Virtual Textbook for Waitress/Waiter
	Job Tasks and Learning Outcomes (to be developed by the employer and school coordinator)


	Virtual Textbook

Websites
	Assignment

	1.  Check patrons’ identification in order to ensure that they meet minimum age requirements for consumption of alcoholic beverages.  
	www.abc.state.ny.us
(NYS liquor Authority)
	

	2. Collect payments from customers
	http://www.bls.gov/oco/
(US Department of Labor) Occupational Outlook Handbook job descriptions for cash handling purposes
	

	3.  Inform customers of daily specials
	http://www.remarkableservice.net/service.html
( Service Tips)
	

	4. Present menus to patrons and answer questions about menu items, making recommendations upon request. 

	http://web.foodnetwork.com
Food Network
	

	5. Remove dishes and glasses from tables or counters, and take them to kitchen for cleaning
	http://nysra.org/
(NYS Restaurant Association) Links for service tips.
	

	6.   Prepare checks that itemize and total meal costs and sales taxes
	http://www.foodreference.com/html/artfoodcost.html  (for Food Cost purposes)
	

	7.   Serve food and/or beverages to patrons; prepare and serve specialty dishes at tables as required. 

	www.fsis.usda.gov
Food Safety
	

	8.  Check with customers to ensure that they are enjoying their meals and take action to correct any problems. 
	http://www.restaurantu.com/etools/index.asp
Restaurant U.
	

	9.  Write patrons' food orders on order slips, memorize orders, or enter orders into computers for transmittal to kitchen staff. 

	http://www.remarkableservice.net/service.html
Service tips
	

	10.  Career Information 


	US Department of Labor

http://www.bls.gov/oco/ocos161.htm
http://www.ajb.org/ny
	


