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COURSE: HOSP 2213 Mixology INSTRUCTOR:
E-Mail:
Office Hours:
CREDITS: 2	CLASS HOURS PER WEEK:	Lecture: 1 Lab: 1 CLASS HOURS PER WEEK:

Hospitality Programs Mission Statement:
The School of Hospitality Management & Culinary Arts provides students from diverse backgrounds with innovative, applied, and 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.
[bookmark: DESCRIPTION_OF_COURSE]DESCRIPTION OF COURSE
Learning how to interact with bar customers and providing professional efficient service. Understanding bar equipment and tools needed to perform duties and construct drink recipes. Create a plethora of drink recipes through memorization and proper construction techniques. Learning both popular trends and classic cocktails. Being efficient with their free pouring and speed service. Having general knowledge of all alcohol. Understand the inventory needs to set up bar service.

PROGRAM LEARNING OUTCOMES (PLO’s)
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 organization.
3. Demonstrate competence in the communication skills necessary for hospitality and tourism management.
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4. Formulate business decisions in hospitality and tourism management.
5. Evaluate leadership principles necessary in the diverse and global hospitality and tourism industry.
6. Demonstrate appropriate standards of professionalism, including ethical behavior and adherence to dress and grooming codes required for the industry.
7. Plan, organize, and supervise the building of alcoholic beverages and mixed cocktails.
STUDENT LEARNING OUTCOMES (SLO’s)
Upon successful completion of this course, a student will be able to:
1. Perform activities associated with the successful sale of alcoholic and non-alcoholic beverages. (PLO # 1)
2. Understand a bar layout and flow patterns that involves positive customer service with speed and efficiency. (PLO’s # 2,5)
3. Stock a fully functioning bar with proper inventory levels. (PLO’s # 2,7)
4. Determine and prevent the intoxication of guests. (PLO’s # 4,6)
5. Build the most popular drink recipes with accuracy and efficiency. (PLO # 2)
6. Understand the making of beer, wine, and different spirits. While, recognizing popular brands and styles. (PLO’s #1,3,7)
7. Operate all service tools and equipment needed to service a bar and the construction of popular cocktails. (PLO # 1,7)


	Course Learning Outcomes
	Teaching & Learning Activities
	Method of Assessment
	Alignment of SLO’s with CORE
Curriculum (PLO’s)

	Perform activities associated with the successful sale of
alcoholic and non-alcoholic beverages.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 1, PLO # 1

	Understand bar layout and flow patterns that involves positive customer
service with speed and efficiency.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 2, PLO’s # 2, 5

	Stock a fully functioning bar with proper inventory levels.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 3, PLO’s # 2, 7



	Determine and prevent the intoxication of guests.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 4, PLO’s # 4, 6

	Build the most popular drink recipes with accuracy and efficiency.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 5, PLO # 2

	Understand the making of beer, wine, and different spirits. While, recognizing
popular brands and styles.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 6, PLO’s #1,3,7

	Operate all service tools and equipments needed to service a bar and the construction of
popular cocktails.
	Lectures and in-class discussion
	Classroom participation
In Lab quizzes
	SLO # 7, PLO’s #1,7




[bookmark: INSTITUTIONAL_LEARNING_GOALS]INSTITUTIONAL LEARNING GOALS
Columbus State Community College's Institutional Learning Goals are an integral part of the curriculum and central to the mission of the college. The faculty at Columbus State has identified the following institutional learning goals:
· Critical Thinking
· Ethical Reasoning
· Quantitative Skills
· Scientific Literacy
· Technological Competence
· Communication Competence
· Cultural and Social Awareness
· [bookmark: COURSE_MATERIALS_REQUIRED_TEXT_REQUIRED:]Professional & Life Skills
COURSE MATERIALS REQUIRED TEXT REQUIRED:
Mr. Boston Official Bartender’s Guide
file:///E:/Mixology%20Class/Summer%202023/mr_boston.pdf

Laws and Rules of the Liquor Control Commission, Department of Liquor Control, State of Ohio.

