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AGENDA/MINUTES



		Team Name

		Learning, Instruction and Curriculum Committee (LICC)



		Date

		Wednesday, June 8, 2016



		Time

		3:30 pm – 4:30 pm



		Location

		A-113/Go To Meeting







		Facilitator

		Dr. Robin Garrett

		Recorder

		Rayna Engel



		Team members

		Present  X

Absent   O



		

		Team 1

		

		Team 2

		

		Team 3

		

		Additional

		

		Nonvoting



		 

		Stephannie Goerl

		 

		Mike Cox

		 

		Deanna Heier

		 

		Lori Crowther

		 

		Ashley Anderson



		 

		Mark Bogner 

		 

		Cheryl Lippert

		 

		Brian Howe

		 

		ReGina Casper

		 

		Lee Miller



		 

		Kim Brennan

		 

		Karen Kratzer

		 

		Terri Mebane

		

		

		 

		Ange Sullivan



		 

		Randy Allen

		 

		Brenda Glendenning

		 

		 

		

		

		 

		Elaine Simmons



		 

		 

		

		

		

		

		

		

		 

		Rick Abel



		Guests	



		 

		 Kathy Boeger

		 

		Lindsay Holmes

		 

		Sara Hoff

		

		Jane Howard

		

		Mike Kryschtal



		 

		 

		 

		 

		

		 

		

		 

		

		 



		Action Items

		Reporter

		New/

Revised

		Effective Semester



		Roll Call



		Rayna Engel

		N/A

		N/A



		BUSI 1602 Introduction to Leadership 

Outcomes/Competencies

Team 1

		Kathy Boeger

		Revised

		Fall 2016



		LEAD 1000 Introduction to Leadership Concepts

Outcomes/Competencies

Team 2

		Stephannie Goerl

		Revised

		Fall 2016



		Executive Summary CAM 

Team 3

		Lindsay Holmes

		Review

		Fall 2016



		NAID XXXX Nutrition Assistant

Team 1

		Sara Hoff

		New

		Fall 2016



		COMM 1210 Oral Interpretation

Course Description, Outcomes/Competencies

Team 2

		Jane Howard

		Revised

		Fall 2016



		CRIM 1603 Professional Responsibility in Criminal Justice

Outcomes/Competencies

Team 3

		Jane Howard

		Revised

		Fall 2016



		Change in Associate of Science Degree to an Associate of Arts Degree

		Jane Howard

		Discussion

		Fall 2016



		CRIM 1612 Criminal Investigation

Outcomes/Competencies

Team 1

		Jane Howard

		Revised

		Fall 2016



		CORR 1012 Ethical Decision Making

Resurrecting this Course

Team 2

		Jane Howard

		Revived

		Fall 2016 



		CRIM 1604 Critical Issues in Law Enforcement



		Jane Howard

		Inactivate

		Fall 2016



		CRIM 1614 Criminal Law

Outcomes/Competencies

Team 3

		Jane Howard

		Revised

		Fall 2016



		POLS 1804 International Relations

Outcomes/Competencies

[bookmark: _GoBack]Team 1

		Mike Kryschtal

Ange Sullivan

		Revived

		Fall 2016



		DIET 1633 Field Experience in Sanitation and Management of Food Systems

Course Description, Outcomes/Competencies

Team 2

		Emily Cowles

		Revised 

		Fall 2016



		DIET 1634 Field Experience in Nutrition Therapy

Outcomes/Competencies

Team 3

		Emily Cowles

		Revised

		Fall 2016



		DIET 1631 Nutrition Therapy

Outcomes/Competencies

Team 1

		Emily Cowles

		Revised

		Fall 2016



		DIET 1630 Sanitation and Management of Food Systems

Course Description, Outcomes/Competencies

Team 2

		Emily Cowles

		Revised 

		Fall 2016



		

		

		

		



		Syllabi Submitted for Formatting Changes

		Reporter

		New/

Revised

		Effective Semester



		PHIL 1612, 1604, 1605, 1602

		Dr. Abel

		Format Only

		Fall 2016



		SOCI 1102, 1100, 1110, 1114, 1129, 1104, 1106

		Dr. Abel

		Format Only

		Fall 2016



		AGRI 1106, 1110, 1115, 1123, 1128, 1139, 1216, 1218

		Mary Foley

		Format Only

		Fall 2016



		MLTR 1050

		Terri Mebane

		Format Only

		Fall 2016











Absent:         Regina Casper (Conference in Colorado)                            have no concerns. Voted in advance to approve should majority agree.

