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COURSE 
DESCRIPTION 
 

This course integrates practice-based research and 
experience-based issues in Food Services Administration and 
Management. Food Services Administration and Management 
proficiency can be acquired in a number of different 
environments, including but not limited to Healthcare (both 
acute and long term care), Hospitality, Educational and 
Entrepreneurial ventures. More recently Food Manufacturers 
and Distributors are expressing the need for highly qualified, 
knowledgeable, administrative dietitians.  
 
This course is intended to expand the depth and breadth of 
knowledge on current issues and practices, and to provide for 
research opportunities in order to discover and apply solutions 
to a particular problem or issue in a variety of settings.  
Opportunities will exist to work in teams and as individuals in 
order to practice transferable skills into the future.  Students 
will be expected to identify issues, access alternatives and 
clearly communicate ideas and solutions. 
 
Through a variety of course assignments, cases, projects and 
guest speakers, this course offers students the opportunity to 
explore current issues in the management of Foodservice 
Administration. These may include: Purchasing options, Meal 
delivery systems, Organizational behavior trends, Workload 
measurement, Strategic planning initiatives, Information 
technology, Labor relations, Food safety and risk 
communication, Ethical issues, New technologies, Going 
green, and Future trends.  
 

BEHAVIORAL 
OBJECTIVES 
 

 To examine the relevance of foodservice management to 
current issues in foodservice operations 

 To review, explore and analyze current trends in the 
foodservices management and administration  

 To research and resolve particular issues facing managers 
in foodservice settings. 

 To prepare students for managerial roles in food service 
institutions or operations.  

 
PREREQUISITE   Registration in the MScFN program 
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EVALUATION   
 

1. Class participation                                   20% 
2.  Literature search                                    20% 
3.  Learning journal                                    20% 
4.  Major Paper (20%) and Presentation (20%)  40% 
 

 
EVALUATION  AND MARKING (details): 
 
1.     Class participation (20%): 
 

Participation in this course is evaluated in terms of the quality and quantity 
of your contribution to the class activities and discussions.  Since participation 
enhances learning for everyone, you are expected to attend all sessions, to 
prepare fully for them by prior reading and understanding of materials, and to 
engage actively in the class discussions. 
 
2.      Literature search (20%): 
 
          Where indicated in the course schedule, each lead professor will provide 
the students with two reading materials directly related to the topic for the day’s 
session.  Each student needs to choose three additional reading materials 
(research articles, publications, current reports, etc.) from the literature (2007 – 
2015).  Copies of these will be submitted to the lead professor together with a 
written synopsis (no more than 300 words) with particular focus placed on how 
the article(s) relate(s) to the Food Service Administration topic of the day.  Every 
student will be expected to present one article in class (5 minutes max.).  
 
3.      Learning journal (20%): 
 
         Using an inexpensive, (spiral) bound notebook, document your learning on 
a weekly basis.  Refer to the readings, cases, class discussions, presentations, 
and show how these are influencing your knowledge, attitudes and beliefs.  Your 
writing should be a critical reflection of your learning and experiences.  For 
example, you should not only write “Today, I learned about different purchasing 
models” and stop there.  You should write what this learning means to you, or 
how you could use this learning in your career or future, etc.  Learning journals 
may be collected any week for a quick review and at the last session for marking. 
 
4.      Major paper (20%) and class presentation (20%):   
 
           Choose a topic in Food service administration that you are interested in 
and develop a major paper (10 pages of text, 12 font, double-spaced; excluding 
title page, list of references, graphs or other supporting documentation).  Written 
paper should include an introduction, body (with appropriate sub-sections) 
summary, and relevance to practice. 
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Presentations of the paper to the class will be in the last two weeks of 
classes; order of presentation tba.  Students are expected to make their 
presentations in a professional and interesting manner for 20 minutes with an 
additional 5 minutes for Q & A. 
 
        

Written papers are due on the last day of class and will be marked based 
on content, clarity, and documentation.  Presentations will be evaluated based on 
effectiveness of presentation, e.g. use of effective visual aids, audience 
engagement, ability to answer questions, etc. 
 

