Transmittal Memeo

Date: November 29, 2010

To:  Steve Mitchell, Interim Undergraduate Curriculum Committee Co-Chair
From: Barbara Scheule, Coordinator, Hospitality Management

Re:  Revising Program Requirements

This proposal is for program requirement changes to the BS NF HSPM major, specifically,
adding 3 newly-established HM courses to the list of professional electives and establishing
course fee structure to 2 of the courses (HM 33031 and HM 37777).

Curricular/consultative bodies that have approved this action:
Approval by HM program area: November 5, 2010
Approval of HS Curriculum Committee: November 24, 2010
Approval of FLA Curriculum Committee: November 29, 2010
Presented to EHHS Curriculum Committee: December 17, 2010
Presented to EPC: January 24, 2011



Proposal Semmary
Title: Program Requirement Revisions for BS NF Hospitality Management major.

Subject Specification: This proposal will revise program requirements for the Bachelor of Science in
Nutrition and Food with a concentration in Hospitality Management [BS NF HSPM].

Background Information: Given the expansion of elective course options available for Hospitality
Management students, a revised listing Professional Electives is needed. Subjects which were formerly
delivered as special topics courses have been formally adopted by the program area and therefore, need to
be added to the curriculum.

Alternatives and Consequences: A significant amount of paper work will be required in order to
substitute these courses. Students may not be alerted to these related electives, which are designed to
further enhance their options.

Specific Recommendations and Justifications: Add (3) newly-established courses: HM 21095 Special
Topics in Hospitality Management (1-4), HM 33031 Food, Wine, and Beverage Pairing (3), and HM
3TTTT Casino Management and Gaming Operations (3) to the list of courses offered as professional
electives. The required number of elective hours will not change; students will just be given more
choices.

Timetable and Actions Required:

Approved by HM program area on, November 19, 2010

Approved by HS Curriculum Committee on November 24, 2010
Approved by FLA Curriculum Committee on November 29, 2010
Presented to EHHS Curriculum Committee on December 17, 2010
Presented to EPC on January 24, 2011

To be effective Fall semester, 201 1.



KENT STATE UNIVERSITY
CERTIFICATION OF CURRICULUM PROPOSAL

Preparation Date 18-Nov-10  Curriculum Bulletin
Effective Date  Fall 2011 Approved by EPC

Department Health Sciences

College EH - Education, Health and Human Services

Degree BS - Bachelor of Science

Program Name Nutrition and Food Program Code NF
Concentration(s) Hospitality Management Concentration(s) Code(s) HSPM
Proposal Revise Program Requirement

Description of proposal:

This proposal will add newly-established courses: HM 21095 Special Topics in Hospitality Management; HM
33031 Food, Wine, and Beverage Pairing; and HM 37777 Casino Management and Gaming Operations to the
list of courses offered as professional electives.

Does proposed revision change program'’s total credit hours? [ Yes [X] No
Current total credit hours: 121 Proposed fotal credit hours 121

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

None

Units consulted (other departments, programs or campuses affected by this proposal):
Geography

Departtjﬁent Chair / School Director / Campus Deéin

/ /
College Dean

/ f
Dean of Graduate Studies (for graduate proposals)

/ /

Provost and Senior Vice President for Academic Affairs



Kent State University Catalog 2010 - 2011

Nutrition and Food - B.S. Program Requirements

# Hospitaiity Managemeni Concentration

¢ Nutrition and DHetetics Concentration

Type Legend: D Diversity-Domestic; D¢ Diversity-Global; X450 Kent Core Additional; 5% Kent Core Basic Sciences: Ki#!
Kent Core Composition; X¥ 4 Kent Core Fine Arts: M1 Kent Core Humanities; ¥ &5 Kent Core Mathematics and Critical
Reasoning; #&% Kent Core Social Sciences; Wi Writing Intensive

Please read the sections in the University Catalog on Kent Core, diversily and writing-intensive requirements.

Hospitality Management Conceniration

For semester-by-semester course sequencing for this program, view the 2010-201

i
Type

Type

L

Roadmap.

