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Undergraduate Distance Education Review F r b ., (

(Required for all courses taught by distance education for more than one-third of tea mg onman@ m

Existing and Special Topics Course UB ERAT O T —
Course: HRIM 481---HOSPITALITY SANITATION AND SECURITY LS Bl s
Instructor of Record: LINDA SULLIVAN phone: _7-3811 e-mail: 1lsulliva@iup.edu

Step One: Department or its Curriculum Committee
The committee has reviewed the proposal to offer the above course using distance education technology, and
responds to the CBA criteria as follows:

1. Will an instructor who is qualified in the distance
education delivery method as well as the discipline
)( Yes

teach the course? _ No
2. Will the technology serve as a suitable substitute
for the traditional classroom? K Yes __No
3. Are there suitable opportunities for interaction
between the instructor and student? _\(_ Yes ___No
4, a. Will there be suitable methods used to evaluate
student achievement? X_ Yes ___No
b. Have reasonable efforts been made to insure the
integrity of evaluation methods (academic honesty) ,x_ Yes ___No
S. Recommendation:
Positive  (The objectives of the course can be met via distance education.)
Negative ‘7[-22\'{)?__
date

If positive recommendation, immediately forward copies of this form and attached materials to the Provost and the
Liberal Studies Office for consideration by the University-Wide Undergraduate Curriculum Committee, Duzl-level
courses also require review by Graduate Committee for graduate-level offering. Send information ¢opies to 1) the
college curriculum committee, 2) dean of the college, and 3) Dean of the School of Continuing Education.

Step Two:  UNIVERSITY-WIDE UNDERGRADUATE CURRICULUM COMMITIEE

Z Positive recommendation

c .
Negative recommendation _wlfd— 17/" A3-(Dl-
signaturd of committee chair date

Forward this form to the Provost within 24 calendar days after review by committee.

Step Thre rovost
proved as distance education course %

____ Rejected as distance education course

Y epl s

signature of Prov: date

Step Four:
Forward materials to Dean of the School of Continuing Education.



UNDERGRADUATE DISTANCE EDUCATION
REVIEW FORM

HRIM 481 HOSPITALITY SANITATION
AND SECURITY

Will a qualified instructor teach the course?

Mrs. Sullivan has taught the course content of
Hospitality sanitation and security since 1974. In
addition, Mrs. Sulllvan designed the online version of
the course and W||| be teaching the course.

Will the technology serve as a suitable
substitute for the traditional classroom?

The online technology enhances the learning
experienced by the student. While the information
will be presented primarily in a traditional format,
the instructor, due to online capabilities, will more
closely guide the discussions and projects. The
students will have a greater opportunity to interact
with the class and the instructor.

Are there suitable opportunities for interaction
between the instructor and the student?

Opportunities for interaction between the instructor
and the student are significantly increased with the
WebCt format. In addition, the various learning
styles of the students can be more fully utilized with
the online technology.



4a.

4b.

Will there be suitable methods used to evaluate
student achievement?

The students will be evaluated in the same manner as a
traditional course. We shall use quizzes, tests, papers
and graded workshops.

Have reasonable efforts been made to insure the
integrity of evaluation methods (academic
integrity)?

Due to the concern regarding online, academic
integrity, the course has been designed to alert the
instructor to any irregularities. Various methods will be
utilized to discourage academic dishonesty. These
methods will include: timed tests, proctored tests,
randomly selected questions and the use of essay
response questions.



INDIANA UNIVERISTY OF PENNSYLVANIA
DEPARTMENT OF HOTEL, RESTAURANT AND
INSTITUTIONAL MANAGEMENT

HRIM 481: HOSPITALITY SANITATION AND SECURITY
ON-LINE COURSE SYLLABUS
SUMMER 2002

COURSE TITLE: HRIM 481 Hospitality Sanitation
and Security

SEMESTER: Summer 2002

INSTRUCTOR: Linda Parrish Sullivan
Assistant Professor

OFFICE: 107 Ackerman Hall
OFFICE HOURS: Monday-Friday
8-9:00 a.m.
TELEPHONE: (724)357-3811
E-MAIL: Isulliva@iup.edu

I. Catalog Description:

HRIM 481 Hospitality Sanitation and Security
3 Lecture hours
0 Lab hours
3 Credits
(3¢c-01-3sh)

Prerequisite: None
Co-requisite: None

Course introduces concepts and issues pertaining to sanitation
and security management in the hospitality industry. Course
examines causes and prevention of food-borne illness. HACCP
food production methods, government regulations. Special
emphasis on crisis management protocols dealing with critical
incidents involving guests and employees. Upon successful
completion, students receive SERVSAFE certificate.
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II. Course Objectives:

Students will:

1. Identify critical areas of sanitation and security in hospitality
properties.

2. Discuss the legal and liability concerns involved in providing
safe, sanitary food and secure lodging to hospitality guests.

3. Explain the major points of establishing and implementing a
hospitality sanitation and security program.

4. Define sanitary and security practices as they relate to the
hospitality industry.

5. Recognize the importance of knowing when contamination can
occur in food receiving, storage, preparation and service.

6. Demonstrate ability to effectively apply HACCP principles to
standard operating procedures for hospitality properties.

7. Outline recommended procedures for dealing with medical
emergencies, bombs and bomb threats, tornadoes, hurricanes,
earthquakes, blackouts fire emergencies, natural disasters,
power outages, and terrorism.

