Proposal Summary

Title: Course and Curricular Changes for Hospitality Management — Banner Code HSPM

Subject Specification: Make revisions to the Bachelor of Science Degree, Food and Nutrition:
Hospitality Management {Major Code: HM)

Background Information: Actions include addition, revisions, and abandonment of HM courses and
updates to HM curriculum. These actions are consistent with the recommendations of internal and
external accreditation review teams and the accreditation commlssion. The Hospitality Management
program received full accreditation from the Accreditation Commission for Programs in Hospitality
Administration in 2002. Ongoing input from students, aiumni, and hospitality management advisory board
members also has factored into the decision process |leading to these proposed changes. Additionally,
these changes will enhance the recruitment of students into the Hospitality Management program and are
anticipated to benefit students and graduates seeking positions in hospitality positions. Thus, in terms of
fiscal impact, we believe that these curriculum changes are likely to increase program enroliment and
retention. We do not believe that these curriculum changes will have a negative impact on either program
enroliment or retention.

Alternatives and Consequences:; The alternative is to leave the program as is; however, this would not
be desirable in that the proposed curriculum changes will strengthen the program in relationship to the
accreditation guidelines of the Accreditation Commission for Programs in Hospitality Administration.
These curricular changes as a whole will further enhance student recruitment, retention, and workplace
marketability.

Specific Recommendations and Justification: During the site visit for accreditation of the Hospitality
Management program, the site visitation team recommended that the faculty re-examine the number of
credits hours within the program devoted to courses with food labs since it is much higher than most other
Hospitality Management programs. Furthermore, the emphasis on this aspect of the industry within the
curriculum reduces students’ ability to take courses focusing on other areas of the hospitality industry. At
this time, as high as fifty percent of our graduating class are employed in hotel properties as managers or
meeting planners.

Current students and program alumni also have expressed a need for additional professional elective
hours. This enables them to take more courses geared towards their professicnal interests in
foodservice, lodging, events, clubs, etc.

The curriculum changes discussed in this proposal are designed to strengthen program in relation to
accreditation guidelines, align the program more closely with other top-rated hospitality management
programs and better prepare students for management positions within the field of hospitality. Specific
examples include revisions of course descriptions, changes in credit hours for courses, and specification
of courses HM majors have to take to fulfill MATH LER requirements.

Timetable and Action Required: The proposal has been approved by the HM facuity. It will be voted on
by the FCS Curriculum Committee and the School of Family and Consumer Studies FAC in
August/September 2007. The proposal will be presented to the EHHS Undergraduate Committee and to
the Educational Policies Committee in fall 2007. Upcn approval, the proposed curriculum changes would
take effect fall 2008.
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Proposal Summary
Title: Course and Curricular Changes for Hospitality Management
Banner Code: HSPM

Subject Specification
Make revisions to the Bachelor of Science Degree, Food and Nutrition: Hospitality Management (Major
Code: HM)

Background Information
The School of Family and Consumer Studies has a Bachelor of Science degree in Food and Nufrition:
Hospitality Management (HM). The proposed curriculum changes include;

« Addition of one Hospitality Management Course

¢ Revision of Hospitality Management Courses

¢ Abandon one Hospitality Management Course

¢ Update to Hospitality Management Curriculum

Rationale for Modification of Curriculum

The Hospitality Management program received full accreditation from the Accreditation Commission for
Programs in Hospitality Administration in 2002. During the accreditation self-study process and the site
reviewer visitation, several recommendations to further enhance the program were made from internal
constituencies and the external accreditation site team and accreditation commission. Ongoing input from
students, alumni, and hospitality management advisory board members also has factored into the
decision process leading to these proposed changes.

The curriculum changes discussed in this proposal are designed to strengthen program in relation to

accreditation guidelines, align the program more closely with other top-rated hospitality management
programs and better prepare students for management positions within the field of hospitality.

1) New Course

a) Add new undergraduate course HM 33091 Professional Practices in Hospitality Management

i) This course is proposed to enhance preparation of students for the professional work setting
as practicum students and as professicnals following graduation.

The proposed course description is "Preparation of students for professional work
experiences in hospitality management. Career development and professional workplace
issues will be addressed. Prerequisite: Junior Standing.”

2} Course Revisions

a) Revise HM 13023 Technigues of Food Production | and change course title to HM 13023
Technigues of Food Production.

i) Revise HM 13023 to combine the content previously covered in HM 13023 {Techniques of
Food Production 1) and HM 23023 (Fechnigques of Food Production 11).

iy Change course title to HM 13023 Techniques of Food Production. The designation of *|” has
been removed,
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c)

d)

fii) During the site visit for accreditation of the Hospitality Management program, the site
visitation team recommended that the faculty re-examine the number of credits hours within
the program devoted to courses with food labs since it is much higher than most other
Hospitality Management programs. Furthermore, the emphasis on this aspect of the industry
within the curriculum reduces students' ability to take courses focusing on other areas of the
hospitality industry. At this time, as high as fifty percent of our graduating class are employed
in hotel properties as managers or meeting planners.

iv) Currently the Kent State Hospitality Management program requires 14 credit hours of courses
with food labs (HM 13023 - 5 credits; HM 23023 - 4 credits; and HM 33029 — 5 credits).
Combining the content of the HM 13023 and HM 23023 into ONE 5 credit course will still
provide significant content on food production techniques, however, will more closely align
the curriculum with other well respected Hospitality Management Programs nationwide such
as those at Purdue University, Kansas State University, and University of Houston.

v) The Basic Data Sheet provides the course content for this revised Techniques of Food
Production Course. All of the food quality and preparation topics previously covered in HM
13023 and HM 23023 will be included in the new course. Some content related to food
safety and food costing, previously included, will be minimized in the revised course fo
reduce redundancy with other required-courses in the curriculum. Students will have less lab
time however, the program does have industry work experience requirements and students
should strengthen their knowledge and ability in the food area through these experiences.
No change is being made to the existing lab fee for HM 13023.

vi) The revised HM 13023 course description is “Commercial food production principles for milk,
cheese, eggs, produce, grains, meats, poultry, and fish are covered. Sauces, soups, salads,
entrees, side dishes, and desserts are prepared with an emphasis on food quality and safety,
effective equipment use, work planning and simplification, recipe standardization, pricing, and
presenfation.”

Abandon HM 23023 Techniques of Food Production 1.

i} Abandon HM 23023 Techniques of Food Production Il. The majority of the content previously
included in HM 23023 is added to the revised HM 13023 Techniques of Food Productlon
course discussed above.

Revise prerequisites for Hospitality Management courses to reflect the revised HM 13023
Techniques of Food Production course. HM 23023 (abandoned) was previously the prerequisite
for these courses.

i} HM 33026 Hospitality Cost Control and Analysis

i) HM 33028 Hospitality Purchasing. Includes minor updates in content,

i)y HM 43025 Hospitality Marketing

Revise prereqguisite for HM 43092 Practicum. Add HM 33091 Professional Practices in Hospitality
Management as a prerequisite.

Revise HM 43031 Layout and Design of Food Service Operations
i) Revise course description, course content, and prerequisites.

i) The basic data sheet provides the course content of the current course. This course contains
the content covered previously and adds content related to the development of a pro forma
and break even calculations.

ifi} The previous prerequisite was HM 13023, HM 23023 or equivalent. New prerequisite is HM
33026 Hospitality Cost Control and Analysis
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iv) This is a senior-level course that should be taken after students have completed the HM
13023 Technigues of Food Production course and the HM 33026 Hospitality Cost Control
and Analysis. The content of the course expects students to plan the layout and design of an
operation mindful of financial consideration. By listing HM 33026 as the prerequisite,
students would have had the HM 13023 since it is a prerequisite for the HM 33026 and
students will be better prepared to analyze and contro! costs incurred in hospitality
operations.

v} The revised course description is "Analysis and planning for the layout and desigh of
commercial food service operations. Includes basic principles of design; space analysis; and
equipment use, care, selection, and layout for food service facilities based on the financial
performance of the operation; food codes; and related regulations. An appreciation for
engineering and archifecture concerns pertaining to foodservice operations is developed.
Prerequisite: HM 33026.”

f) Revise HM 43043 Hospitality Meetings Management
i} This course currently includes a one credit lab and a two credit lecture component. The
course was offered for the first time in spring 2007. At the conclusion of the semester, it was
found that the number of contact hours in the lab component has exceeded the university
guidelines by a factor of 2. Students spent an average of 55-60 hours to complete all the
tasks required in the lab component. This reflects a 2-credit lab according to university
guidelines.

iy Hence, the number of credit hours for the course should be revised to four credits to reflect
time spent by students (iwo credit lecture and a two credit lab component). It was difficult to
gauge hours initially because a benchmark was unavailable when the class was created.

g) Revise HM 43040 Strategic Lodging Management
iy Change this three credit theory course to a three credit lecture and lab course. The revised
course will include 2 credits theory and 1 credit lab. This change will result in an adjustment
of the class contact time.

iy This course was developed to incorporate the use of simulation software titled Hotel
Operations Tactlcs and Strategy (HOTS). HOTS is a computer-based simulation in which
teams operate a hotel in a dynamic and competitive environment, making decisions in
accelerated real-time and analyzing results from comprehensive management reports and
market feedback. The initial design of the course (3 credit theory) was gauged based on an
older version of HOTS simulation.

iiiy The instructor of the course recently completed a training session with the manufacturer to
review HOTS program enhancements and upgrades. Based on recommendations provided
by the trainer and other university facuity who use the software in advanced lodging courses,
it is essential to convert the course into a 2 credit theory and a one credit lab course to
include the advanced simulation features to the best advantage and to achieve course
objectives.

3} Hospitality Management Curriculum Revisions

a} Revise Liberal Education Requirements
i} Math LER
= Designate MATH 11008 Explorations of Modern Math or MATH 11009 Modeling Algebra
as a required MATH LER course.
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» Requiring students to complete a math course will improve students’ math skills and
provide a better foundation for required business courses (Accounting and Economics)
and upper-level HM courses such as HM 43031 Layout and Design of Food Service
Operations and HM 33026 Hospitality Cost Contro! and Analysis. Giving students a
choice of one of two courses will accommodate needs of different students.

