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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



		 

		 Emily Cowles

		 

		 

		

		 

		

		 

		

		 



		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

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



		[bookmark: _GoBack]AGRI 1106, 1110, 1115, 1123, 1128, 1139, 1216, 1218

		Mary Foley

		Format Only

		Fall 2016



		MLTR 1050

		Terri Mebane

		Format Only

		Fall 2016



		PHRM 1000, 1001, 1002, 1003, 1004, 1005, 1006

		Kathy Kottas

		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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CHECKLIST FOR REVISED COURSE SYLLABUS


		Course Title

		BUSI 1602 Intro. to Leadership

		Syllabus Presenter

		K. Boeger/S. Goerl





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 and revision of outcomes/competencies to match LEAD 1000 course. 






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS



I. GENERAL COURSE INFORMATION



Course Number:  		BUSI 1602

Course Title:       		Introduction to Leadership Concepts

Credit Hours:      		3 

Prerequisite:  		None

Division and Discipline:  	Workforce Training and Community Education, Business

Course Description: 	This course emphasizes the research findings about leadership, the practices of leaders, and skill development.  This course is designed to fit with courses in management development that emphasize the leadership function of management.  The student will acquire a feel for how leadership is practiced and gain insights and information to enhance his/her leadership skills.



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



Introduction to Leadership is required of those students seeking a degree in Business Management & Leadership with an emphasis in Pension Administration and Banking.  The course also offers numerous practical applications for students employed in any business setting.



Transferability varies 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 student’s responsibility to obtain relevant information from intended transfer institutions during his/her tenure at Barton County Community College to insure that he/she enrolls in the most appropriate set of courses for transferability.



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. [bookmark: _GoBack]Explain the concept 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. Describe 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. Identify 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.



E. Articulate how time management is a critical leadership skill.

1. Describe the link between effective time management and effective leadership.

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



F. 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.



G. 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.



H. 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.



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

1. Describe two methods of resolving conflict.

2. Describe two theories of conflict resolution.



J. Describe 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.



K. 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.



L. Identify a 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




06/25/09



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
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		CRIM 1603 – Professional Responsibility in Criminal Justice

		Syllabus Presenter

		Jane Howard/Melissa Stevens





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:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  This syllabus was updated to the new format with changes to outcomes & competencies.






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS





I. General Course Information

Course Number:		CRIM 1603

Course Title:		Professional Responsibility in Criminal Justice

Credit Hours:		3

Prerequisite:		None

Division and Discipline:	Workforce Training & Community Education/Criminal Justice

Course Description:	Explores the major components involved in the study of ethics, particularly as it applies to the field of criminal justice. Focus is placed on the code of conduct and ethics of the criminal justice profession and the standards held to in their professional role. The aim of the course is to produce professionals who are not only critical thinkers, but who have the skills necessary to pursue sound ethics in their day-to-day decisions and activities.





II. INSTRUCTOR INFORMATION



III. COLLEGE POLICIES

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

This course will provide the student with an introduction to organizational theory, organizational behavior and supervisory concepts. Students will demonstrate a code of conduct which is based on courtesy, integrity and common sense and the respect for others within a diverse society.



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



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.



[bookmark: _GoBack]Core Outcomes, Competencies and Supplemental Competencies



A. Communicate clearly and effectively both verbally and through written documentation with diverse populations.

1. Demonstrate the resolution of ethical dilemmas.

2. Describe how ethics function with other social control systems.

3. Explain ethical awareness and develop tools for ethical analysis.



B. Demonstrate ethics, integrity, teamwork and professionalism.

1. Apply the criminal justice code of ethics.

2. Compare and contrast ethical theories.

3. Apply ethical decision making process in practical situations.

4. Examine the effects of workplace subculture on ethical behavior.

5. Describe the process of ethical development.

6. Examine ethics and ethical concerns in criminal justice.

7. Explain the relationships between practitioner’s behavior and their ethical knowledge and decision making.

8. Identify the basic functions of ethics and institutional policies.

9. Summarize the role of maintaining integrity within the institutional organization.

10. Examine the impact of personal behavior on your profession.

11. Describe the ethical decision-making process as it relates to the use of discretion.



C. Discuss the role of ethical decision making in Law Enforcement, Courts and Corrections.

1. Explain the Law Enforcement Code of Ethics.

2. Summarize the role of integrity within the scope of criminal justice agencies.

3. Examine the impact of personal behavior and how it reflects on the professionalism of the criminal justice organization.





VI. Instructor’S Expectations of Students in Class



VII. Textbook and Other Required Materials



VIII. REFERENCES



IX. Methods of INSTRUCTION AND Evaluation



X. Attendance Requirements



XI. COURSE oUTLINE
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REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		CRIM 1612 – Criminal Investigation

		Syllabus Presenter

		Jane Howard/Melissa Stevens





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:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:  Change in outcomes and competencies – updated syllabus form






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS





I. GENERAL COURSE INFORMATION

 

Course Number: 	      	CRIM 1612
Course Title: 	            Criminal Investigation
Credit Hours: 	            3

Prerequisite: 	            None
Division and Discipline:  	Workforce Training and Community Education/Criminal Justice
Course Description:         	Explores issues including the effective interview and interrogation techniques, crime scene management and lab processes, crime scene documentation methods, case preparation and court presentation.





