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THE CLASS SCHEDULE

STATE DEPARTMENT OF EDUCATION
YOCATIONAL DIVISION

A 10 HOUR COURSE
IN

IN COOPERATION WITH:
PUBLIC SCHOOLS

STATE AND LOCAL HEALTH DEPARTMENTS
A Distributive Education Certificate will

be given to each person completing the STATE AND LOCAL RESTAURANT
course. ASSOCIATIONS




The instructor for this course is well
trained in the techniques of practical instruc-

tion.

Emphasis is placed on the importance of
a pleasant smile and courtesy at all times.
Proper serving cannot be rendered unless the
sanitary practices are evidenced. Not only
what to do but how to do it.

Anyone can serve food, but only those
who know the fine points of this art can pro-

fit most.

FOOD SERVING IS A

PROFESSION

This course is designed to improve your
skill in handling food and people and con-

sists of:

PERSONALITY DEVELOPMENT
IMPROVING APPEARANCES
UNDERSTANDING MENUS
TABLE PREPARATION
SERVING THE FOOD
HANDLING CUSTOMER TYPES
USE OF COURTESY

“PLUS" SELLING AND SERVICE SANI-
TATION. YOU WILL SEE AND HEAR AC-
TUAL DEMONSTRATIONS.
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