Hospitality

Course Syllabus
Teacher:  Mrs. Face

Room:  904

Phone:  502-5400 Ext. 5475

Welcome to the exciting world of Hospitality!  This course introduces you to careers in hospitality.  The hospitality industry offers careers in four areas:  food and beverage, lodging, recreation, and travel and tourism.  Students will gain knowledge through a variety of learning methods including:  text, videos, guest speakers, demonstrations, hands-on activities, lecture and class discussion. 

Course Outline

Part I:  Provides an overview of the entire industry, including recreation and travel and tourism.  This part also focuses on the essential role of customer service.

Part II:  Presents the food and beverage industry.  You will be introduced to the artistry of food preparation and service.  You will also learn the essentials of food safety and sanitation.  The basics of running a restaurant, including purchasing and receiving are presented.  You will also get to see how hotel foodservice works.
Part III:  Presents all the aspects of the lodging industry.  You will learn about the front office, housekeeping, security, and engineering.

Part IV:  Looks at the business behind the glamour.  The basics of business structures and management principles.  Human resources, marketing and sales, and accounting are presented.  A part on safety and emergency procedures shows you how to keep yourself and your guests safe.  

Which hospitality career is right for you?

Part V:  Helps you relate your talents and interests to the various careers in hospitality.  Skills for success are presented to ensure your personal success in your chosen career.

Grading Policy

Students’ six week grades will be determined by the total number of points earned from daily vocabulary, assignments, quizzes, tests, and classroom participation.

90% - 100% = A

80% - 89% = B

70% - 79% = C

60% - 69% = D

59% and below = F

Semester grades will be determined by the following formula:

1ST 6 Weeks – 30%

2nd 6 Weeks – 30%

3rd 6 Weeks – 25%

Final Exam – 15%
