JACKSON COLLEGE OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Letter/Number
	CUL 101
	Credits
	1
	Title
	ServSafe Fundamentals

	
	
	
	
	
	

	Lecture/Discussion
	15
	hrs/semester
	
	Lab
	
	hrs/semester
	
	Clinical
	
	hrs/semester


Catalog Description and Pre- and Co-requisites (Same as taxonomy and catalog)
This course focuses on food safety risks encountered in the food service industry including the characteristics and causes of food-borne illnesses. Students are introduced to measures to prevent unsanitary conditions that cause food-borne illnesses, safe food handling, chemical use and storage, and management training tools. A study of the Michigan Food Law is incorporated into the class. Course completion involves passing the National Restaurant Association Educational Foundation’s ServSafe Food Protection Manager Certification Examination.

Knowledge, Skills and Abilities Students Acquire from this Course (Educational Objectives)

Upon successful completion of this course participants will be able to:

1. Identify the causes of foodborne illness.

2. Identify the role of foods, people, personal hygiene, and facilities in the problem of foodborne illness, food handling, and preparation. 

3. Identify the common foodborne diseases and their symptoms; how to control these illnesses; how food becomes contaminated; and the biological, chemical, and physical hazards to foods. 

4. Explain the management of time and temperature control for safety foods; the time-temperature principle of food protection.  Explain and identify the critical control points in preparation, serving, cooling, re-serving, cross-contamination conditions and identify temperatures for cooking, hot holding, and re-heating.

5. Understand and describe the "Active Managerial Control" program and the "Hazard Analysis Critical Control Point (HACCP)" food safety management systems and how to implement them to control food safety hazards and risk factors. 

6. Discuss pest control management and how to exclude pests.

7. Explain cleaning and sanitizing practices, materials; methods of use and precautions.

8. Explain the desirable physical characteristics for foodservice establishments with plan review, storage areas, plumbing, ventilation and garbage and waste disposal
Units/topics of Instruction
	Module #
	Module Name
	Topics

	Module 1
	Introduction
	HACCP

	
	
	Providing Safe Food

	
	
	Forms of Contamination

	
	
	The Safe Food Handler

	Module 2
	The Flow of Food
	The Flow of Food: An introduction

	
	
	The Flow of Food: Purchasing Receiving and Storing

	
	
	The Flow of Food: Preparation

	
	
	The Flow of Food: Service

	Module 3
	Food Safety Systems
	Food Safety Management Systems

	
	
	Sanitary Facilities and Pest Management

	
	
	Cleaning and Sanitizing

	Module 4
	Michigan Food law
	Michigan Food law

	Module 5
	ServSafe Exam
	ServSafe National Exam

	
	
	


Instructional Techniques and Procedures

Class discussions, online quizzes, web simulations, case scenarios, real life case studies, PowerPoint, group work, field trips
Instructional Use of Computer or Other Technology

Will be used to apply concepts in simulations and scenarios, web navigation will be required for case studies and research
Instructional Materials and Costs to Students

Skills and abilities students should bring to the course:
	
	
	a limited amount of material
	
	
	basic, pre-algebraic problems

	Able to read
	x
	an average amount of material
	Able to compute
	x
	simple algebraic problems

	
	
	an above average amount of material
	
	
	higher order mathematical problems

	
	
	
	
	
	

	
	
	relatively easy material
	
	
	short compositions

	Able to read
	x
	moderately difficult material
	Able to write
	x
	medium length compositions

	
	
	technical or sophisticated material
	
	
	lengthy compositions

	
	
	
	
	
	

	
	x
	keyboard skills/familiar with computer
	
	
	

	Able to use
	x
	computer application
	Other necessary 
	
	

	 technology
	x
	web navigation
	 Abilities
	
	

	
	
	
	
	
	


The course is usually scheduled:
	  Day:
	x
	Fall
	x
	Winter
	
	Spring
	Evening:
	x
	 Fall
	x
	Winter
	
	Spring
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