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Course Title: HOSP 2219 Food Production Management Course Number & Synonym: 
Instructor: 
Email: 
Class Meeting Times: 
Classroom Location: 

Credits: 3	Class Hours Per Week: 7	Lecture: 1	Lab 6 PREREQUISITES: Instructor permission required

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
A Hospitality course that will provide on the job management experience for Restaurant & Foodservice Management students.
This blended capstone course is offered in the final semester or with permission of the instructor of record, open to students who have completed all technical requirements and graduated with a degree in Restaurant Management AAS; or a degree in Nutrition and Dietetics AAS. Principles of menu planning for a variety of food service operations, which include layout, design, and pricing strategies, are used. Consideration is given to food selection, nutritional requirements, cost of food, labor, and equipment utilization.
Students will plan menus, prepare food items, and serve the public to gain experience in various managerial positions in the front and back of the house. Opportunities are provided through CSCC Mitchell Hall Retail Operations. The students will gain valuable experience as they work alongside CSCC Mitchell Hall Retail Operations industry professionals.
Students registering for this course should be aware that the two-weekly lab/retail sessions
may not occur within the confines of a scheduled weekly Instructor’s Seminar. The “work
shifts" and the work assignments are expected to fulfill the practicum hours required for this credit.
As a blended course format, classroom hours (scheduled classroom meetings with the instructor, tentative meeting dates per syllabus tentative schedule) are held during stated class/semester dates/times. Online/Blackboard communications and assessment assignments will be submitted through the Blackboard portal for this class. A "C" or higher is required for graduation.
This course is offered in a 16-week format. The student will spend (1) one hour, per week, with the instructor of record in a scheduled and structured environment. Additionally, the student will be responsible for completing (6) hours, per week, in the Degrees Restaurant environment within Mitchell Hall. The retail hours and workstation assignments are posted on the course schedule and a first-serve basis. These hours must be fulfilled to pass this course.

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

1. Maintain appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes. (PLO # 6)
2. Implement and maintain production and service standards for satisfying diverse customers. (PLO # 7)
3. Demonstrate effective communication and interpersonal skills. (PLO # 3)
4. Demonstrate skills in supervising student work groups. (PLO # 2, 5, 7)
5. Plan menus. (PLO # 3, 7)
6. Write in-house requisitions; receive, store, and issue food ingredients and non-food supplies. (PLO # 3, 4)
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7. Produce high-quality food products using appropriate ingredients and equipment. (PLO # 7)
8. Employ safety and sanitation standards. (PLO # 1, 6)
9. Market and sell food service products and services. (PLO # 2, 3, 4
10. Plan menus utilizing merchandising techniques, nutritional principles, pricing methods, and layout and design principles. (PLO # 3, 7)
11. Plan menus considering the psychological satisfaction of foods for a variety of target markets including ethnic groups. (PLO # 4, 7)
12. Plan menus considering available equipment, employee skill level, food, labor, and other costs. (PLO # 1, 3)
13. Plan menus using menu terminology appropriately including truth in menu guidelines (PLO # 1, 3)
14. Serve prepared products to the public in a cafeteria or table service setting (PLO # 7)
15. Adherence to the Restaurant Customer Service Training Standards (PLO # 7)
16. Utilize computer software and point-of-sale system. (PLO # 2)
17. Assemble and analyze financial reports and determine operational procedures to control costs. (PLO # 3, 4)
18. Adhere to the College PCI credit card compliance procedures (PLO # 5, 7)
19. POS system training (PLO # 3, 5)
	Student Learning Outcomes
	Teaching and Learning Activities
	Method of Assessment
	Alignment of SLO’s with Core Curriculum ACPHA and RFSM (PLO’s)

	Maintain appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.

