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(1) (2 (3) (4) (5) (6) (7) (8)
1 Understand the 1.Explain food | Criteria: Learning 0%
Food service Essay Questions: Method:
Management Students get lecture
system management | - ayimum marks if discussion
2.Explain the the answer is correct.
organization Short Answer and )
in Questionsk: ?tﬂdents qugsnon
; et 1 mark if the and answer
foodservice gnswer is correct, method
and zero marks if the | |earning
answer is wrong Model:
Cooperative
3X50
2 Menu 1.Explain the | Criteria: Learning 0%
meaning of Essay Questions: Method:
the menu Students get ) lecture,
; maximum marks if discussion
2.Explain the answer is correct.
menu Short Answer and .
patterns Qhue_stiog?/rgult{ple . gﬁgi‘;’snwer
3 Explain the | { rzgrek' if tﬁee;n:vggr method
factors that is correct, and zero | Learning
influence marks if the answer is | podel:
menu wrong Cooperative
planning 3X50
4 Explain the
menu
planning
mechanism
5.Explain the
stages of
menu or
formula
development
6.Explains
menu
analysis and
evaluation
3 Menu 1.Explain the | Criteria: Learning 0%
meaning of Essay Questions: Method:
the menu Students get ) lecture,
; maximum marks if discussion
2.Explain the answer is correct.
menu Short Answer and .
patterns Qhuestiogf/rgult{ple . gzg?ﬁ:wer
3Explinthe | Shoce: Suidents et | 210 4%
factors that is correct, and zero | Learning
influence marks if the answer is | podel:
menu wrong Cooperative
planning 3 X 50
4.Explain the
menu
planning
mechanism
5.Explain the
stages of
menu or
formula
development
6.Explains
menu
analysis and
evaluation
4 Eur%hasir]g in 1.Explain the | Criteria: Learning 0%
oodservice ; E ions: :
Systems meanmg of Stsusggnct‘;J Zsétto ® rgfmgd'
purchasing maximum marks if discussion
in food the answer is correct.
management | Short answer/multiple |29
2.Explain gt\ocijce ?ues:iins: i gzzsat\fsnwer
purchasing th(leJ aig\f/greis ccl;r:?gctl, method
procedures and zero marks if the | Learning
in food answer is wrong Model:
management Cooperative
3.explain 3 X 50
purchasing
systems in
food

management




gteceiving, g 1.Explain the | Criteria: Learning 0%
orage, an ; ions: :
_Inven?ory Control meaning of gtsjggnct]gzsettlons :\g;tgrc:gd'
in Foodservice receiving, maximum marks if di L
Systems storage, and the answer is correct. | 0ooussion
inventory Short answer/multiple | @19
control choice questions: qussetllr?snwer
; an
2.Explain the tsht(leJ c:j;\erg\zgreitslcg?égtl,f method
types and and zero marks if the | Learning
receiving answer is wrong Model:
processes Cooperative
3.Explain the 3 X 50
types and
processes of
storage
4 .Explain the
types of
inventory
control
Food Production 1.Plan food Criteria: Learning 0%
production Etsusggn?gzsettions: Method:
acct_)r'dlng 10 maximum marks if :;gtcltrss,ion
nutritional the answer is correct.
needs Short answer/multiple and .
2.Prepare a choice questions: | guestion
food Students get 1 mark if [ and answer
) the answer is correct, | method
production and zero marks if the | Learning
schedule for answer is wrong Model:
afood Cooperative
organization 3X 50
3.Develop
standard
recipes and
standard
portions from
the menu
4 Explain the
various
methods of
food
production in
a food
service
5.Explaining
financing in
food
production
Food Production 1.Plan food Criteria: Learning 0%
production Etsusgé/ncg:zsettions: Method:
accgrdlng 10 maximum marks if :;gtclfjrss,ion
nutritional the answer is correct.
needs Short answer/multiple and .
2.Prepare a choice questions: | guestion
food Students get 1 mark if [ and answer
) the answer is correct, | method
production and zero marks if the | Learning
schedule for answer is wrong Model:
afood Cooperative
organization 3 X 50
3.Develop
standard
recipes and
standard
portions from
the menu
4 Explain the
various
methods of
food
production in
a food
service
5.Explaining
financing in
food
production
MIDTERM EXAM 0%

