JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 228
	Credits
	3
	Title
	Foodservice Layout and Design

	Lecture/Discussion
	48
	hrs/semester
	
	Lab
	0
	hrs/semester
	
	Clinical
	0
	hrs/semester


Catalog description and Pre- and Co-requisites (Same as taxonomy and catalog)
This course introduces the design and layout of foodservice facilities. It covers preliminary planning, the roles and responsibilities of members of the project team, the design sequence, principles of design, space analysis, equipment layout, fabricated and manufactured equipment, and engineering and architecture for foodservice facilities. 
ENG 085-EQV; ENG 090-EQV; MTH 120; CUL 120; CUL 150
Knowledge, skills and abilities Students Acquire from this Course (Educational Objectives)
	The primary goal of this course is to prepare you to participate effectively as an owner or owner’s representative in the design of a new or renovated foodservice facility. Specific objectives include the following:

· Understanding the relationship between concept development and design for foodservice facilities;

· Understanding the roles of project team members as the design and construction process proceeds;

· Understanding of space requirements and relationships among functional areas in foodservice programming and schematic design;

· Development of the ability to evaluate design proposals prepared by professionals in relation to principles of effective design;

· Development of the ability to layout work areas at a basic level

· Development of an understanding of basic types of foodservice equipment and its function in a foodservice operation;

· Development of the ability to evaluate foodservice equipment recommendations and to read specifications;

· Development of the ability to think critically by gathering relevant information and interpreting it effectively in order to evaluate alternative utility sources for foodservice equipment;

· Development of an understanding of the information that engineers and architects require to design an effective foodservice facility.




Units/topics of Instruction

Architectural Blueprints; Using a Scale
Concept Development
Market and Financial Feasibility
The Project Team

The Design Sequence 

Principles of Design 

Space Analysis 

Principles of Equipment Layout

Equipment Selection, Project Budgeting

Fabricated Equipment, Specifications

Manufactured Equipment: Receiving & Storage
Foodservice Engineering: Water, Steam, Electricity
Natural Gas / Electric
Instructional Techniques and Procedures

	Any combination or all of the following:

Delivery of this course may include a combination of interactive learning techniques, online lectures/ webinars, cooperative learning, discussion, internet and experiential exercises, case study analysis, and independent research projects.

Assessment:                                                    Online Discussions, Assignments, Project, Critical Thinking Exercises, Tests
Communication:                                             
                                                                            Lecture, demonstrations, collaborative discussion, electronic communication

	

	


 Instructional Use of Computer or Other Technology

	Students will be required to complete assigned tasks/assignments utilizing computer based application per instructor discretion. Students should possess basic level computer application knowledge and/or skills.


Instructional Materials and Costs to Students

	Estimate of Tuition and Fees – CUL 228
(Based on 3.0 contact hours)
CUL 228 – Foodservice Layout and Design
                                                                                                           Resident 
              Non-Resident
Tuition:

$271.50


$381.00
Registration Fees:

$76.50


$76.50
Instructional Equipment Fees:


$0


$0
Lab Fees:


$0


$0
Additional Expenses (Approximate):


$125.00


$125.00
Books ($125.00)
Total:

$473.00


$582.50


 

	

	


Skills and abilities students should bring to the course
	
	 FORMCHECKBOX 

	a limited amount of material
	
	 FORMCHECKBOX 

	basic, pre-algebraic problems

	Able to read
	 FORMCHECKBOX 

	an average amount of material
	Able to compute
	 FORMCHECKBOX 

	simple algebraic problems

	
	 FORMCHECKBOX 

	an above average amount of material
	
	 FORMCHECKBOX 

	higher order mathematical problems

	
	 FORMCHECKBOX 

	relatively easy material
	
	 FORMCHECKBOX 

	short compositions

	Able to read
	 FORMCHECKBOX 

	moderately difficult material
	Able to write
	 FORMCHECKBOX 

	medium length compositions

	
	 FORMCHECKBOX 

	technical or sophisticated material
	
	 FORMCHECKBOX 

	lengthy compositions

	
	 FORMCHECKBOX 

	keyboard skills/familiar with computer
	
	 FORMCHECKBOX 

	

	Able to use
	 FORMCHECKBOX 

	computer application
	Other necessary
	 FORMCHECKBOX 

	Medical and/or scientific aptitude

Use sound judgment under stress 

Have the ability to be a leader and make decisions

Quick-thinking

Use reason and logic

	technology
	 FORMCHECKBOX 

	web navigation
	abilities
	 FORMCHECKBOX 

	Ability to carry heavy loads




The course is usually scheduled
	Day:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring

	
	
	
	
	
	
	

	Evening:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring
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