Daily orientation to work assignments and procedures
Laboratory assignments with rotating stations

Lecture and discussion
Independent Project Work
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

Tips Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 1, PLO # 6



	Implement and maintain production and service standards for satisfying diverse customers.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations

Lecture and discussion
Independent Project Work
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 2, PLO # 7

	Demonstrate effective communication and interpersonal skills.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.

Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations

Lecture and discussion
Independent Project Work
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 3, PLO # 3



	
	
	
	

	Demonstrate skills in supervising student work groups.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion
Independent Project Work
	Lab Performance
Individual Management Performance
PCI Compliance and Staff Signature Quiz

Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 4, PLO # 2, 5, 7

	Plan menus
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.

Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion
Independent Project Work
	Lab Performance
Individual Management Performance
PCI Compliance and Staff Signature Quiz

Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey
Individual Performance Report
	SLO # 5, PLO # 3, 7



	
	
	
	

	Write in-house requisitions; receive, store, and issue food ingredients and non-food supplies.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion

Independent Project Work
	Lab Performance
Individual Management Performance
PCI Compliance and Staff Signature Quiz

Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 6, PLO # 3, 4

	Produce high-quality food products using appropriate ingredients and equipment.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.

Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations Lecture and discussion
Independent Project Work
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 7, PLO # 7



	
	
	
	

	Employ safety and sanitation standards.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion

Independent Project Work
	Lab Performance
Individual Management Performance
PCI Compliance and Staff Signature Quiz

Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 8, PLO # 1, 6

	Market and sell food service products and services.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.

Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.

Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations

Lecture and discussion
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey

Individual Performance Report
	SLO # 9, PLO # 2, 3, 4



	
	Independent Project Work
	
	

	Plan menus utilizing merchandising techniques, nutritional principles, pricing methods, and layout and design principles.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance

Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 10, PLO # 3, 7

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various
recipes, with close supervision of the chef.
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team: Guest Survey
	

	
	
	Individual Performance
Report
	

	
	Daily orientation to work
assignments and procedures
	
	

	
	Laboratory assignments with rotating stations
	
	

	
	Lecture and discussion
	
	

	
	Independent Project Work
	
	

	Plan menus considering the psychological satisfaction of foods for a variety of target markets including ethnic groups.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey
	SLO # 11, PLO # 4, 7

	
	Daily orientation to work assignments and procedures
	Individual Performance Report
	

	
	Laboratory assignments with rotating stations
	
	



	
	Lecture and discussion
Independent Project Work
	
	

	Plan menus considering available equipment, employee skill level, food, labor, and other costs
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 12, PLO # 1, 3

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
	Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey
	

	
	Daily orientation to work assignments and procedures
	Individual Performance
Report
	

	
	Laboratory assignments with rotating stations
	
	

	
	Lecture and discussion
	
	

	
	Independent Project Work
	
	

	Plan menus using menu terminology appropriately including truth in menu guidelines
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance

Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 13, PLO # 1, 3

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various
recipes, with close supervision of the chef.
	Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey
	

	
	Daily orientation to work assignments and procedures
	Individual Performance
Report
	



	
	Laboratory assignments with rotating stations

Lecture and discussion

Independent Project Work
	
	

	Serve prepared products to the public in a cafeteria or table service setting
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 14, PLO # 7

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close
supervision of the chef.
	Food Safety Refresher Quiz

TiPs Training & Quiz Management Team: Guest Survey
	

	
	Daily orientation to work assignments and procedures
	Individual Performance
Report
	

	
	
Laboratory assignments with rotating stations
	
	

	
	Lecture and discussion
	
	

	
	Independent Project Work
	
	

	Adherence to the Restaurant Customer Service Training Standards
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 15, PLO # 7

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close
supervision of the chef.
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team: Guest Survey
	

	
	
	Individual Performance
Report
	



	
	Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion
Independent Project Work
	
	

	Utilize computer software and point-of-sale system.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 16, PLO # 2

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close
supervision of the chef.
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team: Guest Survey
	

