MOHAWK VALLEY COMMUNITY COLLEGE

COURSE OUTLINE

HT101 Introduction to the Hospitality Industry



C-3, P-0, Cr-3
COURSE DESCRIPTION:

This course provides an overview of the organizational structure of hotels, restaurants, and clubs from a management perspective. Topics include analysis of the hospitality industry, career opportunities,

management theory, practical management techniques, and social responsibility of the industry
Student Learning Outcomes:
Upon completion of the course, the student should be able to:

1.
Define the travel and tourism industry.


2.
Describe in financial terms the size of the travel and tourism industry.


3.
Assess the international and domestic travel and tourism industry.

4.
Explain the inter-relationship of the businesses that make up the travel and tourism industry.


5.
Recognize the social impact of travel.


6.
Describe the impact of modern transportation on the hospitality industry.


7.
Contrast the advantages of working for chain hotels versus independent hotels.


8.
Describe career opportunities in commercial restaurants.


9.
Describe typical corporate management training programs.

10.
Describe three basic price categories of hotel chains


11.
Explain the purpose of a feasibility report.


12.
Distinguish hotel revenue centers from cost centers.


13.
Identify typical departments within the rooms division and describe front office 





responsibilities.


14.
Identify criteria for deciding what type of food and beverage services should be offered at 



a hotel.


15.
Distinguish between concessions, rentals, and commissions.


16.
Describe financial controls and quality controls.


17.
Define theme, ethnic, and mega restaurants.


18.
Describe the evolutionary changes in college and hospital food service programs.


19.
Explain common reasons why restaurants fail.


20.
Identify four common restaurant site classifications.


21.
Identify menu categories.


22.
Describe how menu planning, forecasting, and purchasing help control food costs.


23.
Describe how proper receiving, storing, and issuing of food keep food costs down.


24.
Explain food cost analysis.


25.
Compare equity clubs with proprietary clubs.


26.
Describe club organization and the responsibilities of club managers.


27.
Recognize a manager’s five basic tasks.


28.
Describe the Hawthorne studies.


29.
Describe strategies service managers can use to manage supply and demand.


30.
List elements of a good human resources program.


31.
Compare job lists, job breakdowns, and job descriptions.


32.
List and summarize five steps in selecting employees.


33.
Describe how hospitality managers can motivate their employees.


34.
Describe a marketing department’s situation analysis.


35.
Describe full-service, commercial, in-plant, and group and incentive travel agencies.


36.
Identify various advertising, publicity, and sales promotion techniques.


37.
Differentiate between product or trade-name franchises and business-format franchises.


38.
Describe, in general terms, a management contract.


39.
Describe the concept of social responsibility.


40.
Distinguish among deontology, utilitarianism, and ethical relativism.


41.
Describe the ethical issues of AIDS, advertising claims, and truth-in-menu laws.


42.
Explain the implications of globalization for hospitality managers.


43.
Prepare examples of advanced technology used in the hospitality industry.


Major Topics:
The Travel and Tourism Industry

Hospitality Careers

The service industry
The restaurant industry and the organization and management

The hotel industry and the organization and management

Club management

The meetings industry

Managing floating resorts

Managing Casino hotel

Managing hospitality management

