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Santa Rosa Junior College 
Course Syllabus 

Diet 55: Food Production Management 
Fall 2021 

 
Instructor:   Heidi Weil, MS, RD 
Class Day/Time: Thursdays, 3:30 – 6:30 PM 
Classroom:  Online classes will be held through Zoom.  
Office:    Online office hours will be held through Zoom  
Office Hours:   Thursdays, 2:30 – 3:30 PM or by arrangement  
Email:     hweil@santarosa.edu   
Course Credit:  3 units       

 

Course Description 
This course covers the fundamentals of food service management in the healthcare 
setting (hospitals, long term care). It provides training in menu development and recipe 
standardization; food selection, purchasing, storage, preparation and service; cleaning 
and waste disposal; equipment selection and maintenance; evaluating quality, efficiency 
and safety of the food service system; kitchen design; cost and inventory control; 
emergency plans; and complying with applicable federal, state and local regulations. 
 
Reader and Textbook  

• Required Reader: Diet 55 Workbook Fall 2021 by Heidi Weil, MS,RD, available 
through the campus bookstore. Please make sure you order it early so that you have 
a copy of it on the first day of class. The cost is $11.75 + tax. Picking it up from the 
bookstore is free, and shipping to your home is $7.50. 
 

• Textbook: Foodservice Management By Design (3rd Edition) by Dee Legvold and 
Kristi Salisbury (Association of Nutrition and Foodservice Professionals, 2020 Ed.)  
ISBN:978-0-578-78561-5 
 
I recommend that you purchase your textbook through the publishers, rather than 
buy through the bookstore, as it will be much cheaper.  
To order, go to the Association of Nutrition and Foodservice Professionals website: 
www.anfponline.org and choose  “ANFP Marketplace” > ANFP Publications > 
Textbooks and Exam Prep > Foodservice Management By Design 3rd Ed. Textbook.  
 
The price is $120 for ANFP members and $154 for non-members, and this includes 
shipping and handling. Email me if you have any problems with this.  
 
The first or second edition of the textbook is also fine, if you can get it cheaper:  

• Foodservice Management By Design by Dee Legvold and Kristi Salisbury                          
(Association of Nutrition and Foodservice Professionals, 2015 Ed.)   
ISBN: 0-9825884-3-7 

mailto:hweil@santarosa.edu
http://www.anfponline.org/
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• Foodservice Management By Design (2nd Edition) by Dee Legvold and Kristi Salisbury 
(Association of Nutrition and Foodservice Professionals, 2018 Ed.)   
ISBN: 978-0-692-04658-6 
 

Copy of Textbook on Reserve at Library 
There are 2 copies of the textbook on reserve at the library. Use call number: 
TX911.3.F663 L448 2015 
Contact library regarding how to check one out.  
 
Course Website 
You will use the Canvas course website to access class materials. You can access Canvas 
through your SRJC-myCubby. Under “Quick Links,” you will see “My Canvas Account.” 
Once in Canvas, click “Modules” to access class power-points, assignment info, quizzes, 
exams, and links to our Zoom class meetings. 
 

• To upload assignments, go “Assignments,” click on the title of the assignment, 
click on “Start Assignment.” You’ll see “Upload a file.”Click on this to see 
“Browse.” Find the file on your computer and click on it. You should see the title 
of your file in the “Browse” box. If you have more than one file to upload, click 
on “Add another file,” then “Upload File,” “Browse,” and click on your file. After 
you have uploaded all of your files, click on “Submit Assignment.” 

 

• To check instructor feedback on an assignment, go to the “Grades” area, click 
the title of the assignment, and you will be in the “Submission Details” page. 
Here you can click on “View Feedback” and “Show Rubric” to get instructor 
feedback on the assignment. 

 
Class Meetings 
Our weekly classes will be held remotely, using Zoom. The instructor will provide a link 
to each Zoom class meeting in the weekly Canvas module. Click on the link, and it will 
take you to our Zoom virtual classroom. You will need a computer with a webcam and 
microphone to interact with the instructor and other class members. There will be 
group discussions and projects to complete during the class period.  
 
Student Learning Outcomes: 
Upon completion of this course, students will be able to:  
1. Identify and apply principles of food service management best practices, including 
menu writing, inventory management, recipe standardization, meeting a budget, 
ensuring food quality, and complying with food safety standards and federal, state, and 
local regulations. 
2. Qualify to take the national credentialing exam for Certified Dietary Managers (CDM), 
administered by the Certifying Board for Dietary Managers and/or the Registration 
Exam for Dietetic Technicians, Registered (DTR), administered by the Commission on 
Dietetic Registration. 
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Course Objectives 
Upon successful completion of the course, you will be able to: 
1.   Describe the role of the Certified Dietary Manager (CDM) and the Dietetic Technician 

Registered (DTR) in the healthcare foodservice setting (hospitals, long-term care 
facilities, and intermediate care facilities). 