DESTINATION KENT STATE: FIRST YEAR EXPERIENCE (1 credlt)

Course Title - Credits
us 10097 Destination Kent State: First Year Experience 1
MAJOR PROGRAM REQUIREMENTS (69-75 credits) Courses count in major
Course  Title B ~  Credits
. ACCT Zwm_”WmmMmmOHmmmAmwmm ____________ 3
: ENG 30063  Business and Professional Writing 3
HM_ 13022 Sanstatlon and Safety _ 3
13023 Techmques of Food Production - 5
13024 Introduction to Hospitality Management 2
23030  Lodging Operations -3
33020  Legal Issues in the HOSpﬁaMylnduswy 3
33026 Hospitality Cost Control and Analysis 9
33028 - Hospitality Purchasing 3
33028 - Catering and Banquet Preparatlon and Serwce 5
33050 - __Professmnal Practices in Hospitality Management 1
43025_“_”HospHaMyHWarkehng _ 3 3
43027  Hospitality Human Resource Management* 13
- 43031 Layout and Desngn of Faod Service Operations 3
43092 Pract_;_c_um/Hospltaht_y Management 3-6
MIS 24053 Introduction to Computer Applications 3
24163  Principles of Management 3
34180 . Human Resource Management 3
MKTG 25010  Marketing o 3
Choose from the following professional e_lec_t_:ves _ 9-12
FIN 36053  Business Finance (3) & <:) "M 3771 e 1
HDFS 24011 _interpersonei__Relat|onsh|ps and Famllles (3 ) CASIA® MR NRE {
HM 32012 Food Study (3) R ARERATIDN S
33035 Hospltality Ser\nce Quality IVianagement (3) - ?@_?D T AR oF
33036  Club Management 3 o ) e
33040  Hotel Convention Group Sales and Services (3) AT L ‘ ) u,,
. Variable Topic Workshop in Hospltaht )‘» R
a0 gement (19 y o e >
41095  Special Topics in Hospstahty Management (1 -4) : cf }3&“":3@ {fm
43029  Hospitality Financial Policy (3) S “ < epectf
43040 Strategic Lodging Management (3) @ﬁf\’\ S 19> v\f
43043 Hospitality Meetings Management (4) : i s LN
{1 J’\‘JJ Y et
f*E WRGEMES

(-4)



ti.

Type

RPTM

Course
COMM
ECON

MATH

NUTR

26060
36060
46000

15000
22060

22061

11008

11009
2351?

'En‘iroduction to Global '“E'“ourism {3)
_ Commercsai Recreatlon and Tourism (3)

Tourism Development and Recreatnonal Travel ( )”

' ADDITIONAL PROGRAM REQUIREMENTS (45-51 credits)

_ _Tltle

Introdtiction to Human_ Commumcat
Principles of Microeconomics

Principles of Macroeconomics
Exploratlons in Modern Mathematics (3)
or

‘Sc|ence of Human Nutnﬂon U

Kent Core Basuc Sciences (must snclude one Eaboratory)

- Kent Core Cornposat on
: Kent Core Humanities and F :ne Arts (mtmmum one course from each)
Kent Core Socaal Sc;ences (must be from two dtscnplmes) .

General Electives (number of credits required depends on meetmg

- minimum 121 credit hours and minimum 39 upper-division hours) _
MINIMUM TOTAL

“A minimum C (2.0) grade must be earned with to fulfill the writing-intensive requirement.

Nutrition and Dietetics Concentration

1

Type

i

Type

Course
us

10097

Title o -
Destination Kent State: First Year Experience

Credits

121

- DESTINATION KENT STATE: FIRST YEAR EXPERIENCE (1 é’r’éd"iﬁt__) o
. Credits

1

MAJOR PROGRAM REQUIREMENTS (69 credits) Courses count in major

GPA
Course
BSCI

' CHEM

:HM

MIS

NUTR

Title

20021 .

