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Learner Name: __________________________________________   
Date Started: ___________________________________________
Date Completed: _________________________________________


	Goal Path:
	Employment
	Apprenticeship

	Secondary School





	Post Secondary
	Independence


Successful Completion:  Yes  	     No   

Task Description: The learner will review the program requirements for a College Food Service Worker in Healthcare program to become more knowledgeable.

Main Competency/Task Group/Level Indicator: 
· Find and Use Information/Read continuous text/A1.2


Materials Required:
· Pen/pencil and paper and/or digital device


Learner Information
People interested in working in hospitals or long-term care facilities may take courses that focus on serving food in health care settings.  Many Ontario colleges offer these programs.

Scan the “Georgian Food Service Worker” program information.
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Work Sheet
Task 1: How many total hours are required for completion of the Food Service Worker program? 
Answer: 

______________________________________________________
Task 2: List five places where graduates may be employed after graduation.
Answer: 


______________________________________________________
Task 3: What are the admissions requirements for this program?
Answer:
  

______________________________________________________
Task 4: Food service workers in healthcare settings often purchase food in bulk to save money and to make recipes in large batches.  Which two learning outcomes align with these reasons for bulk purchases of food?
Answer:  



______________________________________________________
Answers
Task 1: How many total hours are required for completion of the Food Service Worker program? 
Answer: 252 hours (6 courses x 42 hours each)

Task 2: List five places where graduates may be employed after graduation.
Answer: Any five of: long term care facilities, hospitals, health care institutions, schedule 1 facilities, group homes, retirement homes, meals-on-wheels suppliers, school cafeterias, daycare centres, day nurseries, corrections institutions, camps.

Task 3: What are the admissions requirements for this program?
Answer:  Good communication skills and Grade 10 level English (C).

Task 4: Food service workers in healthcare settings often purchase food in bulk to save money and to make recipes in large batches.  Which two learning outcomes align with these reasons for bulk purchases of food?
Answer: 
· Carry out cost control techniques in the operation of foodservice in the healthcare environment
· Implement cooking principles and techniques in the preparation of large quantities of various foods




Performance Descriptors
	Levels
	Performance Descriptors
	Needs Work
	Completes task with support from practitioner
	Completes task independently

	A1.2
	scans text to locate information
	
	
	

	
	locates multiple pieces of information in simple texts
	
	
	

	
	reads more complex texts to locate a single piece of information
	
	
	

	
	follows the main events of descriptive, narrative and informational texts
	
	
	

	
	obtains information from detailed reading
	
	
	

	
	
	
	
	





This task: Was successfully completed        Needs to be tried again  


Learner Comments:







Instructor (print):						Learner (print):
__________________                                         _________________
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FOOD SERVICE WORKER
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Lengi 1 Semestr
Duration: 252 Rours

Efecive:Fall 2024, Wi 2025
Locaton: Bamie

Description

It program stodent vl the sl snd nawiedg nsdadto
5o ancecive mambrof 3 o enice eamin st care i
o ol o o th e ofthe Fod Senvice Wk and
mporance o fsues such s ety santatonand nuiion.

Career Opportunities

Graduates may workin ong e car i, hospitas,hslhcare:
incituions schecut | el Grop e, eemant o, meds
arvhesssuppes schol e, daycare cntes for children and
he ldry,dayrurseres,coecons nettutons and camps.

Program Learning Outcomes

The graduat has eably demonsiraed the by

1. communioateth roleof o snd aply the prncpes of
uman nurion o foodproduction,inthe ealhcae foedsenioe
envionment.

2 discuss the standards and pincplesof diet thrapy relating to
‘varetyof inesces snd dsase and sppy thecepinile 10
theassembly of therapeutio meas fn the heath carefoodsenioe
envionment.

3. provide  safe and ealhydetaryenvronment, nclcing food that
i fre from bactarisandathe el contaminant, by sdhering
‘govemment and departmental egultionsrlatingt food sfey and
inury andhazardpevention statgies;

4 contrute tohe sucoess and image of the helth careditary area
by Spplying erprsonsl sl that enancs mployee perfamance:

5. funcion withinth ood snios workers 6ops of practcet support
thegoas ofheath carefoodservie:

6. develop and meinainangoing personal pofssiana dvelopment
sumegies:

7. cay ot cost conrol echeiques nth operatonof foodsenvcsn
theheath care environment:

5. aply food and bake theories toall spects o food preparatonin
heaithcare:

. implement cockingprinciplesandtechiques i the preparaton of
largequaniie o varous foods or the healthcare envronment:

90, spply knawleige ofhelthosrefoodservie systems and acheeto
depatmentaland industy ok tandards.

Admission Requirements

- Applicants equiregood communicationsls an should have Grade
T0levelEngich (0.

20242025 Academic Catlogand Reguions

Graduation Requirements

& Program Courses

Graduation Elgibility

Studens mustsucesstuly completeall require courses asned

below Furtherdetals, 1 applicabe, are noted unde ‘Adional
ntomaton shar.

Program Tracking

T olwin refct he lannedcourse sequence frflim aferings
of the Fall alke o the pagram. Wnre more thanone ke ofeed
contact e program corinato fr the progam acking,

ool -
s st st 08 o
e :
st oty 020 e
Graduation Window

‘Students regstredin aretim sties pograms st maitain
continuous regstrationn rder o complete th program accrding 0t
curiclum inplaceat he e they were admited. Students who dorot
emalncontinuously reistered must b readrited o the progeam and
folowthe new curicu.

Disclsime. Th nformaton in s documnt s coec at h e
publicton. Acadenic contentofpograms and courses s revisedonan
ngoing asis 10 nse levance o changig educatosl objecives nd
employmentmarket e

Program autines may besubec i hange i rsponse o amergng
stuatons,inordertofacilate student scievament of te aming tcomes
requied for radaion Componentssuch 25 couese, rogresson, 009
wrkterms,plcements intemship and thrrequimentsmay b dlveed
ety than publshed

Food Sence Worker Updatec: 07092024 1




