Suggested Activities for Foodservice Management (FSM) Rotations
Actions, Objectives, and Specific Activities


FOODSERVICE MANAGEMENT
Direct food production subsystem and implements quantity and quality control by 1) monitoring of food quality identification and analysis of operational problems, and 2) implementing appropriate changes within food production system
· Know standard operating procedures for food production and standards of food quality.
· Know how food production processes affect nutritional quality, palatability of food and cost.

· Discuss with supervising practitioner how production methods affect food quality, nutritive value and cost of food.

· MEETS CRDN 4.5: Evaluate at least 3 food products for indicators of food quality (appearance, taste, temperature, quality, and nutritive value of food). Evaluate food and labor costs. Write sample specifications for these items. Could meet 1.1 or 1.3 with appropriate modification.
· Identify problem areas and recommend changes to improve quality and cost. Could meet CRDN 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
Plan menus which meet the needs of the target market, and incorporate principles of good menu planning.
· Review menu planning procedures used by institution. Discuss with dietitians and/or food service managers involved in menu planning. 
· MEETS CRDN 1.3: Propose menu changes that positively affect patient/client satisfaction & justify with appropriate evidence or data. Competency met if at least 50% of proposed changes are likely to make a positive impact on client satisfaction.
· MEETS CRDN 4.5: Complete food and labor cost analysis of one day’s menu items as designated by the preceptor.

          Principles of good menu planning:

· adequate nutrition content in accordance with the Recommended Dietary Allowances

· acceptable texture, color, flavor, form/shape, consistency, variety

· meet the needs of the population for age, sex, activity, and cultural, ethnic, and regional factors (see CRDN 2.12 and 3.14)
· correct format

· conform to budgetary constraints

· can be prepared with available personnel and equipment within time constraints meets requirements for safety and sanitation 

Develop standardized recipes which provide a consistent basis for quality and quantity control.

· Know procedures for recipe standardization.
· Know procedures for determining food yield. 
· Modify one recipe to reduce fat content, and supervise preparation for sampling and service.

Monitor patient/consumer acceptance of food.

· Know principles of communication.
· MEETS CRDN 1.1: Participates in patient/consumer satisfaction/food acceptance surveys.
Analyze menus as to nutritional content, and modify menu as needed.

· Know reference sources for food composition and major sources of nutrients.
· Know principles used to plan a nutritionally balanced diet.
· Know how to conduct a nutrition analysis of menus.
· MEETS CRDN 1.1: Identify basic nutrition requirements of consumers for which menus are being planned. The student will analyze 3 days of menus for nutritional content.
· MEETS CRDN 3.14:  Develop new recipe/menu with sanitation/safety issues documented as directed by the preceptor to meet nutritional needs of target populations. Evaluate cost of recipe/menu for affordability.
Recommend appropriate portion sizes for foods.

· Know standard portions sizes needed to assure nutrition adequacy.
· Know methods used to ensure that accurate portions are served.

· Review portion control guidelines.

Modify regular menus appropriately for special diets, and specify guidelines for preparing food for modified diets.
· Know principles of menu planning for modified diets.

· Know food preparation principles and how these must be modified to meet special diet requirements.
· Know nutrient composition of food.
· Demonstrate appropriate use of approved diet manual.

· Review requirements of modified diets with preceptor.
· Plan menus for modified diets for 3 days, based on regular site menus. Incorporate principles of good menu planning and nutrition. Use RDA as a guide. Could meet CRDNs 2.12, 3.11, 3.14 if specifications are met. 
Develop and implement orientation and training programs for food service personnel.
· Know principles of adult learning.
· Know principles of education.

· Review orientation and initial training procedures used for food service personnel. Suggest changes/improvements to preceptor. 
· MEETS CRDN 2.7: Develop and present a change management plan to preceptor & discuss barriers to success and strategies for success.
· MEETS CRDN 4.1: Plan and conduct one in-service training session for food service personnel incorporating these suggestions and/or carrying out change management plan.
Identify and analyze the target market for a foodservice system.

· Know purpose of target market analysis.
· Know methods of obtaining and organizing demographic data.
· Know nutrition requirements of consumers.
· Know influence of social, cultural, and economic factors on nutrition-related behavior.
· After discussion with preceptor, identify the target market for a designated food service operation. Identify nutrition requirements of consumers in the target market area. Discuss how social, cultural, physiological and economic factors affect nutrition-related behavior.
Manage procurement subsystem, including purchasing, receiving, storing, inventory, and issuing of food, supplies and equipment in compliance with appropriate regulations, and in a manner that results in a quality product reaching the production stage.

