University of Manitoba

 Department of Human Nutritional Sciences 

HNSC 4364 Food Industry Option Practicum 
Instructor:

Rotimi E. Aluko, PhD
Office:


404 Human Ecology Building




Telephone:

474-9555


Email:


alukor@cc.umanitoba.ca
Office Hours:
By appointment. E-mail answered daily.

Class Date/Time:
Minimum of 280 clocked hours of work with one or more sponsors over a three month period (Note: minimum of 28 hours per week during regular working hours) 

Location:

Sponsored Sites

Course Prerequisites:
Completion of 84 credit hours in the Human Nutritional Sciences Foods Option including HNSC 3260 and HNSC 3330.  Students must also have FOOD 4150 and one of the following management courses, GMGT 2030, GMGT 2070 or GMGT 2080.  Application required.  Limited enrolment. 
Course Description:
Supervised application of food quality, safety, marketing and management principles in a commercial or government setting.  Requirements include a minimum of 280 hours of work with the internship placement. The 280 hours will be completed after the student’s third year of their program and can only be taken with a maximum of an additional 9 credit hours.  In addition, learning plans, weekly activity logs, monthly journals, a written report, and an oral presentation will be completed (6 credit hours).  
Content Areas:

The student will use knowledge from their foods and nutrition courses to develop their skills from the selected content areas provided below: 
1. Personnel Management

2. Financial Management

3. Facility Resources

4. Systems Management

5. Quality Assurance

6. Marketing

7. Product Development
8. Professional Communications

In addition, the student will complete a project approved and supervised by the food industry sponsor.

Industry Sponsor Responsibilities:
· Appoint a mentor or advisor to oversee the student’s program.

· Develop a written program that outlines the experiences, activities, and projects scheduled for the period of the practicum.

· Discuss the student’s progress on a weekly basis.

· Contact the course instructor if any issues arise with the student’s progress.

· Conduct an exit interview with the student during the final week of the practicum.

· During the last week of the placement, submit a written performance evaluation of the student to the course instructor.
Expectations of the Student:
The student will assume the role of a self-directed learner, demonstrating initiative, and responsibility for her/his own learning and professional development.  The student must be proactive and seek out the necessary tools (i.e., journal articles, books, appropriate personnel) to complete the assigned activities

The student will apply theoretical knowledge and actively participate in the learning activities outlined in the manual. These are designed to encourage the learner to focus on the specific areas.  

The student is expected to use extra time to participate in additional activities to gain new knowledge and skills and to deepen understanding of each setting. This may involve taking advantage of unique experiences/opportunities provided by the industry sponsor and/or be of particular interest to the intern.  

In order to provide maximum exposure to hands on activities in the work setting, the student is required to contribute personal time to the completion of written assignments.

Practicum Requirements:
· Hours:  Minimum of 280 clocked hours of work with one or more sponsors over a three month period (Note: minimum of 28 hours per week during regular working hours).

· Pre-Study Questions and Supervisory Personnel Worksheets: Using resources listed on pages five and six, answer the questions thoroughly.  Please submit a typed document addressing the questions to the course instructor by the second week of the practicum.  (Appendix A)

· Food Industry Option Practicum Learning Plan: Complete all activities and objectives listed.  The supervisor whom you are working under must sign and date the completed learning activity.  The learning plan must be completed by the final week of the practicum.  All of the activities should be typed and inserted into a three-ring binder.  (Appendix B)

· Activities Log:  Submit an activities log in the form of a typed one-page table outlining the activities and dates completed.  This log must be signed by the student’s supervisor and submitted with the month-end journal.  The log may cover less than four weeks depending on start and end dates.

· Month-End Journals:  The purpose of the month-end journal is to allow students to reflect on the activities of the practicum, and integrate these experiences with knowledge acquired through university/college classes and work experiences.  Reflective journals should include a variety of the following: thoughts, observations, speculation, doubt, ideation, questioning, self-awareness, problem solving, and emoting.  The journal is an honest assessment of the experiences (activities, relationships, feelings, concerns, excitement, etc.) from the student to the course instructor.  The journal should be approximately 2-3 typed pages (double-spaced). This is not for review by the industry sponsor.  Due on the first Monday of each month.

· Meetings with Course Instructor: Students will meet with the course instructor 5-7 days after each month-end journal (3 times) is turned-in or more frequently as required.  The instructor will review material experienced by students in the practicum for that month. 

· Final Report:  The final report documents the student’s reflections on the entire practicum. The following format should be used:

Part One:  Description and final results of major project completed during the practicum. 

Part Two:  An evaluation of the overall experience including such topics as strength and weaknesses of the practicum, special skill building experiences such as team building, scheduling, relationships, communications, and leadership.  Provide recommendations for future students and suggestions for faculty when approving this site.

Part Three:  Provide a summary of the Exit Interview conducted by the Food Industry Mentor (FIM) at the sponsoring site(s).

· Final Presentation in the Department of Human Nutritional Sciences (Course Wrap-up):


· An informative presentation describing: 1) the sponsoring site(s); 2) the main project completed at the site; and 3) an overview of competencies learned during the placement.  This will be a timed presentation.  Students will be given 15 minutes to present and 5 minutes for questions.

