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Department of Health and Nutrition Sciences 

	SPRING 2018 SYLLABUS  (Subject to change)
HNSC 3250  Institutional Food Service Management

Required Text:  
Payne-Palacio, J., & Theis, M (2012).  Food Service Management:  Principles and Practices (13th Edition).  Prentice Hall, Upper Saddle River, New Jersey and Columbus, Ohio




Course Description:
Planning, purchasing, storage, preparation and distribution of food in varied institutional settings.  Principles of safety and sanitation in food services.  Classic management theory as applied to food service systems.  
Supervised fieldwork component.

	ACEND Foundation		
KRDN 2.2, 2.5, 3.4, 4.1, 4.2, 4.4, 4.5, 4.6
	Course Learning Objectives
	Sessions

	This course will help you to achieve the following competencies:
	After successfully completing this course you are expected to be able to:
	Competencies and learning objectives will be addressed as part of the following course sessions:

	· KRDN 2.2 Describe the governance of nutrition and dietetics practice, such as the scope of Nutrition and Dietetics Practice and the Code of Ethics for the Profession of Nutrition & Dietetics: and describe interprofessional relationships in various practice settings.
	· Describe the statutory Scope of Practice & Individual Scope of Practice as related to Nutrition and Food Service.
· Describe & apply the Code of Ethics for the Nutrition & Dietetics Profession during fieldwork
· Describe interpersonal relationships applied in the NFSD:  within the dept, and with other depts such as Nursing, housekeeping, maintenance, HR, finance	
	· Sessions:  Activities that ensure explanation and application of Scope of Practice and Code of Ethics.
· Application of knowledge provided during fieldwork.
· During fieldwork component, fieldwork supervisor to provide opportunities to work with and  interview food service personal in addition to other staff members  

	· KRDN 2.5. Identify and describe the work of inter professional teams and the roles of others with whom the registered dietitian nutritionist collaborates in the delivery of food and nutrition services.
	· Describe how different management theories are used in different work circumstances.
· Describe the various career pathways the RDN can work within; the importance of collaboration with other team members and their various roles within an organization.	
	· Sessions:  Readings and activities that discuss management theories and how they are used in different work situations with team members.
· Application of knowledge during fieldwork component; attend various interdisciplinary meetings with supervisor. 

	· KRDN 3.4. Explain the processes involved in delivering quality food and nutrition services
	· Describe principles of efficiency planning and quality management throughout food and nutrition services; fiscal management; staff planning and training; controls and food safety; food purchasing, receiving, storage, inventory and production flow; facility maintenance and safety; quality monitoring and customer feedback systems	
	· Sessions.  Activities that ensure analysis and application of new knowledge include quantity food production, volume planning; cost calculations for food production and menu pricing; proper food safety throughout the receiving, production and delivery chain 

	· KRDN 4.1. Apply management theories to the development of programs or services
	· Identify best practices in business planning, implementation and evaluation of a food service operation.
· Apply management and business theories including organizational design, leadership, HR, performance improvement, financial management financial analysis and marketing.
	· Sessions.  Activities that ensure identification and application of new knowledge include interviews of food service personnel, written assignment and group presentation with a focus on kitchen design, menu development and budget marketing of services.
· Culminating written assignment with particular focus on management and business strategies employed by internship sit.  


 

	ACEND Foundation		
KRDN 2.2, 2.5, 3.4, 4.1, 4.2, 4.4, 4.5, 4.6
	Course Learning Objectives
	Sessions

	This course will help you to achieve the following competencies:
	After successfully completing this course you are expected to be able to:
	Competencies and learning objectives will be addressed as part of the following course sessions:

	KRDN 4.2. Evaluate a budget and interpret financial data
	· Understand basic accounting principals
· Describe financial records that are necessary to the food service department, how annual budgets are determined and monitored to stay within projections ; explain the difference between different types of budgets and explain how menu pricing is done.
· Explain how menu pricing is done.
	· Sessions.  Activities that ensure application of knowledge learned include accounting fundamentals, menu pricing, management of revenue and expense, steps in budget planning.
· Assignment with a focus on food purchases for a family with limited income.
· Group presentation that will include budget analysis and food and equipment purchases for varied large food service operations.    

	KRDN 4.4. Apply the principles of human resource management to different situations
	· Describe the managerial function of staffing, the components of an effective hiring process; job descriptions, orientation processes, effective communication techniques, when disciplinary actions should occur, labor policies, contracts and legislation
	· Sessions:  Readings and activities that explain various human resource policies and how they are applied in the workplace.
· Provide students with various work scenarios and ask how they would deal with the situation.
· Application of knowledge during fieldwork component. 

