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1.
Alpha
CULN
Number
271

Course Title
Purchasing and Cost Control

Credits
 FORMDROPDOWN 
 


Department
 FORMDROPDOWN 

Author
Teresa Shurilla, Robert Santos
      Date of Outline
03/31/2009
Effective Date  01/01/2010      5-year Review Date      
2.
Course Description:
Analyzes purchasing and food control systems in

                                               commercial food service and hospitality operations.  Provides practice in cost 

                                               and sales analysis, comparative buying, and inventory control.



      Cross-list 
N/A

Contact Hours/Type
120 Lecture/Lab
3.
Pre-requisites 
CA in CULN

Pre-requisite may be waived by consent   FORMCHECKBOX 
 yes     FORMCHECKBOX 
 no



Co-requisites
N/A

Recommended Preparation
N/A
4.  Function/Designation
 FORMCHECKBOX 
AA  FORMDROPDOWN 
                FORMDROPDOWN 
               


 FORMCHECKBOX 
AS   FORMDROPDOWN 
             FORMDROPDOWN 
        
List Additional Programs and Category:      

 FORMTEXT 
     

 FORMCHECKBOX 
AAS   FORMDROPDOWN 
            FORMDROPDOWN 
      
 List Additional Programs and Category:      
   


 FORMCHECKBOX 
BAS  FORMDROPDOWN 
            FORMDROPDOWN 


List Additional Programs and Category:      
   


 FORMCHECKBOX 
 Developmental/Remedial
  

 FORMCHECKBOX 
 Other/Additional: Explain:      
See Curriculum Action Request (CAR) form for the college-wide general education student learning 

outcomes (SLOs) and/or the program learning outcomes (PLOs) this course supports.

 FORMCHECKBOX 
 This course outline is standardized and/or the result of a community college or system-wide agreement. 


Responsible committee: PCC
5. 
Student Learning Outcomes (SLOs): List one to four inclusive SLOs.


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation. Use roman numerals (I., II., III.) to designate SLOs


On successful completion of this course, students will be able to:

I.   Demonstrate and properly use techniques in, storage and issuing of food products

II.  Analyze purchasing considerations for various dry goods, produce, meats and other food products

III. Operate and properly run a storeroom using various forms of control

IV. Discuss and practice high standards of purchasing ethics, integrity and honesty
6.
Competencies/Concepts/Issues/Skills


For assessment, link these to #7 Recommended Course Content, and #9 Recommended Course Requirements & Evaluation.  Use lower case letters (a., b.…zz. )to designate competencies/skills/issues


On successful completion of this course, students will be able to: 

a.
set up and properly run a storeroom including the use of common forms and controls;

b.
demonstrate and properly use receiving, storage, issuing principles and techniques;

c.
identify and demonstrate an understanding of different parts of the market by using proper buying 

      techniques and methods;

d.
discuss and practice high standards of ethics, integrity and honesty in purchasing;

e.
describe and practice the use of proper inventory, food cost, and labor cost controls;

f.
discuss and examine the importance of menu, production, food and portion costing, sales analysis 

      and related controls;

g.
analyze purchasing considerations based on intended use and develop specifications for;

1.
general groceries

2.
fresh and processed produce

3.
meats (fresh, frozen, processed)

4.
poultry and eggs

5.
fish and shellfish

6.
baked goods, cereals and grains

7.
convenience and specialty foods

8.
beverages

 FORMTEXT 

     
 
7.
Suggested Course Content and Approximate Time Spent on Each Topic


Linked to #5. Student Learning Outcomes and # 6 Competencies/Skills/Issues

1 week Introduction

            Laboratory Assignments and Duties

            Forms (Identification and Usage) (a), (I, IV)

            Setting up the Storeroom (a, b), (I, IV)

1-2 weeks Receiving (a, b, c, d, e), (I-IV)

           Techniques and Principles (a, b, c, d, e), (I-IV)

            Forms and Controls (a. b, c, d, e, f), (I-IV)

      Storage Specifics (a, b, e), (I-IV)

       a. Dry Stores (a, b, e), (III)

       b. Refrigerated Stores (a, b, e), (III)

       c. Freezer Stores (a, b, e), (III)

       d. Minimum Inventory Levels (a, b, c, d, e, f), (II, III)