Some suggested topics for the major paper follow.  If you are interested in 
something else that is related to food service administration, consult first with any 
of the lead professors for approval of your topic. 
 

1) Emergency or pandemic planning in food service 
 

2)      Waste management in food service 
 

3)      Bio-terrorism and its impact on the food supply 
 

4)       Fast foods and food service operations 
 

5)      Labor shortages in food service operations:  causes and effects 
 

6)     Managing food service in all-inclusive resorts:   issues and 
concerns 

 
7)     Managing food service in cruise ships:  issues and concerns 

 
8)      Culture and food service in hospitals 

 
9)     Nutritional issues in food service 

 
10)     Exploiting niche markets in food service (e.g. one food commodity 

or one meal all day) 
 

11)     Ethical and healthy eating in food service (e.g. organic, chemical- 
 free foods) 

 
12)     Building diversity in foodservice (offerings, staff, etc.) 
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CLASS SCHEDULE (Tentative – please note that changes may occur):* 
 

Dates 
2015 

Information 
Session 

Class Discussion /  
Activity 

Student Presentations / 
Group Activity 

 
Week (1)  
Sept. 16     
 
          
Peggy 
O’Neil* 
 
          
Andrew 
Mes 

   (* Lead 
Professor) 

           

 
Overview of the 
course, 
assignments, 
schedules, and 
paper 
presentations 
 
An introduction to 
food service 
administration:  
careers and 
experiences 

 
Q & A:    
Do you think you 
would be interested 
in a career in a food 
service 
administration?  
Why or why not? 

 
Critical reflection:   
(written, then presented 
orally) 
What were (are) your 
experiences in food 
service / FS 
administration? 
Did you like (or not like) 
your experiences?  Why 
or why not? 
How did your experiences 
influence your choices for 
a career? 

 
(2)  

September 23 
          

      Peggy* 

 
 
A.Food safety & 
crisis 
communication 
 
B.Professional 
Ethics (CDO) in 
the context of FS 
Administration 
 
 

 
Case studies:   
(re: food safety): 
Companies that 
have experienced 
disasters – provide 
possible 
recommendations 
for future scenarios 
 

 
Group Activity: 
Role-playing:   
(communicating through 
the media):  Given certain 
food safety scenarios, 
how will you deal with the 
media, consumer 
concerns & protection? 

 
(3) 
Sept. 30 
 Peggy* 
 
& Guest 
Lecturer:  
Craig 
Bryson, 
LLB 
 
 
 
 

 
FS Administration 
and the Law:  
 
 
 

 
Lesson: Hierarchy of 
Law, principles of 
Law 
Case study 
(lawsuits):   
-Food 
Handling/Safety 
-False Advertising 
-Employer Policy 
-Food Supply-
Temporary Foreign 
Workers 
-Purchasing – 
Request for 
Proposal 
 
 
 
 

 
Literature search ON 
LABOUR RELATIONS:   
3 additional readings 
chosen by students:  
explain choices, provide 
brief synopsis of articles, 
how do they relate to the 
topic of the day? (5 
minutes): 



 

 
(4)      
Oct. 7 
 

      Peggy*  
 
& Guest 
Lecturer 
 

 
A. Labour 
relations, 
collective 
bargaining and 
workforce supply 
(e.g. Temporary 
Foreign Workers) 
 
B. Workforce 
Education & 
Employee Rights  
 
 

 
A. Case study- to be 
distributed in class 
 
 
 
 
 
 
B. Case study – to 
be distributed in 
class 
 

A.Role Playing: The class 
will be divided up into 
Union, Management and 
Arbitrator Teams to re-
enact an actual Labour 
Case 
 
 
 
B.Group discussion: What 
rights are enabled or 
violated in the education 
program provided? 

 
(5)   
Oct. 14 
 
Peggy* 
 
Michelle 
Hamilton –
Owner 
BeTea 
(Fair 
Trade) 
 
Ted 
Soudant- 
Owner- 
Fieldgate 
Organics 
(Canadian 
policy 
advisor) 

 
Future Trends in 
Food Service & 
Food Politics.  

