HOSP 147: Foodservice Sanitation
Fall 2025 – Asynchronous online delivery
Instructors: Sotiris Hji-Avgoustis, Ph.D. (shjiavgousti@bsu.edu)
Text/online courses: 1. ServSafe Coursebook, 8th Edition (2022), with an online voucher
National Restaurant Association, ISBN: 9780866127400
(Available only at BSU Bookstore or directly from NRA at
https://www.servsafe.com/access/SS/Catalog/ProductDetail/1030013771008
($117.50)
To purchase the voucher separately (if you plan to buy a used book), visit
https://www.servsafe.com/access/SS/Catalog/ProductDetail/SSONLINEX
($37.99)
2. ServSafe Alcohol Online Course and Primary Exam-3rd Edition ($30)
To register online: https://www.servsafe.com/ServSafe-Alcohol
3. ServSafe Allergens Online Course and Exam ($25)
To register online: https://www.servsafe.com/ServSafe-Allergens
OPTIONAL Zoon office hours: Mondays 11:00 pm or by appointment
Course Description:
Identify foodborne illnesses, learn how to prevent them, and train employees in food sanitation procedures.
Become eligible to take the National Restaurant Association manager’s ServSafe: Food Protection Manager
Certification (on campus), ServSafe Allergens Online Course, and ServSafe Alcohol (SSA) Online Primary
Certificate Course.
Course Objectives:
Following successful completion of the course, the student will be able to:
• Complete the three certification courses and pass the National Restaurant Association standardized
tests.
• Apply standards of practice for sanitation in food service facilities.
• Apply standards of practice for allergens in food service.
• Apply standards of practice for safe alcohol service in restaurants and bars.
• Utilize critical thinking skills to evaluate food products, equipment, and policies.
• Explain food safety, sanitation, and quantity food purchasing procedures.
• Develop and implement an instruction plan for teaching sanitation to adults using technology.
• Recognize and be alert to crisis management situations in receiving, serving, and storing food.
• Identify Indiana health codes and apply procedures that maintain codes while working in kitchen
labs.
• Recognize the importance of careful food procurement, receiving, and storage practices, and identify
characteristics of these practices to keep food safe.
Course Organization
The textbook serves as the foundation for the formal information you will need as a background for the class.
However, students should not expect that the weekly assignments will be limited to critical concepts in the
textbook that they should be reading. News articles, videos, and other activities will enhance our weekly
discussions as we cover sanitation management.
Student Evaluation:
Weekly Assignments 150 points (15 x 10 pts)
Weekly Quizzes 450 points (15 x 30 pts)
Discussions 150 points (15 x 10 pts)
National ServSafe Exam 130 points
ServSafe Alcohol Exam 60 points
ServSafe Allergens Exam 60 points
TOTAL Possible POINTS 1000 points
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 you. Could you please provide feedback on the effectiveness of my teaching strategies
during the current 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.
Zoom office hours.
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. If you need course adaptations or accommodations because of a disability, please
get in touch with 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.
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.
Online Attendance Policy:
You are required to participate in this course as outlined in the syllabus. Please observe when a week begins
and ends. It is your responsibility to complete the weekly assignments on time. NO LATE ASSIGNMENTS
ARE ACCEPTED.
Weekly Schedule:
A different week opens each Monday at 8:00 am and closes Sunday at 11:59 pm. You will be assessed
weekly on the following:
- Assignments
- Quizzes
- Reflections
You will take the ServSafe National Exam during finals week, with campus location and date TBD.
Breakdown of assignments:
Assignments – 150 points
There will be weekly assignments focused on material from the text. Assignments will open on Monday
mornings at 8:00 a.m. and close every Sunday at 11:59 p.m. NO LATE WORK WILL BE ACCEPTED. The
assignments are designed to ensure that you stay current with the readings. They may include videos and
additional reading material. The Word count will be different for each assignment. Assignments will open
on Mondays at 8:00 am and close on Sundays at 11:59 pm.
Quizzes – 500 points
There will be weekly quizzes on each 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.
Discussions – 150 points
Class discussions will occur weekly and focus on topics or situations relevant to the week’s topic (chapter).
To receive credit for each week’s discussion, you are required to
a) Post your initial response (100 words minimum) and
b) Respond to at least 5 of your classmates’ responses in complete sentences (a minimum of 3 sentences per
classmate’s response is required).
National ServSafe Exam* – 130 points
The ServSafe Manager exam is created and administered by the National Restaurant Association as a part of
the ServSafe Food Safety Training Program. It verifies a manager’s ability to protect the public from
foodborne illness. The ServSafe Manager exam consists of 90 multiple-choice questions, administered in a
proctored environment. To acquire a ServSafe Manager Certification and wallet card, you must obtain a
score of at least 70% on the exam. The test has a 2-hour time limit. Passing the exam is not a requirement,
but taking the exam is. The day, time, and location for taking the ServSafe Manager exam during finals
week will be announced on Canvas under Course Announcements once details are finalized. Your instructor
is an approved ServSafe proctor. This exam may not be taken at the testing center. If you require
accommodation, contact your instructor to arrange to take the test in the department conference room.
