SBCSC COURSE OUTLINE OF RECORD

Hosp. 101, SANITATION AND FIRST AID

COURSE TITLE:  Sanitation and First Aid 

COURSE NUMBER: Hospitality 101

Recommended Prerequisites:  Nutrition and Wellness, Advanced Nutrition and Wellness

SCHOOL: C.T.E

PROGRAM:  Culinary Arts and Hospitality

CREDIT HOURS: 2
CONTACT HOURS:  Lecture. 3    

DATE OF LAST REVISION:  10-07-14
	EFFECTIVE DATE OF THIS REVISION:
	1ST/2ND SEMESTER 2014-2015


	INSTRUCTOR:
	Chef Greg Schell

	
	Email: gschell@sbcsc.k12.in.us ) ph:574-243-7285

	
	10:45 to 11:15


CATALOG DESCRIPTION:  This course will help students learn basic principles of sanitation and safety in order to maintain a safe and healthy food service environment.  It presents laws and regulations related to safety, fire, and sanitation and how to adhere to them in the food service operation.

MAJOR COURSE LEARNING OBJECTIVES:  Upon successful completion of this course the student will be expected to:

1. Identify the critical control points during all food handling processes as a method for minimizing the risk of food borne illness (HACCP system).

2. Identify microorganisms, which are related to food spoilage and food borne illnesses; describe their requirements and methods for growth.

3. Describe symptoms common to food borne illnesses and how these illnesses can be prevented.

4. Demonstrate good personal hygiene and health habits.

5. Use acceptable procedures when preparing potentially hazardous foods to include time/temperature principles.

6. List the major reasons for and recognize signs of food spoilage.

7. Outline the requirements for proper receiving and storage of both raw and prepared foods.

8. Recognize sanitary and safety design and construction features of food production equipment and facilities. (i.e., NSF, UL, OSHA, ADA, etc.).

9. Describe current types of cleaners and sanitizers and their proper use.

10. Review Material Safety Data Sheets (MSDS) and explain their requirements in handling hazardous materials. Discuss right-to-know laws.

11. Develop cleaning and sanitizing schedule and procedures for equipment and facilities.

12. Identify proper methods of waste disposal and recycling.

13. Describe appropriate measures for insects, rodents, and pest control irradication.

14. Conduct a sanitation self-inspection and identify modification necessary for compliance with standards.

15. List common causes of typical accidents and injuries in the foodservice industry and outline a safety management program.

16. Demonstrate appropriate emergency policies for kitchen and dining room injuries.

17. Describe appropriate types and use of fire extinguishers used in the foodservice area.

18. Review laws and rules of the regulatory agencies governing sanitation and safety in foodservice operation.

19. Identify and explain how blood-borne pathogens can spread.

20. Execute basic first-aid techniques and CPR.

COURSE CONTENT:  Topical areas of study include - 

Sanitary foodservice operation

Food borne illnesses

Goals of sanitation program 


Good hygiene and safe food handling practices

The HACCP system of food safety

Accident prevention and emergency action

Crisis management plan


Cleaning

Sanitizing




Pesticide control

Safety hazards




Government regulations and standards

REQUIRED TEXTS/CURRICULUM MATERIALS: (latest edition)

	 Servsafe Coursebook. National Restaurant Association. 5th ed.


SUGGESTED (OPTIONAL) TEXTS/CURRICULUM MATERIALS: (latest edition)

	Servsafe DVD/CD supplemental material. National Restaurant Association. 5th ed.


MINIMUM FACULTY CREDENTIALS:

A qualified faculty member in Hospitality Administration is one who has an earned baccalaureate or higher degree, from a regionally accredited institution, with academic preparation and/or work experience appropriate to the course and/or specialty being taught, and who has professional certification in the field.

ACADEMIC HONESTY STATEMENT:
The Corporation is committed to academic integrity in all its practices.  The faculty value intellectual integrity and a high standard of academic conduct.  Activities that violate academic integrity undermine the quality and diminish the value of educational achievement.

Cheating on papers, tests or other academic works is a violation of Corporation rules.  No student shall engage in behavior that, in the judgment of the instructor of the class, may be construed as cheating.  This may include, but is not limited to, plagiarism or other forms of academic dishonesty such as the acquisition without permission of tests or other academic materials and/or distribution of these materials and other academic work.  This includes students who aid and abet as well as those who attempt such behavior.

COPYRIGHT STATEMENT:

Students shall adhere to the laws governing the use of copyrighted materials. They must insure that their activities comply with fair use and in no way infringe on the copyright or other proprietary rights of others and that the materials used and developed in our calss contain nothing unlawful, unethical, or libelous and do not constitute any violation of any right of privacy.

ADA STATEMENT:

S.B.C.S.C seeks to provide reasonable accommodations for qualified individuals with documented disabilities.  If you need an accommodation because of a documented disability, please contact the Office of Disability Support Services.  

If you will require assistance during an emergency evacuation, notify your instructor immediately.  Look for evacuation procedures posted in your classroom.

GRADING SCALE:


A
90-100%


B
80-90%


C
70-80%


D
60-70%


F
Below 60%

	Last Date to Drop Course without Receiving Grade:
	Ten days after start of class


ATTENDANCE POLICY:  It the students responsibility to attend class.  If you can not attend class it is your responsibility to inform the instructor that you missed class and ask for assignments that you may have missed.  YOUR ABSENSE MUST BE EXCUSED TO BE ELIGIBLE FOR THIS.

	Make-Up Work Policy: Work missed on unexcused absences will result in a grade of zero for that class/project/lab/etc. Work missed for excused absenses will be allowed to be made up.




COURSE ACTIVITY DISCLAIMER:  The instructor reserves the right to alter the type and sequence of activities scheduled for this course.

CULINARY ARTS DEPARTMENT POLICIES
Classroom Policies

Students should be in uniform and ready to enter the kitchen at the start of the scheduled class period.

No Smoking is allowed on the premises.

No cell phones are allowed during class periods.  Turn them off and check for 

important messages during a break period.  During an emergency calls can be received at the front desk and messages will be brought to you.  This also applies to all electronic devices.

There will be no gum chewing in the labs during food preparation.  All drinks are to be 


in covered, unbreakable containers and kept away from preparation areas.

All personal belonging are to be stored in the lockers provided. This includes book bags, back packs, etc.  

Students are not allowed to enter or leave through any of the rear entrances except

when removing trash from the kitchens.  The back kitchen doors are NOT to 

be propped open at any time.  If you need the door unlocked, please see your instructor. 

No profanity is allowed in the kitchens.

Students will use disposable gloves whenever handling ready to eat foods.

All sanitizing solutions are to be stored in the compartments under the worktables.

Students will properly fill out “Cooler Temperature Log” sheets at the beginning and end of classes.

During lab classes, students will properly store all stools under worktables or in designated areas along the walls.  No student should be sitting during lab classes (unless you provide documented medical reason).

Students are to use MSDS log books as instructed in HOSP 101 – Sanitation and First Aid.  MSDS log books are on the instructors desk.

Food is only to be consumed as part of regular classroom tasting and evaluation and is

not a “meal period”.  If food is removed from the premises with your instructor’s approval, the students must provide their own containers.

Each student will fill out an “Equipment Safety Checklist.”  As the student progresses through the Program and learns proper operation, cleaning, and sanitation of the various equipment in the kitchen, both the student and the instructor will sign the checklist to indicate agreement that the student has received proper training.  These checklists will be kept in the student’s permanent file.

