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Introduction to Food |  Explain the scope of Criteria: Learning 0%
Service food service Essay Questions: Method:
Management management Students get lecture,
maximum marks if the | 4iscussion
answer is correct and
Short Answer .
Questions: Students | question
get 1 mark if the and answer
answer is correct, and | method
zero marks if the Learning
answer is wrong Model:
Cooperative
3X50
Food Delivery Explain the Food Criteria: Learning 0%
Operational System | Delivery Operational Essay Questions: Method:
System Students get Problem
maximum marks if the | gaceq
answer is correct. .
Short Answer Learning
Questions/multiple 3X50
choice: Students get
1 mark if the answer
is correct, and zero
marks if the answer is
wrong
Menu Establishing nutritional | Criteria: Learning 0%
standards/nutritional Essay Questions: Method:
adequacy Establishing | Students get problem
food supply standards | maximum marks if the | aceq
Use of food standards answer is correct. .
Determining frequency | Short Answer learning
of use of food . Questions/multiple 3X50
ingredients Preparing choice: Students get
menu designs 1 mark if the answer
Preparing master is correct, and zero
menus Preparing marks if the answer is
menu guidelines wrong
menu 1.Establishing Criteria: Learning 0%
Nutrition gtssgy ?uesttions: Method:
Standards/Nutrition m.:xi?uﬁwgr% arks if the groblgm
Adequacy answer is correct. LeaeS\Snin
2.Establishing Short answer/multiple 9
Feeding Standards | choice questions: 3X0
Students get 1 mark if
3.Use of food the answer is correct,
standards and zero marks if the
4 .Determining the answer is wrong
frequency of use of
food ingredients
5.Preparation of
menu design
6.Master menu
preparation
7 .Preparation of
menu guidelines
menu Establishing nutritional | Criteria: Learning 0%
standards/nutritional Essay questions: Method:
adequacy Establishing | Students get problem
food supply standards | maximum marks if the based
Use of food standards answer is correct. .
Determining frequency |  Short answer/multiple learning
of use of food ) choice questions: 3X50
ingredients Preparing Students get 1 mark if
menu QESIgnS the answer is correct,
Preparing master and zero marks if the
menus Preparing answer is wrong
menu guidelines
Material Arranging types of Criteria: Learning 0%
Requirements food ingredients 1.Essay Questions: | Method:
Planning Identification of types ' " | oroblem
and number of Students get P!
consumers to be maximum marks if | ased
served Identification of the answer is learning
periods of need for correct 3X50
food ingredients 2 Short

Calculation of Food
Needs (periodic/daily)
Checking the
availability of food
ingredients according
to the menu and
number of consumers

Answer/Multiple
Choice Questions:
Students get a
score of 1 if the
answer is correct,
and a score of
zero if the answer
is wrong




7 Purchasing in Preparation of Criteria: Learning 0%
Foodservice specifications for food 1.Essay Questions: | Method:
Systems ingredients Survey of -S d ’ problem

market prices for tudents get based
foodstuffs Preparation maximum marks if :
of orders for foodstuffs the answer is I?c’a;rr;lgg
(periodic/daily) correct
Ordering foodstuffs 2.Short

Answer/Multiple

Choice Questions:

Students get a

score of 1 if the

answer is correct,

and a score of

zero if the answer

is wrong

8 MIDTERM EXAM 0%

3X50

9 Receiving Reception Monitoring | Criteria: Learning 0%

the reaqeigt on food 1.Essay Questions: | Method:
ingredients Preparing

the reception area Students get g;ost:gm
according to standards maximum marks if h
(calibrated scales, the answer is learning
easy to reach location, correct 3X50
loading dock area,

available sinks for 2.Short Answer /

washing, knives and multiple choice

cutting boards guestions:

according to the type Students get 1

of food ingredients) e

Identification of types, pomt if the answer
quantities and is correct, and
specifications of food zero value if the
ingredients received answer is wrong
Monitoring conformity

of types , quantity and

specifications of food

ingredients Carry out

quality tests of food

ingredients received

(temperature,

biochemical tests,

organoleptic tests)

Evaluation of

vendor/partner

transportation vehicles

Evaluation of

vendor/partner

performance Ensure

the quality of food

ingredients received is

in accordance with

standards

10 Storage and | Implement c?toaagfe Criteria: Learning 0%
Inventory Control in | space standards for ions: | Method:
Foodservice wet foodstuffs and dry 1.§ssday Questions: problem
Systems foodstuffs Carry out tudents get based

storage using the maximum marks if ¢
FIFO and FEFO the answer is learning
systems Carry out correct 3X50
storage according to

the type of food items 2.Short Answer /

and standard storage multiple choice

conditions Monitor the guestions:

quality fOf stortage Students get 1

rooms for we e

foodstuffs and dry pomt if the answer
foodstuffs is correct, a_md
(temperature, zero value if the

humidity, floor, wall) answer is wrong

Recording and

reporting on food

storage (dry/wet)

