FN 347 INTRODUCTION TO FOODSERVICE






Spring 2011
INSTRUCTOR:

Mrs. Judie Pfiffner, MS, RD, C.D.






240 B CPS






346-2437
CLASS:


10:00-11:50 MW  CPS 128
OFFICE HOURS:
Email for availability.
TEXT:

Payne-Palacio &Theis:  Introduction to Foodservice, Prentice Hall, 



2005; Upper Saddle River, New Jersey. (10th edition)

COURSE DESCRIPTION:
Basic principles of Foodservice management as applied to all types of Foodservice organizations including both non-commercial and commercial.  Impact of current social, economic, technological and political factors on Foodservice operations; Foodservice facility design. 

GENERAL COURSE OBJECTIVE:
To provide the student with a comprehensive introduction to Foodservice operations and management techniques for efficient and effective use of resources in the production and service of nutritious, safe and high quality food.

OBJECTIVES:



1. Understand the history of Foodservice organizations as well as current types of Foodservice operations. 

2. Describe different types of food service operations and recognize design specifications

applicable to each.

3. Identify methods of distribution and service of food.

4. Describe responsibilities of the Foodservice manager in assuring safe food and specific

practical guidelines of how to design a facility-specific HACCP system.

5. Become familiar with management responsibilities for each Foodservice operational

function including; menu planning, purchasing, production, and service.  

6. Describe the principles of cleaning and sanitation in a Foodservice operation and the

responsibility of a Foodservice manager in assuring these principles are implemented. 

7. Work as a team member to plan and design a Foodservice operation to scale with considerations for equipment needs and work flow.

8. Identify current environmental management issues and the potential impact on Foodservice operations. 

9. Develop an understanding of the professional qualities required of a Foodservice manager including administrative leadership and worker improvement skills.  

10. Identify the terms and concepts of financial management, marketing and promotions in a Foodservice operation that will lead to success of any Foodservice operation.

11. Complete various calculations relevant to foodservice management and the management of a foodservice operation.
12. Increase competence in cross-cultural communication by being aware of ones’ own cultural background and worldview and being sensitive to other’s cultural background and worldview as it applies to food service operations. 

13. Write purchase specifications for food products used in food service.

14. Identify selection and procurement considerations for food items used in food service operations.

CADE: Foundation Knowledge and Skills for Didactic Program
 Working Knowledge:


Economics and nutrition


Interpersonal communication skills



Sociocultural and ethnic food consumption issues and trends for 




various consumers



Food safety and sanitation



Food delivery systems



Food and non-food procurement



Environmental issues related to food



Promotion of pleasurable eating



Food and nutrition laws/regulations/policies



Management theories



Materials management



Financial management, including accounting principles



Information management



Diversity issues

Demonstrated Ability: 


Determine recipe/formula proportions and modifications for volume 


food production.


 
Write specifications for food and Foodservice equipment


.
Apply marketing principles



Demonstrate basic food preparation and presentation skills


Determine costs of services/operations.

WRITTEN WORK:
Typed, computer printed or legibly written in ink on one side only and in complete sentences with proper punctuation.  Late assignments will not receive full points even if done well.  Each day an assignment is late the final grade will automatically be lowered by 10%.

TESTS:
A student must notify the instructor, prior to a test, if he/she will be absent.  Without prior notification, tests cannot be made up and the student will receive a zero.  

Bad Weather:
If The Stevens Point or Tomorrow River Schools have cancelled class due to bad weather, we will have an alternate assignment and no class.  Check your email on that day.
TENTATIVE COURSE OUTLINE:
Week of:







Required Reading
Jan 24

Course Introduction
Introduction to the Foodservice Industry


Chapter 1, 2
A systems approach

Jan 31

It all starts with the menu



Chapter 5


Market Research and menu development







*Market research Assignment


Yield tests
Feb 7

Menu pricing, design and merchandising




LAB: YIELD TEST
Feb 14

Principles of menu writing





TEST ONE
Feb 21

Purchasing





Chapter 6



LAB: CONVENIENCE FOODS



Market Research Assignment Due



*Cycle menu assignment

Feb 28

Purchasing-cont’d




Chapter 6



LAB: COST RESTRICTION AND CV

Mar 7

Ordering, receiving and Storage



Chapter 7
Mar 14

Production





Chapter 8



TEST TWO




MARKET ORDERS DUE-FRIDAY NOON
Mar 21 

SPRING BREAK

Mar 28

Cycle menu due
Facilities planning and layout



Chapter 10




*Planning and Layout Assignment



LAB; EQUIPMENT RESTRICTION,




LOW SODIUM, LOW POTASSIUM
Apr 4

Equipment and Furnishings



Chapter 11



   Selection & features of equipment


Appendix B

Apr 11

Food Safety-HACCP




Chapters 3,4





 Environmental Management 



Chapter 12



MARKET ORDERS DUE – FRIDAY NOON
Apr 18

Food Safety-cont’d



LAB; LABOR RESTRICTION,





DIABETIC DIET





TEST THREE
Apr 25              Methods of service




Chapter 9
May 2

  Layout and Design Project Due


  Financial Management




Chapter 17


      
financial records for control & financial accountability
May 9

Complete content and projects



FINAL EXAM

Tuesday    May 17  2:45


GRADING:


TENTATIVE
POINTS POSSIBLE:

3 Exams @ 100 points each = 



300

Final Exam




 
100

Layout and Design Project



125




Market Research Survey



100

Cycle Menu 





100


Lab Points (5 labs)




125

Total






850
Class points may change with the addition, or subtraction of class activities and/or assignments, but students will always know well in advance, of these changes.