	KRDN 4.5. Describe safety principles related to food, personnel and consumers
	· Describe and identify the significance of FSD borne illness to the public; the knowledge needed to develop, implement and manage a food safety program; common food borne illness and their symptoms; HACCP principles; legislation in place to protect the public	
	· Sessions:  Readings and activities that will highlight the importance of safe food handling.
· Homework assignment that asks the student to determine the cause of a food borne illness outbreak
· Application of knowledge during fieldwork component by working with supervisor to learn safe food handling technique and completing a QA sanitation audit.

	KRDN 4.6. Analyze data for assessment and evaluate data to be used in decision making for continuous quality improvement
	· Differentiate between quality assurance and quality assurance/performance improvement; describe the PDCA cycle and how it works; how QA/PI improves performance in the workplace.
	· Sessions:  Readings and application of knowledge learned; write a quality improvement report in class.
· Completion of QA sanitation audit during fieldwork. 



Office Hours:
I do not have an office per se; however I can meet with students in the Health & Nutrition Office before and after class.  To meet before class, I have to have advance notice so I can leave my place of employment early.  If you would like to contact me, please e-mail me at MFitzpatrick@brooklyn.cuny.edu. 

Professionalism 
Professional behavior, including appropriate clothes/shoes, conduct and communication are expected of all students at all times when attending an institution during fieldwork.  Remember that you are a representative of Brooklyn College!  This opportunity is for you to gain experience in a food service operation, as well as forge and maintain professional relationships that may be useful in your future career.  


It is impossible to discuss all textbook readings in class.  Be advised that you are responsible for class discussion and assigned readings for ALL EXAMS.  
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	TENTATIVE COURSE SCHEDULE (subject to change)
All readings from textbook unless other noted.  Additional readings and activities may be assigned as the semester progresses.  

	DATE
	TOPICS AND ASSIGNMENTS DUE
	READINGS

	 
1/30/18
	Introduction, Give out Syllabus, Explain Fieldwork, 
Complete Survey, Assignment
	None

	 
2/1/18
	Review of Fieldwork Assignments, Discussion of  Restaurant Assignment,   History of Food Service 
	Chapter 1 

	 
2/6/18
	
The History of Food Service 
	
Chapter 1

	 
2/8/18
	
The Systems Approach
	
Chapter 2 

	 
2/13/18
	The Systems Approach, Part 2
Facilities Planning and Design
	Chapter 2
Chapter 10

	 
2/15/18
	Equipment and Furnishings
Planning a kitchen – in class – Part of Group Assignment
	Chapter 11


	 
2/20/18
	CONVERSION DAY - SCHOOL FOLLOWS A MONDAY SCHEDULE 
	

	2/22/18
	The Menu
Planning a kitchen in class – Part of Group Assignment 
	Chapter 5


	
2/27/18
	The Menu
Fieldwork Assignment / schedule agreement due
	Chapter 5


	
3/1/18
	
Food Safety, Part I 
	Chapter 3

	
3/6/18
	NO CLASS – RESOURCE CONSERVATION ON YOUR OWN
AN ASSIGNMENT WILL BE GIVEN AND IS DUE 3/13/18
	Chapter 12
 

	
3/8/18
	NO CLASS  
AN ASSIGNMENT WILL BE GIVEN AND IS DUE 3/15/18
	

	
3/13/18
	Food Safety, Part II 
Facility Sanitation / Worker Safety, Part I
	Chapter 3
Chapter 4

	
3/15/18
	 Exam #1 
Facility Sanitation / Worker Safety, Part II
	
Chapter 4

	
3/20/18
	
Purchasing
	
Chapter 6

	
3/22/18
	Purchasing
Receiving, Storage & Inventory, Part I 
	Chapter 6
Chapter 7 

	
3/27/18
	Receiving, Storage & Inventory, Part II
Production, Part I
	Chapter 7
Chapter 8

	
3/29/18
	Production, Part II
Financial Management
	Chapter 8
Chapter 17

	
4/3/18
	
NO CLASS – SPRING BREAK – ENJOY!!
	

	
4/5/18
	
NO CLASS – SPRING BREAK – ENJOY!! 
	

	
4/10/18
	
Organizational Design, Part I
	
Chapter 13

	
4/12/18
	Midterm Exam – All lectures, discussions, activities and textbook readings 
	


HNSC 3250 Institutional Food Service Management, Spring 2018

	DATE
	TOPICS AND ASSIGNMENTS DUE
	READINGS

	
4/17/18
	Menu planning for Diverse Populations
Group Project Presentations
	

	
4/19/18
	Menu planning for Diverse Populations
Group Project Presentations
	

	
4/24/18
	Organizational Design, Part II
Leadership
	Chapter 13
Chapter 14

	
4/26/18
	Leadership
Human Resource Management, Part I 
	Chapter 14
Chapter 15

	
5/1/18
	
Human Resource Management, Part II
	
Chapter 15

	
5/3/18
	Human Resource Management, Part III
Quality Assurance / Performance Improvement
	Chapter 15
Chapter 16