· Develop a PowerPoint presentation and use any visual aids that will enhance the talk (physical props) within the given time limit.

· This is a professional presentation dress in business casual attire.

· Evaluation Criteria:

Content: appropriate, correct, relevant, current information, sources cited using APA Reference Style. 

Organization: clear, specific purpose, complete introduction and conclusion, effective use of transitions, main points and summary provided


Visual Aids: relevant, legible, appropriate and clearly presented

Delivery: posture, eye contact, speaking rate, posture, volume, vocal expressiveness and fluency, gestures/movement, language use

Evaluation:
	Activities
	Due Date
	Contents
	% Grade

	Pre-Study Questions and Shadowing Supervisory Personnel Worksheets

(Appendix A)
	Second week of the practicum
	· Type responses to questions based on a review of literature. 
	5%

	Food Industry Option Practicum Learning Plan

(Appendix B)
	Final week of practicum
	· All activities and objectives completed and signed by the FIM.
	20%

	Student’s Month-Journal (3)
	First Monday of each month
	· Activity log in the form of a table (one per month)

· Reflection of activities completed
	20%

	Student’s Final Report
	Final week of practicum
	· Final Critique should include:

1. Description and results of final project

2. Overall evaluation and      recommendations for future

    interns

3. Summary of Exit Interview 
	15%

	Student’s Final Presentation
	Final week of practicum
	· A 15-20 minute presentation describing: internship site; the main project completed at the site; and an overview of competencies learned
	15%

	Sponsor’s Final Evaluation

(Appendix C)
	Final week of 

practicum
	· Cover sheet/verification of hours

· Completion of performance evaluation form
	25%


Grading:    

The letter grade assigned to the student will be based upon the satisfactory completion of all of the components specified in the evaluation process.

Grading Scale:
A+
> 90%

A
84% - 90%

B+
77% - 83%

B
70% - 76%

C+
63% - 69%

C
56% - 62%

D
50% - 55%

F
< 50%
Attendance Policy:   

The guidelines set forth in the University of Manitoba Undergraduate Calendar for the Academic Year 2010-2011 for General Academic Regulations and Requirements (Section 6: Attendance and Withdrawal) concerning class attendance will be observed.  Attendance is mandatory for all commitments as per the practicum requirements.
Disability Services:      

Students with documented disabilities will not be discriminated against.  Disability Services at the University of Manitoba works with students who have disabilities to provide necessary equipment and make the required academic accommodations.  If you have a documented disability, please contact Disability Services (Phone#: 474-6213).  Faculty will make the appropriate accommodations in compliance with Disability Services.
Academic Integrity:
Cheating, plagiarism, and fabrication will not be tolerated.  Students are expected to adhere to the Academic Integrity Policy outlined in the University of Manitoba Undergraduate Calendar for the Academic Year 2010-2011 for General Academic Regulations and Requirements.
World Wide Web Enhancements:      The course will use WebCT to deliver both required and supplementary course materials.  WebCT also will facilitate general announcements. WebCT can be accessed via The University of Manitoba Homepage (Click “Current Students” then “WebCT”) and using the JUMP portal.  In order to login, you will need your UMnetID and password.  

Resources:
· Textbooks Available in the University of Manitoba Libraries:
1. Carelli, A. (2004).  The Truth About Supervision: Coaching, Teamwork, Interviewing, Appraisals, 360 (degree) assessments, and recognition. Springfield, IL: Charles C. Thomas. (Management Library Call #: HF 5549.12 C3555)

2. Cornyn, J., Coons-Fasano, J., & Schechter, M. (1995).  Noncommercial Foodservice: An Administrator’s Handbook. New York, NY: Wiley. (Elizabeth Dafoe Library Call #: TX 911.3 M27 C66)

3. Jackson, R.  (1997).  Nutrition and Food Services for Integrated Health Care. A Handbook for Leaders.  Gaithersburg, MD: Aspen Publishers. (Elizabeth Dafoe Library Call #: RA 975.5 D5 J334)

4. Khan, M. A. (1998).  Nutrition for Foodservice Managers: Concepts, Applications, and Management. New York, NY: Wiley. (Elizabeth Dafoe Library Call #: TX 353 K424)

5. Northouse, P. G. (2004).  Leadership: Theory and Practice.  Thousand Oaks, CA: Sage Publications. (Elizabeth Dafoe Library and Management Library  Call #: HM 1261 N67)

6. Payne-Palacio, J., & Theis, M (Ed). (1997). West & Wood’s Introduction to Foodservice (8th ed). Upper Saddle River, NJ: Merrill. (Sciences and Technology Library Call#: TX 911.3 M27 W44)  
7. Schein, E. H. (2004).  Organizational Culture and Leadership.  San Francisco, CA: Jossey-Bass.  (Management Library Call#: HD 58.7 S33)

8. Spears, M. C. (1995). Foodservice Organizations. A Managerial and Systems Approach (3th ed.). Upper Saddle River, NJ: Merrill. (Elizabeth Dafoe Library Call #: TX 911.3 M27 S69)
Periodicals:
Canadian Institute of Food Science and Technology Journal