8. Identify the sanitation and security roles of the manager.
III. Course Outline

A. Unit One: Introduction to Hospitality
Sanitation and Security
Critical Sanitation and Security Issues in the Hospitality
Industry
1. Developing Comprehensive Sanitation and Security
Programs
a. Need for Effective Management
b. Areas of Vulnerability
c. Sanitation and Security Requirements
2. Setting Up the Sanitation and Security Program
a. Importance of Legal Compliance
b. Legal Liaisons
c. Staffing
3. Elements of Sanitation and Security Training
a. Who is Responsible?
b. The Authority of Certified Sanitarians and
Security Officers
c. The Team Concept
ASSIGNMENT: EI TEXT: CHAPTERS 1 & 2



4. An Introduction to Sanitation and Security Law
a. Legal Definitions
b. Famous Cases
¢. Society’s Concerns
d. Recommended Reading
5. Case Studies
ASSIGNMENT: EI TEXT: CHAPTER 3

B. Unit Two: Foodservice Sanitation (15 hours)
1. Providing Safe Food
a. The Microworld
b. Contamination, Food Allergies, Foodborne
Iliness
¢. The Safe Foodhandler
ASSIGNMENT: SERVSAFE CHAPTERS 1-3

2. Purchasing and Receiving Safe Food
ASSIGNMENT: SERVSAFE CHAPTER 4

3. Keeping Food Safe in Storage
ASSIGNMENT: SERVSAFE CHAPTER 5

4. Protecting Food During Preparation
ASSIGNMENT: SERVSAFE CHAPTER 6

5. Protecting Food During Service
ASSIGNMENT: S/S CHAPTER 7

6. Principles of HACCP
ASSIGNMENT: S/S CHAPTER 8

7. Sanitary Facilities

a. Cleaning and Sanitation

b. Integrated Pest Management
ASSIGNMENT: S/S CHAPTER 9-11

8. Food Safety Regulations and Standards
ASSIGNMENT: S/S CHAPTER 12

9. Employee Food Safety Training
ASSIGNMENT: S/S CHAPTER 13

MID-TERM EXAMINATION



C. Unit Three: Hospitality Loss
Prevention and Security

1. Crisis Management Scenarios
in Hospitality
a. Introduction to Crisis Management and

Security

b. Critical Incidents Analysis
ASSIGNMENT: CRITICAL INCIDENTS SCENARIOS

2. The Basics of Hospitality Security
a. Physical Security
i. Perimeter
ii. Lighting
iii. Parking Areas
iv. Glass Protection
b. Surveillance
i. Closed-Circuit Television
ii. Communication Systems
c. Alarm Systems
i. Local Alarms
ii. Contact Alarms
iili. Remote Alarms
iv. Safety Alarms
d. Safety Equipment
i. Smoke Detectors
ii. Fire Extinguishers
iii. Carbon Monoxide Detectors
iv. Sprinkler Systems
v. Accident Prevention Signs
ASSIGNMENT: EI TEXT: CHAPTER 4

e. Hotel Security
i. Guestrooms
1. Locks
a. Key and Keycard Control
b. Electronic Access Systems
2. Biometrics
3. Secondary Access-Limiting
Devices
4. Viewports
5. Room Communications
6. In-Room Security Information
ii. Safety Deposit Procedures
1. Key and Key Control
2. Access Procedures
3. Special or Unusual Access
4. In-Room Safe
iii. Lost and Found Procedures
ASSIGNMENT: EI TEXT: CHAPTER S



iv. Losses Affecting Hotel Departments
1. Employee Theft and Pilferage
2. Violence in the Workplace
3. Alcohol and Drug Abuse
4. Special Guests and Events
a. Guests with Disabilities
b. VIP Guests
¢. Youth Groups
d. Conventions, Meetings, and
Exhibits
5. Non-guests
a. Guests of Guests
b. Thieves and Robbers
6. Computer Security
a. System Integrity
b. Policy Compliance
ASSIGNMENT: EI TEXT: CHAPTER 6

f. Foodservice Security
i. Physical hazards
1. Facility
2. Equipment and Furnishings
3. Weather-related
ii. Employee-related
1. Workplace Safety
a. Burns
b. Falls
c. Cuts
d. Strains
2. Violence in the Workplace
3. Employee Theft and Pilferage
4. Alcohol and Drug Abuse
iii. Special Guests and Events
1. Inebriated guests
a. Dram Shop Laws and
responsibilities
b. Options
2. Irate Guests
a. Complaint Procedures
b. Damage-control
3. Guests who Steal
a. Prevention
b. Procedures
4, Guests with Disabilities
5. Banquets and Meetings
iv. Third-party hazards
1. Other guests
2. Trespassers
ASSIGNMENT: EI TEXT: CHAPTER 7
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D. Unit Four: Developing an Emergency
Management Program
1. Recommended Procedures and Protocols
a. Bombs and Bomb Threats
b. Fire
¢. Hurricanes
i. Hurricane Watch
ii. Hurricane Warning
iii. Waiting
iv. Direct Hit
v. Aftermath
Tornadoes
Earthquakes
Blackouts/Loss Of Water Supply
Robberies
Burglaries
Heart Attacks
Choking Victims
Suicides
Murder
. Assault
n. Natural Deaths
0. Medical and Dental Emergencies
p. Terrorism
i. Sabotage
ii. Kidnapping and Hostage Situations
iii. Riots and Civil Disturbances

ol - - B -

2. Media Relations
a. What to tell the Media
b. Dealing with Group Disturbances
ASSIGNMENT: EI CHAPTER 8

E. Unit Five: The Comprehensive Plan
1. The Sanitation and Security Plan
2. The Key: Establishing a Safety Committee
a. Value of Communication
b. Role of the Safety Committee
c. Safety Committee Duties
ASSIGNMENT: EI CHAPTER 9

FINAL EXAMINATION



IV.

Evaluation Methods

A. The final grade for the course will be determined as follows:

40%

30%

15%

15%

TESTS. Two tests (mid-term and final) will consist
of multiple choice, completion, true-false, and short
essay. The final exam will be a comprehensive
examination of the course material

WORKSHOPS. The workshop assignments will be
utilized to apply theoretical information to the
actual application in the hospitality industry. Each
workshop is to be submitted in a typed or word-
processed format, unless otherwise stipulated.

RESEARCH PAPER. The student will be required to
select a current sanitation or security issue in the
hospitality industry. The paper will be a minimum
of 8 pages on a topic approved by the instructor.
The final paper will be graded on content and
mechanics.

