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Columbus State Community College
Hospitality Management Department
Hospitality Technology


COURSE:  HOSP-1104 Sanitation & Safety/Facilities 
INSTRUCTOR:  
CONTACT INFO:           
MAILBOX:  
OFFICE HOURS:  
CLASS MEETING TIME: 
COURSE MEETING DATES: 

SEMESTER:  
CLASSROOM:  
CREDITS:  1	CLASS HOURS PER WEEK:  3 LEC: 0.5   LAB:  1        PREREQUISITES: None 

HOSPITALITY PROGRAMS MISSION STATEMENT:
The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied quality education in preparation for leadership roles in hospitality, travel/tourism, hotel/lodging, nutrition, culinary arts, baking, & pastry arts, and restaurant management.

HOSPITALITY PROGRAMS VISION STATEMENT:
The School of Hospitality Management & Culinary Arts at Columbus State Community College will be a leader in developing our students in the hospitality industry through teaching excellence, community engagement, and industry partnerships.

DESCRIPTION OF COURSE 
This course presents a detailed study of the HACCP (Hazard Analysis Critical Control Points) procedures which includes bacteria, materials handling, and safety practices to maintain a safe and healthy environment for the consumer in the food and lodging industry. Included is an examination of laws and regulations related to safety, fire, and sanitation, as well as the importance of facility planning, design, and maintenance. To receive credit for this course, students must pass the Applied Foodservice Sanitation Examination (ServSafe) from the National Restaurant Association Educational Foundation (NRAEF). Students will receive certificates from the NRAEF and from the Ohio Department of Health.









PROGRAM LEARNING OUTCOMES (PLO’s)
1 Identify and apply the knowledge and skills necessary for hospitality and tourism operations. 
2 Develop and integrate a core set of business skills necessary to successfully operate a hospitality organization.
3. Demonstrate competence in the communication skills necessary for hospitality and tourism management. 
4. Formulate business decisions in hospitality and tourism management.
5. Evaluate leadership principles necessary in the diverse and global hospitality and tourism industry.  
6. Demonstrate appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes required for the industry.
7. Plan, organize, and supervise the production and service of appropriate high-quality food and beverage to a variety of customers.

STUDENT LEARNING OUTCOMES (SLO’s)
Upon completion of this course, a student will be able to:

1. Foodborne Illness Microorganisms Identification (PLO # 1)
1. Describe safe and sanitary food handling techniques to protect the consumer as well as controlling the spread of bacteria in the institutional environment by using the Hazard Analysis and Critical Control Points (HACCP) system. (PLO # 1, 2, 4, 6, 7) 
1. Compare the composition and use of various cleaning products and disinfectants and identify common pests and appropriate methods of eradication. (PLO # 1, 2, 4, 6, 7)
1. Discuss standards of professionalism including adherence to dress and grooming codes required for the industry. (PLO # 1, 2, 4, 6, 7) 
1. Describe operational practices which comply with laws, rules, and regulations (of the Ohio Department of Health, FDA, and OSHA) governing hospitality/tourism operations. (PLO # 1, 2, 4, 6, 7)
1. Assess sanitation standards and plan and organize the production and service of food to customers using HACCP flowcharts and recipes utilizing critical control points (CCP's). (PLO # 1, 2, 4, 6, 7)
1. Define concepts and procedures for procuring, receiving, and storing food and non-food items to ensure control of bacteriological, chemical and/or physical contamination.  (PLO # 1, 2, 4, 6, 7)
1. List steps in effective training of employees in foodservice sanitation procedures.  (PLO # 1, 2, 4, 6, 7)
1. Recognize methods of cleaning and sanitizing products which will ensure high standards of cleanliness through effective housekeeping techniques.  (PLO # 1, 2, 4, 6, 7)
1. Identify key safety and security procedures and hazardous practices in the hospitality and tourism industry.  (PLO # 1, 2, 4, 6, 7)
1. Identify fire prevention methods and fire protection equipment and their appropriate uses.  (PLO # 1, 2, 4, 6, 7)
1. Discuss concepts of facility planning, design & maintenance.  (PLO # 1, 2, 4, 6, 7)

COLLEGE SYLLABUS STATEMENTS 
Columbus State Community College required College Syllabus Statements on College Policies and Student Support Services can be found at Standard Syllabus Statements: Student Resources, Rights, and Responsibilities or on the College website.

INSTITUTIONAL LEARNING GOALS
Columbus State Community College's Institutional Learning Goals are an integral part of the curriculum and central to the mission of the college. The faculty at Columbus State has identified the following institutional learning goals for this course:
· Critical Thinking  
· Scientific Literacy 
· Technological Competence
· Professional & Life Skills

COURSE MATERIALS REQUIRED
Textbook:   National Restaurant Association Education Foundation, ServSafe® course book w/ online exam voucher, revised, 8TH ed., Chicago, IL, June, 2017.

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
Principle Mechanical Systems:  HVAC, Electrical & Plumbing

GENERAL INSTRUCTIONAL METHODS
In-class lecture, discussion, multimedia

ASSESSMENT
Columbus State Community College is committed to assessment (measurement) of student achievement of academic outcomes.  This process addresses the issues of what you need to learn in your program of study and if you are learning what you need to learn.  The assessment program at Columbus State has four specific and interrelated purposes: (1) to improve student academic achievements; (2) to improve teaching strategies; (3) to document successes and identify opportunities for program improvement; (4) to provide evidence for institutional effectiveness.  In class you are assessed and graded on your achievement of the outcomes for this course.  You may also be required to participate in broader assessment activities.

