
Department of Apparel, Events, and Hospitality Management 
Hospitality Management Program 

 
 

HSPM 391-Foodservice Systems Management I  
Fall 2017 

 

Instructor: Susan Arendt,  PhD, RD, FAND 
 9E MacKay Hall       Office Hours: To accommodate students’  
                         sarendt@iastate.edu, 294-7575                           varied schedules, meeting times are 

available most days by advanced 
scheduled appointment (2-5 business 
days ahead).  Please contact me via 
e-mail to set an appointment.  It is 
best to provide several date and time 
alternatives. 

 
Class Time: T/R 2:10 -3:30 pm   
 
Location:    Pearson 1115   
 
Course Description:  Principles and techniques related to basic management, leadership, and human resource 
management of foodservices in health care and other on-site foodservice settings. Food safety and sanitation for 
on-site foodservice operations. 

Prerequisites:   Credit or enrollment in HSPM 380/380L 

Credits: 3 credits.  Not accepted for credit toward a major in Hospitality Management. 
 

Learning Outcomes: 
Based upon CHS Learning Outcomes, all graduates should be able to demonstrate the General Learning 
Outcomes: 1) Communication, 2) Self-assessment/self-reflection, 3) Critical Thinking, and 4) Social Justice. 
Details about the CHS learning outcomes can be found at: http://www.hs.iastate.edu/academics/core-learning-
outcomes/. 

At the end of the course, you should be able to: 

 
1. Utilize terminology common to the management process and management functions. 
2. Apply strategic management functions and marketing principles to foodservice systems. 
3. Apply management, business, and leadership theories to foodservice organizations. 
4. Identify and apply ethical procedures of recruitment, selection, training, evaluation, and promotion of 

foodservice personnel. 
5. Identify factors that influence foodservice personnel policies and procedures. 
6. Become ServSafe® certificated by passing the ServSafe® examination. 
7. Prepare and deliver effective oral and written communication. 
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Dietetics Program Mission Statement: 
The mission of the Iowa State University Didactic Program in Dietetics is to prepare graduates to successfully enter  
dietetic internships, a variety of employment opportunities related to food and nutrition, or graduate school. 

Hospitality Management Program Mission Statement: 
We create, share, and apply knowledge to provide hospitality consumers with products, services, and  
experiences to enhance overall well-being. 
 

FSHN Department Outcomes and ACEND Knowledge Requirements met/partially met in this course 
include: 

KRDN 4.1 Apply management theories to the development of programs or services.  
KRDN 4.5 Describe safety principles related to food, personnel and consumers. 

Reference Text: Gregoire, M.B. (2013).  Food Service Organizations: A Managerial and Systems Approach 
(8th ed.).  Upper Saddle River, NJ:  Prentice Hall. Please note, if you are currently taking 
HSPM 380, you will be using the newer edition of the textbook. 

 American Psychological Association (APA) Publication Manual (6th ed.). Washington, DC: 
APA.  Please note, if you do not have a book, here are two good links: 

  http://owl.english.purdue.edu/owl/resource/560/03/ 

  http://owl.english.purdue.edu/owl/resource/560/05/ 

Supplemental Resources: 

1. McMillan, D. Life after death by PowerPoint.  Available at: 
http://www.youtube.com/watch?v=lpvgfmEU2Ck&feature=fvsr 

2. Stein, K. (2006).  The dos and don’ts of Power Point presentations. Journal of the American Dietetic 
Association, 106, 1745-1748. 

Required Text: National Restaurant Association Educational Foundation. (2017). ServSafe manager with 
Paper/Pencil Answer Sheet (7th Edition).  Please do not purchase a used textbook as these 
have no answer sheets. 

 
Required Articles:  Each is available via electronic source using the following URLs (these generally work 

from “on campus” computers otherwise you must go through the library). Be patient, sometimes it takes 
a bit after clicking on these links.  

