	DELAWARE TECHNICAL & COMMUNITY COLLEGE
CORPORATE & COMMUNITY PROGRAMS



	Campus/College-wide:
	College-wide
	Effective Date: 4/8/11

	Department:
	Professional Development

	Course Number and Title:
	EYD 331 Food Service Training, Unit V

	Prerequisite:
	EYD 330 Food Service Training, Unit IV

	Course Description:  Food Service Training, Unit V builds on the knowledge and practices learned in Units I-IV and will provide additional topics to help develop managerial skills for child nutrition professionals.  Topics to be covered include:  Stress Management; Effective Leadership and Management Styles; Communication Skills for Managers; Dealing with Conflicts, Difficult People and Situations; Motivation; Crisis Management; and Emergency Readiness.  Students will also review basic computer skills.
	

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

	Additional Materials:
	PowerPoint Presentations

Stress Management

Leadership Development for Managers – Balance and Personal Living

Leadership Development for Managers – Effective Leadership and Management Styles

Management Skills for Success – Communication Skills for Managers

Leadership Development for Managers – Building an Effective Team

Management Skills for Success – Dealing with Conflict in the Workplace

Management Skills for Success – Dealing with Difficult People and Situations

Management Skills for Success – Creating a Motivating Workplace

Achieving an Effective Food Service System – Crisis Management Procedure and Practice

Computer Basics

DVD/Video

The Field Trip

The Football Banquet

Emergency Readiness Plan: When Disaster Strikes

Emergency Readiness Plan: A Guide for the School Foodservice Operation

Food Defense - Developing a Biosecurity Management Plan

Conflict and Challenge in the Workplace



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


Measurable Performance Objectives 

Upon completion of this course, the student will be able to:

1. Identify keys to understanding stress as it relates to staff, families, and children, strategies to cope with stress and manage stress.

2. Develop a daily practice to center themselves.

3. Explore the concept of a personal mission and recognition of options for personal development.

4. Explain the difference between management and leadership. 
5. Recognize and apply leadership practices including examining styles of management and leadership that includes issues of empowerment, delegation, and motivation to leadership.

6. Discuss ways to create an open communication climate and effective speaking and listening practices.  
7. Identify and apply elements of effective Child Nutrition teams, steps for team improvement and recognize the stages of team development.

8. Recognize how they handle conflict individually including the causes and value of conflict. 

9. Identify ways to establish and to commit to individual purpose. 
10. Recognize problem behaviors or non-productive behaviors and actions of difficult people including the development of coping strategies for working with non-productive behaviors.
11. Identify the relationships between emotions, feelings, and motivation including motivating factor for employees and effective manager actions to create a motivational workplace. 

12. Recognize a crisis in child nutrition professional and develop a plan of action that can include assembling a crisis management team with assigned functions.
13. Identify the person responsible for each task associated with a hold or recall product at both the administrative and site levels that includes: developing a plan describing how to identify a product named in a food recall notice; count and report amounts of inventory; segregate and secure a product; account for all product that was received; collect information on use of product including dates and to whom it was served; collect information on adverse health reports and actions taken; and complete required documentation. 

14. Explain the need for securing foodservice operations from bioterrorism.

15. Explain federal and state regulations that affects the school nutrition programs.  

16. Perform computer basics skills.

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