2.   Describe the differences between commercial foodservice (restaurant) and non-
commercial foodservice (hospital or long-term care facility). 

3.   Identify quantity food preparation equipment commonly found in a commercial 
kitchen. 

4.   Describe a safe and efficient flow of food from receiving to service, including location 
of storage, preparation, waste disposal, and ware washing for a quantity meal 
service operation. 

5.   Develop a seasonally appropriate multi-day cycle menu that meets budget 
restrictions, follows nutrition guidelines and basics of good menu planning, and is 
acceptable to a defined target population. 

6.   Choose nutritionally appropriate food substitutes in a menu. 
7.   Convert recipes into standard, block form, scaling for different yields, including 

production for over 100 portions, and including specifics for ensuring appropriate 
portioning for service. 

8.   Compose a food order for a meal from any menu using standardized recipes. 
9.   Evaluate stores to write an appropriate food order that meets quality standards and 

budget limitations. 
10. List records necessary to comply with all federal, state, and local regulations. 
11. Calculate total and per portion costs for standardized recipes. 
12. Plan procedures to operate foodservice operation sustainably: minimizing water, 
gas, and electricity use, as well as food waste and garbage generation. 
 
Prerequisites 
This class is a prerequisite or co-requisite for other certificate classes in the DTR and 
CDM programs. You must get a C or better to satisfy the requirements and continue in 
the program. Students scoring less than a “C” grade will be required to retake the class. 
 
Grades 
Your final grade will be based on points earned on the following:   
Midterm Exams (2) 200 points 
Final Exam  150 points 
Projects (6) 225 points 
Quizzes (7) 125 points 
Attendance and Participation 50 points 
TOTAL 750 points 
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Grading Policy 
A= 90% or more of total points 
B= 80-89% of total points 
C= 70-79% of total points 
D= 60-69% of total points or less than 60% on Final Exam 
F= less than 60% of total points or less than 50% on Final Exam 
 
Assignments – Projects and Quizzes 

• ASSIGNMENTS MUST BE TURNED IN BY 3:30 PM ON THE DUE DATE. 

• NO LATE ASSIGNMENTS WILL BE ACCEPTED!! If I don’t receive them by the due 
date and time, you will receive a “0” on the assignment.  

• It is your responsibility to check the class schedule for due dates and exam dates. 

• If you need help with an assignment, please email your questions to me or set up a 
time to meet with me on zoom. I am more than happy to help you! I want you to 
succeed in this class, but it is your responsibility to ask for help. 
 
Projects 

• Project #1: Menu Planning for Nutritional Adequacy 

• Project #2: Three Day Menu 

• Project #3: Recipe Project  

• Project #4: Food Order and Costing Project 

• Project #5: Equipment Introduction Project 

• Project #6: Modified Texture Food Preparation Project  
 

• Most projects will be in the form of a word doc that you can download, fill in, and 
then upload to Canvas. Alternatively, you can fill out the page in your workbook, 
scan it and upload it to Canvas. For some projects, you will type out a word doc. 

• You are expected to thoroughly read all project instructions and grading rubrics.  Ask 
questions, either in class or after class, if you are unclear about something.   

• Use the grading rubrics provided as a checklist for the project, to make sure that 
you have all components of the project completed and submitted. 

• Assignments must be in your own words. Organization, grammar, spelling, neatness, 
and thoroughness will be considered, in addition to content, in evaluating written 
assignments. 
 
Quizzes   

Quiz #1: Culture Change   
Quiz #2: Weight and Volume Conversions  
Quiz #3: Foodservice Math 
Quiz #4: Foodservice Systems 
Quiz #5: IDDSI 
Quiz #6: Food Safety Review 
Quiz #7: Disaster Preparedness 
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• You will find the quizzes on Canvas. They are taken online. You may use your 
textbook, workbook, and notes to complete the quizzes. 
 

Practice Sheets (7) 
The practice sheets are designed to help you practice the calculations that are 
presented in class. Although they will not be collected or graded, it is very important 
that you complete all of them. We will often start working on practice sheets from the 
workbook in class. If unfinished during class time, complete as homework. We will use 
the workbook each week, so have it with you during each class period.   
 
