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	1
	1. Identify microorganisms, symptoms and illnesses related to food spoilage and food-borne illnesses, and prevention techniques.
	Means: Multiple choice quiz.
Criteria: Students will score 75% or better on said questions on the SERVSAFE certification exam produced by National Restaurant Association, identifying microorganisms, symptoms and illnesses relate d to food spoilage and food-borne illnesses, and, prevention techniques.
	Of 36 Students, 25 students (69%) scored 75% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with SERVSAFE food handling practices.
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	2. Demonstrate good personal hygiene and health habits in addition to cleaning and sanitizing equipment, facilities, and work areas.
	Means: Multiple choice quiz.
Criteria: Students will score 75% or better on said questions on the SERVSAFE certification exam produced by National Restaurant Association, assessing personal hygiene and sanitation skills.
	Of 36 Students, 25 students (69%) scored 75% or above (Spring 2011).
	Create in-class weekly review activity to reinforce concepts associated with SERVSAFE food handling practices.

	1
	3. Select proper cleaners and sanitizers and their proper use and storage in the food industry.
	Means: Multiple choice quiz.
Criteria: Students will score 75% or better on said questions on the SERVSAFE certification exam produced by National Restaurant Association, selecting, proper cleaners and sanitizers, and, identifying their proper use and storage in the food industry.
	Of 36 Students, 25 students (69%) scored 75% or above (Spring 2011).
	Create an in-class weekly review activity to reinforce concepts associated with SERVSAFE food handling practices.

	1
	4. Determine use of acceptable procedures when preparing potentially hazardous foods to include time/temperature (TDZ) principles.
	Means: Multiple choice exam.
Criteria: Students will score 75% or better on said questions on the SERVSAFE certification exam produced by National Restaurant Association, identifying acceptable procedures when preparing potentially hazardous foods, including time/temperature (TDZ) principles.
	Of 36 Students, 25 students (69%) scored 75% or above (Spring 2011).
	Create an in-class weekly review activity to reinforce concepts associated with SERVSAFE food handling practices.

	1
	5. Identify the location, data, uses, and the handling requirements of hazardous materials in accordance with the Material Safety Data Sheet (MSDS).
	Means: Multiple choice exam.
Criteria: Students will score 75% or better on SERVSAFE certification exam produced by National Restaurant Association, identifying location, data, uses, and handling requirements of hazardous materials in accordance with the Material Safety Data Sheet (MSDS).
	Of 36 Students, 25 students (69%) scored 75% or above (Spring 2011).
	Create an in-class weekly review activity to reinforce concepts associated with SERVSAFE food handling practices.
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