 Journal of the American Dietetic Association:  
http://www.sciencedirect.com.proxy.lib.iastate.edu/science/journal/00028223?sdc=1  

 Journal of the Academy of Nutrition and Dietetics: 
http://www.sciencedirect.com.proxy.lib.iastate.edu/science/journal/22122672   

 Journal of Child Nutrition and Management: https://schoolnutrition.org/JCNM/ 
  
Introductory Reading 

1. Brown, D.M. (2005). Prevalence of food production systems in school foodservice.  Journal of the American 
Dietetic Association, 105, 1261-1265. 
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Management Roles of Dietitians 
 
2. Canter, D., Sauer, K., & Shanklin, C. (2012).  Management is a multifaceted component essential to the skill set 

of successful dietetics practitioners. Journal of the Academy of Nutrition and Dietetics, 112, S5. 
 

3. Gould, R., & Canter, D. (2008).   Management matters.  Journal of the American Dietetic Association, 108, 1834-
1836.  

4. Mathieu, J. (2008). Moving into management.  Journal of the American Dietetic Association, 108, 1423-1425. 

5. Berthelsen, R., Barkley, W., Oliver, M., McLymont, V., & Puckett, R. (2014). Academy of Nutrition and 
Dietetics: Revised 2014 Standards of Professional Performance for registered dietitian nutritionists in dietitians in 
management of food and nutrition systems. Journal of the Academy of Nutrition and Dietetics, 114, 1104-1112.  

 
Trends and Current Issues 

 
6. Peregrin, T. (2011). Sustainability in foodservice operations: An update.  Journal of the American Dietetic 

Association, 111, 1286-1294. 
 

7. Thiagarajah, K., & Getty, V. (2013).  Impact on plate waste of switching from a tray to a trayless delivery system 
in a university dining hall and employee response to the switch.  Journal of  the Academy of Nutrition and 
Dietetics, 113, 141-145. 
 

8. Mirosa, M., Loh, J., & Spence, H. (2016). The possibilities of reducing food choice to improve the performance 
of college foodservices. Journal of the Academy of Nutrition and Dietetics, 116, 1163-1171. 
 

      Strategic Planning 
9. Rogers, D. (2017). Report on the Academy/Commission on Dietetic Registration 2016 Needs Satisfaction Survey. 

Journal of the Academy of Nutrition and Dietetics, 117, 626-631. 
 

Marketing and Promotion 
 

10. Freedman, M. R., & Connors, R.  (2010). Point-of-Purchase nutrition information influences food-purchasing 
behaviors of college students: A pilot study. Journal of the American Dietetic Association, 110, 1222-1226. 

 
Quality 
 
11. Boyce, B. (2010). Satisfying customers and lowering costs in foodservice: Can both be accomplished 

simultaneously? Journal of the American Dietetic Association, 111, 1458-1466. 
 
12. McCray, S., Maunder, Kl, Krikowa, R., & MacKenzie-Shalders, K. (2017). Room service improves nutrition 

intake and increases patient satisfaction while decreasing food waste and cost.  Journal of the Academy of 
Nutrition and Dietetics, 117, available at:  http://ac.els-cdn.com.proxy.lib.iastate.edu/S2212267217305191/1-
s2.0-S2212267217305191-main.pdf?_tid=a3789b14-8449-11e7-84aa-
00000aacb362&acdnat=1503083927_6bfe2ce9a0dabbb41b3a496bc01cd278 

13. Hager, M., & Otto, M. (2006). An introduction to government regulations and the profession of dietetics.  Journal 
of the American Dietetic Association, 106, 1156-1159. 
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Benchmarking 

14. Gregoire, M. B., & Theis, M. L. (2015). Practice paper of the Academy of Nutrition and Dietietcs: Principles of 
productivity in food and nutrition services: Applications in the 21st century health care reform era. Journal of the 
Academy of Nutrition and Dietetics, 115, 1141-1147. 

15. Phillips, W. (2015). Clinical nutrition staffing benchmarks for acute care hospitals. Journal of the Academy of 
Nutrition and Dietetics, 115, 1054-1056. 

