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Columbus State Community College
School of Hospitality Management & Culinary Arts
Business & Hospitality Services Pathway
Hospitality Management Technology

COURSE: HOSP 1109-Basic Food Production & Dining Services
COURSE SYNONYM: 
	
INSTRUCTOR: 
CONTACT INFO: 
EMAIL: 

INSTRUCTOR: 
CONTACT INFO: 
EMAIL: 

MAILBOX: MH 337			
CLASS MEETING TIME:	
COURSE MEETING DATES: 

CLASSROOM:	Degrees Restaurant		
CREDITS:  3	 CLASS HOURS PER WEEK:  Lecture:  1 hour – Lab:  7 hours
COREQUISITES or PREREQUISITE:   HOSP 1105

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
Students will learn to operate, clean, and describe preventive maintenance of commercial food service equipment and apply that knowledge in a laboratory setting in which they will produce and serve marketable food products according to standardized recipes in a commercial kitchen environment. Basic knife skills and cooking techniques, following sanitation and safety guidelines, will be practiced. Appropriate uses for equipment and general equipment layout for safety, sanitation, and efficiency will be discussed. Front-of-House training will include fast-casual table service, POS system, PCI compliance, and balancing a cash register.







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 (SLOs)
Upon successful completion of the course, a student will be able to: 

1. Weigh and measure all types of food ingredients according to standard procedures.             (PLO #1, 2)
2. Use all types of weighing devices accurately. (PLO #1)
3. In a laboratory notebook, define the terms used in food production (PLO # 1, 3)
4. Prepare high-quality, marketable beverages and describe the quality characteristics of the various market forms of beverages. (PLO #2, 3)
5. Operate, clean, maintain, and examine for cleanliness and safety, the utensils, cooking and service, and equipment related to the professional production of food items in a commercial kitchen. (PLO # 1, 6)
6. Set up and maintain an attractive and sanitary salad station. (PLO #1, 6)
7. Prepare high-quality, marketable salads, appetizers, soups, sandwiches, entrees, vegetables, starches, bread & desserts properly portioned with appropriate garniture. (PLO #1)
8. Break down and clean the dish machine, garbage disposal, and three (3) compartment sink. (PLO # 1, 6)
9. Prepare and properly utilize sanitizer solutions for workstations. (PLO # 1, 6)
10. Use pocket thermometers and careful timing to keep foods out of the danger zone; wrap and store food products and ingredients safely. (PLO #1)
11. Keep the dining room and kitchen clean, neat, and attractive while customers are being served. (PLO # 2, 6)
12. Calculate the ingredient requirements for any number of finished portions by using various methods. (PLO #2)
13.  Always maintain a professional appearance and work habits in the laboratory and the dining room following requirements of the Ohio Foodservice laws and Rules. (PLO # 2, 6)
14. Serve prepared products to the public in a cafeteria or table service setting. (PLO # 2, 7)
15. Adherence to the Restaurant Customer Service Training Standards. (PLO # 1, 6, 7)
16. The College PCI credit card compliance procedures (PLO # 2, 3, 7)
17. POS system training. (PLO # 3, 7)



	Course Learning Outcomes
	Teaching & Learning Activities
	Method of Assessment
	Alignment of SLO’s with CORE Curriculum (PLO’s)

	Weigh and measure all types of food ingredients according to standard procedures
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 1, PLO’s #1, 2

	Use all types of weighing devices accurately
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 2, PLO #1

	In a laboratory notebook, define the terms used in food production
	Transfer knowledge and skills while working during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 3, PLO #1, 3

	Prepare high-quality, marketable beverages and describe the quality characteristics of the various market forms of beverages.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 4, PLO # 2, 3

	Operate, clean, maintain, and examine for cleanliness and safety, the utensils, cooking and service, and equipment related to the professional production of food items in a commercial kitchen
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 5, PLO # 1, 6

	Set up and maintain an attractive and sanitary salad station
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 6, PLO #1, 6