[bookmark: GENERAL_INSTRUCTIONAL_METHODS]GENERAL INSTRUCTIONAL METHODS
Lecture and discussion Guest Speakers Independent Project Work Demonstration
Role-Playing Handouts PowerPoint
[bookmark: ASSESSMENT]ASSESSMENT
Columbus State Community College is committed to the assessment (measurement) of student achievement of academic outcomes. This process addresses the issues of what you need to learn in your program of study and if you are learning what you need to learn. The assessment program at Columbus State has four specific and interrelated purposes: (1) to improve student academic achievements; (2) to improve teaching strategies; (3) to document successes and identify opportunities for program improvement; (4) to provide evidence for institutional effectiveness. In class, you are assessed and graded on your achievement of the outcomes for this course. You may also be required to participate in broader assessment activities.

[bookmark: STANDARDS_AND_METHODS_FOR_EVALUATION]STANDARDS AND METHODS FOR EVALUATION
In class, you are assessed and graded on your achievement of the outcomes for this course. You may also be required to participate in broader assessment activities.

	Grading Scale:
	

	12 In Lab Quizzes = 12 X (15 pts.)
	180

	Speed Test =
	50

	Drink Recipe Test =
	100

	Attendance = 15 X (10 pts.) =
	150

	Completion of Student Evaluation =
	 20

	Total
	500



Assignments are to be completed on the day they are due. Failure to do so will result in a 10% reduction in your grade for every week past due. All late assignments and quizzes must be turned in before December 13th, 2024. Final grades will be submitted on December 14th, 2024.
All points come from in-class participation and assessment. Your attendance in class is critical to your success in the course.
There are no make-up quizzes without a previous arrangement with the instructor.

[bookmark: GRADING_SCALE]GRADING SCALE
500 - 450 = A
449 – 400 = B
399 - 350 = C
349 - 300 = D
[bookmark: ATTENDANCE_POLICY]299 or below = E = failing grade
ATTENDANCE POLICY
Students are expected to attend all classes. Students are also expected to be on time. If a student is tardy, 25% of the attendance grade will be taken off.
Failure to officially withdraw from a course will result in a failing grade recorded on your transcript. Schedule Adjustment Forms are available in the Hospitality Department Office, Counseling Center (UN 048), or the Registration Office.

[bookmark: STUDENT_CODE_OF_CONDUCT]STUDENT CODE OF CONDUCT
As an enrolled student at Columbus State Community College, you have agreed to abide by the Student Code of Conduct as outlined in the Student Handbook. You should familiarize yourself with the student code. The Columbus State Community College expects you to exhibit high standards of academic integrity, respect, and responsibility. Any confirmed incidence of misconduct, including plagiarism and other forms of cheating, will be treated seriously and by College Policy and Procedure 7-10.

[bookmark: AMERICANS_WITH_DISABILITIES_ACT_(ADA)_PO]AMERICANS WITH DISABILITIES ACT (ADA) POLICY
It is Columbus State’s policy to provide reasonable accommodations to students with disabilities as stated in the Americans with Disabilities Act (ADA) and Section 504 of the Rehabilitation Act. If you would like to request such accommodations for access, please contact Disability Services: at 101 Eibling Hall, (614) 287-2570. Email or give your instructor a copy of your accommodations letter from Disability Services as soon as possible. Accommodations do not start until your instructor receives the letter, and accommodations are not retroactive.
[bookmark: RELIGIOUS_ACCOMMODATION]Delaware Campus students may contact an advisor in the Student Services Center on the first floor of Moeller Hall, at (740) 203-8000.
RELIGIOUS ACCOMMODATION
It is the College’s policy to reasonably accommodate the sincerely held religious beliefs and practices of all students. The policy permits a student to be absent for up to three days each academic semester for reasons of faith or religious or spiritual belief.

Students planning to use religious beliefs or practice accommodations for course requirements must inform the instructor in writing no later than 14 days after the semester begins. The instructor is then responsible for scheduling an alternative time and date for the assessment, which may be before or after the original time and date of the assessment. These alternative

accommodations will remain confidential. It is the student's responsibility to ensure that all assessments and course assignments are completed.