II. INSTRUCTOR INFORMATION





III. COLLEGE POLICIES



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



This course is an overview of Criminal Investigation from the first responder to a crime scene, documenting the scene, interviewing and interrogation of persons and suspects, gathering evidence and preparing it for court.  

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



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. Communicate clearly and effectively both verbally and through written documentation with diverse populations.

[bookmark: _GoBack]1.  Develop the necessary skills to interview witnesses, suspects and victims and write a comprehensive,    concise report reflecting those interview.

             2. Demonstrate evidence analysis in writing to reflect outcomes of examination.



B. Apply substantive and procedural law to practical situations.

1. Analyze facts to determine if a crime has been committed.



C. Apply investigative and case management techniques to practical situations.

1. Explain the purpose of each step in the criminal investigative process.

2. Demonstrate documentation methods and procedures through the entire investigation process.

3. Explain how to record a crime scene, collect, and preserve evidence.

4. Explain appropriate protocol for collection, preservation and transportation of physical evidence to crime lab.

5. Conduct a follow-up investigation using a variety of techniques.

6. Identify appropriate techniques for questioning victims, witnesses and interrogating suspects.

7. Explain a case for court presentation.



D. Demonstrate ethics, integrity, teamwork and professionalism.

1. Determine criminal investigator characteristics necessary for a fair, complete and impartial investigation.





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












06/25/09



REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		CRIM 1614 – Criminal Law

		Syllabus Presenter

		Jane Howard/Melissa Stevens





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:  





 FORMCHECKBOX 
 Major Syllabus Revision

		Reason for Syllabus Revision:   Updated syllabus – small changed in wording – Section IV – aligned outcomes and competencies






BARTON COMMUNITY COLLEGE

COURSE SYLLABUS





I. GENERAL COURSE INFORMATION



Course Number: 		CRIM 1614 
Course Title: 		Criminal Law
Credit Hours: 		3
Prerequisite: 		None
Division and Discipline: Workforce Training and Community Education/Criminal Justice
Course Description: 	Examines the history, scope and nature of law. It focuses on the parties to a crime; classification of offenses; criminal acts and intent, the capacity to commit crime; and criminal defenses. It will cover the elements of misdemeanor and felony crimes.

 



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



This course provides a comprehensive overview of criminal law in the United States with a special emphasis on Kansas criminal law. The nature, history and scope of criminal law will be examined including a detailed examination of elements of felonies and misdemeanors.

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.
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V. 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.



Core Outcomes, Competencies & Supplemental Competencies:



A. Apply substantive and procedural law to practical situations

1. Outline the basic tenets from which criminal law is derived

2. Use legal terminology

3. Interpret the principles of inchoate crimes: attempt, conspiracy, and solicitation

4. Compare crimes against public order, morals, and the state

5. Compare crimes against persons

6. Examine the limitations of constitutional law

7. Compare crimes against property

B. Demonstrate ethics, integrity, teamwork and professionalism.

1. Summarize the nature and limitations of defense to criminal liability

2. Illustrate the general principles of criminal liability

3. Explain vicarious liability and parties to crime





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 

DIET 1630 SANITATION AND MANAGEMENT OF FOOD SYSTEMS







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 Certificate Program. As a component of the certificate requirements, 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. Appraise 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. Identify 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. List steps to prevent cross-contamination of food

 5. Identify appropriate techniques for temperature retention.

 6. Identify methods to ensure the safe cooling of food

 7. Establish critical limits (maximum and/or minimum value to which a biological, chemical or physical parameter must be controlled)

 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. Identify 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. Identify key elements of an integrated pest management (IPM) system

 6. Prepare a safety inspection checklist

 7. Write an inspection report on hazards control

[bookmark: _GoBack] 8. Develop a checklist for 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 




06/25/09



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 1631

Course Title: Nutrition Therapy

Course Hours: 2 credit hours

Prerequisite: None

Division and Discipline: WTCE/Dietary Manager	

Course Description:  This course is a study of basic nutrition and medical nutrition therapy and includes digestion, food preferences, nutrition screening, nutrition assessment, physicians' orders, menus, supplemental feedings, modified diets, continuous quality improvement, medical records, nutrient intake calculation, and state and federal regulations.



