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Section 7.1 - Management Basics
As you read, use a puzzle organizer like the one below to list the four qualities of an effective manager.  
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Section 7.2 - Managing People and Facilities
As you read, use an outline like the one shown to show how a manager can train an employee. In the 
center rectangle, write down the actions a manager can take to reach the goal. In the bottom rectan-
gle, write the outcome of the manager’s actions. 
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GOAL
•  Train an Employee

ACTIONS

•  

•  

•  

OUTCOME
• 
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Section 7.3 - Foodservice Marketing
Use a network tree like this one to show how to analyze the marketplace. Fill in the  second level with 
the four factors that you must analyze for a good marketing  strategy. 
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Marketing Strategies


