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FLORIDA STATE COLLEGE AT JACKSONVILLE 

 

COLLEGE CREDIT COURSE OUTLINE 

 

   

COURSE NUMBER: FOS 1201            

   

COURSE TITLE:              Sanitation and Safety Management  

 

PREREQUISITE(S):  None 

 

COREQUISITE(S): None 

 

CREDIT HOURS: 3 

 

CONTACT HOURS/WEEK: 3 

  

CONTACT HOUR BREAKDOWN:             

 

 Lecture/Discussion:  3 

 

 Laboratory:                     

 

 Other ____________: 

 

FACULTY WORKLOAD POINTS:  3 

 

STANDARDIZED CLASS SIZE  

ALLOCATION: 25 

 

CATALOG COURSE DESCRIPTION:  

 

Students will explore the scientific rationale for sanitation and safety practices which are enforced for group 

protection in institutions and food service facilities.  Students will identify causative agents of food-borne 

illnesses and demonstrate preventive techniques by adhering to sanitation standards.  The course emphasizes 

methods of accident and fire prevention. 

 

SUGGESTED TEXT(S): ServSafe Essentials (with unused exam), John Wiley & Sons,  

  Latest Edition 

 

IMPLEMENTATION DATE: November 14, 1987  

 

REVIEW DATE:                        Fall Term, 1994 (951) 

  Fall Term, 2002 (20031) 

  Fall Term, 2008 (20091) – Outline Review 2007 
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COURSE TOPICS                                                                                                                     CONTACT HOURS 

                                                                                                                                       PER TOPIC   

  

 I. Consumer Protection in a Food Service Facility                                            12 

 

  A.  Sanitation                              (2) 

  B.  Personal Hygiene                       (2) 

  C.  Food Borne Illnesses                 (2) 

  D.  Bacterial Illnesses                    (2) 

  E.  Communicable Diseases             (2) 

  F.  Sanitation Laws                         (2) 

 

 II. Sanitation in a Food Service Facility   16 

 

  A.  Sanitizing Dishes and Utensils         (4) 

  B.  Kitchen and Dining Room Sanitation     (4) 

  C.  Integrated Pest Management (IPM)    (4) 

  D.  Sanitary Food Handling                 (4) 

 

 III. Safety in a Food Service Facility                   16 

 

  A.  Kitchen Equipment Safety               (3) 

  B.  Safe Work Habits                       (3) 

  C.  Hazard Analysis Critical Control 

   Control Point (HACCP)              (2) 

  D.  Reporting & Monitoring Procedures     (2) 

  E.  Materials for Interior Construction   (2) 

  F.  FBA Food Code                              (3) 

  G.  Occupational Safety and Health Act    (1) 

 

 IV. Employee Training   16 

 

  A.  Training for Sanitary Food Handling    (4) 

  B.  Training for Safety Techniques         (4) 

  C.  Training for Delivery Methods (4) 

  D.  Training for Health and Hygiene        (4) 
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STUDENT COMPETENCIES: 

 

After instruction, the student will be able to: 

 

1.  Apply principles of sanitation in handling food. 

 

2.  Demonstrate knowledge of the prevention of food borne illnesses. 

 

3.  Demonstrate safe work habits for a food service facility. 

 

4.  Demonstrate knowledge of fore prevention and action to follow in emergencies. 

 

5.  Demonstrate ability to assist other employees in using safe, sanitary work habits. 
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PROGRAM TITLE: Dietetic Technician  

 

COURSE TITLE: Sanitation and Safety Management          

 

CIP NUMBER:    0620.040100                      

 

LIST PERFORMANCE STANDARD ADDRESSED: 

      

     NUMBER(S):             TITLES(S): 

 

01.0 DEMONSTRATE CORE CURRICULUM COMPETENCIES (FOR EITHER OPTION)--The student will be able to: 

 

 01.02 Implement and monitor sanitation and safety procedures applicable to food and nutritional service  

                 operations. 

 01.03 Encourage and utilize effective communication and documentation skills in the area of responsibility. 

 01.06 Participate in development, implementation and maintenance of a quality assurance program. 

 

02.0 SELECT FOOD SERVICE MANAGEMENT OPTION--The student will be able to: 

 

 02.02 Participate in and supervise the selection, use, care and storage of equipment and supplies. 

 02.09 Assist in an ongoing program of quality assurance for food service units. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

                                    

 

 

 
 

Florida State College 
At Jacksonville 

 
 

Course Learning Outcomes & Assessment 
 

 

NOTE:  Use either the Tab key or mouse click to move from field to field. The box will expand to accommodate your entry. 
 

Section 1  

COURSE PREFIX AND NUMBER:  FOS 1201 
SEMESTER CREDIT HOURS (CC):  3 
CONTACT HOURS (NCC):  45 

COURSE TITLE:  Sanitation & Safety Management 

 

Section 2 

TYPE OF COURSE: (Click on the box to check all that apply) 

  AA Elective  AS Required Professional Course   College Prep 

  AS Professional Elective  AAS Required Professional Course  Technical Certificate 

  Other                                  PSAV                                     Apprenticeship 

  General Education: (For General Education courses, you must also complete Section 3 and Section 7) 

 

Section 3 (If applicable) 

INDICATE BELOW THE DISCIPLINE AREA FOR GENERAL EDUCATION COURSES: 

  Communications  Social & Behavioral Sciences  Mathematics 

  Natural Sciences  Humanities   

 

Section 4 

INTELLECTUAL COMPETENCIES: 

 Reading  Speaking  Critical Analysis  Quantitative Skills  Scientific Method of Inquiry 

 Writing  Listening  Information Literacy  Ethical Judgment  Working Collaboratively 

 

Section 5  
LEARNING OUTCOMES METHOD OF ASSESSMENT 

 1 

Develop an understanding of the basic principles of 
sanitation and safety and be able to apply them in the 
foodservice operation 

Tests and class projects 

 2 
Reinforce personal hygiene habits and food handling 
practices that protects the health of the consumer 

Tests 

 3             

 4             

 5             

 6             

 7             

 8             

 9             

 9             

 

Section 6 
 
Name of Person Completing This Form:  W.R. Mark   Date:  March 6, 2008 
 

 

 

 


