





a. Students will develop an understanding of the basic hospitality operations
concepts through assigned textbook readings, interactive activities, and
current events discussed through ap online discussionboard,
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Current Event Discussion
Complete online pretest (16 points)
Read chapter material

Complete topic online interactive activity: Hutchinson Manor (15 points)
Complete posttest (16 points)

Week 2: Section 2: Lodging (Chapters 3-4)

¢ Current Event Discussion
o Complete online pretest (32 points)
. hapter material
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Instructor-student interaction will take place through private chat through MyHospitalityLab,
D2L, or email. The instructor will communicate with students through weekly D21 discussion
boards, These weeklv posts will jpelpde cyrrent events and thoueht nravoking auestions in which
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Course Syllabus of Record




Historical Development of Food Service in the US — Colonial Era to Present

Classification of Food Service Operations
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There is no required textbook. 1 will place lecture packets on the IUP “I” Drive which
can print for your use.
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5. Recognize the primary skills and experiences that are common traits of
successful hospitality managers.

6. Identify the components of a successful career search strategy for securing
hospitality industry employment.
IV. Evaluation Methods

o Five online pretests (25 points)

e Current event discussion posts (100 points)

Total Points: 681
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1. For each internship identify:
a. Company
b. Company contacts for internship
. Internship title

c
d. Internship location

e. Internship responsibilities

f. Paid or unpaid

g. Number of internships available each year
h. Selection process for internship
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HOSP 101 - Introduction to Hospitality Management
Distance Education Proposal

Sample Lesson Week 3:

Class Topic: Section 3: Food and Beverage (Chapters 4 - 7)
1. Current Event Discussion:

This week’s current event issue is titled “FDA finalizes menu and vending machine
calorie labeling rules™ which can be accessed through this FDA website:
http://www.fda.gov/NewsEvents/Newsroom/Press Announcements/ucm423952.him

Students will be required to read the article and respond to the following question:

In accordance with the 2010 Patient Protection and Affordable Care Act, many restaurant
chains and vending machines are now required to post calorie information. What are the
potential positive and negative effects this ruling can have on the businesses required to
post this information and the consumers purchasing from these businesses?

2. Complete online pretest

Students are required to complete the online pretest for Section 3: Food and Beverage
through MyHospitalityLab. The pretest will consist of 32 questions. Students are
required to complete the pretest prior to reading chapter material and completing the
online activity. Students will earn points for simply completing the pretest. This is used to
base students’ knowledge of the food and beverage industry prior to completing the
assignments.

3. Students are assigned to read chapters four through seven.
4. Students are assigned to complete the online interactive activity.

Vernon’s Restaurant can be accessed through MyHospitalityLab. This assignment is
worth 90 points. Students will get a virtual tour of a restaurant operation, be able to speak
with various restaurant employees, and get a tour of the different departments within the
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