	







ENDS:

ESSENTIAL SKILLS                             “BARTON EXPERIENCE”

        WORK PREPAREDNESS                    REGIONAL WORKFORCE NEEDS                        

        ACADEMIC ADVANCEMENT             SERVICE REGIONS 

PERSONAL ENRICHMENT                 STRATEGIC PLANNING

CONTINGENCY PLANNING

[image: ]

Barton Core Priorities/Strategic Plan Goals 



Drive Student Success 

1. Increase student retention and completion 

2. Enhance the Quality of Teaching and Learning 



Cultivate Community Engagement 

3. Enhance Internal Communication 

4. Enhance External Communication 



Emphasize Institutional Effectiveness 

5. Initiate periodic review of the Mission Statement and Vision Statement. 

6. Through professional development, identify and create a training for understanding and use of process improvement methodologies. 



Optimize Employee Experience 

7. Develop more consistent & robust employee orientation. 

8. Enhance professional development system.
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Oral Interpretation

		Syllabus Presenter

		Jane Howard (Tomi Rues)





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


X FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





X FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  Minor change in course description.  Changed “them” to “one” and “his” to “one’s”





 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  Changes in Outcomes and Competencies – updated syllabus






 SEQ CHAPTER \h \r 1BARTON COMMUNITY COLLEGE


COURSE SYLLABUS


I. GENERAL COURSE INFORMATION TC \l1 "

Course Number:  


COMM 1210


Course Title:  


Oral Interpretation


Credit Hours:  


3


Prerequisite:  


None


Division/Discipline:  

Liberal Arts and Science Division


Course Description:  

Oral Interpretation is the act of attaching to prose or poetry, the meaning intended by the author or poet and using audible symbols and visible bodily action to elicit from an audience response to the meaning. The course is designed to expand the dramatic capabilities of the reader, give one insight into the creativity of the written word, and develop one’s skills in oral communication. 


II. INSTRUCTOR INFORMATION


III. CLASSROOM POLICY TC \l1 "

Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 

Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 

The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) 

Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu.

IV. COURSE AS VIEWED IN THE TOTAL CURRICULUM TC \l1 "

Oral Interpretation is an approved general education course at Barton that can be used to fulfill degree requirements as a depth humanities course in the area of language arts. This course transfers well and may be used to help fulfill credit and course requirements as a communication elective at most, if not all, Kansas Regents’ institutions. However, general education and major requirements vary among institutions, and perhaps even among departments, colleges, or programs within an institution. Also, these requirements may change from time to time and without notification. Therefore, it shall be the students’ responsibility to obtain relevant information from intended transfer institutions during their tenure at BCCC to insure that they enroll in the most appropriate set of courses for the transfer program.


V. ASSESSMENT OF STUDENT LEARNING / COURSE OUTCOMES TC \l1 "

Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning.


 TC \l2 "

A. Evaluate and critique prose/poetry

1. Describe the differences between prose and poetry.


2. Explain how conclusions and analysis are reached.


B. Interpret literature effectively


1. Recognize key elements in the text that affect meaning.


2. Explain how to interpret literature.


C. Establish effective techniques to present interpretation 


1. Question and analyze the meaning of the work


2. Overcome and manage anxiety related to performance.


D. Demonstrate an advanced knowledge of effective public speaking


1. Evaluate the audience using audience analysis.


2. Utilize skills such as vocal variety, articulation, rate, and nonverbal skills.


3. Prepare and practice to convey the meaning behind the work.


E. Develop critical thinking skills


1. Evaluate literature for various meanings including the authors’ intent.


2. Assess how some literary works relate better to oral interpretation.


3. Critique peers in their performances.

VI. INSTRUCTOR'S EXPECTATIONS OF STUDENTS IN CLASS TC \l1 "

VII. TEXTBOOKS AND OTHER REQUIRED MATERIALS TC \l1 "

VIII. REFERENCES TC \l1 "

IX. METHODS OF INSTRUCTION AND EVALUATION TC \l1 "

X. ATTENDANCE REQUIREMENTS TC \l1 "

XI. COURSE OUTLINE TC \l1 "
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Ethical Decision Making in Corrections

		Syllabus Presenter

		Jane Howard





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

x FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  





 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  This course is part of the Corrections Certificate and Associate of Applied Science Degree.  It is now be developed in Bartonline by and adjunct faculty member.