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 29 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. Translate Nutrition Science into Food Intake

 1. Discus the importance of good nutrition

 2. Discuss dietary recommendations for carbohydrates (simple sugars, complex carbohydrates, and fiber)

 3. Discuss dietary recommendations for fats (total fat, saturated fat, and cholesterol)

 4. Discuss the importance of adequate protein

 5. Distinguish between vitamins and mineral

 6. Identify the role of water as a nutrient

 7. Define phytochemicals and functional foods

 8. Select the best food sources of specific vitamins and minerals

 9. Differentiate between different food guides

 10. Analyze intake with ChooseMyPlate.gov



B. Use the Building Blocks of Nutrition

 1. Discuss the six groups of nutrients

 2. Define Calorie

 3. List the energy content of nutrients

 4. Differentiate between simple and complex carbohydrates

 5. Explain nutrient density of foods

 6. Calculate energy content of a simple food



C. Describe the Process of Digestion, Absorption, and the Utilization of Nutrients

 1. Follow the path of digestion

 2. Relate digestion to nutrition

 3. Describe the organs involved in digestion

 4. Differentiate between digestion of protein, fat, and types of carbohydrate

 5. Discuss absorption and its relationship to other body system

 6 Explain the concepts of absorption and availability of nutrients



D. Manage Food Allergies, Complimentary Medicine, and Alternative Therapies in Nutrition

 1. Describe common food allergies and discuss dietary implications

[bookmark: _GoBack] 2. Define alternative and complimentary therapies

 	 3. Identify risks and benefits of alternative therapies and allergies

 4. Classify use of alternative therapies in long-term and acute care

 5. List questions to ask in evaluating dietary supplements and other complementary and alternative therapies and treatment with allergies

 6. Differentiate between an allergy and a food intolerance

 7. Identify the role of basic nutrition concepts in assessment and implementation of complementary and alternative therapies and treatment with allergies

 8. Explain the role of the Certified Dietary Manager for assisting clients in alternative therapies or allergies



E. Review Body Systems and Medical Nutrition Therapy (MNT) Interventions

 1. Review symptoms of nutritional deficiency and excess

 2. Identify basic medical nutrition terminology as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 3. Define the basic concepts of MNT, as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 4. Relate basic concepts to nutritional deficiency and excess

 5. Relate basic concepts of MNT to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 6. Compare basic concepts to current diet manual or other accepted resource

 7. Explain utilization of medical nutritional therapy in long-term care and acute care settings



F.  Review Disease Processes and Medical Nutrition Therapy (MNT) Interventions

 1. Identify basic medical terminology, as related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 2. Define basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 3. Relate basic concepts to nutrition deficiency and excess

 d. Relate basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 4. Explain the utilization of MNT in long-term and acute care settings



G. Document Nutrition Information in the Medical Records

 1. Chart in medical records

 2. Enter data using a computer

 3. Use nutritional information



H. Interview for Nutrition Related Information

 1. Ask appropriate questions of clients (e.g. allergies, preferences)

 2. Gather client information from relevant sources (e.g., medical record, referrals)

 3. Recognize nonverbal responses and communication cues

 4. Record information gathered

 5. Use ethical and confidentiality principles and practices

 6. Identify food customs and nutrition preferences based on race, culture, or religion



I. Obtain Routine Nutrition Screening Data

 1. Use established guidelines to distinguish between routine and at-risk clients

 2. Gather client data from relevant sources (e.g. medical record referrals)

 3. Complete client forms (e.g., MDS)

 4. Comply with federal regulations related to evaluating client status and care

 5. Calculate nutrient intake

 6. Document relevant nutrition related information (e.g. laboratory values, BMI)



J. Identify Nutrition Problems and Client Rights

 1. Verify information to ensure accuracy

 2. Review documentation for nutrition care follow up

 3. Honor client rights



K. Modify Diet Plans

 1. Develop menus

 2. Implement nutrition plan into meals/foods to be served

 3. Respect client needs and food habits

 4. Use nutrition analysis data to modify menus for nutrients, textures, feeding needs, allergies, and personal conditions/preferences



L. Implement Physician’s Dietary Orders

 1. Recognize medical and nutrition terminology

 2. Provide needed diets

 3. Include client input on diet prescribed by physician

 4. Recognize appropriateness of diet order for diagnosis

 5. Explain importance of adhering to physician diet orders



M. Apply Standard Nutrition Care Procedures

 1. Review client’s nutrition needs, based on guidelines provided

 2. Assess nutrition content of foods

 3. Identify sources to consult to assist in implementing nutrition care plans



N. Review Effectiveness of Nutrition Care

 1. Identify effectiveness of the nutrition care plan

 2. Evaluate care plans for individual needs



O. Manage Special Nourishments and Supplemental Feedings

 1. Identify clients who need nourishments or supplemental feeding

 2. Identify appropriate supplemental products

 3. Monitor the delivery of nourishments and supplements

 4. Audit the acceptance of nourishments or supplements



P. Assist Clients with Food Selection

 1. Review dietary requirements of client

 2. Determine client’s knowledge and needs

 3. Suggest acceptable food substitutes based on client preferences

 4. Verify substitutes in terms of availability and facility practices



Q. Use Nutrition Education Materials

 1. Develop a plan for nutrition education

 2. Select educational materials and resources

 3. Use resource materials and equipment in teaching



R. Adapt Teaching to Clients’ Educational Needs

 1. Evaluate client readiness and ability to learn



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 




06/25/09



REVISED COURSE SYLLABUS CHECKLIST

		Course Title

		Diet 1631: Nutrition Therapy

		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:  








 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 requirements.