	Prepare high-quality, marketable salads, appetizers, soups, sandwiches, entrees, vegetables, starches, bread & desserts properly portioned with appropriate garniture.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 7, PLO #1

	Break down and clean the dish machine, garbage disposal, and three (3) compartment sink
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 8, PLO #1, 6

	Prepare and properly utilize sanitizer solutions for workstations.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 9, PLO #1, 6

	Use pocket thermometers and careful timing to keep foods out of the danger zone; wrap and store food products and ingredients safely.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 10, PLO #1

	Keep the dining room and kitchen clean, neat, and attractive while customers are being served
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 11, PLO # 2, 6

	Calculate the ingredient requirements for any number of finished portions by using various methods
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 12, RFSM PLO #2

	Always maintain a professional appearance and work habits in the laboratory and the dining room following requirements of the Ohio Foodservice laws and Rules.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 13, PLO # 2,6

	Serve prepared products to the public in a cafeteria or table service setting.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 14, PLO #2, 7

	Adherence to the Restaurant Customer Service Training Standards.
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 15, PLO # 1, 6, 7

	The College PCI credit card compliance procedures
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 16, PLO #2, 3, 7

	POS system training
	Hands-on practical experience during Degree’ Restaurant lunch or dinner service
	Attendance
Professionalism
Safety & Sanitation
Planning & Organization
	SLO # 17, PLO # 3, 7



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 have identified the following institutional learning goals:
· Critical Thinking
· Ethical Reasoning
· Quantitative Skills
· Scientific Literacy
· Technological Competence
· Communication Competence
· Cultural and Social Awareness
· Professional & Life Skills
In-class students are assessed on their achievement of the outcomes outlined in their specific course syllabus. Names will not be used when reporting results. Outcomes-based assessment is used to improve instructional planning and design and the quality of student learning throughout the college. Please see the course syllabus for more information.

COURSE MATERIALS REQUIRED
TEXT/S REQUIRED:
Labensky & Hause, On Cooking, Prentice Hall, 6th edition, Pearson, 2019. ISBN:  978-0-13-444190-0.

Herbst, Sharon, Herbst, Ron, The New Food Lover’s Companion, Barron’s Educational Series, Inc. 5th edition, Hauppauge, New York, 2007, ISBN:  9780764135774.
UNIFORMS REQUIRED:
While in the laboratory, dress in a professional manner, adhering to proper Servsafe®, and departmental requirements consisting of a CSCC Chef Uniform purchased at the campus Bookstore: 
CSCC Chef Uniform:
· Chef’s jacket
·  black chef pants
·  Neckerchief
·  Cleaned white apron.
·  Black Chef's skullcap
·  Black closed toed & non-skid shoes
·  Black crew socks
· Personalized name tag
· Pocket thermometer
· Pocket-sized spiral notepad
· Black or blue pen
· Black Sharpie marker.
·    (Hairnet worn when skull cap not present: a beard snood worn over mustache and/or facial hair.)
· All hair must be tucked under the skull cap.
· No jewelry is permitted except plain, banded rings. 
· No nail polish or fake nails.

While working in Degrees Restaurant and/or Blend Café + Bakery, students must wear a complete uniform. The service uniforms are purchased at CSCC Bookstore
The Service Associate Uniform consists of the following:
· Black button-down shirt/blouse
· Black chef pants
· Heather Gray bib apron
· Black non-skid, closed toe shoes
· Black crew socks
· Personalized name tag
· Pocket-sized spiral notepad
· Black or blue pen. Long hair must be always tied back. 
· Hair pulled back off your shoulder and your face.
· No jewelry is permitted except plain, banded rings. 
· No nail polish or fake nails.

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS
The Culinary Institute of America: The Professional Chef, John Wiley & Sons, Inc.,                                                 New York, 8th edition, 2006.

Bennion, Marion & Schedule, Barbara, Introductory Foods, MacMillan Publishing 
Co., New York, 2003, 12th edition.