20481

30284

43030

43032
24053

24163
34180

23112 _Ir

23511
33512
33522

43013

43016

43512

43513
43514
43515
43518

_Apphed Nutrition

Basic Microbiology

_Human Physnoiogy

3028 4_lntroductory Biologrcal Chern't'stry'
23012 |

Food Study R
Food Servrce Systems Management

Food Production and Service Management
Introduction to Co_m_puter Applications

Human Resource Management

introductlon 1o the Profession: Nutrftron and Dletetncs
Smence of Human Nutntlon

Nutntlon

‘Culturai Aspects of Food Nutrmon and Heatth

Advanced NU??’*EFORF e
Advanced Nutriton i
Clinical Dietetics

Community Nutrition
Maternal and Child Nutrition

_' 'Credits :



KENT STATE UNIVERSITY, COLLEGE OF Hospitality Management 121 hours

EDUCATION, HEALTH, AND HUMAN SERVICES NF HSPM (Admission to the major is controlled) CY2010
Name: Catalog Year:
Banner#: Date:

Please mote: Thus requrrement sheel will become void unsiess 12 hours of crodit at Kent State University have been earned in & twarvear perind Prosoree Hus shoot, B is vour only assured official statemerd of degree TELUIFRTELS,

General Course Work (37-39 hours)

uUs [0097 DKS: First Year Experience ..o, 1 Humanities and Fine Arts
Compesition Select THREE from Humanities & Fine Arts. One must be
ENG 1101t College Writhng [ covvoveeeeeveeeeeeeees 3 Jrom Aris & Sciences and one must be a fine arts course.
ENG 21011 College Writing [1.....ccccoooveeimreeees 3 (A&Sy 3
................. 2
Mathematics & Critical Reasoning (Fine drtsy 3
MATH 11008 Explorations in Modern Math (3) OR Basic Sciences
11009 Modeling Algebrafd) ... 3-4 NUTR 23511 Science of Human Nuttition........... 3
Social Sciences Select ONE from Basic Sciences (See Reverse)
ECON 22060  Principles of Microeconomics ............. 3 e 3
Choose ONE from Social Sciences (See Reverse) lab ., (1)
................ 3 Additional
COMM 15000 Intre to Human Communication ..... 3
Diversity requirements met? | | Global [ | Domestic ECON 22061 Principies of Macroeconomics........ 3
Major Course Work (69-75 Hours) .
A minimam 2. 25 GPA or hetter is required inall ma jﬁ!‘ coursewerk
Core Requirements (45-48 hours) _ .
ENG 30063  Business & Prof, Writing ..o i 00307 D HML 3’3078 Hosp Purchas;ng (Sprmg, Only) (prereq 13023)......3
HM 13022  Sanitation & Safety (*ScrvSafe cemﬁcatc.) ...... 3. HM 33029 Caterinig & Banquet Oper. Srva(prereq.33026)......uunncen. 5
HM 13023 Techniques of Food Production . v, . CHM ?3050 Professmnai Practices in HM..o..cr i cirenenines ]
HM 13024 Intro to Hospitality Management ...........;. 2, HM @ 43025 Hosp, Marketing (Fall Only) (M&IS%]&S&MK [@250103.3
HM 23030 Lodging Operations......i..iiiovrn ceeinsd . w HM 43027 Hosp. Human Resrce Mgmt (M&1S34180&HM33026) 3

HM 33020 Legal Issues in Hospitality Industiy
HM 33026 Hosp. Cost Control & Analysis.... -

{Prereqs. for 33026: M&IS24053, ACCT23020 & HM13023)
*ServSafe certification should be obtained after this course. ServSafe, CPR, First Ald Certlﬁcatlons and documentation of 406
hours werk experience in hospitalify are requ;red by Junior Year— see facuity advisor.

