Syllabus 

	           
	Course Title: Sanitation and Safety
Course Instructor: Prof. Struwe
kurtstruwe@sbcglobal.net 

Course Description: This course introduces students to food and environmental sanitation and safety in a food production area. Students concentrate on understanding food-borne illnesses and their origins as well as the basic safety procedures foodservice professionals follow. This course was approved by the Federal Food and Drug Administration (FDA) and is recognized by 95% of state and local jurisdictions that require training or certification. Emphasis will be given to food service in all areas of the facility, maintenance costs, flow, and production. 

Anticipated Student Learning Outcomes: 
Upon completion of the course the student should be able to:
1. Recognize time and temperature requirements for various foods, especially high-risk products.
2. Identify causes and symptoms of food-borne illnesses in order to prevent cross-contamination.
3. Can demonstrate the proper procedure for heating and cooling within recognized guidelines.
4. Can use appropriate washing procedures for hand washing, food products, pots and pans, along with china and tableware.
5. Can describe the current types of cleaners and sanitizers, and use MSDS sheets in handling hazardous materials. 

Course Prerequisites: None.
Required Text(s): ServSafe Coursebook, Third Edition 2005, National Restaurant Foundation- Educational Foundation, ISBN 0-471-74356-9 (Wiley Coursebook with Exam-CBX-W) 

Grading Scale: A (100-93), A- (92-90), B+ (89-87), B (86-83), B- (82-80), C+ (79-77), 
C (76-73), C- (72-70), D+ (69-67), D (66-65), F (64 or below; F is the only failing grade.) 

Lesson Plan 

• Each week will cover two to three Chapters. 
• Each chapter will include Discussion Question Assignments and Web Search Assignments 

Week one, June 13-19: 
Chapters 1-2-3 

Week two, June 20-26: 
Chapters 4-5-6 

Week three, June 27-July 3: 
Chapters 7-8-9

Week four, July 4-10: 
Chapter 10 

MIDTERM EXAM

Week five, July 11-17: 
Chapter 11 

Week six, July 18-23: 
Chapters 12-13 

FINAL EXAM

Assignments and Participation 

1. Log into the virtual classroom: http://etudes-ng.fhda.edu/portal
2. Go to the Classroom:  You will automatically open to “My Workspace”. This is your private place to add and change your personal information. At the top of the page, click-on the other link that will take you to your Sanitation class.

3. Introduce Yourself:  On the left-side of the page, click-on the Discussion link. Then, click-on “Introduce Yourself”. Click on “Reply” to post your introduction.

4. Assignments: On the left-side of the classroom page, click-on “Assignemts”. Copy and paste the Chapter Assignments to Microsoft Word, start your Week 1 file and save to your desktop documents. Remember, you are in a virtual classroom, and computers can have problems sometimes. Keep your computer clean by defragmenting and debugging everyday.
5. Post your work to the Assignment Forum: Click-on the assignment posting, and reply by clicking the “Submit” link. Post your assignment by cut-and-pasting your saved document. Always save your work to your-own computer. 

Assignments should be submitted to the forum by due dates for full credit, or by the end of the week for partial credit. 
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