
NFS 250 Foodservice Systems Syllabus 
Spring 2023 (4.0 credit hours) 

Instructor 

Kelsey L. Rose, MPH, RDN 

Email 

Klrose@uvm.edu 

Office Hours 

By appointment 

Teaching Assistant 

Sarra Talib, MS 

Sarra.talib@uvm.edu  

 

  

Course Overview 

Emphasis on the foodservice system model for understanding quality control; 
food procurement, production, and marketing; management and evaluation of 
foodservice facilities, human and financial resources. Prerequisites: BSAD 060 or 
CDAE 158; BSAD 120; minimum Junior standing; Dietetics or Nutrition and 
Food Sciences, and Dietetics, Nutrition and Food Sciences majors only.  

Activities and the lab practicum project have designed meeting times which are 
noted on the course schedule on the following pages. 

Required Text  

Gregoire, M. Foodservice Organizations: A Managerial and Systems Approach. 9th 
edition. 2017. ISBN 13-978013401 

 

Technical support for students 

Please read this technology check list to make sure you are ready for classes.   
https://www.uvm.edu/it/kb/student-technology-resources/  

Students should contact the Helpline (802-656-2604) for support with technical 
issues. 

ACEND Competencies 

The foundational knowledge and skills needed for entry-level dietitians met by the 
course curriculum are: 

 KRDN 3.4 Explain the processes involved in delivering quality food and 
nutrition services. 

 KRDN 4.4 Apply the principles of human resource management to 
different situations. 

 KRDN 4.1 Apply management theories to the development of programs 
or services.  

 KRDN 4.2 Evaluate a budget and interpret financial data. 

 

mailto:Sarra.talib@uvm.edu
https://www.uvm.edu/it/kb/student-technology-resources/
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Course Learning Objectives 

At the conclusion of the course, students will be able to: 

1. Describe the systems theory concept and analyze the ways in which environmental factors influence foodservice 
systems. 

2. Describe the activities of purchasing, receiving, storage, and inventory control in a foodservice operation. 
3. Discuss the menu planning process, describe various types of menus used in foodservice operations, and explain 

the impact of the menu on all components of the system. 
4. Demonstrate the ability to standardize and expand quantities of recipes to meet a particular purpose in a 

foodservice operation. 
5. Identify techniques used to control costs and to make sound financial decisions in foodservice systems.  
6. Describe the planning and monitoring of the safety, sanitation, and maintenance elements for the foodservice 

system. 
7. Discuss market regulation through federal legislation. Name state and federal agencies responsible for 

safeguarding the food industry. 
8. Analyze specifications for food and equipment procurement. 
9. Describe the roles and functions of managers in relation to all activities in a foodservice system. 
10. Describe the communication process and identify strategies for improving communication. 
11. Define human resource management and describe the activities involved in human resource planning.  
12. Analyze the productivity of a work unit and identify key points for improving productivity.  
13. Describe outcomes of the foodservice systems model and describe the process of achieving quality in the 

foodservice operation. 

Course Expectations 

Exams (150 points) 

• There will be three exams throughout the semester, each worth 50 points.  

Application (“Activities”) (225 points) 

• Weekly activities are meant to apply the lecture material to a real-world example. These activities feed into the 
service project in April. Activity summaries must be typed and submitted via Blackboard by the designated 
deadline noted on the class schedule. 

Lab: Practicum Project (175 points) 

• NFS250 will provide students with a group practicum experience where they will prepare and serve a meal. 
Specific guidelines and grading criteria will be given separately in class. 

• The group assignments will be posted in Blackboard during the first month of class. 

• Attendance and participation for the practicum component will be required with weekly hours in April of 
approximately three 3-4-hour sessions between April 5-April 24. The groups will do active cooking work in the 
foods lab. All students are expected to participate in this group assignment. A confidential evaluation at the end 
of the semester will provide an opportunity for students to evaluate their colleagues’ participation. 

 



NFS250 - Spring 2023 Page 3 

 

ATTEDNANCE AND ILLNESS  

If you need to isolate or quarantine, Student Health Services will inform our Dean’s office. You should contact me to 
make arrangements to discuss missed work.   

If I need to be absent because of COVID-symptoms I reserve the right to either adjust our schedule to accommodate 
a cancelled class, or to convene the class remotely on Teams.  If I need to be absent or convene a remote session, I 
will communicate with you as early as possible.   

DIRE EMERGENCIES 

These emergencies must be documented and are subject to my approval. In such emergencies, the student should 
contact me within twenty-four hours of the scheduled assessment/due date, unless it is physically impossible for the 
student to do so, in which case the student should be prepared to document that impossibility. I am willing to work 
with you if you are experiencing COVID-19 related illness or loss, you must however communicate with me in a 
timely manner so I can provide this support and alert college student services to pursuit possible extensions. 

