  Food Safety and Sanitation (# credit hrs)
SEMESTER 20XX COURSE SYLLABUS
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COURSE DESCRIPTION

The Food Safety and Sanitation course is designed to prepare students to protect food and the public in a commercial kitchen.  The course includes the importance of food safety and the roles and responsibilities of all individuals involved in food production.  The course is broken into 13 learning modules, covering all aspects of food safety from the purchasing process through serving food following guidelines from the Food and Drug Administration’s Food Code.  A bonus chapter on Fair, Festivals, Food Trucks, and Other Special Events is included in this course.  After completion of this course, students should be prepared to pass a state food safety examination.

PREREQUISITE KNOWLEDGE:

No prerequisite knowledge is required for this course. 

REQUIRED TEXTBOOK

https://louis.pressbooks.pub/foodsafety/

Creative Commons attribution license. This course and its contents are developed by the authors: and licensed under a Creative Commons Attribution 4.0 International License by LOUIS: The Louisiana Library Network, except where otherwise noted.

ADDITIONAL REQUIRED RESOURCES

Internet access for Moodle site.

MAIN COURSE GOALS

Provide students with practical skills to protect food from contamination in a food service facility and the knowledge to pass a state food safety examination. 


COURSE STUDENT LEARNING OBJECTIVES (CSLOs)

Upon successful completion of the course, each student will:

1. Distinguish between the roles and responsibilities of local, state and federal
government agencies in regard to protecting the food supply and
maintaining public health and safety. (Bloom’s Level 4)

2. Analyze, in detail, the common foodborne illnesses by breaking down their
sources, symptoms and prevention methods. (Bloom’s Level 4)

3. Summarize the three main types of hazards (biological, physical and
chemical) in food safety and discuss measures to prevent illness or injury.
(Bloom’s Level 2)

4. Examine the role of time and temperature as a method of controlling food to
keep it safe and preventing foodborne illnesses. (Bloom’s Level 4)

5. Summarize the significance of creating and enforcing good personal hygiene
policies and developing a strong organizational culture of food safety.
(Bloom’s Level 3)

6. Deconstruct the correct safety procedures for receiving, storing, preparing,
and serving food in a foodservice establishment. (Bloom’s Level 6)

7. Identify the types of chemicals approved for foodservice operations
including safe handling practices, storage, disposal and personal protection.
(Bloom’s Level 4)

8. Discuss the design and construction features of the foodservice facility and
its equipment and the role it plays in protecting food. (Bloom’s Level 2)

9. Illustrate the role of the person in charge including active managerial
control, implementing food safety systems and crisis management planning.
(Bloom’s Level 4)

10. Assess the unique characteristics of temporary foodservice events and
determine proper steps in protecting the food that is served. (Bloom’s Level
6)


ASSESSMENT/EVALUATION/GRADING SCALE

The final grade will be determined by the following activities:

Insert Course Activities.

TOTAL POSSIBLE POINTS					### points


Grading Scale: 	
A=XX-XX points	
B= XX-XX points	
C= XX-XX points 	
D= XX-XX points
F= 0-XX points 

LEARNING ACTIVITIES (Include activities that are assigned a point value) 

Insert Course Learning Activities & Method of Assessment here (Link to PLO’s.) Include a paragraph briefly describing each activity and use of rubrics.

Exams:  Students’ performance will be evaluated through XXX exams.  (CSLO # XX)

Quizzes: Quizzes may be administered in class or via Moodle; check the course schedule. Any material from the book, class discussion, supplemental material or guest speakers is privy to appear on a quiz. (CSLO # XX)

Assignments: Assignment due dates are provided in the course outline; however some due dates may change if necessary. All changes will be communicated in the classroom and/or on Moodle well in advance of the previous due date.  The student will penalized according to the rubrics if not submitted on or before the due date. The method of submission will be communicated prior to the assignment due date.  Questions regarding an assignment should be asked via office hours, by email or in class. See rubrics for grading. 

