
 

 

HOSPITALITY SANITATION 
 

2-3-3.0  
 
Date: 09/10/09 

 
COURSE NUMBER: HOS 155 
 
PREREQUISITE(S): 
 

Reading 032 with a grade of C or higher 

 
CO-REQUISITE(S): 
 

None 

 
COURSE 
DESCRIPTIONS 

A study of local, state and national regulations governing 
sanitary food handling practices. 
 
Purpose of the Course:  To teach the students to effectively 
receive, store, prepare, hold and serve food, which is free 
from contamination. 
 
Upon completion of the course, the National Registry of 
Food Safety certification exam will be incorporated to 
provide the student with certification and documentation of 
course. 

 
TEXTBOOK(S): Training Achievement Program “TAP” Series 

 Food Safety Manager Certification Training  
       web-based course 
(This is not a printed textbook) 
 

 
REFERENCE(S): None 
 
OTHER REQUIRED 
MATERIALS, TOOLS, 
AND EQUIPMENT: 

Computer with Internet access, Internet Explorer 5.0 or 
higher or other current browser, Java, word processing 
software (must be able to save Word format), and anti-virus 
software. 
 
Supplies Furnished: 
 
By the Student: 
 
1. Notebook/Writing Implements 
2. Thermometer 
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METHOD OF 
INSTRUCTION: 

This course will be taught via the Internet using online 
lecture notes, discussion board, and electronic messaging. 
 
Students will be required to attend SCC a minimum of four 
(4) Saturday s for test reviews. 
 

 
GRADING SYSTEM: 90 - 100 = A 

80 - 89 = B 
70 - 79 = C 

D 60 - 60 = 
Below - 60 = F 
 
The standard mathematical procedure of rounding will be 
applied to arrive at a whole number percentage in final 
grade calculation.  

 
GRADE 
CALCULATION 
METHOD: 

Assignments = 30%  

Tests = 30%  

HACCP Project = 10%  

Food Borne Illness Project = 10%  

Final Exam = 20%  

 = 100%  

  

 
CONFIDENTIALITY: All students’ e-mail addresses may be available to other 

students in the class.  Although some assignments in an 
online course may encourage or require peer 
communication, the instructor will make every effort to 
protect the confidentiality of any personal communication 
(for example, grades).  However, you should recognize that 
e-mail and other electronic media are not secure; there is no 
guarantee of the privacy of your e-mail or other personal 
information. 

 
APPROPRIATE 
ONLINE BEHAVIOR: 

The use of Spartanburg Community College’s website, e-
mail service or course management software for creation 
and/or distribution of material not pertaining to course 
participation is prohibited and is grounds for dismissal 
according to College policy under “disruptive behavior.”  
Such actions, include, but are not limited to: 
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 Inappropriate use of email and discussion boards for: 
 Harassment 
 Unlawful solicitation 
 “Spamming” 
 “Flaming” 

 Use of online editing tools within the course 
management software to: 
 Create offensive material 
 Link to inappropriate materials 

  
ATTENDANCE 
POLICY: 
 

An electronic e-mail is required from each student to the 
instructor by the end of the drop/add period.  At this time the 
Instructor will drop the student from the course if it is not 
received.   
 
Instructors maintain attendance records.  However, it is the 
student’s responsibility to withdraw from a course.  A student 
who stops attending the online class and fails to initiate a 
withdrawal will remain on the class roster.  With this in mind, 
for every assignment, test or exam not completed while still 
enrolled in the course the student will receive a grade of 
zero and the final course grade will be calculated 
accordingly. 
 
Withdrawal Policy:  During the first 75% of the course, a 
student may initiate withdrawal and receive a grade of W.  A 
student cannot initiate a withdrawal during the last 25% of 
the course.  Extenuating circumstances require 
documentation and approval by the appropriate department 
head and academic dean. 

 
ACADEMIC 
CONDUCT: 

ACADEMIC DISHONESTY:  Students are expected to 
uphold the integrity of the College's standard of conduct, 
specifically in regards to academic honesty.  All forms of 
academic dishonesty including, but not limited to, cheating 
on assignments/tests, plagiarism, collusion, and falsification 
of information will call for disciplinary action.  Disciplinary 
action imposed may include one or more of the following: 
written reprimand, loss of credit for assignment/test, 
termination from course, and probation, suspension, or 
expulsion from the College.  For further explanation of this 
and other conduct codes, please refer to the Student 
Handbook. 

 
CLASS/LAB 
PROCEDURES: 

The following resource centers are available to students of 
Spartanburg Community College.  Please visit, call or 
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consult the College’s website to determine the hours of 
operation. 
 

