HOSP 222:  Commercial Food Operations
Spring 2026

Instructors:	Sotiris Hji-Avgoustis, Ph.D. (shjiavgousti@bsu.edu) 

Text/online courses:   	On Cooking: A Textbook of Culinary Fundamentals, 7th edition.  Published by Pearson (April 25, 2024). © 2025.  Sarah R. Labensky Alan M. Hause Priscilla A. Martel 

Meeting Times: 	TR 10:00 - 13:15

Location:  	Allegre

Office hours:  	By appointment 

Course Description:  
Fundamentals of planning, preparing, and serving financially responsible, appetizing, and aesthetically appealing meals in a commercial kitchen environment. Attention is given to foods and learning the fundamentals of using commercial food preparation equipment, along with the use of computer software/programs to help facilitate information regurgitation.

Course Objectives:
Following the successful completion of this course, the student will be able to:
· Apply skill in planning meals to be financially responsible, aesthetically satisfying, and within the realm of possibility from the standpoint of management.
· Spend food money wisely by selecting products that meet the financial and quality requirements for designing a meal.
· Distinguish among market units, using industry standard food specifications, in which foods are commonly available, and apply knowledge of quantities of foods needed to serve definite numbers of people.
· Apply principles of management related to time and energy as they relate to foodservice management.
· Plan, prepare, and serve attractive meals using industry trends in meal design and plate presentation.

Definition: Immersive learning projects are high-impact learning experiences that involve collaborative student-driven teams, guided by faculty mentors. Students earn credit for working with community partners such as businesses, nonprofits, and government agencies to address community challenges through the creation of a product that has a lasting impact.   
 
Criteria:   
•       Community-Engaged: The class works with a community partner (local or national non-profit, business, government agency, school, etc.) with the faculty member acting as mentor, liaison, and guide.   
•       Collaborative: Students work together on student teams.   
•       Project-Based: Student teams create an outcome or deliverable that addresses a community-identified issue.   
   
More information is available at www.bsu.edu/hips

Immersive Learning Student Learning Outcomes:   
•       Students will create a constructive collaborative climate.   
•       Students will apply previous knowledge or skills to demonstrate comprehension and performance in novel situations.   
Attendance Policy:
Attendance will be taken at the beginning of the lab session.  There is no makeup work for missed lab sessions. 

Weekly Lab Performance and Participation:
Students must demonstrate teamwork consistent with industry standards. This is essential because students contribute to the learning environment and become active learners by attending class and participating. Participation points will be awarded or withheld based on the student's demonstration of enthusiasm, teamwork, organization, cleanliness, communication, and active participation (through conversation, questions, and responses). Participation isn't just about attending weekly labs; it also involves actively engaging in the labs.

Required Uniform:
Students will be required to be in full uniform.  That consists of  
· White Chef Jacket (no embroidery or logos of any kind)
· Black pants (yoga pants, exercise pants, skinny pants, and jeans are NOT acceptable)
· Cap (Chef skull cap or chef hat)
· Black shoes (closed-toed and non-slip)
· Stem or digital thermometer
· No cell phone use is allowed in Allegre.  Permission is required to use for photo journaling.


Online Quizzes on Canvas
There will be weekly online quizzes on that week’s chapter.  The quizzes are designed to ensure that you stay current with the readings.  They will highlight the keywords, terms, and concepts brought up in the book.  All quizzes are made available online for your convenience.  You are responsible for keeping up with the weekly quizzes.  Each week’s quiz/quizzes will open on Mondays at 8:00 am and close on Sundays at 11:59 pm.
IMPORTANT: Take Quizzes on a reliable computer.  

Menu Proposal (menu, std recipes, costing, SP, nutrition analysis)
This group assignment will allow you to apply professional menu development skills by creating a complete menu proposal for Allegre. You will demonstrate your ability to design appealing and balanced menu items, write standardized recipes, perform cost and selling price calculations, and complete a nutrition analysis for each dish.

