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Section 8.1 - Foodservice Standards and Regulations
Use a table like this one to list the 10 standards of quality used in the foodservice industry to evaluate 
food. List one standard in each box. 
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Standards of Quality
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Section 8.2 - Employment Laws
Use a concept map to organize the different types of laws that fall under the subheading of Employ-
ment Law. Look at the main headings of the section to determine the five different types of laws. 
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