     Mechanics of Issuing (a, b), (II, III)

       a. Techniques and Principles (a, b), (II, III)

       b. Forms and Controls (a, b), (II, III)

1-2 weeks
Buying (a, b, c, d, e, f, g), (II, III, IV)

       a. parts of the market (c, d), (I-IV)

       b. purveyors, ethics, and services (d), (IV)

       c. buying techniques (c, d), (II, III)

1. informal or open-buying (c, d), (II, III)

2. formal or bidding (c, d), (II, IV)

        d. cost/value analysis (can-cutting demo) (e, f, g), (IV)

        e. forms and controls (a, b, c, d, e, f, g), (I, II)

1-4 weeks
Controls (e. f), (II, III)

       a. inventory (e), (II, III)

       b. food costs (e), (II, III) 

       c. labor costs (e), (II, III)

       d. sales/menu analysis (f), (II, III)

       e. food yield/loss (f), (II, III)

       f. portion costs and controls (f), (II, III)

 6-8 weeks
Analysis of Food Supplies and Developing Specifications (g), (II)

        a. general groceries (g), (II)

        b. fresh produce (g), (II)

        c. meats (fresh, frozen, processed) (g), (II)

        d. poultry and eggs (g), (II)

        e. fish and shellfish (g), (II)

        f. baked goods, cereals, beverages (g), (II)

        g. convenience and specialty foods (g), (II)

        h. beverages (g), (II)



8.
Text and Materials, Reference Materials, and Auxiliary Materials

Appropriate text(s) and materials will be chosen at the time the course is offered from those currently available in the field.  Examples include: Stefanelli, J. 2004.  Purchasing and Controls for the Food Service Industry.  John Wiley and Sons
Appropriate reference materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
Appropriate auxiliary materials will be chosen at the time the course is offered from those currently available in the field.  Examples include:      
9.
Suggested Course Requirements and Evaluation

Linked to #5. Student Learning Outcomes (SLOs) and #6 Competencies/Skills/Issues

Specific course requirements are at the discretion of the instructor at the time the course is being offered.  Suggested requirements might include, but are not limited to:

10-50%
Written quizzes, midterm(s) and/or a final exam covering lectures, discussions, media presentations, lab activities, field trips, guest speakers, and reading assignments


(a, b, c, d, e, f, g), (I-IV)

5-20% 
Lab practical exams and product identification (a, b, c, d, e, f, g), (I_IV)

10-20%
Reading related articles in the media including newspapers, video, magazines, journals, etc. and writing summaries and reactions (all), (I-IV)

0-20%
Reading text assigned materials and answering discussion questions (all), (I-IV)

5-20%
Participation in class discussions, group and individual reports (all), (I-IV)

20-50%
Laboratory and/or field activities (a, b, c, d, e, f), (I-IV)

5-10%
Field trip observations and reports (all), (I-IV)

10-20%
Projects, reports, and/or service learning (all), (I-IV)

5-10%
Punctuality, attendance and participation

10.
Methods of Instruction

Instructional methods will vary considerably by instructor.  Specific methods are at the discretion of the instructor teaching the course and might include, but are not limited to:

a.
quizzes and other tests with feedback and discussion;

b.
field and lab practical exams;

c.
laboratory work/accuracy and related assignments;

d.
laboratory activities including data analysis and other activities;

e.
lectures and class discussions;

f.
problem solving;

g.
videos, DVDs, CD-ROMs with viewing guide and discussion questions;

h.
field trips including field notes, activities, observations and information analysis;

i.
guest speakers;

j.
group activities;

k.
oral reports and other student presentations;

l.
simulations;

m.
homework assignments

n.
web-based assignments and activities;

o.
reflective journals;

p.
group and/or individual research projects with reports or poster presentations;

q.
study logs and study groups;

r.
service-learning;

s.
contemporary learning techniques (such as problem-based learning, investigative case-based 

       learning, internships, self-paced programs, etc.) 



11. Assessment of Intended Student Learning Outcomes Standards Grid attached


12. Additional Information:      
______________________________________________________
​​​​​​​​​​​​​______________________
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