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Part II. Description of the Curricnlum Change

B.

Summary of Proposed Changes
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New Course Number / Title: HR 402 Beverage Management

Old Prerequisite: FN 150 or equivalent

New Prerequisite: ~ Verifiable Proof of 21 Years of Age

0Old Course / Catalog Description:

Examines principles, prof:esses, beverage laws, and food and beverage
service, sales, promotions, and menu design as functions of the food and
beverage department.

New Course / Catalog Description:

Examines the principles, processes, and theories of beverage service.
Analysis of methods of alcoholic beverage production and examination of
categories of spirits, malt beverages, and wine, as well as legal concerns of

service. Development and marketing of beverage operations are
discussed.

Objectives Revised. s

Justification / Rationale for Revision

Emphasis of this course is on beverage management. Food service and menu
design are adequately addressed in other existing HR courses. Increase in course
number to senior-level support the revised prerequisite which has been '
implemented to enable voluntary tasting and evaluation of beverage products.
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SYLLABUS OF RECORD

L Catalog Description

HR 402 Beverage Management

Prerequisites: Verifiable Proof of 21 Years of Age
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3 credits

3 lecture hours
0 lab hours
(3¢-01-3cr)
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B. TheBar (3 lectures)
1. Targeting your clientele
2. Atmosphere, décor, layout, and design
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1. Underbar and backbar equipment
2. Bar tools and small equipment
3. Glassware

D. The Staff (2 lectures)
1. Staff positions
2. Managing personnel
3. Compensation and benefits

E. The Beverages: Spirits (3 lectures)
1. Types of alcoholic beverages
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' 3. White spirits

4. Brandies
5. Liqueurs and cordials

F. The Beverages: Wines (3 lectures)
1. Types of wine '
2. The grapes
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4. Tasting wine

5. How wines are named

6. Wines from around the world
7. Selling and serving wine

G. The Beverages: Beers (3 lectures)
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Grading Scale:

90 - 100 A
80 - 89 B
70-79 C
60 - 69 D
0-59 F

V. Required textbooks, supplemental books and readings

Katsigris, C., and Porter, M. (1991), The Bar and Beverage Book, 2" Edition,
John Wiley and Sons, New York, New York.

Vi.  Special resource requirements

Identification of proof of age.

VII. Bibliography

Axler, B, and Litrides, C. (1990), Food and Beverage Service, John Wiley and
Sons, New York, New York.

Kotschevar, L., and Tanke, M, (1991) Managing Bar and Beverage Operations,
Educational Institute of the American Hotel and Motel Association, East

Lansing, Michigan.
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Wiley and Sons, Nevivi’orlg New York.

The Pennsylvania Hospitality Laws, The Pennsylvania Travel Council.
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VII.

VIII.

Handouts developed by instructor.

Special Provisions

Speakers experienced in the hos
resource people.

John C. Baker

FTd

pitality industry are used as

November, 1983
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Part ITI. Letters of Support

This course change does not affect other departments, therefore a letter of support
was not obtained.
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