Lab Photo-Journal & Reflection 
The goal of this individual assignment is to motivate you to actively record your hands-on learning in the lab, think about your progress, and critically assess your performance in commercial food operations. By blending visual evidence with written reflection, you will enhance both your technical and professional communication abilities.

Front of the House Supervisor/Back of the House Supervisor
Your performance as a front or back-of-the-house supervisor on the assigned date will be assessed using an evaluation rubric. 

Course Time Commitment:
It is expected that students will spend approximately 2 hours of study time outside class for every hour in class. Since this is a 3-credit course, you should expect to study an average of 6 hours outside of class each week. However, the actual time may vary depending on your learning style and the work/project associated with the class.
						
Grading Scale:
A    > 94.5%
A-    90.1-94.5%
B+   87.5-90%
B     82.5-87.4%
B-    80.1-82.4%
C+   77.5-80%
C      72.5-77.4%
C-    70.1-72.4%
D+   67.5-70%
D     62.5-67.4%
D-    60-62.4%
F      < 60%

Course Evaluation:
As a student, you will have the usual opportunity to evaluate this course at the end of the semester, but there is still time to benefit from it. Could you please provide feedback on the effectiveness of my teaching strategies this semester? I need your help to create an effective learning environment in this class.  Feel free to contact me informally or write to me anonymously. Your comments will be welcomed and greatly appreciated.


Office hours:
TR 1:30 -2:30 pm or by appointment
These hours provide students the opportunity to engage with their instructors, ask questions, seek clarifications, and more. They are optional but highly recommended.  

University Statement:
We are committed to ensuring that all members of the community are welcome, through valuing the various experiences and worldviews represented at Ball State and among those we serve. We promote a culture of respect and civil discourse. 

Disability Statement:
If you need course adaptations or accommodations because of a disability, please contact the instructor of record as soon as possible. Ball State's Disability Services Office coordinates services for students with disabilities; documentation of a disability needs to be on file in that office before any accommodations can be provided. Disability Services can be contacted at 765-285-5293 or dsd@bsu.edu.
[bookmark: _GoBack]
Department Statement:
The Department of Applied Business Studies will not tolerate academic dishonesty. The Student Academic Ethics Policy is outlined in the Student Code section of the Calendar of Events Handbook. Please review it and follow it.

Student Responsibilities:
It is the student’s responsibility to:
· Attend and participate in all class sessions.
· Participate collaboratively, flexibly, consistently, and productively as a group member.
· Read assignments before the class session.
· Make formal presentations to peers, instructor(s), community members, and professional planning staff.
· Identify, secure, and effectively utilize resource materials as the instructor recommends and as determined by each team.
· Complete all assignments on time and comply with assignment instructions.
· Promptly ask the instructor to clarify all assignments and other course assignments.
· Promptly ask for assistance with client relationships if needed.
· Comply with all University rules concerning academic honesty.

Attendance Policy and Participation: 
You will be allowed two absences for the semester (please use this gift wisely).  You must attend all other classes.  For each additional class you miss, you will be penalized 50 points (maximum 150 points).  You will also receive no points for that session’s lab performance and participation.  You are expected to participate in class activities.  Your participation will be based on the quality of your contributions, the level of professionalism you demonstrate, and the value you add to the discussion. 

