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	I.
	COURSE DESCRIPTION:

The final step to complete the Food Service Worker Certificate is the practicum. This necessary practicum will provide you with the opportunity to practice the skills and knowledge from prior Food Service Worker courses. The practicum requires 75 hours of work experience within an institutional food service environment. The course will provide experience in the preparation and serving of all daily meals. If you have work experience in institutional food services, you may be eligible for exemption from FSW105. You will be required to provide a letter from your employer to verify your work experience. 




	II.
	LEARNING OUTCOMES AND ELEMENTS OF THE PERFORMANCE:



	
	Upon successful completion of this course, the student will demonstrate the ability to:



	
	1.
	Identifying the role of the Food Service Worker

	
	
	Potential Elements of the Performance:

Demonstrate in the workplace a knowledge of the role of the Food service worker:

· list typical food service worker job classifications

· utilize equipment used by the Food Service Worker following adequate orientation and training

· locate Resident / client dining areas

· locate and describe all food storage areas 

· review and summarize facility diet manual

· locate and utilize communication methods in facility food service department

	
	2.
	Identify the members of the Food Service department and hierarchy of the facility 

	
	
	Potential Elements of the Performance:

Demonstrate a knowledge of the facility Mission Statement, and Organizational Structure:

· locate and discuss dietary services policies and procedures

· explain the roles of the job classifications in relation to the client / resident

· locate and discuss the organizational chart of the facility

· discuss the role of the dietary services department within the organizational structure

· discuss the facility’s Mission Statement

	
	3.
	Identify Standards of service for the Dietary Services Department

	
	
	Potential Elements of the Performance:

· state the method of purchasing utilized within the facility

· discuss inventory control and measures taken to ensure accuracy

· state the inventory storage process

· discuss receiving protocols

· state Food Service Worker responsibilities in inventory management

	
	4.
	Identify the styles of food production in the facility

	
	
	Potential Elements of the Performance:

· explain the prominent (primary) style of food production in the facility

· state advantages of the production style for the facility

· discuss secondary styles of food production utilized by the facility

	
	5.
	Identify food service equipment in the dietary department and alternate locations

	
	
	Potential Elements of the Performance
· discuss food service equipment specific to the long-term care food service industry

· locate equipment safety manuals

· locate equipment pre-start checklists

· state safety reporting procedures for faulty equipment

	
	6.
	Identify Quality system in the facility 

	
	
	Potential Elements of the Performance:

· discuss legislation regulating the facility

· locate and discuss facility policies and procedures relating to Quality and CQI

· explain quality audit process for facility

· demonstrate role of the Food Service Worker in quality in the facility

	
	7. 
	Identify criteria for Menu Planning and Development for the facility

	
	
	Potential Elements of the Performance:

· discuss the menu for the facility as Part of an inter-disciplinary approach to health

· state considerations for development of menu for the facility
· discuss the input of residents and families to menu development
· evaluate the impact of budget on menu planning


	
	8. 
	Identify the method and process for cost control in the facility

	
	
	Potential Elements of the Performance:

· state facility expenses; capital, global and operating

· discuss the impact of budget on the operation of the food service department 
· state how computerization plays a role in the control of costs in the facility


	III.
	TOPICS:



	
	1.
	Understanding the role of the Food Service Worker in a Dietary Operation, and teamwork

	
	2.
	Operating  equipment and utensils on a Food Service Operation

	
	3.
	Communication skills

	
	4.
	Cost control and the role of the Food Service Worker

	
	5.
	Understanding Quality and effective food service


	IV.
	REQUIRED RESOURCES/TEXTS/MATERIALS:

Practicum Evaluation Report


	V.
	EVALUATION PROCESS/GRADING SYSTEM:

This portion of the course will be graded either satisfactory or unsatisfactory. In order to successfully complete the program, a satisfactory grade must be attained at the final review.

Grading will be determined by:

· Mandatory attendance for field placement

· Completion of practicum questionnaires and assignments

· Successful completion of Performance Evaluation



	
	The following semester grades will be assigned to students:


	
	Grade
	Definition
	Grade Point Equivalent

	
	A+
	90 – 100%
	4.00

	
	A
	80 – 89%
	

	
	B
	70 - 79%
	3.00

	
	C
	60 - 69%
	2.00

	
	D
	50 – 59%
	1.00

	
	F (Fail)
	49% and below
	0.00

	
	
	
	

	
	CR (Credit)
	Credit for diploma requirements has been awarded.
	

	
	S
	Satisfactory achievement in field /clinical placement or non-graded subject area.
	

	
	U
	Unsatisfactory achievement in field/clinical placement or non-graded subject area.
	

	
	X
	A temporary grade limited to situations with extenuating circumstances giving a student additional time to complete the requirements for a course.
	

	
	NR
	Grade not reported to Registrar's office.  
	

	
	W
	Student has withdrawn from the course without academic penalty.
	


	VI.
	SPECIAL NOTES:



	Attendance:

Sault College is committed to student success.  There is a direct correlation between academic performance and class attendance; therefore, for the benefit of all its constituents, all students are encouraged to attend all of their scheduled learning and evaluation sessions. This implies arriving on time and remaining for the duration of the scheduled session.  

	