HM 43031 Layout/Design of Food Service Ops (HM33026)..3
HM 43092 Practicum in Hospitality Mgmt iprereq.33050) ....... 3-6

Professional Electives (9-12 henrs) (4 hours. Upper D;vnsmn) HM 41093 - Workshop - {2-5)
Choose 9-12 hours:.. . e @-12 HM 41095 Special Topics (1-4}
FIN 36053 Busmess Fmance {prereqs ECON 22061 & ACCT 23020(3) HM 43029  Hospitality Financial Policy (3)
HIDFS 24011 Interpersonal Relationships & Families (3) HM 43040  Strategic Lodging Management (3)
HM 23012 Food Study {3y HM 43043  Hospitality Meetings Management  (4)
HM 33035 Hospitality Service Quality Mgmt {3} RPTM 26060 - Intro. to Global Tourism {3
33036 Club Management {3y RPTM 36080  Commercial Recreation & Tourism  (3)
HM‘% 33040  Hotel Convention Group Sules.& Services (3} RPTM 46000 Tourism Dev. & Re¢. Travel (3)
Coplcentration Requirements/Business Courses (15 hours) - MIS 24163 Priniciples of Management..........coevrceeennn.3
ALCT 23020 Intro to Financial Accounting .........eieevnee. 3 MiS 34180  Human Resource Management (24163) 3
IS 24053 {intro to Compuiter Applications..........o....23 ~METG 25010 Marketing (ECON22060)... e 3

General Electives (7-15 hours) (Gptional Minor in Business or Management with additional coursework and GPA requirement).
Course substifutions for the minors must be approved by 107 Business Administration.
iosely inonitor Upper Division Hours (i 4 hours taken in Prof, Electives, 0 needed in Geperal Electives)

ADD: ViEm E777 ) D) M T3I0T ] (3)dm 2075
3 N . O — g_j & 0 -3{3 l\_h— f“u‘} N ej .
FFENEITY AN — wh i e e )
OIETRNT MY N}:rrz)'ds ¥ Wf?l"wﬁ‘r R P T, ,,,.‘_,m( MT::\;I)W E
f B Total Hours Completed o
| have reviewed the Fequirement she d professional requirements with an advisor and

assume responsibility for remaining informed and completing my program, FHours Needed: ‘{)Q AJ)“O e mel )E
General Coursework

Student Signature Core (// L{)

Professional Electives
Professional Advisor's Signature N i
S5 Sy S Concentration

General Electives
Each semester, meet with your Assigned Faculty Advisor: Total for Degree
Please refer to page 2 for program notes.




UNIVERSITY

Roadmap: Nufrition and Food - Hospitality Management - Bachelor of Science

[EH-BS-NF-HSPM]

Coliege of Education, Health and Human Services

School of Health Sciences
Catalog Year: 2010-2011

This roadmap is a recommended semester-by-semester plan of study for this major. However, courses and milestones designated as
critical {in boldface and shaded areas) must be completed in the semester listed to ensure a timely graduation.

Course Subject and Title

"HM 13022 Sanitation and Safety Pnnc:ples and
Practices

Credit

Hours

Upper

Division

Mirs.

Grade

Important Notes

HM 13024 introduction to Hospitaiity Management

US 10097 Destination Kent State: FYE

Not required of transfer students with 25 credits

Kent Core Requarement

16 Credit Hours}

HM13023 Technigues of Food Production
of NUTR 23511 Science of Human Nuirition

o | ool w

See Kent Core Summary on page 2

Both courses are required in he program;
NUTR 23511 fulfilis Kent Core Basic Sciences

Semester Three § 2-14 Credlt Hours}

ACCT 23020 Introduction to Financial Accounimg B

HM 23030 Lodging Operations 3

MATH 11008 Expioratipns in Modern Mathematics 3.4 Fulfills Kent Core Mathematics and Critical
or MATH 11009 Modeling Algebra Reasoning

MIS 24053 Introduction to Computer Applications 3

Kent Core Reqwrement

COMM 15000 Intreduction to Human Communication

Fulfills Kent Core Additional

HM 13023 Techniques of Food Production
ar NUTR 23511 Science of Human Nutrition

3-5

Select course not taken in semester 2;
NUTR 23511 fulfills Kent Core Basic Sciences

Kent Core Reguirement

Semester Four: {15 Credit Hours]
ECON 22060 Principles of Microeconomics

Fuffills Kent Cor ocial Sciences

HM 33028 Hospitality Purchasing

MIS 24183 Principles of Management

Kent Core Requirement

See Kent Core Summary on page 2

General Elective (lower or upper dmswn)

] Semester Fwe' [‘l 5 Credrt Hours]

ECON 22061 Principles of Macroeconois .