	
5/8/18
	
Marketing 
	
Chapter 18

	
5/10/18
	Marketing Techniques in Food Service
Product Placement
Fieldwork Reflection Paper Due
	
Chapter 18 

	
5/15/18
	LAST DAY OF CLASSES
Emergency Planning in the Food Service Department
FINAL EXAM REVIEW 
	

	Date to be announced 
	
FINAL EXAM 
	



Other Important Dates to remember:
January 27			First Day of weekend classes
January 29			First Day of weekday classes 
February 12			College Closed – Lincoln’s Birthday 
February 19			College closed – President’s Day
February 20			Conversion Day – college follows a Monday schedule 
March 30-April 8			Spring Recess 
April 11  			Conversion day – college follows a Friday schedule
May 17				Reading Day 
May 19-20			Final Examinations – weekend classes 
May 18-24			Undergraduate Final Examinations; Final Class/Exam for Graduate Courses 


At Brooklyn College it is your responsibility to:
· Attend class regularly and arrive on time.  Arriving on time demonstrates a professional attitude and good time management skills.  Arriving late disrupts the learning/work experience of your instructors/supervisors and fellow students. 
· If you are late, you will prepare what you need outside the classroom, enter the classroom quietly and take a seat near the door.  Explain to your instructor after class why you were late and how you will prevent that from happening in the future.  
· Read the assigned materials for each class, participate in classroom debate and demonstrate appropriate oral communication skills  (e.g. Raise your hand before speaking, formulate good arguments and avoid using fillers such as “like” and “”you know”, be courteous).
· Know which assignments are due and submit them on or before the date and that time they are due.
· Work collaboratively in small groups as well as a class. 
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· Know which assignments are due and submit them on or before the date and that time they are due.
· Work collaboratively in small groups as well as a class. 
· Turn off your cell phones.  Talking, texting, researching online during class and responding to emails is prohibited.  
· Eating in class is not permitted, but covered beverages/water bottles are allowed.  

Grading:
Grading for this course will be based on a straight scale (i.e. no curve), from A+ to F.
A+ = 98-100		B  = 83-87		C- =  70-72	F 
A   = 93-97		B- = 80-82		D+=  68-69
A-  = 90-92		C+ = 78-79 		D  =  63-67
B+  = 88-89		C   = 73-77		D- =  60-62

Your final course grade will be comprised of the following components:
Attendance / Participation	  5%
Group Project			30%
Exam #1			10%
Midterm			15%
2 Quizzes+/or assignments	  5%
Term Assignment 		15%
Final Exam			20%
Total				100%

Extra Credit is not offered in this course
Late Assignments are NOT accepted

Make up examinations are not available unless planned with me in advance of the scheduled exam date with verifiable documentation.  Individual assignments may not be revised and re-submitted; rather prepare assignments by first reading written instructions accompanying assignment and consider feedback provided on completed assignment to progressively improve work during the semester.  There are no extra credit assignments for this class.

Course Evaluation:
Fieldwork
Each student is required to complete 30 hours or more of fieldwork in a food service setting.  This includes but is not limited to hospitals, nursing homes, soup kitchens, assisted living facilities, college dining halls, prisons, schools, restaurants and hotels.  Students are responsible for finding their own fieldwork site. 

An outline of your internship schedule and pertinent information about the fieldwork site must be submitted by the 3rd week of class and is subject to approval.  All paperwork must be submitted to receive credit for the course.  This includes proof of current liability insurance and Fieldwork Tracking Form signed by the Supervisor.  

Attendance and Participation 5%
Class attendance is crucial to your successful completion of this course.  Unexcused lateness will not be tolerated and will be marked as an absence.  Absences will only be excused with written documentation from a third party (e.g. doctor, employer, jury duty, etc.) attesting to the circumstances of your absence.  Each unexcused instance of lateness is deducted as 0.25 points and each unexcused absence is deducted as 0.5 points from your attendance grade. 
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Written Assignments

Group Presentation 20% – Menu Planning for Diverse Populations
This assignment will include planning a kitchen and several menus in addition to a presentation of those menus in class. 
Groups will present on various topics.  
More information will be provided in class.  

Term Assignment 20% - Fieldwork Reflection
This term assignment will inform at least a 5 page culminating written report with reflection on all aspects of the food service operation as outlined below.  
· One page of the report must include a schematic drawing of the kitchen.   
· You will give an overview of the organization history, vision and mission, foodservice type, population served, operation layout and equipment and organizational layout. 
· Your paper should address and provide information from the “Suggested Fieldwork Activities” 
· You will apply the new knowledge from the reading and lectures and discuss aspects of:  Food Safety, sanitation procedures, infection control and employee safety; Menu, purchasing, receiving, storage, production, delivery and workflow.
· You will also address leadership, management, supervision, staffing, and scheduling.
· Discuss performance improvement, quality assurance, employee training / in service, customer service, marketing, etc. 
· Discuss Management and business strategies employed by internship site leadership.
· Explain your experience.  Did you have a positive experience or a negative experience? 