= | etfters of support from the Department of Mathematical Sciences and the Department of
Economics are attached.

b) Remove General Requirement

c)

d)

€)

1)

Historically, ENG 30063 was listed with the English LER’s on the Hospitality Management

curriculum. When the new LER changes took effect however, this course was moved to a
new category called General Requirement since this course is not an LER and thus should
not be listed with a LER category.

To reduce student confusion, this course is being moved to the Hospitality Core
Requirements and thus the "General Requirement” category is no longer needed

Revise Hospitality Management Core Requirements

i)

i)

ii)

Add ENG 30063 Business and Professional Writing. Note this course was previously listed
under General Requirement. This change should facilitate advising and reduce confusion.

As previously explained change title of HM 13023 to Techniques of Food Production and
remove HM 23023

Add HM 33091 Professional Practices in Hospitality Management

Revise Hospitality Management Professional Electives

)

i)

i)

Add HM 23012 Food Study. This course includes fecture and lab components and emphases
the science behind food preparation and ingredients. This course is being added to the
Hospitality Management Professional Electives to provide an additional course focused on
food for those students interested in food management and recipe development.

As previously explained, increase credit hours for HM 43043 Hospitality Meetings
Management {0 4 credits.

As previously explained, make the current 3 credit theory HM 43040 Strategic Lodging
Management to 3 credit course composed of 2 credits theory plus 1 credit lab.

iv) Add RPTM 260860 Introduction to Global Tourism

* This course provides a useful foundation for students who may be managing hospitality
properties in popular tourist destination around the world.
= Aletter of the support from RPTM is provided in the Appendix.

Change credit hours for Hospitality Management, Hospitality Professional Elective Requirements,
and General Electives due to the curriculum revisions presented in this proposal.

i)
i)

Credit hours for Hospitality Management Requirements will be changed to 57-63.

Credit hours for Hospitality Professional Electives will be changed to 9-12. The Hospitality
Management Professional electives enable students to select courses closely related to their
professional interests such as lodging, foodservice, meeting planning, etc.
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iiiy Credit hours for General Electives will be changed to 4-12.
f) Catalog copy of the course additions and the curriculum reviéions are provided in Appendix B.

Effect on the Program and Fiscal Impact: These actions are necessary to strengthen the program in
relation to accreditation standards. Additionally, these changes will enhance the recruitment of students
into the Hospitality Management program and are anticipated to benefit students and graduates seeking
positions in the hospitality industry. Thus, in terms of fiscal impact, we believe that these curriculum
changes are likely to increase program enrollment and retention. Current students and program alumni
have expressed a need for additional professional elective hours. This enables them to take more
courses geared towards their professional interests in foodservice, lodging, events, clubs, etc. We do not
believe that these curriculum changes will have a negative impact on either program enrolliment or
retention.

Alternative and Consequences: The alternative is to leave the program as is; however, this would not
be desirable in that the proposed curriculum-changes will strengthen the program in relationship to the
accreditation guidelines of the Accreditation Commission for Programs in Hospitality Administration.
These curricular changes as a whole will further enhance student recruitment, retention, and workplace
marketability.

Timetable and Actions Required: The proposal has been approved by the HM faculty. It will be voted
on by the FCS Curriculum Committee and the School of Family and Consumer Studies FAC in
August/September 2007. The proposal will be presented to the EHHS Undergraduate Committee and to
the Educational Policies Committee in fall 2007. Upon approval, the proposed curriculum changes would
take effect fall 2008.
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APPENDIX A

Memos from:

School of Exercise, Leisure, and Sport

Department of Mathematical Sciences

Department of Economics

Hospitality Management
Curriculum Proposal for Academic Year
2008-2009



Page 1 of 2

@Attachments can contain viruses that may harm your computer. Attachments may not display correctly. |

Dellman-Jenkins, Man

From: MUNSON, WAYNE Sent: Fri 7/20/2007 3:12 PM
To: Dellman-Jenkins, Mary

Cc: '‘pwang@kent.edu’

Subject: FW: undergrad curriculum

Attachments: [ poTM request.doc(27KB) -3 RPTM Outline.pdf(85K8)

Mary,

Thank you for adding Intro. to Global Tourism to your list of professional electives in the HM curriculum. | hope
you have a nice weekend too.

Wayne

From: Dellman-Jenkins, Mary
Sent: Friday, July 20, 2007 3:06 PM
To: MUNSON, WAYNE

Subject: undergrad curriculum

e e A A A B A b R R A b P A T AT I S S

Hi, Wayne,
Please find sign off via 1st attachment.
Have a great weekend|

Mary

From: AUGUSTINE, SUSAN
Sent: Wed 7/18/2007 3:58 PM
To: Munson, Diane

Cc: Dellman-Jenkins, Mary
Subject: undergrad curriculum

Dr. Wayne Munson, Director

Exercise, Leisure, & Sport
Dear Wayne,

The Hospitality Management (HM) program is updating its undergraduate curriculum in order to better equip
their graduates for positions in the industry.

Please consider the request that RPTM 26060 Introduction to Global Tourism be added to the “Professional
Electives™ section of our HM curriculum (see attached outline). Regarding increased enrollment, I would
imagine that no more than five to ten HM majors would enroll in RPTM 26060 on a semester basis.

hitps://exchange.kent.edu/Exchange/mdellman/Inbox/FW:%20undergrad%20curricutum-3... 7/20/2007



INTER-DEPARTMENTAL CORRESPONDENCE
KENT STATE UNIVERSITY
DEPARTMENT OF MATHEMATICAL SCIENCES

To: Barbara Scheule, Hospitality Management

From: Domnald L. White, Undergraduate Coordinator,
Department of Mathematical Sciences

Date: August 23, 2007

Subject: MATH LER Curriculum Proposal

The Department of Mathematical Sciences has reviewed your proposal to
reguire MATH 11008 or MATH 11009 for the Mathematics and Critical Rea-
soning LER for Hospitality Management students. Fither course would be
an appropriate choice for students in this major, and we fully support the
proposal.

We do not anticipate that additional students in these courses resulting from
this requirement will have a significant impact on staffing or resources. It is
likely that many of these students would take an LER mathematics course
in any case.

CC: Andrew Tonge, Chair, Mathematical Sciences



August 22, 2007

To Whom It May Concern:

This letter serves as the Economics Department’s letter of support for having Hospitality
Management students take a Math course as part of their required curriculum. The students are
required to take Principles of Microeconomics and Principles of Macroeconomics, courses that
require mathematic skills and are fairly quantitative in nature. The greatest deficiencies our
students have in these classes are basic math skills and ability to use math to problem solve. I
believe that improving the math background of students in the program will increase their
success in the Economics courses as well as the program. If you have any questions, please
don’t hesitate to contact me,

Sincerely,

Kathryn Wilson
Interim Chair of Economics
2-1093



APPENDIX B

Catalog Course Descriptions — Undergraduate

Catalog Program Curriculum

Program Curriculum Sheets {Department and College versions)
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College of Education, Health, and Human Services

B.S. in Nutrition and Foad
The Bachelor of Science in Nutrition and Food offers two concen-
trations: fospitality management and nulrition and digtelics.

This program prepares graduates for management carears in restat-
rant and hospitalily orgarizations. Liberal, technical and professional
education, with an emphasls on business managsmenl, Integrates
iheory with practical application to prepare shudents for future career
demands, Students develop proficiency in managerial skilis and food
production. In addition to varied laboratory expatiences throughout
the program, senlors complate a supervised management pragticumn,

Three organizations are available for students: a branch of the
{nternational Food Service Executives Association, which promotes
contacts between students and executives of the food service
industry; the Glub Managers Assaclation for students interested in
managament of chibs and organizations; and for students infgrast-
ed In oxprossing their crealhlty, the lee Carving Glub.

Admission to the profossional program {all upper-divisien hospi-
tality management courses) is controlled. To be admilted to the
professional program, students must show evidence of having
mel the following requirements:

» OQverall GPA of 2.00

» Valid standard first ald certificale

2007-2008 Kont State University Undargradyate Catalog



College of Education, Health, and Human Services

MATH 11008 Explorations in Modern Mathematics...3
(or)
MATH 11009 Modeling Algebra

HM 33091 Professional Practices In Hospitality
Management

« Valid CPR certificate 43025 Hospitality Marketing . .....................
« 400 approved work hours within the food service industry * 43027 Hospltality Hurnan Resource Management ... ... . 3
» Ohlp Gertified Manager status 43031 Layout and Design of Food Service Operatiens . .3
* Completion of the following courses: HM 13022, 13023, 13024 43092 Practicum/Hospitality Managsment ......... 3-6
and-23023 NUTR 23511 Wulrition Related toHealth . .................3
Professicnal electives, choose from tha following: ... ...... 68 W
. General College or Unlverslly Requlrements ........ R 1 FIN 36053 Business Finance (3)
US 10097 First Year Colloqulum ... .................. HDFS**24011 Interpersonal Refationships and Families (3)
It.  Liberal Educatlon Requirements . .........ovnvvnura ) 36-32-38 HM 33036 Hospltality Service Quallly Management (3 s
A complete list of Libgral Education Requirements (LER) courses 33036 Club Management {3) HM 23012 Food Study F
Is on Pages 85-87. 33040 Hotel Conventicn Group Sales and Services (3) '
Composilion 41093 Workshop {2-5)
ENG 11011 CollegeWriting | ...ttty 3 41095 Speclal Toples {1-4)
21011 GollegaWriting Il . .. ................. ... 3 43029 Hospltality Financla! Policy (3)

athemalics and Critical Reasoning

Humanitfes and Flng Arls .. ............. e 9
Minimum one course from humanities calegory and minimum
ong course from fing arts categoty.

Soclal Selances ... i i s e s [}
Must be selected from two currlcular areas.