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  Updated syllabus.






BARTON COMMUNITY COLLEGE


COURSE SYLLABUS


I. GENERAL COURSE INFORMATION


Course Number:  CORR 1012

Course Title:  Ethical Decision Making
Credit Hours:  3
Prerequisite:  None
Division and Discipline:  Workforce Training and Community Education/Corrections


Course Description:  This course is an examination of the ethical considerations facing the correctional employee. Topics include determining moral behavior, developing moral and ethical behavior, ethics and corrections, ethics and the courts, policy and management issues and professionalism.

II. INSTRUCTOR INFORMATION


III. CLASSROOM POLICY


Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 


Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 


The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) 


Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu.


IV. COURSE AS VIEWED IN THE TOTAL CURRICULUM


Being responsible for the care and custody of offenders requires correctional staff to be well-trained and professional. The overarching goal of this course is to help correctional staff learn about the study of ethics and ethical behavior and apply the knowledge to the correctional setting.

This course is one in a series of vocational courses designed to prepare students for entry level positions.  Students planning to transfer credit for a baccalaureate degree will be granted transfer credit only as determined by the four-year institution.  The transferability of all college courses will vary among institutions, and perhaps even among departments, colleges, or programs within an institution.  Institutional requirements may also change without prior notification.  Students are responsible to obtain relevant information from intended transfer institutions to insure that the courses the student enrolls in are the most appropriate set of courses for the transfer program.


V. ASSESSMENT OF STUDENT LEARNING/COURSE OUTCOMES


Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning. 

A. Discuss why ethical considerations are particularly important in the field of corrections

1. Discuss basic moral behavior


2. Identify staff misconduct

3. Describe inmate manipulators

B. Identify the critical ethical issues unique to the correctional and court environment 


1. Discuss the effects of abuse of authority on inmates

2. Review racial prejudice and discrimination


3. Recognize what constitutes inappropriate relationships with inmates


4. Identify inmate manipulators


C. Present organizational strategies for combating unethical behavior


1. Identify ethical opportunities and scenarios in the practice of justice

2. Describe the current approach to teaching ethics to corrections professionals


3. Prepare a professional training exercise showing ethical practices in dealing with correctional situations


D. Discuss the role in maintaining integrity within the correctional environment


1. Underline the importance of documentation

2. Determine the relationship of institutional policies to ethical behavior

VI. INSTRUCTOR'S EXPECTATIONS OF STUDENTS IN CLASS


VII. TEXTBOOKS AND OTHER REQUIRED MATERIALS


VIII. REFERENCES


IX. METHODS OF INSTRUCTION AND EVALUATION


X. ATTENDANCE REQUIREMENTS


XI. COURSE OUTLINE



BARTON COMMUNITY COLLEGE
COURSE SYLLABUS 







1. GENERAL COURSE INFORMATION



Course Number: DIET 1630

Course Title: Sanitation and Management of Food Systems

Course Hours: 3 credit hours

Prerequisite: None

Division and Discipline: WTCE/Dietary Manager	

Course Description:  This course is a study of sanitation and safety and management of food services. Course content includes safe food handling, meal service, menus, standardized recipes, food preparation, food production systems, delivery of meals and snacks, evaluation of food acceptance, and the quality process.



1. INSTRUCTOR INFORMATION





1. CLASSROOM POLICY 



Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu





1. COURSE AS VIEWED IN TOTAL CURRICULUM 



This course is a required course for the Dietary Manager Program. The course prepares the student to take the National Certification Exam administered by the Association of Nutrition and Foodservice Professionals. This curriculum fulfills 49 hours of the 120 total hours of classroom instruction included in the Dietary Manager Program.