1 Food Production Develop food . Criteria: Learning 0%
(Food Ingredient ingredient preparation 1.Essay Questions: | Method:
Preparation) standards in .S d ’ problem

accordance with food tudents get based
safety requirements maximum marks if | DaSe
(to prevent cross- the answer is learning
contamination 3X50

between food
ingredients/allergens
by using differentiated
preparation
equipment) Monitor
washing of food
ingredients
(vegetables and fruit)
in accordance with
food safety standards
Monitor preparation
(cutting) of food
ingredients according
to standards Monitor
compliance with
portion standards and
seasoning standards

correct

2.Short Answer /
multiple choice
guestions:
Students get 1
point if the answer
is correct, and
zero value if the
answer is wrong




12

Food Production

Monitoring the type
and number of
consumers who will be
served food
Monitoring the
implementation of the
menu that will be
cooked Monitoring the
availability and
condition of the
equipment that will be
used Monitoring the
amount of food that
will be processed
Supervising the use of
food ingredients
Supervising standards
(portions, seasonings,
recipes) Supervising
food

production/processing
according to menu
Monitoring the
suitability of the use of
cooking utensils and
cooking methods
Supervising the
processing
methods/methods
used Monitoring the
use of time in
processing Food
quality/organoleptic
assessment (taste
test, cooking
temperature, level of
doneness, and serving
standards) Recording
and reporting food
production Monitoring
the variety and the
amount of food
according to the menu
and with the client

Criteria:

1.Essay Questions:
Students get
maximum marks if
the answer is
correct

2.Short Answer /
multiple choice
guestions:
Students get 1
point if the answer
is correct, and
zero value if the
answer is wrong

Learning
Method:
problem
based
learning
3X50

0%

13

Distribution &
Service in
Foodservice
Systems

Supervising the
implementation of
portion standards
Monitoring the type,
quantity and condition
of equipment to be
used Determining the
food distribution
system Supervising
the suitability of food
to demand
Supervising food
temperature, and the
temperature of heated
food trolleys
Supervising the time
of distribution and
serving of food
Supervising food
presentation in
accordance with food
sanitation standards
Assessment of food
waste Recording and
reporting on food
distribution,
transportation and
serving

Criteria:

1.Essay Questions:
Students get
maximum marks if
the answer is
correct

2.Short
Answer/Multiple
Choice Questions:
Students get a
score of 1 if the
answer is correct,
and a score of
zero if the answer
is wrong

Learning
Method:
problem
based
learning
3X50

0%

14

Physical
Facilities/Equipment

Identifying data for
making the
design/layout of the
food service space.
Determining the form
of the food service.
Designing the
design/layout
according to
institutional capacity
and food safety
requirements.
Supervising the
implementation of the
construction of the
food service space
and occupational
safety and health
aspects. Identification
of the type, number
and type of kitchen
equipment. Designing
the layout of the
kitchen equipment.
Identify the type,
quantity and type of
cooking equipment.
Plan the type, quantity
and type of kitchen
equipment and
household items
(tissue, wrapping, etc.)

Criteria:
Essay questions:
Students get
maximum marks if the
answer is correct
Short answer
guestions / multiple
choice: Students get
1 mark if the answer
is correct, and zero
marks if the answer is
wrong

Learning
Method:
problem
based
learning
3X50

0%




15

Physical
Facilities/Equipment

Identifying data for
making the
design/layout of the
food service space.
Determining the form
of the food service.

Criteria:
Students will get
maximum marks if
they can answer the
guestions correctly

Learning
Method:
problem
based

learning,

0%

Designing the discussion,
design/layout and
according to question
institutional capacity and answer
and food safety 3X 50
requirements.
Supervising the
implementation of the
construction of the
food service space
and occupational
safety and health
aspects. Identification
of the type, number
and type of kitchen
equipment. Designing
the layout of the
kitchen equipment.
Identify the type,
quantity and type of
cooking equipment.
Plan the type, quantity
and type of kitchen
equipment and
household items
(tissue, wrapping, etc.)

16 final exams 0%
3 X50

Evaluation Percentage Recap: Case Study

No [ Evaluation [ Percentage

0%

Notes
1. Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each Study
Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the level of their
study program obtained through the learning process.
The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program) which are
used for the formation/development of a course consisting of aspects of attitude, general skills, special skills and knowledge.
Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are specific to
the study material or learning materials for that course.
Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or observed and
is the final ability that is planned at each learning stage, and is specific to the learning material of the course.
Indicators for assessing ability in the process and student learning outcomes are specific and measurable statements that
identify the ability or performance of student learning outcomes accompanied by evidence.
Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments based on
predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are consistent and unbiased.
Criteria can be quantitative or qualitative.
Forms of assessment: test and non-test.
Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop Practice,
Field Practice, Research, Community Service and/or other equivalent forms of learning.
Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent methods.
10. Learning materials are details or descriptions of study materials which can be presented in the form of several main points
and sub-topics.
11. The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional to the
level of difficulty of achieving that sub-PO, and the total is 100%.
12. TM=Face to face, PT=Structured assignments, BM=Independent study.
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