 
A. Discussion: what 
are the various 
political, economic 
and legal views 
regarding “Fair 
Trade”, “Certified 
Organic” food 
supply, labeling and 
purchasing 
 

 
Literature search:   
3 additional readings 
chosen by students:  
explain choices, provide 
brief synopsis of articles, 
how do they relate to the 
topic of the day? (5 
minutes): 
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(6) 
Oct. 21 
         
Peggy* 
 
& Guest 
Lecturers 
 
 

 
A.Food service 
operations in long-
term care 
facilities;  
 
B.Advocacy & 
Professional 
Ethics in LTC 
meal day costs 
and meal service 

 
Menu-planning:  
Given your 
institution’s 
resources and 
government’s 
mandated guidelines 
& monetary support, 
plan for a day’s 
menu that will meet 
the guidelines, 
budgetary limits, & 
clients’ satisfaction.  
Justify your plan. 

 
Group Discussion (Ethics 
and Advocacy issues): 
What factors contribute to 
long-term care funding?  
What is the long-term 
impact of the current 
funding scheme? Discuss 
ethical issues related to 
the funding scheme (meal 
day costs and RD 
scheduling & labour 
costs). As an RD, what 
would you recommend the 
government should do 
differently? 

 
(7)   
Oct. 28 
          
Andrew 

 
Organizational 
behavior 
 
Leadership 

 
Case studies:  As a 
manager, how will 
you lead your team? 

 
Literature search:   
3 additional readings 
chosen by students:  
explain choices, provide 
brief synopsis of articles, 
how do they relate to the 
topic of the day? (5 
minutes) 

 
          
                           

Dates 
2015 

Information 
Session 

Class Activity / Discussion Student Presentations/ 
Group Activity 

 
 
(8)   
Nov. 4 
         
Andrew* 

 
Overview of 
foodservice 
models and 
operations 
 

 
Q & A:  
What do you think are the 
advantages & 
disadvantages of each 
food service 
model/operation/production 
method? 
 

 
Group Activity: 
Provide a high level 
design for food service 
operations, given 
certain parameters.   
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(9) 
Nov. 11  
Andrew* 
 
 

 
 
Strategic 
Analysis 
 
Managing 
Change 
 

 
Case Study:  As a leader in 
Food Services, how will 
you manage change? 

Literature search:   
3 additional readings 
chosen by students:  
explain choices, 
provide brief synopsis 
of articles, how do they 
relate to the topic of the 
day? (5 minutes) 
 

 
 
 
 

 
             
(10)  
Nov. 18 
 
 
 Andrew* 

 

Purchasing 
models 
 
Financial analysis 
& budgeting 
 
Performance 
indicators 
 

Discussion:  
Compare the 
different purchasing 
models.  If you were 
the decision-maker, 
how would you 
choose a model for 
your institution 

 
Budgetary scenario:  
Given certain parameters, 
how will you do your 
budgeting?  Justify your 
decisions. 
 

 
 

Dates 
2015 

Information 
Session 

Class Activity Student Presentations 
 

 
(11)    
November 25 
 

    Guest lecturers 
                 
    Andrew* 
 

 
 
LEAN 
Methodology in 
Food Service 
Administration  

 
Discussion:  
What are the benefits 
of process re-design 
and staff 
engagement with FS.  
 
 

 
Process issues:  
Considerations for meal 
planning, nutrition 
education of  students, 
workflow 

 
 

 
Dates 
2014 

Information 
Session 

Class Activity Student 
Presentations 

 
 
(12)       
December 2 
Andrew & 
Peggy* 
 
 

 
Brief introduction 
on paper to be 
presented 
Concise summary 
of information 
presented 

 
Q & A:  Each student 
must ask a question 
and/or comment on 
the presentations. 

 
Student 
presentations on 
major papers (6) 

 
(13)        
December 9  

 
Brief introduction 
on paper to be 

 
Q & A:  Each student 
must ask a question 

 
Student 
presentations on 
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      Andrew &                  
Peggy* 

 

presented 
Concise summary 
of information 
presented 

and/or comment on 
the presentations. 

major papers (5) 

 
• Lead Professor  
• Please note that as much as possible any changes to the schedule will be 

communicated to you the week before the scheduled change will take place. 
 