GENERAL INSTRUCTIONAL METHODS
· Daily orientation to laboratory preparation assignments
· Laboratory experience in producing and sensory evaluation of quality food products.
· Classroom lectures and discussions
· Visuals (PowerPoint, CD/DVD, videos)
· Demonstration
· Guided exercises
· Menu service/ and order taking.
· Point of Service Training
· PCI compliance
· Sequence of Service
· Discussion Board Customer Service Assignments

ASSESSMENT
Columbus State Community College is committed to the 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
	Assessment 
	Points 

	Laboratory & Restaurant Service performance
· Weekly FOH or BOH Labs (50pts x 16)  
	
800 


	Homework Assignments
· Weekly Quiz (25pts x 12) 
· Recipe costing (25pts x 4) 
· PCI quiz (15pts) 
· Self-Reflection Essay (25 pts x 2)
· Coordinator Evaluation (15 pts)
	
300
100
15
50
15


                                                                                                                                              Total Points: 1280


GRADING SCALE
1280 pts – 1152 pts = A                     90% and up= A
1151 pts – 1024 pts = B                     80% - 89% =
1023 pts – 896 pts = C 	                   70% - 79% = C
895 pts – 768 pts = D 		    60% - 69% = D
767pts – below = E 		   Below 60% = E

Please note that the overall course grade will be calculated based on the following weight distribution:
· Laboratory Assignments: 70% of the final grade
· Homework Assignments: 30% of the final grade
· It is essential that students complete both labs and homework consistently, as each component significantly impacts the final grade. Failure to submit or complete assignments in either category may result in a lower overall course grade. All grading policies are subject to change at the discretion of the instructor, with advance notice provided.
· NOTE: Work performance cannot be evaluated for students who are absent from the lab. Therefore, students will receive no points for any week they are absent from the lab.

Assignments are to be turned in on the day they are due.  Failure to do so will result in a 10% reduction in your grade per class period. 
No assignments will be accepted after one week past their due date.  
There are no make-up quizzes without a previous arrangement with the instructor.
Assignments are turned in on the day they are due.  Failure to do so will result in a 10% reduction in grade for the first-class period an assignment is late, after the first week late the assignment will not be accepted, except in extreme cases with and or approval from the instructor.  There are no make-ups on quizzes or other work.  Not being present for quizzes and functions will result in a “0” for that score.

