Culinary Essentials

Chapter 8 Standards, Regulations, and Laws
Section 8.1 Foodservice Standards

and Regulations
Note Taking

Directions As you read, write notes, facts, and main ideas in the Note
Taking column. Write key words and short phrases in the Cues column.
Then summarize the section in the Summary box.

Cues Note Taking
INDUSTRY STANDARDS
e standard: an established e Foodservice industry standards and government laws and
model or example used to regulations ensure the safety of food products and regulate safety in
compare quality the workplace

e cleanliness and facility
design must meet industry FACILITIES MAINTENANCE

standards e Standards and regulations are also in place on how a facility should
be maintained

Summary
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Foodservice standards and government laws and regulations ensure the safety of food products and
regulate safety in the workplace.
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Culinary Essentials

Chapter 8 Standards, Regulations, and Laws
Section 8.2 Employment Laws

Note Taking

Directions As you read, write notes, facts, and main ideas in the Note
Taking column. Write key words and short phrases in the Cues column.
Then summarize the section in the Summary box.

Cues Note Taking
EQUAL EMPLOYMENT OPPORTUNITIES
e law: an established rule e Laws protect different groups of people from discrimination

EMPLOYEE PROTECTION LAWS
e The hourly minimum wage is determined by the federal government

e most states also have a
minimum hourly wage

o employees must follow the )
laws and provide correct WHO IS RESPONSIBLE?

information about o Every law and regulation in the foodservice industry affects a
themselves and their jobs worker on the job every day
Summary
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Employment laws protect different groups of people from discrimination.
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