 
DIVISIONAL 
POLICIES 

The policies of the Division of Food and Nutritional Sciences 
are as follows: 
1. Attendance at class and participation are mandatory. 
2. Assignments are due at time and date noted.  The mark 

will be reduced by 20% on assignments submitted 
within seven (7) days of the due time. Assignments 
submitted after seven days will NOT be accepted for 
marking, except in cases with proper documentation to 
show a confirmed personal illness or a death in the 
student’s immediate family. 

 
UNIVERSITY/ 
COLLEGE 
POLICIES 

See attached pages at the end of the course outline 

 
 
Required Readings 
 
Week 2 – Crisis Communications 
 
1. The Jurisprudence Handbook for Dietitians in Ontario. Introduction to 
Professionalism. (Pgs ix, 1-8). 
http://www.cdo.on.ca/en/pdf/Publications/Books/Jurisprudence%20final%20revi
sed.pdf  
 
2. Magiera, M. (1993). The pepsi crisis: What went right. Advertising Age, 
64(30), 14.  
 
3.Pitts, G., & Towndrow, L. (2008). The testing of michael McCain The Globe and 
Mail Inc. 
 
4. Greenberg, J., & Elliott, C. (2009). A cold cut crisis: Listeriosis, maple leaf 
foods, and the politics of apology. Canadian Journal of Communication, 34(2), 
189. 
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5. CBC News – New Brunswick. (October 15, 2015). McDonald’s Coffee Cup Had 
Dead Mouse Inside, Fredericton Man Says. 
 
Week 3 – Food Service & the Law 
 
1. Bryson, C. (2014). Introduction to the Law (PDF available on OWL) 
 
2. Potter, S. (2012). Food for thought: Legal aspects of food provision. 
Worldwide Hospitality and Tourism Themes, 4(3), 277-287. 
 
3. Russ, S. L. (2013). Does this law make my butt look big? A survey of health-
related and food labeling laws food service franchise systems should know. 
Franchise Law Journal, 33(2), 217. 
 
Food Service Policy – Allergies 

Kronenberg, S. (2012). Food allergy risk management: More customers, 

less liability. Journal of Foodservice Business Research, 15(1), 117-121.  

 

Food Handling 

 

Calabrese, M. (June 15, 2010). Class-action lawsuit filed against Harvey’s. 

QMI Agency. St. Catherine’s Standard.  

 

The Canadian Press. (March 18, 2014). Settlement reached in class 

action case over 2008 E-coli outbreak. CTV News. 

 

Marketing & Advertizing 

 

Brison, N. T. (2012). False advertising on enhanced water labels: An 

analysis of ackerman v. the coca-cola company. Sport Marketing 

Quarterly, 21(3), 195. 

 

Knowler, W. (May 2, 2012). The Nutella lesson: ignore the adverts, read 

the labels. The Star.  
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Macedo, D. (April 26, 2011). Taco Bell still has beef with firm that 

dropped lawsuit. Fox News.  

 

O’Reilly, L. (October 8, 2014). Redbull will pay $10 to customers 

disappointed the drink didn’t actually give them “wings”. Busines 

Insider.  

 

Strom, S. (May 8, 2014). Kellogg agrees to alter labeling on Kashi line. 

New York Times.  
 
 
Week 4 – Labour Relations & Workforce Development 
 
Oakley, J. C. (1999). Employee duty of loyalty - a canadian perspective. 

Comparative Labor Law & Policy Journal, 20(2), 185. 

 

O'Meara, D. P. (2007). The employee duty of loyalty. Employee Relations 

Law Journal, 33(2), 42. 

 

Ontario Hospital Association. Collective Agreements. Available at 

oha.com 
 
Temporary Foreign Workers 
 
Giovannetti, J. & Curry, B. (April 24, 2014). Restaurants warn of closures in wake 
of temporary foreign workers ban. The Globe and Mail.  
 
Quinn, G. (June 26, 2014). Tim Horton’s CEO frets new temporary foreign worker 
rules could impact quality of service. Financial Post.  
 
Week 5 – Future Trends in Food Service 
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1. Getz, C., & Shreck, A. (2006). What organic and fair trade labels do 

not tell us: Towards a place‐based understanding of certification. 

