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COURSE APPROVAL FORM

FOR ADOPTION AND SUBSTANTIVE REVISION

TYPE OF ACTION
Check the type of action that applies. If previous Course Guide exists, please attach.

AL

B. X

C.[

Adoption

Substantive Revision (attach electronic copy of current Course Guide)

The numbers listed next to the changes bel ow may or may not require a
response and they have been identified as those questions most likely needing
to be addressed. The entire Course Guide should be reviewed for applicability.

O X [OX

Change in number of credit hours: 11, IVD, VII, VIII, IX, X, XI, XII
Change in prerequisite(s) other than prerequisite(s) offered within your
department: 11, IVD, VII, VIII, IX, X, X1, XII

Substantive change in course content: 11, IVD, VII, VIII, IX, X, XI,
XII

Identify specific changes not listed above:

Non-Substantive Revision (attach electronic copy of current Course Guide)

Please check the appropriate box:

oodd o o o o O

Change in course apha, number, or title.

NEW: ALPHA NUMBER TITLE

Wording change in the catal og course description that does not
significantly change the course content (attach old and new wording).

Addition or revision of Student Learning Outcomes (SLOs) that does not
significantly change the course content (attach old and new SLOs).

Change in the course outline that does not significantly change the
course content (attach old and new course outlines).

Change in course prerequisites where both course and prerequisite are
offered within your Department (attach old and new prerequisites).

Change in maximum number of students allowed in class setting.
Changeinlab fees.

Change in textbook.

Other:
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INTRODUCTION
The course is connected to the following program(s):
AA in Culinary Artsand ASin Food and Bever age M anagement
Please check appropriate box:
A. [X] ThisisaCTE course and is aligned with Tourism and Hospitality Career
Cluster and
Restaurant and Food/Bever age Ser vices Career Pathway.

(See http://www.careertech.org/career-clusters/clusters/glance/clusters-occupations.html for
more information)

B. [] Thiscourseis part of General Education.

Comments:

COURSE DESCRIPTION & STUDENT LEARNING OUTCOMES

This course description will appear in the College Catalog followed by the Student L earning
Outcomes-Course Level.
Course Description:
This coursewill give students a basic under standing of managing service
in food and beverage operations. The emphasis of thiscourseisto explore
aspects of food and bever age services common to restaurants, cafeterias,

hotels, conference centersand clubs.

If the description above isarevision, attach a copy of the current catal og page(s) to be revised.
Catalog Year:  2012-2013 Page Numbers: 141

STUDENT LEARNING OUTCOMES—-COURSE LEVEL (LIST 3-5)
Upon successful completion of this course, students will be able to:

1. Demonstrate knowledge and skillsin providing various styles and
specialized forms of service, and identify when these styles and
forms of service can be applied, and develop an appropriate
sequence of servicefor variousfood and bever age establishments.

2. Describeatypical food and beverage establishment’s standard
oper ating procedure.

3. ldentify causes, assess potential solutions, and formulate a plan of
action to address negative “moments of truth”.

[|These SLOs are aligned to States Career Cluster Initiatives (SCCI) (www.careertech.org)
standards. Comments:

RATIONALE FOR PROPOSAL

If this courseis connected to a program, answer A, D and E. If this course is not connected

to aprogram, answer A-D.

A. Reason this proposal should be adopted in light of the College's mission statement
and educational goals
The present course guideisafour credit classthat addresses all aspects of
afood and beverage operation. The course description isbeing revised to
reflect the emphasis of the cour se: Food and Bever age service.

B. Anassessment of industry or community need
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VI.

VII.

Conformity of this courseto legd and other externd requirements. Include articulation
agreements, Guam State CTE requirements, accrediting agency sandards, State Board
regulations, professond certification or licensing requirementsif applicable

Results of course and course guide evaluation.

The new course guidereflects use of new textbook and adjustment of
credit from 4 creditsto 3 credits.

Program requirements (associate degree, certificate, diploma) served by this course
Fulfillstherequirements of an AA in Culinary Artsand ASin Food and
Bever age Management

RESOURCE REQUIREMENTSAND COSTS (PENDING AVAILABILITY OF FUNDS)

A.

B.

C.

D.

E.

Resources (materials, media, and equipment) and costs

Existing resour ces and costs will be utilized

Personnel regquirements (administrative, instructional and support staff) and costs
Full time or Adjunct faculty will teach the course

Facility requirements and costs

Existing facility and costs

Funding source(s)

Tuition and fees

Impact, financial or otherwise, this course may have on the School/College
Minimal to none

IMPLEMENTATION SCHEDULE

A.

B.

Implementation date: Spring 2014
* Document must be approved by the second week of March to be effective for the
following fall semester OR the second week of October to be effective for the
following spring semester.
Course Offering: Asneeded
Every Year

COURSE DESCRIPTION

A.

Course

Alpha HS
Number: 208
Course Title(s)

Long Titlee Managing Servicein Food and Bever age Operations
Abbreviated Title (20 characters maximum): Food & Bev. Service
Contact Hours and Number of Students

Maximum Number of Students: 25

Lecture: 45

Lecture/Lab:

Lab:

Practicum:

Clinical:

Other:

Total Hours: 45
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VIII.

