Serving Up Success TUTORIAL
The Server

No foodservice employee can afford to be rude or unskilled in serving customers.  By treating all customers with warmth and courtesy, the service staff helps make the dining experience pleasant.  The server has the most contact with the customers, therefore ensures the meals success.

Skills needed to be a great server

· Communication 

* Speaking - You should speak clearly and loudly as well as use appropriate language such as “Yes” “No” and NOT “Yeah” or “Nope” This demonstrates a professional attitude. 

* Listening - Listen to and understand your guests needs – Even though this is a simulation if they ask for no potatoes you should take care of them and do the best you can to help them, 

* Body Language and Eye Contact – If a fork falls on the floor the only way a “guest” might be able to get your attention is by eye contact or body language so be aware of peoples reactions

· Math Skills – Sharpen basic addition, multiplication and percentages

· Professional Appearance 

* Well-groomed – Long hair should be tied back, nails should be clean   

   and trimmed

* Appropriate attire – Such as a white button down shirt, black pants 
  or long skirt and apron

· Basic Food Knowledge 

* Recognize food items – pork, beef, chicken, salad, peas, etc.

* Sanitation – Even though this is a simulation, if you are serving soup you should treat it as if it is HOT, if a spoon falls to the floor, know to go get a clean one
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Setting the Table

There are a few different ways to set a table, so this is however you prefer but there should be at least a fork, knife, spoon and napkin.  A helpful hint to remember which side each utensil goes on is “fork is on the left” there are four letters in the work fork and in the word left.  The “knife is on the right” there are five letters in each of those words and also spoon has five letters and should be on the right, so left/fork and knife/right/spoon. 
Seating, Introduction and Presentation of Menu
At the start of this event students should be greeting the “guests” (judges) as if they were a host(ess) at a restaurant.  An example would be:

· “Good afternoon, will there be two for lunch?”  “Please follow me, I’ll take you to your table.” 

· “Welcome to Café FCCLA, will there just be two of you for lunch?”  “If you’ll follow me, your table is right this way.”

· At this time when your “guests” reach the table it might be appropriate to pull a chair out and wait till they sit.  Then present each judge with the menu.

Taking the Order, Serving Food and Beverage

After your guests are seated and have had a moment to look over their menu, you can now approach the table and be ready to take their order.

· “Can I get any drinks for you?”  “I’ll be right back with those beverages.”

· “Is everyone ready to order?”  “Miss, what will you have?”  “Sir, for you”  “Thank you, I will be out with your appetizers in just a moment.”

· You’ll clear the appetizer plates and bring out the entrees.

· Then you’ll want to check back with the “guests”.  “Is everything OK here?”  “Can I get you anything else?”

· After you have removed the appetizer plates you’ll want to bring out the entrée plates.  Be sure to check that your guests have everything they need.  

· When the entrée dishes are removed, return with the dessert menu and say, “I’ll give you a few moments to look over the dessert menu.  Before I go, can I offer you a hot tea or coffee.” return and say, “Have you decided?”  “I’ll be right back with your desserts.”

· When the desserts are through you can present the check.
Presenting the Check
The check should be clear and legible with an account of all charges.  Drinks, appetizers, entrée, dessert and any other items ordered.  You’ll need to total the check and include both tax and gratuity.  Tax and gratuity are figured using the total cost of the food.
            Example:
                        1 Soup                        $ 1.50
                        1 Salad                        $ 2.00
                        1 Chicken                   $ 3.00
                        1 Beef                          $ 5.00
                        2 Soda                         $ 2.00
Subtotal:                                $13.50
Tax: (7%)                                $0.95
Total:                                      $14.45
Gratuity: (18%)                     $  2.43
Final Total                             $16.88
Question and Answer
After you present the check the judges will ask any questions they may have and then you will be responsible for returning the dishware as you found it.  

Extras
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Some things to think about and become creative with but are not necessary:

- Think of a “special” that is not on the menu that you might wish to offer.  It could be a club sandwich with chips, a hot dog or grilled cheese, or pasta.

- You may also wish to come up with some non-alcohol drinks such as tea, coffee, bottled water, soda, etc

- If you think of a name for the restaurant and a greeting that is appropriate, you can create your own restaurant.

- When you set the table a centerpiece or arrangement might be nice to include.

- There are many books in the library about table arrangements that include linen napkin folds so you could come up with something creative.
Resources

  



Proudly We Serve:  A guide for waiters and waitresses

    by Gary J Caulfield  $3.95  Amazon

 

Restaurant Service Basics:  Wiley Restaurant Basic Series

    by Sondra J Dahmer and Kurt W. Kahl   $15.75

 

Decorative napkin folding for Beginners

    by Lillian Oppenheimer and Natalie Epstein  $3.95

 

The Simple Art of Napkin Folding:    94 fancy folds

    by Linda Hetzer  $8.00









Available on Amazon.com