ERREARERE EVE NP

Fuifills Kent Core Additional

ENG 30063 Business and Professional Writing

HM 33026 Hospitality Cost Control and Analysis

Gyl

HM 33050 Professional Practices in Hospitality
Management

s

f""Semester Six: _[14 Credit Hours

HM 33029 Catering and Banquat Preparanon and
Service

MIS 34180 Human Resource Management

MKTG 25010 Marketing

went Core Reguirement

See Kent Core Summary on page 2

1 Professional Elective {iower or upper dIVISiOFI)
Summerill; [3-6 Credit Hours]

HM 43092 Practicurm/Hospitality Managemeni

wlwiw o §

See note on page 2

Page 1 of 3| Last Updated: 1-Jul-10/TET



i
T Roadmap: Nutrition and Food - Hospitality Management - Bachslor of Science
KENT S

Coliege of Education, Health and Human Services
UNITVERSITY School of Health Sciences
Catalog Year: 2010-2011

Critical requirements are boldface in shaded areas

Upper
Division

Course Subject and Tite Important Notes

3 ester Seven 115 credit H
: -Note :apply for - graduati
HM 43031 Layout and Design of Food Service

Operations 8 -

HM 43027 Hospitality Human Resource Management 3 B Cc Fulfills writing-intensive course requirement
Professional Electives {upper division) 6 [ See note below

General Electives (lower or upper d|V|smn) 3

:'Semester Elght (15 Credat Hburs}

HM 33020 Legal lssues in the Hospatalaty Industry . . I [ ]
HM 43025 Hospitality Marketing 3 "]
Professional Elective (lower or upper division) 0-3 See note below
Nurmber of credits required depends on meeting
General Electives (lower or upper division) 9 minimum 121 credit hours and minimuma39

upper-division hours

_Graduation Requirements Summary

Minimum Minimum Upper- Minimum Diversity Course — . Minimum
Total Hours Division Hours Kent Core Hours Global / Domestic Writing-intensive Major GPA Qverall GPA
Kent Core and General
121 39 36 Eiectives HM 43027 2.25 2.0
Kent Core Summary
. Remaining
Kent Core Categories important Notes Credit Hours

Additional (6 credit hours)
Must be selected from two Kent Core categories

Basic Sciences (6-7 credit hours) . g Co ]
Must inctude one laboratory 3 credits fulfiled in this major with NUTR 23511 4

Fulfilled in this major with COMM 15000 and ECON 22061 0

Composition (6-8 credit hours) Enrollment based on placement test 6-8
Humanities and Fine Arts {9 credit hours)

Minimum one course from humanities in Arts and Sciences May fulfill diversity requirement g
category and minimum one course from fine ants category

Mathematics and Criticai Reasoning (3-5 credit hours) | Fuifilled in this major with MATH 11008 or 11009 0
Sacial Sciences (6 cradit hours) 3 credits fulfilled in this major with ECON 22060 3

Must be selected from two curricular areas

Note 1: Professional elsctives (9-12 credit hours), choose from the following

FiN 36053 Business Finance 3 | HDFS 24011 Interpersonal Reationships and 3
HM 32012 Food Study 3 | Families”
HM 33036 Club Management 3 | HM 33035 Hospitality Service Quality Management 3
HM 41083 Variable Topic Workshop in Hospitality 1-3 HM 33040 Hotel Convention Group Sales and 3
Management Services
/> HM 41095 Special Topics in Hospitality Management | 1-4 | HM 43040 Strategic Lodging Management 3
HM 43029 Hospitality Financial Policy 3 | RPTM 26080 Introduction to Global Tourism 3
:@D ™ HM 43043 Hospitality Meetings Management 4 | RPTM 46000 Tourism Development and Recreational 3
RPTM 36060 Commercial Recreation and Tourism 3 | Travei