ECON 22089 Princlples of Mtcroeconomles . .............. 3
LER course e )
BasicSclgnees ...............c00uins e -7
Must Include one faboratory course.

Additianal LERCourses .......cveviinnsianannnaans [
COMM 15080 Entroduction to Huran Communication . ... . ... 3
ECON 22081 Principles of Macrosconomles .............. 3

Dlversity Requirement

Students must compiete a two-course divarsity raquirement, con-
sisting of one course with a domestlc {U S ) facus and one w.frh a
gfoba“focus he-Homosiin-foote-00 B8 aa-in-ih 53344
WtHMDES-240H, A complete Iist of dlvers.‘!y courses Is on Pages
89-91.

Writlng-Intensiva Regulrament

Students must complete a ong-course writing-intensive require-
mant and earn minimum G (2.0) grade. This reguirement is ful-
filled in this major with HM 43027. A complate list of
writing-intensive courses is on Pages 93-95.

W= General-Requitemomt—————r T T 3
ENG 30083 Business and Professlonal Writing ........... 3 | i
&uspllallw Managemen! Requirements ............... s
HM 13022 Sanitation and Safety . ..................... 3 .
13023 Techniques of Food Preduction ............. 5
13024 ntroduction to Hospitality Management ....... 2

23030 Lodging Operations .. ... ............c..L. 3
33020 Legal Issues in the Hospitality Industry ..... ... 3
33026 Hospitality Cost Controland Analysls ............ 5
33028 Hospitality Purchasing ................cc... 3

33028 Catering and Banquet Preparation and Servige . .5

43040 Strateglc Lodging Managemsnt (3)

RPTM 26%60 Iniro %o g%oa ou []gﬂ
(4] reall

46000 Touilsm Development and Recreational Travel (3)

V. ¥ BUSINESS .. .viuvvenrnciianrarianans R 16
ACCT 23020 Introduction to Financial Accounting .......... 3
M&IS 24053 Introduction to Computar Appllcations ........ 3
24163 Principles of Management .................. 3
34180 Human Resource Managenent .............. 3
MKTG 25010 Marketing .. ... 3
VI.Vk Genaral el8elives . ..........cociiiiiiiiiiiiienn 612 -
Elective credit howrs vary depending on pracfeum hours chosen. ,_
TOTAL 121

*Coursg fulfilis writhng-intensive requirement.
**Course fulfills diversity requirement.

Minimum of 32 upper-tivision hours required.

American Assambly of Golleglate Schools of Busingss accreditation
standards prohibit nonbusiness majors from taking more than 25
percent of thelr degrea requirements fn business courses. Tharg-
fore, no more than 30 semester credit hotrs may be counted
foward stated degrea raquiremants.

2007-2008 Kent Slale University Undergraduate Gatalog




HONRlHORTlHM

40197 Seaior Colfoquivin (1-4}

One-semester coursa or two-seémestor sequence
exploing interdiscipinary ideas and issues related
to single theme by means of readings, discussion
and Individual papers and projects. IP grade permls-
sible. Prerequisite; honors.

40297  Senior Colloguivm (1-4)
Soe HOMR 40197, IP grade permissible. Prerequl-
site: honors.

40497 Goltoqulum: International Study (1-4)
See HONR 30497. IP grade permissible. Preragui-
ita: honors,

BORTICULTURE TECHNDLOGY
(HORT)**

16001 Opportunities in Horlicutture (1)

A survey of those epportunities available within the
"green Industry” both In education and as a career
option. Guest speakers and figid trips are part of the
class. Prerequlsite: none.

26001 Occupational Regulations and Safety (2)
Presantalion of the basic standards, rules, safety
requiations and faws pertaining to hedicultural and
refated industries which will affect the work atmos-
phere. Lecture two hours weekly; offered only at the
Salem Camgpus. Prerequisites: 85C1 16001 and
HORT 16001,

26010 Arborleulture (3)

Basi¢s of pruning and tree climbing techniques.
This course covers the equlpment and safe use of
equipment commonly tound In the arborlgultural
industry. Lecture two hours weekly; fab three hours
weekly; offered only at the Salem Campus. Prereg-
uisites: BSCI 16001 and HORT 16001 and GHEM
16001, Gorequisite: HORT 26011.

26011 Cooperative Work Exparianca in Tree
Care (3}
Cooperative work program itwough which the skills
necgssary to parform professionally in this oscupa-
tion wlll be acguired. This course offered only at the
Satem Gampus. Requires 3 minimum of 30 hours
per week of work experlence. Not more than 9 cred-
it hours in this or a combination of othes work expe-
rienca classes will be aflowad. S/U grading; IP grade
permissible, Gorequisite: HORT 26010

26012 Urban Forastry (3}
Urban fosesiry and the planning and managing of
urban green-scapes. Appraisal and computerized

26014 Plant Propagalion and Greenhouse
Produttion (3)
Asexualivegetative propagation including anatomi-
caland physical concepts. Technigues covered
In¢lude cuitings, budding, grafting, iayeting, divid-
ing and ricropropagation. Plant propagation by
seeding and plugs shall be promoted along with
crop production. Prerequisites: HORY 16001, BSCI
16001.

26016  Irigation Deslgn and Maintenance (3)
Principles of irrigation design, installation, malnte-
nance and drainage. Speciflc information about the
selection of sprinkler heads, plpe, purps, basic
hydraulics, water conservation methods and auto-
matic cantral systems shall bo explorad. Drawing of
irrigation plans shall be required, Prerequisitos:
HORT 16001, BSCE 16001,

26018  Landscape Construction (3}

The basle skills and techniques involved in tand-
seape contrasting and construction including build-
ing material data, site grading, contour mappling,
deck construction, water features, lighting, land-
scape paving and retalning walls. Figld trips and
outslde hands-on experience. Prerequisite; HORT
16001 or advisor's aparoval.

26020  Professfonal Landseaps Management (3)
A detaled diseussion and practice of managing
treas, shrubs and flowers within the landscape.
Additional concepls sich as the typas of aquipment
used In the "green industry,” marketing, writing
specifications, bldding profecis and persomnel man-
agement. Prergquisites: BSCI 16001 and HORT
16001,

26021 Cooperative Work Experlence in
Landscape Management (3)
Gooperative work program through which the skilfs
necessary to perferm professionally In this accupa-
Alon will bo agquired. This course offered only at the
Salem Gampus, Requires a minimum of 30 hours
per.week of work oxperience. Not more than 9
credit hours in this or a combination of other work
experience will be allowed. S/U gading; IF grade
permissible. Corequisite: HORT 26020,

26030  Turf Grass Management (3}

Basle pringiptes of turf management. This course
covers turf equipment and the safe use of equip-
meni commonly found in the turt industry. Lecture
two itours; Fab three hours weekly; course offered
only at the Salemn Campys. Prerequisites: BSCI
16001, and HORT 16001 and GHEM 16001,
Corequisite; HORT 26031,

26031 Gooperative Work Exparience in Turf
Brass Management (3)
Cooperative work pregram thraugh which the skills
necessary to perform professionally in this orcupa-
tion wilt be acquired. This cowrse offered only at the
Salem Campus. Requires a minimum of 30 hours
per woek of work experfence. Not more than 9
credit hours in his or a combination of other work
sxperience ¢lasses will be allowed. S/U grading; IP
grade permissible. Pre/corequisite: HORT 26030,

26032  Goif Course Management (3)

The gelf course environmant as it refates to turf
grass maintenance and pest/disease management.
The construction and management of greens, tees,
water and bunker management praclices, turf aerifi-
cation Issues, topdressing and admlnisteative con-
cems. Prerequisite: HORT 16001, 26031, BSCI
16001.

26046  landscape Design I (3)

An Introduction to landscape appreciation and histo-
1y, the landscape industry and elements of the land-
scape desfgn process. Studeats will assess proper
plant placement and uses, develop graphic commu-
nilcation skills and present 4 projact. Fleld trips and
project site work as required. Prerequlsite: HORT
16001, BSCI 16001, 26003,

26047  Landscape Design if (3)

The landscape process with emphasis on commer-
cial size design projects inciuding client communi-
cafions, fandscape presentations, topogiaphy issues
and landform ecology. Golor rendering, combining
Irrigation and construction detadls are covered. Pre-
requisite: HORT 26046,

HOSPITALITY MANAGEMENT (HM)

13022 Sanitalion and Safely Princlples and
Praclices (3)

Safety and sanitation practices pertinent to food ser-

vice. Emphasis is on [aws, food microblology, stor-

age practlces and accident pravention. Prerequisite:

none.

5300, safsty, sanl-
5is. Salads, soups,

Reyised

Course Descriptions

GIS/GPS tnventery of urbar vegetation, urban land
use planning and legal ordinances, malntenance and
management of street and park trees. Outdoor field
trips and guest leclurers. Prerequlsites: HORT
16001, BSCI 16004.

3023 Techniques of Food Production (5)
Commercial food production principles for milk, cheese, egEs.
produce, grains, meats, poultry, and fish are covered, Sal'Jces ;oups
salads, entrees, side dishes, and desserts are prepared with an, '
emphgsls on food quality and safety, effective equipment use, work
;::n:u:gt _and ls;impliﬁcation, recipe standardization, priging a}ld
sentation, Prerequisite: ial foe:
e Prere I;ljeci e m 313.022 or coneurrent. Special fee:

*Coursa inaligible fo be repeated for GPA recaleulation—elfective spring 2008,
**GCoursas olfered only at Regional Campuses.
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13024  Introduction fo Hospltality
Management (2)
Career opportunittes and the scope, development
and history of the hospitality industry. Introduction
10 management in the hospitality industry including
food service, lodging and tourism. Prerequisite:
node. Special fee: $5/credit hour—subject 1o
change, :

23012 Food Study (3)
Principles of food preparation and quality svaluation
with consideration of nutrifive vatue and retention.