 

LIVED NAME AND PRONOUN INFORMATION 

The UVM Directory includes fields for indicating your lived name and your pronouns. Lived names (preferred names, 
names in use) are names that an individual wants to be known by in the University community. Entering your 
pronouns is strongly encouraged to help create a more inclusive and respectful campus community. To update your 
information, login to the UVM Directory. A preview box will allow you to see how this information will appear in 
other systems used on campus such as Microsoft Teams and Blackboard. 

More information about how to make changes to your lived name and pronouns is available in the Knowledge Base.  

STATEMENT ON WEIGHT INCLUSIVITY: 
This course will take a weight-inclusive approach with the intention of improving access to health care that is non-
stigmatizing. This approach is built on scientific evidence that individuals can maintain a healthy body and achieve a 
state of well-being independent of their weight. This approach moves away from blaming the individual for being 
unable to lose weight. It allows for a decrease in weight stigma and body shaming, while increasing focus on overall 
improvement in psychological well-being and social determinants of health. In this course, a weight-inclusive 
approach will be applied to all facets of dietetics & nutrition practice, including interventions, training, counseling, and 
education. This approach is consistent with CALS commitment to Diversity, Equity, and Inclusion. 
 

POTENTIAL CHANGES DURING THE SEMESTER 
The University of Vermont reserves the right to make changes in the course offerings, mode of delivery, degree 
requirements, charges, regulations, and procedures contained herein as educational, financial, and health, safety, and 
welfare considerations require, or as necessary to be compliant with governmental, accreditation, or public health 
directives.  

PROHIBITION ON SHARING ACADEMIC MATERIALS 

Students are prohibited from publicly sharing or selling academic materials that they did not author (for example: class 
syllabus, outlines or class presentations authored by the professor, practice questions, text from the textbook or other 
copyrighted class materials, etc.); and students are prohibited from sharing assessments (for example homework or a 

https://www.uvm.edu/it/kb/article/lived-name-and-pronouns/
https://www.uvm.edu/cals/cals-commitment-diversity-equity-and-inclusion
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take-home examination).  Violations will be handled under UVM’s Intellectual Property policy and Code of Academic 
Integrity. 

 

ACADEMIC INTEGRITY 

UVM has an Academic Integrity policy that should be adhered to during this course.  You can find a copy of the 
policy here: http://www.uvm.edu/policies/student/acadintegrity.pdf.   

 

RELIGIOUS HOLIDAYS 

Students have the right to practice the religion of their choice.  Each semester students should submit, in writing to 
their instructors, by the end of the second full week of class, their documented religious holiday schedule for the 
semester.  Faculty must permit students who miss work for the purpose of religious observance to make up this work.  

 

DISABILITY ACCOMMODATIONS 

Students requiring special assistance due to a disability are asked to contact the instructor during the first week of 
classes so that reasonable accommodation for the disability can be determined and arranged.  Disability 
documentation, testing, and accommodations are coordinated through the Student Accessibility Services office on 
campus: http://www.uvm.edu/~access/. 

 

ACADEMIC-ATHLETIC CONFLICTS 

Student athletes need to notify me of any classes they may miss due to documented athletic conflicts by the end of the 
second week of the semester.  We will then work on a plan to allow the student-athlete to make-up any work they 
miss because of an athletic conflict.   

 

UVM FINAL EXAM POLICY 

This course will abide by the UVM Final Exam Policy: 
http://catalogue.uvm.edu/undergraduate/academicinfo/examsandgrading/. 

 

STUDENT SUPPORT SERVICES 

There are many students support services available to UVM students.  You may find the following to be helpful 
throughout the semester and your time at UVM. 

 

UVM Counseling and Psychological Services (CAPS) Office: http://www.uvm.edu/~chwb/psych/ 

http://www.uvm.edu/policies/student/acadintegrity.pdf
http://www.uvm.edu/%7Eaccess/
http://catalogue.uvm.edu/undergraduate/academicinfo/examsandgrading/
http://www.uvm.edu/%7Echwb/psych/
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UVM Living Well: http://www.uvm.edu/~chwb/psych/?Page=outreach.html 

 

UVM Center for Health and Wellbeing: http://www.uvm.edu/~chwb/ 

 

Student Accessibility Services: https://www.uvm.edu/academicsuccess/student_accessibility_services 

 

UVM Tutoring Center: https://www.uvm.edu/academicsuccess/tutoring_center 

 

