Proposat Summary
Title: Course and Curricular Changes for Hospltailty Management
Banner Code: HSPM

Subject Specification
Make revisions to the Bachelor of Science Degree, Nutrition and Food. Hospitality Management (Banner

Code: HSPM) ;
AP

Background Information H «?
The School of Family and Consumer Studies has a Bachelor of Science degree inFood akd Nutrition;
Hospitality Management . The proposed curriculum changes include:

¢ Ubdate io Hospitality Management Currculum

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
constifuancies and the externa! accreditation site team and accreditation commission. Ongoing inpuit from
students, alumni, and hospitality management advisory board mermbers also has factored into the
decision process leading to these proposed changes.

The curriculum changes discussed in this proposal are designed fo strengthen program in refation to
acereditation guidelines, align the program more closely with other top-rated hospitality management
programs and betier prepare sfudents for management positions within the field of hospltallty.

Hospitality Management Curriculum Revisions

a} Revise Libera! Education Requirements
i} Math LER
»  Designate MATH 11008 Explorations of Modern Math or MATH 11009 Modeling Aigebra
as a required MATH LER course.

»  Requiring students to complete a math course will improve students’ math skills and
provide a better foundation for required business courses (Accounting and Econormics)
and upper-level HM courses such as HM 43031 Layout and Design of Food Service
Operations and HM 33026 Hospitality Cost Control and Analysis. Giving students a
cholce of one of two courses will accommeodate needs of different students.

v Letters of support from the Departmant of Mathematical Sciences and the Department of
Economics are attached.

b} Remove General Reguirement
i) Historically, ENG 30063 was listed with the Engllsh LER's on the Hospitality Management
curficuium. When the new LER changes took effect however, this course was moved to a
new category called General Requirement because this course is not an LER and thus
should not be listed with a LER category.

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

¢} Revise Hospitality Management Core Requirements
i) Add ENG 30063 Business and Professional Writing. Note this course was previously usted
under General Requirement. This change should faciitate advising and reduce confusion.
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i} Change title of HM 13023 to Technigues of Food Production and remove HM 23023, These
two course changes were approved by EHHS Undergraduate Council on September 21,
2007.

i) Add HM 33080 Professional Practices in Hospitality Management. This new course was
approved by EHMS Undergraduate Council on September 24, 2007,

d) Revise Hospitality Management Professional Electives
i} Add HM 23012 Food Study. This course includes lecture 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 racipe development,

H) Increase credit hours for HM 43043 Hospitality Meetings Management to 4 credits. Course
revision was approved by EHHS Undergraduate Council on September 21, 2007.

i} Make the current 3 credit theory HM 43040 Strategic Lodging Management to 3 credit course
composed of 2 credits theory plus 1 credit lab. Course revision was approved by EHHS
Undergraduate Councli on September 21, 2007.

iv) Add RPTM 26060 Infroduction 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.

) Chéﬁgé'éredit'hdms' for 'Hbspit'éllity'Ménagéme'nt',' Ho's'pi'tali'ty Professional Elective Raequirements,
and General Electives due to the curriculum revisions preseanted in this proposal.

i) Credit hours for Hospitality Management Requirements will be changed to 57-83.

i) Credit hours for Hospitality Professional Electives will be changed to 8-12. The Hospitality
Management Professional electives enable students to select courses closely related to their
professional interests such as lodging, foodservice, meeting planning, etc.

iy Credit hours for General Electives will be changed to 4-12.
f) Catalog copy of the course additions and the curriculum revisions are provided in Appendix B.

Effect on the Program and Fiscal Impact: These actions are necessary to strengthen the program in
refation 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 enroliment and retention. Current students and program alumni
have expressed a need for additional professional eiective hours. This enables them to take more
courses gearsd 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 enroliment 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 & whole will further enhance student recruitment, retention, and workplace
marketability.
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Timetable and Actions Required: The proposal has been approved by the HM facully. It was approved
by FCS Curriculum Committee and the School of Family and Consumer Studies FAC on September 14,
2007. Course revisions were approved by the EHHS Undergraduate Council on September 21, 2007 and
the curriculum revisions found in this proposal will be prasented to the EHHS Undergraduate Council on
October 19, 2007. Changes will be submitted to the Educational Policies Committes in fall 2007. Upon
approval, the proposed curriculum changes would take effect fall 2008,
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KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 21-Sep-07  Curriculum Bullefin
Effective Date  Fall 2008 Approved by EPC

Department Family and Consumer Siudies

College EH - Education, Health and Human Services
Degree BS - Bachelor of Science

Program Name  Nufrition and Food Program Code N&F

Concentration(s) Hospifality Management  Concentration{s) Code(s) HSPM
Proposal Revise Frogram

Description of proposal:

1. Revision of Hospitality Management core requirements to include new courses, abandon
existing course, and revise existing courses.