ATTENDANCE POLICY
Students are expected to attend each class and have laboratory experience.  Students who are absent from 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. 
STUDENT RIGHTS AND RESPONSIBILITIES
STUDENT CODE OF CONDUCT
As an enrolled student at Columbus State Community College, you have agreed to abide by the Student Code of Conduct as outlined in the Student Handbook. You should familiarize yourself with the student code. Columbus State expects you to exhibit high standards of academic integrity, respect, and responsibility. Any confirmed incidence of misconduct, including plagiarism and other forms of cheating, will be treated seriously and in accordance with College Policy and Procedure 7-10. The full Student Code of Conduct can be found at: https://www.cscc.edu/services/student-conduct/code-of-conduct.shtml
FINANCIAL AID ATTENDANCE REPORTING
Active class attendance and participation lead to academic success. Financial aid funds are disbursed in "good faith" that you are attending and actively participating in your classes. Columbus State is required by federal law to verify the enrollment of students who participate in Federal Title IV student aid programs and/or who receive educational benefits through the Department of Veterans Affairs. Beginning the third week of the semester, it is the responsibility of the College to identify students who never participate or who stop participating in any course for which they are registered and paid. These students will be administratively withdrawn from the class section. Financial aid will be disbursed to eligible students starting the fourth week of the semester. Non-attending students will not receive financial aid. 
Please contact the Financial Aid Office for information regarding the impact of course withdrawals on financial aid eligibility. https://www.cscc.edu/services/financial-aid/index.shtml
ACCESSING ACCOMMODATIONS THROUGH THE OFFICE OF ACCESSIBILITY SERVICES
It is Columbus State policy to provide reasonable accommodations to students with disabilities as stated in the Americans with Disabilities Act (ADA) and Section 504 of the Rehabilitation Act. If you would like to request such accommodations for access, please contact Accessibility Services: 101 Eibling Hall, 614-287-2570. Email or give your instructor a copy of your accommodations letter from Accessibility Services as soon as possible. Accommodations do not start until the letter is received, and accommodations are not retroactive. Delaware Campus students may contact an advisor in the Student Services Center on the first floor of Moeller Hall, 740-203-8345. More information can be found at: https://www.cscc.edu/services/disability/
AUDIO/VIDEO RECORDING OF CLASS
Audio- and video-recording, transmission, or distribution of class content (e.g., lectures, discussions, demonstrations, etc.) is strictly prohibited unless the course instructor has provided written permission via the syllabus or a signed form. Authorization to record extends solely to students in that particular course. Transmitting, sharing, or distributing course content onto public, commercial, or social media sites is strictly prohibited. 
TOBACCO-FREE COLUMBUS STATE
As a result of a proposal by the Ohio Board of Regents in 2012, Columbus State became a tobacco-free institution, as have colleges and universities across the nation, including The Ohio State University, which made the change in 2014. In an effort to support the health and well-being of all students, faculty, and staff, the College has adopted a tobacco-free policy which prohibits the use of all tobacco-related products on College property. The primary emphasis of this approach is to focus on the elimination of tobacco use on all College property with cessation left as a choice for the individual. The effective date for the tobacco-free policy was July 1, 2015. 
CONCEALED CARRY POLICY
Concealed weapons are not permitted on any property controlled by Columbus State, with the exception that a person with a valid concealed handgun license may store a firearm and ammunition inside the trunk, glove box, or other enclosed compartment or container in the person's privately owned vehicle. For additional information see College Policy 3-45.

FERPA (FAMILY EDUCATIONAL RIGHTS AND PRIVACY ACT)
FERPA protects the privacy of student education records and prohibits their disclosure without student consent (unless otherwise required by law) to individuals outside of the College or to individuals within the College without a legitimate educational interest. Additional information, including details about  how to withhold personal information from the directory, can be found at: https://www.cscc.edu/services/registrar/withhold-information.shtml
The College exercises the utmost sensitivity with respect to the privacy concerns of complainants who have been the target of discrimination, especially sexual misconduct. However, privacy interests of the reporting source are balanced with the College’s obligations under state and federal law, its need to protect the College community and to insure that appropriate investigative and/or disciplinary processes are implemented. Information about how the College will protect the confidentiality of complainants, including how publicly-available recordkeeping will be accomplished without the inclusion of identifying information about the complainant, to the extent permissible by law, can be found at: https://www.cscc.edu/services/title-ix/privacy-info.shtml
 STUDENT HANDBOOK
The Student Handbook is an introduction to the important academic and job-related skills that you will need to master, and it details the considerable resources available to help you maximize your success at Columbus State. The Student Handbook’s initial sections cover skills such as time management, project planning, teamwork and persistence, and guide you through the steps to mastering them. Subsequent chapters of the handbook are filled with useful information about the college. Within those sections, you will learn about student services as well as student rights and responsibilities. The Student Handbook can be found at: https://www.cscc.edu/services/student-handbook.shtml
INCLEMENT WEATHER OR OTHER EMERGENCIES
In the event of severe weather or other emergencies that could force the college to close or to cancel classes, such information will be broadcast on radio stations and television stations. Students who reside in areas that fall under a Level III emergency should not attempt to drive to the college even if the college remains open.
Assignments due on a day the college is closed will be due the next scheduled class period. If an examination is scheduled for a day the campus is closed, the examination will be given on the next class day. If a laboratory is scheduled on the day the campus is closed, it will be made up at the next scheduled laboratory class. If necessary, laboratory make-up may be held on a Saturday. Please review the academic department specific policy relative to clinical, practicum, of other missed time due to weather related college closings.
Students who miss a class because of weather-related problems when the class is held as scheduled are responsible for readings and other assignments as indicated in the syllabus. If a laboratory or an examination is missed, contact the faculty member as soon as possible to determine how to make up the missed exam or lab. Remember, it is the student’s responsibility to keep up with readings and other assignments when a scheduled class does not meet, whatever the reason.
In the event the college is forced to close during Final Examination Week, exams scheduled for the first missed date will be rescheduled. The faculty member for each section of a course will communicate via email to registered students of the new date, time, and location of the exam. This information will also be posted, by the faculty member, on their Blackboard section as an announcement.
For more information please visit: https://www.cscc.edu/about/severe-weather.shtml

