JCC OFFICIAL COURSE OUTLINE

Course number, title and credits; total time allocation

	Course Number
	CUL 250
	Credits
	3
	Title
	Principles of Beverage Service

	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)
A study of the beverage service of the hospitality industry including spirits, wines, beers, and non-alcoholic beverages. Topics include purchasing, resource control, legislation, marketing, physical plant requirements, staffing, service, and the selection of wines to enhance foods.
ENG 085-EQV; ENG 090-EQV; MTH 098-EQV
Knowledge, skills and abilities Students Acquire from this Course (Educational Objectives)
Relate local, state, and federal laws pertaining to the service and purchse of alcoholic beverages to include the Dram Shop Act and liquor law liability; identify levels of intoxication and methods to control consumption by guests; discuss the opening and closing procedures of a beverage operation; explain the procedures for internal beverage control; and recognize equipment and glassware used for beverage preparation and service. Demonstrate the preparation, presentation, and service of alcoholic and non-alcoholic beverages; evaluate the relationship of beverages to food; explain the production processes for distilled spirits, liquors, beer, and brandies; and demonstrate knowledge of wines by grape and other fruit variety, country, growing region, and production process
Units/topics of Instruction

Wine Basics
Important Grape Varieties

Applying Wine Analysis

Wines of France, Spain, Italy, Portugal, Germany, Austria, Hungary, Greece, Australia, New Zealand, South Africa

Beer

Distillation and Spirit Production

Beverage Service and Storage

Beverage Sales and Wine Lists
Instructional Techniques and Procedures

	Any combination or all of the following:

Lecture and class discussion using pre-assigned reading material.  Class sessions may be supplemented by multi-media technology, outside speakers, and outside reading and reference material as assigned by the instructor.
Assessment:                                                    Examinations, Eye Openers, Written Reports, Log Book 
Communication:                                             
                                                                            Lecture, demonstrations, 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 250
(Based on 3.0 contact hours)
CUL 250 – Principles of Beverage Service
                                                                                                           Resident 
              Non-Resident
Tuition:

$271.50


$381.00
Registration Fees:

$76.50


$76.50
Instructional Equipment Fees:


$70


$70
Lab Fees:


$0


$0
Additional Expenses (Approximate):


$125.00


$125.00
Books ($125.00)
Total:

$543.00


$652.50


 

	

	


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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