Human Resource Management (general) 

16. Howells, A., Sauer, K., & Shanklin, C. (2016).  Evaluating Human resource and financial management 
responsibilities of clinical nutrition managers. Journal of the Academy of Nutrition and Dietetics, 116, 1183-1891. 

 
17. Peregrin, T. (2014).  Competency-based hiring: The key to recruiting and retaining successful employees.  

Journal of the Academy of Nutrition and Dietetics, 114, 1330-1331. 
 

Workforce and Compensation 
 

 
18. Zeitler, N., & Luisi, L. (2016). Criminal background checks for employment. Journal of the Academy of Nutrition 

and Dietetics, 116, 692-694. 
 

19. Rogers, D. (2016).  Compensation and Benefits Survey 2015. Journal of the Academy of Nutrition and Dietetics, 
116, 370-388. 

Job Satisfaction  
 

20. Dodson, L. J., & Arendt, S. W. (2014).  Registered Dietitians in school nutrition leadership: Motivational aspects 
of job selection and job satisfaction.  Journal of Child Nutrition and Management, 38(2), 1- 14.  
 

21.  Sauer, K., Canter, D., & Shanklin, C. (2010). Job satisfaction of dietitians with management responsibilities: An 
exploratory study supporting ADA’s research priorities. Journal of the American Dietetic Association, 110, 1432-
1440. 
 

Decision Making and Ethics 

22. Sauer, K. (2016).  Ethical considerations in management practice. Journal of the Academy of Nutrition and 
Dietetics, 116, 148-149. 

Organizational Change 
 
23. Peregrin, T. (2012). Guidelines for successfully managing organizational change. Journal of the American 

Dietetic Association, 112, S29-S33. 

Leadership 

24. Gregoire, M.B., & Arendt, S.W. (2004). Leadership reflections over the past 100 years. Journal of the American 
Dietetic Association, 104, 395-403.   
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25. Boyce, B. (2014).  Learning to lead: Developing dietetics leaders. Journal of the Academy of Nutrition and 
Dietetics, 114, 688-692.  

 
Food Safety 

 
26. Cody, M., & Stretch, T.  (2014).  Position of the Academy of Nutrition and Dietetics: Food and water safety.  

Journal of the Academy of Nutrition and Dietetics, 114, 1819-1829. 
 

 
Tentative Schedule 

 
Date Topic Assignments*  including reference 

pages in Gregoire text 

Tuesday, August 22 Introduction to Course including  

 

Read syllabus prior to coming to 
class  

Thursday, August 24 Systems Approach to a 
Foodservice Organization 

 

Article Assignment Discussion              

pp. 1-8 and 66-78 

 Review HSPM 391 Systems Model 

Read Article Assignment 
description and grading rubric 
(found on Blackboard) prior to 
coming to class 

Tuesday, August 29 Types of Foodservices and  
Production Systems 

 
 

Article 1 – Arendt presents as an 
example 

Thursday, August 31 Management Principles and 
Functions 
 

Chapter 9 

Article 2 and  3  

Syllabus Assessment Due (on 
Blackboard): Make sure to watch 
the Academic Integrity at ISU 
video, found at: 
https://www.youtube.com/watch?v
=q28q_l5m8LY&feature=youtu.be
before taking the assessment. 

Tuesday, September 5 Management Roles of Dietitians 
and Collaborations 
 

Articles 4 and 5 

 

Thursday,September 7  

Trends and Current Issues  
Article 6 

Tuesday, September 12 Trends and Current Issues (cont.) Articles 7 and 8 
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Start Strategic Management and 
Planning 

Thursday,September 14 Strategic Management (cont.) 

Strategic Planning (cont.) 

