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COURSE NUMBER: HOSP1101		COURSE TITLE: INTRODUCTION TO HOSPITALITY INSTRUCTOR:	CONTACT:
CREDITS: 1 Hour	CLASS PER WEEK: 1 Lecture, 1 Lab	PREREQUISITES: None

DESCRIPTION OF COURSE: A comprehensive look at the fascinating and challenging related fields in the hospitality industry: travel & tourism, lodging, food service, meetings, conventions and expositions, leisure, and recreation. Customer service is emphasized, while industry guest speakers, field trips, and study of trade publications and extensive research provide information on industry trends and career opportunities.

HOSPITALITY PROGRAMS MISSION STATEMENT:
The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied quality education in preparation for leadership roles in hospitality, travel/tourism, hotel/lodging, nutrition, culinary arts, baking, & pastry arts, and restaurant management.

HOSPITALITY PROGRAMS VISION STATEMENT:
The School of Hospitality Management & Culinary Arts at Columbus State Community College will be a leader in developing our students in the hospitality industry through teaching excellence, community engagement, and industry partnerships.
COURSE STUDENT LEARNING OUTCOMES:
1. Relate hospitality education - both class and work experiences - to employment goals at graduation.
2. Evaluate the employment opportunities in the various sectors of the hospitality/tourism industry and discuss developing trends.
3. Define terms pertinent to the industry.
4. Describe and contrast the major kinds of food service operations including commercial and non-commercial.
5. List benefits and drawbacks of using and working in management companies in the foodservice and hotel segments of the industry.
6. Name the major functional units in a hotel operation and explain how they relate to one another.
7. Describe the growth of travel and tourism and its impact on the economy.
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8. Identify professional organizations within the hospitality/tourism field and explain their purpose.
9. Compare hospitality industry periodicals and information contained in each.
10. Observe and discuss various styles of hospitality operations.
11. Write an evaluation report following scheduled field trips or speaker presentations.
12. Define customer service and its role in the hospitality/tourism industry.

PROGRAM OUTCOMES
1. Identify and apply the knowledge and skills necessary for hospitality and tourism operations
2. Develop and integrate a core set of business skills necessary to successfully operate a hospitality and tourism organization.
3. Demonstrate competence in the communication skills necessary for hospitality and tourism management.
4. Formulate business decisions in hospitality and tourism management.
5. Evaluate leadership principles necessary in the diverse and global hospitality and tourism industry.

OUTCOMES BASED ASSESSMENTS OF STUDENT LEARNING:
For this course, students are expected to demonstrate the skills associated with the Institutional Learning Goals (ILG) identified below:
· Critical Thinking
· Communication Competence
· Cultural & Social Awareness
· Professional and Life Skills
In class students are assessed on their achievement of these outcomes. Names will not be used when reporting results. Outcomes-based assessment is used to improve instructional planning and design and the quality of student learning throughout the college.

COURSE MATERIALS REQUIRED:
Textbook:   No textbook required

References and Other Readings: Blackboard
Videos, Articles, Websites
Periodicals and Trade Journals from ERC

UNITS OF INSTRUCTION:
I. Overview of Hospitality Industry
II. Foodservice Industry and Lodging Industry
III. Leadership and Human Resources
IV. Tourism Industry
V. Meetings and Events
VI. Clubs, Parks, Resorts, and Recreation
GENERAL INSTRUCTIONAL METHODS:
Lecture, Weekly Journal Assignments, Class Discussion of Required Reading, Group Worksheets, Exams, Projects, Internet Links, Videos
STANDARDS AND METHOD OF EVALUATION:
6 Discussions / Class Assignment / Participation	150 Points (25 Points each) 3 Assignments Blackboard	150 Points (50 Points each)
2 Quizzes	100 Points (50 Points each)
1 Career Project	100 Points Total Points	500 Points
GRADING SCALE:
500 - 450 = A
449 - 400 = B
399 - 350 = C
349 - 300 = D
Below 299 = E
ATTENDANCE POLICY:
Assignments are due by 11pm as indicated on calendar and assignment heading on Blackboard. Grades may be monitored on Blackboard.
Class participation will be evaluated based on the completion of in-class exercises, responses to instructor’s questions and participation in discussions. Logging into Blackboard or attending class alone will not qualify for class participation or attendance.
All Homework will be posted on Blackboard under the ASSIGNMENTS TAB by 11pm on 	of the week assigned. Assignments must be uploaded to Blackboard as indicated. Late homework assignments will not be accepted or graded. DO NOT email your assignment.