2. Revision of LER requirements

3. Update Hospitality Management curriculum

Does proposed revision change program’s total credit hours? [JYes [XNo
Iif yes, current total credit hours proposed total credit hours

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

No impact on other programs, policies, or procedures is anticipated

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

REGUIRED ENDCGRSEMENTS

IEMHW- Jmlw | 9' 12 0%

Department Chair / School Director / Campus Dean

C By’ (g Mo [0 22 o7

Co}lége Dean

Executive Dean of Regional Campuses

Senior Vice President for Academic Affairs and Provost
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APPENDIX A

Memos from:

Schoot of Exercise, Leisure, and Sport

Department of Mathematical Sclences

Department of Economics
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@mchmemx can contain viruses that may harm your computer, Attachments may not display correctly.
Dallman-.‘lenkins Mary

Erom: MUNSON, WAYNE o Sent: Fri 7/20/2007 3:12 PM

To: ‘Defiman-Jenking, Mary
Lot ] ‘pwangdbkent.edy’
Subject: P undergrad curriculum

Attachments: |} pory request.doc(27KB) L4 RPTM Outiine, pdH{E5KB)
Mary,

Thank you for adding intro. to Giobal Tourism to your i:st of professional electives in the HM curriculum. | hope
you have a nice weekend too,

Wayne

From: Deliman-Jenking, Mary
Sent: Friday, July 20, 2007 3:00 PM
Tao: MUNSON, WAYNE

Subject: undergrad curriculum

PERORTANY

" Hi, Wayne, U
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

Ce: Dellman-Jenkins, Mary
Subject: undergrad curriculum

Dr. Wayne Munson, Director

Exercise, Leisure, & Sport
Dear Wayne,

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

Please consider the requesi that RPTM 26060 Intreduction to Global Toeurism be added to the “Professional
Electives™ section of our HM curriculum (sce attached outling). Reparding increased enrollment, I would
imagine that no more than five to ten HM majors would enroll in RPTM 26060 on a semester basis.

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



IN DEPARTMENTAL CORRESPONDENC
KENT STATE UNIVERSITY
DEPARTMENT OF MATHEMATICAL SCIENCES

To: Barbara Scheule, Hospitality Management

From: Donald 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
require MATH 11008 or MATH 11008 for the Mathematics and Critical Rea-
soning LER for Hospitality Management students. Either course would be
an appropriate choice for students in this major, and we fuily support the
 proposal,

We do not anticipate that additional students in these courses resuiting from
this reguirement will have a significant impact on staffing or resources. It is

likely that meny of these students would teke an LER mathematics course
in any case.

CC: Andrew Tonge, Chair, Mathematical Sciences



August 22, 2007

To Whom It May Concern:

This letier serves as the Economics Department’s letter of support for having Hospitality
Management students take a Math course as patt 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 S



APPENDIX B
Catalog Program Curriculum
Catalog Course Descriptions ~ Undergraduate

Program Curricuium Sheets (Department and Coliege versions)
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College of Education, Health, and Human Services

2007-2008 Ksnt Siale Huhsrsily Undargraduate Caszlog

The Bachelor of Svignge in Nulrition and Food effers two concen-
tralions; hospitality management and nutrition and digtstics.

Tiils program propares raduates for management caraars i restag-
rart and hospitaiiy orgarizations. Liberdl, fechnical and professionsf
education, with an emphasls on business managemen!, infegratas
theory with pragtical application to prepare studants for future career
* damands, Stirdents davelop profivlancy in managerist skifls and food
produstion. in atddifon fo varied lsboratony experiances throughsot
the program, seniors complste a supervised manegement praclicum,

Titree organizations ars avallable for students: & branch of the
tnternational Food Servieo Execulives Association, which promotos
contacts between students and executives of the food servicy
intlystry; the Glub Managers Assocfatlon for students inferested in
manzgement of clubs and organizatlons; and for students interast-
od In oxprassing thair craatielly, fha fee Carving Club.

Adrifssion to the professional program (aHf upper-division hospl-
talty mansgement courses) is controlfad. To bs admitted to the
prafessional program, students must show evidence of having
mst fhe fofowing requirements:

s Quarall GPA of 2.00

e Vialid standard first aid certificate



Collage of Education, Heaith, and Human Services

MATH 11008 Explorations in Modern Mathematies...3
{or}
{MATH 11008 Modeling Algebra ........4

IMBRBOBIMEBAL .. iacsrsnsisenc emss s nsnsnssseenssonsns |

o Velld GPR cerliffcate 43025 Huspltallty Marke!lng ...................... 3

=408 approved-work fiours within the lovd service intdusiry * 43027 Hospialily Human Restures Managemant ... ... . 3

« e Cortified Manager statis 4308% Leyout and Design of Food Servics Operatlons . .3

« Completion of e following courses: HM 13022, 13023, 13024 43082 Practicum/Hospitality Maragement ..., ... 28

and-24623 RUTR 23511 Nutrltien Relatad to Health . ................. 3

Professional sfectlves, choosa from the following: . ... ... 6-[8-12

I Gensrai College or Untversity Requirements ... ... PP, 4 FIN 36053 Business Financa (3)

U8 10087 Frst YearCofloguium. . .........o.oouuent. HDFS**24011 Interpersonal Relationships and Families (3)
I, Llberal Educafion Requbremants . oooooveiv i iiane.. .36-3%-386 ‘ Hit 33035 Hesplialliy Servies Qualliy Management (IN

A complate list of Libaral Education Requiremants (LER) courses
Is on Pages 85-87, '

