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	UVSC Course Number:  HM 1180
Food and Beverage Management
	Lone Peak Course Number:  82553
ProStart 2

	Instructor Name:  Becky Cox
Room: 507
Phone: 763-7050 ext. 257
E-mail: bcox@alpine.k12.ut.us

	COURSE DESCRIPTION
This is a Concurrent Enrollment Course, offering both high school credit through Lone Peak High School and college credit through Utah Valley State College. This course is designed to train students for career opportunities in the food service/culinary arts industry.  Students will learn to use and maintain commercial food service equipment, perform quantity food preparation, and establish their own food service business.

	COURSE PREREQUISITES & CO REQUISITES
No prerequisites for this class, but you must be a junior or senior to take this class.

	COURSE OBJECTIVES & LEARNING OUTCOMES
1.     Students will discuss the importance of human relations in obtaining and sustaining an 

        employment situation. 

2.     Students will explain the history of food service. 

3.     Students will identify and prepare potatoes and grains. 

4.     Students will describe the lodging and travel industry history and explain the role of tourism in 

        the hospitality industry. 

5.     Students will describe various types of meal service and appropriate use of dining 

        utensils and table settings. 

6.     Students will describe and prepare desserts and baked goods. 

7.     Students will discuss and incorporate information regarding menus, marketing, inventory 

        control, and standard accounting practices. 

8.     Students will identify the use of and prepare meat, poultry, and seafood. 

9.     Students will discuss and prepare quality stock(s), soup(s), and sauce(s). 

10.    Students will describe and identify the importance of good customer relations. 

	TEXTBOOKS AND INSTRUCTIONAL MATERIALS
National Restaurant Association Educational Foundation, 2004, Becoming a Food Service Professional, Year 2.   There is also a $20.00 lab fee for this class.

	COURSE TOPICS/ CHAPTERS/ UNITS/ TENTATIVE SCHEDULE
Term

Concepts

Teaching Methods

Evaluation

Objective

1
1 cont.
 SEQ CHAPTER \h \r 1Intro

Applications/Resume

Team work

Kitchen basics

Safety/Sanitation

Knife Skills
Chapter 1 – History of Foods Service

 SEQ CHAPTER \h \r 1Food through Time & Menus

World Food

Famous Chefs

Chapter 2 – Potatoes & Grains

 SEQ CHAPTER \h \r 1Intro to Starches

Potato, Bean, Grain, Pasta Lab

Chapter 3 The Lodging Industry

Understanding  SEQ CHAPTER \h \r 1Lodging

Careers in Lodging

Field Trip - Hotel
Lecture, labs, class presentations, 
videos, field trip, power points

Resume, Menu Development, Knife Skills, Term Test

1,2,3,4

2
Chapter 4 – The Art of Service

 SEQ CHAPTER \h \r 1Service Styles/Restaurant Video

Tableware, Napkin Folding, Trays
Service Practice
Chapter 5 – Desserts and Baked Goods
Intro to Desserts

Labs:  Dough, Roll formation, Dough product, Muffin, Cake, Icing, Pastry, Pie, .  Phyllo/Puff pastry, Cookie, Chocolate, 
Presentation, plating, cream anglaise demo

Dessert Showcase
Chapter 6 – Marketing and the Menu
 SEQ CHAPTER \h \r 1Menu types   

Menu analysis, marketing relay

Field Trip
Lecture, labs, class presentations, 

videos, power points, field trip
Service Evaluation, Menu Plan, Sales Activity, 

Term Test
5, 6, 7
3
 SEQ CHAPTER \h \r 1Chapter 7 – Purchasing & Inventory Control Intro to Purchasing
Chapter 8 – Meat, Poultry and Seafood
Intro to Meat, Poultry and Seafood