 

Article 9 

pp. 8-10, 283,362-363 and 452-453 

Before class, study AND’s 
strategic plan and ISU’s strategic 
plan (found on Blackboard) 

 

Tuesday, September 19 Guest Speaker: Dr. Catherine 
Strohbehn.  Local Foods in 
Foodservice Operations – A 
Trend 

 

Thursday, September 21 Marketing 

 

Article 10 

Chapter 14 

Tuesday, September 26 Quality in Foodservice Operations Articles 11-13 

pp. 27-33 and 37-40 

 

Thursday, September 28 Benchmarking and Productivity 

 

Articles 14 & 15 

pp. 33, 406-407 

 

Tuesday, October 3 Work Day** Watch Benchmarking video on 
Blackboard 

Thursday, October 5  EXAM I                            

Tuesday, October 10 Organizing/Organization 
Structure 
Job Analysis, Job Design, and Job 
Descriptions 

Article 16 

Chapter 12 

 

 

Thursday, October 12 

 

Human Resource Legislation and 
Labor Relations  

Recruitment/Selection  
Orientation and Training 

 

 

Article 17 

 

Chapter 12 

 

Tuesday, October 17 Performance Appraisal/ 
Specifications & Standards  
 

Chapter 12 
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Thursday, October 19 Compensation Management   Articles 18 & 19 

 

Tuesday, October 24 
 

Personnel Actions, Decision 
Making Ethics 

 

Articles 20-22 

Chapters 11 &  12 
 

 

Thursday, October 26 
 

Organizational Change 

Communication 

 

 
Article 23 

Chapter 10 

Job Description assignment due on 
Blackboard 

 
Tuesday, October 31 Management Theory/Business 

Theory 
Chapter 10 

 

Thursday, November 2 
 

Leadership/Motivation Theories 
and Principles  

  

Article 24 

Chapter 10 

 
Tuesday, November 7 

 
Leadership/Motivation Theories 

and Principles (cont.) 

 
Article 25 

 
 

Thursday, November 9 

 

EXAM II 
 

Tuesday, November 14 

 

Food Safety ServSafe®  Ch. 1- 5 
 

Thursday, November 16 
 

Food Safety 
 

ServSafe®  Ch. 6- 10 

 

November 20-24 Thanksgiving Break 

NO CLASS 

 

Tuesday, November 28  
Food Safety 
 

 
Article 26 

 

Thursday, November 30 ServSafe®  Exam – Exam III   
 
 

Tuesday, December 5 Integrating Food Safety and 
Management 

In class case studies – Read the  
cases posted on Blackboard before  
coming to class 

 

Thursday, December 7 Review/Course Wrap Up  
 

 
 

Friday, December 15 

(9:45-11:45 am) 
Comprehensive Final Exam  
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*Everything denoted in the Assignment column should be done prior to coming to class.   
**Oct. 3rd is identified as a work day.  This coincides with IAND and allows those who wish to attend to 
do so without missing class.  Class will not meet on this day but there will be a video to watch posted on 
Blackboard. 
 
 
My Teaching Philosophy: 
My teaching philosophy has been shaped over the years.  As a teenager, I taught children how to put their heads 
under water so that they could eventually learn how to swim.  As a clinical dietitian, I educated patients about 
therapeutic diets so that they could minimize nutrition related disease complications.  As a foodservice 
manager, I practiced foodservice management and servant leadership behaviors so that the managers, 
supervisors and employees under my responsibility could perform superbly without my direct supervision.   
 
Now, as the instructor for Foodservice Systems Management I (HSPM 391), I continue to utilize human 
resource management practice and leadership to facilitate the learning process for our future dietetics and 
nutrition professionals, educators, and researchers.  As a teacher, my goal is to develop lifelong learners. In 
my classroom, students develop lifelong learning skills such as critical thinking, reflection, and analysis. I want 
students to leave my classroom having truly learned foodservice management concepts, theories, and trends; 
consequently they should be able to transfer this learning beyond the classroom.  I do not believe in educational 
bulimia whereby students memorize information and regurgitate it for an examination.  To develop lifelong 
learners, I have set forth the following overall teaching objectives: 

 Engage and help motivate students in the learning process. 
 Continually improve my teaching techniques and learning strategies.   
 Create learning opportunities inside and outside the classroom.   
 Bring foodservice management concepts to life.    
 Conduct foodservice management research and share this in my classrooms.   

 
Course Policies and Expectations: 
 

 It is expected that you will read, synthesis and critically think about the assigned readings prior to 
each class. I recommend you take notes on the readings and develop thoughtful questions and comments 
prior to coming to class.  