. One hour of ¥ecure and four hours of fab, (Note:

nutrition and dietetics majors should fake GHEM
10060, 10061 and 20481; students in other majors
siould 1ake CHEM 10050 and 10052 as prerequi-
sites for this course.) Prerequisite: NUTR 23511,
Speclal fee: §11/credit hour—subject fo change,

i, baked goods, meat, fish,
. Prerequisitas: HM 13022 and

23030 Lodging Operations (3)

This course provides students with an introduction
to lodging, resort operations and management.
Skills needed to succeed In the field and career
oppartunities are emphasized. Prarequisite: none.

33020  Legal issues in fhe Hospilality industiy (3)
Overview and analysls of legal Issues of concern to
the hospitality operation. Topics inctude: employ-
ment {aw; faod and beverage llabifities; patron civil
rights, local, state, and fedeval regutations; and fran-
chising, Prergqulisite: junior standing.

33026  Hospitalily Cost Control and Analysis (5)
Prepares students te analyze and control costs
encountered in hospitality operations. Includes
tlons, math drifls and simufations.
Prarequisites: M&IS L AGCTR3a20, HM
13023-peatcorsquishe-di-20623~

33028  Hospitailty Purchasing (3)

Emphasis on the selection of food, goads and ser-
viges for the management of hospitafity organiza-

I hasls is placad on product identification,
grading and qu tandg[ds. Prerequisite; HM
w68 [I025

33029  Calering and Banquet Preparation and
Service (5}

Gombines theoretical and practical applications of

planning, merchandising, costing, preducing and

serving catered meals. Prerequisite: HM 33026.

Spactal fee; $5/eredit hour—subject to change.

2007-2608 Kent State Unlversity Undergraduate Calalog

33091 Pra_ﬁessional Practice in Hospitality Management (’)
Prepe_arat.mn of students for professional work experiences in

hospitality management, Career development and professionat
workplace issues will be addressed. Prerequisite: Junior Standing.

e -4

33035  Hosplaiity Service Quality
Management (3}
The unique Issues associated with managing guest
satistaction will be explored. The delivery of quality
services and recovery from service faflure in hospi-
1ality organlzations will be studied frem a human
resource and crganizational perspective. Prerequi-
site: M&IS 24163

33036  Ciub Management (3)

Infroduction to private club management and opera-
tions. Strategic ptanning, marketing, human
resources, service exceltance, legal issues and
firancial management will be emphaslzed withint the
context of food and beverage, golf and recreation,
Prerequlsite: junior standing.

33040  Hotel Convention Group Safes and
Sarvices (3)

From a hotet sales-and convention services per-

spective, the convention and meetings industry Is

exanvined. Students are infroduced to &7 facets of

the conventions and meetings industry. Prarequl-

sites: HM 23030 and |unior standing.

" Aot B LpLvses
t:!on?ﬁ efsewhere

including the functions
skills required to be

41093  Variable Toplec Workshop In Hospllality
Management (1-3)

Workstiop setting deating witi a topic or topics In

hospitatity management. Learaing experignces are

provided in a wide range of argas. SU grading. Pre-

requisite: nong.

41085 Speclal Topics in Hospitalily
Management {1-4)

Discussion of a malor topic within a specifle field of

hospitality management. Prerequlsite: none.

41086 Individual Investigation (1-3)
Independent study fn hospitality management. Pre-
requisite: written special approval fram Instrugtor.

43025  Hospitality Markeling (3)

Application of marketing pringiples, practices and
theeries relevant to hospitality erganizations. Case
studias drawn Erom the hospitali
incorporated, Prerequisites:
24163 and MKTG 25010,

/.20

*Course inaligible to be repeated {r GP,
**Courses offered only at Reglona{ Camp

43027  Hospitality Human Resource
Managemaent (3}
Application of human resource management priaci-
ples, practices, theories and legal issuas relevant to
hospitality organizations. Hospitality management-
focused case studies are Incorporated. Prerequi-
sltes: HM 33026; M&IS 34180, This couvse may be
used to satisty the writing-intensive requirement
with approval of majer department.

43029  Hospltality Financial Poficy (3}

Strategic financial deciston making for short- and
fong-tarm financlal management prablems in vari-
ous hospitality arganizations such as hotels, restau-
rants, clubs and resonis, through case analysis.
Preraguisite: FIN 36053,

43030 Food Service Systems Management (3)
The study of food service systems management,
including menu pianning and evaluation, reclpe
development, purchasing, equipment, financlal
management, marketing and human resousces, Pre-
requslte: HM 23012

31 Layoul ard Design pf Food Service

Operatlon\(3)

‘equipment, selection and
ills In kitchen layost and

43032  Foad Production and Service
Management (3}
The application of management principles in food
preduction and service systems, incleding produc-
tion management, quakity conirol, distribution and
service and physical facilities. A laboratory is inglud-
€d in the course. Prerequisites: HM 23012 and
43030.

43040 Strateglc Lodglng Management (3)

The hotel manager's role as a strategic fhinker is
emphasized. Techniques such as co-alignment
model, brand strategy, compelitor analysls, market
research, risk managernent and firance options are
uged to develop strategic plans in hofels. Prerequl-
sites: Hvi 23030 and 33026,

43043 Hospitality Méetings Managem @
Exploration of the unique Issues assosiated W Fe—rt
mznaglng hospialiy meating and event planning.

Emphasis on management of soclal, assoclation

and banguets, receptions and annual meetings hald

In hespitality venues requiring food and beverage

and/or lodging. Prerequisites: HM 23030 and
33026,

43031 Layout and Design of Foodservice Cperations (3)

developed. Prerequisite: HM 33026,

Analysis and planning for the layout and design of commercial food
service operations. Includes basic principles of design; space analysis;
and equipment uss, care, sefection, and layout for food service
facilities based on the financial performance of the operation; food
codgs; and related regulations. An appreciation for engineering and
architecture concerns pertaining to foodservice operations is




HM | HDFS I HST

43092  Praciicum/Hospitality Management (3-6)
Supervised professional experience in the hospitali-
ty Indusiry Including operations such as restau-
rants, hotels, clubs, heatth care, theme parks and
food distribution. Bimonthly seminars course
assignments arg included. Repeatable for  fofal of

6 credils. Prerequisites; majo h junior or g
senior standi m%’(g]aalappmualof tor.

Him 3309,

HUMAN DEVEL ILY

STUDIES (HDFS)

14027  Introduction to Human Development and
Family Stutlles (2}

Introduction to human services related to human
development and family studles, the career opporiu-
nities available and the skills required to succeed in
the field. Preyequisite: none.

24011 Interpersonal Relatlonships and
Familias {3)
[Gross-listed with SOC 24011) Exploration of the
soclooplcal naiure of families across the lifa span,
focusing on structure, diversity and life-cousse
processes, such as daling, mate selection, cohabita-
tion, marrlage, parenthoad, divorce, remarrlage,
singtshood, widowhood, parent-ghild interactions,
sexual orlentation, Inequafity and difference. Prereq-
uislta: nong. This course may be ysed to satlsfy the
diversily requirement.

24012  Chitd Development (3)

General develapment of the chitd from prenatal
through middle childhood. Prerequisite: HOFS
24011,

24013 Early Adolescence (3)

Examines tite fundamental transitions, soclal cen-
texts and psychosoctal processes Involved In
human development from ages 10 through 15.
Implications for warking with thls age group within
schools, human services agencles and youth devel-
opment programs. Prerequislits: none.

24085  Special Toples In Human Develepment
and Family Studles (1-4)*

Discussion of a malor topie within human develop-

ment or family studies. Prerequishte; HDFS 24011,

25512 Management of Family Reseurces (3)
Management as applied to individuals, families and
human service professionals. Prerequlsite: HOES
24011.

34013 Development in Infancy (3)

Study of ganetlc Influences, prenatal development
and birih, and the developmental characteristics of
the iafant and toddler. Prerequisites: HDFS 14027

and 24012.

34031 Cultural Diversity: Impfications for the
Helping Professions {3)
This class is desfgned to enance the competence
and success of students planning to work In human
services. Learning how different euftural back-
grounds infiusnce the perceptions ang behaviors of
clients in the human serviee setting is emphasized.
Prerequisite: none.

41093 Varlable Topic Workshop: Human

Deveiopment and Family Studies (1-3)
Workshop sefting dealing with a topic or toplcs in
human development and family studles. Learning
experlenges are provided in a wida range of areas.
S$/U grading. Prerequisite: none.

41095  Speclal Topics in Human Development
and Famlily Studles {1-4}

Discussion of a major tople withln human develog-

ment or family studles. Prerequistte: none.

41095 Individuat Investigation (1-3)
Independent study in human devetopment andg fami-
iy studles. Prerequisite: written special approval
from Instructor.

44018  Professional Dgvelopment in Human

Developmsnt/Family Studigs (3}
Preparation of students for prefassional work expe-
rlenges as well as providing an opportunity to dis-
cuss recent developments In the fields of human
devetopment and famlly studles and gerontolegy.
Prerequisites: huran development and family stud-
las majors pnly and senlor standing.

44020  Adolescent Development (3)

Study of adelescent developmont with emphasis on
forces related to adolescent bahavior inthe family
and sotiety. Evaluation of current research. Prereg-
visite: humnan development and family studies
majors only.

44021 Fanlly Intervention Across the Lifespan (3}
Evaluation of research and theoratical models In the
area of family intervention. Focus on strategies for
assisting familtes In coping with a varisty of critical
Issues over the family lite cycle. Preraquisite:
human development and family studies majors onfy.

44022 Changlng Roles of Man and Wonien (3)
A study of roles of men and women---past, prasent
and future. Prerequisife: human development and
family studies majors ony ar SOC 12059,

44023  Bullding Family Sirengths (3)

Tha Building Farmily Strengihs Mode! bullds upon
fanily life potental; based on extensive research
emphasizing 1dentified tamily strengths. Prerequé-
site: human development and family studles majors
aonly.

*Course inellgible to be repeated for GPA recalcuiation—efective spring 2008.

=*Courses offered only at Reglonal Campuses.

