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Course Syllabus
CA 1490  001         Food Service Sanitation                                
INSTRUCTOR:             R. Troy Wilson, CEC
CONTACT                    EMAIL (preferred):  twilson@uvu.edu
INFORMATION:         Office Phone:  801-863-7048     
I will respond to emails (preferred) between 8:00 am and 2:00 pm, Monday - Friday. I will respond to weekend messages on Monday morning.
                                    
OFFICE HOURS:         CL 014  Monday 8:00 - 10:00am
                                    
LOCATION/                Monday CL 111 10:00 am – 11:40 am
SCHEDULE:                
 
TERM:                         Fall 2025 1st Blk    August 25  – October 6, 2025
 
DESCRIPTION:          This course explains effective sanitation measures that will keep customers and employees safe. Using the ServSafe Program from the National Restaurant Association this course meets the statewide requirements for food service employee's sanitation and safety training.
 
Pre-Requisite: None
 
TEXTBOOK and          Integrated Introduction to Culinary Arts Management ISBN-10 1-63057-545-3
REQUIRED                  ISBN – 13 978-1-63057-545-8   Published 2022. And the Workbook
ISBN 10 1-60357-574-7    
MATERIALS:              
ServSafe Exam Answer Sheet – it is $38 the day of the exam.
 
COLLEGE POLICIES:  All UVU policies must be adhered to at all times during this course.
All CAI policies as outlined in the CAI Student Handbook must be adhered to at all times.
 
LEARNING                       Students will, with minimum 70% accuracy, complete the following:
OUTCOMES:                
1. Identify microorganisms, which are related to food spoilage and food-borne illnesses; describe their requirements and methods for growth.
2. Demonstrate acceptable procedures when preparing potentially hazardous foods to include time/temperature principles.
3. Demonstrate good personal hygiene and health habits in a laboratory setting to include hand washing.
4. Outline the requirements for proper receiving and storage of both raw and prepared foods.
5. Identify the Hazard Analysis Critical Control Point (HAACP) during all food handling processes as a method for minimizing the risk of food-borne illness.
6. List the major reasons for and recognize signs of food spoilage and contamination.
7. Recognize sanitary and safety design and construction features of food production equipment and facilities. (i.e., NSF, UL, OSHA ADA, etc.).
8. Review Safety Data Sheets (SDS) and explain their requirements in handling hazardous materials. Discuss right-to-know laws.
9. Identify proper methods of waste disposal and recycling.
10. Demonstrate appropriate emergency policies for kitchen and dining room injuries.
11. Describe appropriate measures for insects, rodents and pest control eradication.
12. Describe appropriate types and use of fire extinguishers used in the foodservice area.
13. Review and apply the laws and rules of the regulatory agencies governing sanitation and safety in a foodservice operation.
 
INSTRUCTIONAL       Online direction, textbook reading, videos, quizzes, essay questions
METHODS:                 
 
HOMEWORK:                 There will be homework assignments due each week on the Canvas learning management system. This class prepares you for a career in the food service industry which requires that food safety is exemplary. 
 
The homework assignments are geared to bring you to a new level of understanding each week.  Homework in CA 1490 will NEVER be accepted late.  It will be due on Canvas on the dates and times designated, and will not be reopened once the assignment closes.  It is your responsibility to know when assignments are due. Homework can always be turned in early. If you have an irregular need, then you are expected to make arrangements beforehand. All assignments are open from day one. If you need extra time do the assignment early.  
 
FINAL EXAM:     As part of your final class grade, you will need to take the Serve Safe exam and pass with a score of 70%. This will be held on October 6 2025 at 10am in room CL 111 at the Canyon Park Campus. You will need an exam code, it can be purchased for $38 that day or anytime before.
 
PARTICIPATION:       You are expected to attend class each Monday, Participate in the discussions in class, read and study the assigned chapters in preparation for the                                                 Serve safe exam, ask questions pertaining to the material presented.
 
ATTENDANCE:            This is a face to face course and you are expected to follow the schedule as outlined in Canvas.  You must be present for is the ServSafe Exam.
 