QUIZZES. Checkpoint quizzes will test text and
lecture information. The quizzes will follow the
same format as the two tests. Each quiz will be
announced in advance.

EXAMINATIONS:

MID-TERM EXAMINATION 100 POINTS
FINAL EXAMINATION 200 POINTS

WORKSHOPS:

QUIZZES:

9 @ 25 POINTS 225 POINTS

10 @ 10 POINTS 100 POINTS

RESEARCH PAPER: 100 POINTS

TOTAL POINTS: 725 POINTS
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VI.

B. The grading scale utilized for this course will be:

90-100% = A
80- 89% =B
70- 79% =C
60-69% =D
Below 60 = F

Textbook and Other Required Readings

The course text is:

ServSafe Coursebook, National Restaurant Association,
Chicago, IL, 1999.

EI Custom Textbook: Security, American Hotel and Lodging
Association, Washington, D. C., 2002,,

Special Resource Requirements:

AI

C.

Resource Requirements: To study online, you will need
regular access to a computer terminal with a modem
and appropriate software, internet access and an email
address.

. Minimum Hardware Requirements:

PC, 486 or better microprocessor
Macintosh, better than 68030 processor
Minimum of 8 MB RAM

Minimum of 20 MB free disk space
Modem, 28,800 bps or faster

Software:

(PC) 32 bit enabled Windows (Windows 95, NT, or 32
bit 3.1)

(MAC) System 7.5 or higher

Communications software, web browser, email program

. Internet Access:

You will need a graphical browser, which is Java and
Javascript enabled to use all the features of the online
environment. The preferred browser is Netscape 3.0 or
Microsoft Internet Explorer 4.0 or higher.



VII. ON-LINE SUCCESS:

A. You will receive an orientation packet outlining all the
procedures for the class.
1. I will e-mail or telephone you to answer any and all
questions.
2. Please return your e-mail response or snail-mail
your signed orientation packet.

B. Each week's assignment will be available on WebCt.
1. Please contact me if you have any questions or
comments.
2. All work must be completed according to the
deadlines listed on WebCt.

C. I will be maintaining office hours in Ackerman during
the summer as listed on the syllabus.

1. I will also maintain the virtual office hours listed on
WebCt.

2. I will also be on campus all sdmmer, so if you have
any questions or would like to schedule a review
session prior to an examination, please contact me.

D. Academic Dishonesty and the Online Course

1. Academic dishonesty will not be tolerated in this
course.

2. Cheating on a quiz, exam, workshop or paper will
be dealt with according to University policy.

3. The penalty for dishonesty is this class will be
course failure and any and all University actions
deemed appropriate.

VIII1. Bibliography

“An Outbreak of Community-Acquired Foodborne Illness,”
Emerging Infectious Diseases, January 2002.

“Behind the Veil of Hospitality,” International Security Review,
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Management Perspective, Prentice Hall, N. J., 2001

“Children and Microbial Foodborne Iliness,” Food Review, May-
August 2001



Cichy, Ronald F., Quality Sanitation Management, Educational
Institute of the American Hotel and Lodging Institute,

Washington, D.C., 1994.

“Conducting Effective Foodborne Iliness Investigations,” Journal
of Environmental Health, July-August 2000.

Ellis, Raymond C. and Stipanuk, David, Security And Loss
Prevention Management, Second Edition, Educational Institute of
the American Hotel & Lodging Association, East Lansing, Mich. :
1999.

“Europe Tackles Fears over Food Safety,” Lancet, 21 April 2001.

“FDA Database of Foodborne Iliness Risk Factors Released,”
Medical Letter on the CDC and FDA, 1 October 2000.
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September-December 2000.
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“Here's Looking at You,” National Geographic Traveler, March
2001.

“How Safe is the Hotel Safe?,” New York Times, 14 March 1999.

“Keeping the Bedbugs at Bay,” Executive Female, July/August
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“Locking Up the Laptop,” New York Times, 1 October 2000.
Ninemeier, Jack D., Management of Food and Beverage
Operations, Educational Institute of the American Hotel and
Lodging Institute, Washington, D.C., 2000.

“Rest Uneasy,” National Geographic Traveler, January/February
2000.

“Some Raw Oysters Deemed Safe May Not Be,” Tufts University
Health and Nutirtional Newsletter, November 2000.

“The Seven Deadly Sins of Hotel Security,” International Security
Review, March/April 2000.



“The Norwalk Virus: A Guidance Template for Local
Environmental Health Professionals,” Journal of Environmental
Health, September 2000.

“Traveling on Business,” Safety and Health, September 1999.

Videos: Following videos produced by: , Educational Institute of
the American Hotel and Lodging Institute, Washington, D.C., 2000

10 Minute Trainer: Security

Addressing Workplace Violence in the Lodging Industry
Alcohol, the Law and your Property

Employee Awareness and Problem Prevention

Fire Safety: Prevention and Response for the Lodging Industry
Food Safety in the HACCP Way

Handling Disturbances

Key Control and Guest Privacy Today

Patrolling, Investigating and Documenting

Planning for Emergencies

World Trainer: Security Awareness



AN

R XSO,

“LSdld

NOILVLINVYS GNV AL3dVS
1n0aVv SIIA0TdIWI YNOA
NIVILMON T1IM NOA MOH

e

iV MO0 V INVL Sl

ONINIVYL IA0TdNT

AL3IVS
ANV NOILVLINVS WIMH




‘pauled)
aAeYy Aay) Jeym aopdeld o) soueyd
e aAey pjnoys saakojdwa pautes) AMBING