This course is corresponds to Diet 1634 Field Experience in Nutrition Therapy


BARTON COMMUNITY COLLEGE
COURSE SYLLABUS 

DIET 1633 FIELD EXPERIENCE IN SANITATION AND MANAGEMENT OF FOOD SYSTEMS







1. GENERAL COURSE INFORMATION



[bookmark: _GoBack]Course Number: DIET 1633
Course Title: Field Experience in Sanitation and Management of Food Systems
Credit Hours: 3 credit hours
Prerequisite: Concurrent enrollment 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, Hazard Analysis Critical Control 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 Certificate Program. As a component of the certificate requirements, 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. Appraise 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. Identify 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. List steps to prevent cross-contamination of food

 5. Identify appropriate techniques for temperature retention.

 6. Identify methods that ensure the safe cooling of food

 7. Establish critical limits (maximum and/or minimum value to which a biological, chemical or physical parameter must be controlled)

 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. Identify 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. Identify key elements of an integrated pest management (IPM) system

 6. Prepare a safety inspection checklist

 7. Write an inspection report on hazards control

 8. Develop a checklist for 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


BARTON COMMUNITY COLLEGE
COURSE SYLLABUS 







1. GENERAL COURSE INFORMATION



Course Number: DIET 1634
Course Title: Field Experience in Nutrition 
Credit Hours: 3 credit hour
Prerequisite: Be concurrently enrolled in Nutrition Therapy (DIET 1631)
Division and Discipline:  WTCE/Dietary Manager
Course Description: This course offers field experience in the study and application of nutrition therapy through modified diets, nutrition screening, and nutrition assessments. 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 



[bookmark: _GoBack]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 57 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. Translate Nutrition Science into Food Intake

 1. Discus the importance of good nutrition

 2. Discuss dietary recommendations for carbohydrates (simple sugars, complex carbohydrates, and fiber)

 3. Discuss dietary recommendations for fats (total fat, saturated fat, and cholesterol)

 4. Discuss the importance of adequate protein

 5. Distinguish between vitamins and mineral

 6. Identify the role of water as a nutrient

 7. Define phytochemicals and functional foods

 8. Select the best food sources of specific vitamins and minerals

 9. Differentiate between different food guides

 10. Analyze intake with ChooseMyPlate.gov



B. Use the Building Blocks of Nutrition

 1. Discuss the six groups of nutrients

 2. Define Calorie

 3. List the energy content of nutrients

 4. Differentiate between simple and complex carbohydrates

 5. Explain nutrient density of foods

 6. Calculate energy content of a simple food



C. Describe the Process of Digestion, Absorption, and the Utilization of Nutrients

 1. Follow the path of digestion

 2. Relate digestion to nutrition

 3. Describe the organs involved in digestion

 4. Differentiate between digestion of protein, fat, and types of carbohydrate

 5. Discuss absorption and its relationship to other body system

 6 Explain the concepts of absorption and availability of nutrients



D. Manage Food Allergies, Complimentary Medicine, and Alternative Therapies in Nutrition

 1. Describe common food allergies and discuss dietary implications

 2. Define alternative and complimentary therapies

 	 3. Identify risks and benefits of alternative therapies and allergies

 4. Classify use of alternative therapies in long-term and acute care

 5. List questions to ask in evaluating dietary supplements and other complementary and alternative therapies and treatment with allergies

 6. Differentiate between an allergy and a food intolerance

 7. Identify the role of basic nutrition concepts in assessment and implementation of complementary and alternative therapies and treatment with allergies

 8. Explain the role of the Certified Dietary Manager for assisting clients in alternative therapies or allergies



E. Review Body Systems and Medical Nutrition Therapy (MNT) Interventions

 1. Review symptoms of nutritional deficiency and excess

 2. Identify basic medical nutrition terminology as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 3. Define the basic concepts of MNT, as related to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 4. Relate basic concepts to nutritional deficiency and excess

 5. Relate basic concepts of MNT to gastro-intestinal track, the hepatic system, renal systems, and other conditions of the body (Alzheimer’s disease and developmental disabilities)

 6. Compare basic concepts to current diet manual or other accepted resource

 7. Explain utilization of medical nutritional therapy in long-term care and acute care settings



F.  Review Disease Processes and Medical Nutrition Therapy (MNT) Interventions

 1. Identify basic medical terminology, as related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 2. Define basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 3. Relate basic concepts to nutrition deficiency and excess

 d. Relate basic concepts of MNT to diseases related to obesity, weight management, cardiovascular disease, diabetes, cancer, and HIV/AIDS