1. ASSESSMENT OF STUDENT LEARNING



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning. 



Course Outcomes, Competencies, and Supplemental Competencies



A. Manage Standardized Recipes

 1. Identify food elements of a standardized recipe

 2. Compute proper portions using appropriate food charts/references

 3. Develop proper cooking procedures, including HACCP guidelines

 4. Calculate cost and nutrition content of standardized recipe

 5. Evaluate client acceptance of new recipes



B. Specify Standards and Procedures for Preparing Food

 1. Develop food quality control standards, (e.g., appearance, temperature, acceptance)

 2. Implement procedures to monitor food production

 3. Develop procedures for monitoring food waste control

C. Supervise the Production and Distribution of Food



 1. Define procedures for type of food service

 2. Monitor adherence to delivery schedules and procedures

 3. Keep records for monitoring and accountability

 4. Calculate efficiency (time, cost) of foodservice system

 5. Define schedules for foodservice production

 6. Define production needs for special event food preparation

 7. Calculate menus, recipes, diet census, tally sheets, and cafeteria needs to develop requisitions



D. Monitor Meal Service

 1. Verify diet accuracy, portion size (quantity), temperature, texture, presentation (color, shape), and quantity

2. Assure compliance of meals served as posted



E. Implement Continuous Quality Improvement Procedures for Foodservice Department

 1. Define objectives and standards for foodservice

 2. Monitor quality indicators

 3. Implement necessary procedural changes

 4. Interpret data for reports

 5. Implement auditing tool to determine the effectiveness of quality indicators (e.g., food acceptance survey)

 	6. Analyze data to make recommendations



F. Modify Standard Menus

 1. Use nutrition resources (e.g., tables, charts, diet manuals)

 2. Use standard food weights, measures, and recipes correctly

 3. Honor legal responsibilities and regional factors regarding diet needs



G. Manage Personnel to Ensure Compliance with Safety and Sanitation Regulations

 1. Identify federal safety laws/regulations

 2. Write cleaning procedures for utensils, equipment, and work areas

 3. Evaluate equipment in terms of maintenance needs and costs

 4. Inspect all areas of department for sanitary conditions

 5. Instruct employees in safety and sanitation

 6. Interpret material safety data sheets

 7. Enforce employees’ compliance with safety and sanitation regulations

H. Manage Purchasing, Receiving, Storage, and Distribution of Food and Supplies Following Established Sanitation and Quality Standards

 1. Identify appropriate grades and inspections for food.

 2. Procure food and water from approved sources.

 3. Verify the quality and quantity of food supplies and equipment received

 4. Check supplier invoices against facility purchase order

 5. Recognize the hazards associated with types of food packaging

 6. Recognize the signs of contamination upon receipt and in storage

 7. Process rejections for unacceptable products

 8. Label, date, and monitor food to ensure rotation (FIFO)

 9. Prevent environmental contamination of food

   	10. Maintain security procedures



I. Protect Food in All Phases of Preparation Using HACCP Guidelines

1. Identify potentially hazardous foods and foodborne pathogen and their control

 2. Recognize the causes, symptoms, and types of foodborne illnesses including biological, chemical and physical types

 3. Monitor time and temperature to limit growth of or destroy microorganisms

 4. Prevent cross-contamination of food

 5. Identify appropriate techniques for temperature retention.

 6. Ensure the safe cooling of food

 7. Establish critical limits

 8. Establish the corrective action to be taken when critical limits are exceeded

 9. Establish procedures to identify and monitor critical control points (CCP)

 10. Establish effective record-keeping systems that document HACCP

 11. Anticipate emergency preparedness procedures necessary to assure a safe food supply

 12. Develop a crisis management plan to address an outbreak of foodborne illness

[bookmark: _GoBack]

