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Restaurant Management Consortium

Mr. Jim Freda

Proposal: Students will have an opportunity to participate in a Restaurant Management Consortium where they will learn how to own and operate a restaurant. 

Rationale: Owning and operating a restaurant is a rewarding and profitable career at the Jersey Shore particularly when you consider that restaurants are one of the number attractions for tourism in the area. Students will learn what it takes to become involved in this career and actually participate in the management process.

Consortium: Students will meet for a ½ day at the 507 Restaurant conference room where local restaurant owners will conduct seminars in restaurant management, food preparation, employee relations, advertising, health codes, career potential, and profit analysis.

Consortium Application: Over the next two weeks pairs of students will actually be placed in one of our local restaurants and shadow management for a four hour time period. This experience will give the student a first hand observation and evaluation of this career. Student will keep a log of their activities.

Follow-up: Students will write a synopsis based on their activity log and share with other participants. Also we will look at the possibility of placing students in summer jobs at one of the participating restaurants. 

# of students = 20

Time Frame = Winter Project, February 15, 2006