STANDARDS AND METHODS FOR EVALUATION

Introduction to Class Quiz		 50
ServSafe.com Account Set-up	 50
5 quizzes @ 100 pts.			500
NRAEF National Exam 	 	100	
MEP Final Exam 			100
Total					800

Your attendance in class is critical to your success in the course.  

· Assignments are to be turned in on the day they are due.  Failure to do so will result in a 10% reduction in grade for first class period that an assignment is late.  

· After the first week late, the assignment will not be accepted, except under extreme cases and prior approval from instructor.  

· There are no make-ups on quizzes or other work.  Not being present for tests will result in a “0” for that score.	

The EN grade is equivalent to an E grade and is to be used for final course grades only. EN indicates the student failed because the assignments they attempted (exams, quizzes, discussion boards, activities, homework) were worth less than 70% of the final grade. If a student attempts assignments worth more than 70% of the total possible points for the course and still fails, they should receive an E.
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COURSE GRADING SCALE
800-720 = A              
719-640= B            
639-560= C  
559 and Lower E/ EN


NRAEF CERTIFICATION EXAM 
NRAEF EXAM GRADING SCALE 
(%)
90-100 = “A”
80-89 = “B”
70-79 = “C”
70 or below = “E”



SPECIAL COURSE REQUIREMENTS
Students must pass the NRAEF ServSafe® Manager® certification exam with a score of 70% or higher to receive credit for this course. 

Students who fail the NRAEF ServSafe exam will receive an “I” (Incomplete) as a course grade and MUST then take and pass a re-test examination.  
· The electronic version (on-line) for the make-up exams will costs approximately $37.99 from servsafe.com (https://www.servsafe.com/access/SS/Catalog/ProductDetail/SSONLINEX) 
· You may also contact the DX Bookstore for prices and availability  
· Failure to pass the make-up exam will result in the course grade changing to an “E”.
· See your instructor for details.  

Students will receive Food Safety Manager Certificates from the National Restaurant Association Educational Foundation (NRAEF) and from the Ohio Department of Health.



ATTENDANCE POLICY
Students are expected to attend each class and laboratory experience.  Students who are absent more than two class sessions could be asked to drop the course.

Failure to officially withdraw from a course will result in a failing grade recorded on your transcript.  Schedule Adjustment Forms are available in the Hospitality Department Office, Counseling Center (UN 048) or the Registration Office.

HOSP 1104 HOSPITALITY FACILITIES AND SANITATION 
UNITS OF INSTRUCTION
**This Schedule is tentative and is subject to change**
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATE
All assignments are due before the start of class of that week


	Week 1          
	Overview of course, syllabus discussion

CH. 1 Keeping Food Safe
CH. 2Understanding The Micro World
CH. 3 Contamination, Food Allergens, and Foodborne Illness
	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skills

	Introduction to the Class Quiz
 
ServSafe Account Set-Up

Quiz 1

NRAEF ServSafe Manager Examination

	Read Chapters: 
4,5, & 6

Introduction to the Class Quiz

ServSafe Account Set Up 

Quiz 1: 
Chapters 1, 2, & 3


	

	Week 2   
	CH. 4 The safe Food Handler
CH. 5 The Flow of Food: An Introduction
CH. 6 The Flow of Food: Purchasing and Receiving 



	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skill

	Quiz 2

NRAEF ServSafe Manager Examination



	Read Chapters: 
7,8, & 9

Quiz 2: 
Chapters 4,5 & 6


	

	Week 3        
	CH. 7 The flow of Food: Storage
CH. 8The Flow of Food: Preparation
CH. 9 The Flow of Food: Service
	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skill
	Quiz 3 

NRAEF ServSafe Manager Examination



	Read Chapters: 
10,11, & 12

Quiz 3: 
Chapters 7, 8, & 9




	  

	Week 4  
	CH. 10: Food Safety Management Systems
CH. 11 Safe Facilities and Equipment
CH. 12 Cleaning and Sanitizing
	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skills

	Quiz 4

NRAEF ServSafe Manager Examination



	Read Chapters: 
13,14, & 15

Quiz 4: 
Chapters 10, 11, & 12


	

	Week 5       
	CH. 13 Integrated Pest Management  
CH. 14 Food Safety Regulation and Standards
CH. 15 Staff Food
Safety and Training

Review for National Exam 

2024 Food Code Ohio Instructor Supplement
	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skills

	Quiz 5

NRAEF ServSafe Manager Examination


	Quiz 5: Chapters 13, 14, & 15


	

	Week 6        
	NRAEF National Exam 

Location: Columbus Campus: 

You must have the online exam voucher located in your textbook, or from other sources to take the exam. 

A laptop, tablet, or other means of accessing the internet is required.

NO CELL PHONES!!! 

	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skills

	MEP Final Exam

	Facilities Design:  

Mechanical, Electrical, and Plumbing Systems 

	


	Week 7 
	Lecture: MEP: Mechanical, Electrical, & Plumbing
	Critical Thinking

Scientific Literacy

Technological Competence

Professional & Life Skills

	
	
	MEP Final Exam: 



	Week 8   
	Make up Exams:
If you were unsuccessful on the national exam, you have another opportunity to retake it.  


	Location: Columbus Campus:


	You must have the online exam voucher located in your textbook, or from other sources to take the exam. 
	A laptop, tablet, or other means of accessing the internet is required.


	NO CELL PHONES!!! 





6

image1.jpeg
COLUMBUS
STATE

COMMUNITY COLLEGE