International Journal of Consumer Studies, 30(5), 490-501. 
 
2. Jaffee, D., & Howard, P. H. (2010). Corporate cooptation of organic 

and fair trade standards. Agriculture and Human Values, 27(4), 387-399. 
 
3. Myers, P. (2013). Does fair trade promote international development? 

Journal of Markets and Morality, 16(1), 251-257. 
 
 
Week 6 
Professional Standards for Dietitians in Canada. Standards 5 & 6 (pgs: 10 &11). 
http://www.cdo.on.ca/en/pdf/publications/ProfessionalStandardsforDietitians.pdf  
 
Code of Ethics for the Dietetic Profession in Canada: Interpretive Guide. Principle 
8. Items 77-79 (pg 18). 
http://www.cdo.on.ca/en/pdf/publications/CodeOfEthicsInterpretiveGuide.pdf  
 
Universal Declaration of Human Rights. Article 25(1) 
http://www.unhchr.ch/udhr/lang/eng.htm  
 
MoHLTC: Senior's Care Maintaining Standards of Care in Long-Term Care 
Homes 
http://www.health.gov.on.ca/english/public/program/ltc/25_standards.html#1 
 
Long Term Care Program Manual. Standards B3.23-B3.34 & P  (PDF Files 
available in OWL) 
 
 
Week 7 
1. Manager's Bookshelf, "Beyond Teams" 
2. Manager's Bookshelf, "The Fifth Discipline" 
3. Ivey Business Journal, "Today's Leader Must Engender Trust, Encourage 
Initiative and Secure Loyalty",  
http://www.iveybusinessjournal.com/departments/from-the-dean/todays-leader-
must-engender-trust-encourage-initiative-and-secure-loyalty 
4. The Leadership Experience, Chapter 1 
 
Week 8 
1. Ivey Business Journal, "Towards Equitable Sustainability",  
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http://www.iveybusinessjournal.com/topics/social-responsibility/towards-
equitable-sustainability 
2. Ivey Business Journal, "Measuring customer relationships: What gets 
measured really does get managed"  
http://www.iveybusinessjournal.com/topics/marketing/measuring-customer-
relationships-what-gets-measured-really-does-get-managed 
 
Week 9 
1. Ivey Business Journal, "Strategic Assumptions: The Essential (and missing) 
element of your strategic plan"  
http://www.iveybusinessjournal.com/topics/strategy/strategic-assumptions-the-
essential-and-missing-element-of-your-strategic-plan 
2. The Leadership Experience, Chapter 13  
3. Ivey Business Journal, "Change From the Inside",  
http://www.iveybusinessjournal.com/topics/innovation/change-from-the-inside 
4. Manager's Bookshelf, "Building the Bridge as you walk on it", "The Innovator's 
Solution", "Built to Change" 
 
 
Week 10  
1. HACCP Principles, 
http://www.omafra.gov.on.ca/english/food/inspection/haccp/haccp_principles.htm 
2. Strategic Purchasing to Improve Health System Performance: Key Issues and 
International Trends, 
http://www.longwoods.com/product.php?printable=Y&productid=19221&cat=508 
3. Ivey Business Journal, "Creating Shared Value: The Inseparability of Business 
and Society"  
http://www.iveybusinessjournal.com/departments/from-the-dean/creating-shared-
value-the-inseparability-of-business-and-society 
 
Week 11 
TBD 
 
Week 12 & 13 
Presentations 
Websites for your reference  (a few among many)  
  
http://www.crfa.ca/ 
Canadian Restaurant and Foodservices Association 
 
http://www.fsdmag.com/ 
Food Service Director 
 
http://www.food-management.com/ 
Food Management 
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http://www.health.gov.on.ca/english/providers/program/emu/pan_flu/pan_flu_plan
.html   
Ontario Health Plan for an Influenza Pandemic 
 
http://www.edfound.org  
National Restaurant Association Educational Foundation 
 
http://vw.cfsan.fda.gov/~dms/fcannex5.html 
FDA’s Center for Food Safety & Applied Nutrition 
 
http://www.ift.org 
Institute of Food Technologists 
 
http://www.fsis.usda.gov 
USDA’s Food Safety and Inspection Service 
 
http://www.foodsafetycouncil.org 
International Food Safety Council 
 
http://www.foodsafety.org/search.htm 
(enter the search term, HACCP) National Food Safety Database 
 
http://haccpcg.com/page15.html 
Consultant list of HACCP li 
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BRESCIA UNIVERSITY COLLEGE ACADEMIC POLICIES AND 
REGULATIONS 

