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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.

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.

DESCRIPTION OF COURSE
This course provides an overview of the operation and management of various hospitality facilities, specifically hotel and event management facilities. This course will examine operating costs, types and characteristics of major building systems, sustainable building equipment and management, and the engineering maintenance department. The renovation needs and key managerial aspects of hospitality facility renovation projects will also be studied.
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PROGRAM LEARNING OUTCOMES (ACPHA PLO’s)

1. Demonstrate competence in the communication skills necessary for hospitality and tourism management.


HTEM PROGRAM OUTCOMES (HTEM PLO’s)


1. Demonstrate the ability to comply with current laws, rules and regulations governing foodservice, lodging and tourism.


STUDENT LEARNING OUTCOMES (SLO’s)
Student will be able to do the following:

1. Understand the role, cost, and management of a hospitality venue’s overall cost. (PLO #4)
2. Understand the tools, techniques, and trends of managing a hospitality facility. (PLO #1)
3. Explain the management of an environmentally and sustainable hospitality facility. (PLO #5)
4. Explain the various types of safety and security concerns associated with management of a hospitality venue. (PLO #1)
5. Explain and list the various food service equipment and spacing needs associated with facility management and a design layout for a successful kitchen and dining facility. (PLO #2)
6. Detail the management goals and requirements for successful selection and completion of the building, structure, and site selection. (PLO #5)
7. Explain the steps and management of a successfully designed and planned hospitality venue. (PLO #2)

	Course Learning Outcomes
	Teaching & Learning Activities
	Method of Assessment
	Alignment of SLO’s w/ACHPA PLO’s

	Understand the role, cost, and management of a hospitality venue’s overall cost.
	Lecture material to understand the role, cost, and management of a hospitality venue’s
overall cost.
	Course Assignments to include Case Study Analysis
	SLO #1 & PLO #4

	Understand the tools, techniques, and trends of managing a
hospitality facility.
	Lecture material to articulate the tools, techniques, and
trends of managing a
	Course Assignments to include Case Study Analysis
	SLO #2 & PLO #1




	
	hospitality facility.
	
	

	Explain the management of an environmentally and sustainable hospitality facility.
	Lecture material to explain the management of an environmentally and sustainable hospitality facility.
	Course Assignment and Midterm Exam.
	SLO #3 & PLO #5

	Explain the various types of safety and security concerns associated with management of a hospitality venue.
	Lecture material to explain the various types of safety and security concerns associated with management of a
hospitality venue.
	Course Assignments
	SLO #4 & PLO #1

	Explain and list the various food service equipment and spacing needs associated with facility management and a design layout for a successful kitchen and dining facility.
	Lecture material to explain and list the various food service equipment and spacing needs associated with facility management and a design layout for a successful kitchen and dining
facility.
	Course Assignments to include Case Study Analysis
	SLO #5 & PLO #2

	Detail the management goals and requirements for successful selection and completion of the building, structure, and site selection.
	Lecture material to detail the management goals and requirements for successful selection and completion of the
building, structure, and site selection.
	Course Assignments to Hotel Design Project.
	SLO #6 & PLO #5

	Explain the steps and management of a successfully designed and planned hospitality venue.
	Lecture material to explain the steps and management of a successfully designed and planned hospitality venue.
	
Course Assignments
	SLO #7 & PLO #2



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
· Communication Competence

COURSE MATERIALS REQUIRED

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS

Stipanuk, D.M. “Hospitality Facilities Management and Design”.4th edition. American Hotel & Lodging Education Institute. Lansing, MI. (2015)
GENERAL INSTRUCTIONAL METHODS ASSESSMENT
Columbus State Community College is committed to 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.

STANDARDS AND METHODS FOR EVALUATION

	Point System
	Letter Grading
	Point Breakdown

	Course Assignments = 800
Hotel Design Project-200 points
Additional Course Assignments-600 points.
	90-100 = A
	

	Midterm Exam.= 100
	80-89 = B
	

	
	70-70 = C
	

	
	60-69 = D
	

	Total = 900
	50 & Below = E
	



GRADING SCALE
	810-900
	=
	A

	720-809
	=
	B

	630-719
	=
	C

	540-629
	=
	D

	539 & Below
	=
	E



SPECIAL COURSE REQUIREMENTS
None
ATTENDANCE POLICY
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.


HOSP 2275
Hospitality Facilities Management Course Calendar

Week 1

· Unit of Instruction: Facility Cost
· Learning Objectives/Goals: Understand the role, cost, and management of facility costing.
· Assignment: Read Chapter 1 & Complete Course Assignments found on Blackboard.
· Assessment Methods: Successful completion of course assignments.

Week 2

· Unit of Instruction: Hospitality Facilities Management
· Learning Objectives/Goals: Understand the tools, techniques, and trends of managing a hospitality facility.
· Assignment: Read Chapter 2 & Complete Course Assignments found on Blackboard.
· Assessment Methods: Successful completion of course assignments.

Week 3
· Assignment: Midterm Exam
· Assessment Methods: Successful completion of Midterm Exam.

Week 4

· Unit of Instruction: Environmental & Sustainability Management
· Learning Objectives/Goals: Explain the management of an environmental and sustainable hospitality facility.
· Assignment: Read Chapter 3 & Complete Course Assignments found on Blackboard.
· Assessment Methods: Successful completion of course assignment.
Week 5
· Unit of Instruction: Safety & Security
· Learning Objectives/Goals: Explain the necessary elements of proper safety & security.
· Assignment: Read Chapter 4 & Complete Course Assignments found on Blackboard. Download and begin work on the Hotel Design Project. This is due, by 9:00 p.m.
· Assessment Methods: Successful completion of Course assignment.

Week 6

· Unit of Instruction: Building, Structure, and Sites
· Learning Objectives/Goals: Detail the management goals of building, structure, and site selection.
· Assignment: Read Chapter 10 & Complete Course Assignments & Continue working on Blackboard. Hotel Design Project is available on Blackboard. This is due, by 9:00 p.m.
· Assessment Methods: Successful completion of course assignment.

Week 7

· Unit of Instruction: Lodging Planning & Design & Renovations
· Learning Objectives/Goals: Explain the steps and management of a successfully designed and planned hospitality facility. Explain the steps and management of a successfully designed and planned hospitality facility.
· Assignment: Read Chapter 11 & 12 & Complete Course Assignments & Continue Work on Hotel Design Project. This is due TUESDAY, , by 9:00 p.m.
· Assessment Methods: Successful completion of Course Assignment & Hotel Design Project.

Week 8

· Assignment: Hotel Design Project
· Assessment Methods: Submission of Hotel Design Project.
-DUE DATE: TUESDAY, by 9:00 p.m. Completed in Blackboard.
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