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Commercial Food Service Directory


COURSE DESCRIPTIONS: CAREER/TECHNICAL DISCIPLINES 
COMMERCIAL FOOD SERVICE (CFS)
	CIP Code 19.0505
Title: Foodservice Systems Administration/Management.

Definition: A program that focuses on the principles and practices relating to the administration of food service systems in institutional settings, and that prepares individuals to manage such operations in public and private facilities. Includes instruction in human nutrition, food safety, the design and organization of food service systems, purchasing, personnel management, and related business practices.


10/24/17
	Summary of Changes

	DATE
	COURSE #
	COURSE TITLE
	RECENT CHANGES

	
	
	
	

	Comments:
10/24/17 – Courses archived:

132, 141, 181, 216, 223, 260, 299


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	101
	Orientation to the Hospitality Profession
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

There is an approved plan-of-instruction for this course.

This course introduces various facets and opportunities within the hospitality profession.  The intent is for students to gain a broad base of information relative to the hospitality industry.  Emphasis is placed on having students comprehend their role as a hospitality industry professional.  Topics include an overview of the hospitality profession, knowledge and skills necessary for successful employment, the impact of the hospitality profession on society, issues that impact on various segments of the hospitality profession, and emerging trends.  This is a core course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	102
	CATERING
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course includes the theory and practice of operating a catering business.  Topics include food production and management related to catering and other special services.  Upon completion, the student will have a working knowledge of the principles involved in operating a catering business.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	110
	BASIC FOOD PREPARATION
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  CFS 120 – Basic Food Preparation Lab
There is an approved plan-of-instruction for this course.

In this course students acquire fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  This course is CORE for AAS/AAT or Diploma in Commercial Food Services.  


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	111
	FOUNDATIONS IN NUTRITION
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
There is an approved plan-of-instruction for this course.

This course focuses on nutrition and meal planning in relation to the food preparation industry. Topics include the science of food and nutrition, essential nutrients and their relation to the growth, maintenance and functioning of the body, nutritional requirements of different age levels and economic and cultural influences on food selection. Upon completion of this course, students will be able to apply the basic principles of meal planning. CORE 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	112
	SANITATION, SAFETY, AND FOOD SERVICE
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  As required by college.

There is an approved plan-of-instruction for this course.

This course introduces the basic principles of sanitation and safety to food service handling including purchasing, storing, preparation and serving.  Specific topics include the dangers of microbial contaminants, food allergens and foodborne illness, safe handling of food, the flow of food, and food safety management systems.  At the conclusion of this course students will be prepared to test for ServSafe© certification.  The content of this course is foundational for all culinary arts classes.  This is a core course.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	113
	TABLE SERVICE
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course is a guide for the modern wait staff. Topics include laying the cover, taking the order, surveying of different styles of table service from the casual to the very formal, tabulating and presenting the bill, and busing and turning the table. Upon completion of this course, students should be able to demonstrate proficiency in the art of table service. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	114
	MEAL MANAGEMENT
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers the principles of meal management. Topics include menu planning, food selection, recipe standardization, food preparation, and meal service for all phases of food service. Upon completion of this course, students will be able to apply efficient work habits, sanitation and safety in the kitchen.


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	115
	ADVANCED FOOD PREPARATION
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
In this course, students apply food preparation and meal management skills in all areas of food service. Emphasis is placed on management and technical skills needed to operate a restaurant. Upon completion, students will develop advanced skills in food preparation and meal management. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	120
	BASIC FOOD PREPARATION LAB
	0
	2
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 

CO-REQUISITE:  CFS 110 – Basic Food Preparation
There is an approved plan-of-instruction for this course.

In this course students apply fundamental knowledge and skills in preparing a variety of basic foods.  Specific topics include safety, the history of food service, professional standards of conduct and ethics, credentialing, the kitchen brigade, tools, and techniques for preparing various types of food items.  At the conclusion of this course students will demonstrate basic food preparation skills.   This course is CORE for AAS/AAT or Diploma in Commercial Food Services. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	182
	SPECIAL TOPICS IN COMMERCIAL FOOD SERVICES
	0
	3
	3

	Course Description
	Added
	3-17-08

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
These courses provide specialized instruction in various areas related to the culinary arts industry. Emphasis is placed on meeting students' needs. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	199
	HEALTHY COOKING
	1
	0
	1

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
The student will become educated in the principles of sound nutrition for the prevention of disease.  Basic principles of nutrition will be discussed along with practical aspects of nutrition which will be applied through cooking demonstrations by the instructor. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	201
	MEAT PREPARATION AND PROCESSING
	1
	1
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course focuses on meat preparation and processing. Students will be responsible for the preparing of meats including beef, pork, poultry, fish, and seafood so they can be used for final preparations in the other stations of the kitchens. Upon completion, students will be able to demonstrate an understanding of the principles in meat preparation and processing. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	204
	FOUNDATIONS OF BAKING
	1
	2
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course covers basic ingredients, weights and measures, baking terminology, and formula calculations. Topics include yeast-raised products, quick breads, pastry dough, various cakes and cookies, and appropriate filling and finishing techniques. Upon completion, students should be able to prepare and evaluate baked products. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	213
	FOOD PURCHASING AND COST CONTROL
	3
	0
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
Emphasis is placed on procurement, yield tests, inventory control, specification, planning, forecasting, market trends, terminology, cost controls, pricing, and food service ethics. Upon completion, students should be able to apply effective purchasing techniques based on the end-use of the product. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	222
	DIATARY MANAGEMENT
	2
	1
	3

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course includes the basic methods of modifying diets by changing consistency, energy value, or nutrient content to meet a specific need. Topics include special diets such as liquid, soft, regular, and light. Upon completion, the student will be able to demonstrate an understanding of the principles of dietary management in food preparation and service. 


	DPT
	CRS.
	COURSE TITLE
	THEORY
	LAB
	COURSE

	CFS
	251
	MENU DESIGN
	2
	0
	2

	Course Description
	Updated
	

	PREREQUISITE: As required by college. 
CO-REQUISITE:  As required by college.
This course introduces menu design. Topics include development of standardized recipes, layout, nutritional concerns, product utilization, demographics, and customer needs. Upon completion, students should be able to write, lay out, and produce effective menus for a variety of hospitality settings.
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