44028  Parent-Child Refationships (3)

Study of parent-ghild relationships across the life
span and within various contexts. Emphasis on the
process of socialization and determinants of parent-
child relationships based on current research, Pre-
requistte: human development and famity studies
majors only.

44029 Family Policy (3)

Understanding federal, state 2nd local policy issues
affecting families. Role of family life educator in pro-
moting a family-friently perspective In poficy mak-
ing. Prerequisite: GEAD 44039.

44030 Family Life Education Methodology (3}
Devaloging teaching methods and techniques for
family fife education and the study of famlly Iife edu-
catipn content areas. Prezequisite: GERO 44030,

44032 Nonprofit Fundralsing and Grantwriting (3)
Provides comprehensive prepadation in planning,
segking and acquiring funding from avaifatile
resources I supposting the mission of nenprofit
hurntan service agencies. Prerequisite: none.

44033 - Nonprofit Managarent | (3}

An overview of nonrprofitthuman service organlza-
flons, Inelueding hew 1o start and manage one, lead-
avship, ethics, program development, service
learning, board development, budgeting, legal
aspects, advocacy and lobby, misslon and vislon
and fundraising. Prerequisite; none.

44034 Nonprofit Managament il (3)

An overview of nongrofivhuman service organiza-
fions, including conflict resolution, human resource
managemant, risk management, marketing, ethics,
leadership, infercultural sensitlvity and sacial entre-
preneurstip. Prerequisite: none,

44092  Practicum in Human Development and
Family Studies (3-10)
(Repeatable for & total of 20 credit hours) Obsarva-
fion and participation In chitd, family and soclal ser-
vice agencles. One class diseussion per week. S/U
grading. Prerequisiles: human development and
family studies majors only; HDFS 44018; senior
standing with an overall GPA of 2.50.

HUMAN SERVICES TECHNOLOGY
(HST)*~

11600  Introduction to Human Services (1)

A survey of the role of human service technologists,
thelr professional and ethical responsibilitles,
employment possibifities and avenues for profes-
slonal advancement, Prerequisite: none.

2007-2008 Kenl Stals Unlversity Undargraduate Calalog
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KENT STATE UNIVERSITY, COLLEGE OF Hospitality Management 121 hours

EDUCATION, HEALTH, AND HUMAN SERVICES N&F CAA (Admission to the major is controlled) CY3063 2,
Name: Catalog Year:
S.S.#: Date:

Please nole: This requirement sheet will become void unless 12 hours of credit at Kent State University have been ¢amed in a two-year period. Preservo this sheet. It is your only assured official statement of degiee requirements.

General Course Work (#48=1 hours) 37— 3

Us 10097 First Year Colloquium .........corverernvenenns 1 Humanities and Fine Arts
Composition Select THREE from LER Humanities & Fine Arts. One must be
ENG 11011 College Writing T ....occoouevirvererievrrersees 3 Srom Arts & Sciences and one must be a fine arls course.
ENG 21011 College Writing I....coovvrrcvinecvnrenniennens 3 (A&S) v 3
................. 3
Mathematics & Crltlcal Reasonmg (Fine Arts) rerernsrenerins 3
_ : oRmis Basic Sciences
Hath /00 Exp/ﬂ Vm’mnSM %dcm /i/lqﬂrmﬁ G s o .. S 3=4  Select TWO from LER Basic Sciences (See Reverse)

Social Sciences #ath //M?Madeﬂfh? Alpebia. e 3
ECON 22060  Principles of Mictoeconomics.......c.e.. 3 v 3
Choose ONE from Social Sciences (See Reverse) lab ...covveees (1)

S e 3 Additional
“SemrernRequirentent COMM 15000 Intro to Human Communication..... 3
ENG 300063 Business & Prof. Writing j ECON 22061 Principles of Macroeconomics........ 3

Diversity requirements met? [ ] Global '~ [ ] Domestic

Total Hours Completed

I have reviewed the requirement sheet and professional requirements with an advisor and

assume responsibility for remaining informed and completing my program. Hours Needed:
General Coursework
Core

Student Signature Professional Electives
Concentration

Program Counselor's Signature General Electives

Total for Degtee

www.clihs. kent.edu/oss Please refer to page 2 for program notes.



| 2008-2009 o Name

Fache Science Student #

Advisor

SCHOOL OF FAMILY AND CONSUMER STUDIES

HOSPITALITY MANAGEMENT
1. Orientation US 10097-First Year Colloguium 1
2. Composition (6 hours)
ENG 11011-College Writing | 3
21011-College Writing I 3

ath_and Critical Reasoning(

MATH 11008 Explorations in Modern 3-4

OR
MATH 11009 Modeling Algebra (4)

4, Humanities and Fine Arts (9 hours)
Minimum of one course from Humanities in Arts & Sciences
and one course from Fine Arfs
Humanities in A&S LER 3

FINE ARTS LER 3

Humanities or Fine Arts 3

5. Social Sciences (6 hours)
Courses must be taken in 2 discipline areas
ECON 22060-Principles of Microeconomics 3

LER 3

6. Basic Sciences (6-7 hours)
Must include one laboratory course.
LER

LER

- 2 W

LAB

7. Additional LER courses (6 hours)
COMM 16000-Intro to Human Communication 3

ECON 22061-Principle Macroeconomics 3

8. Writing Intensive Requirement:
Students must complete a one course writing intensive requirement
and earn a “C” or higher. Within the HM major, HM 43027 will fulfill this
requirement. See the Undergraduate Catalog for a complete list of
writing-infensive courses.

9. Diversity Requirement
Two diversily courses are required, one with a domestic focus and one
with a global focus. See undergraduate catalog for LER and other course listings.
Many diversily courses also are Social Science, Fine Arts, or Humanities classes
that afso fulfill LER requirements noted above. '



School of Family and Consumer Studies
BS Hospitality Management

2006-2007 _ '
10. Major Requirements
A. Core Requirements

HM 13022-Sanitation & Safefy
C :BOZS-Technigues of Food Production )
4-Introduction to Hospitality Management
23030-Lodging Operations
NUTR 23511-Nutrition Rel Health
ENG 30063-Business rofessional Writin

33020-Legal Issues in the Hospitaiity Industry (S)

33026-Hospitality Cost Control & Analysis

33028-Hospitality Purchasing (S)

33029 Catering & Banquet Prep. and Services
33091~ Professiongl Prachices I HOSp
-Hospitality Marketlng (F)
+43027 Hospitality Human Resource Management
43031-Layout/Design of Food Service Ops.
43092-Practicum in Hospitality Management

B. Professi tives (Select 9- 12 hours):
HM 012- Food Stud
5- Hospitality Service Quality Management

33036- Club Management

33040- Hotel Convention Sales and Services

41093- Workshop

41095- Special Topics

43029- Hospitality Financial Policy

43040- Strategic Lodging Management

43043- Hospitality Meetings Management
FIN 36053- Business Finance

HDFS 24011-D- rsona tionships and Families
RPTM 26060- Intro to Global Touris
0- Commercial Recreation and Tourism

48000-Tourism Dev. and Recreational Travel

WWW2RWARWWWWNOW

@
»

- N
Adwwww

X
mwwwm&mm

12. Business Courses (15 hours)
ACCT 23020-Intro to Financial Accounting
M&IS 24053-Introduction to Computer Applications
24163-Principles of Management
34180-Human Rescurce Management
MKTG 25010-Marketing

W Wwww

13. *General Electivg

Total 121

UPDATED 5/30/06 2



School of Family and Consumer Studies
BS Hospitality Management
2008-2007

NOTES:

A minimum of 39 upper division hours (30,000 and 40,000 level courses) is required for graduation.

A minimum of 121 semester hours is required.

*Only General Elective coursework may be taken on a pass/fail basis. Some general elective courses should be
taken on the upper division leve! to ensure the 39 upper division requirement is met.

A minimum of 2.00 overall GPA is required for admission to the “professional phase" of the program.

A minimum of 2.25 in major GPA is required for graduation.

At least one course must be taken from the Writing Intensive course list in the catalog.

+ Indicates courses that fulfill the Writing Intensive Requirement.

D Indicates courses that fulfill the Diversity Requirement.
F Indicates course is normally offered fall semester

S indicates course is normally offered spring semester

Admission to this major is controlled. For details, see the 2004-2005 catalog.

PRE-PROFESSIONAL REQUIREMENTS
G.P.A. (2.0 Minimum)
First Aid Certification
C.P.R. Certification (NURS 10020)
400 Work Hours
Permanent Ohio Certified Manager Status (HM 13022}
Complete the following courses:
HM 13022
HM 13023
HM 13024
HM 23023

Admitted to Professional Program

For further information, please contact:

Mr. Rob Heiman 420 Nixson Hall
Dr. Barbara Scheule 116 Nixson Hall
Dr. Swathi Ravichandran 123 Nixson Hall
Dr. Ning Kuang Chuang 145 Nixson Hall

VERIFICATION/DATE

330-672-2075
330-672-3796
330-672-7314
330-672-2303

UrDATED 5/30/06 3



APPENDIX C

Certification of Curriculum Proposal and Basic Data Sheets

Hospitality Management
Curriculum Proposal for Academic Year
2008-2009
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KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 15-Aug-07  Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Establish Course
Course Subject HM Course Number 33091
Course Tifle Professional Practices in Hospitality Management
Minimum Credits 01 Maximum Credits 01
X Subject [] Cross-Listed / Slash
Number B Grade Rule
Title Credit by Exam
Checked items X Title Abbreviation [ Course Fee
are new Credit Hours [ Liberal Education Requirements (LER)
or revised Prerequisites [ Writing-Intensive
[ Description [] Diversity
K] Schedule Type [] Other

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Exscutive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 15-Aug-07 Requested Effective Term Spring 2008
Course Subject HM Course Number 33091

Course Tifle Professional Practices in Hospitality Management
Title Abbreviation

NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash /" is
allowed with no spaces before or after the slash)

Slash Course [ Cross-listed with Cross-list Banner code

445, 41517 or 6f7 NOTE: To be completed by Curriculum Services.
Minimum Credit 01 Rto [Jor Maximum Credit 01 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours Lecture Minimum Hours 01.00 [Kto [ or Maximum Hours 01.00

Per Week [0 Laboratory  Minimum Hours O to O or Maximum Hours

O Other Minimum Hours O to [ or Maximum Hours

NOTE: Contact hours should be per week.
Repeat Status NR - Course may not be repeated

If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture
Course Atfribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course.(s) N _ o . OBR Program Code

NOTE: List minimum-grade requirement for course prerequisites if other than “D. OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only [] Yes No
NOTE: Checking "yes” means all students must seek approval from department to register.

