DIETETICS MANAGEMENT

Dietetics 255 - Fall 2002

Course Syllabus and Topic Outline

COURSE DESCRIPTION:

This course introduces students to the study of food systems management including integration of financial, human, physical and material sources in a food production system that follows nutrition guidelines, meets cost parameters and gains consumer acceptance.  The course focuses on applications of procurement policies, distribution systems, equipment, and facility designs within the food service operation

COURSE GOALS:

1. Appreciate future challenges in health care by examining productivity strategies, human resource management, employee motivation, labor cost analysis, staffing and scheduling, managing change, conducting meetings, and quality improvement.

2. Acquire knowledge regarding quality control, benchmarking, and measuring outcomes in management.

3. Learn budget development and analysis including food cost control, food storage management, inventory control, and production forecasting.

4. Formulate a business plan to expand food service operations to increase revenue and profit margins.

5. Demonstrate skill in food safety and kitchen sanitation to prevent food-borne illness by evaluating and managing a HACCP (Hazard Analysis Critical Control Point) System.  

6. Understand trends in food and supply procurement, types of meal assembly processes, and types of meal delivery systems.

7. Plan and design a kitchen with appropriate equipment utilizing principles of equipment selection including mechanical function, cooking purpose and serving purpose for maximum work and cost efficiency.

PREREQUISITES
	DIET 151  Management Systems I,  Diet 191 Supervised Field Experience I,

	DIET 126  Quantity Food Production



	Instructor:
	              Dorothy R. Koteski, M.S., R.D.

	Phone/Voice Mail:     215/751-8948    E-mail: dkoteski@ccp.cc.pa.us

	Class Meeting:           Monday @ 1:25    B2-5

                                    Wednesday @ 12:20 - 2:20   BG-17


REFERENCE TEXTS:
Jackson, Rita. Nutrition and Food Service for Integrated Health Care: A Handbook for Leaders, Gaithersburg, Maryland: Aspen Publishers, 1977.

Other handouts and selected material will be distributed throughout the course.

STUDENT RESPONSIBILITIES:

Attendance and Timeliness:

Students are expected to comply with the College policy regarding attendance.  A student who misses two weeks' of work without an acceptable excuse may be dropped from the class by the instructor.  No drop can be processed after the 11th week of classes. (November 18, 2002)

Preparation for Class:


All reading assignments are to be completed before coming to class.  Homework and other written assignments are to be turned in at the beginning of the class period when it is due.  Late assignments will be penalized by up to 10% and will not be accepted more than one week past the due date.  A student who is absent should contact the instructor (preferably by e-mail) regarding how to turn in the assignment.

Written Assignments:


Assignments must be neatly typed in Time New Roman font 12 points with 1-inch margins around the page.  All references and papers should follow the format in the American Dietetic Association Journal.  Presentation, appearance, grammar and spelling of assignments will be considered in the grading.

Missed Exam Policy:


A student who misses an exam must contact the instructor by voice mail as soon as possible, but no later than 24 hours after the exam was scheduled. A make-up exam must be taken within one week of the original date and will be scheduled at the convenience of the instructor.

GRADE CALCULATION:

	Exams: 30%
	Assignments: 70%


GRADING:

A+ 92-100%,  B= 83-91%,  C=75-82%,  D= 65-74%,   F= (65%

Course Design and Modules

	Module One - Human Resource Management

	9/04 - 10/02
	Leading, Managing and Coaching

Computer Technology Applications in Human Resource Management

Competency Based Job Descriptions

Managing Change

Risk Management

Labor Relations, Bargaining Agreements

Contract Management



	10/07 - 11/06
	Module Two - Fiscal Management

	
	Budgets: Operating, Capital; Zero Based Budgeting

Benchmarketing

Market Revenues

Business Plans

Quality Improvement

Achieving Customer and CEO Satisfaction

	11/11 - 12/04
	Module Three - Managing the Physical Facility

	
	Purchasing and Procurement
Understanding and Appreciating Facility Designs
Equipment Maintenance and Selection
Managing HACCP and Monitoring a Safe Environment
Trends in Production, Assembly and Delivery of Food Services