Compostiion

ENG 11011 CollegaWnithig | ...ovvvvereniviiiernnien, 3

21011 CollegaWrltlag I . ..o ooe il 3
athematios and Crltfoal feasonlng .. ............... l . 3-4 l

Humanitlos apd Fina Arts .. ............. crervaeaaas )
Minfaurm one course from twmantlies category and mirimim
one covtse from fine arts caregae/
SopiE BEIeRGes I L e
Must b salacted from fwe currlcular areas.
ECON 22065 Prinsiples of Mioroeconomies............... 3
LERBBUISE . e i e e e 3
Baslo Selenues ........ovvviiiniiinnenns e b7
Must inotude one laborafory eoirse.
Adillonal LERDOUISES v oo e iairraennnes [
COMM 15000 tnfroductian to Human Communication . ... ... 3
EQON 22081 Pringiples of Macroeconomics .............. 3
Bivarsily Requtirement

Studerits must comnplete 8 tyo-cowrse diversity requirement, con-
sisting of ene course with & domestic (U S, } focus and ong with a
glabal feous. Frhe-gora
YHDRE-24051. A comp!are ﬂsf of a‘fvarsify ootirses Is on Pagas
84-91,

ifl.  Wrlling-intensive Reguirament
Students must complsts a one-course wrlting-infansive require-
ment and garn minimum C (2.0} grade. This requirement is Rl
filed In this major with HM 43027, A complete list of
wrlling-intensive coursss Iz on Pages 83-85.

W Goreral Renulement—rrcrrrr S ——©
ENG 30083 Businsese and ProlassianalWrii g ... 3 l !
&usphaiity Managemant Hequiremants .............. 54500763 | N
HAE 18022 Santtation and Sa%ly . ..o e iireeeann 3 :

13023 Technlgues of Food Production  ............. 8

13024 introdustion to Hosplallly Managemsent ....... 2

23030 Lodging Operations .. ........... ... 0. 3

33020 Lepa! lssues in the Hospltality industry ... .. ... 3

33026 Hospielity Cost Contral and Analysls ........ .

33028 Hospitality Purghasing .....................3

33020 Catering and Banqust Preparation and Service . .5

C V. ¥ business .. oLL. R AR e e s e e ansen s 6
ACET 23020 introduction is Financlal Accounting ......... . 3
M&I8 24083 introduction to Gomputer Applleations ........ 3
24163 Princlyiss of Managerent ................. A
34186 Human Reseource Manegement .............. 2
MKTG 25010 Marksthig ... .oovrvvien i e ienan s 3
VI Wk Generabalesiives .. ......viiiicinaans AP &
Elective credit hours vary depanting on pracilcums hours chosen, EEEI

=0
IHIV 3308 Professional Praclices it Haspital ty

33038 Club Management (3) | HM 23022 Food Study

33040 Hotel Gonventlon Group Sales and Senvices {3)
41093 Workshop (2-5)

41095 Speclal Toplcs (1-4)

430629 Haospliality Financtal Policy (3)

43040 Strategie i.udging Management &) .

46000 Taurism Develoamenl and Recreational Travel (3)

TOTAL 1

“Courss fullils wtiting-Imensive requirement.
**Course hilfis diverstty requirement.

Minfmum of 38 upper-oivision hours required,

American Assembly of Collsglate Scheols of Business accraditation
stendards profibit nonbusiness majors from faking more than 25
percent of their dagres requirements In buslngss courses. There-
fora, np mote thar 30 semoster credit howrs may bs counted
toward statad degres requlraments,

2007-201 Rent Slate Unlverslty Undsrgradiuats Dataiog



HONR | HORT | HM

49197 Sestor Lelloguium (1.4}

One-samester eourse or hwo-semester secuene
explosing interdisciplinary ideas and issues related
to ¢ingle thema by means of readlngs, discussion
and Individeat pasers and prolects. iP grads permis-
sihle. Prereguisite: Homots,

49297 Senlor Golloguiun {1-4)
Sea HONE ADT9Y. 1P grate pannissise. Prerequl-
siie: honors,

40487 Goloquium: International Study (1-4)
Sen KONR 30497 [P grade permissible. Prerequi-
siie: honors,

HORTICULTURE TECHNOLOGY
(HORT)*

16001  Qpportunitles in Hortigufiure (1)

A stirvey of hose opporiunities availsble within the
“grean: Industey” both in edusation and as 2 carser

26001 Occopational Reguiakions and Salely (2}
Presentation of the baslc standards, rufes, safely
requiaticns and laws pertalning to horticulturat and
reiated Hdusties whish wil affect the work stmos-
phere, Lecters w0 hours weekly; oFeted only at the
Salem Campus, Prarequisites: B5C 16007 ard
HORT 16001,

26010 Arborcutturs £33

Basios of pruaing and trsa climbing technicues.
This course cavers (ke squipment and safe use of
sguipment comrmonly feund in e arbotiguiteeal
industry, Lactura two hours weekly; [eb three hours
weskly; oftared only at the Salam Campus. Prareg-
ulsites: BECH 18001 mnd HBRT 18501 and GHEM
18001, Gorequisits: HGRT 26011,

26011 Caoparalive Work Experlsnce In Tras
Care (3)
Cooperative wark grogram tarough which the skills
nocessany 1o pasterm profassionally iy this ocoupa-
tion & ba acowirad. This colrse offered omfy atthe
Salem Camaus. Requlres 2 minimum of 30 faugs
per wadk of work expetignce, Not more tan § ored-
It howrs In tisls or 2 combingtion of slker work exge-
riargn ciasses will be afiowad. S/ grading; 1P grade
parmigsiblz, Gorequisite; HORT 26010,

26012  Urban Foresity (3

Urban forpstry and the pleaning and manaping of
prhan green-scapes. Appraisat and computesized
BIS/GPS inventory of urban vegetation, vrban land
usa plasning and legel ordinances, maintesancs and
mranageemont of strest and park tress. Dutdoar feld
teins and guest tegturars. Prereguistes: HORT
16601, BSCI 16001,

*Gourse inaghpibia to be rapeated for GPA racalowation——alfgative spring 2008.

