SUN Area Career & Technology Center


FOOD SERVICE
Course No. ___

Grades: 10, 11, 12

1 Yr., 6 Credits

Prerequisites:
Knowledge in the following areas would be to the student's advantage, but all areas are NOT required.  Bookkeeping, General Science, Basic Math, Business Math, Computer, General Typing.

Skills:

Communication/interpersonal skills, hand/eye coordination, ability to follow and apply instructions, adaptability and problem solving. 

Purpose:
The Food Production, Management and Services course at SUN TECH prepares students for higher education or employment in the Food and Hospitality Industry.  Instruction and specialized learning experiences include hands on running of a restaurant with various specials, and catered events.  Theory, laboratory and work experiences related to menu planning, food selection and preparation, serving, cost control, inventory, safety, sanitation, use and care of commercial equipment are some of the skills taught to assist students in their career development.  Students can receive credits toward an Associate or Bachelor Degree in the Food and Hospitality Programs at Pennsylvania College of Technology and other various institutions of higher learning.

Requirements:
Test, homework, quizzes, team learning.

SUN Tech will not discriminate in any way on the basis of race, color, religion, national origin, gender, sexual orientation, marital status, age or handicap/disability with regard to the admission of students. 
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