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8.0 FOOD PRODUCTION AND SERVICES
PROCESS QUESTIONS 8.1 

Thinking 

• What careers are involved in the food production and food service industry? 

• What criteria can be used in career selection? 

• Why is it important to research careers in the food industry? What values support our career decisions? 

Communication 

• What communication skills are necessary for a career in this field? 

• What questions need to be answered in order to make a wise career selection? 

• What are the consequences of selecting a career in the food production and food service industry? 

Leadership 

• What leadership qualities are needed to be an entrepreneur in the food production and food service industry? 

• How do our leadership skills affect career entrepreneur success or failure? 

• What strategies would bring about desirable change in the public's perception of food production and food service employees? 

Management 

• What resources and training are required for a career in the food production and food service industry? 

• What personal factors affect our career choices and goals in this industry? 

• What might be the impact of employees' long-term and short-term career goals on the food production and food service industry?

PROCESS QUESTIONS 8.2 

Thinking 

• What procedures are needed to ensure food safety and sanitation? 

• What factors will affect our decisions in evaluating food safety and sanitation procedures? 

• What choices should we advocate for individuals, families, and society when evaluating food safety and sanitation procedures in order to meet health and safety procedures? 

Communication 

• What organizations are responsible for regulating food safety and sanitation procedures? 

• How can we ensure that procedures are clearly understood by everyone involved in food safety and sanitation? 

• What are the consequences of not communicating food safety and sanitation procedures to employees? 

Leadership 

• How can we act as leaders to set goals to follow food safety and sanitation procedures? 

• What actions should we take to guarantee food safety and sanitation procedures are followed according to required guidelines?

• What should be done to facilitate food safety and sanitation procedures in the workplace? What happens when food safety and sanitation practices are effectively followed? What are the ethical considerations? 

Management 

• What steps do we need to take to ensure proper food safety and sanitation procedures are followed? 

• What criteria are needed to develop a plan for following food safety and sanitation procedures? 

• What might be the consequences for the individual, family, and society (positive and negative) of how we manage food safety and sanitation procedures? 

PROCESS QUESTIONS 8.3 

Thinking 

• What information is needed for the selection of food service equipment? 

• What type of equipment is needed for efficient, safe, and economical food production? 

• What contradictions exist between the way things are and the way they should be in selection of food production equipment? 

Communication 

• What are the present safety procedures and requirements for operating and maintaining food production equipment? 

• Why is it important to follow safety procedures and requirements when selecting and using food production equipment? 

• Whose interests are served with these food safety procedures and requirements? 

Leadership 

• What skills do we need to select, use, and maintain food production tools and equipment? 

• What criteria should be developed for cleaning and sanitizing food production equipment? 

• What would be the implications for employee, employer, customer, and community of not following cleaning and sanitizing guidelines? 

Management 

• What reliable resources are needed for selecting efficient, safe, and economical equipment? 

• What would be the consequences of selecting equipment that is efficient, safe, and economical? for the employee? employer? customers? economy? 

• What is the impact of equipment selection on food production? economical impact? environmental impact?

PROCESS QUESTIONS 8.4 

Thinking 

• What contextual factors should be considered when preparing and serving foods to meet the customer's needs? 

• What factors will affect our decisions about preparing and serving foods to meet customer needs? economically? socially? culturally? nutritionally? 

• What might be the consequences for welllbeing of the individual, families, and societies when foods are not prepared and served to meet customer needs? 

Communication 

• What do we need to know about understanding customer needs when preparing foods using standardized recipes? 

• What questions do we need to ask to determine customer needs? 

• What ethical issues are involved in meeting customer needs? 

Leadership 

• What are our goals in planning menus to meet customer needs? 

• What are the guidelines for meeting the goals of menu planning and customer needs? 

• What should be done to inspire a clear vision of the importance of preparing and serving foods to meet customer needs? 

Management 

• What resources do we have for planning, developing and modifying menus to meet customer needs? 

• What criteria should be used to decide menu layout and design when meeting customer needs? 

• What if everyone in the industry followed this standard? What are the consequences of standardization for us? customer?

PROCESS QUESTIONS 8.5

Thinking 

• What factors should be considered when preparing food products? 

• What factors will affect our decisions about food product preparation? 

• What actions can we create that meet our goals and standards in preparing food products? 

Communication 

• What are food preparation choices? 

• What criteria can be used to help decide what food preparation techniques are best when preparing food products? 

• What are the consequences of preparing foods using a variety of methods? 

Leadership 

• What skills do we need to prepare food products? 

• How do we communicate these skills to others effectively? 

• What are the consequences (positive and negative) of food preparation choices? 

Management 

• What resources do we need when preparing food products? 

• What criteria should be used in determining food preparation processes? 

• What is the best action to take preparing food products economically? nutritionally?

PROCESS QUESTIONS 8.6 

Thinking 

• What are food service management functions? 

• What is the value of food service management functions? 

• Whose interests are being served with food service management functions? 

Communication 

• How can we communicate effectively in the food service industry? 

• Why is it important to communicate food service management functions? 

• How do we eliminate or minimize the roadblocks to communication within the food service industry? 

Leadership 

• What skills do we need to relate to others in planning food service management functions? 

• How would we resolve conflicts relating to food service management functions? 

• How would we work collaboratively with others to achieve food service management functions? 

Management 

• What steps should be taken to implement food service management functions? 

• What criteria should be used to determine food service management functions? 

• What if everyone implemented food service management functions? Whose interests are served?
PROCESS QUESTIONS 8.7 

Thinking 

• What are the contextual factors involved in internal and external customer service? 

• What is the dominant point of view regarding internal and external customer service? 

• Whose interests are served with the concept of internal and external customer service? What are the consequences of not following the guidelines for internal and external customer service? 

Communication 

• What communication skills are needed to ensure success in internal and external customer service interactions? 

• How do we communicate effectively when working with customers in the food production and services industry? 

• What are the consequences of communication (positive and negative) with internal and external customers in the food production and services industry? 

Leadership 

• How can we act as leaders to set goals for working with internal and external customer relations? 

• How do our actions as leaders affect the outcomes of internal and external customer relations? 

• What should be done to facilitate positive internal and external customer service in the food production and services industry? 

Management 

• What skills do we need to manage internal and external customer relations in the food production and services industry? 

• What criteria should be used to decide what to do when dealing with internal and external customer relations? 

• What are the consequences (positive and negative) of dealing with internal and external customer service in the food production and service industry? 