€# NOLLS3ND

saakojdwa
mau 10§ poyjsw Bujuien ajqerdscoe
ue s1 poyjaw bujuien uoide dibew, syl @

e

Z# NOILLSAND

*Bujujes spasu J3buoj ou
asuauadxe sueah om) yum Jadjpy S, %000 ¥v@

R R S T ST S Sl S %

L# NOLLSAND




v

&éEEEESADNATYIAXA

ALITV1IdSOH ¥NOA NI GVH NOA

3JAVH SNINIVYL NOLLVLINVS
ANV AL34VS 40 ANDI LYHM®

'sqof Jj3y) 03
Bujuiesn Jjauy bujAidde aie saaiojdwa moy
sobeueuw |[9) {Im uopeAasqo qol-su-u0®

e

S# NOILS3AND

‘uojssas Bujujen e Jo SSa0INS 3Y) djenjeAs
031 Aem 2ANDS[qo Ajuo a3 S} 359] USTIUM VS

7 e SR R B T e ¢ o
e cme

v# NOLLS3AND




dIADVYNVIN FHL

S [ @ [ B BN
NOA S.LI40¥d d13H OL W33S LNS300® °°°°°>=;
YIAONINLS®
AINOW®
~=HLIM S1S3Y AL3JVS S 22L0YH SAVH NOA GINOHS
aoo4d 40 ALITIGISNOdS3Y €éLENIVHL

SNINIVYL 40 ANDI LVHM
SNOLLYVI3dO L.NOQ AHM




LAl

Hoddns juswzbeue®
Bujujes) sIdloulRs JeY] 3jew|P JIOM®
Bw
Bujaq a1e SaARR[QO 24nsua 0] uopenieAl®
saAafqo ayy spoddns jey) bujulel 1 ®
soAafqo
3jqesnseaw pue pauysp AesD®

oo TR S P SO T sinliib v

ll..'.-.llr'vlLllm<=
NOILLYVY3dO NNY¥-TTIM V

ddéipaujesy
o24q 03 y0adxa soakojdutd anok ops

Janowny
e2npaa pue ejeiows oakojdwo eaosdur] s

42482451809 0 Spupj jJeyms

ssaul|| oWoqpoo}
Y3IM POJRIS0SSE S350 PIOAY B

uopjorjsies pue K3ojes jsenb ainsuz m
sjyouog

Buiuiesy Ajojeg-poo4

A13dvs

SQ004 IIANVH OL A3a33N STIDIS®
A3dvS Sa00d

FIANVH 01 MOH 40 39aTIMONI®

R T e S TR TS SRt ev i3 Triaio -

SNINIVYL NOILVLINVYS
ANV AL3d4VS 40 3S0dind




SaoualaIg Syadsay ‘a|doad sN®
paziuebi0®

S|IMS UOHEIIUNWIWOD JUR[EIXT®
2ouajadwo) [eauyde L@
 zieuies3 poob e jo
so[suIa)oRIEYD BY) ale JeyM

uonjeziuebiQ |euonedNp3 0 [BUOISSBJ0Id®
juswyedaq YyesH®

1abeuely Jo Josiuadns@

Jauiel] pajeubisea®

poyia ASUOH®

poyiai Appna®

pouia Buiuies) uoldy dibepw®@

uies3 o3 Spoy3ei

AR I T

,:mmu._. 0l MOH




(sdway :21 534002 '2°1) sqol ujeyad
10} S21y10ads uo 9jeljudU0D UBY) pue
2UOAIBAS 10) SDISEQ JBA0D 0) paau ABW®@

‘uonesado ay) uo spuadsp ||V
| siiecBuiyifiana mouy
0} pa2au Apogiiaaa sao(

abpajmouy a2kojdw3 15316
SUOIBJOIA MIIARYE
saahojdw3 Asaing Jo uonsande
EINEEGgl=)
EMOUY NOA Op MOH®
¢MOUY 0} paau saakojdwa
JU2.41ND INOA PUB M3U INoA op JBUM®

'~ sa33N ONINIVHL
UNOA SSASSV L#

=t e A

...“.Ea..mo..m Buiuieaj
inoj dn j@g noj [IIM MOH




PR X

IV ISNOW3AS
31V43d0©
ANVLSYIANNS
3AY3SHOO
VMY 380

"2SN SAVMTV"SIAILIArEO0
JLIUM NOA NIHM

¢GIHSINIA

S1 NOILONULSNI NIHM
MONMY Ol 2JA0TdN3T
3HL LNVM NOA 04 LVHM

S3ALLOIrG0 ONINYVIT
HSITGViS3 Z# d31S

QINIVILIY
ATIVIIAOId3d
ANV GaNIVil 39
OL SA33IN AGO9AY3AI

o T et

1# 31N AL34VS 4004




auo-uo-aug 10

sdnoio 10j pasn og uen®
uopjesIsuocwa(g A
10} ssed0ig doys pS

Bujujes] jeuooniysuj gore

PATI-LIORI N N

(e LIf PquswaY

S02JALOS-UL B spje qor »
dnoup s Auid-ajoy =
ABojouydoy = amooy e
lro/euc-uo-aug s uopessuowaq s

rrny et FO

spoyjap Alaaljag Suul

el

GOH.LIN A¥3AIN3A
ONINIVYL ¥NOA L2313

| o# daLS




01

SNOILLILIdIN
# YIEWINIYE®

¢¥0d ALINNLYOIDO®
NSVl
S3RIL 33A0TdIN3

£# d31S

¢LMOH®
33A0TdINT MOHS®

NOILV.LN3ISIUd

LR S A A L

c# d31S

1i STINY YIAWINIHO
QIZINVDUO 380
AruEnaHo
1s31-34d0
asva Ve
YINYVYAT JHL TAVdIUd

A e S o i kL -
Lit do3s




11

ALVIIWNH YO SSYivAW3 LNOA®
YINIVYL LSNAUL 1SNIW SIFA0TIWI®
ONIATOS-WITZ0UdO
SINIVIdWOD 31ANVH OL MOH SNINYVITO
Y04 ISN NVO@