Restrict Registration Junior Standing
(e.g., VCD majors, East Liverpool Campus, junior leve! and above, graduate standing, BA-CHEM program)

Catalog Description Preparation of students for professional work experiences in hospitality
management. Career development and professional workplace issues will be
addressed.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Revised May 2007
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, ‘Content Outline (include contact hours for each section)

Contact
Hours

1.00
1.00
1.00
1.00
1.00
2.00
1.00
1.00
2.00
1.00
1.00
2.00

Qutline

Career paths in hospitality management

Career planning

Personal inventory

The role of professional organizations in career development
Employment search methods

Resume and cover letter development

Do your homework--know the company

Interviews--appearance, etiquette, and pre-interview preparation
Mock interviews

Post interview etiquette

Negotiating compensation packages

Ethics, company culture and generational differences in the workplace

15.00 Total Contact Hours

Textbook(s) Used in this Course Selected Readings
Writing Expectations Resume, Cover Letter, Corporate Profile Paper
Instructor(s) Expected To Teach H. M. Staff

Instructor(s) Contributing to Content ~ H. M. Staff

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

RRavised Mnay 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 14-Aug-07  Curriculum Bullsetin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 13023
Course Title Techniques of Food Production
Minimum Credits 05 Maximum Credits 05
] Subject [ Cross-Listed / Slash
1 Number [] Grade Rule
X Title (] Credit by Exam
Checked items Title Abbreviation ] Course Fee
are new [C] Credit Hours [] Liberal Education Requirements (LER)
or revised K Prerequisites [1 Writing-Intensive
Description [] Diversity
[ Schedule Type Other Content Outline

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 14-Aug-07 Requested Effective Term  Fall 2008
Course Subject HM Course Number 13023
Course Title Techniques of Food Production

Title Abbreviation Techniques Of Fd Prod

NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash /" is
allowed with no spaces before or after the slash)

Slash Course { Cross-listed with Cross-list Banner code
415, 41517 or 67 NOTE: To be completed by Curriculum Services.
Minimum Credit 05 Xto [Jor Maximum Credit 05 {e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours K Lecture Minimum Hours 02,50 [X]to [ or Maximum Hours 02.50
Per Week Laboratory  Minimum Hours 05.00 [Xto [Jor Maximum Hours 05.00
[0 Other Minimum Hours O to [ or Maximum Hours
NOTE: Contact hours should be per week,
Repeat Status NR - Course may not be repeated
If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture LAB - Laboratory
Course Attribute(s) none
Credit By Exam D - Credit by Exam as Approved by Department

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
gg‘?ézsfi(sst)mlnimum-grade requirement for course prerequisites if other than "D." OBR Program Code

OBR Subsidy Code
Test Score(s) OBR Course Level
Corequisite(s) HM 13022 CIP Code

Registration is by special approval only []J Yes No
NOTE: Checking “yes” means all students must seek approval from department to register.

Restrict Registration HM Majors or Department Permission
(e.g., VCD majors, East Liverpool Campus, junior level and above, graduate standing, BA-CHEM program)

Catalog Description Commercial food production principles for milk, cheese, eggs, produce, grains, meats,
poultry, and fish are covered. Sauces, soups, salads, entrees, side dishes, and desserts are
prepared with an emphasis on food quality and safety, effective equipment use, work planning and
simplification, recipe standardization, pricing, and presentation.

Course fee: $12 per credit hour

Complete the following only if applicable:

Previous Title Techniques of Food Production |
Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Revised May 2007
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*

. Content Outline (include contact hours for each section)

Contact
Hours

4.00 Professionalism, food safety, recipes

2.00 Measurements, tools, equipment

1.00 Cooking methods and Mise en place

3.00 Flavorings, dairy foods

4.00 Stocks, sauces, soups

4,00 Vegetables, potatoes, grains, pasta, vegetarian dishes

3.00 Salads, salad dressings, fruit

8.50 Meat cookery; beef, veal, lamb, pork, game, poultry, fish and shellfish

2.00 Eggs

6.00 Baking princliples, quick breads, yeast breads, pies, pastries, cookies, cakes, icing, custards,
creams and frozen desserts

Qutline

37.50 Total Contact Hours

Textbook(s) Used in this Course Labensky, S.R. & Hause, A.M. (2007). On Cooking: A Textbook of
Culinary Fundamentals (4th ed.). Upper Saddle River, NJ:
Prentice Hall.

Computer Software: CD that comes with On Cooking for
MasterCook Deluxe

Writing Expectations Abstracts of professional articles on assigned topics. Lab plans
. are prepared.
Instructor(s) Expected To Teach Barbara Scheule, PhD/ Staff

Instructor(s) Contributing to Content  Barbara Scheule, PhD

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 4-Aug-07 Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 33026
Course Title Hospitality Cost Control and Analysis
Minimum Credits 05 Maximum Credits 05
[ Subject [ Cross-Listed / Slash
] Number [ Grade Rule
{J Title [J Credit by Exam
Checked items ] Title Abbreviation [] Course Fee
are new [1 Credit Hours [ Liberal Education Requirements (LER)
or revised Prerequisites 1 Writing-Intensive
[] Description 1 Diversity
O Schedule Type [] Gther

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007



- Page 2 of 3

BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 14-Aug-07 Requested Effective Term Fall 2008
Course Subject HM Course Number 33026
Course Title Hospitality Cost Control and Analysis

Title Abbreviation Hospitality Cost Ctrl
NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash "/ is
allowed with no spaces before or after the slash)

Slash Course [ Cross-listed with Cross-list Banner code

4/5, 4/5/7 or 6/7 NOTE: To be completed by Curriculum Services.
Minimum Credit 05 to O or Maximum Credit 05 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours Lecture Minimum Hours 05.00 [Xto [ or Maximum Hours 05.00

Per Week O Laboratory  Minimum Hours O to O or Maximum Hours

[ Other Minimum Hours O to O or Maximum Hours

NOTE: Contact hours should be per week.
Repeat Status NR - Course may not be repeated

If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture
Course Attribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
COUI‘SG(S) M&IS 24053, ACCT 23020, and HM 13023, or 0OBR Program Code
Permission OBR Subsidy Code
NOTE: List minimum-grade requirement for course prerequisites if other than "D.” y
Test Score(s) OBR Course Level
CIP Code

Corequisite(s)

Registration is by special approval only [] Yes No
NOTE: Checking “ves” means all students must seek approval from department to register.

Restrict Registration
{e.g., VCD majors, East Liverpool Campus, junior level and above, graduate standing, BA-CHEM program)

Catalog Description Prepares students to analyze and control costs encountered in hospitality
operations. Included computer applications, math drillls, and simulations.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Revised May 2007
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Content Qutline (include contact hours for each section)

Contact

Hours Outline

6.00 Cost and Sales Concepts

6.00 Cost/Volume Relationships

14.00 Financial Statement Management

6.00 Forecasting

6.00 Yield/Cost Analysis

6.00 Inventory Management

8.00 Pricing Concepts

6.00 Menu Engineering

6.00 Controlling Sales

6.00 Production Control and Management

6.00 Spreadsheet Programming (Computer Application of Topics Covered)

76.00 Total Contact Hours

Textbook(s) Used in this Course Dittmer, Principles of Food, Beverage, and Labor Cost Control.
7™ Edition, Van Nostrand & Reinhold Publishing.

Writing Expectations Not applicable

Instructor(s) Expected To Teach Rob Heiman

Instructor(s) Contributing to Content  Rob Heiman

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 14-Aug-07  Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 33028
Course Title Hospitality Purchasing
Minimum Credits 03 Maximum Credits 03
] Subject [] Cross-Listed / Slash
1 Number [ Grade Rule
[ Title ] Credit by Exam
Checked items ] Title Abbreviation [ Course Fee
are new 1 Credit Hours (] Liberal Education Requirements (LER)
or revised Prerequisites ] Writing-Intensive
1 Description ] Diversity
1 Schedule Type ] Other Writing Expectations, Content Outline, Textbooks

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Ravised May 2007
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 4-Aug-07 Requested Effective Term  Spring 2008
Course Subject HM Course Number 33028
Course Title Hospitality Purchasing

Title Abbreviation Hospitality Purchasing
NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash */" is
allowed with no spaces before or after the slash)

Slash Course I Cross-listed with Cross-list Banner code
415, 41517 or 6/7 NOTE: To be completed by Curriculum Services,
Minimum Credit 03 to OQor Maximum Credit 03 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours Lecture Minimum Hours 3 to [ or Maximum Hours 03.00
Per Week O Laboratory  Minimum Hours [Jto O or Maximum Hours
O Other Minimum Hours O to O or Maximum Hours
NOTE: Contact hours should be per week.
Repeat Status NR - Course may not be repeated
If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture
Course Attribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course(s) HM 13023 OBR Program Code

NOTE: List minimum-grade reguirement for course prerequisites if other than “D." OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only [ Yes No
NOTE: Checking “yes"” means ali students must seek approval from department to register.