J. Manage Physical Facilities to Ensure Compliance with Safety and Sanitation Guidelines

 1. Identify federal safety laws/regulations

 2. Conduct routine maintenance inspection of equipment manufacturer’s manuals

 3. Organize work flow and use of equipment

 4. Identify appropriate environmental controls for water supply, waste disposal, and ventilation

 5. Follow an integrated pest management (IPM) system

 6. Prepare a safety inspection checklist

 7. Write an inspection report on hazards control

 8. Assure cleaning and sanitation of equipment, utensils, chemicals, and space



1. INSTRUCTOR EXPECTATION OF STUDENTS IN CLASS





1. TEXT AND SUPPLEMENTARY MATERIALS USED IN THE COURSE 





1. REFERENCES





1. METHODS OF INSTRUCTION AND EVALUATION 





1. ATTENDANCE REQUIREMENTS 





1. COURSE OUTLINE 
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Diet 1630: Sanitation and Management of Food Systems

		Syllabus Presenter

		Emily Cowles





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  Due to the ANFP curriculum changes this class will have more emphasis on sanitation and less in business operations (some of these concepts were moved into the Human Resource Management course) 







 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  







 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  The credentialing agency for the Dietary Managers Program is the Association of Nutrition & Foodservice Professionals (ANFP) and as of March 2016 they have updated their required curriculum, including outcomes and competencies. This syllabus includes those updated outcomes and competencies related to personnel and communications and business operations. 

Additional notes:





While updating this syllabus I updated it to better match the LICC master syllabus guidelines and sample.  Compared to the current Master syllabus for this class section III is now titled Classroom Policy and includes the updated information from the LICC sample.  Also in section IV, I updated classroom hours this course fulfills per ANFP updated requirements.

This course is corresponds to Diet 1633 Field Experience in Sanitation and Management of Food Systems


BARTON COMMUNITY COLLEGE
COURSE SYLLABUS 







1. GENERAL COURSE INFORMATION



Course Number: DIET 1633
Course Title: Field Experience Sanitation and Management of Food Systems
Credit Hours: 3 credit hours
Prerequisite: Be concurrently enrolled in Sanitation and Management of Food Service(DIET 1630)
Division and Discipline:  WTCE/Dietary Manager
Course Description: This course offers field experience in the study and application of sanitation principles, food protection, HACCP guidelines, and food preparation. This course is to be completed in the student's participating facility and part of which is completed under the supervision of a Registered Dietitian preceptor. 





1. INSTRUCTOR INFORMATION





1. CLASSROOM POLICY 



Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu





1. COURSE AS VIEWED IN TOTAL CURRICULUM 



This course is a required course for the Dietary Manager Program. The course prepares the student to take the National Certification Exam administered by the Association of Nutrition and Foodservice Professionals. This course fulfills 66 field experience hours of the 180 total hours included in the Dietary Manager’s Program. 



1. ASSESSMENT OF STUDENT LEARNING



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning. 