 

1. POLICY REGARDING MAKEUP EXAMS AND EXTENSIONS OF DEADLINES  

When a student requests academic accommodation (e.g., extension of a deadline, a makeup 
exam) for work representing 10% or more of the student’s overall grade in the course, it is the 
responsibility of the student to provide acceptable documentation to support a medical or 
compassionate claim. All such requests for academic accommodation must be made through 
an Academic Advisor and include supporting documentation. Academic accommodation on 
medical grounds will be granted only if the documentation indicates that the onset, duration 
and severity of the illness are such that the student could not reasonably be expected to 
complete her academic responsibilities. Appropriate academic accommodation will be 
determined by the Dean’s Office in consultation with the student’s instructor(s). Please note 
that personal commitments (e.g., vacation flight bookings, work schedule) which conflict with 
a scheduled test, exam or course requirement are not grounds for academic accommodation.  

A UWO Student Medical Certificate (SMC) is required if a student is seeking academic 
accommodation on medical grounds. This documentation should be obtained at the time of 
the initial consultation with the physician/nurse practitioner or walk-in clinic. A SMC can be 
downloaded under the Medical Documentation heading of the following website: 
https://studentservices.uwo.ca/secure/index.cfm . If it is not possible to have an SMC 
completed by the attending physician/nurse practitioner, the student must request 
documentation sufficient to demonstrate that her ability to meet academic responsibilities was 
seriously affected. Please note that under University Senate regulations documentation 
stating simply that the student “was seen for a medical reason” or “was ill” is not adequate to 
support a request for academic accommodation. All documentation is to be submitted to an 
Academic Advisor.  

Whenever possible, requests for academic accommodation should be initiated in advance of 
due dates, examination dates, etc. Students must follow up with their professors and 
Academic Advisor in a timely manner.  

The full statement of University policy regarding extensions of deadlines or makeup exams 
can be found at http://www.westerncalendar.uwo.ca/2015/pg117.html 
 

2. ACADEMIC CONCERNS  

If you feel that you have a medical or personal problem that is interfering with your work, contact 
your instructor and Academic Advisor as soon as possible. Problems may then be documented 
and possible arrangements to assist you can be discussed at the time of occurrence rather than 
on a retroactive basis. Retroactive requests for academic accommodation on medical or 
compassionate grounds may not be considered.  

If you think that you are too far behind to catch up or that your work load is not manageable, you 
should consult an Academic Advisor. If you consider reducing your workload by dropping one or 
more courses, this must be done by the appropriate deadlines (refer to the Registrar's website, 
www.registrar.uwo.ca, for official dates). You should consult with the course instructor and the 
Academic Advisor who can help you consider alternatives to dropping one or more courses. Note 
that dropping a course may affect OSAP eligibility and/or Entrance Scholarship eligibility.  

The Dean may refuse permission to write the final examination in a course if the student has 
failed to maintain satisfactory academic standing throughout the year or for too frequent absence 
from the class or laboratory.  
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3. ABSENCES  

Short Absences: If you miss a class due to a minor illness or other problems, check your 
course outline for information regarding attendance requirements and make sure you are not 
missing a test or assignment. Cover any readings and arrange to borrow notes from a 
classmate. Contact the course instructor if you have any questions.  

Extended Absences: If you have an extended absence, you should contact the course 
instructor and an Academic Advisor. Your course instructor and Academic Advisor can 
discuss ways for you to catch up on missed work and arrange academic accommodations, if 
appropriate.  

 

4. POLICY ON CHEATING & ACADEMIC MISCONDUCT  

Scholastic offences are taken seriously and students are directed to read the appropriate 
policy, specifically, the definition of what constitutes a Scholastic Offence, at the following 
Web site: 
http://www.uwo.ca/univsec/pdf/academic_policies/appeals/scholastic_discipline_undergrad.p
df. 