Students with concerns should refer to the grievance process within Policy 7-16, Student Religious Accommodations. Students with concerns can also contact the Executive Assistant for the Office of Academic Affairs at academicaffairs@cscc.edu or 614-287-5024.


[bookmark: AUDIO/VIDEO_RECORDING_OF_CLASS]AUDIO/VIDEO RECORDING OF CLASS
Audio and video recording, transmission, or distribution of class content (e.g., lectures, discussions, demonstrations, etc.) is strictly prohibited unless the course instructor has provided written permission via the syllabus or a signed form. Authorization to record extends solely to students in that course. Transmitting, sharing, or distributing course content on public, commercial, or social media sites is strictly prohibited.
[bookmark: TITLE_IX]TITLE IX
Columbus State Community College is committed to creating a learning and working environment that is free of bias, discrimination, and harassment by providing open communication and mutual respect. If you have encountered sexual harassment, sexual misconduct, sexual assault, or discrimination based on race, color, religion, age, national origin, ancestry, sex, sexual orientation, gender identity and expression, genetic information (GINA), military status or disability, please contact one of the following people:

	Renee Fambro
Director of Equity & Compliance
Human Resources Rhodes Hall 115 rfambro@cscc.edu Phone: 614.287.5519
	Danette Vance
Title IX Deputy Coordinator Human Resources Rhodes Hall 115 dvance1@cscc.edu Phone:
614.287.2433
	Joan Cook
Title IX Deputy Coordinator Human Resources Rhodes Hall 115 jcook60@cscc.edu
Phone:614.287.2636
	Darla Van Horn
Title IX Deputy Coordinator Student Life Eibling Hall 203(D)
dvanhorn@cscc.edu Phone:614.287.2856



For additional information about your options at Columbus State Community College or to file a complaint online, please visit our webpage at: http://www.cscc.edu/services/title-ix/

[bookmark: TOBACCO-FREE_COLUMBUS_STATE_2015]TOBACCO-FREE COLUMBUS STATE 2015
As a result of a proposal by the Ohio Board of Regents in 2012, Columbus State became a tobacco-free institution, as have colleges and universities across the nation, including The Ohio State University, which made the change in 2014. To support the health and well-being of all students, faculty, and staff, the College has adopted a tobacco-free policy that prohibits the use of all tobacco-related products on college property. The primary emphasis of this approach is to

focus on the elimination of tobacco use on all College property with cessation left as a choice for the individual. The effective date for the tobacco-free policy was July 1, 2015.
[bookmark: INCLEMENT_WEATHER_OR_OTHER_EMERGENCIES]INCLEMENT WEATHER OR OTHER EMERGENCIES
In the event of severe weather or other emergencies that could force the college to close or cancel classes, such information will be broadcast on radio stations and television stations. Students who reside in areas that fall under a Level III emergency should not attempt to drive to the college even if the college remains open.
Assignments due on a day the college is closed will be due during the next scheduled class period. If an examination is scheduled for a day the campus is closed, the examination will be given on the next class day. If a laboratory is scheduled on the day the campus is closed, it will be made up at the next scheduled laboratory class.

Students who miss a class because of weather-related problems with the class being held as scheduled are responsible for reading and other assignments as indicated in the syllabus. If a laboratory or examination is missed, contact the instructor as soon as possible to determine how to make up for the missed exam or lab. Remember! It is the student’s responsibility to keep up with reading and other assignments when a scheduled class does not meet, whatever the reason.
In the event the college is forced to close during Final Examination Week, exams scheduled for the first missed date will be rescheduled December 11th, 2024, in the same location at the same time scheduled. Exams scheduled for a second missed date will be rescheduled for December 12th, 2024. Thus, our final exam is scheduled for December 10th, 2024 at 3:00pm.
[bookmark: FINANCIAL_AID_ATTENDANCE_REPORTING]FINANCIAL AID ATTENDANCE REPORTING
Columbus State is required by federal law to verify the enrollment of students who participate in Federal Title IV student aid programs and/or who receive educational benefits through the Department of Veterans Affairs. It is the responsibility of the College to identify students who do not commence attendance or who stop attendance in any course for which they are registered and paid. Non-attendance is reported quarterly by each instructor and results in a student being administratively withdrawn from the class section. Please contact the Financial Aid Office for information regarding the impact of course withdrawals on financial aid eligibility.