ONIAV1d-310Y

"OdNI 40 NOLLYOIddY ¥0d €/2@
NOLLVIN3S3¥d 404 €/1®
SQOHLIW ¥IHLO HLIM ISN®

I N

" 3unLoa

osue}s|sas Bujwes@
ZSUBON®
(ovaa3aad) dn-mo1104

T R T R ittt

v d3LS




cl

3DLDVHd JDNVWHO4¥3d AISVIUONIO

(yaNyvn
0L 1dvav) ONINIVYL 3ZIWOLSNDO

OLLVWALSAS©

Q3ZIQUVANVLS©
ISIOVINVAAVE®
ONINIVIL 1INYILINI®
ae

R TSI S 5 o vl i

ONINIVYL
a3sva-A90TONHI3L

NY3ONOD V SI AL34VS®

EX-EREN
FYV DIVLSIW V 40 STONINDASNOD®

TVOLLIYD SI ¥SVL 40 IONINDIS®
SISVL XT1dWOD®
ATLNINOTYAINI GIWIONIId HISVLS

A

saiv gor a3sn

SY31S0dO
SWWVDVIA©
SANVYSSOTOO
SNINAID0YdO
SL4VHOMOH©
STIWVSO
S1FIHHROME
SISIDIDIHOS
JANNI®

ST G MATRED ¢ e L

saiv gor




£l

WvX3ao

znde

SINOANVHO
STWNVAES

IALLVILIVE

31VIIdOUddVO

31LVINIOVEO
SVE®

I e i

"STVINILVIN ONINIVY.L

dHL 3SOOHD S# d3AL1S

SOILSINILOIVAVHY
AN FHL HIGWIN3Y

YINIVYL
19313S v# dals

Az, -

op pue Kes Aoy3 J04M 0 %08 =
Kas Koy 3oum 50 %0L &

003 puB 1woy Aoy} JUYM 40 %05 ®
oos Lo 384Mm jo %0E =

120y Aoy} 38YM §O %0Z &

paes Asy) JTUM 0 %0} &

ujejas sjuedpopued

gy e SR e Tt 7 21 £

spoyjon Aaajaq Bulutedy




14!

YOLDIC0Yd YALNdWOD/IIA®
QUVOSNTVHD/QuvoSIV1a®
ONDIV.L-ILON ¥0Od SYIVHO/ST1avV.L®
F1AVLI0IW00®

SNOLLOVY1SIG ON®

o n R SRR

VIUVY ONINIVEL
10313S Z# d3LS

SIWLL MOTS SNRINA®
Q3INNVId

<T1I3M dI ¥NOH Z/1-T Y04 NIVYL NVO®
NIW 0€-02©

EV3AI®

RS

¢ONOT MOH

o 0 e T T o T e syt oy

womeoe

SNOISSIS ONINIVIL QYOOTIS®
ONINIVYL ONIOD-NO©
ONIIIQOWIY/ONINIJO MINS
NOLLVINIRIOS

SANLL®

S3WIL ONINIVYNL
3INGIHIS 9% dILS




Sl

aoujesy asedoad »

ease Bujujen 390195 8
SuoIsSes anpeyds &
SjeioIRW 08004 8

Jo3onysul 3000 &

spoipeLs A1aAjap oS00 &
soAR20[qo BuuIeo) Ys(qNS »
Spoou SS0SSY 8

Bujujes) IAO343
Buuaajjag pue Buidojonag

o e s e R SR
swiesBotd Buiuiedf oaooy3

%28qpoe) OpIAGId 8 $ond Juediopsud 4IIBM @
Hoys 1 dooy = ¢ juj Aioafjop deoy =
jeaponad Bujujeay dooy = JOTILOD ofo ujejuiey

Ajsnouoes sjuowmutod uopejuososd
pue suopsonb jges) 8 oy3 s10j azedaud a

efenBug) ojdwis osn = ojgroBpopmouy oiy »
noA jeiy3 auns aen
SR e Fasgife BV dea

siauied] 104 sdig

MaINIVEL
JHL SYVd3Nd 8% dIALS




91

........ SNOLLS3ND
3IHL Ol MoVvE

NOA

LAVHL HIEGNIWITY SAVMTVY

FIONVITdINOD

Iv931 NI 38 01O
A1N3AIVNI

MVIHELNO LNIATUdD 0L

v PO

TVILNISS3 SI ONINIVYL




Ll

‘paused)
aaey Aay) 1eym adipeld 03 adueyd
e aAeyY pjnoys saakojdwa pauten AMaN®

e o

€# NOILLS3IND

soaAojdwa
M3U 10J poytaw Bujuien ajqedsdoe
ue s| poyaw Guen uosde djbew, Y1 @

. a3

Z# NOILSAND

*Bujujesy spasu Jabuoj ou

aousadxe s1eak oMy yum Jadiay s)000 v

L# NOLLS3ND




81

ééé

e

o R S A ST T

114

SNO

1LS3NO

*sqof 113y} 03
bujuien 119y buiAidde ase saakoidwa moy
sabeuew |19} (M UcRRAIBSGO qOf-aY-U0®

W TN

S# NOLLS3IND

‘u0jssas bujuien e Jo SSeI0NS 3y} 3eN|eAd
0) AeM 3A1123[qO AJuo 3y) S) 1583 USIUM V@

s e e

v# NOLLS3IND




11.

SYLLABUS OF RECORD

Catalog Description:

HRIM 481 Hospitality Sanitation and Security

3 Lecture hours
0 Lab hours

3 Credits
(3¢c-0I-3sh)

Prerequisite: None
Co-requisite: None

Course introduces concepts and issues pertaining to sanitation
and security management in the hospitality industry. Course
examines causes and prevention of food-borne iliness. HACCP
food production methods, government regulations. Special
emphasis on crisis management protocols dealing with critical
incidents involving guests and employees. Upon successful
completion, students receive SERVSAFE certificate.

Course Objectives:
Students will:

1. Identify critical areas of sanitation and security in hospitality
properties.

2. Discuss the legal and liability concerns involved in providing
safe, sanitary food and secure lodging to hospitality guests.