	
	Daily orientation to work assignments and procedures
	Individual Performance
Report
	

	
	Laboratory assignments with rotating stations
	
	

	
	Lecture and discussion
	
	

	
	Independent Project Work
	
	

	Assemble and analyze financial reports and determine operational procedures to control costs.
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
	SLO # 17, PLO # 3, 4

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team: Guest Survey
	



	
	supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion

Independent Project Work
	Individual Performance Report
	

	Adhere to the College PCI credit card compliance procedures
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance

Individual Management Performance
PCI Compliance and Staff Signature Quiz
	SLO # 18, PLO # 5, 7

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various
recipes, with close supervision of the chef.
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team: Guest Survey
	

	
	Daily orientation to work assignments and procedures
	Individual Performance
Report
	

	
	Laboratory assignments with rotating stations
	
	

	
	Lecture and discussion Independent Project Work
	
	

	POS system training
	Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
	Lab Performance
Individual Management Performance

PCI Compliance and Staff Signature Quiz
	SLO # 19, PLO # 3, 5

	
	Instructional methods for the lab are hands-on experience for the student in the preparation of various
recipes, with close
	Food Safety Refresher Quiz
TiPs Training & Quiz Management Team:
Guest Survey
	



	
	supervision of the chef.
Daily orientation to work assignments and procedures

Laboratory assignments with rotating stations
Lecture and discussion

Independent Project Work
	
Individual Performance Report
	


COURSE MATERIALS REQUIRED TEXTBOOK REQUIRED:
https://psu.pb.unizin.org/hmd329/

GENERAL INSTRUCTIONAL METHODS

1. Instructional methods for the lecture part of the class will consist of multimedia lectures and discussions, handouts, and notes from the lecture.
2. Instructional methods for the lab are hands-on experience for the student in the preparation of various recipes, with close supervision of the chef.
3. Daily orientation to work assignments and procedures
4. Laboratory assignments with rotating stations
5. Lecture and discussion
6. Independent Project Work
UNIFORM REQUIRED:
While in the culinary 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, white apron, chef's skullcap, black closed toed & non-skid shoes, black crew socks, a personalized name tag, pocket thermometer, pocket-sized spiral notepad, black or blue pen, and 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 (Front-Of-House workstation) Degrees Restaurant and/or Blend Café + Bakery, students must wear a complete uniform. The service uniform consists of the

following: a black button-down shirt/blouse, black chef pants, a Heather Gray bib apron, black non-skid, closed-toe shoes, black crew socks, a personalized name tag, pocket-sized spiral notepad, and a black or blue pen. The service uniforms are purchased at CSCC Bookstore
· Long hair must be always tied back.
· No jewelry is permitted except plain, banded rings.
· No nail polish or fake nails.
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: and (4) to provide evidence for institutional effectiveness.
STANDARDS AND METHODS FOR EVALUATION
In class, assessments and grades are given on your achievement of the outcomes for this course. You may also be required to participate in broader assessment activities.

	1.	Lab Performance – 16 weeks @ 50pts
	1600
	GRADING SCALE

	per week.
	
	2025-1822.5= A

	2.	Capstone Project Part I
	100
	1822-1620 = B

	3.	Capstone Project Part II
	100
	1619-1417.5= C

	4.	PCI Compliance and Staff Signature
	50
	Below 1416 = E

	Quiz
	
	

	5.	Individual Performance Report 3 @
	75
	SPECIAL COURSE REQUIREMENTS

	25 points each
	
	A grade of "C" or higher is required for graduation.

	6.	Manager’s Report
	100
	

	Total
	2025
	



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.
In class, there is no makeup of assignments without proper documentation and approval of the instructor.
A large percentage of points come from in-class projects. Your attendance in class is critical to your success in the course.

No assignments are accepted after one week past their due date. No assignments are accepted through email.
There are no make-up quizzes without previous arrangements with the instructor.