Course Outcomes, Competencies, and Supplemental Competencies



A. Manage Standardized Recipes

 1. Identify food elements of a standardized recipe

 2. Compute proper portions using appropriate food charts/references

 3. Develop proper cooking procedures, including HACCP guidelines

 4. Calculate cost and nutrition content of standardized recipe

 5. Evaluate client acceptance of new recipes



B. Specify Standards and Procedures for Preparing Food

 1. Develop food quality control standards, (e.g., appearance, temperature, acceptance)

 2. Implement procedures to monitor food production

 3. Develop procedures for monitoring food waste control



C. Supervise the Production and Distribution of Food

 1. Define procedures for type of food service

 2. Monitor adherence to delivery schedules and procedures

 3. Keep records for monitoring and accountability

 4. Calculate efficiency (time, cost) of foodservice system

 5. Define schedules for foodservice production

 6. Define production needs for special event food preparation

 7. Calculate menus, recipes, diet census, tally sheets, and cafeteria needs to develop requisitions



D. Monitor Meal Service

 1. Verify diet accuracy, portion size (quantity), temperature, texture, presentation (color, shape), and quantity

2. Assure compliance of meals served as posted



E. Implement Continuous Quality Improvement Procedures for Foodservice Department

 1. Define objectives and standards for foodservice

 2. Monitor quality indicators

 3. Implement necessary procedural changes

 4. Interpret data for reports

 5. Implement auditing tool to determine the effectiveness of quality indicators (e.g., food acceptance survey)

 	6. Analyze data to make recommendations



F. Modify Standard Menus

 1. Use nutrition resources (e.g., tables, charts, diet manuals)

 2. Use standard food weights, measures, and recipes correctly

 3. Honor legal responsibilities and regional factors regarding diet needs



G. Manage Personnel to Ensure Compliance with Safety and Sanitation Regulations

 1. Identify federal safety laws/regulations

 2. Write cleaning procedures for utensils, equipment, and work areas

 3. Evaluate equipment in terms of maintenance needs and costs

 4. Inspect all areas of department for sanitary conditions

 5. Instruct employees in safety and sanitation

 6. Interpret material safety data sheets

 7. Enforce employees’ compliance with safety and sanitation regulations

H. Manage Purchasing, Receiving, Storage, and Distribution of Food and Supplies Following Established Sanitation and Quality Standards

 1. Identify appropriate grades and inspections for food.

 2. Procure food and water from approved sources.

 3. Verify the quality and quantity of food supplies and equipment received

 4. Check supplier invoices against facility purchase order

 5. Recognize the hazards associated with types of food packaging

 6. Recognize the signs of contamination upon receipt and in storage

 7. Process rejections for unacceptable products

 8. Label, date, and monitor food to ensure rotation (FIFO)

 9. Prevent environmental contamination of food

   	10. Maintain security procedures



I. Protect Food in All Phases of Preparation Using HACCP Guidelines

 1. Identify potentially hazardous foods and foodborne pathogen and their control

 2. Recognize the causes, symptoms, and types of foodborne illnesses including biological, chemical and  

[bookmark: _GoBack] physical types

 3. Monitor time and temperature to limit growth of or destroy microorganisms

 4. Prevent cross-contamination of food

 5. Identify appropriate techniques for temperature retention.

 6. Ensure the safe cooling of food

 7. Establish critical limits

 8. Establish the corrective action to be taken when critical limits are exceeded

 9. Establish procedures to identify and monitor critical control points (CCP)

 10. Establish effective record-keeping systems that document HACCP

 11. Anticipate emergency preparedness procedures necessary to assure a safe food supply

 12. Develop a crisis management plan to address an outbreak of foodborne illness



J. Manage Physical Facilities to Ensure Compliance with Safety and Sanitation Guidelines

 1. Identify federal safety laws/regulations

 2. Conduct routine maintenance inspection of equipment manufacturer’s manuals

 3. Organize work flow and use of equipment

 4. Identify appropriate environmental controls for water supply, waste disposal, and ventilation

 5. Follow an integrated pest management (IPM) system

 6. Prepare a safety inspection checklist

 7. Write an inspection report on hazards control

 8. Assure cleaning and sanitation of equipment, utensils, chemicals, and space



1. INSTRUCTOR EXPECTATION OF STUDENTS IN CLASS





1. TEXT AND SUPPLEMENTARY MATERIALS USED IN THE COURSE 





1. REFERENCES





1. METHODS OF INSTRUCTION AND EVALUATION 





1. ATTENDANCE REQUIREMENTS 





1. COURSE OUTLINE 
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Diet 1633: Field Experience in Sanitation and Management of Food Systems

		Syllabus Presenter

		Emily Cowles





Please attach the revised syllabus.  Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.


CLASSIFICATION OF COURSE

		Academic

		Career & Technical

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Military Programs

 FORMCHECKBOX 
 Program requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized training


 FORMCHECKBOX 
 Seminar / workshop


 FORMCHECKBOX 
 Continuing education


 FORMCHECKBOX 
 Lifelong learning

		 FORMCHECKBOX 
 Public Offering



		

		

		

		 FORMCHECKBOX 
 Business and Industry



		

		

		

		 FORMCHECKBOX 
 Program Alignment



		

		

		

		 FORMCHECKBOX 






SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current Course Title

		

		Requested Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  Due to the ANFP curriculum changes this class will have more emphasis on sanitation and less in business operations (some of these concepts were moved into the Human Resource Management course)







 FORMCHECKBOX 
 Revived Course (Courses that have not been offered in the last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  







 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  The credentialing agency for the Dietary Managers Program is the Association of Nutrition & Foodservice Professionals (ANFP) and as of March 2016 they have updated their required curriculum, including outcomes and competencies. This syllabus includes those updated outcomes and competencies related to personnel and communications and business operations. 