Practice #1: Recipe Scaling 
Practice #2: How Much Do I Need? 
Practice #3: How Much Does it Cost? 
Practice #4: Costing A Recipe and a Meal 
Practice #5: How Much Should I Charge? 
Practice #6: Joe and the Snack Bar 
Practice #7: Disaster Menu 
 
Exams 

• Exams will be taken online during scheduled dates and times.  

• Midterm exams are taken during our normal class period.  

• Exams are closed book and no notes allowed.  

• You will need a webcam on your computer or laptop to enable the instructor to 
proctor the exam.  

• At the scheduled exam time, you will join our zoom virtual classroom, as if it were a 
regular class. Following that, you will minimize your zoom screen, and open the 
exam on canvas. 

• If you know that you will be absent on the day of a midterm exam, you may make 
arrangements with me to take the exam one week prior to the scheduled exam 
date. 

• No makeup exams 

• The final exam is cumulative, and is scheduled for: 
Thursday, December 16, 2021, from 1:00 to 3:45 p.m. 

• There will be no alternate dates/times for the final exam, so make your vacation 
plans accordingly. 
 

Attendance and Punctuality  

• Students are expected to attend all sessions of the course. 

• Students who miss four or more classes may be dropped from the course. 

• Instructors are required to drop all students who do not attend the first and second 
classes of the semester immediately following the second class meeting. 

• Students are expected to arrive on time and stay for the entire class period.  
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Standards of Conduct and Academic Integrity 

• Registered students in this course are expected to abide by the Santa Rosa Junior 
College Student Conduct and Academic Integrity Standards. 

• All members of the academic community–student, faculty, staff, and administrator–
must assume responsibility for providing an environment of the highest standards, 
characterized by a spirit of academic honesty and mutual respect. Because personal 
accountability is inherent in an academic community of integrity, this institution will 
not tolerate or ignore any form of academic dishonesty. 

• Academic dishonesty is regarded as any act of deception, in the completion of any 
academic exercise. Examples of academic dishonesty include cheating, plagiarism, 
use of unauthorized aids or devices, violation of testing protocol, inappropriate 
course assignment collaboration, and any other acts that are prohibited by the 
instructor of record. 

• Conduct yourself in a manner that encourages mutual respect, honorable behavior, 
and learning, thereby promoting student success and discouraging academic 
dishonesty. 

• Learn and understand the course requirements, grading procedures, and rules and 
expectations for acceptable conduct and behavior in each of your classes, including 
definitions of plagiarism and the ethical use of technology. 

• Learn and understand SRJC policy (3.11) on Academic Integrity and the Student 
Conduct Code, which is in the SRJC catalog and part of Policy 8.2.8, Student 
Discipline and how these policies will be applied in your classes. 

• Dishonesty, cheating and plagiarism will result in a failing grade on that assignment 
for all those involved.  

• Students submitting duplicate work will receive no more than 50% credit per 
assignment. 

 
Accommodations for Students with Special Needs 
Students with special needs who believe they need accommodations in this class are 
encouraged to contact the Disability Resources Testing and Support Services Center 
(707-527-4581), located in Plover Hall, Room 559 on the Santa Rosa campus. The DRD 
will provide an Authorization for Academic Accommodations (AAA) letter, which the 
student gives to the instructor so accommodation arrangements can be made.  
 
The Certified Dietary Manager, Certified Food Protection Professional (CDM, CFPP) 
Exam  

• Students who complete the CDM program qualify to take the national credentialing 
exam for Certified Dietary Managers (CDM), administered by the Certifying Board for 
Dietary Managers.  

• For information regarding the exam, check the Association for Nutrition and 
Foodservice Professionals website: 
https://www.anfponline.org/become-a-cdm/cdm-cfpp-credential 
 

https://www.anfponline.org/become-a-cdm/cdm-cfpp-credential
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The Nutrition and Dietetics Technician, Registered (NDTR) Exam 

• Students who complete the DTR program qualify to take the CDM exam and/or the 
Registration Exam for Dietetic Technicians, administered by the Commission on 
Dietetic Registration.  

• For information regarding the DTR exam, check the Commission on Dietetic 
Registration website: 
https://www.cdrnet.org/certifications/dietetic-technician-registered-dtr-
certification?preview=true 

https://www.cdrnet.org/certifications/dietetic-technician-registered-dtr-certification?preview=true
https://www.cdrnet.org/certifications/dietetic-technician-registered-dtr-certification?preview=true
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DIET 55 - Fall 2021 - Tentative Class Schedule  
The class schedule is intended to give the student guidance in what may be covered 
during the semester and will be followed as closely as possible. However, the instructor 
reserves the right to modify, supplement and make changes as the course needs arise. 
 
Please have the chapters to be covered read prior to class. 