Points allocation:
If you pass the exam, you will earn all 130 points
If you fail the exam, you will only earn 65 points
If you do not take the exam, you will earn 0 (zero) points
* To become certified, you must pass the National ServSafe Exam with a score of ≥ 70%. Students who do
not pass the exam may retest later by purchasing a test voucher.
ServSafe Alcohol Exam – 60 points
The ServSafe Alcohol Certification, which is offered online, is required by many states and local authorities.
It prepares all front-of-house staff, from bartenders, servers, and hosts to bouncers, to deal with difficult
situations safely and effectively. You must correctly answer at least 30 out of 40 questions to pass the
ServSafe Alcohol Primary exam with a minimum score of 75%. Passing the exam is not a requirement, but
taking the exam is. Refer to the syllabus for the exam's due date. Allow four hours to go over the video
tutorial.
Points allocation:
If you pass the exam, you will earn all 60 points
If you fail the exam, you will only earn 30 points
If you do not take the exam, you will earn 0 (zero) points
ServSafe Allergens Exam – 60 points
ServSafe Allergen is a test that measures the general knowledge of allergens in the food service industry and
how to avoid their use in food preparation. The 90-minute Allergens course and assessment are offered
online and can be finished in around 90 minutes. Candidates must pass a test after completing the ServSafe
Allergens course to be officially permitted to work as professional staff in any facility or restaurant. The
topics covered in the course and the test include defining food allergies, recognizing symptoms, identifying
allergens, dangers of cross-contact, and proper cleaning methods. Passing the exam is not a requirement, but
taking the exam is. Refer to the syllabus for the exam's due date. Allow two hours to go over the video
tutorial.
Points allocation:
If you pass the exam, you will earn all 60 points
If you fail the exam, you will only earn 30 points
If you do not take the exam, you will earn 0 (zero) points
Course Calendar
SEQUENCE Weekly Requirements Open - Close
CHAPTER 1
Keeping Food Safe
Quiz 1
Assignment 1
Discussion 1
8/18 – 8/24
CHAPTER 2
Understanding the
Microworld
Quiz 2
Assignment 2
Discussion 2
8/25 – 8/31
CHAPTER 3
Contamination, Food
Allergens,
and Foodborne Illness
Quiz 3
Assignment 3
Discussion 3
9/1 – 9/7
CHAPTER 4
The Safe Food Handler
Quiz 4
Assignment 4
Discussion 4
9/8 – 9/14
CHAPTER 5:
The Flow of Food: An
Introduction
Quiz 5
Assignment 5
Discussion 5
9/15 – 9/21
CHAPTER 6
The Flow of Food:
Quiz 6
Assignment 6
9/22 – 9/28
Purchasing and Receiving Discussion 6
Completion of ServSafe Allergens Online Course
and Exam – Post on Canvas certification or
verification of attempt for credit by 11:59 pm on
9/25.
CHAPTER 7
The Flow of Food: Storage
Quiz 7
Assignment 7
Discussion 7
9/29 – 10/5
CHAPTER 8
The Flow of Food:
Preparation
Quiz 8
Assignment 8
Discussion 8
10/6 – 10/12
CHAPTER 9
The Flow of Food: Service
Quiz 9
Assignment 9
Discussion 9
10/13 – 10/19
CHAPTER 10
Food Safety Management
Systems
Quiz 10
Assignment 10
Discussion 10
10/20 – 10/26
CHAPTER 11
Safe Facilities and Equipment
Quiz 11
Assignment 11
Discussion 11
10/27 – 11/2
CHAPTER 12
Cleaning and Sanitizing
Quiz 12
Assignment 12
Discussion 12
Completion of ServSafe Alcohol Online Course and
Primary Exam – Post on Canvas certification or
verification of attempt for credit by 11:59 pm on
11/6.
11/3 – 11/9
CHAPTER 13
Integrated Pest Management
Quiz 13
Assignment 13
Discussion 13
11/10 – 11/16
CHAPTER 14
Food Safety Regulation
and Standards
Quiz 14
Assignment 14
Discussion 14
11/17– 11/23
Thanksgiving Week No assignments due 11/24 – 11/30
CHAPTER 15
Staff Food Safety Training
Quiz 15
Assignment 15
Discussion 15
12/1 – 12/7
FINAL EXAMINATION Completion of the National ServSafe Exam on
campus at a computer lab. Tuesday, December 9,
8:00 – 10:00 a.m., BL 008.
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