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COURSE NUMBER: HOSP-2207	AU25  COURSE TITLE: Hospitality Financial Analysis
INSTRUCTOR:	CONTACT:

CREDITS: 2	CLASS HOURS PER WEEK: 3 Lab, 1 Lecture	PREREQUISITE: MATH1104

DESCRIPTION OF COURSE
This course looks at accounting theory and use of the Uniform System of Accounting as applied to the hospitality & restaurant industry. It emphasizes development and use of financial statements and provides an overview and understanding of the need for budgets and budgeting. This course covers the principles and procedures involved in an effective system of food, beverage, labor and sales control. This course emphasizes the development and use of standards and calculations of actual costs.

COURSE STUDENT LEARNING OUTCOMES
Student should be able to:
1. Describe the distinction between Financial Accounting and Management Accounting.
2. Define the different accounting concepts.
3. Compare and analyze financial statements and reports.
4. Apply the Uniform System of Accounting for the hospitality & restaurant industry.
5. Complete the Accounting Cycle.
6. Prepare an operating budget for goods, services, property, equipment, and labor costs.
7. Document management decisions based on financial reports.
8. Create budgets using forecasting methods.
9. Identify types of business transactions.
10. Analyze and compare restaurant/food and room revenue management reports.

PROGRAM LEARNING 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.
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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.

OUTCOMES BASED ASSESSMENT OF STUDENT LEARNING
For this course, students are expected to demonstrate the skills associated with the Institutional Learning Goals (ILG) identified below:

1. Critical Thinking
2. Quantitative Skills
3. Scientific Literacy
4. Technological Competence
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(S), MANUAL, REFERENCES, AND OTHER READINGS :
Hotel & Restaurant Accounting, 8th Edition
Raymond Cote, American Hotel and Lodging Association	ISBN 9780866125536 Internet Links, Videos, Handouts, Periodical Articles
Units of Instruction:
I. Introduction to Accounting Framework
II. Financial Statements and Management Reports
III. Budgets, Forecasts and Revenue Management
IV. Analysis and Reporting and other Financial Reporting

GENERAL INSTRUCTIONAL METHODS
Lecture-discussion Homework assignments
In-class assignments and group discussion Internet and video review
Research Project

STANDARDS AND METHODS FOR EVALUATION
2 Midterm Exams - 150 points each	300 points total
Quizzes 5 x 25 pts. each	125 points total Lab Assignments / Discussion 6 x 25 pts. each	150 points total Assignments 6 x 25 pts. each	150 points total
Business - Research Paper	175 points
Total points	900

GRADING SCALE
	810 –
	900 =
	A

	720 –
	809
	=
	B

	630 –
	719
	=
	C

	540 –
	629
	=
	D

	Below
	540 =
	E


ATTENDANCE POLICY and PARTICIPATION
Class participation will be evaluated based on the completion of in class or on-line exercises, responses
to instructor’s questions and participation in discussions
Grades may be monitored on Blackboard. Any makeup exams due to an excused absence required to be discussed with instructor. Homework will be posted on Blackboard under the ASSIGNMENTS TAB the week assigned.
LATE HOMEWORK ASSIGNMENTS WILL NOT BE Automatically ACCEPTED or GRADED
DO NOT email your assignment. Must upload assignment to Blackboard.

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 necessary)
If not covered by College Policy, relative to clinical, practicum, of other missed time due to weather related college closings.
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Week 1
	

Introduction to Accounting Framework
	Describe the distinction between Financial Accounting and Management Accounting. Define the different accounting concepts.
	Lab Assignment
	Read Chapters 1 & 2 Lecture and in-class discussion
	

SLO#1, PLO #2 SLO#2, PLO2
	

	


Week 2
	
Financial Statements and Management Reports
	Compare and analyze financial statements and reports.
Apply the Uniform System of Accounting for the hospitality & restaurant industry.
	Lab Assignment Graded Assignment Quiz
	Read Chapters 3 & 4 Review web pages and accompanying handouts.
	

SLO#3, PLO #2,
4 SLO #4, #2
	

	


Week 3
	
Financial Statements and Management Reports
	Complete the Accounting Cycle
Prepare an operating budget for goods, services, property, equipment, and labor costs.
	Lab Assignment Graded Assignment Quiz
	Read Chapters 5 & 6 In-class discussion. Review applicable web pages and videos.
	

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

	


Week 4
	
Financial Statements and Management Reports
	Document management decisions based on financial reports.
	Exam #1
Graded Assignment
	Class Speaker Complete Exam
	

SLO #7, PLO #2,
3, 4
	

	

Week 5
	Budgets, Forecasts and Revenue Management
	Document management decisions based on financial reports.
	Lab Assignment Graded Graded Assignment Quiz
	Read Chapters 7, 8, & 9 Review web pages and accompanying handouts.
	
SLO #7, PLO #2,
3, 4
	

	

Week 6
	Budgets, Forecasts and Revenue Management
	Create budgets using forecasting methods.
	Class/Group Discussion
Graded Assignment Quiz
	Read Chapters 10 & 11 Lecture and in-class discussion and assignment
	
SLO #8, PLO #1,
2, 3, 4
	

	


Week 7
	
Analysis and Reporting and other Financial Reporting
	Identify types of business transactions.
	Lab Assignment Graded Assignment Quiz
	Read Chapters 12 & 13 Review webpage links and accompanying handouts.
	

SLO #9, PLO #1,
2
	

	


Week 8
	
Analysis and Reporting and other Financial Reporting
	Analyze and compare restaurant/food and room revenue management reports.
	Exam #2 Project
	Lecture and in-class discussion and assignment. Project presentations
	

SLO #10, PLO
#2, 4
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