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Every Student Career and College Ready

Hospitality Management

Introduction to Human Services 1 & 2 (631001, 63002)
Junior Syllabus 2014 - 2015
Instructor: Chef M. McInturff      





Planning Period: 4th                                                

Office Phone: 314- 371-0394 Ext. 61105




Room 105

marianela.mcinturff@slps.org
Hospitality Mission:

Our mission is to provide an exceptional hospitality education and unique experiences for our valuable students.  To develop leaders, promote teamwork and stay abreast of new technologies and business trends.

Clyde C. Miller Career Academy Hospitality program strives to graduate culinary artists and hospitality professionals whose work is marked by excellence, and who bring to their professions and the communities of which they are members, the qualities of integrity, social responsibility, the exercise of judgment to new ideas, respect for difference, and enthusiasm for lifelong learning.
Dedication to these pursuits will ensure success and growth opportunities for our hospitality students.

Course Description:
Hospitality Management is designed specifically in terms of performance-based objectives to prepare students for entry and mid-level management positions upon graduation from high school or a community college certificate program. Students enrolled in this vocational program will have the opportunity to integrate the knowledge gained in many of their core academic subjects including math, language arts, communications, psychology, sociology, computer applications and social studies. Students will gain hands on experience in the classroom, through career exploration, and job shadowing experiences. To further enhance the educational process, when the students become seniors they will participate in a site-based internship program. In this work environment the student will be able to apply the skills gained in the classroom while developing additional skills in a professional environment. 
Course Objectives:

For students to engaged their interest in the many career opportunities available in the hospitality industry and analyze the responsibility for each profession.

Develop an understanding of the five segments of hospitality and define each primary stations and their responsibility within each operation.

To prepare students for the challenges faced by professionals in hospitality management including employee relations, basic balance/spreadsheets, costing, profit planning, tax, purchasing, forecasting, and net profit and lost.

Explore local and global trends that will have an impact on the hospitality industry as a whole and professions within it.

Demonstrate the enthusiasm and excitement that is part of the hospitality spirit and service.

Describe guidelines and procedures for effective food and beverage management.

Participate in both community volunteer networking and leadership programs though hospitality class work and SkillsUSA actives.
Course Conceptual Outline:

· First Semester:

History of the Hospitality Industry

Overview of the Hospitality Industry today 

Five segments of hospitality review – Lodging, Food & Beverage, Travel & Tourism, Convention & Meeting Planning and Recreation & Entertainment  

Leadership, introduction to SkillsUSA (CTSO)
Food & Beverage Dining Room Services
Future of the Industry

Career Opportunities and resources

Resume Writing

Business Etiquette

Business Management

· Second Semester:

Junior Project

Continual Food & Beverage Dining Room Services

SkillsUSA Contest

Leadership, SkillsUSA PDP
Organizational Charting

Marketing Skills and Sales

Entrepreneurship

Education and Goals needed for Careers within the Hospitality Industry

Assessment Methods and Grading Policy:
Class and Homework (15%)

Class Participation: Participation and class attendance in class and class related activities are important to the development of the course. Class participation will be part of your final grade. Lack of class participation and homework will result in a deduction of points.

Activities/Projects/Presentations: Demonstration, team projects and illustration of acquired knowledge and competencies are an integral part of this program and will account for a significant portion of the final grade. 

Reading on each of the topics in the course is expected.

Grades will reflect the quantitative and qualitative completion of the assignment/projects as directed. The standards for Written English will also be used in evaluating all written work.
Field Trips: Participation in Hospitality field trips are required to complete this program and will be part of your final grade. Lack of participation on field trips will result in a deduction of points.

Note: Any student with discipline issues may be ban at anytime from attending field trips and will result in a deduction of points that may not be made up. 

Labs (15%)

Participation in Labs and related activities are important to the development of the course and will be part of your final grade. Lack of Lab participation and/or violation of the Lab safety rules result in a deduction of points and/or.

Activities/Projects/Presentations: Demonstration, team projects and illustration of acquired knowledge and competencies are an integral part of this program and will account for a significant portion of the final grade. 

Ethic Score (10%)

Attendance, promptness/ punctuality ,initiative – tendency to go ahead, courtesy – part of the team and cooperation, attitude toward constructive criticism, work habits, adaptability, personal appearance – uniform neatness ,no gum and personal care, integrity and following directions. 
Attendance and Professionalism (Ethic): A positive attitude and business dress (school uniform and/or Hospitality uniform). The Miller Career Academy enforces the dress code for all students in the school and classrooms; students that violate the uniform policy or code of conduct (See Students Rights and Responsibility Handbook) will result in a deduction of points. The Miller Career Academy’s class attendance, tardy and conduct standards must be met and maintained. Unexcused absences as well as a tardy or behavioral issues result in a deduction of points (See Students Rights and Responsibility Handbook). 
If you cannot attend class, it is YOUR responsibility to obtain assignments and course notes.

The goal in class is to learn. Please respect yourself and your classmates at all times.

Assessments (60%)

Quizzes, Unit Test and Finals: Students will be responsible for reading and reviewing materials presented during this class for labs, quizzes, test and the final test.
Grading Policy:

A= 100-90%   The work is exemplary and has been completed in a timely and independent manner. The work shows the student’s high level of understanding.

B= 89-80%      The student’s work is above average and has been completed in a timely manner. The work shows the student’s clear level of understanding.