 4. Explain the utilization of MNT in long-term and acute care settings



G. Document Nutrition Information in the Medical Records

 1. Chart in medical records

 2. Enter data using a computer

 3. Use nutritional information



H. Interview for Nutrition Related Information

 1. Ask appropriate questions of clients (e.g. allergies, preferences)

 2. Gather client information from relevant sources (e.g., medical record, referrals)

 3. Recognize nonverbal responses and communication cues

 4. Record information gathered

 5. Use ethical and confidentiality principles and practices

 6. Identify food customs and nutrition preferences based on race, culture, or religion



I. Obtain Routine Nutrition Screening Data

 1. Use established guidelines to distinguish between routine and at-risk clients

 2. Gather client data from relevant sources (e.g. medical record referrals)

 3. Complete client forms (e.g., MDS)

 4. Comply with federal regulations related to evaluating client status and care

 5. Calculate nutrient intake

 6. Document relevant nutrition related information (e.g. laboratory values, BMI)



J. Identify Nutrition Problems and Client Rights

 1. Verify information to ensure accuracy

 2. Review documentation for nutrition care follow up

 3. Honor client rights



K. Modify Diet Plans

 1. Develop menus

 2. Implement nutrition plan into meals/foods to be served

 3. Respect client needs and food habits

 4. Use nutrition analysis data to modify menus for nutrients, textures, feeding needs, allergies, and personal conditions/preferences



L. Implement Physician’s Dietary Orders

 1. Recognize medical and nutrition terminology

 2. Provide needed diets

 3. Include client input on diet prescribed by physician

 4. Recognize appropriateness of diet order for diagnosis

 5. Explain importance of adhering to physician diet orders



M. Apply Standard Nutrition Care Procedures

 1. Review client’s nutrition needs, based on guidelines provided

 2. Assess nutrition content of foods

 3. Identify sources to consult to assist in implementing nutrition care plans



N. Review Effectiveness of Nutrition Care

 1. Identify effectiveness of the nutrition care plan

 2. Evaluate care plans for individual needs



O. Manage Special Nourishments and Supplemental Feedings

 1. Identify clients who need nourishments or supplemental feeding

 2. Identify appropriate supplemental products

 3. Monitor the delivery of nourishments and supplements

 4. Audit the acceptance of nourishments or supplements



P. Assist Clients with Food Selection

 1. Review dietary requirements of client

 2. Determine client’s knowledge and needs

 3. Suggest acceptable food substitutes based on client preferences

 4. Verify substitutes in terms of availability and facility practices



Q. Use Nutrition Education Materials

 1. Develop a plan for nutrition education

 2. Select educational materials and resources

 3. Use resource materials and equipment in teaching



R. Adapt Teaching to Clients’ Educational Needs

 1. Evaluate client readiness and ability to learn



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 1634: Field Experience in Nutrition Therapy

		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:  








 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 1631 Nutrition Therapy




EXECUTIVE SUMMARY 


 


PROJECT DESCRIPTION:  Updating the Curriculum Guides for the Emergency Management/Homeland 


Security and Hazardous Materials Management programs (certificate and degree).  It has been more than 


3 years since our last approved update and we’ve had curriculum changes in that time.   


 


PROPOSED CHANGES:  We would like to make the following changes to the Curriculum Guide for the 


EMHS program:   


 Move the ‘Computers’ course options to the left column (format change, student input states that 


those classes get “lost” when reviewing the document) 


 Removed ‘Physical Education/Health’ as it’s not a requirement for this degree 


 Removed ‘MATH 1823’ as an option for this degree 


 Added ‘OSHA’ to the electives heading (new classes to be allowed as elective credit) 


 Removed ‘EMHS 1953’ from electives course list (course no longer offered) 


 


We would like to make the following changes to the Curriculum Guide for the HZMT program:  


 Moved ‘Computers’ to the left column (format change, student input states that those classes get 
“lost” when reading) 


 Removed ‘Physical Education/Health’ box (no classes needed for degree) 
 Removed ‘MATH 1823’  
 Changed ‘HZMT 1914’ to ‘OSHA 1928 Fundamentals of OSHA General Industry’ (HZMT 1914 no 


longer offered) 
 Removed ‘HZMT 1915’ (course no longer offered) 
 Removed ‘HZMT 1935’ (course no longer offered) 
 Added ‘HZMT 1979 Continuity of Operations Planning (COOP)’ (course replaces ‘HZMT 1915’) 
 Added ‘OSHA’ to electives heading (new classes to be allowed as elective credit) 
 Removed ‘EMHS 1953 from electives list (course no longer offered) 


 


DELIVERY METHOD:  These classes are offered in the resident format at our Fort Riley campus and 


online via BARTonline.     


 


LENGTH of PROGRAM:  Both of our programs offer 1-year Certificates and 2-year Associates of Applied Science 


degrees.   


PROGRAM LOCATION:  These programs are located in the Hazardous Materials & Emergency Services 


Training Institute at Barton Community College – Grandview Plaza, KS.   


 


PROJECTED IMPLEMENTATION DATE:  These changes will be implemented immediately upon 


approval (Summer 2016).   
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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:

[bookmark: _GoBack]

A. Explain the concept 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. Describe 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. Identify 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.