Canadian Journal of Dietetic Practice and Research



Food Management

International Journal of Food Science and Technology

Journal of the American Dietetic Association

Journal of the Science of Food and Agriculture

Nation’s Restaurant News

Restaurants and Institutions
Web-sites:
· Canadian Association of Foodservice Professionals (CAFP).  http://www.cfsea.com
· Canadian Institute of Food Science and Technology (CIFST).  http://www.cifst.ca
· Institute of Food Science and Technology (IFST).  http://www.ifst.org
· Institute of Food Technologists (IFT).  http://www.ift.org
· International Food Service Executives Association (IFSEA). http://www.ifsea.org/linkmisc.htm
· National Restaurant Association.  http://www.restaurant.org
HNSC 4364: Food Industry Option Practicum

Application Form Guidelines
Students must apply for a practicum position by completing and submitting the following:

1.
Practicum application form (all material should be typed)
2.
Current resumé
3.          Reference letters from two individuals.  One should be a University faculty member and the other an individual who can comment on your work or volunteer experiences.

Application Deadline

Due the following times:

January 4 for May Start

May 2 for September Start

September 7 for January Start
Applications will be accepted until 4:30 p.m. on the due date in room 407 Human Ecology Building.

HNSC 4364: Food Industry Option Practicum
APPLICATION FORM
1.
Name:  ____________________________

Student #:  ______________________

2.
Permanent Home Address:_______________________________________________________
            _______________________________________________________________________________

            _______________________________________________________________________________

     E-mail address:  _____________________________________________

3.
Home Phone #:  ________________  Work Phone #:  _______________


Message #:  ______________________
4.
Select the term you are applying for:


September ____


January ____     


May ____
5.
Area of Emphasis:  _____  Foods       _____  Dietetics      _____  Nutrition

6.
GPA (cumulative):  _________ 
GPA (Last 30 credit hours):  _________

Please complete the following questions:

7.
Describe your reasons for taking this practicum course.

8.
Describe the particular skills you wish to develop.

9.
Describe your ideal professional position after you graduate.

10.
Indicate the courses you have taken which would help with your ideal profession.

(Please list by name. Include vocational courses as well as University of Manitoba courses.)

11.
Successful practicum placements involve skills in addition to academic background.  Please indicate below what special skills you have and what work or volunteer experiences have helped you to develop these.

12.
List personal resources you will bring to the practicum below. For example, ability to organize time, ease in public speaking, ability to write, access to a car, able to think conceptually, and/or have a practical focus.


a.


b.


c.


d.

13.
Please identify two people (name, position, organization address, phone #) who have agreed to provide letters of recommendation.


1)


2)
14.
a.
In addition to practicum, how many additional credit hours will you be taking in:



Term 1 ______


Term 2
_____

Summer Session _____



# credit hours


# credit hours



# credit hours


b.
If you work for paid employment, how many hours per week do you anticipate working?



Term 1 ______ hrs/wk

Term 2  _____ hrs/wk  Summer Session _____ hrs/wk
15.
Learning Opportunities:  What learning opportunities do you want to have during the practicum?  What level of involvement would you like to have?  

a.

b.

c.

d.
16.
Is there an organization you would prefer for placement?  Why do you wish to be placed there?  (Note:  Sometimes two or three appeal to you – feel free to list more than one.)

17.
Supervision style and personality: With what personal qualities of a supervisor do you think you would work best?

18.  What personal styles of supervision might challenge you?

19.  Please list any concerns you may have about the limits of your abilities or knowledge.

20.  Identify any concerns you have about your personal safety or risks relating to your possible placement?

HNSC 4364: Food Industry Option Practicum
LETTER OF REFERENCE

I, ___________________________ [name of applicant] am applying for a Food Industry Option Practicum at the University of Manitoba.  Would you please complete this letter of reference for me and return it to Dr. Rotimi E. Aluko by ________________.

1.
Please state in what capacity and how long you have known the student.
___________________________________________________________________________


___________________________________________________________________________

2.
Please assess the student’s suitability for a practicum placement by marking the best response.

	
	Out-standing
	Above Average
	Average
	Below Average
	Unacceptable
	Cannot Comment

	Sense of Responsibility
	 
	
	
	
	
	

	Ability to work with others
	
	
	
	
	
	

	Ability to work well independently or with a minimum of direction
	
	
	
	
	
	

	Communication skills

     Verbal

     Written
	
	
	
	
	
	

	Organizational ability
	
	
	
	
	
	

	Standards of work
	
	
	
	
	
	


Other characteristics (use reverse side if necessary)

____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

____________________________________
_________________________________________

Name (Print)






Position Title

____________________________________       _________________________________________

Address






Phone Number
____________________________________
_________________________________________

Signature






Date

Return to:
Dr. Rotimi E. Aluko, Professor



Department of Human Nutritional Sciences, Faculty of Human Ecology



University of Manitoba, 404 Human Ecology Building, Winnipeg, MB  R3T 2N2
Please place the reference form in an envelope and sign across the flap.
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