J. Sargeant Reynolds Community College
Course Content Summary

Course Prefix and Number: CUL 90 Credits: 5

Course Title: Coordinated Internship in Food Service

Course Description:

Supervised on-the-job training in selected business, industrial, or service firms coordinated by
the college. Student applies and refines skills learned in coursework in a professional setting
with faculty and staff guidance. Laboratory 25 hours. Total 25 hours per week. 5 credits

General Course Purpose:
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e Communication and terminology

 Equipment usage, cleaning, safety, and sanitation

e Health Code requirements

« Physical demands of the industry

* Production of food following safety and sanitation requirements for sale

Effective Date/Updated: August 1, 2024
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