ATTENDANCE POLICY
Students are expected to attend all classes and all labs. There are no make-up classes or labs.

Failure to 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 RESOURCES, RIGHTS, AND RESPONSIBILITIES:

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

ADVISING
Academic Advising at Columbus State helps students develop their schedules and academic plans. For a list of available Academic Advising services, please visit https://www.cscc.edu/services/advising/.
FINANCIAL AID RESOURCES
The Columbus State Financial Aid Office helps students process grants, loans, and scholarships. For full information please visit: https://www.cscc.edu/services/financial-aid/.

STUDENT CENTRAL
Student Central, located on the upper level of Madison Hall, is the place to stop for guidance and assistance you need to be a successful student. The Student Services Specialists at Student Central are well-versed in every area of Columbus State and will work closely with you to find answers and connect you to the resources you need. Visit Student Central for help with Financial Aid, Registration, Student Records, CougarID Cards, Ohio Residency, and Franklin County Department of Job & Family Services.

ACADEMIC CALENDAR
The Academic Calendar for the current and future semesters, detailing all important dates and deadlines, can be found at: https://www.cscc.edu/academics/calendar/
TESTING CENTER

The Testing Center provides testing services for online courses as well as make-up exams for face-to-face courses.
The Testing Center has multiple locations:
· Columbus Campus, Aquinas Hall (AQ), Room 002
· Delaware Campus, Moeller Hall (MO), Room 157
· Dublin Center, Room 311
· Reynoldsburg Center, Room 115
Your instructor will give you specific instructions regarding exams. Testing Center hours vary by semester and are updated here: Testing Center Hours.
For more information, please visit http://www.cscc.edu/services/testingcenter/ or call 614- 287-2478.
INFORMATION TECHNOLOGY SUPPORT CENTER
The Information Technology (IT) Support Center provides related services and support to Columbus State Community College staff, faculty, and students. If you have technical questions about Blackboard, or if you are receiving error messages, they can help. Please contact the IT Support Center at: helpdesk@cscc.edu, 614-287-5050, or https://www.cscc.edu/services/itsc/.
TECH REQUIREMENTS
You will need access to certain technology to be successful in your courses. In general, you will need a computer that is less than 3 years old, Internet access, and a compatible Internet browser (Columbus State recommends Firefox, which can be downloaded for free here: https://www.mozilla.org/en-US/firefox/new/).
Full details about technical requirements can be found here: https://help.blackboard.com/Learn/Student/Original/Getting_Started/Browser_Support.

LIBRARY
The Columbus campus library is located in Columbus Hall (CO). Their phone numbers are Circulation Desk 614-287-2465 (Circulation Desk) and 614-287-2460 (Reference Desk).
The Delaware campus Learning Center is located in Moeller Hall (MO). Their phone numbers are Circulation Desk 740-203-8183 (Circulation Desk) and 740-203-8183 (Reference Desk).
Additional information and library resources can be found at: https://library.cscc.edu/home
TUTORING SERVICES
Online and in-person tutoring for many subjects is provided free of charge to current Columbus State students. https://www.cscc.edu/services/tutoring.shtml
WRITING CENTER (IN-PERSON AND ONLINE)
The Columbus State Community College Writing Center is a free one-on-one tutorial service for students, faculty, and staff. These services are offered in person and online. Tutors work with writers on a variety of assignments such as critical essays, research papers, reviews, resumes, formal business letters, lab reports, case studies, poems, and job applications.
Tutors do not write papers, edit final drafts, or discuss grades, but they do help clients improve grammar, punctuation, organization, spelling, vocabulary, and other skills related to writing. Tutors are experts at helping clients develop confidence in their ability to write for

success across the curriculum. The Writing Center provides tutoring services in 102 Columbus Hall (first floor of the Library), at the Delaware campus, at some Regional Learning Centers, and online. For additional information about the Writing Center, please visit: https://www.cscc.edu/academics/departments/english/writing-center.shtml