3. Explain the major points of establishing and implementing a
hospitality sanitation and security program.

4. Define sanitary and security practices as they relate to the
hospitality industry.

5. Recognize the importance of knowing when contamination can
occur in food receiving, storage, preparation and service.

6. Demonstrate ability to effectively apply HACCP principles to
standard operating procedures for hospitality properties.

7. Outline recommended procedures for dealing with medical
emergencies, bombs and bomb threats, tornadoes, hurricanes,
earthquakes, blackouts fire emergencies, natural disasters,
power outages, and terrorism.

8. Identify the sanitation and security roles of the manager.



III. Course Outline

A. Unit One: Introduction to Hospitality
Sanitation and Security (5 hours)
1. Critical Sanitation and Security Issues in the
Hospitality Industry
2. Developing Comprehensive Sanitation and Security
Programs

a. Need for Effective Management
b. Areas of Vulnerability
c. Sanitation and Security Requirements

3. Setting Up the Sanitation and Security Program
a. Importance of Legal Compliance
b. Legal Liaisons
c. Staffing

4. Elements of Sanitation and Security Training
a. Who is Responsible?
b. The Authority of Certified Sanitarians and

Security Officers

¢. The Team Concept

5. An Introduction to Sanitation and Security Law
a. Legal Definitions
b. Famous Cases
c. Society’s Concerns
d. Recommended Reading

6. Case Studies

B. Unit Two: Foodservice Sanitation (15 hours)
1. Providing Safe Food
a. The Microworld
b. Contamination, Food Allergies, Foodborne
Illness
¢. The Safe Foodhandler
2. Purchasing and Receiving Safe Food
3. Keeping Food Safe in Storage
4. Protecting Food During Preparation
5. Protecting Food During Service
6. Principles of HACCP
7. Sanitary Facilities
a. Cleaning and Sanitation
b. Integrated Pest Management
8. Food Safety Regulations and Standards
9. Employee Food Safety Training



C. Unit Three: Hospitality Loss

Prevention and Security (7 hours)
1. Crisis Management Scenarios
in Hospitality
a. Introduction to Crisis Management and
Security

b. Critical Incidents Analysis
2. The Basics of Hospitality Security
a. Physical Security
i. Perimeter
ii. Lighting
ili. Parking Areas
iv. Glass Protection
b. Surveillance
i. Closed-Circuit Television
ii. Communication Systems
c. Alarm Systems
i. Local Alarms
ii. Contact Alarms
iii. Remote Alarms
iv. Safety Alarms
d. Safety Equipment
i. Smoke Detectors
iil. Fire Extinguishers
ili. Carbon Monoxide Detectors
iv. Sprinkler Systems
v. Accident Prevention Signs
e. Hotel Security
i. Guestrooms
1. Locks
a. Key and Keycard Control
b. Electronic Access Systems
2. Biometrics
3. Secondary Access-Limiting
Devices
4. Viewports
5. Room Communications
6. In-Room Security Information
ii. Safety Deposit Procedures
1. Key and Key Control
2. Access Procedures
3. Special or Unusual Access
4. In-Room Safe
iii. Lost and Found Procedures
iv. Swimming Pools, Health Clubs, Jogging
Trails



v. Losses Affecting Hotel Departments
1. Employee Theft and Pilferage
2. Violence in the Workplace
3. Alcohol and Drug Abuse
4. Special Guests and Events
a. Guests with Disabilities
b. VIP Guests
¢. Youth Groups
d. Conventions, Meetings, and
Exhibits
5. Non-guests
a. Guests of Guests
b. Thieves and Robbers
6. Computer Security
a. System Integrity
b. Policy Compliance
f. Foodservice Security
i. Physical hazards
1. Facility
2. Equipment and Furnishings
3. Weather-related
ii. Employee-related
1. Workplace Safety
a. Burns
b. Falls
c. Cuts
d. Strains
2. Violence in the Workplace
3. Employee Theft and Pilferage
4. Alcohol and Drug Abuse
ili. Special Guests and Events
1. Inebriated guests
a. Dram Shop Laws and
responsibilities
b. Options
2. Irate Guests
a. Complaint Procedures
b. Damage-control
3. Guests who Steal
a. Prevention
b. Procedures
4. Guests with Disabilities
5. Banquets and Meetings
iv. Third-party hazards
1. Other guests
2. Trespassers



D. Unit Four: Developing an Emergency (7 hours)
Management Program
1. Recommended Procedures and Protocols
a. Bombs and Bomb Threats
b. Fire
¢. Hurricanes
i. Hurricane Watch
ii. Hurricane Warning
ili. Waiting
iv. Direct Hit
v. Aftermath
d. Tornadoes
e. Earthquakes
f. Blackouts/Loss Of Water Supply
g. Robberies
h. Burglaries
i. Heart Attacks
j. Choking Victims
k. Suicides
I. Murder
m. Assault
n. Natural Deaths
o. Medical and Dental Emergencies
p- Terrorism
i. Sabotage
ii. Kidnapping and Hostage Situations
iii. Riots and Civil Disturbances

2. Media Relations
a. What to tell the Media
b. Dealing with Group Disturbances

E. Unit Five: The Comprehensive Plan
1. The Sanitation and Security Plan
2. The Key: Establishing a Safety Committee
a. Value of Communication
b. Role of the Safety Committee
c. Safety Committee Duties

F. Culminating Activity (2 hours)



IV.

Evaluation Methods

A. The final grade for the course will be determined as follows:

40%

30%

15%

15%

TESTS. Two tests (mid-term and final) will consist
of multiple choice, completion, true-false, and short
essay. The final exam will be a comprehensive
examination of the course material. Each test is
valued at 100 points.

WORKSHOPS. The workshop assignments will be
utilized to apply theoretical information to the
actual application in the hospitality industry. Each
workshop is to be submitted in a typed or word-
processed format, unless otherwise stipulated.