C= 79-70%      The student’s work is satisfactory and may or may not have been completed in a timely and/or independent manner.

D= 69-60%      The student’s work barely meet the requirements and work was not completed in a timely and/or independent manner.

F= 59%          and below, the student’s work does not meet the minimum standards of understanding. 

Required Textbook:
Welcome to Hospitality an Introduction                 

Textbooks/Course Topics                           
  Videos/Teaching Aids                                             

· Welcome to Hospitality an Introduction                 CEV Video Series    

· Lodging Managing Program                                    Cambridge Video Series

· Quality Sanitation Management                              Video Series Hospitality

Risk Management                                                    Customer Service

Regulatory Organization                                          Guest Speakers

Food Contamination                                                 Internet Research

Control points                                                           Hand-Outs                                                                             

Cleaning & Maintenance                                          Related Field Trips 
· SkillsUSA PDP 1 - 6

· Food and Beverage Management
Organization

Fundamentals of Management

Marketing

Menu Management

Production & Service

Design & Finances

*All textbooks given to students to use during the school year must be returned in an acceptable condition. Students are held financially responsible for any damaged or lost textbooks.

Required Class Materials (Supplies):
All students are required to have the following:
· Two inch, three ring binder, black, white, or blue in color 

(For Student Portfolio)

· Flash Drive 
· Paper 

· Pens 

· Pencils

· Black Pants and Shoes (no open toe)

· Two Packs of Notebook 5 or 8 Tabs

· Journaling Notebook 

· $ 15.00 – Skills USA Yearly Membership Dues (non-refundable)

Classroom Expectations/Policies and Rules:
Students must be in Clyde C. Miller Career Academy school uniform (See Students Rights and Responsibility Handbook). 
All computer and technology rules are strictly and seriously enforced. Violators of the computer and technology rules will result in swift and sure disciplinary actions. Any student caught destroying school equipment will receive disciplinary actions. The only way to ensure that our students have access to the computers is to ensure that they are used responsibly by the students.

Students must comply with the technology agreement at all times and respect computer equipment. In addition to the technology agreement, students must comply with the following standing rules in the Hospitality Management classroom and lab. 

Missouri Health Laws do not allow the following in the Hospitality classroom.
NO GUM, no personal candy, chips or food of any kind allowed in classroom or labs.

No Personal Beverages of any kind allowed in classroom or labs.

All BOOK Bags, back packs, duffel bags, totes, larger purses, coats… are to be kept in the student’s lockers. 

NO PERSONAL SUPPLIES, (example: comb, hair brush, hair pick, make-up…) in the Hospitality Management classroom or lab.

The Clyde C. Miller Career Academy policy on NO PHONES, CD PLAYERS, RADIOS, PAGERS, HEADSETS, DVDs, and GAMES…in any classroom or lab will be strictly and seriously enforced. Violators of this rule will result in swift and sure disciplinary actions.

Sleeping and Insubordination are unacceptable and will be addressed immediately.

Each student is responsible for cleaning up around his or her workstation before leaving the classroom and any lab clean up duties. 

Field Trips;

 A signed field trip permission slip is required for every student participating in a field trip activity. All students are required to wear the school uniform on field trips, unless specifically stated otherwise on the permission form.

Make Up Work Policy:

LABS CANNOT BE MADE-UP

All work is expected to be turned in when it is due. Students will be allowed to make up most assignments (no labs) if they have an excused absence (See Students Rights and Responsibility Handbook). They will be given additional time equal to the number of days missed (example: missed 1 day = 1 extra day to turn in the assignment). Exceptions and/or special circumstances will be considered on a case by case basis. Remember if you have an excused absence it is YOUR responsibility to obtain assignments, make up test and course notes.

Hospitality Pathway Uniforms:

 All Hospitality Pathway Uniforms given to students to use during the school year must be returned in an acceptable condition. Students are held financially responsible for any damaged or lost to the uniform.
Academic Integrity/Plagiarism:

Cheating is defined as using, submitting or attempting to obtain data or answers dishonestly by deceit or by means other than those authorized by a teacher.

Plagiarism is the act of presenting or turning in someone else’s ideas or work as your own. This form of cheating includes copying, cutting and pasting information from a text or website, copying a passage and changing only some words, paraphrasing, or using work prepared by someone else. When you fail to credit the source of your information, you are plagiarizing. To avoid plagiarizing material, you must be sure to cite sources of information.  Keep notes and rough drafts to show the authenticity of your work. Any student caught cheating or plagiarizing will automatically receive an “F” on the assignment, test or project and will be subject to a disciplinary conference. 

Important Note:

Parents/Guardians are strongly encouraged to participate and monitor these processes as well. As the instructor, I welcome any questions, concerns, comments, encouragement, and/or feedback you have to offer. 
Thank You, Chef McInturff

314-371-0394

Marianela.mcinturff@slps.org 



------------------------------------------------------------------------------------------------------------
Student name: ____________________________________________, I have read and commit to adhering to these policies. Additionally, I commit to respecting my peers and instructor in our classroom.

___________________________________________________ Student Signature

I have read and commit to supporting “my” student in all ways possible. I commit to communicating with “my” student and his/her instructor in those ways necessary to make “my” student successful.

___________________________________________________ Parents/Guardians Signature

___________________________________________________ Instructor Signature
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