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Courses and Activities Mapped to BA/BS Food Service Management Outcome Set
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—— More. From day onea.

1. Integrate scientific information & research
into practice
Integrate scientific information and research
into practice using critical thinking skills while
reading and interpreting research, designing a
project, collecting relevant data, interpreting
and applying results to the practice setting.
Crosslink - FCS 428

3. Perform basic human resource
management activities

Perform basic human resource
management activities.
Crosslink - FCS 430

2. Apply food sanitation & safety principles &

Apply food sanitation and safety principles and

Crosslink - FCS 434

4. Perform operational management functions

Perform operational management functions.
Crosslink - FCS 333, 430, 434
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Courses and Learning Activities

Acct 200
Survey of Accounting

AHS 201

Fundamentals of Nutrition

AHS 221
Introduction to Nutrition
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AHS 226

Fundamentals of Foods | P | | P | | P | III

Qgris:sozfQuantity Food I I | | | | I |
Production

AHS 333

Mgmt. of Quantity Food | P | | P | | P | | P | II'

Prod.Practicum

AHS 365

Food Service Management | P | | P | | P | | P | “ | P | | | | P |
System Supervised Practicum I

AHS 366

Energy and Equip. in Residential | P | | P | | P | | P | “ | P | | | | P |
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Integrate scientific information and research
into practice using critical thinking skills while
reading and interpreting research, designing a
project, collecting relevant data, interpreting
and applying results to the practice setting.
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Crosslink - FCS 434
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Perform basic human resource
management activities.
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4. Perform operational management functions

Perform operational management functions.
Crosslink - FCS 333, 430, 434
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Integrate scientific information and research
into practice using critical thinking skills while
reading and interpreting research, designing a
project, collecting relevant data, interpreting
and applying results to the practice setting.
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Perform basic human resource
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4. Perform operational management functions

Perform operational management functions.
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MKTG 301
Introduction to Marketing
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Promotional Strategy
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