STUDENT ADVOCACY & FINANCIAL STABILITY
Team members in Student Advocacy and Financial Stability focus on developing a "culture of care" by educating the college community on ways to help students navigate barriers to success and access resources for support. Our CState CARES mission is to provide students with Connections And Resources for Economic Stability.
Student Advocacy & Financial Stability

MILITARY AND VETERANS’ SERVICES
The Columbus State Military and Veterans Services Department provides individualized enrollment and referral services to assist community members in successfully meeting their educational and career goals. They are committed to providing uncompromising service by adhering to the highest standards of compassion, commitment, excellence, professionalism, integrity, accountability, and stewardship. More information can be found at: https://www.cscc.edu/services/military-veterans/.
ACCESSIBILITY SERVICES
It is Columbus State's 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: at 101 Eibling Hall, (614) 287-2570. Delaware Campus students may contact an Advisor in the Student Services Center on the first floor of Moeller Hall, at (740)203-8345.

TITLE IX, DISCRIMINATION/HARASSMENT AND RETALIATION
Title IX
Columbus State is committed to supporting a safe, respectful, and productive learning, athletic, and working environment and prohibits sexual misconduct in any form. This includes sexual harassment, sexual violence, and other unwelcome or nonconsensual behavior that is sexual or based on sex and is directed towards or is by students, employees, persons participating in a college program or activity, vendors, and college visitors. The College will address the behavior and/or its impact when it affects the learning, athletic, and/or working environment, any other college program or activity, or substantial interest of the college, whether the behavior occurred on or off college property.

Discrimination, Harassment, and Retaliation
Columbus State is committed to supporting a respectful and productive learning, athletic, and working environment free of discrimination, harassment, and retaliation. The College prohibits discriminatory or harassing behavior based on a protected class by or against students, employees, persons participating in a College program or activity, vendors, and College visitors. Protected classes for purposes of this policy are sex, race, color, religion, national origin, ancestry, age, disability, genetic information (GINA), military status, sexual

orientation, pregnancy, status as a parent of a young child or status as a foster parent, status as a nursing mother and gender identity and expression.

While the College does not tolerate retaliatory behavior of any kind, the type of retaliation addressed by the Compliance Office is retaliation based on bringing forth a good faith allegation of
discrimination and/or harassment and/or participating in an investigation of discrimination and/or
harassment and/or supporting someone involved in a report of discrimination and/or
harassment and/or an individual’s exercise of rights under the Americans with Disabilities Act and its Amendments (ADA/ADA) and/or under the Family and Medical Leave Act (FMLA) and/or the Pregnant Workers Fairness Act (PWFA).
To answer questions or address concerns related to these protections, please contact any of the following:
Joan Cook, Title IX Coordinator/Compliance Supervisor jcook60@cscc.edu
614-287-2636
Jolene Broshious, Senior Compliance Officer jbroshious@cscc.edu
614-287-5106
Jordan Lochard, Compliance Officer jlochard@cscc.edu
614-287-3955
For additional information about these protections or to file a secure, online complaint, please visit the Compliance Office webpage at: http://www.cscc.edu/services/title-ix/

COUNSELING SERVICES
As a student, you may experience a range of issues that can cause barriers to learning, such as strained relationships, increased anxiety, alcohol/drug problems, feeling down, difficulty concentrating, and/or lack of motivation. These mental health concerns or stressful events may lead to diminished academic performance or reduce your ability to participate in daily activities. Services are available to assist you with addressing these and other concerns you may be experiencing. Counseling Services are FREE of charge for all enrolled students.
Counseling Services at Columbus State are only offered at the college’s downtown Columbus campus. If you are attending classes in Delaware or at a Regional Learning Center and are in search of counseling services closer to home, a list of community providers can be found at the Counseling Services website below. To schedule an appointment or to learn more about mental health services at Columbus State or in your local community, contact Counseling Services at 614-287-2818. You may also obtain more information by visiting the Counseling Services office located in NH Room 010 or via the web at: www.cscc.edu/services/counseling