Breakdown of assignments:

Attendance (30 sessions*5)						150
Weekly Lab Performance & Participation (15*10)			150
Online Quizzes -recipes, terminology, methods (12 quizzes)	240		
Menu Proposal (menu, std recipes, costing, SP, nutrition analysis)	130
[bookmark: _Hlk206062232]Lab Photo-Journal & Reflection 					130
[bookmark: _Hlk206062249]Front of the House Supervisor					100
Back of the House Manager Supervisor				100
TOTAL								1000 points


Assurance of Learning:
The Miller College of Business is committed to ensuring that every student graduating with a business degree is proficient in five key areas essential to business success.  These learning goals can be easily remembered with the acronym C-KITE (Communication, Knowledge, Integration, Technology, and Ethics).
Communication:  Miller College Graduates will be able to communicate appropriately in a professional context. Specifically, they will be
· Effective oral communicators who can: organize a presentation; use transitions; avoid verbal pauses; maintain audience interest; use eye contact, body language, and visual aids effectively
· Effective written communicators who can: introduce the main idea; provide closure consistent to the main idea; use content to support the main idea; use transitions and emphases; maintain connections between ideas; use organizational structure effectively (paragraphs, flow); effectively use diction and conventions; and avoid spelling and grammatical errors
Knowledge: Miller College Graduates will demonstrate basic knowledge in
· Operations
· Marketing
· Finance
· Management
· Accounting
· Economics
Integration: Miller College Graduates will be able to integrate business knowledge in decision-making. They will be able to
· Identify issues confronting the organization
· Synthesize and analyze available information
· Draw well-reasoned inferences and judgments for courses of action
· Design a plan for implementing the course of action
Technology: Miller College Graduates will be able to obtain, manage and communicate data effectively. They will be able to
· Analyze data for information to support decision-making using technology 
· Identify common data security risks and safeguards 
· Use common cloud technologies to collaborate on projects effectively
Ethics: Miller College Graduates will be able to recognize and resolve ethical dilemmas. They will demonstrate an ability to
· Identify an ethical dilemma in a business situation
· Identify relevant stakeholders
· Assess potential consequences to the stakeholders
· Recognize the importance of making ethical decisions

In this class, you will demonstrate
· Communication, by generating written reports and making oral presentations. 
· Knowledge, by mastering basic business concepts
· Integration, by identifying issues confronting the organization, synthesizing and analyzing available information.
· Technology, by reading the hotel operation reports, analyzing the performance data, and identifying and recommending solutions to address future trends in the lodging industry. 

Tentative Course Calendar

	TOPICS
	Weekly Requirements
	Open - Close

	Week 1
	Course Orientation
Kitchen Orientation 
Dining Room Orientation and Set Up
Detailed Inventory Lists
Chapter 1 Professionalism
	1/5 – 1/11

	Week 2
	Food Safety & Mise en Place
Menu Planning & Cost Control
Purchase Orders
Menu Design
Credit Card Payments
Chapter 2 Food Safety and Sanitation
	1/12 – 1/18

	Week 3
	Chapter 3 Nutrition and Healthy Cooking
LUNCH SERVICE BEGINS
	1/19 – 1/25

	Week 4
	Chapter 4 Menus and Recipes
	1/26 – 2/1

	Week 5
	Chapter 5 Tools and Equipment
	2/2 – 2/8

	Week 6
	Chapter 6 Knife Skills
	2/9 – 2/15

	Week 7
	Chapter 7 Flavors and Flavorings
	2/16 – 2/22

	Week 8
	Chapter 9 Mise en Place
	2/23 – 3/1

	Week 9
	Spring Break
	3/2 – 3/8

	Week 10
	Chapter 10 Principles of Cooking
	3/9 – 3/15

	Week 11
	Chapter 12 Soups
Menu Proposal Due March 22, 11:59 pm 
	3/16 – 3/22

	Week 12
	NO LAB – Instructor will be out of the country.

	3/23 – 3/29

	Week 13
	Chapter 24 Salads and Salad Dressings
	3/30 – 4/5

	Week 14
	Chapter 27 Sandwiches

	4/6– 4/12

	Week 15
	Lab Photo-Journal & Reflection Due April 19, 11:59 pm
	4/13 – 4/19

	Week 16
	LAST LUNCH SERVICE (Tuesday, April 21)
Allegre shut down on Thursday, April 23

	4/20 – 4/26

	Final Examination week
	Have a good summer break!
	



