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COURSE: HOSP 2528 – Technology in Casino & Hospitality & Recreation CREDITS: 3	CLASS HOURS PER WEEK: 3	PREREQUISITES: None
Semester:
Instructor:
Phone:
E-Mail:
Mailbox:
Office:
Course Title:	Technology in Casino & Hospitality & Recreation Course Number:	HOSP 2528
Section Synonym:
Class Meeting Times: Class is 100% online. No campus requirement. 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 analyzes the various types of all of the technology used within a casino, hospitality, and recreation facility. Students will study the technology specific to casino organizations, hotel/resort organizations, and recreation organizations. This course will examine technology strategies used by management in casinos, hotels, resorts, recreation facilities, meeting and event spaces and facilities, and restaurants. Students will examine how the right type of technology assists in the overall success of the organization.

PROGRAM LEARNING OUTCOMES
1. Identify and apply the knowledge and skills necessary for your 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.
STUDENT LEARNING OUTCOMES (SLO’s)
Student will be able to do the following:
1. Understand the Hospitality Technology Systems within the various sectors of the industry. (PLO #1)
2. Understand and explain the Hospitality Technology Components for multiple systems. (PLO #2)
3. Understand how Reservation Systems are used within the industry. (PLO #2)
4. Explain in detail Rooms Management and Guest Accounting Applications. (PLO #1)
5. Explain the importance of the Property Management System Interfaces (PLO #1)
6. Understand Point-of-Sale Technology. (PLO #1)
7. Explain Sales and Catering Applications. (PLO #2)
8. Explain and list the various Accounting Applications used within the industry. (PLO #3)
9. Understand and Explain Information Management. (PLO #3)


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

	Understand the Hospitality Technology Systems within the various sectors of the industry.
	Lecture material to understand the Hospitality Technology Systems within the various sectors of the industry.
	Course Assignments to include Case Study Analysis
	SLO #1 & PLO #1

	Understand and explain the Hospitality Technology Components for multiple systems.
	Lecture material to understand and explain the Hospitality Technology
Components for multiple systems.
	Course Assignments to include Case Study Analysis
	SLO #2 & PLO #2

	Understand how Reservation Systems are used within the
	Lecture material to
understand how Reservation Systems
	Course Assignment and Midterm Exam.
	SLO #3 & PLO #2



	industry.
	are used within the industry.
	
	

	Explain in detail Rooms Management and Guest Accounting Applications.
	Lecture material to explain in detail Rooms Management
and Guest Accounting Applications.
	Course Assignments
	SLO #4 & PLO #1

	Explain the importance of the Property Management System Interfaces.
	Lecture material to explain the importance of the
Property Management System Interfaces.
	Course Assignments to include Case Study Analysis
	SLO #5 & PLO #1

	Understand Point-of-Sale Technology.
	Lecture material to understand Point-of-Sale Technology.
	Course Assignments to Hotel Design Project.
	SLO #6 & PLO #1

	Explain Sales and Catering Applications.
	Lecture material to
explain Sales and Catering Applications.
	
Course Assignments
	SLO #7 & PLO #2



	Explain and list the various Accounting Applications used within the industry.
	Lecture material to explain and list the various Accounting
Applications used within the industry.
	
	SLO #8 & PLO #3

	Understand and Explain Information Management.
	Lecture material to
explain Information Management.
	
	SLO #9 & PLO #3



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
· Effective Communication
· Information Literacy
COURSE MATERIALS REQUIRED
None

TEXTBOOK, MANUALS, REFERENCES, AND OTHER READINGS

Kasavana, Michael L. “Managing Technology in the Hospitality Industry” (7th Edition). American Hotel and Lodging Educational Association (AHLEI).

GENERAL INSTRUCTIONAL METHODS
Lecture-discussion Homework assignments Case Study Analysis

Students are required to purchase the textbook. The textbook must be purchased by the 2nd class meeting.

The class will utilize the textbook. Assignments are due at the start of the class meeting, as indicated. No credit will be issued for quizzes and exams not taken.


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

1 Midterm Exam @	100 pts.
Research Paper	100 pts.
Course Assignments	600 pts.


Total Points	800 points
GRADING SCALE

720 - 800	= A
640 - 719	= B
560 - 639	= C
480 - 559	= D
0 - 479	= 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 2528 Technology in Casino, Hotel, & Recreation Course Syllabus


UNITS OF INSTRUCTION
Week 1

· Unit of Instruction: Hospitality Technology Systems and Hospitality Technology Components
· Chapters: 1 & 2
· Learning Objectives/Goals: Introduction into technology and computer basics within casino, hotel/resort, and recreation entities.
· Assignment: Course Assignments. See Blackboard.
· Assessment Methods: Successful completion of course assignments. (70% or greater)
Week 2
· Unit of Instruction: Reservation Systems and Rooms Management and Guest Accounting Applications
· Chapters: 3 & 4
· Learning Objectives/Goals: Understand how Reservation Systems are used within the industry.
Explain in detail Rooms Management and Guest Accounting Applications
· Assignment: Course Assignments. See Blackboard.
· Assessment Methods: Successful completion of Homework. (70% or greater)

Week 3
· Unit of Instruction: Property Management System Interfaces
· Chapter: 5
· Learning Objectives/Goals: Explain the importance of the Property Management System Interfaces
· Assignment: Course Assignments & Case Study Summary and Analysis. See Blackboard.
· Assessment Methods: Successful completion of Homework and Case Study Summary. (70% or greater)
Week 4

· Assignment: Midterm Exam 1
· Learning Objectives/Goals: Covers materials from Chapters 1-5
· Assessment Methods: Successful completion of Midterm Exam 1. (70% or greater)

Week 5

· Unit of Instruction: Point-of-Sale Technology and Food and Beverage Management Applications and Sales and Catering Applications and Explain Sales and Catering Applications
· Chapter: 6 & 7 & 8
· Learning Objectives/Goals: Understand Point-of-Sale Technology and Explain the various food and beverage management applications.
· Assignment: Course Assignments. See Blackboard.
· Assessment Methods: Successful completion of Homework. (70% or greater)
Week 6

· Unit of Instruction: Accounting Applications and Information Management
· Chapter: 9 & 10
· Learning Objectives/Goals: Explain and list the various Accounting Applications used within the industry.
· Assignment: Course Assignments. See Blackboard.
· Assessment Methods: Successful completion of Homework. (70% or greater)

Week 7

· Unit of Instruction: System Selection and Systems and Security Maintenance
· Chapters: 11 & 12
· Learning Objectives/Goals: List and explain the process of System Selection Understand Systems and Security Maintenance
· Assignment: Course Assignments & Research Paper. See Blackboard.
· Assessment Methods: Successful completion of Homework & Reaction/Research Paper. (70% or greater)
Week 8
· Assignment: Research Paper Submission
· Learning Objectives/Goals: Research Paper Submission
· Assessment Methods: Successful completion of Research Paper. (70% or greater)
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