Restrict Registration
(e.g., VCD majors, East Liverpaol Campus, junicr level and above, graduate standing, BA-CHEM program)

Catalog Description Emphasis on the selection of food, goods, and services for the managment of
hospitality organizations. Emphasis is placed on product identification, grading,
and quality standards.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Ravised May 2007
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- Content Outline (include contact hours for each section)

Contact

Hours Qutline

2.00 Overview of procurement in hospitality organizations

3.00 Distribution Systems for hospitality products, services, and supplies

3.00 Types of distributors and role of distributor reps, brokers, manufacturer reps

2.00 Technology and procurement functions

3.00 Economigc, ethical, and legal forces on procurement

4.00 Government regulations of food products

3.00 Administration of purchasing - roles and responsibility of buyers

3.00 Product specifications

2,00 Bid purchasing - formal and informal bids

4.00 Orders - quantity, price, payment

5.00 Recelving, storage, and security of products

16.00 Procurement considerations for nonfood supplies (uniforms and cleaning supplies),

services(laundry, linen, advertising, interior design services, pest control, etc.), furniture,
fixtures, equipment, food and beverage products.

45.00 Total Contact Hours

Textbook(s) Used in this Course Feinstein, A.H. & Stefanelli, J.M. (2005). Purchasing: Selection
and Procurement for the Hospitality Industry. (6th ed.). New York:
John Wiley & Sons, Inc.

Writing Expectations Paper and presentation on assigned topic.
One to two page paper summarizing main points of guest
speakers.

Instructor(s) Expected To Teach Barbara Scheule, PhD

Instructor(s) Contributing to Content ~ Barbara Scheule, PhD

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Hevised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 4-Aug-07 Curriculum Butletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 43025
Course Title Hospitality Marketing
Minimum Credits 03 Maximum Credits 03
{1 Subject [ Cross-Listed / Slash
] Number L] Grade Rule
[ Title [ Credit by Exam
Checked items [] Title Abbreviation ] Course Fee
are new [[] Credit Hours [ Liberal Education Requirements (LER)
or revised Prerequisites ] Writing-Intensive
[J Description [ Diversity
[[] Schedule Type ] Other

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enroliment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 14-Aug-07 Requested Effective Term Fall 2008
Course Subject HM Course Number 43025
Course Title Hospitality Marketing

Titie Abbreviation Hospitality Marketing
NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash “/" is
allowed with no spaces before or after the slash}

Slash Course 4/5/ Cross-listed with HM 53025 Cross-list Banner code

4/5, 41517 or 67 NOTE: To be completed by Curriculum Services.
Minimum Credit 03 to O or Maximum Credit 03 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours X Lecture Minimum Hours 03.00 [ to [ or Maximum Hours 03.00

Per Week O Laboratory  Minimum Hours [ to [ or Maximum Hours

] Other Minimum Hours O to O or Maximum Hours

NOTE: Contact hours should be per week.
Repeat Status NR - Course may not be repeated

If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture
Course Attribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course(s) HM 13023, M&IS 24163, MKTG 25010 OBR Program Code

NOTE: List minimum-grade requirement for course prerequisites if other than "D.” OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only [ Yes No
NOTE: Checking “yes" means all students must seek approval from department to register.

Restrict Registration
(e.g., VCD majors, East Liverpocl Campus, junior level and above, graduate standing, BA-CHEM program)

Catalog Description Application of marketing principles, practices, and theories relevant to hospitality
organizations. Case studies drawn from the hospitality indusfry are incorporated.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services,

Revised May 2007
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Content Outline (include contact hours for each section)

Contact
Hours

Outline

Topics are discussed within the context of hospitality organizations such as hotels, and
restaurants.

3.00 Marketing Hospitality and Travel Services, Hospitality and Travel Market System
1.50 Customer Behavior

3.00 Analyzing Marketing Opportunities

3.00 Marketing Research

3.00 Market Segmentation and Trends

3.00 Strategies, Positioning, and Marketing Objectives
1.50 The Marketing Plan and 8Ps

1.50 Product Development and Partnership

3.00 People: Services and Service Quality

3.00 Packaging and Programming

1.50 The Distribution Mix and Travel Trade

1.50 Communications and Promotional Mix

3.00 Advertising

3.00 Sales Promotions and Merchandizing

3.00 Personal Selling and Sales Management

1.50 Public Relations and Publicity

3.00 Pricing

3.00 Marketing Management, Evaluation, and Control

45.00 Total Contact Hours

Textbook(s) Used in this Course Morrison, A. M. (2002). Hospitality and Travel Marketing (3rd ed.).
Albany, NY: Delmar.

Writing Expectations One 15-20 page paper based on professional literature, written in
APA style.

Instructor(s) Expected To Teach Swathi Ravichandran, MBA, PhD

Instructor(s) Contributing to Content ~ Swathi Ravichandran, MBA, PhD

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 15-Aug-07  Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 43092
Course Title Practicum/Hospitality Management
Minimum Credits 03 Maximum Credits 06
] Subject {1 Cross-Listed / Slash
] Number [] Grade Rule
[ Title ] Credit by Exam
Checked items [ Title Abbreviation [] Course Fee
are new [ Credit Hours (1 Liberal Education Requirements (LER)
or revised X Prerequisites 1 Writing-Intensive
[[] Description [ Diversity
[] Schedule Type [] Other

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director f Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 15-Aug-07 Requested Effective Term  Spring 2008
Course Subject HM Course Number 43092
Course Title Practicum/Hospitality Management

Title Abbreviation Practicum/Hospitality Mgmt
NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash /" is
allowed with no spaces before or after the slash)

Slash Course [ Cross-listed with Cross-list Banner code
415, 4/5/7 or 6/7 NOTE: To be completed by Curriculum Services.
Minimum Credit 03 to dor Maximum Credit 06 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours O Lecture Minimum Hours O to [ or Maximum Hours
Per Week O Laboratory  Minimum Hours O to O or Maximum Hours
K Other Minimum Hours 17.00 to O or Maximum Hours 34.00
NOTE: Contact hours should be per week,
Repeat Status RP - Course may be repeated
If repeats, course limit OR maximum hours 6
Course Level UG - Undergraduate
Grade Rule F - Satisfactory/Unsatisfactory (S/U)

Schedule Type(s) PRA - Practicum/internship/Student Teaching
Course Attribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course(s) HM 33091 OBR Program Code

NOTE: List minimum-grade requirement for course prerequisites if other than “D." OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only X Yes [ No

NOTE: Checking "yes" means all students must seek approval from department to register.

Restrict Registration Permission, junior level and above
(e.g., VCD majors, East Liverpoal Campus, junior level and above, graduate standing, BA-CHEM program)

Catalog Description Supervised professional experience in the hospitality industry including
operations such as restaurants, hotels, clubs, health care, theme parks, and food
distribution. Bimonthly seminars course assignments are included. Repeatable
for a total of 6 credits. S/U grading.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Revised May 2007
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Content Outline (include contact hours for each section)

Contact

Hours Qutline

Professional industry work experience (90 work hours per credit hour)
2.00 Practicum agreement
5.00 Professional goals and objectives
14.00 Student journal, logs, assignments
5.00 Mid-term self, supervisor, and faculty evaluation
5.00 Final self, supervisor, and faculty evaluation
4.00 Sudent project in facility
10.00 Student final practicum report

45.00 Total Contact Hours

Textbook(s) Used in this Course Readings from professional literature

Writing Expectations Prefessional goals and objectives paper, student journal, student
self-evaluations, special project plan, final report

Instructor(s) Expected To Teach HM Faculty
Instructor(s) Contributing to Content  Rob Heiman

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revisad May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 15-Aug-07  Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject HM Course Number 43031
Course Title Layout and Design of Food Service Operations
Minimum Credits 03 Maximum Credits 03
{T] Subject 1 Cross-Listed / Slash
O Number [0 Grade Rule
[ Title {0 Credit by Exam
Checked items [ Title Abbreviation ] Course Fee
are new L] Credit Hours [ Liberal Education Requirements (LER)
or revised I Prerequisites O Writing-Intensive
< Description [ Diversity
[] Schedule Type X Other Content Qutline, Writing Expectations, Textbook

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enrollment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None

REQUIRED ENDORSEMENTS

/ /
Department Chair / Scheol Director / Campus Dean
/ /
College Dean
/ /
Executive Dean of Regional Campuses
/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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’ BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 15-Aug-07 Requested Effective Term  Fall 2008
Course Subject HM Course Number 43031
Course Title Layout and Design of Food Service Operations

Title Abbreviation Layout & Design Fd Ser Oper
NOTE: Maximum 30 spaces, with no punctuation or special characters {exception: forward slash /" is
allowed with no spaces before or after the slash)

Slash Course [ Cross-listed with Cross-list Banner code

415, 45/T or 6/7 NOTE: To be completed by Curriculum Services.
Minimum Credit 03 XKto [Jor Maximum Credit 03 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours K Lecture Minimum Hours 03.00 X to [] or Maximum Hours 03.00

Per Week [0 Laboratory  Minimum Hours O to O or Maximum Hours

O Other Minimum Hours O to [J or Maximum Hours

NOTE.: Contact hours should be per week.
Repeat Status NR - Course may not be repeated

If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LEC - Lecture
Course Attribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT 1S APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course(s) HM 33026 o . OBR Program Code

NOTE: List minimum-grade requirement for course prerequisites if other than "D. OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only [ Yes [ No
NOTE: Checking "yes" means all students must seek approval from department to register.

Restrict Registration
(e.g., VCD majors, East Liverpool Gampus, junior level and above, graduate standing, BA-CHEM programy)

Catalog Description Analysis and planning for the layout and design of commercial food service
operations. Includes basic principles of design; space analysis; and equipment use, care, selection,
and layout for food service facilities based on the financial performance of the operation; food codes;
and related regulations. An appreciation for engineering and architecture concerns pertaining to
foodservice operations is developed.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Ravised May 2007
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€ontent Outline (include contact hours for each section)

Contact
Hours

5.00
3.00
4.00

6.00
10.00

6.00
1.00
3.00
2.00

5.00

Qutiine

Understand the relationship between concept development and design for food facilities.
Understand the factors involved in site selection and how they relate to operational
performance.

Review the elements of a feasiblity study as they relate to a proforma. Includes breakeven
calculations.