Additional notes:





While updating this syllabus I updated it to better match the LICC master syllabus guidelines and sample.  Compared to the current Master syllabus for this class section III is now titled Classroom Policy and includes the updated information from the LICC sample.  Also in section IV, I updated field experience hours this course fulfills.

This course is corresponds to Diet 1630 Sanitation and Management of Food Systems
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CHECKLIST FOR REVISED COURSE SYLLABUS


		Course Title

		LEAD 1000 Intro. to Leadership

		Syllabus Presenter

		S. Goerl/K. Boeger





Please attach both the current syllabus and the revised syllabus.  Highlight all changes to the revised syllabus.  Reminder:  Consult the Learning and Instruction Website for syllabus submission due dates and subsequent attendance at Learning, Instruction, and Curriculum Committee and review sub-committee meetings.


CLASSIFICATION OF COURSE


		Academic

		Vocational

		Community Education

		Other



		 FORMCHECKBOX 
 General Education


 FORMCHECKBOX 
 Program Requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Troop School


 FORMCHECKBOX 
 Program Requirement


 FORMCHECKBOX 
 Elective

		 FORMCHECKBOX 
 Customized Training


 FORMCHECKBOX 
 Seminar/Workshop


 FORMCHECKBOX 
 Continuing Education


 FORMCHECKBOX 
 Lifelong Learning

		 FORMCHECKBOX 


		



		

		

		

		 FORMCHECKBOX 


		



		

		

		

		 FORMCHECKBOX 


		



		

		

		

		 FORMCHECKBOX 


		





SYLLABUS STATUS/REASON FOR SUBMISSION (Please check all that apply and complete rationale for any checked items.)

 FORMCHECKBOX 
 New Course Title

		Current


Course Title

		

		Requested


Course Title

		





		Reason for Title Change:  





 FORMCHECKBOX 
 Change in Credit Hours

		Current Credit Hours

		

		Requested Credit Hours

		





		Reason for Change in Credit Hours:  





 FORMCHECKBOX 
 Change in Course Description

		Reason for Change in Course Description:  





 FORMCHECKBOX 
 Revived Course (not offered within the last five years - Courses that have not been offered in the  last 5 years and have required a major revision.)

		Reason for Resurrecting Old Course:  





 FORMCHECKBOX 
 Syllabus Revision

		Reason for Syllabus Revision:  Updated syllabus format.   






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS



I. GENERAL COURSE INFORMATION



Course Number:  		LEAD 1000

Course Title:       		Introduction to Leadership Concepts

Credit Hours:      		3 Credit Hours

Prerequisite:		None

Division and Discipline:  	Academics; Humanities

Course Description: This course studies leadership styles, skills, roles, and functions of leaders of organizations.  Students will gain a broad understanding of the history and origins of leadership, theoretical approaches to leadership, and ethical issues facing contemporary leaders.  Students will also develop a personal philosophy of leadership, an awareness of the moral and ethical responsibilities of leadership, and an awareness of one’s own style of leadership.  This program integrates readings from the humanities, classic works of literature, contemporary multicultural writings, and experiential learning exercises with readings and discussions of traditional leadership theories.



II. INSTRUCTOR INFORMATION



III. CLASSROOM POLICY



Students and faculty of Barton Community College constitute a special community engaged in the process of education. The College assumes that its students and faculty will demonstrate a code of personal honor that is based upon courtesy, integrity, common sense, and respect for others both within and outside the classroom. 



Plagiarism on any academic endeavors at Barton Community College will not be tolerated. The student is responsible for learning the rules of, and avoiding instances of, intentional or unintentional plagiarism. Information about academic integrity is located in the Student Handbook. 



The College reserves the right to suspend a student for conduct that is determined to be detrimental to the College educational endeavors as outlined in the College Catalog, Student Handbook, and College Policy & Procedure Manual. (Most up-to-date documents are available on the College webpage.) 