E. Articulate how time management is a critical leadership skill.

1. Describe the link between effective time management and effective leadership.

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



F. 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.



G. 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.



H. 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.



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

1. Describe two methods of resolving conflict.

2. Describe two theories of conflict resolution.



J. Describe 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.



K. 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.



L. Identify a 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




NEW COURSE SYLLABUS CHECKLIST


		Course Title:

		Nutrition Assistant

		Date of Submission:

		3/16/16



		Course Developer and/ or Instructor:

		Sara Hoff

		Timing of Course Offering: 

		Fall 2016 (semester/cycle/approximate date)





CLASSIFICATION OF COURSE

		Academic

		Career and 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 






Planning grid For New Course Proposal 


Please complete the following grid when developing a new course.  Course developers may attach documentation as needed. Consult the Strategic Plan calendar for syllabus submission due dates and subsequent attendance at LICC.

		Phase

		Process

		Comments

		(



		Course Development



		Administrative Support

		Originator discusses syllabus within department(Faculty, Coord., Director/ED, Dean)

		Date of Conversation(s):


8/26/15: Mtg. with Dr. Kottas. She spoke about her discussion with Dr. Heilman’s about the importance of having this course available through Barton. Barton had given away the opportunity for another community college to instruct this course when individuals in the Russell area verbalized a need for it at their facility in the fall.

		



		Marketing

		Conduct market research to determine if there is a market for this course. 

		Summarize research:


3/2/16: Lacy Axtell, DON at Ellsworth Good Samaritan, contacts myself and states this is something they want to have available at her facility for administrative staff. 

		



		

		Describe the market this course will serve.

		Customer market: Individuals who wish to volunteer or be employed in an adult care home to assist residents in the dining room.

		



		Research of Comparability

		Are comparable courses offered at other institutions? If so, how do you envision this course transferring? (consider credit hours, program and/or sequence of comparable course) Enter N/A if not applicable.

		Comment: NA

		



		Syllabus Development



		Support

		Develop the syllabus for the proposed course using the syllabus template and by conferring with full-time and/or associate faculty in the curriculum area.

		Names of faculty consulted:


Rose Smith, Dr. Kathy Kottas

		



		Course Outcomes

		Describe how the course outcomes fit into an existing Barton program or core/sequence of existing courses. Enter N/A if not applicable.

		Explain: Adult Healthcare program. 12 contact hours of direct care in the long term care setting. It is less than the 90 contact hour CNA course.

		



		

		State the Course outcomes as overarching goals for students to achieve by the end of the course. They should relate directly to the course description and course competencies.

		



		Course Competencies

		State the Course competencies as measurable goals for students to demonstrate attainment of a course outcome.  Competencies should be stated in terms of measurable behaviors, more specific than outcomes, but not as detailed as daily objectives.

		



		Course Integrity



		Assessment

		Develop a plan for assessing course rigor and course competencies?  (attach assessment plan and/or instruments as a separate document)

		Summarize assessment plan:


Defined by KDADS. Following successful completion of the competency test (see attached), the student is approved to work as a paid nutrition assistant in the state of Kansas.

		



		Resources

		Determine whether there are adequate instructional, physical, equipment, technology, and library* resources to support this course.  (*A Library Curriculum Assessment sheet is posted on the Learning & Instruction website for developers to use as needed.)

		Analysis of Support:


T-119, Adult Healthcare lab would be utilized. The Coordinator would instruct these courses as needed within the service area. Lacy Axtell is an adjunct faculty member for Barton and could instruct the course in Ellsworth.

		



		Approval

		Gain Dean’s approval for the Course to be presented to the Learning, Instruction, and Curriculum Committee.

		Date of Approval:5/18/16 E.S.
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Barton Community College

Course Syllabus



I. GENERAL COURSE INFORMATION



Course Number:		

Course Title:		Nutrition Assistant

Credit Hours:		1

Prerequisites:	None

Division/Discipline:	Adult Healthcare, Workforce Training & Community Education

[bookmark: _GoBack]Course Description:	This course is designed to provide the student with basic knowledge of nutrition and hydration assistance of the resident in an adult care home. Following successful completion of the competency test, the student is approved to work as a paid nutrition assistant in the state of Kansas.



II. INSTRUCTOR INFORMATION

	



III. COLLEGE POLICIES



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



This course is a 1 credit hour course established in accordance with the Kansas Department for Aging and Disability Services (KDADS). Individuals are required to obtain a minimum of 12 clock hours to become a Nutrition Assistant in the state of Kansas.



V. 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. Understand the nutrition assistant’s role and responsibilities while working in an adult care home.