 Class participation is expected and evaluated.  Each class is planned with purpose and intent. Every 
minute of class is valuable.  Although intuitive, class participation can only happen if you are in class (in 
other words, if you don’t come to class, you cannot participate in class). If you choose to miss class, it is 
expected that you will get a good set of class notes from one of your classmates.    

 A make-up exam  (Exam I, II, and final) will only be given when proper documentation has been 
provided and you have contacted me prior to the exam. All make-up exams will be given orally and 
completed orally (as compared to written). There is no option for a make-up with the ServSafe® exam.   

 
  
 
 
 Proper documentation must satisfy all following criteria: 

1. The documentation must be typed or in writing.  Oral notification is not acceptable. 
2. The documentation must be prepared by doctors, student health center, university representative, or event related 

governmental agencies or law enforcement.   
3. Notes from parents or any relatives of the family are not acceptable. 
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4. Contact information of the person who prepared the document should appear in the document. 
 
 
If you will be absent from class for religious reasons throughout the semester, you must notify me at the 
beginning of the semester.  You will lose participation points if I am not notified at the beginning of the 
semester.  Please see the following section as recommended by GSB and Faculty Senate: 
 

Religious Accommodation 
If an academic requirement conflicts with your religious practices and/or observances, you may request 
reasonable accommodations. Your request must be in writing, and your instructor will review the 
request.  You or your instructor may also seek assistance from the Dean of Students Office or the Office 
of Equal Opportunity and Compliance. 

Classroom Environment:   
Faculty at Iowa State University and in the Hospitality Management Program are committed to providing a 
professional learning environment that is fair and responsible; that supports, nurtures, and rewards educational 
and employment growth on the basis of relevant factors such as ability and performance; and that is free of 
discriminatory, inappropriate, and disrespectful conduct or communication.  If you believe that I, as an 
instructor, have exhibited behavior that is inconsistent with this policy, please bring it to my attention.  If you 
believe that other students have created an inappropriate environment, please let them know or bring it to my 
attention.  If you do not believe that your concerns have been appropriately addressed, you should contact Dr. 
Eulanda Sanders, Chair of the Department of Apparel, Events, and Hospitality Management. In addition, if you 
are experiencing or have experiences a problem with issues related to accommodations and/or harassment or 
discrimination, you can email academicissues@iastate.edu. 
 
Violence Free University 
At ISU, violence, threats or implied threats of violence, and intimidation (verbal or physical acts intended to 
frighten or coerce) impede the goal of providing a safe environment and will not be tolerated. For more 
information, refer to http://www.policy.iastate.edu/policy/violence .  
 
Emergency Response 
In an emergency situation, follow emergency response guide recommendations found at 
http://www.ehs.iastate.edu/sites/default/files/uploads/publications/posters/EmergencyPoster.pdf . For more 
information, refer to http://www.policy.iastate.edu/policy/emergencynotification . 
 
Students with Disabilities 
Iowa State University is committed to assuring that all educational activities are free from discrimination and 
harassment based on disability status. All students requesting accommodations are required to meet with staff in 
Student Disability Resources (SDR) to establish eligibility.  A Notification Letter form will be provided to 
eligible students. The provision of reasonable accommodations in this course will be arranged after timely 
delivery of the Notification Letter to the instructor.  Students are encouraged to deliver Notification Letters as 
early in the semester as possible.  SDR, a unit in the Dean of Students Office, is located in room 1076, Student 
Services Building or online at https://www.sdr.dso.iastate.edu/.  Contact SDR by e-mail at 
disabilityresources@iastate.edu or by phone at 515-294-7220 for additional information..  
 
Harassment and Discrimination 
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Iowa State University strives to maintain our campus as a place of work and study for faculty, staff, and 
students that is free of all forms of prohibited discrimination and harassment based upon race, ethnicity, sex 
(including sexual assault), pregnancy, color, religion, national origin, physical or mental disability, age, marital 
status, sexual orientation, gender identity, genetic information, or status as a U.S. veteran. Any student who has 
concerns about such behavior should contact his/her instructor, Student Assistance at 515-294-1020 or email 
dso-sas@iastate.edu, or the Office of Equal Opportunity and Compliance at 515-294-7612. 

