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Secret #1—__________________
___________________________
Secret #2—__________________
___________________________
Secret #3—__________________
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Secret #4—__________________
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Secret #5—__________________
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Work individually, in your workbook
Write a 1-sentence summary of
“hurricane” content for 3 different
audiences:
◦ Scientist
◦ Restaurant Manager
◦ 4th Grader



When finished, volunteers will share
with group

Time: 6 minutes
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Hurricanes: Engines of Destruction
Hurricanes begin as tropical disturbances in warm ocean waters with
surface temperatures of at least 80 degrees Fahrenheit (26.5 degrees
Celsius). These low pressure systems are fed by energy from the warm seas.
If a storm achieves wind speeds of 38 miles (61 kilometers) an hour, it
becomes known as a tropical depression. A tropical depression becomes a
tropical storm, and is given a name, when its sustained wind speeds top 39
miles (63 kilometers) an hour. When a storm’s sustained wind speeds reach
74 miles (119 kilometers) an hour it becomes a hurricane and earns a
category rating of 1 to 5 on the Saffir-Simpson scale.

Scientist ____________________________________________
____________________________________________________
____________________________________________________

Restaurant Manager ___________________________________
____________________________________________________
____________________________________________________

4th Grader ___________________________________________
____________________________________________________
____________________________________________________

Source: “Hurricanes: Engines of Destruction,” National Geographic.
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_________________________
_________________________
_________________________
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_________________________
_________________________
_________________________
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Work by yourself
Write in workbook
Read content on pork – “Pigging
Out”
Write 2 chunks and 2 headers
◦ You choose the 2 “chunks”
◦ Don’t try to capture all info



Use guidelines discussed:
◦ 1-12 words max. per header
◦ 1-3 sentences per chunk

Time: 6 minutes
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Pigging Out
Pork’s versatility, cost effectiveness propel its addition to menus

Pork was promoted for years as “the other white meat” to boost its exposure and dispel consumer
perception that it’s too fatty. These days, pork is anything but “other” at many limited-service
restaurants, though it’s often under the guise of specific ingredients: Menus mention items like
sausage at breakfast, pepperoni for pizzas, and ham on sandwiches. And of course there’s bacon.
Pork is increasingly finding a home on quick-serve menus due to consumers’ evolving tastes and
the product’s flexibility and cost-effectiveness. Statistics developed by market research firm
Technomic Inc. found that pork volume at limited-service restaurants increased 2.6 percent over
the past two years. Pork mentions on regular menus remained little changed last year from 2012,
but limited-time offers featuring pork other than bacon soared 61 percent at the top 500 quickservice and fast-casual eateries, Technomic found. LTOs with bacon rose 28 percent.
The firm dubbed pork “the latest protein star” in its 2014 trends predictions, since the meat is
used so many ways: in traditional American dishes, in Hispanic and other ethnic fare, and in
regional items like barbecue, which is a growing category unto itself. Price has a lot to do with it,
says Elizabeth Freier, a Technomic editor. “Rising beef prices are definitely influencing menu
development, and many operators are trying different proteins, including pork,” she says.
Stephen Gerike, director of foodservice marketing for the National Pork Board, says the protein
is ubiquitous in the morning meal. “We own breakfast,” he says. Of course, pork shares that title
with eggs. According to market research firm Datassential, three-quarters of limited-service
eateries serve eggs in breakfast sandwiches, followed by bacon, ham, and sausage. Hardee’s has
all three of those meats, including a maple-flavored sausage, in breakfast biscuit sandwiches.
Another burger brand, Krystal, offers bacon and sausage in its breakfast sandwiches and
reintroduced its Sunriser, which has a square sausage patty steamed on the grill with the bun on
top, similar to a Krystal burger. Egg and cheese are added. “I made the sausage a little spicier
this time around,” says Stan Dorsey, vice president of culinary strategy at the Chattanooga
company. “You have to be a little left or right of center, or you’re just like everyone else.”
Bacon’s big advantage is its adaptability across the menu. It’s a key ingredient in many limitedservice sandwiches and plays a role in various soups, salads, and side dishes. One big change in
recent years is the proliferation of restaurants using thicker, wood-smoked bacons to provide
deeper, richer flavor. Gerike says consumers have high expectations for bacon, and “restaurants
have learned they can’t get away with a thin slice of nondescript bacon.”
There are flavored bacons, as well. Caribou Coffee, for instance, has had a winter holiday Maple
Bacon, Egg, and Gruyere breakfast sandwich on wheat ciabatta. And in Austin, Texas, the
appropriately named limited-service restaurant Bacon has 20 different types of bacon, from
vanilla pepper to Tabasco, with a different one featured daily. “Bacon is the hottest thing out
there,” says Dorsey, noting that Krystal uses a medium-cut, hickory-smoked variety. He’s testing
smoked pepper bacon for new sandwiches, and “if this product line takes hold, I would like to try
others, like maple- or applewood-smoked.”

Source: QSR Magazine
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Pigging Out: Adding Pork to Menus
______________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________

______________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________
_________________________________________

9

Time Spent on Draft

2-Hour Breakdown
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Step 1: __________________
Step 2: __________________
Step 3: __________________
Step 4: __________________
Step 5: __________________
Step 6: __________________
Step 7: __________________
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Notes
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Principle 1: Shorter + simpler = better
Principle 2: Use active voice
Principle 3: Use casual narrative voice
Principle 4: Get rid of “academic speak”
Principle 5: Lower the reading level
Principle 6: Spell out acronyms 1st time
Principle 7: Use bullets
Principle 8: Remove “word echo”
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Strongly
Disagree

Disagree

Neutral

Agree

Strongly
Agree

The instructor was knowledgeable about the subject.

1

2

3

4

5

The instructor’s energy and enthusiasm kept the participants
actively engaged.

1

2

3

4

5

The information was up-to-date.

1

2

3

4

5

I learned new knowledge and skills from this training.

1

2

3

4

5

I will be able to apply the knowledge and skills learned in this class
to my job.

1

2

3

4

5

This training aligns with the business priorities and goals identified
by my organization.

1

2

3

4

5

This training will improve my job performance.

1

2

3

4

5

The participant materials will be useful on the job.

1

2

3

4

5

My manager and I set expectations for this learning prior to
attending this training.

1

2

3

4

5

After training, my manager and I will discuss how I will use this
learning on my job.

1

2

3

4

5

I will be provided adequate resources (time, money, equipment) to
successfully apply this training to my job.

1

2

3

4

5

This training was a worthwhile investment in my career
development.

1

2

3

4

5

20%

40%

60%

80%

100%

Job Impact

Job Skills

Classroom

Evaluation Form

Return on Investment

How much do you expect your job performance to improve over the
next 12 months as a result of this course?

This training will have a significant impact on: (check all that apply)

□ Increasing quality
□ Decreasing costs
□ Increasing productivity □ Decreasing risk

□ Decreasing time spent on tasks
□ Increasing employee satisfaction

What about this class was most useful to you?
What about this class was least useful to you?
How can we improve the training to make it more relevant to your job?

Please provide 1-2 tangible examples of how you will apply this learning to your job.