· Know federal, state, and local regulations pertaining to procurement.
· Know how procurement processes impact food quality.
· Know standard operating procedures for purchasing, receiving, inventory, and issuing of food, supplies, and equipment.
· Review procurement policies, procedures and methods for procurement systems, and discuss these with preceptor.

· Write a sample specification for one piece of major equipment indicated by preceptor.

· MEETS CRDN 4.5: Conduct quality & cost evaluation for 3 different food items, and write sample specifications for these items.

· Review criteria for awarding bids and/or selecting vendors with preceptor.

· Observe procedures used to determine quantities needed, and observe placement of food orders for 1+ category of food for a day.

· Observe and participate in at least 1 food delivery.

· Observe and participate in inventory.

· MEETS CRDNs 1.1 and 4.6: Evaluate storage and inventory procedures with preceptor, including proper temperatures, rotation procedures, permissible storage times and records kept. Note wasteful practices, and propose solutions. Provide report to manager. Could meet CRDNs 1.1 and 4.10 with appropriate modifications.
· Review federal, state, & local regulations related to procurement, and discuss with preceptor (include safety & sanitation considerations).

· MEETS CRDN 4.2 and 4.10: Conduct food safety audit and follow up with management staff. Include documentation of actual or potential risk to staff or clients. Review risk management plans of facility.

· MEETS CRDN 3.13: Provide staff relief for preceptor as needed.
· Know ethical procedures related to procurement.
· Review ethical purchasing policies and procedures, and discuss with preceptor.

Manage financial resources for foodservice operation. 

· Assess financial status of organization.
· Apply principles of financial management.
· Use appropriate methods for determining food, labor, and supply cost for a food item.
· Determine costs of equipment.
· Know procedures for cost/benefit analysis.
· Know principles of budget preparation.
· Review with preceptor procedures used for cost accounting, budget preparation, and cost/benefit analysis.
· MEETS CRDN 3.13: Develop financial objectives and a budget for FSM facility for a component of foodservice. Project revenue, and estimate operational costs.
· MEETS CRDN 3.13: Provide staff relief as determined by preceptor.
Develop procedures, directs collection, storage and use of information and data for foodservice system. Document, report, and use information for management of foodservice systems.

· Know requirement and procedures for documenting appropriate operational information.
· Know which data collection is necessary to manage a food service operation.
· Review with preceptor all record-keeping and documentation procedures used at facility.
· Keep accurate and appropriate records as designated by preceptor during periods of supervision.

Develop long and short-range departmental goals and objectives that assure that needs of consumers will be met.

· Know definitions and purpose of goals and objectives.
· Know environmental factors affecting foodservice system.
· Knows organizational framework of institution.
· Review current goals and objectives of designated foodservice systems, and discuss goals and/or objectives and their purpose for the system that are designed to meet the needs of a designated target market.
· Discuss organization chart and organizational framework for facility with preceptor. Identify managerial positions.
Develop policies and procedures consistent with institutional goals and objectives and will assure that consumer needs are met.
· Review existing policies and procedures of facility, and suggest improvements or edits.
Identify individuals who have an impact on foodservice system, and establish communication channels with these individuals.

· Know organizational framework of institution and communication channels for inter-and intra-departmental relations.
· Use principles of communication.
· Review current policies and procedures for designated food and nutrition care systems.
· Review and discuss communication channels for facility with preceptor. May refer to organizational chart for facility.
Analyze factors which have an impact on foodservice systems management. 
· Know environmental factors which support or detract from foodservice systems management.
· Discuss with preceptor current and future issues in foodservice systems management.
· MEETS CRDN 1.1: Measure school lunch participation, determine factors affecting participation, and assess achievement of related objectives.
Communicate pertinent information concerning goals, objectives, policies, procedures and standards to others whose work impacts upon the foodservice system.
· Use principles of communication.
· Demonstrate use of appropriate techniques for conducting meetings.
· Use effective communication skills for interpreting technical information to others.
· Demonstrate understanding of importance of proper communication in foodservice management.

· MEETS CRDN 2.5: Communicates pertinent information to food service staff as appropriate during supervisory periods.
· Participate in one staff meeting for food service staff, and communicate pertinent information as directed by instructor.
· MEETS CRDN 3.11: Develop a new service for food service that will increase customer satisfaction and meet goals of the facility. Assess changes in customer satisfaction.
Manage human resources.
· Develop objectives, policies, and procedures for using human resources in compliance with personnel legislation and union contracts.
· Review facility policies and procedures related to personnel management and discuss with preceptor.

· Identify tasks to be completed.
· Develop job specifications and job descriptions.
· MEETS CRDN 3.13: Review job descriptions and schedules for supervisors and staff, and evaluate according to principles of good management and economical use of labor in the production and service of food. Complete written evaluation report.

