JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 150
	Credits
	3
	Title
	Food Service Management 

	Lecture/Discussion
	48
	hrs/semester
	
	Lab
	0
	hrs/semester
	
	Clinical
	0
	hrs/semester


Catalog description and Pre- and Co-requisites (Same as taxonomy and catalog)
	This course is intended as an introduction to management in the hospitality industry.  Specifically, this course introduces you to trends, organization, and operations within the hospitality industry which includes tourism, lodging, restaurant, recreation and leisure, gaming, managed services, Meeting/Convention/ Exhibition, cruise, spa, and resort segments.
ENG 085-EQV; ENG 090-EQV; MTH 098-EQV

	


Knowledge, skills and abilities Students Acquire from this Course (Educational Objectives)
	1. Develop a basic understanding of the hospitality industry- its trends, segments and structure.

2. Compare and contrast the various segments, players, and people of the industry.

3. Become familiar with career opportunities in the industry and how to pursue the opportunities.

4. Describe and discuss the organizational design and departmental functions within hospitality operations (e.g., human resources, marketing, purchasing, accounting, management and finance.)

5. Explore the global aspects of the hospitality industry.

6. Develop a framework for intellectual and ethical decision making.




Units/topics of Instruction

PART 1: THE HOSPITALITY INDUSTRY AND TOURISM

PART 2: LODGING

PART 3: RESTAURANTS, MANAGER SERVICES AND BEVERAGES

PART 4: RECREATION, THEME PARKS, CLUBS AND GAMING ENTERTAINMENT

PART 5: ASSEMBLIES AND EVENT MANAGEMENT

PART 6: OPERATIONAL AREAS OF THE HOSPITALITY INDUSTRY

Instructional Techniques and Procedures

	Any combination or all of the following:

Delivery of this course may include a combination of interactive learning techniques, online lectures/ webinars, cooperative learning, discussion, internet and experiential exercises, case study analysis, and independent research projects.

Assessment:                                                   
                                                                            Exams/Quizzes, Homework Assignments, Papers, Presentations
Communication:                                             
                                                                            Lecture, collaborative discussion, electronic communication

	

	


 Instructional Use of Computer or Other Technology

	Students will be required to complete assigned tasks/assignments utilizing computer based application per instructor discretion. Students should possess basic level computer application knowledge and/or skills.


Instructional Materials and Costs to Students

	Estimate of Tuition and Fees – CUL 150
(Based on 3.0 contact hours)
CUL 150 – Food Service Management
                                                                                                           Resident 
              Non-Resident
Tuition:

$271.50


$381.00
Registration Fees:

$76.50


$76.50
Instructional Equipment Fees:


$0


$0
Lab Fees:


$0


$0
Additional Expenses (Approximate):


$125.00


$125.00
Books ($125.00)
Total:

$473.00


$582.50


 

	

	


Skills and abilities students should bring to the course
	
	 FORMCHECKBOX 

	a limited amount of material
	
	 FORMCHECKBOX 

	basic, pre-algebraic problems

	Able to read
	 FORMCHECKBOX 

	an average amount of material
	Able to compute
	 FORMCHECKBOX 

	simple algebraic problems

	
	 FORMCHECKBOX 

	an above average amount of material
	
	 FORMCHECKBOX 

	higher order mathematical problems

	
	 FORMCHECKBOX 

	relatively easy material
	
	 FORMCHECKBOX 

	short compositions

	Able to read
	 FORMCHECKBOX 

	moderately difficult material
	Able to write
	 FORMCHECKBOX 

	medium length compositions

	
	 FORMCHECKBOX 

	technical or sophisticated material
	
	 FORMCHECKBOX 

	lengthy compositions

	
	 FORMCHECKBOX 

	keyboard skills/familiar with computer
	
	 FORMCHECKBOX 

	

	Able to use
	 FORMCHECKBOX 

	computer application
	Other necessary
	 FORMCHECKBOX 

	Medical and/or scientific aptitude

Use sound judgment under stress 

Have the ability to be a leader and make decisions

Quick-thinking

Use reason and logic

	technology
	 FORMCHECKBOX 

	web navigation
	abilities
	 FORMCHECKBOX 

	Ability to carry heavy loads




The course is usually scheduled
	Day:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring

	
	
	
	
	
	
	

	Evening:
	 FORMCHECKBOX 

	Fall
	 FORMCHECKBOX 

	Winter
	 FORMCHECKBOX 

	Spring
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