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FS150  SAFETY & SANITATION





C-3, P-0, Cr-3
              COURSE DESCRIPTION:
This course is an introduction to the correct procedures for food handling and the Hygienic basis for these practices. General kitchen and bakery safety, pest management and crisis management are discussed. Proper clothing, personal hygiene and fire safety regulations, as well as state and federal laws pertaining to the hospitality industry are stressed. This course includes a certification exam provided by the Educational Foundation of the National Restaurant Association.


LEARNER OUTCOMES:
Upon completion of this course, the student should be able to:
1. Demonstrate an understanding of the need for a safe, sanitary food service environment and the need for management instill a strong personal commitment to the maintenance of such an environment.
2.  Demonstrate an understanding the problems of unsafe food and the basic responsibility that the food service operator has to his/her guests.
3. Identify high-risk populations for food illness and explain why they are at risk.
4. Identify three categories or types of food contaminants.
5. Identify the characteristics of potentially hazardous foods.
6. Demonstrate an understanding of the “micro world” and the cause and effects of food contamination and food borne illnesses.
7. Describe the measures or preventive actions employed to deter or reduce the likelihood of contamination by the four types of microbial contaminants. 
8. Identify the causes of foodborne illness and foodborne intoxication.
9. Describe the conditions that allow bacteria to multiply to dangerous levels.
10. Define the temperature danger zone.
11. Discuss the growing awareness and concern for food allergies within the foodservice environment.
12. Discuss the appropriate methods to prevent biological, physical, and chemical contamination 
13. Identify personal hygiene practices and behaviors that can reduce the likelihood of food contamination.
14. Discuss the legal responsibilities that management has in dealing with employee health problems that pose a threat to food safety.
15. Demonstrate a working knowledge of the principles of safe procurement, storage, and preparation procedures for food and related supplies.
16. Describe the receiving steps, including proper temperature monitoring practices for various types of food that can be utilized to help ensure food safety.
17. Demonstrate an understanding of the Integrated Pest Management system as it applies to food safety for the control of pests, including flies, roaches, rats and mice.
18. Demonstrate basic knowledge of sanitation and safety equipment and products.
19. Identify the principles and procedures needed to comply with food safety regulations.
20. Identify and differentiate the authority of federal, state, and local regulatory agencies for food safety compliance.
21. Differentiate a HACCP based inspection from the traditional compliance inspection.
22. Describe methods for assessing the training needs of employees.
23. Define the characteristics of a food borne crisis.
 
 Major Topics:
· Providing safe food
· The microworld

· Contamination

· Food allergens
· Foodborne illness

· Safe food handling

· The flow of food:

· Purchasing and receiving

· Preparation

· Service

· Food safety management systems

· Sanitary facilities and equipment

· Cleaning and sanitizing

· Integrated pest management

· Food safety regulations and standards

· Employee food safety training