Formatting Written Work
Always include:
· Name, date, class, assignment, title;
· Correct grammar and spelling;
· Use of page numbers and last name (in footer) when submitting more than one page;
· Double spaced, 12 inch font, Calibri (Body), left justified;
· Citation in the text for ANY information that is not considered common knowledge AND full references at the end of your assignment.  Follow the APA format
· American Psychological Association (2013) The Basics of APA Style.  Available at:  http://www.apastyle.org/learn/tutorials/basics-tutorial.aspx 

Exams, Quizzes, Midterm and Final Exams
Exam # 1 will consist of multiple choice questions, short answer +/or short essay questions, based on assigned readings and class discussions from the semester.  

The Midterm and Final Exams will consist of multiple choice questions, short answer and/or short essay questions based on assigned readings and class discussion from the semester.  You are expected to be able to analyze case studies/situational questions, outline alternative approaches and synthesize recommendations based on knowledge accumulated during the semester.

Two Homework Assignments will be given during the semester.  In lieu of homework assignments, two quizzes may be given.   These quizzes will consist of multiple choice questions.   Information for these exams may come from any topic discussed in class before and/or after Exam #1 and the Midterm, and before the Final exam.  

It is impossible to discuss all textbook readings in class.  Be advised that you are responsible for class discussion and assigned readings for ALL EXAMS.  
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Make up exams or presentations are not available unless planned with me in advance of the scheduled exam date with verifiable documentation.  If an emergency situation arises in which you cannot make it to the scheduled exam or presentation, contact me as soon as possible so that we can work out an acceptable plan.  Please provide documentation when we meet. 

POLICIES:

Academic Integrity
The faculty and administration of Brooklyn College support and environment free from cheating and plagiarism.  Each student is responsible for being aware of what constitutes cheating and plagiarism and for avoiding both.  The complete text of the CUNY Academic Integrity Policy and the Brooklyn College procedure for implementing that policy can be found at this site:  http://www.brooklyn.cuny.edu/bc/policies 
If a faculty member suspects a violation of academic integrity and, upon investigation confirms that violation, or if the student admits the violation, the faculty MUST report the violation.

Types of Academic Dishonesty Explicitly Prohibited:
· Cheating is the unauthorized use of attempted use of material, information, notes, study aides, devices or communication during an academic exercise.
· Plagiarism is the act of presenting another person’s ideas, research or writings as your own.
· Internet plagiarism includes submitting downloaded term papers or parts of term papers, paraphrasing or copying information from the internet without citing the source, and “cutting & pasting” from various sources without proper attribution.
· Obtaining unfair advantage is any activity that intentionally or unintentionally gives a student an unfair advantage in his/her academic work over another student.  This includes sharing specific information about exam questions with other students. 
· Falsification of records and official documents includes, but is not limited to: forging signatures of authorization and falsifying information on an official academic record.  

Center for Student Disability Services
In order to receive disability-related academic accommodations, students must first be registered with the Center for Student Disability Services.  Students who have a documented disability or suspect they may have a disability are invited to set up an appointment with the Director of the Center for Student Disability Services, Ms. Valerie Stewart-Lovell at 718-951-5538.  If you have already registered with the Center for Student Disability Services please provide me with course accommodation form so we can discuss your specific accommodation as soon as possible. 

Student Absence on Account of Religious Belief
A student who, for religious reasons, does not attend class on a particular day or days shall be excused from any examination or other work.  The student shall have equivalent opportunity to make up any examination or study or work requirements.  Please make every effort to notify me beforehand of any planned absences for religious reasons.  For a full description of the policy, consult the Brooklyn College Bulletin. 

All students should carefully and thoroughly read the section entitled “Academic Regulations and Procedures” in the Brooklyn College Undergraduate Bulletin or Graduate Bulletin for a complete listing of academic regulations of the College 

RECOMMENDED RESOURCES
Writing Resources
The Brooklyn College Learning Center offers free tutoring and writing assistance, including proofreading. 1300 Boylan Hall, 718-951-5821, http://lc.brooklyn.cuny.edu 

American Psychological Association (2013)  The Basics of APA Style.  Retrieved from:  http://www.apastyle.org/learn/tutorials/basics-tutorial.aspx 
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Strunk, W. and White, E.B. (1999).  The Elements of Style (fourth edition).  Needham Heights, MA:  Allyn & Bacon/Longman.

Truss, L (2003).  Eats, Shoots & Leaves.  New York, NY:  Gotham Books.  The most entertaining book on punctuation you’ll never read.  