RESEARCH PAPER. The student will be required to
select a current sanitation or security issue in the
hospitality industry. The paper will be a minimum
of 8 pages on a topic approved by the instructor.
The final paper will be graded on content and
mechanics.

QUIZZES. Checkpoint quizzes will test text and
lecture information. The quizzes will follow the
same format as the two tests. Each quiz will be
announced in advance.

B. The grading scale utilized for this course will be:

90-100% = A
80- 89% =B
70- 79% = C
60-69% =D
Below 60 = F

Textbook and Other Required Readings

The course text is:

ServSafe Coursebook, National Restaurant Association,
Chicago, IL, 1999.

EI Custom Textbook: Security, American Hotel and Lodging

Association, Washington, D. C., 2002.,



vI.

VII.

Special Resource Requirements:

No special resource requirements.
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Videos: Following videos produced by: , Educational Institute of
the American Hotel and Lodging Institute, Washington, D.C., 2000

10 Minute Trainer: Security

Addressing Workplace Violence in the Lodging Industry
Alcohol, the Law and your Property

Employee Awareness and Problem Prevention

Fire Safety: Prevention and Response for the Lodging Industry
Food Safety in the HACCP Way

Handling Disturbances

Key Control and Guest Privacy Today

Patrolling, Investigating and Documenting

Planning for Emergencies

World Trainer: Security Awareness



Course Analysis Questionnaire

SECTION A: Details of the Course

Al How does this course fit into the programs of the
department? For what students is the course designed?

The need for an online course in Hospitality Sanitation
and Security is necessary to keep our course content
current and competitive. The on-line format provides
opportunities for traditional and non-traditional students
to access the course. It will also permit the department
to extend its course offerings to individuals outside the
existing university enroliment.

A2 Does this course require changes in the content of
existing courses or requirements for a program? If
catalog descriptions of other courses or department
programs must be changed as a resuit of the adoption of
this course, please submit as separate proposals all other
changes in courses and/or program requirements.

This course does not require any changes in the content

of existing courses nor in the requirements for any
program.

A3 Has this course ever been offered at IUP on a trial
basis (e.g. as a special topic)? If so, explain the details of
the offering.

This course has not been offered at IUP.

A4 Is this course to be dual level course? If so, what is

the approval status at the graduate level?

This course is not to be offered as a dual level course.



A5

If this course may be taken for variable credit, what

criteria will be used to relate the credits to the learning
experience of each student? Who will make this
determination and by what procedures?

This course will not be offered as a variable credit course.

A6

Do other higher education institutions currently offer

this course? If so, please list examples.

Conrad Hilton School of Hotel and Restaurant
Management, Houston Texas

Safety and Sanitation in the Hospitality Industry
(Public health, HACCP, and safety responsibilities in
the food service industry. Sanitation certification
requirement.)

. Johnson and Wales College

Sanitation Management

. Michigan State: Food Management: Safety and

Nutrition

. Pennsylvania State University: Food Safety and

Sanitation (on-line)

. Purdue University: Sanitation and Health in

Foodservice, Lodging and Tourism: (Food safety and
other health related issues in the hospitality and
travel industries. Applications of sanitary principles
in restaurants, hospitals, schools, hotels, cruise
ships, airlines and international travel. Students
must pass the National Sanitation Certification to
receive credit.)



A7

Is the content, or are the skills, of the proposed course
recommended or required by a professional society,
accrediting authority, law or other external agency? If so,
please provide documentation. Explain why this content
or these skills cannot be incorporated into an existing
course.

While there are no national requirements for the content
of this course, the content and the skills of this proposed
course have been recommended by the Department of
Agriculture, which is the regulates foodservice in the
State of Pennsylvania. The current legislation mandates
that by July 1, 2003, one supervisory employee per
establishment must be certified. A minimum of fifteen
hours of training required, by law. This course meets that
requirement. The Department of Agriculture requirement
sheets have been attached.

SECTION B: Interdisciplinary Implications

B1 Will this course be taught by one instructor or will there be
team teaching?

This course will be taught by one instructor.

B2 What is the relationship between the content of this course
and the content of other courses offered by other departments?

The content of this online course does not conflict with the
content of courses offered by other departments.

B3. Will seats in this course be made available to students in
the School of Continuing Education?

Since this is an online course, it represents virtual seating and
will be available to students from across campus, including the
College of Continuing Education. The online section will make

the course more convenient and appealing to many students.



SECTION C: Implementation
C1 Are faculty resources adequate?
No additional faculty resources will be required.

C2..What other resources will be needed to teach this course
and how adequate are the current resources? If not adequate,
what plans exists for achieving adequacy? Reply in terms of
the following:

Space: The online section of the course requires no additional
space.

Equipment: Students will be required to have access to a
computer wither personally or within the existing computer lab
facilities available to students. The course utilizes WebCT
under the direction of the Institutional Design Center.
Instructors in the HRIM department have the computer
equipment required to offer online courses from their
department offices. The course will not require the acquisition
of any new equipment.

Laboratory Supplies: No laboratory supplies will be required.

Library Materials: The course will not require additional library
materials.

Travel Funds: The course will not require travel funds.

C3. Are any of the resources for this course funded by a grant?
No resources of this course are funded by a grant.

C4. How frequently do you expect this course to be offered? Is
this course particularly designed for or restricted to certain

seasonal semesters.

This course is being offered at a Special Topics course for three
semesters.



C5 How many sections of this course do you anticipate offering
in any single semester?

One section.

C6. How many students do you plan to accommodate in a
section of this course? Is this planned number limited by the
availability of any resources? Explain.

No limit has been placed on this course.

C7. Does any professional society recommend enroliment
limits or parameters for a course of this nature?

No professional society enroliment exists.

SECTION D: Miscellaneous

Include any additional information valuable to those reviewing
this new course.

