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v~ NON-ASSOCIATE DEGREE CREDIT COURSE OUTLINE





	Term Effective: (i.e. F2006)
	F2007


	Title:
	Restaurant Operations
	Discipline/Number:
	CAM55

	
	(limit to 50 characters including spaces)
	
	

	Initiator:
	Jim Xerogeanes / Cheryl Johnson
	Date Submitted:
	2/1/07


	Repeatable for Credit:
	Yes
	
	No
	X
	If yes, number of repeats
	
	for a total of 
	
	enrollments

	Explain how the content will differ and/or how the student will gain an expanded educational experience:

	

	Units Min:
	4.0
	Units Max:
	4.0
	Lecture Hours:
	4.0
	Lab Hours:
	0.0

	Variable unit courses may be proposed when the course outline clearly reflects how the different unit values will be granted in terms of the course scope, objectives, and content. A lecture/lab combination course may be proposed when the course outline clearly reflects how the course scope objectives and content varies for the lecture and the lab portions.


Recommended preparation: None
Prerequisites: None
Corequisites: None
Catalog Description: 
This course covers the principles and organization of food service management from the kitchen to the customer. Service, reservation systems, food and wine compatibility, food planning and supervisory controls procedures, purchasing, food and labor cost analysis, computerized systems and restaurant math, personnel staffing, bookkeeping systems, dress and conduct codes and legal and industry standards are addressed.

Schedule Description: (if different from Catalog Description)

COURSE CONTENT:
Topics/Scope:
Overview

1. Types of Restaurant and Food Service establishments

a. Customer relations:  the importance of customer service to food service; is the customer always right?
b. Teamwork approach:  every job is integral to a successful business
c. The first impression: appearances count; staff and front room standards

d. Legal and industry standards, codes and rules

2. Principles and organization

a. The food service manager's role

i) customer service and relations

ii) bookkeeping

iii) scheduling and staffing

iv) communication skills, procedures

v) employee relations/teamwork, delegation

vi) staff training, meetings
vii) time management
viii) hiring and firing procedures
ix) tip pooling
b. Bookkeeping systems- computerized and manual

i) Kitchen and dining room supplies and systems, who is responsible for what; how to work together

ii) Taking reservations; etiquette and system

iii) Taking orders and kitchen communications

iv) Scheduling and staffing

v) Calculate payroll tax, tip credit and other employee-related tax computations

3. Fine points of service

a. Hamburgers to filet mignon; take-out to cafeteria to tray service

b. Beverage service

c. Wine and food compatibilities

d. Ethnic, gender and cultural issues

e. Cleanliness and appearance

f. Prepare the guest check

4. Menu selection

a. Forecasting

b. Production work sheets

c. Standard recipe

d. Scheduling

5. Selection and Procurement

a. Concepts

b. Distribution systems

c. Organization and administration

6. Principles of Selection

a. Amount

b. Price

c. Payment policy

d. Supplies

e. Ordering procedures

f. Receiving procedures

g. Storeroom management

h. Security

7. Cost controls

a. Supplies

b. Services

c. Storeroom

d. Equipment

Outcomes/Objectives:

1. Understand what makes a successful restaurant or food service operation.

2. Learn the definition of professionalism and the standards expected within the food service industry.
3. Identify a variety of service styles from high end 5-star dining to cafeteria and convalescent or other institutional settings.

4. Use computer applications for simple reservations and bookkeeping.

5. Understand food and beverage service with an introduction to food and wine compatibilities.

6. Learn legal and industry standards with regard to food service, customer service, and employee relations.

7. Know tipping regulations and other legal requirements in the industry.
8. Develop, organize, produce and plan staff restaurant menu items.

9. Know proper purchasing and cost controlling procedures.
10. Learn effective receiving systems and competitive purchasing systems.

11. Use computerized inventory, purchasing and cost systems.

12. Recognize various categories of food and equipment according to published industry standards.
13. Understand principles of recruitment and staffing.
ASSIGNMENTS & EVALUATION:
Reading Assignments:

The Restaurant: From Concept to Operation, by Donald Fundberg and John Wallen, most recent edition, or comparable text. Also sample menus; restaurant and other food service plans; laws and codes as deemed appropriate.

Writing Assignments:
In class assignments such as taking sample orders and reservations, book reviews, essays and written examinations, developing sample menus, recipe costing breakdown
Outside Assignments:
Examples include visiting two different types of establishments and interviewing the managers to learn systems, codes of conduct and customer relations' philosophy and practices, purchasing and cost systems and menu planning practices. The instructor may assign activities.
Methods of Instruction:
Lectures, role playing hypothetical situations, in class assignments; hands on computer practice;
mid-term and final exams and/or other evaluations as determined by the professor.

Methods of Evaluation:

In class assignments and participation; homework assignments, mid-term and final exams and/or other evaluations as determined by the professor.
Basis for Grading: 
The assignment of a grade is based on the level of achievement of the outcomes and objectives of the course outline and is reflected in quantifiable terms in the course syllabus.

Representative Textbooks:

The Restaurant: From Concept to Operation, by Donald Fundberg and John Wallen, most recent edition, or comparable text.
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