* Course fulfills domestic diversity requirement

M G777 Oste 2 Hm 3303 |
.q\,\ & 379;@\3 o Qﬁ 3 OHN\ SALOS

Page 2 of 3 | Last Updatedi: 1-Jul- 10/TETCi? AATIDHR @ge“} A&:éﬂ/é’sfﬁ e <:_; 4 | 1@ o5 N
LA f‘ﬂmt“% #Q)frﬂ} !‘m)?\ﬁ!qw



AUGUSTINE, SUSAN

From: SCHEULE, BARBARA

Sent: Wednesday, December 01, 2010 5:27 PM

To: AUGUSTINE, SUSAN

Subject: FW: encroachment review - Geography - HM Course

v supporting our course in Food, Wine, angd Bevey Paining.

hiip:/fwww kent.edufehhs/nm/index.cim (or
bscheule@kent.edu

From: MUNRO-STASIUK, MANDY

Sent: Monday, November 29, 2010 9:10 PM
To: FITZGERALD, SHAWN

Cc: SCHEULE, BARBARA

Subject: RE: encroachment review

DR

foad ancd win

- i At
Gr

mmunrost@kentedy
hitp://neogeo. kentedu/munro




From: FITZGERALD, SHAWN

Sent: Monday, November 22, 2010 11:33 AM
To: MUNRO-STASIUK, MANDY

Ce: SCHEULE, BARBARA

Subject: RE: encroachment review

Mandy,

Just doing a quick follow-up from our email request last month (see below)-—-any updates in the
review of this course from your faculty? We were hoping to include a response for our program
revisions that are being reviewed at the school level next Monday. Thanks.

Dr. Shawn M Fitzgerald

Director, Foundations, Leadership and Administration
Associate Professor, Evaluation and Measurement
330-672-1345

smififzge@kent.edy

From: MUNRO-STASIUK, MANDY

Sent: Wednesday, October 27, 2010 10:10 AM
To: FITZGERALD, SHAWN

Subject: RE: encroachment review

R SN N SR S s psisicans BAes exes
AT WaES HOHE IO ask for g document to reviev, E”f’:‘}-’ g

g
e TS P R
s just 3 workshop,

g B torward the document 1o our faculty and will set you an answer asan.

P
FTIE Ty

From: FITZGERALD, SHAWN

Sent: Wednesday, October 27, 2010 10:08 AM
To: MUNRC-STASIUK, MANDY

Cc: SCHEULE, BARBARA

Subject: encroachment review

Br. Munro-Stasuik,

One of our programs, Hospitality Management, is in the process of completing paperwork to convert a special topics

course offered the past three years (HM 41095 Food and Wine Pairing & Bar and Beverage) to a permanent course (HM
33031 Food, Wine, and Beverage Pairing). Since you offer a field experience course that is related I was hoping you could
review the attached document and render an opinion on whether this would represent encroachment. It seems that both our
course and your field experience course have successfully existed together for the past few years and while we believe

each course has different goals and target groups we would appreciate your thoughts.

In our course, students will prepare food and taste wine, beer, and spirits to gain an appreciation for the pairing of food
with these beverages. Graduates of the hospitality program manage businesses where food and beverages are purchased

2



and served. Managers in these properties plan menus that include beverages for restaurants and within hotels or clubs for
parties and events. The hospitality management program has taught HM 13023 Techniques of Food Production since the
inception of the program in which a brief awareness of wines, beers, and liquors in relation to cooking is introduced. The
proposed HM 33031 course provides an important connection for students between food preparation and the pairing of
appropriate beverages.

The instructor will be Chet Ed Hoegler who is a full time faculty member in the hospitality management program. His
educational background and professional work experience is well suited for this course.