**Laurses offered only af Regionai Campuses.

26014 - Plan! Propagation and Gesnfouse
Preduction {3)
Asexualvagefative propagation nciuding anatomt-
gal and physical conpepts. Technigues covared
inciude cutlings, budding, orafting, layering, diid-
ing and micropropagalion. Plang propagation by
sseding and plugs shali be promoted atong with
crep producitan, Prerequisites: HGRT 18001, BSGI
16001.

26015 frigalion Design and Malnterance (3}
Pringiples of Inigation desipn, irstaliaSen, mainte-
naace and drainage. Specific information about the
safaction of sprinkier hoads, plpe, pumps, basi¢
hydrautics, water sonscivation methoss and auto-
matic coniol systems shedd ba explored, Drawing of
frrigation plant shall be requres, Frorequisites:
HORT 16601, ASGI 1600,

26018 Landscape Construotion {3}
The basle skills and fachnigues tvelved in lard-
scupe contracting and construstion incinding dulld-

B manfosiod dnda afe o

ing iraiadial dala, $1ie grading, contour inepsiag,
donk consfructlion, water features, phting, fand-
seane paving and cetalning walls. Field trips and
oulslide hands-on experience. Preresuiste: HORT
18001 or advizor's approval,

26020 Professlonal Langdscape Managemant {3}
A dgtalien discussion and praclice of managing
1reqs, shrubs and flowers within the landscapa,
Adtllional concepts such as the tynes of aquipment
used i tits “graen industry,” marketing, writing
spetifications, bidding projects and personnet man-
agement. Preraquisiies: BSGE 16001 and HORT
6001,

Z50281  Copperative Work Bxperiance In
tandscape Maragsment (3)
Gooperative work prapram threugh which the skilis
negassary to parform professfanally tn this occupa:
tton will b acnuired, This course ofisted only at the
Salont Gampus. Requires a minimizm o1 30 kours
per week of work exporlance, Not mors thap 8
credi hours in this or a cormbination of other work
axpariancy will be aflowsd, B/ grading: IP grade
permissible. Corequistte: HORT 26020.

26030 Turf Grass Management (3)

Basic neinciples of iurd management. This cosrss
covars turt gqwipmant and the sats use of equip-
ment commonly fourd in the turf industry. Lesture
o hours; b thiee houts weekly; courss oflared
tsitfy 2t the Saforn Campus. Prerequisiies: BSCH
16001, and HORT 16001 and GHEM 16004,
Gorequistta: HORT 26031,

“13023 Technigues of Food Production &)
Commerclatxfaqd produstion pringiples for wilk, cheese, epgs
produce, grains, meats, poultry, and fisk arc covered, Sances éonps
salads, entress, side dishes, and dasserts are prepared with an '
a;nphgs:s m:i food quality and safety,
plarning and simplification, recipe ati ici
presenftation, Prer‘;quisite: HM lgﬂi‘;&ndﬂm‘mmﬂ' o e
e ) 2/ CTEAEL

28031 Cooperative Work Experience jn Turf
Grass Management (3)
Conperativo work pregram through which the skills
nacessary te pedorm professionally in this booupa-
fion will be acquined. This course ofitred only atthe
Safem Gampus. Requires a rainimum of 30 hours
pet week of work oxporienda, Not more than 9
credit frours fit thig or a combinalion of other work
expigriencs ciasses will be aliwwed, $/U grading; [P
grade pernvissible, Prafcorequisite: HORT 26030,

28032 Golf Course tanagemant {3}

The guif colrge anvirenment &s ¥ refates to tugf
grass malntenance and pestidisease managemont,
The constrestion and management of greens, tees,
water and hunker sanagament practicss, turd aerifl-
cation Issuss, topdrassing and administrative con-
cemns. Prerequisite: HORT 16091, 26031, 85C!
16004,

26048 Landscape Design | (3)

An indrodection to fandseape appreciation ang hlsso-
ty, tho kandscape indusiry and sismeris of ing ¥ad-
seape dasign progess, Stdents vl assess proper
pilant piacement and uses, develop graphic commu-
nication skilia and prasent & preject. Fleld trips and
project site work as requived. Prereguisiie: HORT
16001, B5C) 16001, 26003,

26047 Landsceps fesign i1 (3)

The landscaps process with emphasls on commer-
clak slze dosign projects Including client communi-
catlons, izndscape presentstions, wpography lssuss
ard fangdtorm ecalogy. Color residoring, combinisg
Irrigation and construction dotails are coverad. Pie-
regi lsite: HORT 26046,

Gouwrse Bescriptions:

HOSPITALITY MANAGEMENT (HiIV)

13022 Banilation and Sefely Principles and
Practices {3}

Safety and saniiation practices parilneat to focd ser

vies, Ephasls 18 on faws, foad mlcroblology, stor-

ags practices and aceldent prevention. Proregulsie:

newe,

13023 Technigues of Food Produgllef! (53
tnteoduction fo quanlity oad progettion. inctuges
work simplileation, equipmpiTsage, satety, sank
satien, recipa and ylaiarflysts. Satads, seups,
sauces, vegalailpats
fion. Prerequet

Reyised

effective equipment use, work

or concument. Special fee:

ur-subject to change.




