	DELAWARE TECHNICAL & COMMUNITY COLLEGE
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	Campus/College-wide:
	College-wide
	Effective Date: 4/8/11

	Department:
	Professional Development

	Course Number and Title:
	EYD 330 Food Service Training, Unit IV

	Prerequisite:
	EYD 329 Food Service Training, Unit III

	Course Description:   Students will focus on work simplification, developing team goals, time management and multi-skilling in the food system.  Child nutrition professionals will gain knowledge on how to build customer-focused school nutrition programs focusing on the child as the primary customer.  Students will learn how the commodity program works and understand how to read and comprehend food labels.  A conference, industry show or related field trip is also included in this unit.
	

	Required Text(s):   
	The Delaware Child Nutrition Training Program, Unit IV Guide

	Additional Materials:
	PowerPoint Presentations:

Achieving an Effective Food Service System – Developing Team Goals

Getting the Most from Your Workday

Scheduling the Team (Achieving an Effective Food Service System)

Anti-Poverty Food and Nutrition Program in the USA

A History of Commodity Programs

How The Commodity Programs Work

Overview:  The Commodity Partnership!

Some Myths ... Some Facts About Commodities

Talking to Your School Administrator: Overview of the Local Wellness Policy

The Nutrition Label--Easy Ways to Use the Label for Healthy Eating

Satellite Seminar: Local School Wellness Policy: A Team Approach

Videos

Time Management (Achieving an Effective Food Service System)

Focus on the Customer

Interviewing (Achieving an Effective Food Service System)



	Method of Instruction:
	Hands-on demonstration and student practice; lecture and/or lab


Measurable Performance Objectives 

Upon completion of this course, the student will:

1. Explain work simplification in the Child Nutrition Program can increase efficiency while providing the highest quality of service.

2. Identify the steps for goal setting; apply steps to work-site; and establish goal action plan for worksite team.

3. Develop a complete job/skill analysis; describe appropriate techniques for teaching new skills; identify new skills required by employees to keep up with technology, and to implement multi-skilling techniques.  
4. Discuss the importance of scheduling; determine meals per labor hour; identify factors that affect scheduling; and develop an effective schedule for their particular Child Nutrition Program.

5. Identify how to build customer-focused school nutrition programs that focuses on the child as the primary customer.  
6. Review the history of the commodity programs and how the commodity program works.  
7. Explain the Section 204 of the Child Nutrition Reauthorization Act - Local Wellness Policy

8. Examine and comprehend food labels content.

9. List the steps that lead to sound hiring practices; outline the skills required for a Child Nutrition Program position; and perform a job.

Evaluation Criteria/Policies: 

Students must demonstrate proficiency on all measurable performance objectives at least to the 75 percent level to successfully complete the course.  Grading system will be that utilized by Delaware Tech.

To successfully complete the course, the student must pass each assessment at 75% or better:

1. Exam

2. Participation in 9 out of 10 classes
3. Completion of all projects and assignments