Dr. Shawn M Fitzgerald

Director, Foundations, Leadership and Administration
Associate Professor, Evaluation and Measurement
330-72-1345

smiitzgekent. edu




HM Faculty Meeting Minutes - November 5, 2010

Attendance: Ning Kuang Chuang, Rhonda Hammond, Rob Heiman, Ed Hoegler, Swathi
Ravichandran, Barbara Scheule, Nicholas Bellino (after class), and guest (Lisa Cometa).

MEETING AGENDA

Approval of Meeting Minutes

e Approval of Meeting October 22™ meeting minutes. Please refer to minutes sent out from
Hammond via e-mail. Minutes will be attached to the November 5, 2010 for your records before
the next meeting.

¢ Prior to approval there was a discussion and clarification regarding whether the faculty had
formally voted on the Food, Wine, and Beverage Pairing course proposed by Ed Hoegler and
discussed at previous meetings. We decided to take another vote at this meeting simply to firm
this up and remove any questions,

¢ Minutes approved by vote,

d Faculty approval of the Food, Wine and Beverage Pairing course
® Faculty voted on and approved the addition of the new Food, Wine, and Beverage course.

Proposal for the HM Bachelor’s degree — Scheule

e Faculty reviewed the Proposal to create a Bachelor of Science in Hospitality Management.
Faculty agreed to have Scheule revise catalog copy to remove by junior year for the CPR, First
Aid, 400 work hours, etc. and instead place a statement indicating that during junior year
students will take HM 33050 and that the CPR, First Aid, 400 hours must be documented before
this course. We also agreed to remove valid in front of CPR - First Aid certificates because we
are requiring that students complete this requirement before taking HM 33050 but are not
going to recheck this requirement at graduation. Students will be reminded that these
certificates must be valid to be listed on their resumes.

s Voted and approved proposal as presented with the amendment to the catalog copy discussed.
Because the content to be added by Therese Tillet is pending, Scheule will provide the faculty
with notice of updates prior to submission to the Curriculum Committee. The proposal was
approved with these conditions for submission to the School and College Curriculum meetings.

_HM Curriculum Course Additions and Curriculum Revision

Hivi 20,000 Level Special Topic Course

¢ Discussed the creation of the 20,000 level special topic course.

¢ Faculty voted to approve the addition of this course.

e The formal curriculum form is to be shared with the faculty prior to submission to the
curriculum committees. However, because this is a “general” course to accommodate
special topics that may be developed, and it is being created in a similar format to the
current HM 43092 upper division special topic, the faculty did not request the review of
syllabi or other documentation.

Curriculum Revision to include new courses in the Hospitality Professional Electives
¢ The faculty agreed to include the Casino Class, the Food, Wine and Beverage Pairing course,
and the HM 20,000 level course as Hospitality Management professional electives.

1{PFage



HM Faculty Meeting Minutes - November 5, 2010

¢ Heiman is preparing the curriculum documentation and will be sharing it with the faculty for
a formal vote (either at the meeting or via e-mail) prior to the school curriculum meeting
deadlines.

Other discussion regarding curriculum

Faculty discussed issue with student being told {by advising office or by faculty?) that a course
associated with the Uganda study abroad would count as a HM Professional Elective. However,
the course in question is NOT a HM Professional Elective. Follow-up with Dr. Lepp and the
advising office was discussed to avoid this problem in the future.

take display and the give a way
items trangport these items to the IX on Thursday night when students go for the IX
Bistro Trainipg. Several students will be able t/acarry into the IX. Joel Morales will
bring parking'Rasses back to White Hall {from Tony Minelli) for the faculty working the
booth.
e Scheule will see tht handouts (Program flyers/curriculum) are sent with the booth
supplies. )
e Coverage for the booth
o FRIDAY - Chuang™M/ Bellino PM
o SATURDAY — Ham{d/Hoegler in AM / Scheutle in PM
0 SUNDAY — Catering’stlidents AM / Heiman PM
o Heiman will bring back Booth materials
o Belling is also geeking 1—2udents per shift to be at the show each day to
provide back’up support so faculty can leave booth for brief periods without the
booth beipg unattended. '