RELIGIOUS ACCOMMODATIONS
It is the College’s policy to reasonably accommodate the sincerely held religious beliefs and practices of all students. The policy permits a student to be absent for up to three days each academic semester for reasons of faith or religious or spiritual belief.    
Students planning to use religious beliefs or practices accommodations for course requirements must inform the instructor in writing no later than 14 days after the semester begins. The instructor is then responsible for scheduling an alternative time and date for the assessment, which may be before or after the original time and date of the assessment. These alternative accommodations will remain confidential. It is the student's responsibility to ensure that all assessments and course assignments are completed. 
Students with concerns should refer to the grievance process within Policy 7-16, Student Religious Accommodations. Students with concerns can also contact the Executive Assistant for the Office of Academic Affairs at academicaffairs@cscc.edu or 614-287-5024.
 Non-Exhaustive List of Religious Holidays and Festivals
Approved by Academic Council on February 10, 2023






HOSP 1109 BASIC FOOD PRODUCTION
UNITS OF INSTRUCTION
*Schedule & assignments subject to change*
	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/
GOALS
	ASSESSMENT METHODS
	READINGS
	ASSIGNMENTS & DUE DATES

	Week 1 
Orientation and course review

No lab/lecture only
	Orientation topics
·  Introduction: Degrees Restaurant 
· Blackboard review
· Uniform standards
· Grading assessments
· Tour of Degrees  .
· Recipe costing lecture.
· Aloha Training
· Steps of Service 
· Dine at Degrees-Sensory Evaluation

	Quantitative Skills

Scientific Literacy

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 1,2,3,4,5,6, 31, 35



	
PCI Quiz

Recipe Costing #1


Quiz 1 – Uniform & Degrees





	Week 2
Lab 1


	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service. 

	Quantitative Skills

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 11-18, 20,22,23

	
Quiz 2 – Safety & Sanitation


	Week 3 
Lab 2

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Scientific Literacy

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 9,12,17,19,21,22,35,36


	Quiz 3 - Menu


	Week 4
Lab 3

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Quantitative Skills

Scientific Literacy

Technological Competence
Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 9,10,11,12,20

	Quiz 4- Culinary Terms & Conversions

	Week 5
Lab 4

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations.
	 Quiz 5 - Professionalism

Recipe Costing #2


	Week 6
Lab 5

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 6 – Kitchen Equipment

	Week 7
Lab 6


	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical Thinking

Cultural and Social    Awareness

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	 Mid-term Self-Reflection essay

	Week 8
Lab 7

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical Thinking
Cultural and Social     Awareness

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 8 – Knife Cuts & Cooking Principles


	Week 9
Lab 8
Midterm/ Switch
	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical, Thinking

Cultural and Social    Awareness

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 9 – Coordinator Evaluation

Recipe costing #3


	Week 10
Lab 9

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical Thinking

Cultural and Social    Awareness

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 10 - Costing

	Week 11 
Lab 10

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical Thinking

Cultural and Social     Awareness

Technological Competence

Professional and 
     Life Skills




	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 11 – Service Abbreviations & Descriptive Words

	Week 12
Lab 11

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Critical Thinking

Cultural and Social     Awareness

Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
Competencies Test
	Chapters 8-36 as needed for specific stations.