	Discussion Forum: Details…. (CSLO # XX)
	
	Research Project: Details…. (CSLO # XX)
	
	Presentation: Details…. (CSLO # XX)


Other Graded Activities to be listed here with description, method of grading (i.e. rubrics), CSLO # XX)



Course Schedule*
*Tentative Schedule, the instructor reserves the right to make changes throughout the semester due to the needs of the class. CHECK MOODLE FOR THE MOST UP TO DATE SCHEDULE
	Date
	Topic/Chapters
	Assignment/Deadline

	Week 1
	The Importance of Food Safety
	Read the Module 1 Introduction
Read  Chapter 1: The Importance of Food Safety in the Food Safety and Sanitation textbook 
View the Myth or Fact
Complete the Food Safety Culture Assessment
View The Importance of Food Safety Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 2
	Biological Hazards
	Read the Module 2 Introduction
Read  Chapter 2: Biological Hazards in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Biological Hazards Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 3
	Physical and Chemical Hazards
	Read the Module 3 Introduction
Read  Chapter 3: Physical and Chemical Hazards in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Physical and Chemical Hazards Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 4
	Personnel
	Read the Module 4 Introduction
Read Chapter 4: Personnel in the Food Safety and Sanitation textbook 
View the Myth or Fact
Complete the Assignment
View The Personnel Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 5
	Time and Temperature Control
	Read the Module 5 Introduction
Read Chapter 5: Time and Temperature Control in the Food Safety and Sanitation textbook 
View the Myth or Fact
Complete the Assignment
View The Importance of Food Safety Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 6
	Safely Purchasing and Receiving Food
	Read the Module 6 Introduction
Read  Chapter 6: Safely Purchasing and Receiving Food in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Purchasing and Receiving Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 7
	Safely Storing Food 
	Read the Module 7 Introduction
Read  Chapter 7: Safely Storing Food in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Storing Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 8
	Safely Preparing Food
	Read the Module 8 Introduction
Read  Chapter 8: Safely Preparing Food in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Preparing Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 9
	Safely Serving Food 
	Read the Module 9 Introduction
Read  Chapter 9: Safely Serving Food in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Serving Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 10
	Cleaning and Sanitizing
	Read the Module 10 Introduction
Read  Chapter 10: Cleaning and Sanitizing in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Cleaning and Sanitizing Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 11
	Facility and Equipment 
	Read the Module 11 Introduction
Read  Chapter 11: Facility and Equipment in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Serving Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 12
	Managing Systems and Crisis Planning
	Read the Module 12 Introduction
Read  Chapter 12: Managing Systems and Crisis Planning in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Serving Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources

	Week 13
	Lagniappe: Fairs, Festivals, Food Trucks, and Other Special Events
	Read the Module 13 Introduction
Read  Chapter 13: Lagniappe: Fairs, Festivals, Food Trucks, and Other Special Events in the Food Safety and Sanitation textbook 
View the Myth or Fact
View Safely Serving Food Presentation 
Participate in the Discussion Forum
Practice the Flashcards
 Take the Quiz
Explore the Extra Resources




COURSE POLICIES 

Course Time on Task Expectations: The average student should expect to spend at minimum XX hours studying each week.  Students are expected to complete all reading assignments before the assigned class dates. Each student is held responsible for the information in the textbook and on Moodle.  Exam reviews are a courtesy and the Instructor has the right to omit reviews if changes to the schedule are necessary or students have not shown effort in engagement.  

Course Student/Teacher Interaction Expectations: Office hours are available for student consultation.  Student consultation is expected and encouraged.  Telephone calls and email messages are also welcome.  Students are encouraged to take advantage of assistance from the instructor.

Course Student/Student Interaction Expectations: Students are expected to engage in group work during some class assignments.  These times and assignments will be specified by the instructor. Students may wish to avail themselves of tutoring opportunities available in Lee Hall. Students are expected to respect each other in and out of class.  


UNIVERSITY POLICIES AND SUPPORT
[Insert your institution’s policies on the following topics]
Code of Conduct
Online Etiquette 
Academic Integrity
Diversity Statement
Accessibility and Disability Services
Technology Support
Academic Support Services