 SEQ CHAPTER \h \r 1Debone Chicken Lab

Labs:  Fish, Beef, Chicken, Pork
Chapter 9 – Standard Accounting Practices

 SEQ CHAPTER \h \r 1Intro to Accounting
Lecture, labs, class presentations, 

videos, power points
Accounting packet, 

Term Test
7, 8
4
Chapter 10 – Stocks, Soups and Sauces

Intro to Stocks, Soups and Sauces

Labs:  Soups, Sauces

Salsa Contest
Chapter 11 – Tourism and the Retail Industry
 SEQ CHAPTER \h \r 1Types of tourism
Theme Parks 

Field Trip
World Travel

Chapter 12 – Communicating with Customers
 SEQ CHAPTER \h \r 1Intro to Communication
Written Communication
Speaking Communication 

Dealing the Complaints
Lecture, labs, class presentations, 

videos, power points, contest
Travel Planning, Term Test
4, 9, 10


	ASSIGNMENTS
•     Assignments not turned in on the due date will lose 20% of their scored point.  All assignments must       
       be turned in one week prior to the end of the term.  No assignments will be accepted after that.
•     If you have an excused absence the day an assignment is due, it may be turned in the following class      

       period for full credit.

•     There is no make up work for unexcused absences or tardies.

•     There will be homework required for this class.

	EXAMS & QUIZZES

•     Tests can only be made up if an absence is excused.  If the test is not made up within two class    

       periods of the absence, you will lose 20% of the scored points.  You have two weeks to make up a  

       missed test.
•     If you score less than 80% on a test you need to come get some help and correct your test.

	GRADES

•     You will receive the same grade for your high school course as 
       you receive for your college course.  Your grade will be based 
       upon to following: 

       93-100%       A               76-79%        C+

       90-92%         A-             73-75%        C

       86-89%         B+             70-72%        C-

       83-85%         B                Below 70%   F

       80-82%         B-

•     Assignments, quizzes, projects, participation points and tests are        
       added together for a total grade.

•     Grades are generally updated weekly and are posted in the class.

•      There is no make up work for unexcused absences.

•      Participation points are a critical component in this class.  Each

        day, each students can earn 15 points for being in their seat   

        ready for class, 20 points for using class time as directed and 15 

        points for clean up.  This is a major assignment.

•       To make up points, students will need to make up the class 
        work when possible.  When this is not possible, the students 
        will be assigned a writing assignment related to the topic of the 

        class missed.
	NOTICE:  Your grade for this class will become part of your permanent college transcript and will affect your GPA.  A low grade in this course can affect college acceptance and scholarship eligibility
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	DROPPING THE CLASS

_________ is the last day to drop the course without it showing on your transcript. .
_________ is the last day to withdraw from the class 
If you drop the high school class, you must also withdraw from the UVSC class to avoid receiving an E or UW (unofficial withdrawal).

	INSTRUCTOR POLICIES

•     Please refer to the student handbook for school and district policies pertaining to dress code,       

       attendance and other important issues.
•     You must remain in class until the bell rings.  Leaving class without permission will be reported to  

       the attendance office.  You may also lose your participation points for the day.
•     No obscene gestures in the class.

•     Demonstrate care and respect for class property.  You break it, you buy it!

•     No threatening, coercing, intimidating, harassing or annoying any other students or staff.

•     Lab rules must be followed.  These are posted in the class.
•     All electronic devices should be left home or in a locker.  Phones, i-pods, games, etc. will be 

      collected from the student if they cause a disturbance.  These may be turned over to an administrator 

      or returned to the student at the end of class.

•     Students are NOT to be in the kitchens except on lab days.

	ACADEMIC STANDARDS

Each student is expected to maintain academic ethics and honesty in all its forms, including but not limited to cheating and plagiarism.  Students caught cheating or plagiarizing will be asked to speak with an administrator.  Consequences will be determined on a case by case basis.

	ATTENTION STUDENTS WITH DISABILITIES: If you have any disability, which may impair your ability to successfully, complete this course, please contact the Accessibility Services office, 863-8747, BU 146. Academic accommodations are granted for all students who have qualified documented disabilities. All services are coordinated with the Accessibility Services office