CAMPUS POLICE
The Columbus State Police Department maintains close relationships with students and faculty to provide a safe and accessible environment that is conducive to learning. If you do not feel safe while walking to or from your vehicle, or while walking on campus, you can call the Columbus State Police to request a security escort to assist you. As long as someone is

available, a police officer or security specialist will gladly walk you anywhere on campus. You can also utilize the RAVE Guardian app for a ‘virtual escort’ 24 hours a day, 7 days a week, or receive emergency alerts on your phone by utilizing the RAVE MOBILE SAFETY program: https://www.cscc.edu/services/rave/.
During an emergency, call 911. For non-emergencies, contact the Columbus State Police Department at 614-287-2525 or visit them at: https://www.cscc.edu/services/police/index.shtml.

ASSISTANCE PROGRAMS
Students who qualify for Federal Student Aid may also qualify for community support like food assistance, childcare assistance, health coverage, and more.
Franklin County Department of Job and Family Services (FCDJFS) is on-site at CSCC to assist students, staff, and faculty in learning more about and accessing public assistance benefits and support services by completing the application/redetermination process on-site, providing direct referrals to the appropriate work units at JFS, completing updates and case changes, answering questions and concerns and making community referrals. For more information, please visit https://www.cscc.edu/services/essential-needs/community- resources.shtml.
Peer Advocates are student employees who provide peer-to-peer support by listening to students and educating them about resources on campus and in the community to address barriers to their academic and personal success. To connect with a Peer Advocate and learn more about college and community resources call 614-287-5192, email peeradvocates@cscc.edu, or visit https://www.cscc.edu/services/essential- needs/peer.shtml.

FACILITIES TO SUPPORT STUDENT'S NEEDS
All-gender, single-user bathrooms are located in Nestor Hall on the Basement Level, in Delaware Hall outside the cafeteria, in Workforce Development on the 4th Floor, and in Mitchell Hall.
The Lactation Room is in Nestor Hall 019B, Monday-Friday, 8 am to 5 pm. Extended room availability beyond 5 p.m. is dependent upon staffing availability and the Public Safety Department. To reserve the room, employees should exchange their ID for the room key located in the SEaL Department Office in Nestor East Lounge.
Rooms for prayer or meditation are in Nestor Hall 028 on the Columbus Campus or Moeller Hall 242 on the Delaware Campus.

If you are hungry while on campus and unable to purchase food, please visit one of the Campus Cupboards for a free snack. Locations of these Campus Cupboards can be found here: https://www.cscc.edu/services/essential-needs/pdf/CampusCupboardSign.pdf
COLLEGE CREDIT PLUS INFORMATION
Through the College Credit Plus (CCP) program students in grades 7-12 can take Columbus State classes and earn both high school credit to satisfy graduation requirements and college credit that will be on their Columbus State transcript. For more information on the CCP program visit: https://www.cscc.edu/academics/college-credit-plus/

CCP Grades: If you enroll in a Columbus State course as a	CCP student, the final grade you earn for the course will be recorded on both the college transcript and the high school transcript. The final letter grade will be the same on both transcripts regardless of whether the college and the high school grading scales match. CCP courses will be weighted in the same manner as Advanced Placement (AP), International Baccalaureate (IB), or honors courses, if your district weights any of those courses in this same subject area. If you receive a failing grade for a College Credit Plus course, your school district may seek reimbursement for state funds paid to the college on your behalf for that college course. The school district may withhold grades and credits received for high school courses taken until reimbursement has been made. Consult your school Counselor for questions about your district policy. For more information visit:
https://www.ohiohighered.org/ccp/faqs
CCP students in need of support can reach out to a CCP advisor by emailing ccpadvising@cscc.edu