 
Course Assessments: 
Syllabus Assessment                           20 points 
Article Analysis Assignment and Discussion Leadership                          50 points  
Job Description Assignment                                                                       35 points 
Exam I  50 points 
Exam II  50 points    
Exam III: ServSafe®  Certification Exam  50 points 
Class Professionalism, Participation, and Leadership           30 points 
(e.g. thoughtful questions, unannounced “in class” learning activities, respect for others) 
Comprehensive Final Exam          75 points 
 Total         360  points 
 
All Assignments and Exams (referred to as Course Assessments above) must be completed to pass this 
course.   
 
There are NO EXTRA CREDIT OPPORTUNITIES in this class. 5 points will be awarded for those who 
complete the course evaluation at the end of the semester. 
 

Grading Scale:  

Final grades will be awarded using plus/minus.  Grades will be determined based on percentage of maximum 
points earned from exams, project, presentations, and participation.   

A  = 94% 
A- = 90 

B+  = 87% 
B    = 84 
B-  = 80 

C+ = 77% 
C   = 74 
C- = 70 

D+  = 67% 
D    = 64 
D-  = 60 

F = below 60% 

Assignment Guidelines:  
 
In this course, you will have one assignment you will turn in as a “hard copy” – the article analysis assignment.  
Other assignments (ie. syllabus assessment and job description assignment) will be completed on Blackboard.  
These Blackboard assignments must be turned in before 2:10 on the due date.  No late work is accepted for 
the Blackboard assignments. 
  
Some “in class” activities will be collaborative and those will be identified for you.   
 
 
Academic Honesty: 
Examinations and assignments are to be done individually. Meaning the syllabus assessment, article analysis & 
presentation, and job description assignments are to be done individually.  Those not following this policy may 
receive a failing grade on the exam and/or for the course, and will be reported to the Dean of Student’s Office 
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for disciplinary action.  In other words, this class will follow Iowa State University’s policy on academic 
dishonesty.  Anyone suspected of academic dishonesty will be reported to the Dean of Students Office. Go to 
the following link for more information regarding academic misconduct: 
http://www.dso.iastate.edu/ja/academic/misconduct.html 
 
Definitions are provided below for further clarification: 
 Plagiarism describes an attempt to claim work as your own that you have copied from another person or 
source.  Plagiarism is not allowed.   
 Collaboration is defined as two or more students working together on a phase of a group, team, or pair 
assignment.  Working together does not mean that one student does the work and the other student copies it.   
 
As part of your orientation process for this course, you will watch the ISU Academic Integrity Video, outside of 
class.  There will be questions about this video on your syllabus assessment. 
 
Writing and Media Center Help: 

The Writing and Media Center (WMC) helps students become stronger, more confident communicators. The 
WMC is a welcoming and inclusive peer tutoring center where friendly Communication Consultants offer 
individualized assistance to undergraduate and graduate students working on any form of written, oral, visual, 
or electronic (WOVE) communication. The WMC also offers a variety of workshops each semester. All 
services are FREE! To learn more about the WMC, please visit www.wmc.dso.iastate.edu.   

 
Syllabus Assessment: 
This is an assessment on Blackboard.  After reading the syllabus, watching the Academic Integrity at ISU video 
(found at https://www.youtube.com/watch?v=q28q_l5m8LY&feature=youtu.be),  and attending class, 
thoughtfully complete this short assessment. Make sure to submit the assessment before the due date/time as it 
will no longer be available afterwards.  You will have two opportunities and the highest score will be recorded. 
If you have questions regarding any of the content, please make certain to ask me as these principles, 
expectations, and understandings will be essential as you navigate through HSPM 391.   

Article Analysis & Presentation Assignment: 
Sign up for one article on the list (passed out the second day of  this course).  This is an INDIVIDUAL 
assignment; you will be responsible for a paper and presentation.   
 