Understand space requirements and relationships between functional areas.

Ability to relate the menu to space requirements, equipment, layout, and other required
operational resources.

Develop the ability to read equipment specifications and evaluate equipment to optimize
selections.

Develop the ability to evaluate alternate utility sources for food service equipment.
Understand how the elements of space affect customer behaviors.

Awareness of the information that engineers and architects require to design an effective food
service facility.

Ability to integrate the HR and Marketing functions into the design and layout.

45.00 Total Contact Hours

Textbook(s) Used in this Course Design and Layout of Foodservice Facilities. John C. Birchfield,
Raymond T. Sparrowe, 2ed., Jonh Wiley & Sons, Inc.

Writing Expectations 6-10 page layout and design project, short essay quiz and test
questions

Instructor(s) Expected To Teach HM Faculty

Instructor(s) Contributing to Content ~ Scot Tribuzi

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 1-Aug-07 Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject  Hospitality Management Course Number 43043
Course Title Hospitality Meetings Management
Minimum Credits 04 Maximum Credits 04
Subject 4 Cross-Listed / Slash
Number Grade Rule \
B Title [ Credit by Exam
Checked items [ Title Abbreviation [ Course Fee
are new Credit Hours [ Liberal Education Requirements (LER}
or revised Prerequisites [ Writing-Intensive
[X] Description [ Diversity
X Schedule Type O Other

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enroliment and staffing considerations; need, audience, prerequisites):

None anticipated.

Units consulted (other departments, programs or campuses affected by this proposal):
School of Exercise, Leisure, and Sport

REQUIRED ENDORSEMENTS

/ /
Department Chair / School Director / Campus Dean

/ /
College Dean

/ /
Executive Dean of Regional Campuses

/ /

Senior Vice President for Academic Affairs and Provost

Revised May 2007
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BASIC DATA SHEET

HAII data entered below should reflect revised information.

i

fﬁ’reparation Date 1-Aug-07 Requested Effective Term  Fall 2008
Course Subject HM Course Number 43043
Gourse Title Hospitality Meetings Management

Fitle Abbreviation  Hospitality Meetings Mgmt
- NOTE: Maximurm 30 spaces, with no punctuation or special characters {exception; forward slash “/" is

7 allowed with no spaces before or after the slash)
Slash Course 4/5/ Cross-listed with 53043 Cross-list Banner code :

4/5, 4/5/7 ar 6/7 NOTE: To be completed by Curriculum Services.
Minimum Credit 04 [Kto [Jor Maximum Credit 4 (e.g. 3 to 3 credits, 110 12 credits, 2 or 4 credits)
E:ontact Hours X Lecture Minimum Hours 02.00 to [ or Maximum Hours 02.00
3 Per Week X Laboratory  Minimum Hours 02.00 to [J or Maximum Hours 02.00
8 [ Other Minimum Hours Oto C]or Maximum Hours
ﬂi: NOTE: Contact hours should be per week.
gepeat Status NR - Course may not be repeated
< If repeats, course limit OR maximum hours
i2
:@ourse Level UG - Undergraduate
ﬁ‘arade Rule B - Letter

Schedule Type(s) LLB - Combined Lecture and Laboratory
Course Aftribute(s) none
Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT IS APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
‘_Gourse_(s) . HM 23030 and HM 33026! or Eermission OBR Program Code

NOTE. List minimum-grade requirement for course prerequisites if other than "D. OBR Subsidy Code

fest Score(s) OBR Course Level

Corequisite(s) CIP Code '

Registration is by special approval only [ Yes X No
NOTE: Checking “yes” means all students must seek approval from department to register.

Restrict Registration
(e.g., VCD majors, East Liverpool Gampus, junior level and above, graduate standing, BA-CHEM program)

Catalog Description Exploration of the unique issues associated with managing hospitality meeting
and event planning. Emphasis on management of social, association, and
corporate events: weddings, reunions, award banquets, receptions, annual
meetings held in hospitality venues requiring f&b and/or lodging.

Complete the foliowing only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

F\fevised May 2007
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Content Qutline (include contact hours for each section)

Contact

Hours Outline
Topics are discussed within context of events held in hotels, country clubs, restaurants, and
other hospitality venues.

3.00 Introduction to hospitality events

3.00 Anatomy of a hospitality event (transportation and entrance, atmosphere and decor, f&b,
group lodging, entertainment, souvenirs)

3.00 Developing the hospitality event site (hotel/conference center/club/restaurant)

3.00 Providing hospitality event infrastructure (utilities, travel and transportation, waste
management, labor-- f&b, front desk, meeting setup crew etc.)

3.00 Safety and security issues of hospitality events

3.00 Coordinating the environment of the hospitality event (layers of decor, staging considerations, :
signage, lighting, and audio-visual)

3.00 Food and heverage operations

3.00 Costing, procurement, and cash flow (Lodging, f&b, room charges, equipment rent)

3.00 Making hospitality event memories (souvenirs from weddings, reunions etc.)

3.00 Knowledge management for the hospitality event

60.00 Lab in hotels/clubsiconference centers/resorts: Students will be required to meet with the
event coordinator of an event that has at least overnight accommodation. Subsequently they
will meet with the f&b manager, maintenance and custodial department representatives, and
front desk manager in charge of the chosen event to gain an understanding of various
processes involved in planning and implementing the meeting. They will also attend the actual
event. ‘

90.00 Total Contact Hours

Textbook(s) Used in this Course Software: Meetings Matrix

Writing Expectations Reflection paper (5-7 pages) based on planning and managing an

event at a hotel/converence center during the course of the
semester.
Instructor(s) Expected To Teach Swathi Ravichandran, MBA, PhD

Instructor(s) Contributing to Content ~ Swathi Ravichandran, MBA, PhD

REQUIRED ENDORSEMENT

Department Chair / School Director / Campus Dean

Revised May 2007



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 2-Aug-07 Curriculum Bulletin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Studies
College EH - Education, Health and Human Services
Proposal Revise Course
Course Subject Hospitality Management Course Number 43040
Course Title Strategic Lodging Management
- Minimum Credits 03 Maximum Credits 03
X Subject [ Cross-Listed / Slash
X Number (X Grade Rule
Title Credit by Exam
Checked items Title Abbreviation [0 Course Fee
are new [ Credit Hours O Liberal Education Requirements (LER)
or revised ¥ Prerequisites ] Writing-Intensive
Description [] Diversity

B4 Schedule Type [ Other

Describe impact on other policies, programs or procedures (e.g., encroachment and duplication issues;
enroliment and staffing considerations; need, audience, prerequisites):

None anticipated

Units consulted (other departments, programs or campuses affected by this proposal):
None
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BASIC DATA SHEET

All data entered below should reflect revised information.

Preparation Date 2-Aug-07 Requested Effective Term Fall 2008
Course Subject HM Course Number 43040
Course Title Strategic Lodging Management

Title Abbreviation Strategic Lodging Mgmt

NOTE: Maximum 30 spaces, with no punctuation or special characters (exception: forward slash "/" is
allowed with no spaces before or after the slash) '

Slash Course 4/5/ Cross-listed with 53040 Cross-list Banner code
4/5, 41517 or 6/7 NOTE: To be completed by Curriculum Services.
Minimum Credit 03 to Jor Maximum Credit 03 (e.g., 3 to 3 credits, 1 to 12 credits, 2 or 4 credits)
Contact Hours X Lecture Minimum Hours 02.00 [X to [] or Maximum Hours 02.00
Per Week K Laboratory  Minimum Hours 01.00 [to [T or Maximum Hours 01.00
O Other Minimum Hours O to O or Maximum Hours
NOTE: Contact hours should be per week.
Repeat Status NR - Course may not be repeated
If repeats, course limit OR maximum hours
Course Level UG - Undergraduate
Grade Rule B - Letter

Schedule Type(s) LLB - Combined Lecture and Laboratory
Course Attribute(s) none

Credit By Exam N - Credit by Exam Not Approved

COMPLETE ONLY WHAT 1S APPLICABLE TO THE COURSE

Prerequisite COMPLETED BY CURRICULUM SERVICES
Course(s) HM 23030 and HM 33026 OBR Program Code

NOTE: L,ISt minimum-grade requirement for course prerequisites if other than D. OBR Subsidy Code

Test Score(s) OBR Course Level
Corequisite(s) CIP Code

Registration is by special approval only [] Yes No
NOTE: Checking "yes" means all students must seek approval from department to register.

Restrict Registration
{e.g., VCD majors, East Liverpool Campus, junior leve! and above, graduate standing, BA-CHEM program)

Catalog Description The hotel manager's role as a strategic thinker is emphasized. Techniques such
as co-alignment model, brand strategy, competitor analysis, risk management,
and finance options will be used to develop strategic plans in hotels.

Complete the following only if applicable:
Previous Title

Previous Subject Previous Number
Term Start Term End NOTE: To be completed by Curriculum Services.

Revised May 2007



Page 3 of 3
Content Outline (include contact hours for each section)

Contact -
Hours Qutline

35.00 HOTS (Hotel) Simulation Software exercises

5.00 Hospitality management strategles, forces driving change,
strategy selection

5.00 Business development, financial, and brand strategy
and management

5.00 Marketing, sales, and customer service strategies

5.00 Risk and crisis management, and communications

5.00 Implementation of strategies and leadership

60.00 Total Contact Hours

Textbook(s) Used in this Course Nykiel, R.A. (2005). Hospitality Management Strategies. Upper
Saddle River, NJ: Prentice Hall.;

HOTS (Hotel Management Slmulatlon) software;

Subscription to www.hotel-online.com (free) to gain access to articles that discuss current issues in
the lodging industry;

Various articles discussing lodging operations from peer-reviewed and trade journals.

Writing Expectations One 12-15 page paper discussing development of strategic plan,
results of actions and recommendations for future.
Instructor(s) Expected To Teach Swathi Ravichandran, MBA, PhD

Instructor(s) Contributing to Content  Swathi Ravichandran, MBA, PhD
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