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Competencies

	 1.	 Identify the food service segments. 
(pp. 29–32)

	 2.	 Contrast the different structures of 
food service organizations. (pp. 32–39)

	 3.	 Describe the food service process flow 
from menu planning to cleaning and 
maintenance. (pp. 39–47)

	 4.	 Describe the characteristics of the 
purchasing control point. (pp. 48–55)

	 5.	 Explain the importance of customer 
requirements, particularly in the con-
text of lifestyle changes and the shift 
to healthier dining. (pp. 55–57)

	 6.	 Explain the role of the internal  
customer and how these staff  
members create and deliver value 
through purchasing. (pp. 57–58)

	 7.	 Describe the essentials of food safety 
in a food service operation.  
(pp. 58–64)