HM Face Book and HM Studgnt Meetings in the Food for THought

& Lisa Cometa came ¥o meeting to share ideas regarding ways to improve student connections
within White Hall/and overall.

e Lisa talked aboyt student “presence” in White Hall

e Facebook page for Hospitality Management. Suggestion th at the GA's oversee and manage the

page. Ha;n{ ond will be the faculty contact to assist with decisions on what to post and also to

help address succession and overlap management when GA’s gkaduate and new GA’s assume
oversight!
® Faculty/voted to move forward on the HM Face Book page as discussed.
¢ Food for Thought student/faculty get together. General idea is to haye monthly “meet in the
Food for Thought” for students and faculty to meet and associate. It
replace some of the informal conversations between faculty and students that occurred in
Nixson Hall when students were sitting/studying in the hall areas.

2| Page



HM Faculty Meeting Agenda
October 22, 2010

Meeting Minutes Approval {see attached)
» Swathi moved to accept Minutes from the last meeting, they were voted on and

approved

Discussion regarding alumni survey led into strategic plan

Strategic Plan —
« Initial topics discussed previously partnership with alumnifacility, branch campuses,
»...»»""""
international students;distance learning, a /rg:i,cumculum Also see goals for 2010-2009
(attached).

» The model utilized byﬁArlz’()na State i duced
» Discussion was gpﬂﬁﬁcted around adop%ﬁh s model to help establish control over
departmen b priorities \\
> Recalling’location of SWOT analysis that was done previgusly couldn’t be determined so
_angéw one was started

Stre

Student 's__o with another forming e
Special topics /

External studentactivities connecting th m with industry leaders
Increasing growth‘of the program
Continued support from Adminlst dtion
Mentoring program g
Accreditation

VYVVVVVVVYYVYVV5

Opportunity
Regional campuses / _
Distance educatiop’development \
Articulation f(;? ture student body growth
Ashtabula relationship being develope
Improvmi/eﬂareness of the program
To artice) te program facility needs regarding redesign of Bealle and/or the Hotel
Conferénce Center/ utilizing houses in the ared.as a B&B lab

Fman/ral development officer to heip develop (\:\ésgp\orate sponsorship

VVVVVY

A



asino class has been approved by facuity via e-mail vote and will be added to spring
schedule. Heiman needs to finalize paperwork for the permanent course per
adjustments in vote — 2.5 credit lecture/.5 credits lab for course.

Wine / Food / Beverage Pairing — updates (Hoegler)
» Review of hours: add up to requirements
» Syllabus: approval discussion
o Discussion for proposal request to make this class a professional
development course for the program a curriculum change needs to be in
place for a seemiess transition
Ed: submitted a course description for international Cuisine to review
Discussion about offering coursed more than just summers & spreading the faculty too
thinly, offer of Scott Tribuzi from Ashtabula to help with the offering classes more
frequently, potentially sharing Nick with Ashtabula too

Baking Intercession, Food/ Wine & international Cuisine to be taught summer 11
Eventually the International course will be submitted for a diversity course
Review these curricula and vote via email

¢ Curriculum proposal to add the HM Professional Electives (Casino and Wine-Food-Bev
Pairing and a 20,000 level special topic course nu mber)

® New special topic — Bakery — updates (Hoegler)
* |nternational Cuisine — proposal (Hoegler}

¢ Event Planning Minor — report of meeting with Lyberger (Sports), Devine (RPTM), &
Scheule (HM)

> Discussion of major associated with this “Event Planning” Minor : really a job in
sales, PR, writing, professional communication — concerns that this will
negatively be related to the HM program

» Discussion: need to review syllabi regarding course descriptions

» General discussion — this is a bad idea, cut & pasting a program together instead
of developing based on actual needs for this type of industry position, the way it
is now it is short on foresight

» How do we do this to make the student well-prepared?

» You need to be in the major that is associated with what the student wants to be
done.

» it's not baked properly.

# Further discussion tabled until next meeting. Bring thoughts back next time on
how we can balance different departmental goals and provide the students with
what they need to be well prepared