1. Discuss the long-term care environment.

2. Explain the legal scope of practice of a nutrition assistant.

3. Discuss how to encourage person-centered care.

4. Summarize resident rights as they pertain to the dining experience.

5. Identify residents with special needs and adaptive equipment and techniques used to aide in eating and drinking.

B. Create a safe dining experience for residents.

1. State reasons why infection prevention and control are important in the dining setting.

2. Discuss proper methods of food handling and serving.

3. Demonstrate standard precautions.

4. Demonstrate proper hand hygiene.

5. Discuss how to respond to emergency situations such as aspiration, coughing, vomiting and burns.

6. Simulate the Heimlich maneuver.

7. Illustrate proper body positioning during meals.

C. Comprehend the fundamentals of proper nutrition.

1. Explain the current dietary guidelines for Americans.

2. Discuss hydration and how a nutrition assistant contributes to a resident’s hydration status.

3. Explain age-related changes that affect nutritional status.

4. Discuss modified diets.

5. Demonstrate proper documentation of oral intake.





VI. INSTRUCTOR’S EXPECTATION OF STUDENTS IN CLASS





VII. TEXTBOOKS AND OTHER REQUIRED MATERIALS





VIII. REFERENCES





IX. METHODS OF INSTRUCTION AND EVALUATION





X. ATTENDANCE REQUIREMENTS



XI. COURSE OUTLINE
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REVISED COURSE SYLLABUS CHECKLIST



		Course Title

		International Relations

		Syllabus Presenter

		









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



		 General Education

 Program requirement

 Elective

		 Military Programs

 Program requirement

 Elective

		 Customized training

 Seminar / workshop

 Continuing education

 Lifelong learning

		 Public Offering



		

		

		

		 Business and Industry



		

		

		

		 Program Alignment



		

		

		

		









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



 NEW COURSE TITLE



		Current Course Title

		International Relations 

		Requested Course Title

		International Relations









		Reason for Title Change:  Not Changed







 CHANGE IN CREDIT HOURS



		Current Credit Hours

		3

		Requested Credit Hours

		3









		Reason for Change in Credit Hours:  Not Changed 







 CHANGE IN COURSE DESCRIPTION



		Reason for Change in Course Description:  No Changed







 REVIVED COURSE (Courses that have not been offered in the last 5 years and have required a major revision.)



		Reason for Resurrecting Old Course:  The Course has been offered since 1999.







 MAJOR SYLLABUS REVISION



		Reason for Syllabus Revision:  The format of the syllabus has been modified to bring into compliance with the standard syllabus.  Course Outcomes & Competencies have been reorganized and modified to reflect the course text.














 BARTON COMMUNITY COLLEGE 

COURSE SYLLABUS 



I. GENERAL COURSE INFORMATION 

Course Number: POLS 1804

Course Title: International Relations 

Credit Hours: 3 

Prerequisites: None 

Division/Discipline: Liberal Arts and Sciences/Political Science 

            Course Description: A study of the fundamentals of the nation-state system:  sovereignty, nationalism, diplomacy, collective security, the balance of power, and international organizations.



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 



This course gives introductory-course students a basic understanding of the history of the international system from the first world war to the present. It will explain the current issues and crises in the global political system, and demonstrate the possibility of discovering patterns in the foreign policies of states and the operation of the global system.



V.   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: 

A. Explain how to think about world politics. 

Explain the importance of paradigms in the study of international relations.

Explain why “all politics is global”.

 

B. Explain Realism.  

Outline the tenants of the realist paradigm.

Define and explain the prisoner’s dilemma and the security dilemma.

Explain and assess the major theoretical critiques of realism (liberalism, constructivism, feminism and neomarxism).



C. Explain the historical origins and critically evaluate contemporary debates in international politics, including globalization, war, terrorism, and the use of force, development, and international trade.

Define and differentiate between state and nation.

Explain the historical origins and evolution of the modern state system.

Compare and contrast collective security and balance of power approaches to foreign policy, and assess the validity of each based on historical experience.

Explain the structure and origins of the post-World War II international system.

Evaluate the major challenges of the post-Cold War international system.



D. Explain Levels of Analysis.

Define the “levels of analysis” problem in international relations.

Use the levels of analysis to explain a contemporary issue in international relations.

Explain and evaluate Waltz’s argument regarding the nature of the international system and its effect on state behavior.

Assess the correlation between the grand paradigms and levels of analysis.



E. Describe the making of foreign policy.

Explain how foreign policy is a “two stage process.”

Explain and critically evaluate the rational actor model of foreign policy decision making.

Explain and critically evaluate the bureaucratic model of foreign policy decision making.



F.  Describe the realist’s world.

1. Explain the origins and historical evolution of total warfare in the modern state system. 

2. Compare and contrast the explanations for the outbreak of war offered by the major theoretical paradigms.

3. Compare and contrast the explanations for peace offered by the major theoretical paradigms.

4. Explain the concepts and identify the specific criteria of jus ad bellum and jus in bello.



G.  Describe International Law and Organization

1. Compare and contrast the major forms of international law.

6. Define liberal institutionalism and critically assess its ability to explain the nature of interstate cooperation in the modern world system.

7. Evaluate the role of custom and norms in international law.

8. Explain the structure, functions, and impact of the International Court of Justice.

9. Explain the structure and critically evaluate the effectiveness of the United Nations system.

10. Assess proposals for reform of the United Nations



H.  Describe the Human Rights Revolution.

1. Assess the reasons why some states resist the idea of human rights.

12. Explain and critically evaluate cultural relativism argument about human rights.

13. Compare and contrast positive and negative rights.



I.  Explain the construction of International Norms

1. Assess the role of norms in the maintenance of human rights.

15. Evaluate the effectiveness of the International Criminal Court as a mechanism to protect human rights.

16. Assess the effectiveness of efforts to monitor and enforce human rights.



J.  Explain Economic Globalization.

17. Compare and contrast the major theoretical paradigms of global political economy.

18. Assess the explanatory power of mercantilism in the contemporary global political economy.

19. Define comparative advantage, being sure to differentiate from absolute advantage, and evaluate the role of each in international trade.