UVM Writing Center: http://www.uvm.edu/wid/writingcenter/ 

 

C.A.R.E.: If you are concerned about a UVM community member or are concerned about a specific event, we 
encourage you to contact the Dean of Students Office (802-656-3380).   If you would like to remain anonymous, you 
can report your concerns online by visiting the Dean of Students website at https://www.uvm.edu/studentaffairs 

 

Alcohol and Cannabis Statement:  As a faculty member, I want you to get the most you can out of this course. You 
play a crucial role in your education and in your readiness to learn and fully engage with the course material. It is 
important to note that alcohol and cannabis have no place in an academic environment. They can seriously impair 
your ability to learn and retain information not only in the moment you may be using, but up to 48 hours or more 
afterwards. In addition, alcohol and cannabis can: 

• Cause issues with attention, memory and concentration 
• Negatively impact the quality of how information is processed and ultimately stored 

Affect sleep patterns, which interferes with long-term memory formation 

 

 

 

 

 

 

 

http://www.uvm.edu/%7Echwb/psych/?Page=outreach.html
http://www.uvm.edu/%7Echwb/
https://www.uvm.edu/academicsuccess/student_accessibility_services
https://www.uvm.edu/academicsuccess/tutoring_center
http://www.uvm.edu/wid/writingcenter/
https://www.uvm.edu/studentaffairs
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Week Knowledge (Mon)  Knowledge (Wed) Application (Fri) 
Week of Jan 17 
Chapter 1, 3 

 Intro to Systems  Guest Lecture: Malarie 
Mcgalliard  

Week of Jan 23 
Chapter 3, 4 

Planning Your Menu Guest Lecture: Amy Finley Menu Planning 
(due: 1/30) 

Week of Jan 30 
Chapter  5 

Kitchen Design 
Concepts  

Guest Lecture: Sarah Williamson 
 

Safety, Sanitation & 
Maintenance Cleaning 
List 
(due: 2/06) 
 

Week of Feb 6 
Chapter 6, 7 

Procurement & 
Production 

 Guest Lecture: TBD Production Sheet 
(due: 2/13) 

Week of Feb 13 
Chapter 8 

Distribution & Service 
 

Guest Lecture: Janet’s contact? EXAM 1  
(chapters 1, 3, 4, 5, 6, 7) 

 
Week of Feb 20  
 

NO CLASS  Management Principles Costing Exercise 
(due: 2/20) 

Week of Feb 27   
Chapter 9, 10 

Management Principles 
2 
 

Guest Lecture: Amy Trubek  
 

Leadership & 
Organizational Change 

Week of Mar 6 
Chapter 11, 12 

Decisions & Human 
Resources 1 

Guest Lecture: Mieko Diener Crucial Conversations 
& Corrective Action  
(due: 03/20) 

Week of Mar 20 
 

Decisions & Human 
Resources 2 

Budgeting FTEs 
(due: 3/27) 
 

EXAM 2  
(chapters 8, 9, 10, 11, 12)                               

Week of Mar 27     
LAB PRACTICUM PROJECT (3-4 hours) – date TBD 

Week of Apr 3 LAB PRACTICUM PROJECT (3-4 hours) – date TBD 
Week of Apr 10 LAB PRACTICUM PROJECT (3-4 hours) – date TBD 
Week of Apr 17 
 

Managing Finances Work on Social Media Proposal  Budget Variance 
project 
(due: 4/24) 

Week of Apr 24 
 

Meals, Satisfaction, 
Quality Measures 1 

Meals, Satisfaction, Quality 
Measures 2 
 

Quality survey & Data 
analysis 
(due: 5/1) 

Week of May 1 
 

Marketing Guest Speaker: Kelly Dugan, 
Intervale  

Social Media proposal 
(due: 5/5) 
 

Exam Week 
 

EXAM 3  
(chapters 2, 13, 14, 15) 

  



COURSE REQUIREMENTS

Criteria Due 
Date 

Value 

Exam 1  50 

Exam 2  50 

Exam 3  50 

Menu Planning 1/30 25 

Cleaning List 2/06 25 

Production Sheet 2/13 25 

Food Costing Exercise 2/20 25 

Corrective Action 3/20 25 

Budgeting FTEs     3/27 25 

Budget Variance Project 4/24 25 

Quality Survey & Data Analysis 5/1 25 

Social Media Proposal 5/5 25 

Lab Practicum Project  TBD 175 

TOTAL POINTS  550 

GRADING SCALE (undergrad) 

A 495 and above 

B 440-494 

C 385-439 

D 330-384 

F 329 and below 

GRADING SCALE (grad student) 

A 656 and above 

B 580-655 

C 510-579 
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