EVALUATION:             CA 1490 will be weighted as follows:
                        40%     Assignments
40%     Quizzes
                        20%     Exams
ACCOMMODATIONS  Students who need accommodations because of a disability should contact the INFORMATION:    UVU Office of Accessibility Services (OAS), located on the Orem Campus, in LC
312. To schedule an appointment, or to speak with a counselor, call the OAS office at 801-863-8747, or for Deaf/Hard of Hearing individuals, use the video phone number, 886-760-1819. (It is important to do this as soon as possible since accommodations are not applied retroactively)
 
INSTRUCTOR             What I expect from all students:
EXPECTATIONS:         
· You will treat everyone in class, including the instructor, with respect.
· You will agree to do the work outlined in the syllabus on time.
· You will acknowledge that previous academic preparation (e.g. writing skills, math skills) will affect your performance in each course.
· You will acknowledge that your perception of effort, by itself, is not enough to justify a distinguished grade.
· You will not plagiarize or otherwise steal work from others.
· You will not make excuses for your failure to do what you did not do.
· You will accept the consequences, both good and bad of your actions.
 
            GRADING:                  University grading policies & standards apply.
A          95 - 100 %                               C          74 – 76.99 %
A-         90 - 94.99 %                            C-         70 - 73.99 %
B+        87 - 89.99 %                            D+       67 - 69.99 %
B          84 - 86.99 %                            D          64 - 66.99 %
B-         80 - 83.99 %                            D-        60 – 63.99 %
C+        77 - 79.99 %                            E          59.99 % and below
 
             **C- or above is passing
 
GRADE                        All CAI grading is done in accordance with University Policy.
DEFINITIONS:                       
A, A- = Outstanding Achievement
The student demonstrates an exceptional mastery of the content. An “A or A-” grade is an exceptional grade indicating distinctly superior performance of which very few students are capable of achieving. The student demonstrates unusually sharp insight regarding the course content and every aspect of performance is of exemplary quality.
 
                                    B+, B, B- = Commendable Achievement
The student demonstrates an above average mastery of the content. A “B+, B or B-” grade is an above average grade indicating achievement of a high order. The student has exceeded the stated requirements. The student demonstrated commendable insight regarding the course content and every aspect of performance is of above average quality.
 
                                    C+, C = Acceptable Achievement
The student demonstrates average aptitude of the content. A “C+ or C” grade is an average grade indicating that a student has performed satisfactorily in all aspects of their work. The student has adequately met the stated requirements. The student demonstrates acceptable insight regarding the content and overall performance is of average quality.
 
C- = Marginal Achievement
The student demonstrates a below average mastery of the content. A “C-” grade is a below average grade indicating that a student has not fully met the stated standards of the course. The student demonstrates minimal insight regarding content and the overall performance is of marginal quality.
 
                                    Below C- = Failing
The student demonstrates little to no mastery of the content. An “F” grade is a failing grade indicating that a student has not met the stated standards of the course. The student demonstrates insufficient insight regarding content and the overall performance is not worthy of credit.
            Note: Any course grade with a score below C- must be repeated.
                                     
 
COURSE SCHEDULE:
                                                
Introduction  Weekly Learning Objectives: & Module 1   
08/25/2025 -     Read course syllabus
 
Please see the Module section of CA 1490 on Canvas for the outline of assignments due etc.
                       
 
 
Course Summary:
	Date
	Details
	Due

	Fri Aug 29, 2025 
	Discussion Topic Getting to Know You Video 
	

	
	due by 11:59pm 

	Sun Aug 31, 2025 
	Quiz Food Safety 101 Essay Questions 

	
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 1 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 1 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 2 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 3 
	



	
	due by 11:59pm 

	Sun Sep 7, 2025 
	Quiz Health & Hygiene Essay Questions 

	
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 4 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 5 
	



	
	due by 11:59pm 

	Discussion Topic What the ...?! 
	



	
	due by 11:59pm 

	Sun Sep 21, 2025 
	Quiz Let it Flow Essay Questions 

	
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 10 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 12 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 6 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 7 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 8 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 9 
	



	
	due by 11:59pm 

	Quiz Walk-in & Freezer Essay Questions 
	



	
	due by 11:59pm 

	Mon Sep 22, 2025 
	Quiz Hand Washing & Personal Hygiene Essay Questions 

	
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 11 
	



	
	due by 11:59pm 

	Sun Sep 28, 2025 
	Assignment Inspection Project 

	
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 13 
	



	
	due by 11:59pm 

	Mon Oct 6, 2025 
	Assignment ServSafe Exam 

	
	



	
	due by 11:30pm 

	Quiz 10 Procedures & Tools to Ensure a Safe & Clean Restaurant Essay Questions 
	



	
	due by 11:59pm 

	Quiz Cleaning & Sanitizing Essay Questions 
	



	
	due by 11:59pm 

	Quiz Quiz: Chapter 13 
	



	
	due by 11:59pm 

	Mon May 25, 2026 
	Quiz Course Final Exam (Remotely Proctored) 
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