Course Descril

HM

hospitatity maragement, Career d

13624 Introduction to Hospltality

. Managamant (%)
Career opaortunities and the scope, development
and history of the hoaphality indusiry. intratiustion
to management in the hospitality industry inthwdiag
foed service, ipdeing and teurism, Prerequisite;
none. Speciat fee: 5/credit hour—subject fo
charige.

2312 Food Study (3)
Principles of foos praparation and quality svaiiation
with consideration of nutriiive valire anil retention,

. One hour of isttore and Sour hours of ab. {Note:

nutrition and diztetics majors should take GHEM
1OHBE, 10061 and 20481; stadeats in other majors
should take SHEM 10050 ard 10052 28 prerequi
sites for this course.) Prerequigite: NUTR 23611.
Special fee: $11 feredit howr—Ssubjeot to charge.

usage, sakty, §
seafoud &

alken, baked goads, moat, fish,

23036 Lodging Operations (3}

This ¢oursa provides stirdonts with an introduction
16 Jodglng, resort agerations and management,
Skills neaded o succesd In the tisld and carger
apportunities are smphasized. Prerecanisite: none.

F3020  Legat issues i tha Hosphatily lndostey (3)
Overview and analysis of legal lssuss of concern to
th Bosphality oporatian. Toplcs inslude: empiny-
ment faw; food and beverage liablitias; patron civil
rights, docal, statz, ang federal requiatians; and fran-
chising. Prerequisiie: junlor standing.

33026  Hospitality Cost Gentral and Analysis (5}

Prepates siudents to analyze and control costs

enceentered in hospHaflty operations. oudes
pasiersnplications, sath drills and stmulations,

k] L 4
Prareguisites: MEES 24057, Ro0FA30A0, HM
13023 pratcorasuishn-ti-Eat0d—

33028 Mospiatity Purchastag (3

Emphasis on tha selection of food, goods and ser-
vices lor tha manegement of hospitality erganiza-
RilS.Linphasts is pizced on pradust ientiflcation,
grading and QUaTTystaadazds. Prerequisiio; HM

Service (5)
Combines theoreticat and practlcal apofications of
platning, merchandising, costing, protiucing and
servinp catered meals, Prerequisite: WM 33026.
Spacial fee: §6/ciadit hour—~subject to ghange.

ZB07-2008 Kprt Stale Univarstly Undargraduate Calalep

Hi. Preraguisitas: MK 13022 and 3
: 8 Icmdlthnur«-ﬁubje‘cf/]

% stlls required to 0o
i Toam olyrofessionals. Preraqul-

‘\t""‘-—-—

F30E Professional Practice i Hospitality Mang
? ement
Prepasation of srudents for profess . ﬂ)

workplacs issues will be addressed, Prerequisite: funior Standing,

ional work expatiences in
svalopment and professionat

i

33035 Hospitaiity Service Qually
Managemant {3}
The unigue issuss associated with managing guest
satisfaction will de explored. The delivery of quatity
services and rsouvery fram senvice fallure in hospi-
tality orpanizations will be studiad from a husman
resouree and organizational parspactive. Prerequl-
sie: MRIS 24163,

33088 Giub Management (3)

irdradestion to private cluls marageraent ang opera-
fises. Strategle planning, marketing, Guman
resgureas, servics excelianze, legel lssuns and
finangial management will be emphasizad within the
camext of food and beverage, galt and recragiion.
Preroquisita; junjor standing.

33040 Holel Gonventlon Groug Sales and
Barvices (3}

From a hote! sates-and conventian Semvices fer

spattive, tite convention and meatings Industry is

-gramined. Students ar Introduced 1o all facets of

tha eonventluns and msstings iNGushiy. Prafequl-
shes: HM 23030 znd junior standing.

incinding the functions

41085 Varleble Topic Workshiop in Rospitality

Management {1-3}
Waorkshop sstting tealing with a topic or tepics In
hespltality managemant. Leaming experiences are
provided ia a wide rangs of argas. S/U geading. Pre-
ragusite: nene.

41085 Special Topies in Hospilality
Management (1-4}

Diseussion ot & major togic within a specific field of

hospitality manayement. Prerequisite: rons.

41090 Indicual Investigation (1-3)
independant study In hospitality management, Fre-
soquisite: written special approval feoms instractor,

45025 Hasplitality Markating (5}
Appiication of marketing principles, praciines and

theories relovant to hospitality argantzations. Gase

stuties deawn from the hospitsi
Incorporated. Prereguisies; Y
24183 and MKTG 26010, ¥

, ME&IS
0,

*Coure g ! TETEN mafed brar and squipment use, care, selection, and kayous for foad service
~*Conrsss offsced ol 2 Reglonal Gamp facilities based on the firancial performance of the operation; food

‘,?

43027 Nospitality Human Regoprca
Maragement (3} .
HAppiication of human rasoures management princk
plos, pragiices, theorizs and kgal tssues élevant to
hogpitatily organtzations. Haspitality managament-
focused case stedies are incorperated. Preregui-
shtes: #iM 33028 MRIS 34180. This courss may be
wsed to sallsty the writing-intansive requirsment
with aporovai of major depariment.