Students are responsible for understanding the nature of and avoiding the occurrence of 
plagiarism and other academic offences. Students are urged to read the section on 
Scholastic Offences in the Academic Calendar. Note that such offences include plagiarism, 
cheating on an examination, submitting false or fraudulent assignments or credentials, 
impersonating a candidate, or submitting for credit in any course without the knowledge and 
approval of the instructor to whom it is submitted, any academic work for which credit has 
previously been obtained or is being sought in another course in the University or elsewhere. 
Students are advised to consult the section on Academic Misconduct in the Western 
Academic Calendar.  

If you are in doubt about whether what you are doing is inappropriate or not, consult your instructor, 
the Student Services Centre, or the Registrar. A claim that "you didn't know it was wrong" is not 
accepted as an excuse.  

The penalties for a student guilty of a scholastic offence (including plagiarism) include refusal 
of a passing grade in the assignment, refusal of a passing grade in the course, suspension 
from the University, and expulsion from the University.  

Plagiarism:  

Students must write their essays and assignments in their own words. Whenever students 
take an idea or a passage from another author, they must acknowledge their debt both by 
using quotation marks where appropriate and by proper referencing such as footnotes or 
citations. Plagiarism is a major academic offence (see Scholastic Offence Policy in the 
Western Academic Calendar).  

All required papers may be subject to submission for textual similarity review to the 
commercial plagiarism detection software under license to the University for the detection of 
plagiarism. All papers submitted for such checking will be included as source documents in 
the reference database for the purpose of detecting plagiarism of papers subsequently 
submitted to the system. Use of the service is subject to the licensing agreement, currently 
between The University of Western Ontario and Turnitin.com.  

Computer-marked Tests/exams:  

Computer-marked multiple-choice tests and/or exams may be subject to submission for 
similarity review by software that will check for unusual coincidences in answer patterns that 
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may indicate cheating. Software currently in use to score computer-marked multiple-choice 
tests and exams performs a similarity review as part of standard exam analysis. 

 

5. PROCEDURES FOR APPEALING ACADEMIC EVALUATIONS  

All appeals of a grade must be directed first to the course instructor. If the student is not 
satisfied with the decision of the course instructor, a written appeal signed by the student 
must be sent to the Department Chair. If the response of the department is considered 
unsatisfactory to the student, she may then submit a signed, written appeal to the Office of 
the Dean. Only after receiving a final decision from the Dean may a student appeal to the 
Senate Review Board Academic. A Guide to Appeals is available from the Ombudsperson's 
Office, or you can consult an Academic Advisor. Students are advised to consult the section 
on Academic Rights and Responsibilities in the Western Academic Calendar.  

 

6. PREREQUISITES AND ANTIREQUISITES  

Unless you have either the prerequisites for a course or written special permission from your 
Dean to enroll in it, you will be removed from the course and it will be deleted from your record. 
This decision may not be appealed. You will receive no adjustment to your fees in the event that 
you are dropped from a course for failing to have the necessary prerequisites.  

Similarly, you will also be deleted from a class list if you have previously taken an antirequisite 
course unless this has the approval of the Dean. These decisions may not be appealed. You will 
receive no adjustment to your fees in the event that you are dropped from a course because you 
have taken an antirequisite course.  

 

7. SUPPORT SERVICES  

The Brescia University College Registrar’s website, with a link to Academic Advisors, is at 
http://brescia.uwo.ca/academics/registrar-services/ . The Western Registrar’s website is at 
http://www.registrar.uwo.ca/index.html . The website for the Student Development Centre at 
Western is at http://www.sdc.uwo.ca/ . Students who are in emotional/mental distress should 
refer to Mental Health @ Western http://www.uwo.ca/uwocom/mentalhealth/ for a complete 
list of options about how to obtain help.  

 

Portions of this document were taken from the Academic Calendar, the Handbook of Academic and Scholarship Policy 
and the Academic Handbook of Senate Regulations. This document is a summary of relevant regulations and does not 
supersede the academic policies and regulations of the Senate of the University of Western Ontario. 
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