Module One – Human Resource Management

	Monday 1:25 – 2:20 PM                B2-5
	
	Wednesday 12:20 – 2:20 PM          BG-17



	9/9 

Managing Organizational Change
	
	9/4  

Review Syllabus and Topic Outline



Discuss Management Competencies and  


Standards



Identify and Critique Printed Resources 

          
Changing Health Care System and Workforce



	9/16 
Guest Speaker: Larry MacKenzie on Leadership


Assignment of HRM Case Studies


	
	9/11   

Leading, Managing and Coaching



	9/23  
 Interpreting and Applying Policy and Procedure 
 Manuals and Bargaining Agreements


 Risk Management


	
	9/18    
Competency Based Job Descriptions and 
  
  
Computer Technology Applications in Human 
      Resource Management



	9/30  
Exam # 1 – Module One
	
	9/25    
Human Resource Case Studies  

           
Guest Speaker - Human Resource Management



	
	
	10/2    
 Presentation of Managing Organizational 

               Change Assignments


Toward Final Grade:  Exam #1 - 10%;  HRM Case Study 5%;  Managing Change Assignment 10%

########

Module Two - Fiscal Management

	Monday 1:25 – 2:20 PM                B2-5
	
	Wednesday 12:20 – 2:20 PM          BG-17



	10/7 
  Market Revenues and Revenue


  Generating Opportunities
	
	10/9  
Purpose, Design and Formation of a 
Business Plan


Guest Speaker: Fran Lukacik



	10/14 
  No Class due to Professional


  Development Day for Faculty


	
	10/16 
Trends in Food Systems Management: Menu Design, 
Purchasing, Production, 
Meal Delivery Systems.  
Students will be 
assigned to visit the booths of 
particular exhibits at FNCE, including foodservice 
equipment



	10/21 
   Attend ADA Food and Nutrition

                 Conference and Exhibit


	
	10/23  
Budgets: Operating, Capital and Labor

 

	10/28   
 Developing Budget Spread Sheets 
 Utilizing EXCEL Software: Operating        

                 and  Labor Budgets

Module Two Assignment Due: Business Plan for a Revenue Generating Activity 


	
	10/30 
Production and Operations Management: 
Managing for Productivity: Information 



Systems Management

	11/4  Exam # 2 – Module Two

             Fiscal Management


	
	11/6   
Students will present Business Plans utilizing  Power 
Point Software

 11/6       Module Two Assignment Due: Operating and Labor 
Budgets




Toward Final Grade:  Exam #2 - 10%;  Business Plan for Revenue Generation 10%;  Operational Budget 10%;  Labor Budget 10%

Module Three – Managing the Physical Facility

	Monday 1:25 – 2:20 PM                B2-5
	
	Wednesday 12:20 – 2:20 PM          BG-17



	11/11 
 Issues in Food Safety: Internet search and 
 we site visitations on food safety and 


 HACCP


	
	11/13  
Managing HACCP and Maintaining a Safe 
Environment

              Students Present Data on One Piece of Food Safety 
Equipment They Saw at FNCE (half of class)



	11/18 
 Production and Operations Management: 
Managing for Productivity

· Benchmarking

· Quality Improvement


	
	11/20  
Equipment Selection and Maintenance; Developing a 
Capital Equipment Budget

            
Students Present Data on One Piece of Equipment 
Which They Saw at FNCE (half of class)

	11/25  
Budget Reductions: Students Will Have to 
Make Decisions on Previously Submitted 
Budgets


	
	11/27  
Understanding and Appreciating Kitchen Designs; 
Field Trips to Two Facilities



	12/4  
Meeting With a Kitchen Designer 


Module #3 Assignments Due: 

         
Capital Budget 

         
Benchmarking Activity


	
	12/6   
Achieving Customer  Satisfaction and 
Administrative Goals

           
Discussion of Students’  Benchmarking Activities

	Final Exam Week of 12/11  Module #3 Exam


	
	


Toward Final Grade:  Exam #3 - 10%;  Revised Operating Budget  5%; Capital Budget  10%; Benching Activity  5%;  Equipment Presentation 5%.
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