· MEETS CRDN 4.1: Review literature on job analysis. Write a job description for a position designated by the preceptor.

· Demonstrate techniques for completing job analyses, job specifications, job descriptions and job evaluations.
· Develop performance standards and conducting job evaluations.
· MEETS CRDN 4.1: Assist preceptor with completion of a performance appraisal.

· Develop individual and master work schedules, and specify productivity factors to be used.
· Interview and select applicants for positions.
· Review procedures for employee screening, interviewing and selection with preceptor.

· Supervise subordinates.
· Delegate appropriate functions to other personnel as needed.
· MEETS CRDNs 2.10 and 2.11: Review management style with each preceptor. Practice principles of leadership, motivation and delegation during supervision of food production and service systems.
Direct food production subsystem and implements quantity and quality control.
· Develop methods of forecasting.
· Develop policies, procedures, and methods for food production.
· Direct the food production process.
· Review policies, procedures and methods related to food production. Tour production area.

· MEETS CRDN 1.1, 4.2, and/or 4.10: Supervise food production and standard operating procedures for a 2- or 3-day period with food production supervisor, and complete a safety audit. Identify problem areas and recommend changes to improve safety, security, sanitation or efficiency.
Manage foodservice facility and equipment resources.
· Know standard safety, security, and sanitation practices used in foodservice facilities

· Know laws and regulations pertaining to foodservice facility and equipment sanitation and safety

· Read federal, state and institutional standards for facility and equipment sanitation and care.

· Review and discuss state and local laws and regulations pertaining to food service sanitation with preceptor.

· Review sanitation policies, procedures and methods, including information on cleaning compounds, and discuss with supervising practitioner.

· Complete a sanitation check of the kitchen area, and make recommendations for improvement. Could meet CRDNs 4.2 or 4.10, or 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
· Know function, use and care of all equipment in food production areas. 

· Know standard maintenance procedures for a foodservice facility and equipment.
· Develop procedures and methods for maintenance and use of foodservice facility and equipment based on cost, safety, sanitation, and security.

· Evaluate use of foodservice facility and equipment for effectiveness, etc. and make appropriate recommendations for improvement. Could meet CRDNs 4.10, or 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
· Know basic principles of layout and design 

· Observe workflow in kitchen. Evaluate layout and design for efficiency, and make recommendations for proposed changes to improve efficiency as needed. Note good features of layout in discussion with preceptor. Could meet CRDNs 4.2, or 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
Provide staff relief as needed.
Manage food service and distribution subsystem.
· Develop policies, procedures and methods for foodservice systems.
· Review policies, procedures and schedules related to foodservice. Identify & analyze operational problems, and direct appropriate changes. Could meet CRDN 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
· Direct accurate record-keeping. Could meet CRDN 3.7 if intern participates in documentation.
· Know standard operating procedures for foodservice and distribution.

· Know standards of food quality.
· Know time/temperature relationships in foodservice.

· Know food safety principles.
· Direct foodservice process including display of food, temperature, portion control, and use of time. Could meet CRDN 4.2 with appropriate modifications.
· Monitor food quality and portion control during service process.

· MEETS CRDN 2.5 and 3.13: Work with and provide staff relief for individuals responsible for foodservice for a 2-day period.

· Supervise foodservice for a 2-day period to ensure it is attractive, palatable, appropriate temperature, and also distributed using methods which conserve nutritive value, ensure correct portion sizes, and meet sanitation requirements.

· Identify & analyze operational problems, and direct appropriate changes. Could meet CRDN 2.7 if change management plan developed to incorporate recommendations and discussed with preceptor.
Potential Activities to Meet Competencies if Opportunities Arise
Contribute to nutrition and dietetics professional and community organizations.
· Discuss interactions between nutrition-related professional and/or community organizations and the foodservice facility.

· MEETS CRDN 2.9 (partially): Participate by volunteering, working at an event, or helping plan an aspect of the organization’s activities. Document activities, and work with preceptor to complete CRDN 2.9 form with evaluation for program.
Advocate for local, state or national legislative and regulatory issues/ policies impacting the nutrition and dietetics profession.

· Discuss any current legislation that is applicable to the operation, needs or goals of the foodservice facility or its staff.
· MEETS CRDN 2.13: Write to a legislator or attend an event to promote legislation related to the operation, needs or goals of the foodservice facility or its staff.
Communicate and document services of foodservice facility in variety of formats/settings.

· MEETS CRDN 3.7: Create promotional materials to distribute by hand or electronically through email or social media.

· MEETS CRDN 3.7: Participate in the creation of reports of foodservice activities. 
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