45029 Hospitalty Financt Pelicy (3)

Strategls Enancial decision making for short- and
long-tarm finanelal management problaas in var-
0us hospitally argankzations sueh as hotels, restai:-
rants, clobs and resarts, theough cass analysis,
Preseguisite; FIN 36063,

43030 Food Service Systents Maragemeont {3}
The study of food seavica systams mapagemant,
inclrding menu planning and evaluation, recipe
developmant, plichasing, equipment, Srancial
anagement, marketing and kuman resotrces, Pre-
requisite: Hiv 33012,

Layaurt avy Design pf Foart Service
Operalionsf3}

43032 Food Production and Service
Menagament (3)
The application of managarkznt arincipiss i food
prodectien aay servive systoms, including protdus-
tion maaagement, girality control, distribution and
senvica and physical facillties. A labarstory ig ingted-
ed in the course. Prerequisites: HM 23012 and
43036.

43040 Strateglc Ladging Management (3)

The hotel manager's role as 4 stralegfo thinksr is
emphastzed. Teshniques suoh as co-alignment
model, brand strategy, competitor anaiysls, market
research, ek management and finance options are
used 1o develop strategl plans in hoels, Prerequi-
sltes: HMi 23050 and 33026.

43043  Hospitality Meetings Managem
Exploration of the unique tssuns associaled Wik
managing hospltality maeting aad avent plarining.
Emphesis on management of soclal, asseclation
and banquets, receptians and sonugt meelings held
in rospitality venues requiring food and beverage
andfor iotpiey. Preragaizites: BV 23031 and
33026, ’

4303} Layaut and Design of Foodservice Operations (3) .
Aau!yms and Eianm'ng for the Inyout and design of commercial food
service operations. Inclades basto prinoiples of desinn; space analysis;

cada_s; and related regulations. An eppreciation for sngineering and
pechitecturs concerns pertaining to foodservies operations §s
N developcd. Prerequisite: HM 33026,




HM [ HOFS | HST

43092 PracticumHospitaliity Managoment {3-6}
Supervised professionsl experiance in the hospiatt-
ty industry ineluding opsrations such as restay-
rants, hotels, clubs, dealts care, Thome parks and
food distribution. Bimonthiy seminars course
assighmends are Incladed. Repeatable for 2 tola of
G credits. Prerequisiies; majose0il
senfor slanding.a «ﬂ%ﬁ spproval
; Wl g
HUMAH SEVELGPIMENT AND FE
STUDIES {HDFS)
14027 Introducen ta Human Development and
Family Studigs (2)
tntroduction to hurmax services related 10 humaa
Bevelopmant end famiy studies, the carear opporiu-
nitiss avaiiable and the skills resuired 1 succaed in
the field, Prerequisite: none.

24811 Interpersonal Rubtionsitips ang
Famiizs (5

{Grozs-tisted with S0C 24011} Explozation of the

suclological aature of famiiles across the i span,

focusslng o SHUCTULS, diversie and We-course

pritesses, such a5 daitng, razio salection, cohablta-
fion, marriage, pareptnont, divorce, remarriags,
singlahood, widowhoud, pareat-child interactions,
sewwral orlentation, Inegeatity and difference. Prereg-
uisie: none. This course may be uged to satisfy the
diversity requiremeant.

24012 Ohitd Developmentt (3)

General develnpment of the child fram promatal
fsrgught middie childood, Prerequisite; HDFS
24011,

24013  tany Adofesconce (3)

Examines the fundamenisl transitions, soclat gon-
{ats and paychosaelat procesees Involved In
Husnan devetopment from ages 10 through 15
implicatinas for working with this age group withia
sehoais, iman sevices agencles and youth devel-
opment programs, Presequisite; none,

24595 Speclel Toples In Human Develogment
and Family Studies (1-4)

Dizcussion of & majer topic within human devaiop-

ment or family studles. Prerequlsite: HDFS 24011,

25512 Manmagement of Family Resources (3)
fAanagement as appiied to individuals, familiss and
human gervice professionais. Prerequisite: HOFS
24011,

34013 Devefopment i Infansy (3}

Study of gunetic influances, prenatal development
and birth, snd the developmental characteristios of
tha infant snd toddier. Prerequisites: HOES 14027
and 24012,

*Cotirse ieilgite to b8 repested for GPA renalpulation—affective spring 2008.

**Doprses offered only &t Reglonal Gampuges,

jutsior or /

34031 Cuitural Divarshy: tmplivations for the
Helpihg Protesstons {3}
This class is designed to enhance the compatence
and success of studsats panaing 1o work in iwman
sorvicas. Learning how ditferent cuftural backe
prounds Infiuenes She perceplions and banaviors of
¢lieris in 1he human serviee seiting is amphasied,
Prerequisite: nensg.

41093 Varlatite Topic Warkshop: Humman

Developraent and Family Shidies {1-3}
Warkshop setting desg with 2 fopic of topics In
human development and famiy studies. Learning
experlences are provided in a wide range of steas.
84 geading. Preraguisiie: none,

41085 Spechl Topics in Human Develgpment
antt Family Stuties {3-4)

Discusston of 2 mejor lopie witida hsman develop-

ment or kamily studles. Preraquisite: nong.

iG8G  Indhvidusl nvesilgaiion {1533 :
intiependent shrdy in human development and fami-

by studles. Prerepulsite: wilien special approvat
from instruelor.