Week Date Topics Reading/ What’s Due/Assignment 

1 8/19/21 Welcome/Introductions 
Syllabus 
Non-Commercial Foodservice 
Service and Delivery Systems 
Culture Change 
 
 

READING: 

• Text: Chapter 1: The Foodservice Operation 

• Workbook: Chapter 1: Introduction to Non-
Commercial Foodservice  

ASSIGNMENTS: 

• Quiz #1: Culture Change 
 

2 8/26/21 Menu Styles 
Menu Planning 
Basic Nutrition for Menus 

READING:  

• Text: Chapter 2: Menus – The Foundation of the 
Department 

• Workbook: Chapter 2: Menu Planning 
DUE: 

• Quiz #1: Culture Change  
ASSIGNMENTS:  

• Project #1: Menu Planning for Nutritional 
Adequacy 

3 9/2/21 Menu Planning Considerations: 
Appearance, Variety, Cost, 
Equipment Use, Timing, Labor 
 
Menu Substitutions and Write-
ins 
 
 

READING: 

• Text: Chapter 2: Menus- The Foundation of the 
Department 

• Workbook: Chapter 2 Menu Planning 
DUE:  

• Project #1: Menu Planning for Nutritional 
Adequacy  

ASSIGNMENTS: 

• Project #2: Three Day Menu 
 

4 9/9/21 Components of a Standardized 
Recipe 
Standardizing a Recipe 
Common Terms and 
Abbreviations 
Recipe Scaling 
 

READING: 

• Text: Chapter 3: Prepare Standardized Recipes 
for Food Production 

• Workbook: Chapter 3: Recipes 
DUE: 
Project #2: Three Day Menu 
ASSIGNMENTS: 

• Quiz #2: Weight and Volume Conversions  

• Practice #1: Recipe Scaling 
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5 9/16/21 Components of a Standardized 
Recipe 
Sustainability 
Minimizing gas, water, and 
electricity usage 
Minimizing food waste 
 
Review for Exam #1 
 

READING: 

• Text: Chapter 3: Prepare Standardized Recipes 
for Food Production 

• Workbook: Chapter 3: Recipes 

• Workbook: Sustainability 
DUE: 

• Quiz #2: Weight and Volume Conversions  

• Practice #1: Recipe Scaling  
ASSIGNMENTS: 

• Review for Exam #1 
 

6 9/23/21 Exam #1 
 
 

Text: Chapters 1, 2, 3  (Ch. 3: not including pp. 48 -
50) 
Workbook: Chapters 1,2,3 

 
 

7 9/30/21 Components of a Standardized 
Recipe 
Calculating Product Yields 
AP and EP 
Recipe Cost 
Portion Cost 
Portion Control 

READING: 

• Text: Chapter 3: Prepare Standardized Recipes 
for Food Production 

• Workbook: Chapter 4: FoodService Math 
ASSIGNMENTS: 

• Project #3: Recipe Project 

• Practice #2: How much do I need?  

• Practice #3: How much does it cost?  
 

8 10/7/21 Revenue and Cash Handling  
Catering and Special Events 
Business Plans 
Merchandising 
Food Cost Percentage 
Pricing Menu items 
 
 

READING:  

• Text: Chapter 25: Revenue and Cash Handling  

• Workbook: Chapter 4: FoodService Math 
DUE: 

• Project #3: Recipe Project 

• Practice #2: How much do I need?  

• Practice #3: How much does it cost?  
ASSIGNMENTS: 

• Quiz #3: Food Service Math 

• Project #5: Equipment Introduction Project 

• Practice #4: Costing a Recipe and a Meal 

• Practice #5: How much should I charge? 
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9 10/14/21 Food Purchasing Standards 
Food Preparation Standards 
Garnishing 
 

READING: 

• Text: Chapter 4: Standards and Procedures for 
Purchasing and Preparing Food 

• Workbook: Chapter 4: Food Service Math 
DUE 

• Quiz #3: Foodservice Math 

• Project #5 Equipment Intro Presentations 

• Practice #4: Costing a Recipe and a Meal 

• Practice #5: How much should I charge? 
ASSIGNMENTS: 

• Project #4 Food Order and Costing Project 
 

10 10/21/21 The Purchasing Process 
Food Specifications 
Vendor Selection 
Inventory Valuation 
Par Level Ordering Process 
Make versus Buy 
Receiving and Storage 
 

READING: 
Text: Chapter 24: The Purchasing Process 
Text: Chapter 18: Safe Food Handling: Purchasing, 
Receiving, and Storage 
DUE: 