 
Resource 

Location 
(East Building) 

Phone 
Number 

Advising Center E-1 592-4990 

Open Computer Lab 
(OCL) 

E-5 592-4968 

Tutorial Learning Center 
(TLC) 

E-2 592-4715 

Testing Center E-3 592-4966 
 

 
ACCOMMODATIONS: 
 

Students who need special accommodations in this class 
because of a documented disability should notify Student 
Disability Services.  You may contact Student Disability 
Services by calling, (864) 592-4811, toll-free 1-800-922-
3679; via email through the Spartanburg Community College 
web site at www.sccsc.edu/SDS/; or by visiting the office 
located in the Dan Lee Terhune Student Services Building, 
room 112 of the Spartanburg Community College campus.  
By contacting Student Disability Services early in the 
semester, students with disabilities give the College an 
opportunity to provide necessary support services and 
appropriate accommodations. 
 
Program Coordinator: 
 
Dawn Larrieu 
592-4836 
larrieud@sccsc.edu 
 
 
 
Program Department Head: 
 
Karen Ravan 
592-4840 
ravank@sccsc.edu 

 

http://www.sccsc.edu/SDS/
mailto:larrieud@sccsc.edu
mailto:ravank@sccsc.edu
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COURSE OUTCOMES 
& OBJECTIVES: 

Upon satisfactory completion of this course, the student will 
be able to: 

 

I.    Understand the importance of food safety in the food 
service industry 
 
1.  Analyze evidence to determine the presence of food 

borne-illness outbreaks 
2.  Recognize risks associated with high-risk populations 
3.  Identify the characteristics of potentially hazardous 

food 
4.  Identify factors that affect the growth of food borne 

pathogens (FAT TOM) 
5.  Differentiate between food borne infections, 

intoxications, and toxin-mediated infections 
6.  Identify major food borne illnesses and their 

symptoms 
7.  Identify characteristics of major food borne 

pathogens including sources, food involved in 
outbreaks, and methods of prevention 

8.  Identify biological, chemical, and physical 
contaminants and prevention methods 

9.  Identify the eight most common allergens, associated 
symptoms, and methods of prevention 

10. Understand procedures for safe food handling. 
11. Identify  components of a good personal hygiene 
12.  Identify employee health problems that pose a 
 possible threat to food safety 

 
II.   Understand the safe flow of food through the food 

service operation. 
 
1.  Identify accept and reject criteria for purchased 

perishable and nonperishable foods 
2.  Identify general guidelines for receiving food safely 
3.  Identify proper storage techniques and policies for 

safely storing perishable and nonperishable foods 
4.  Identify proper methods for thawing food 
5.  Identify the minimum internal temperatures for 

potentially hazardous food 
6.  Identify methods and time and temperature 

requirements for cooling and reheating cooked, 
potentially hazardous food 

7.  Identify methods for preventing contamination and 
time and temperature abuse when preparing food 
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8.  Identify the proper temperatures for holding hot and 
cold, potentially hazardous food 

9.  Identify procedures for preventing contaminations 
when serving food on and off-site 

 
III. Identify Food Safety Management Systems and 

Regulations 
 

1. Implement HACCP Principles when applicable 
2. Implement a crisis-management program 
3. List specific steps that should be taken when using 

active managerial control to manage food safety risks 
4. Identify the principles and procedures needed to 

comply with food safety regulations 
5. Identify federal, state and local regulatory agencies 

and regulations that require food safety compliance 
6. Conduct a sanitation self-inspection and prepare for a 

regulatory inspection 
7. Identify effective employee food safety training 

techniques 
8. List ways to prevent common causes of accidents 

and injuries in the foodservice industry 
 
IV. Understand considerations for designing, installing, and 

maintaining a sanitary food service establishment 
 

1. Recognize published sanitation standards for design 
and construction of food production equipment and 
work stations 

2. Identify the requirements for hand washing facilities 
including appropriate locations and numbers 

3. Recognize the importance of complying with ADA, 
NSF International, Underwriters Laboratories, and 
OSHA requirements for facility design 

4. Identify proper solid waste removal, reduction, 
recycling 

5. Develop cleaning sanitation schedules for equipment 
and facilities 

6. Describe the proper use of chemical cleansers and 
sanitizers 

7. Review the importance of Material Safety Data 
Sheets and their application as it relates to employee 
training and safety 

8. Describe appropriate measures for pest control within 
a food service facility 
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V.  Understand alcohol law and related responsibilities, how 

to recognize and prevent intoxication, and know how to 
handle difficult situations 

 
1. Identify criminal liability and violations 
2. Identify civil liability 
3. Define dram shop law 
4. Identify the role of the liquor authority 
5. Identify laws restricting alcohol service 
6. Understand Blood Alcohol Content 
7. Understand how alcohol moves through the body, 

how it is eliminated, and factors that affect its 
concentration in the bloodstream 

8. Identify the physical and behavioral signs of 
intoxication 

9. Identify methods for preventing guests from 
becoming intoxicated 

10. Identify acceptable forms of identification 
11. Identify procedures for handling intoxicated guests 

 
 

 