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.
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 by 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's 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 accommodation for access, please contact Accessibility Services: at 101 Eibling Hall, 614-287-2570. Email or give your instructor a copy of your accommodation letter from Accessibility Services as soon as possible.
Accommodation does 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, at 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 course. Transmitting, sharing, or distributing course content on 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 Ohio State University, which made the change in 2014. To support the health and well-being of all students, faculty, and staff, the College has adopted a tobacco-free policy that 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 concerning the privacy concerns of complainants who have been the target of discrimination, especially sexual misconduct. However, the
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 ensure 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
INCLEMENT WEATHER OR OTHER EMERGENCIES
In the event of severe weather or other emergencies that could force the college to close or 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 the 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, or 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 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 practice 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. This alternative accommodation 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

Criteria for Food Production & Customer Service Evaluation

1. PERSONAL APPEARANCE - While in the culinary 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, white apron, chef's skullcap, black closed toed & non-skid shoes, black crew socks, a personalized name tag, pocket thermometer, pocket-sized spiral notepad, black or blue pen, and black Sharpie marker. (Hairnet worn when skull cap not present: a beard snood worn over mustache and/or facial hair.)
a. All hair must be tucked under the skull cap.
b. No jewelry is permitted except plain, banded rings.
c. No nail polish or fake nails.
While working in a front-of-house) Restaurant, students must wear a
complete uniform. The service uniform consists of the following: a black button-down shirt/blouse, black chef pants, a Heather Gray bib apron, black non-skid, closed-toe shoes, black crew socks, a personalized name tag, pocket-sized spiral notepad, and a black or blue pen. The service uniforms are purchased at CSCC Bookstore
d. Long hair must be always tied back.
e. No jewelry is permitted except plain, banded rings.
f. No nail polish or fake nails
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. *MISE EN PLACE- All ingredients, tools, utensils, etc. are gathered promptly, before starting to produce a product. If equipment is shared with another group, arrangements are made currently so there is no congestion. (This gives the instructor a good indication of your preparation for class.)
4. 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. KNOWLEDGE/JUDGMENT- The student shows good general knowledge of the product and procedure employed and exercises 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.
6. *TIMING/TEMPERATURE- To ensure that the customer gets the freshest possible product at the correct temperature before the planning of the preparation steps necessitated.

7. 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 is tolerated.
9. * COOPERATION - The student works as part of the team to ensure customer satisfaction. Accept constructive criticism and try 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 completed.
11. PERSEVERANCE - The student leaves only when checked out by an instructor or Lab Assistant.

12. SERVICE PROCEDURES- The student can perform various service duties per accepted standards including, but not limited to set-up, order taking, serving, clearing, and billing. Do not rush the customer.

13. MENU KNOWLEDGE- The student can answer questions about preparation methods and ingredients in particular food items to assist the customer in satisfactory menu selection.
14. HOSPITALITY - The student exhibits a philosophy of a courteous, friendly, and helpful attitude toward the customer, fellow students, and supervisors. Understands and
meets the customers’ needs.



HOSP 2219 UNITS OF INSTRUCTION
	WEEK
Of
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES / GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS
	ASSIGNMENT DUE DATES

	Week 1

	Lecture Topics: Orientation: How this course will run:
· Syllabus
· Course Expectations
· Manager in Training Role
· Uniform Standards
· PCI Refresher
· Refresh yourself on the POS system
Introduction to the Capstone Project Part 1: What you need to begin this project-
· Chapter 1: Food Service Segments
· Chapter 2 – Introduction: Revenue and Expense
	Quantitative Skills
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Quiz
	PCI Compliance and Staff Signature Quiz

Weekly Performance Report
Standardized Recipes
	
Read: eBook chapters 1-4

Quiz: Blackboard- PCI Compliance and Staff Signature
Review: The Sales Associate Training Guide:
Review: The Culinary Guide
Review: Blend Café training guide