College Syllabus Statements:
Columbus State Community College required College Syllabus Statements on College Policies and Student Support Services can be found at www.cscc.edu/syllabus or on the College website Quick Links “Syllabus Statements”.
Weather Related Department Specific Policy:
If not covered by College Policy, relative to clinical, practicum, of other missed time due to weather related college closings.

	
	
Unit of Instruction
	
Learning Objectives/Goals
	
Assessment Methods
	
Assignments
	Program Learning Outcomes Aligned with Student Learning Outcomes
	
Assignment Due Date

	


Week 1
	

Overview of Hospitality Industry
	Relate hospitality education - both class and work experiences - to employment goals at graduation. Evaluate the employment opportunities in the various sectors of the hospitality/tourism industry and discuss developing trends.
	Lab Assignment
	Review Unit 1 Material. Lecture and in-class discussion and class activity. Discuss career opportunities in the food service and lodging industries.
	

SLO# 1, PLO #1, 5
SLO# 2, PLO #2, 3
	

	




Week 2
	


Foodservice Industry and Lodging Industry
	Describe and contrast the major kinds of food service operations including commercial and non-commercial.
List benefits and drawbacks of using and working in management companies in the foodservice and hotel segments of the industry.
Name the major functional units in a hotel operation and explain how they relate to one another.
	Lab Assignment Graded Assignment
	Review Unit 2 Material. Review Blackboard links, web pages and accompanying handouts.
Evaluate the employment opportunities in the various sectors of the hospitality/tourism industry and discuss developing trends.
	


SLO#4, PLO #1, 2
SLO #5, PLO #1,
2, 4
SOL#6, PLO #1, 2
	

	


Week 3
	

Leadership and Human Resources
	Define customer service and its role in the hospitality/tourism industry. Define terms pertinent to the industry.
	Lab Assignment
	Review Unit 3 Material.
In-class discussion. Review applicable web pages and videos.
Discuss plan to address customers service issues. Handout on HR terms.
	

SLO#3, PLO #3, 5
SOL#11, PLO #1
	

	

Week 4
	
Overview of Hospitality Industry
	Identify importance of developing new products and services.
	Lab Assignment
Quiz #1
	Review web pages and accompanying handouts. Write questions for class speaker. Discuss speaker topic
	

SLO #5, PLO #4
	

	


Week 5
	


Tourism Industry
	Describe the growth of travel and tourism and its impact on the economy.
Compare hospitality industry periodicals and information contained in each.
	Lab Assignment Graded Assignment
	Review Unit 4 Material. Lecture and in-class discussion and assignment. Evaluate the employment opportunities in the various sectors of the hospitality/tourism industry and discuss developing
trends.
	


SOL#7, PLO #1, 4
SOL#9, PLO #3
	

	
Week 6
	
Meetings and Events
	Identify professional organizations within the hospitality/tourism field, and explain their purpose.
	Lab Assignment
	Review Unit 5 Material. Review webpage links and accompanying handouts. Field trip.
	
SLO #8, PLO #1, 3
	

	



Week 7
	Managing Hospitality Tourism Clubs, Parks, Resorts, and Recreation and Marketing
	Observe and discuss various styles of hospitality operations. Write an evaluation report following scheduled field trips or speaker presentations.
	Graded Assignment
	Review Unit 6 Material.Lecture and in-class discussion and assignment. Finalize project presentations
	


SLO #10, PLO #2,
4SLO #11, PLO #3
	

	

Week 8
	
Overview of Hospitality Industry
	Evaluate the employment opportunities in the various sectors of the hospitality/tourism industry and discuss developing trends.
	Quiz #2 Career Project Presentation
	Discuss class project presentations.
	

SLO #2, PLO #1, 2,
3, 4, 5
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