For financial aid reporting, a student meets the participation and attendance criteria if s/he has actively engaged in the class and demonstrated a meaningful attempt toward completion of the course. Examples of active engagement may include but are not limited to completing a graded course assignment (e.g., homework, quiz, essay, project, or lab); actively participating in studio or practicum sessions; making content-related contributions to an online discussion forum (including responses both to prompts and to student/instructor posts).

UNITS OF INSTRUCTION

	WEEK
	UNIT OF INSTRUCTION
	LEARNING OBJECTIVES/GOALS
	ASSESSMENT METHODS
	ASSIGNMENTS

	Week 1
	Overview of Syllabus Layout of Bar
Tools and Equipment Glassware
Recipe Guide
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation

In Lab Quiz #1
	Study Drink Recipe Guide
Read Introduction from Text
Read Pages 1-6

	Week 2
	Bar Inventory
-Beverage
-Par Levels
-Rotating Inventory
-Garnishments
-Rules and Prep Opening Duties Closing Duties
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #2
	Study Drink Recipe Guide
Read Pages 12-16



	Week 3
	Customer Service
-Setting the Tone
-Being Observant
-Recipe Knowledge
-Gravitas

Complete Bar Opening Set up and Maintenance
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #3
	Study Drink Recipe Guide

	Week 4
	Beer Overview and Pour
Wine Overview and Bottle Service
Sangria
-Overview
-Recipes
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #4
	Study Drink Recipe Guide
Read Pages 255, 259

	Week 5
	Drink Construction Techniques
Units of Measurement Free Pouring Practices
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #5
	Study Drink Recipe Guide
Read Pages 7-11



	Week 6
	
	
	
	

	Week 7
	Vodka
-Overview
-Brands
-Recipes
-Martini
-Bay Breeze
-Cosmopolitan
-Lemon Drop
-Moscow Mule

Shooters/Hot Drinks/ Punches
-Construction
-Recipes
-Alabama Slammer
-Hot Toddy
-Irish Coffee
-Kamikaze
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #6
	Study Drink Recipe Guide
Read Pages 23-26, 147,
215, 239, 247

	Week 8
	Brandy and Cordials
-Overview
-Brands
-Recipes
-Amaretto Sour
-Americano
-Aperol Spritz
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #7
	Study Drink Recipe Guide
Read Pages 35, 203



	Week 9
	Rum
-Overview
-Brands
-Recipes
-Blue Hawaiian
-Dark n Stormy
-Mojito
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #8
	Study Drink Recipe Guide
Read Page 103

	Week 10
	Gin
-Overview
-Brands
-Recipes
-French “75”
-Gin Fizz
-Negroni
-Tom Collins
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation

In Lab Quiz #9
	Study Drink Recipe Guide
Read Page 55

	Week 11
	Tequila
-Overview
-Brands
-Recipes
-Paloma
-Tequila Sunrise
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #10
	Study Drink Recipe Guide
Read Page 133



	Week 12
	Whiskey
-Overview
-Brands
-Recipes
-Mint Julep
-Monte Carlo
-Rob Roy
-Sazerac
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #11
	Study Drink Recipe Guide
Read Page 169

	Week 13
	Classic Cocktails
-Overview
-Rules
-Recipes
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
In Lab Quiz #12
	Study Drink Recipe Guide
Read Pages 17-33

	Week 14
	Practicing Real Life Bartending Shifts
-Drink Knowledge
-Customer Service
-Organization
-Speed
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
	Study Drink Recipe Guide



	Week 15
	Review and Practice Speed Test
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Attendance & Participation
	Study Drink Recipe Guide

	Week 16
	Final Testing
	Critical Thinking Ethical Reasoning Quantitative Skills Scientific Literacy Technological Competence Communication, Competence Cultural and Social Awareness Professional & Life Skills
	Speed Test

Drink Receipt Test
	Congratulations!
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