20. Outline the structures, roles, and functions of the major institutions of the world economy.

21. Define globalization and assess its impact.

22. Define interdependence.   





K.  Describe transnational actors and issues.

23. Explain and assess the transition from national security to human security.

24. Outline the major challenges facing states in the post-Cold War environment.

25. Define collective goods and explain their importance in the international system.

26. Assess the impact of the internet on global politics.

27. Assess the role and power of the state in the current international system.



L.  Discuss Global Futures.

28. Explain and critically evaluate the seven futures outlined by Bova (end of history, one world, a world state, war becomes unthinkable, an endangered peace, clash of civilizations, and great-power war, ).

29. Define global governance.

30. Outline the most important challenges facing the global system.

31. Compare and contrast offensive and defensive realism.



VI. INSTRUCTOR'S EXPECTATIONS OF STUDENTS IN CLASS 



Bartonline distance learning classes are designed in weekly blocks. This concept allows the student to complete the assignments any time during the seven-day block period. Students are expected to complete all required reading, submit completed projects, and participate in required threaded discussions/assignments on a weekly basis. Work that is submitted late (after 2400 MST on the last day of the weekly block, Sunday) may be posted as a score of zero - F. In the event of technical problems  In the event of technical problems click on the Help link at the top right of the course page .  Courteous participation in class thread discussions is the standard. Disruptive and/or offensive behavior in the electronic medium will not be tolerated.



VII. TEXTBOOKS AND OTHER REQUIRED MATERIALS 



You can order the book which includes access to MyPoliSciKit at the following link from the[image: ] virtual bookstore.



   	ISBN: 9780133993998

		ISBN10: 013399399X

		Binding: Paperback

		Edition: 2		



VIII. REFERENCES 



References include MyPoliSciKit and supplementary material issued by the instructor.



IX. METHODS OF INSTRUCTION AND EVALUATION 



Class instruction consists of Readings,  Written Assignments, Debates (Threaded Discussions), and Exams.  Readings assignments are taken from the course text, and supplementary material.  Assignments test the students' knowledge of the course with true or false, multiple choice, and essay questions taken from the text.  Exams consist of objective and written questions.



The grade for this course is based upon the following assignments and activities:



Hello Thread:  The Hello Thread is located in Course Home and is worth 30 points or 3% of the course grade



Assignments:  The course has nine assignments.  Assignments consist of objective questions (multiple choice, true or false) and essay questions.  Each assignment is worth 30 points for a total of 270 points or 27% of the course grade.



Exams:  The course has four exams.   Each exam is worth 100 points for a total of 400 points or 40% of the course grade.  Exams consist of objective questions (multiple choice, true or false) and essay questions. 

International Relations Forum:  Forums are threaded discussions.  The course has six Forums.   Each Forum is worth 50 points for a total of 300 points or 30% of the course grade.



MyPoliSciKit is an electronic supplement that offers book-specific learning objectives, chapter summaries, flashcards, practice tests, and interactive activities to aid student learning and comprehension. Also included in MyPoliSciKit are Research Navigator and Web Links, both of which provide assistance with and access to powerful and reliable research material.  If you register and participate in MyPoliSciKit you will earn 10 points extra credit for each MyPoliSciKit Activities Assignment.  Additional credit is possible if you complete the Assignment.



Orientation Quiz, College Policy Quiz, Introduction/Hello Thread, Pre Test, and Post Test are mandatory assignments.  Extra credit points are assessed for these assignments. 



All assignments and exams must be submitted no later than  Midnight (12:00), Central Time on the last day of the class week.  Late work will be penalized (10%). In the event of emergency or extenuating circumstance, students may request an extension from the instructor.  Extensions must be requested before the end of the class week Midnight (12:00), Central Time.


Grading Scale:  90 to 100% (900 to 1000 points)  =  A
                          80 to 80%   (800 to 899 points)    =  B
                          70 to 79%   (700 to 799 points)    =  C
                          60 to 69%   (600 to 699 points)    =  D
                          Below 60%  (0 to 599 points)       =  F


X. ATTENDANCE REQUIREMENTS 

Class attendance in Barton distance learning classes is measured primarily by submission of weekly assignments, module essay entries and student participation in threaded discussions.  Timely submission of assignments and participation in discussions will be a major factor in your final course grade. Weekly participation in threaded discussion and Module essay entries is expected. Post entries often and early. Work that is submitted late (after 2400 MST on the last day of the weekly block) may not be evaluated.  In the event of technical problems click on the Help link at the top right of the course page   



XI. COURSE OUTLINE
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