I'#5%: 1 lea Onlv | |

QOU‘QQ‘SE Intro H;?J{;Dilrvﬁ-rﬂdl‘lgf'

- Sugoeniad 20 charactar Utls

New Course*®

LSt ADpreEval + .

MR = o
ClOon Co thne

‘tion to the ' XX A~ P ——— - "
- 2 Wt e AT T el n UD 1NT Mg
T LdLICY LUAQUSCLLV e - ERSRLESITIERY ...

"l Tite

PROGRAM- M o

Revision*®

ST

s

Colleae 2~ _ . aiife - ' : B

Nirmrmtme ~f 1 maral Coiidlmn o P =



Page 1







Page 3 PROPOSED
SYLLABUS OF RECORD

L Catalog Description

3 lecture hours

0 lab hours

(3¢c-01-3cr)
Prerequisites: None
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Major hotel, restaurant,, and related area employers are profiled. Career
opportunities are discussed. Guest speakers from various hospitality industry

. ﬁmgmg are %wed

.  Course Objectives

1. Students will demonstrate an understanding of the history and traditions
of the various components of the hospitality industry.

2. Students will be able to identify the major departments and key
personnel within industry operations.

Students will demonstrate an understanding of the relationships
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5. Social Issues

L Beverage Management (3 lectures)
Trends in Beverage Consumption

Wines

Liquors

Malt Beverages

Risk Management / Liquor Liability

NbhWN -

J. Strictly Business (3 lectures)
1. Meetings, Conventions, and Expositions
2. Sales and Service Management

K Leisure Activities and Hospitality (3 lectures)
1. Clubs

2. Bed and Breakfasts

3. Country Inns

4. Recreational Facilities

5. Theme Parks

L. Focus on the Future (3 lectures)
1. Demographics of the Future
2. Global Economy
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M.  Building for Success (3 lectures)
" 1. Basic Business Skills
2. Steps to a Career in Hospitality
3. Getting the Job

N. Examinations (3 lectures)
O.  Final Examination / Culminating Activity (2 hours)
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Walker, J., (1999) Introduction to Hospitality, Prentice Hall, Upper Saddle
River New lersev
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J. Fast Food and Franchising
K. The Private Club
L. People Who Shaped the Industry
IV. Evaluations
A. Three multiple-choice, true-false tests.
B. Oral présenta:ions with paper on hospitality related topic.

C. Two written critiques of Foodservice and Lodging Club guest speakers.

V. Text

.Lundberg, D. 1979. .The Hotel and Restaurant Business, 3rd edition, CBI
Publishing Company, Inc., Boston.

VI. Supplemeatary Provisiouns
None required

VIII. Jeffrey A. Miller January 30, 1984

o



e
’