	Quiz 12 – FOH Service

	Week 13
Lab 12

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 as needed for specific stations
	Quiz 13 – Hosting & Bussing

Recipe costing #4

	Week 14

Lab 13


	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	Lab Performance Evaluation, quizzes
	Chapters 8-36 

	Quiz 14- Hot & Cold Beverages/
Alcohol

	Week 15
Lab 14
	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	Competencies Test
	Chapters 8-36

	Final Self-Reflection essay

	Week 16
Lab 15

	· Customer Service Training to prepare for service.
· Food Lab: Prep for the service.
	Technological Competence

Professional and 
     Life Skills
	
	
	Congratulations You completed this course!!


*Schedule & assignments subject to change*

			

Criteria for the Back-of-House Evaluation & the Front-of-House Evaluation

1. [bookmark: _Hlk105410077]PERSONAL APPEARANCE - Maintains proper attire for food production activity.  Clean, pressed CSCC Culinary jacket, black pants, black skull cap, neckerchief, white apron, name tag, thermometer, black sharpie, black socks, and sturdy closed-toed leather shoes.  Hair must be clean and neatly trimmed and restrained with a hat or hairnet.  Facial hair must be cleanly shaved or use beard restraint for beards. Fingernails MUST be kept short and well-trimmed and kept clean and free of any polish or false nails, No makeup, perfume, or cologne as this can affect the sense of smell and taste in the kitchen.  Finally, jewelry for safety and sanitary reasons the following jewelry policy is in place: no piercings are allowed except for a single post earring, a single wedding band only is permitted, and NO watches.

2.  SANITATION & SAFETY- The student follows state, local, and school guidelines for proper
sanitation and safety procedures.   The student maintains his/her work area on a "clean as you go" basis.  A score of less than "1" in this area will automatically result in an unsatisfactory score (1) for this week's total lab evaluation.

3. [bookmark: _Hlk105410206][bookmark: _Hlk105410126]MISE EN PLACE- All ingredients, knife kit, tools, utensils, etc. are gathered, promptly, before starting to produce the product.  If equipment must be shared with another group, arrangements will be made at this time so there is no congestion.  (This gives the instructor a good indication of your preparation for class.) 

4. [bookmark: _Hlk105410324]PREPARATION & PRODUCT APPEARANCE- All products are properly prepared (i.e., pared, sliced, diced, cooked, plated, and garnished) according to the recipe and commonly accepted standards.  Able to read and use standardized recipes.  Accurately weighs (measures) all ingredients (portions).

5. MENU KNOWLEDGE- The student can answer questions about preparation methods and ingredients in particular food items to assist the customer in satisfactory menu selection.

6. KNOWLEDGE/JUDGMENT- The student shows good general knowledge of the product and procedure employed and exercised good judgment in adapting recipes/ingredients to changing situations.  (This information is available to the student from lectures, required readings, and resource readings.)  Do not let any situation reach the crisis stage before seeking assistance.

7. TIMING/TEMPERATURE- To ensure that the customer gets the freshest possible product at the correct temperature prior planning of the preparation steps will be necessitated.

8. PRODUCT TASTE- The final product has an acceptable and pleasing taste.  Some general knowledge of flavor combinations and seasonings is necessary.  Adjustments to the taste of the final product will be required in some instances.

8.  COMMUNICATIONS/INTERPERSONAL SKILLS- The students maintain an open line of
communication with all people in the lab (fellow students, student managers, instructors).  Willing to exchange ideas with others, willing to listen to others.  All verbal and written communications are concise, accurate, timely, pertinent, and in the proper tone and volume.  No profanity will be tolerated.

9. COOPERATION - The student works as part of the team to ensure customer satisfaction, accept
Constructive criticism and trying to improve performance.   A score of "1" in this area will automatically result in an unsatisfactory score (50%) for this week's total lab evaluation.

10. RELIABILITY- The student is punctual.  Shows up on time ready to work (not in the process
       of "getting ready") and stays with the job until it is done.

 11. PERSEVERANCE - The student leaves only when checked out by an instructor or lab assistant.
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