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	Contra Costa College


	Course Outline


	Department & Number
	Culinary 105
	Number of Weeks
	18

	Course Title
	Food Safety Training                 
	Lecture Hours
	1.5

	Prerequisite
	None
	Lab Hours
	

	Co-requisite
	None
	Hours By Arrangement
	

	Advisory
	None
	Activity Hours
	

	                           Units
	1.5


	COURSE/CATALOG DESCRIPTION


	This course is the study of safe food handling and sanitation for food service workers.  The course will help prepare students to take a nationally recognized safe food handling certification exam offered in CULIN 127.    


	COURSE OBJECTIVE

	At the completion of the course the student will be able to:


	Demonstrate their knowledge of safe food handling and sanitation 


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	8
	%
	The need for safe food training and certification

	7
	%
	Causes of food born illnesses

	7
	%
	Biological contamination

	7
	%
	Food born illness

	7
	%
	Chemical and physical contamination

	7
	%
	Employee health and hygiene

	7
	%
	Purchasing and receiving

	7
	%
	Storing foods

	7
	%
	Preparing, cooking, and serving food

	7
	%
	Equipment and utensils

	7
	%
	Cleaning and sanitizing

	7
	%
	Pest Control

	7
	%
	Facilities

	8
	%
	Hazard Analysis Critical Control Points (HACCP)


	METHODS OF INSTRUCTION


	Lecture

	Audio visual

	Demonstrations

	Handouts

	Lab Practice

	Group participation


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	ServSafe Course Book

	 Author:
	National Restaurant Association Educational Foundation

	        Publisher:


	National Restaurant Association Educational Foundation

	   Edition/Date:


	Fourth Edition  2006


	COURSE EXPECTATIONS (Use applicable expectations)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	1.5

	Weekly Writing Assignments
	1.5

	Weekly Math Problems
	

	Lab or Software Application Assignments
	

	Other Performance Assignments
	


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	100
	%
	Scores from lesson quizzes

	
	%
	

	
	%
	

	
	%
	


	  GRADING POLICY (Choose LG, CR/NC, or SC)


	
	Letter Grade
	x
	Credit / No Credit
	
	Student Choice

	
	90% - 100% = A 
	
	70% and above = Credit
	
	90% - 100% = A

	
	80% -   89% = B                                  Below 70% = No Credit                                           80% -   89% = B

	
	70%  -  79% = C                                                                                                                     70%  -  79% = C

	
	60%  -  69% = D                                                                                                                     60%  -  69% = D

	
	Below   60% = F                                                                                                                     Below   60% = F

	                                                                                                                                                          70% and above = Credit

	                                                                                                                                                          Below 70% = No Credit


	Prepared by:
	John Allen


	Date: Semester/Year
	Fall 2007

	Course effective date:
	Fall 2008
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