44018 Professional Development In Homan

DovaloprnantFamily Studiss (3}
Preperation of studenis for profassienal werk expe-
flences & well 23 providing an opporiusity to dis-
£uss recent davelopments in fhe felds of human
deyelopmzt and famliy studies and gerentology.
Prorequisitss: human develeoment and farily stid-
Tes majors oxtly and senlor standing.

44020 Adolescent Develapment (3)

Study of adolessent develppment with emphasls on
lorsas refated 2o adolescent battavier In Ee famdly
#nd scciaty, Bvalyation of esrront sasearch. Prereq-
uigite: kurnaa deveiopment and family stedles
majors oRi.

44021 Famlly interveation Across the Litaspan (33
Evaluation of research and theorstioat models inthe
arsa of tamlly intervention. Focus on sirateqles for
aeststing familles in goplty vilth a variely of orifical
is5uas over the family ifls cycl. Prermquisile:
humizn development arrd family studias majars only.

44022 Changing Roles of ken and Women {3)
A stidy of taies of mern and women—past, present
and fudre, Prerequisite: hurian devélopment and
famlly stadiss majars only or §0G 12050

44023  Building Farnfly Strengths (3)

The Buliding Femdly Sirengths Model bellds upon
tarmlly lifo poiential; baged on extensive research
emphasizing identiiied famiy strengths. Prerequt-
siter hsnan development and famdly studies majors
only,

44928 Parent-Chitd Relatlonships (3}

Sty of parent-chitd refationships aczoss the lile
span and within various contexis, Emphasis on the
process of soviglization and determinants of parent
chils relaticashéps hased on cortant rasearch:. Pre-
requisite: human developrngnt and family studfes
fdjors oaly,

44028 Famity Policy {3}

Understandiag tederal, state and tocat pollcy issues
affecking Tamsilles. Role of tamily s educator im pro-
moting & famity-friendly perspesiive fn poticy mak-
Ingy. Prerequisite: GERD 44030.

44035 Family Lie Fducation Methodology (3
Developlag teaching methods and techniguss for
famly ifa education and the study of family fite edu-
ation soatent areas. Praroquisite; GERO 44030,

44032 Nongrofit Fundralsing and Grastwritng {3)
Provides comprenensive preparation in plannizg,

* seeking and acqeiing fending from avaiiable

rasources in supportiay the mission of nonprofit
ngEman service agsncies. Prevequisite: mong.

44033 Nanprotit Matiagarmeni 1 (3}

An gverview of nonprafivhuman $erdes organtza-
ttons, Including fiow to start and matiage one, lesd-
ership, athics, progran developmant, service
learning, board development, budgeting, legat
anpagls, advacacy and laitby, mission ant vision
and fundralging. Prarequlsite: nong.

44034 Nonprodit Management I (3)

At overview of nonprafitfhuman servica erganiza-
{tons, incliudiag conflict resolution, heman resourcs
management, (isk management, marketing. ethics,
leadesshin, intarcalium! sensitivity and sochl eatre-
prezeurship, Preraquisie: none,

44092 Practicum in Human Bavelapment ang
Family Studies (3-10)
{Reppataile for atotal of 20 eredit hours) Gbssns-
tton ang pazticipation o oA, famly and saclat ser-
igo agencies, Ons class discussion per wesk. S
prading. Prarequisites: human cavelopment and
tamlly stirtias majors only; HDFS 44018; senlor
standing with an overall GPA of 2.58.

HUMAN SERVIGES TECHNOLOGY
{HST)*

11000  Introdustion fo Human Services (1)

A survay of the rofe of human service technolngisis,
thetr profassional and ethlcat respomsibitites,
eriiloyrnant posshilities and avanses for profes-
slonmal advancernent, Prerequisite: none.
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KENT STATE UNIVERSITY, COLLEGE OF
“DUCATION, HEALTH, AND HUMAN SERVICES

Name:
584

Please noie: This requirement sheet will become void wnless 12 hawrs al credil al Kent Stute University frave been ezmned it 8 twa-year parsd., Pressrve this theet, Itis your only nssured officiat

Hospitality Management , 121 hours
N&F CAA (Admission to the major is controlled) CY266% 24,

Catalog Year:

Date:

of degren

General Course Work &46%#] hours) 37— 3

us 13097 First Year Colloquiun .....ammmimssrien, |
Composktion

ENG 11011  Coliege WHENE I..cvcnrenmermismsninvinee 3

ENG 21611 Coliege Writing . inissenisniiriin 3

Mathematics & Critical Reasoning

@ A diemmibiaRedatonliomfmiuitisall .
it W00% Explovations o Molein Mitimuahts  OR _ owsnner 3°F
Social Sciences #afth food /Mﬁdﬂ/{ﬁf Algabra.

BCON 22060  Principies of Microeconomics .o, 3

Choose ONE from Social Sciences {Sze Reverse)
omeral-Resrrement ‘

ENG 30063 Business & Prof. Wling...n.co 3)

[ Glebal [_} Domestic

Diversity requirements met?

Humanities and Fine Aris
Select THREE from LER Hwmanities & Fine Avis, One must be
Jrom Arts & Sciences and one must be a fine arts course.