This is the first HRIM on-line offering. The need to offer HRIM
on-line courses has been requested by many students. This
course, therefore, will meet the needs of our student
population.
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~ Regions
. E-mail )
Directory )

'PDA Home
_PAHome |

Food Employee Certification
" Welcome General Information

Consumers Who will need to comply with the Food Employee
_ Certification Act by July 1, 20037
Fairs
o Food Service Establishments
= Restaurants (take-out or eat-in), fast
foods to gourmet
= Delis - make sandwiches, slice meats
and cheeses, hot foods
» Snack bars - prepare hot and cold
" Links foods
» Fairs/carnivals -
= Juice extract stand (lemonade
and other fruits)

Industry

" Laboratories

P Facts

Ndn:lf’rrof'i-t-

Regulatory = Hotdogs and hamburgers
= Hand dipped ice cream
School Food = Pizza prepared on site
= Shaved ice
+ Snow cones
— m Fry, grill, cook, roast, steam any
Labor Camps foods '
i i = Prepare sandwiches, subs,
salads
= Prepare fresh fruit cup
= Prepare pierogies

» Belgium waffles with frozen dessert

htto://sites.state.pa.us/PA Exec/Agriculture/bureaus/foodsafety/certification/generalinfo.htm 4/20/02
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o » Stadiums, race tracks, parks
= Spas, health clubs

= Food vendors - hotdogs and other hot
or cold foods

s Donut shops that prepare sandwiches,
etc.

s Bars, clubs

= Recreational facilities

» Commissaries, caterers

o Frozen Dessert Manufacturers
Any manufacturer of frozen dessert, offering
the product for retail sale to the public, shall
comply with the Act.

o Bakeries
Bakery products which require refrigeration:
cheesecakes, cream filled pies, cannoli,
custard pies, meringue pies, etc. Also,
products made with fresh whole eggs, milk
or milk products when the baking time and/or
temperature is not adequate to eliminate
pathogenic microorganisms or toxins.

o Retail Food Stores
Includes all, with the exception of the
following: (1) Store that sells only
commercially prepackaged foods and, (2)
store that does not sell any potentially
hazardous food. Examples: produce stand
that does not cut or slice; corner store that
sells milk, bread and canned goods; candy
store; a store that sells prepackaged meat,
canned goods, paper goods and milk; store
that purchases sandwiches from a
commissary and sells them from a
refrigerated case along with bottled drinks
and other commercially prepackaged foods;
and a store selling sodas, bottled water,
commercially prepackaged foods and milk.

o Food Processors
May include any of the following: salad
manufacturer, shellfish or seafood
processing, ice manufacturer, fresh juice
processor, cut fruits, tofu manufacturer,
garlic-in-oil, sushi operations, cider press

httn:/loitan otata na 1o/D A Fvan/A arirnltura/hureanc/fandeafatu/rertifiratinn/aeneralinfa htm 4/720/072
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and butcher stand in a farmers market that
processes meat and/or poultry, makes
sausages, slices meats and cheeses.
Manufacturers of prepackaged, non-
potentially hazardous foods are exempt from
the Act.

What is Certification?

The Act requires one supervisory employee per
establishment to become certified in food safety
and sanitation. The Act does not require the
certified person to be on premises during all hours
of business.

The initial certification will be for five (5) years. Re-
certification will be every five years thereafter. The
certification training may be obtained through
classroom or home study. The minimum hours
required for initial certification is fifteen (15). Seven
and one-half (7.5) hours of instruction are needed
to meet re-certification requirements.

New establishments will have 90 days to comply
with the Act; existing establishments which are not
in compliance due to employee turnover or other
loss of certified person shall have three (3) months
from the date of loss to comply.

¢ Initial Certification
To become certified:

o Locate a Pennsylvania Department of
Agriculture approved program in your area.
A list of approved programs is available.

o Attend training program and successfully
pass exam with a minimum score of 70%.
Note: Programs completions which occurred
more than five years prior to the date of
application cannot be approved.

o Attendee will fill out and submit to the
Pennsylvania Department of Agriculture a
Food Employee Certification Request
Application. Either the instructor, proctor or
attendee may submit the application.

o Submit a check or money order for $20,
made payable to the Commonwealth of
Pennsylvania, along with application.

httn-/lcitec ctate na ne/PA Ryer/A oricnlture/hnreans/fondsafetv/certification/eeneralinfo htm 4/20/02



o

Bureau of Food Safety & Laboratory Services

Page 4 of 6

Mail to:

ATTN: Food Employee Certification

Martha M. Melton

Pennsylvania Department of Agriculture
Bureau of Food Safety & Laboratory
Services

2301 North Cameron Street

Harrisburg, PA 17110-9408

The instructor or proctor will certify the exam
results to the Pennsylvania Department of
Agriculture. Applicants submitting an
application for certification and whose name
does not appear on an instructor's or
proctor’'s Test Score Report, must submit
other valid documentation of course
completion.

The application will be processed within
thirty (30) days of the Pennsylvania
Department of Agriculture's receipt. If
approved, the applicant will be mailed a
certificate. The certificate will be valid for five
(5) years from date of issue.

¢ Re-certification
To renew certification:
o Obtain at least seven and one-half (7.5)

hours of approved continuing education in an
area of food safety and sanitation within five
(5) years from the issuance date of the
certificate.

Prior approval must be obtained for the
continuing education program.

An examination is not required.

A list of approved training programs may be
obtained from the Department.

An application for Renewal of Certification
may be obtained from the Pennsylvania
Department of Agriculture.

Submit a check or money order for $20,
made payable to The Commonwealth of
Pennsylvania, along with application.

Mail to:

ATTN: Food Employee Certification

Martha M. Melton

Pennsylvania Department of Agriculture
Bureau of Food Safety & Laboratory
Services

2301 North Cameron Street

http://sites.state.pa.us/PA Exec/Agriculture/bureaus/foodsafetv/certification/generalinfo.htm 4/20/02