• Project #4: Food Order and Costing Project  

• Project #5: Equipment Intro Presentations 
 

11 10/28/21 Food Production Systems 
Quality Control 
Forecasting & Tally 
Production Scheduling 
Production Sheet 
Basic Cooking Terms 
Food Safety Review 
HACCP 
 
Review for Exam #2 
 

READING: 

• Text: Chapter 5: Food Production Systems 

• Text: Chapter 19: Safe Food Handling: Food 
Preparation 

• Workbook: Chapter 5: Food Production 

• Workbook: Chapter 8: Food Safety and 
Sanitation 

ASSIGNMENTS:  

• Quiz #4: Foodservice Systems 

• Quiz #6: Food Safety Review 

• Practice #6: Joe and the Snack Bar 

• Review for Exam #2 
 

12 11/4/21 
 

Exam #2 
 

Chapters 3, 4, 5, 18, 19, 24, 25 
Workbook Chapters 4,5,8 

13 11/11/21 No Class 
 

Veteran’s Day Holiday 
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14 11/18/21 
 

Between Meal Snacks and 
Nourishments 
Modified Texture Diets 
IDDSI 
 
 
 
 
 

READING: 

• Text: Chapter 6: Preparation and Delivery of 
Between Meal Snacks and Supplements 

• Workbook: Chapter 7: Dysphagia and Modified 
Texture Diets 

DUE:  

• Project #5 Equipment Intro Presentations 

• Quiz #4: Foodservice Systems 

• Quiz #6: Food Safety Review 
Practice #6: Joe and the Snack Bar  
ASSIGNMENTS:  

• Project #6:  Modified Texture Food Preparation 

• Quiz #5: IDDSI 
 

15 11/25/21 No Class Thanksgiving Break 
 

16 12/2/21 
 

Capital Budget 
Purchasing New Equipment 
Kitchen Design and Equipment 
Preventative Maintenance 
 
 

READING: 

• Text: Chapter 22: Manage the Capital Budget 

• Text: Chapter 23: Department Layout and 
Design 

• Workbook: Chapter 6: Foodservice Equipment 
and Facility Design 

DUE: 

• Project #6: Modified Texture Food Preparation 
Presentations 

• Quiz #5: IDDSI 
 

17 12/9/21 Emergency Preparedness in 
Acute and Long-term Care 
Facilities 
 
Review for Final Exam 
 

READING: 

• Text: Chapter 20: Emergency Preparedness: 
pp.312-313 

• Workbook: Chapter 9: Emergency Preparedness 
in Healthcare Foodservice Operations 

ASSIGNMENT: 

• Quiz #7: Disaster Preparedness 

• Practice #7: Disaster Menu 

• Review for final exam 
 

18 12/16/21 Final Exam:  Thursday, 
December 16, 2021,  
from 1:00 – 3:45 PM 
 

DUE:  

• Quiz #7: Disaster Preparedness 
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DIET 55 Projects, Quizzes, Exams, and Practice Sheets 

 

 

Points Due 

Projects   

Project #1: Menu Planning for Nutritional 
Adequacy 

40 9/2/21 

Project #2: Three Day Menu 40 9/9/21 

Project #3: Recipe Project 40 10/7/21 

Project #4: Food Order and Costing Project 40 10/21/21 

Project #5: Equipment Introduction Project 25 10/14,10/21,11/18 

Project #6: Modified Texture Food Prep Project 40 12/2/21 

Total for Projects 225  

   

Quizzes   

Quiz #1: Culture Change 10 8/26/21 

Quiz #2: Weight and Volume Conversions 15 9/16/21 

Quiz #3: Foodservice Math 40 10/14/21 

Quiz #4: Foodservice Systems 15 11/18/21 

Quiz #5: IDDSI 15 12/2/21 

Quiz #6: Food Safety Review  15 11/18/21 

Quiz #7: Disaster Preparedness 15 12/16/21 

Total for Quizzes 125  

   

Midterm Exam #1 100 9/23/21 

Midterm Exam #2 100 11/4/21 

Final Exam 150 12/16/21 

Attendance and Participation 50  

Total Points 750  

 
 DIET 55 Workbook Practice Sheets 

Practice Sheet Title Due 

Practice #1: Recipe Scaling Practice 9/16/21 

Practice #2: How Much Do I Need? 10/7/21 

Practice #3: How Much Does it Cost? 10/7/21 

Practice #4: Costing a Recipe and a Meal 10/14/21 

Practice #5: How Much Should I Charge? 10/14/21 

Practice #6: Joe and the Snack Bar 11/18/21 

Practice #7: Disaster Menu 12/9/21 

 
 