(A&S) e 3
................. 3
(Fine Artsy e 3
Basic Sciences
Select TWO from LER Basic Sciences (See Reverse)
Additienal
COMM 15000 Infro fo Human Communication ... 3
ECON 22061 Principles of Macrosconomics........ 3

e o i

----- I T L L LT e e

bistisaaetase PrEBNRT K KHYRRL

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

assume responsibility for remaining informed and completing my program,

Student Signature

i B 1:4)) i )
General Electives (@ hours) (Optional Minor in Business or Management with two additional courses & 2.5 GPA)

#raean

Total Hours Completed

Hours Needed:
General Coursework
Core
Professional Electives

_-Program Counselor’s Sipnature

Conceniration
General Electives

www.ghlsdent.cduluss

Total for Degree

Please refer to page 2 for program notes,



¢ 2008-2009 ) Name
~BatRelor of Science Student #
Advisor

SCHCOL OF FAMILY AND CONSUMER STUDIES
HOSPITALITY MANAGEMENT

1. Orientation US 10097-First Year Colloguium 1

2. Composition (6 hours)
ENG 11011-College Writing |

W w

21011-College Writing il

“NMATH 11008 Explorations Voo e

Jud

OR
- MATH 11008 Modeling Algebra (4)

4, Humanities and Fine Arts (8 hours)
Minimum of one course from Humanities in Aris & Sciences
and one course from Fine Arts
Humanities in A&S LER

FINE ARTS LER

L0 0 (2

Murmanities or Fine Arts L

5, Social Sciences (6 hours)
Courses must be faken in 2 discipline areas
ECON 22080-Principles of Microeconomics 3

LER 3

6. Basic Sciences {8-7 hours}
Must include one laboratory course.
LER

LER

-~ G o

LAB

7. Additional LER courses (6 hours)
COMM 15000-Intro to Human Communication 3

ECON 22061-Principle Macroeconomics 3

8. Writing infensive Reguirement:
Students must complete a one course writing intensive requirement
and eam a "C” or higher. Within the HM major,-HM 43027 will fulfifl this
requirement. See the Undergraduate Catalog for a compiets list of
wriling-intensive courses.

g Diversity Requirement
Two diversity courses are required; one with & domestic focus and one
with & giobal focus. See undergraduate catalog for LER and olher course fistings.
Many diversity courses also are Social Science, Fine Arts, or Humanities classes
that also fulfilf LER requirements noted above.



School of Family and Consumer Siudies
BS Hospitality Management
2006-2007 "
10. Major Requirementis (¢

A e

HM

Introduction to Hospitality V anagement

23030-Lodging Operatioﬂs

NUTR 23511-Nutrifion Rela eaith

ENG 30063-Business and. _ _ yJiD
33029~Lega! Issues in the Hospitall nustry (S
33026-Hospitality Cost Control & Analysis
33028-Hospitality Purchasing (8)
33029-Cater|n & Banquet Prep and Services

5 - ospltalzty Marketmg F
+43027-Hospitality Human Resource Management
43031-Layout/Design of Food Service Ops.
43082-Practicum in Hospltallty Management 3

B, Prof tives (Select 9- 12 hoursh:
Hivi 012- Food Stud
5- Hospltality Service Quality Management

33038- Club Management

33040- Hotel Convention Sales and Services

41083- Workshop

41095- Special Topics

43029- Hospitality Financial Policy .

43040- Strategic Lodging Management

© 43043- Hospitality Meetings Management

FIN 36053- Business Finance
HDFS 24011 A=Y al.Balationships and Families
RPTM ¢ 26060 lntro to Global Touns A
= AB0B0- Commercial Recreation and Tourism
46000-Tourism Dev. and Recreational Travel

[SEIRC S WA R WSRO REN e e

i
o w

O3 DWW

T
n

RS
w0 Y b

12. Business Courses {15 hours}
ACCT 23020-Intro to Financial Accounting
M&iS 24053-Infroduction to Computer Applications
24183-Principles of Management
34180-Human Resource Management
MKTG 25010-Marksting

L0 G G2 OO

13. *General Electivgs ( 2 hours) ._ )

Total 121

UrPpaTED 5/30/06 2



School of Family and Consumer Siudias
BS Hospitality Management
2006-2007

NOTES:

A minimum of 38 upper division hours {30,000 and 40,000 level courses) is required for graduation.

A minimum of 121 semester hours is required.

“Qrily Genara! Elactive coursework may be taken on a pass/fail basis. Some general elective courses should be

faken on the upper division level to ensure the 38 upper division requirement is met.

A minimum of 2,00 overall GPA is required for admission to the “professionai 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 Requirsment.

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 VERIFICATION/DATE

G.P.A (2.0 Minimum)

First Ald Certification

C.P.R. Certification (NURS 10020)

400 Work Hours

Permanent Ohio Certified Manager Stafus (HM 13022)

Complete the following courses:

HM 13022

Hii 13023

Hivl 13024

HM 23023

Admitied to Professiohal Program

For further information, please contact:

Mr. Rob Heiman 120 Nixson Hall 330-672-2075
pr. Barbara Scheule 116 Nixson Hall 330-872-3786
Dr. Swathi Ravichandran 123 Nixson Hall 330-672-7314
Dr. Ning Kuang Chuang 145 Nixson Hall 330-672-2303

UrpATED B/30/06 3
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Certification of Curriculum Proposal

Hospitality Management
Curricudum Proposal for Acadsmic Year
2008-2009



