Dietetics TAG: OHL018 Food Service and Management Submission Preparation Template

		OHL018 Food Service and Management Learning Outcomes 
(All of the fields are required)
	
	



	Your Students’ Learning Experiences and Evidence to Meet the OHL018 Learning Outcomes
	Time on Each Outcome

	

	Please provide in details the learning and assessment activities and exercises that students undergo in order to meet all of the learning outcomes.  You (as a faculty member) are presenting one representative sample syllabus that best describes your institution’s course.  Listing specific examples in your narratives below does not mean that the review panel is expecting other faculty at your institution teaching the same course to use the same methodologies/assessments.  However, once the review panel approves a submission, the equivalent rigor from the presented learning activities to meet each TAG outcome is expected from other faculty.  So please provide details about assignments and how each assignment meets the performance level (verbiage) expected in each TAG outcome.
	Estimate the time spent on each learning outcome.  If you use percentages, please make sure that the total percentage comes to be 100%.

	A minimum of 70% of the following learning outcomes including those marked with an asterisk (*) must be met.

	
	

	1. Demonstrate an understanding of and describe the relationships of foodservice systems and apply principles of food service management, including
1.1 Application of principles of menu planning, procurement, receiving, storage and food preparation to quantity food production and service for a variety of settings*;
1.2 Methods for evaluating and controlling quality and quantity of food items produced and served in foodservice systems*;
1.3 Development and preparation of menus for quantity production*; and 
1.4 Utilization of cost and quality control methods in quantity food planning.*

	
	___ days/weeks/ periods/percentage

	2. Demonstrate appropriate sanitation and safety principles in an institutional setting.*


	
	___ days/weeks/ periods/percentage

	3. Evaluate kitchen design, equipment, and tools to improve work flow and efficiency of operation in quantity food production and service areas.*

	
	___ days/weeks/ periods/percentage

	4. Identify and apply nutrition and management principles to food production and food service, and food service organizations.

	
	___ days/weeks/ periods/percentage

	5. Participate in performance and quality improvement, customer satisfaction, and outcomes development for clinical and customer service. 

	
	___ days/weeks/ periods/percentage

	6. Apply marketing concepts to foodservice management.*


	
	___ days/weeks/ periods/percentage

	7. Describe the current trends and the regulations of foodservice systems within schools, corrections, universities, and health care systems.

	
	___ days/weeks/ periods/percentage

	8. Identify a variety of management tools which assist with the performance of organizations including organizational charts, job analysis, job descriptions, work schedules, policies and procedures, financial reports/budget, and productivity measures.*

	
	___ days/weeks/ periods/percentage

	[bookmark: _GoBack]9. Describe classic functions of management - planning, organizing, decision-making, staffing (recruiting, interviewing, selecting, hiring, orienting, and developing), directing, and controlling - and their use by an effective health care supervisor.* 

	
	___ days/weeks/ periods/percentage



