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

	Department:
	Professional Development

	Course Number and Title:
	EYD 332 Food Service Training, Unit VI

	Prerequisite:
	EYD 331 Food Service Training, Unit V

	Course Description:  Food Service Training, Unit VI is the final unit of the training series and is designed to provide and enhance managerial skills for child nutrition professionals.  Specific topics for Unit VI include: Team Nutrition/Action for Healthy Kids; Inventory Management for Child Nutrition Programs; Adult Learning Principles; Coaching Employees for Positive Outcomes; Managing Change in Changing Times; Valuing Differences; Performance Standards and Expectations. 
	

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

	Additional Materials:
	PowerPoint Presentations

Leadership Development for Managers – Adult Learning Principles

Orientation & Retraining

Leadership Development for Managers – Coaching Employees for Positive Outcomes

Leadership Development for Managers – Managing Change in Changing Times

Performance Standards & Expectations

Taking Steps to Implement School Food Safety Programs Based on HACCP Principles

Videos

Coaching Employees: Will You Make a Difference? Satellite Seminar

Valuing Differences in the Workplace Satellite Seminar



	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. Explain the important role both Team Nutrition and Action for Healthy Kids play in the Child Nutrition Programs.
2. Develop a plan for organization for inventory control and describe the inventory method(s) used in the Child Nutrition Program including developing a plan to use best practices for product safety; identify cost control needs.

3. Apply principles of adult learning including the key elements of andragogy (the art and science of helping adults learn) that demonstrate understanding of the range of characteristics of adult learning and identify phases of adult development.

4. Develop and implement an orientation plan; determine reasons for retraining; and list tools for training and benefits of training to the employees and organization.

5. Use guidelines for giving positive feedback and constructive criticism including manager action that build strong interpersonal relationships and is used to develop a plan for coaching an employee.

6. Analyze individual reaction to change, identify the stages of change which individuals experience, formulate ways to effectively manage and accept change and what is needed for change to occur in an organization or team. 
7. Identify the dynamics of culture in the US and its influence on the workplace including skills that open lines of communications while fostering understanding of others and write personal strategies (and tools) to increase knowledge about different cultures.

8. Explain the importance of training programs in the Child Nutrition Program and the importance of handling food in a consistently safe manner.

9. Recognize the role of standards in a productive program with interpretation of standards appropriate to a Child Nutrition Program used to write, update, or add to standards of performance and communicate standards and expectations to employees.

10. Explain the purpose and advantages of a school food safety program including developing a school food safety program based on HACCP principles and food safety compliance.

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