3 X 50




9 gistribut_ion & 1.Explainthe | Criteria: Learning 0%
ervice in ; ions: :
Foodservice meaning of gtslfggn?sugesttlons. :\gsttl?%d'
Systems distribution maximum marks if discussion
and service the answer is correct.
2.Explain the Short Answer and
types of Questions/multiple | question
distribution choice: Students get | and answer
; 1 mark if the answer | method
and service is correct, and zero Learning
marks if the answer is | podel:
wrong Cooperative
3X50
10 Facilities 1.Explain the | Criteria: Learning 0%
Planning & factors that Essay Questions: Method:
Design influence Students get ) lecture,
» maximum marks if discussion
facility the answer is correct.
planningina | Short Answer and .
food service Qhuestions/r(rj]ultiple qugstlon
: choice: Students get | and answer
2.Explain the 1 mark if the ansvser method
factors for is correct, and zero Learning
designing marks if the answer is | podel:
work space wrong Cooperative
in a food 3X50
service
3.Explain the
kitchen
design and
layout
planning
process
4 Create
designs,
kitchen
layouts and
work flow in
a food
service
5.Evaluate the
efficiency
and
effectiveness
of facilities in
a food
service
11 Facilities 1.Explain the | Criteria: Learning 0%
Planning & factors that Essay Questions: Method:
Design influence Students get lecture,
- maximum marks if discussion
facility the answer is correct.
planningina | Short Answer and .
food service Qhue_stiogs/rgultiple gﬁgsetllr?gwer
2Explante | Shoce: Students get | ancan
factors for is correct, and zero Learning
designing marks if the answer is | podel:
work space wrong Cooperative
in a food 3 X 50
service
3.Explain the
kitchen
design and
layout
planning
process
4 Create
designs,
kitchen
layouts and
work flow in
a food
service
5.Evaluate the
efficiency
and
effectiveness
of facilities in
a food

service




12 Equipment 1. Mention and | Criteria: Learning 0%
Selection explain various Essay questions: Method:
equipment Students get lecture
specifications maximum marks if discussion
based on the the answer is correct d
type of food Short answer and
service questions / multiple | question
choice: Students get | and answer
1 mark if the answer | method
is correct, and zero Learning
marks if the answer is | podel:
wrong Cooperative
3X50
13 Students 1. Students Criteria: Learning 0%
Understand understand the Essay questions: Method:
Financial calculation of Students get lecture
Management food costs maximum marks if discussion
(Food Cost) 2. the answer is correct. d
Students Short answer/multiple | 89
understand the | choice questions: question
Calculation of Students get 1 mark if | and answer
labor costs 3. the answer is correct, | method
Students and zero marks if the | |earning
understand the answer is wrong Model:
Calculation of ot
overhead costs Cooperative
4. Students 3X 350
understand
Determination of
food prices (food
selling prices)
based on the
proportion of
food costs,
labor, overhead
and determined
profit 5.
Students
Understand
Margin / Profit
Calculations
(based on
menu, food
prices, overhead
costs) 6.
Students
Understand
Financial
Management
evaluation
14 HR Management 1, Explaining Criteria: Learning 0%
Employee Essay questions: Method:
Productivity 2. Students get lecture
Explaining the maximum marks if | giscussion
Method for the answer is correct
Calculating Short answer and )
Manpower questions / multiple | question
Needs (Bed choice: Students get | and answer
Patient Ratio, 1 mark if the answer | method
ISN, WISN, etc.) | s correct, and zero Learning
3. Explaining the | marks if the answer is | podel:
preparation of wrong c rati
workload ooperative
analysis (ABK) 3X50
for food service
employees
15 Managing Quality | 1. Explaining the | Criteria: Learning 0%
Evaluation of Students get Method:
Food Delivery 2. | maximum marks if problem
Explalnltr)g thlf? they can answer | based
reparation o uestions correctl :
i%dilgators for a Y Ie_arnlng_,
the success of discussion,
food delivery 3. and
Explaining the guestion
Analysis of food and answer
delivery 4. 3 X 50
Making
questionnaires
regarding
satisfaction with
the food served
5. Data analysis
on client
satisfaction 6.
Documenting
food delivery 7.
Report on the
achievement of
success in food
delivery
16 final exams 0%

3 X 50




Evaluation Percentage Recap: Project Based Learning

No | Evaluation | Percentage

0%

Notes
1.

10.
11.
12.

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.

Learning materials are details or descriptions of study materials which can be presented in the form of several
main points and sub-topics.

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%.

TM=Face to face, PT=Structured assignments, BM=Independent study.
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