	Week 2

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
Lecture Topic: The Capstone Project Part 1: What you need to begin this project
· Ppt.- communication
· Chapter 3 – Sales History and Forecasting
· Chapter 4 –
Menus
	Quantitative Skills
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness Professional and Life Skills
	Assignment
	Food Requisition for Menu Production & Edited Menu

Recipes and Costing

Weekly Performance Report
	
Read: eBook chapters 5-6

Capstone Project Part 1: Concept Development

	Week 3

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
Lecture Topic: The Capstone Project Part 1:
· Chapter 6 – Standardized Recipes
	Quantitative Skills
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Assignment
	Final Menu Packet: Menu w/ pricing, Standardized Recipes, Requisition, Guest Survey

TiPs Training & Quiz
Weekly Performance Report
	
Read: eBook chapters 7-8
Capstone Project Part 1 Create a Business Plan Executive Summary Budget

	Week 4

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
· Chapter 7 – Recipe and Menu Costing
· Chapter 8 - Menu and Recipe Pricing
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	
Laboratory Performance
	Weekly Performance Report
	
Capstone Project Part 1 SWOT Analysis and select marketing tactics

Individual Performance Report of your current workstation

	Week 5

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Laboratory Performance
	Weekly Performance Report
	
Read: eBook chapters 9- 10

	Week 6

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.

Lecture Topic: The Capstone Project Part II: What you need to continue the process.

· Ppt. Menu

· Menu disclaimer- link on the Capstone Project Part 2 pdf.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Laboratory Performance
	Food Safety Refresher Quiz
TiPs Training & Quiz

Draft Menu for Approval


Weekly Performance Report
	
Read: eBook chapters 11

Capstone Project Part 2 The Menu

	Week 7

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.

Lecture Topic: The Capstone Project Part II: What you need to continue the process

Chapter 11 – Managing Food and Beverage Production
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	
Laboratory Performance
	Weekly Performance Report
	
Read: eBook chapters 12

	Week 8

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	
Laboratory Performance
	
Weekly Performance Report
	
Read: eBook chapters 13
-15
Capstone Project Part 2 Standardized Recipe Recipe Allergins Suggested Pairings of an alcohol and or/non- alcohol drink

	Week 9

	Midterm Grades
	
	
	
	Individual Performance Report of your current workstation

	Week 10

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.

Chapter 17 – Managing Guest
	Quantitative Skills
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Assignment
	
Weekly Performance Report
	
Read: eBook chapters 16
-17


Capstone Project Part 2 Menu Pricing

	Week 11

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Assignment
	Lab and dining room clean-up



Weekly Performance Report
	No assignments Continue the completion of Capstone Project Part 2

	Week 12

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
A HACCP Flow Chart:
· Chapter 5 – Process HACCP for Recipes
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
	
Laboratory Performance
	Lab and dining room clean-up
Weekly Performance Report
	The following assignments are due on Nov 21

Capstone Project Part 2 Sanitation/ HACCP

	
	
	Professional and Life Skills
	
	
	

	Week 13

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Laboratory Performance
	Lab and dining room clean-up
Weekly Performance Report
	5


Individual Performance Report

Manager’s Report

	Week 14

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	
Laboratory Performance
	Lab and dining room clean-up

Weekly Performance Report
	Continue with the completion of last week assignment

	Week 15

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
	
Laboratory Performance
	Weekly Performance Report

Lab and dining room clean-up
	

	
	
	Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	
	
	

	Week 16

	Host Training to prepare for Lunch service.
Expo Training: Lunch prep for the service.
	Quantitative Skills
Ethical Reasoning
Scientific Literacy
Technological Competence
Communication Competence
Cultural & Social Awareness
Professional and Life Skills
	Laboratory Performance
	Weekly Performance Report
Lab and dining room clean-up
	Congratulations you completed this course!!


Schedule is Subject to Change
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