Roles

Provide students with a “realistic” work 
place setting and scenario.

Provide students with Role Cards 
(optional)

Provide students with Cue Cards (optional)



Step #3–
 

Introduce the Exercise

Describe the setting and the problem(s) to 
the students.

If students are going to be divided into 
small groups, you can provide this 
information on a handout.



Step #4 -
 

Give Students Time To Prepare

Give students time to look over their role 
cards, cue cards, handouts, etc. 

Allow students time to get into their roles 
for the exercise.

Provide props if needed or desired.



Step #5-
 

The Role Play
Establish ground rules for student 
participation and behavior during the role 
play exercise.

Be aware of the potential conflicts or 
challenges that might arise, and be 
prepared to handle them.

Have students “perform” their role plays.



Step #6-
 

Concluding Discussion
Follow-up the role play with a debriefing 
session.

Encourage students to discuss what they 
have learned from participating in and/or 
watching the role play exercises.

Prepare some higher-order questions to 
utilize during the discussion to stimulate 
the students’ thinking and reflection.



Step #7–
 

Assessment Options
Assign [and grade] a written project associated 
with the role play.

Evaluate the students participation in the role 
play. Establish grading criteria and use a rubric 
or scorecard.

***Grade the role play itself. Some possible grading 
criteria include:

1. Playing in-character
2. Working to further the character’s goals
3. Making statements that reflect the character’s perspective
4. Being constructive, respectful, and courteous during the exercise 



Agenda for today’s activity:
Break into your assigned groups

In collaboration with your group members, 
prepare a lesson plan on FOH/BOH service 
that includes a role play activity related to 
FOH or BOH service. 

Prepare the lesson plan and role play 
activity with your group members

If time permits, each group will perform the 
role play they designed for the class.

Participate in a debriefing session



Ground Rules for the Role Playing

Every group member must participate in 
the activity.

Show respect for your group members 
and your peers during the preparation and 
performance of your role play.

Use appropriate language and behavior 
during the role play enactment.



Closure
What are some of the essential parts or features of a role 
play?

What are some ground rules that you would want to 
establish for your students during a role play?

What scenarios and character roles would you include in a 
FOH and/or BOH role play designed for your students?

What are some assessment strategies that you would apply 
to a FOH/BOH role play?

Explain your opinion on using role play to teach FOH/BOH 
service? 
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