The paper portion of this assignments is due prior to class start time (before 2:10pm per the instructor’s time 
keeping device).  Early work is accepted and encouraged. There will be a 25% per day (including weekend 
days) penalty on all late assignments, and no article analysis paper assignments will be accepted after 3 calendar 
days.  The paper must be word processed (not handwritten).  For full point consideration, APA format should be 
followed for citations and reference lists. Assignments are not accepted via e-mail.  For the presentation 
portion of this assignment, no late work is accepted. 
 
Power point presentations are required for all Article Analysis Presentations.  So as not to delay the start of 
class or class progress, make sure to come early to class to confirm your presentation is loaded properly on the 
computer and you can access it. E-mail your Power Point presentation (NOT PDF) for the article presentation 
to Ms. Nurhidayah Che-Ahmat at the following email address: hidayah@iastate.edu at least 24 hours prior to 
the start of class day when you present.  For example, if you present on Tuesday, October 10th, then the 
presentation must be sent before 2:10pm on Monday October 9th.  Point deductions will occur if presentations 
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are not sent 24 hours prior and the presentation will not be preloaded on the class computer.  Sending an email 
without an attachment or sending an email with an attachment that can’t be opened, will result in point 
deduction also (see rubric for further details). 
 
Additional details about this assignment, including a “mock presentation”, will be made available in class and 
on Blackboard (including grading criteria).   
 
Job Description Assignment: 
Either utilize your own job description from your current or past job or find a job description related to food and 
nutrition and complete the assignment.  This assignment is due in the Blackboard dropbox (Job Description 
Assignment) by Thursday October 26th  at 2:10pm. The drop box will be closed after this time and there will be 
no other opportunity to submit the assignment so make sure to get it in before the due date/time.  Further details 
follow. 
 
Once you have found a relevant job description (preferably your own), please critique it by addressing if all 
necessary ten components/parts are included.  See class notes for all necessary components needed.  I would 
expect that each student will have a different job description for this assignment. The assignment should be 1-2 
pages of job descriptions and 1 page for the critique/evaluation (all combined into one file and named as 
follows: your last name_first name). If any of the components/parts are not met, you should give specific 
examples of what should be written on the job description to make sure this is covered. 
 
A grading rubric for this assignment will be posted on Blackboard. 
 
Examinations 
Three examinations will be given during the semester.  The ServSafe® Examination is a standardized 
examination and therefore, for this exam, all procedures and policies are dictated by the National Restaurant 
Association.  The ServSafe® Examination will only be given during class on the day designated. If you have 
not purchased the answer sheet (bubble sheet) along with your textbook, you will be unable to take the exam 
and receive a zero score for Exam III. For those who are already ServSafe® certified, please send me a copy of 
your certification by September 12th. Upon verification of your certification, I will send you details for an 
alternate assignment.     
 
All examinations will count toward the final grade.  No examination will be dropped. In addition, a 
comprehensive final exam is given at the end of the semester. You are expected to take the final examination 
at the time established by the University.  Please refer to the official ISU policy found below: 

 
"Final exams in courses of two or more credits may not be given at a time other than that for which the exam is scheduled by 
the registrar. An instructor may not give a final exam prior to final exam week nor change the time of offering of the final 
examination as it appears in the final exam schedule” 

 

Dead Week 
This class follows the Iowa State University Dead Week policy as noted in section 10.6.4 of the Faculty 
Handbook http://www.provost.iastate.edu/resources/faculty-handbook . 
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Technology Use 
 Blackboard will be utilized for this course. All announcements, assignments, and related course 

materials will be posted through Blackboard.  Class notes will be posted at least 24 hours prior to class 
with a few exceptions; those exceptions will be posted after class (e.g. the first day of class).  

 All cell phones should be turned off to avoid distractions to your classmates. 
 Laptop usage should be limited to course content.  Usage of laptops for non-course related activities 

(e.g. shopping, Facebooking, and emailing) can be disruptive to others in the class, including the 
instructor.  Please refrain from using class time for these unrelated computer activities. 