Any student seeking an accommodation under the provisions of the Americans with Disability Act (ADA) is to notify Student Support Services via email at disabilityservices@bartonccc.edu.





IV. COURSE AS VIEWED IN TOTAL CURRICULUM



The purpose of Introduction to Leadership Concepts is to prepare students to assume increasingly responsible leadership roles in their personal, professional, and academic lives.  As such, this course will engage students to think critically about the subject matter and how these concepts have bearing on their lives.  The interdisciplinary approach of this class makes the course a valuable elective for any major.



Introduction to Leadership is an approved general education course at Barton Community College.



This course transfers for credit to many Kansas Regent Universities, and may be used to help fulfill program requirements. Transfer equivalencies are located online at this website: http://www.bartonccc.edu/careercenter/transferinformation.htm 

 

The transferability of all college courses will vary among institutions, and perhaps even among departments, colleges, or programs within an institution.  Institutional requirements may also change without prior notification.  It is the student's responsibility to obtain relevant information from intended transfer institutions to ensure that the courses the student enrolls in are the most appropriate set of courses for the transfer program.



V. ASSESSMENT OF STUDENT LEARNING/COURSE OUTCOMES



Barton Community College is committed to the assessment of student learning and to quality education.  Assessment activities provide a means to develop an understanding of how students learn, what they know, and what they can do with their knowledge.  Results from these various activities guide Barton, as a learning college, in finding ways to improve student learning.



Course Outcomes, Competencies, and Supplemental Competencies:



A. Develop a fundamental understanding of leadership and the skills manifest in effective leaders.

1. Define the nature of leadership.

2. Explain three basic leadership theories.

3. Compare and contrast three leadership styles.

4. Explain situational leadership theory.



B. Demonstrate effective techniques and strategies for articulating a vision.

1. Explain the importance of creating and articulating a vision.

2. Identify the elements of successful intergroup communication.



C. Demonstrate an understanding of the steps involved in setting goals.

1. Explain the necessity of goals.

2. Describe methods to define goals and identify priorities and establish objectives.



D. Demonstrate comprehension of the elements and processes involved in decision making.

1. Explain the rational problem-solving process.

2. Describe how inference and observation impact on decision making.

3. [bookmark: _GoBack]Describe the link between effective time management and effective leadership.

4. Describe three time management factors that impact on leadership.



E. Identify the elements of effective team building.

1. Describe the role of the leader in directing teams.

2. Describe the forces of trust and team dynamics.

3. Distinguish leadership from other forms of influence that affect group performance.

4. Identify barriers to effective teamwork.

5. Distinguish among homogenized, institutionalized, autocratic, and intentional groups.



F. Explain the roles of empowering and delegating as effective leadership skills.

1. Compare the pros and cons of empowering people.

2. Describe the mistakes committed by leaders in the process of delegating and empowering.

3. Evaluate the relationship between power, delegation, and empowerment of subordinates.



G. Describe the role of a leader in initiating change and helping others to adjust to change.

1. Identify two ways to successfully implement change.

2. Explain ways to overcome resistance to change.

3. Identify positive and negative effects of change within an organization.



H. Describe the various types of conflict and discuss the role the leader can play in managing conflict.

1. Describe two methods of resolving conflict.

2. Describe two theories of conflict resolution.



I. Discuss the complexities inherent in ethical leadership.

1. Define the elements of ethical leadership.

2. Describe the concept of institutional ethics.

3. Evaluate personal ethical priorities.



J. Define and evaluate the servant-leader’s role in leadership.

1. Articulate the concept of servant leadership.

2. List the qualities of a servant leader.



K. Identify their personal leadership orientation and philosophy.

1. Synthesize and apply course content by articulating a written personal philosophy of leadership.





VI. INSTRUCTOR EXPECTATION OF STUDENTS IN CLASS



VII. TEXT AND SUPPLEMENTARY MATERIALS USED IN THE COURSE



VIII. REFERENCES



IX. METHODS OF INSTRUCTION AND EVALUATION



X. ATTENDANCE REQUIREMENTS



XI. COURSE OUTLINE



