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Learning Case Studies
model
Program PLO study program which is charged to the course
Learnin
Outcom%s PLO-5 Able to work together, have social sensitivity and concern for the environment as well as a professional
(PLO) personality
Program Objectives (PO)
PO-1 CPL-S1 Able to work together, have social sensitivity and concern for the environment as well as a
professional personality
PO -2 CPL-S2 Able to internalize the entrepreneurial spirit in the culinary field by upholding academic norms and
ethics
PO -3 CPL-KU1 Able to apply logical, critical, innovative, quality and measurable thinking in carrying out specific
work in the food service sector according to work competency standards
PO -4 CPL-KK3 Able to design a business plan in the culinary sector by conducting market surveys, determining
product types, calculating cost requirements, procuring the required materials and equipment and designing
production activities
PLO-PO Matrix
P.O PLO-5
PO-1
PO-2
PO-3
PO-4
PO Matrix at the end of each learning stage (Sub-PO)
P.O Week
1(2|3|4|5|6|7]8]9|10| 11|12 )| 13| 14| 15| 16
PO-1
PO-2
PO-3
PO-4
Short This course provides an understanding of the description of cost control in the food service industry, especially in relation to
Course food production, including the basic concepts of controlling food and beverage costs (mamin), controlling costs and increasing
Description | income, determining used and wasted products (Yield Test), controlling basic prices food and beverages, control of functional
activities related to basic food prices, control of food production costs, management of food prices, menu planning, short term
profit planning, management of labor costs, maintaining and improving the revenue control system, calculation of food inventory
costs. Learning is carried out based on Case Study.
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Help Learning,
P iliti . Learning methods, Learning
E;‘ceﬂ f:gm:ﬁz i mrllme Student Assignments, materials | A ccessment
Week- [ Estimated time] Weight (%
stage References eight (%)
(Sub-PO) Indicator Criteria & Form Offline ( Online (online)
offline )
(1) (2) (3) (4) (5) (6) (7 (8)
1 Students are able a. Explain the | Criteria: Presentations, 0%
to understand the gener_al_ Get a score of searching for
General description of 100 for library
Description of the the system in answering the d
F&B Industry and the Food & practice sources an
the Role of Baverage questions other
Managers Industry correctly and references,
business. correctly discussions
Understand and
mee\rggee?sf in reflections
the Food & 2X50
Baverage
Industryc.
Basic
concepts of
cost control or
cost control
2 Students are able a. Determine | Criteria: Presentations, 0%
to understand the the types of Get perfect searching for
concept_of costs co_sts_that marks for correct library
and basic price exist in the and correct d
reporting in a F&B Industry, answers to sources an
production b. Explain the | practice other
classification | questions references,
of costs in the and giving
companyc. assignments
Describes the 2 X 50
cost
cycle/flow of
costs and
reporting the
cost of goods
sold within the
company
3 Students are able a. Explain the | Criteria: Presentations, 0%
to understand and meaning of Get perfect searching for
explain the assets b. marks for correct | jibrary
interaction of Discuss the and correct sources and
assets, =~ company's answers to
liabilities/liabilities obligations c. | practice other
and equity and are Explaining questions references,
able to process financial and giving
transactions into reports d. assignments
financial reports Discuss the 2 X 50
using accounting accounting
equations equation for
financial
reports
4 Students are able a. Explain the | Criteria: Presentations, 0%
to understand meaning of Get a score of searching for
accounts, explain account b. 100 for correct library
normal balances, Discuss about | and correct d
and are able to normal salo. answers to sources an
record transactions | c. Able to practice other
with accounts record questions references,
transactions and giving

with accounts

assignments
2 X50




5 Students are able a. Discussing | Criteria: Presentations, 0%
to post journal journals b. Get 100 marks | searching for
Ier(]jtnes to the IE>(<jpla|n about | for correct and library
edger, prepare a edger C. correct answers
trialgbalgncz, and Dis?:uss about sources and
record adjusting preparing a other
journal entries trial balance references,
d. Discuss the giving
recording of assignments,
Adjustment and
journals 2 X 50
practice
6 Students are able Able to do Criteria: Presentations, 0%
to understand the practice Get a score of searching for
Adjustment Journal | questions 100 for the library
correct answer t0 | ¢orées and
the practice other
question ;
eferences,
and giving
assignments
2 X50
7 Students are able Able to do Criteria: Presentations, 0%
to understand how | practice Get a score of searching for
to prepare financial | questions 100 for correct library
reports for service and correct
companies answers to f)(t)fl{gfes and
practice ¢
questions reierences,
and giving
assignments
2X50
8 Can do the The UTSW Criteria: 0%
MIDDLE question Get a score of 2 X 50
SEMESTER EXAM [ answers are 100 if you can do
questions well and correct and the UTS
correctly correct questions
correctly and
correctly
9 Students are able a. Explain the | Criteria: Presentations, 0%
to understand and characteristics | Get perfect searching for
explain the of trading marks for correct | |ibrary
characteristics of companies b. and correct d
trading companies, | Trading answers sources an
know the accounts | company other
and transactions of | accounts and references,
trading companies transactions and giving
and record c. Method of assignments
transactions recording 2 X 50
trading
companies
10 Students are able a. Explain the | Criteria: Presentations, 0%
to understand the various costs Get a score of searching for
flow of production b. Explain the | 100 for correct library
costs cost flow of a and correct sources and
production answers to th
process practice other
questions references,
and giving
assignments
2X50
11 able to understand Can conclude | Criteria: 0%
raw material costs, the All answers are 2 X 50

the process of
procuring raw
materials for
production, and
recording the
procurement and
use of raw
materials in
production

understanding
of raw
material
costs. Can fill
in the
purchase
form,
purchase form
and receipt
form. Can
calculate the
price of raw
materials
purchased.
Can
determine the
price of raw
materials
used in
production.
Can
determine the
price of raw
materials
used in
production.
Can resolve
problems
related to raw
materials.

100 correct




12 Able to understand Explaining the | Criteria: Zoom meeting 0%
raw material costs meaning of Scale 0-100 (A to | (Online)
as a component of raw material E 2 X 50
production costs costs,
Able to understand purchasing
the process of and
procuring raw purchasing
materials for forms, prices
production Able to of raw
understand the materials
recording of purchased,
procurement and determining
use of raw the price of
materials in raw materials
production used in
production,
and problems
related to raw
materials.
Able to
describe the
process of
procuring raw
materials for
production.
Able to record
the
procurement
and use of
raw materials
in production.
13 Able to understand Be able to Criteria: Zoom 0%
direct labor costs explain the Scale 0-100 (A to | meeting,
meaning of E discussion,
g'orgtcst labor question and
answer
2 X 50
14 Able to understand Able to Criteria: Zoom 0%
Overhead Costs in explain the Scale 0-100 (A to | meeting,
the culinary meaning of E presentation
business Overhead - i d
Costs in the question an
culinary answer
business discussion
2 X 50
15 Able to understand Able to Criteria: Zoom 0%
Overhead Costs in explain the Scale 0-100 (A to | meeting,
the culinary meaning of E presentation
business Overhead - i d
Costs in the question an
culinary answer
business discussion
2 X 50
16 0%

Evaluation Percentage Recap: Case Study

No [ Evaluation | Percentage

0%

Notes
1.

Learning Outcomes of Study Program Graduates (PLO - Study Program) are the abilities possessed by each
Study Program graduate which are the internalization of attitudes, mastery of knowledge and skills according to the
level of their study program obtained through the learning process.

The PLO imposed on courses are several learning outcomes of study program graduates (CPL-Study Program)
which are used for the formation/development of a course consisting of aspects of attitude, general skills, special
skills and knowledge.

Program Objectives (PO) are abilities that are specifically described from the PLO assigned to a course, and are
specific to the study material or learning materials for that course.

Subject Sub-PO (Sub-PO) is a capability that is specifically described from the PO that can be measured or
observed and is the final ability that is planned at each learning stage, and is specific to the learning material of the
course.

Indicators for assessing ability in the process and student learning outcomes are specific and measurable
statements that identify the ability or performance of student learning outcomes accompanied by evidence.
Assessment Criteria are benchmarks used as a measure or measure of learning achievement in assessments
based on predetermined indicators. Assessment criteria are guidelines for assessors so that assessments are
consistent and unbiased. Criteria can be quantitative or qualitative.

Forms of assessment: test and non-test.

Forms of learning: Lecture, Response, Tutorial, Seminar or equivalent, Practicum, Studio Practice, Workshop
Practice, Field Practice, Research, Community Service and/or other equivalent forms of learning.

Learning Methods: Small Group Discussion, Role-Play & Simulation, Discovery Learning, Self-Directed Learning,
Cooperative Learning, Collaborative Learning, Contextual Learning, Project Based Learning, and other equivalent




methods.
10. Learning materials are details or descriptions of study materials which can be presented in the form of several main

points and sub-topics.

11. The assessment weight is the percentage of assessment of each sub-PO achievement whose size is proportional
to the level of difficulty of achieving that sub-PO, and the total is 100%.

12. TM=Face to face, PT=Structured assignments, BM=Independent study.
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