D.  Number/Type of Credits

Carnegie Units: per semester
Credits: 3 per semester
E. Prerequisite(s)
F. Co-requisites(s)
G. Articulation

Secondary Programs/Courses

University of Guam

Others
l. Target Population

Studentsin registered in Culinary and Food & Beverage Management
J. Cost to Students (specify any lab fees)

Tuition and Fees

COURSE DESIGN

This courseisdesigned to address how managing food and bever age service
can help operationswork more efficiently, compete for market share, and
provide valueto guests. The emphasis of this courseisto explore aspects of
food and bever age services common to restaur ants, cafeterias, hotels,
conference centersand clubs.

COURSE OUTLINE

1.0 LEADERSHIP IN FOOD AND BEVERAGE OPERATIONS
2.0 FOOD AND BEVERAGE OPERATIONS

3.0 SELECT RESTAURANT FOOD AND BEVERAGE STAFF
4.0 SELECT HOTEL FOOD AND BEVERAGE STAFF

5.0 SELECT BEVERAGE SERVICE STAFF

6.0 RESPONSIBLE ALCOHOL SERVICE

7.0 FOOD AND BEVERAGE SUPPLIESAND EQUIPMENT
8.0 FACILITY DESIGN, DECOR, AND CLEANING

9.0 DESCRIBE LABOR REVENUE CONTROL

10.0 RESTAURANTS

11.0 BANQUETSAND CATERED EVENTS

12.0 IN-ROOM DINING

STUDENT LEARNING OUTCOMES- DETAILED (based on Course Outline)

Upon successful completion of this course, students will be able to:

10 L eadership in Food and Beverage Operations
1.1  Describethe Food and Beverage I ndustry Developments and
Trends

1.2  Explain Leadership: Knowing and L eading
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2.0

3.0

4.0

5.0

6.0

7.0

8.0

9.0

1.3  Explain Creating Positive, M emor able Experiences

1.4  Discuss Economic Considerations

15 Discussand Reflect Thinking and Acting like an Owner

Food and Bever age Operations

2.1  Describe Food and Bever age Staff

2.2  Discussthe Team Approach in a Food and Beverage Oper ation

2.3  Explain the Basic Elements of a Food and Operation

24  Describeand describethe Food and Beverage Guests

Select Restaurant Food and Bever age Staff

3.1 DiscussAttracting and Retaining Restaurant Food and
Beverage Staff

3.2  Describe Restaurant Servers

3.3  Describe Buspersons

34  DiscussAttracting and Retaining Restaurant Managers

35 Describe Evaluating Staff Performance

Select Hotel Food and Bever age Staff

4.1 Describe Banquet Servers

4.2  Describ In-Room Dining Attendants

43  Describe Concierge

Select Bever age Service Staff

51 Describe Beverage Servers

52  Describe Bartender

5.3  Describe Specific Bever age Service Procedures

Responsible Alcohol Seervice

6.1  Discuss Alcohol Serviceand the Law

6.2  Discuss Checking Identification

6.3  Describe Alcohol and Its Physical | mpact

6.7  Describe an Intervention

Food and Beverage Supplies and Equipment

7.1  Explain Purchasing

7.2  Explain Receiving and Storing

7.3  Explain Issuing

7.4  Explain Controlling

7.5  Explain Suppliesand Equipment

Facility Design, Décor, and Cleaning

8.1  DescribeDesign

8.2  Describe Décor: Creating the Right Environment

8.3 Demonstrate Cleaning

Describe Labor Revenue Control

9.1 Explain Labor and Revenue Control Considerations

9.2 Describe Establishing Labor Standards

9.3 Demonstrate Forecasting Sales

9.4  Demonstrate Preparing Work Schedules

9.5 Demonstrate Analyzing Labor Costs

9.6 Explain Revenue Control Systems

9.7  Explain Revenue Collection
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10.0 Restaurants
10.1 Describe and Discuss Casual Dining Restaurants
10.2 Describe and Discuss Other Types of Restaurants
11.0 Banquetsand Catered Events
11.1 Describe Selling Banquets and Catered Events
11.2 Explain Booking and Planning Events
11.3 Demonstrate Getting Ready for Service
11.4 Demonstrate Delivering Service
11.5 Describeand Explain After Service
12.0 In-Room Dining
121  Explain In-Room Dining I ssues
12.2 Demonstrate Getting Ready for In-Room Dining
12.3 Demonstrate Delivering In-Room Dining
12.4 Discuss After In-Room Dining

XlI. MEANSOF ASSESSMENT AND CRITERIA FOR SUCCESS

Evaluations consist of quizzes, exams, class participation, written tests,
assignments, projects, and written/oral reports and actual cooking
presentations. Theinstructor will determine the weight of each item in the
cour se syllabus at the beginning of the semester. Students must meet
minimum cour se competencies of 70% or better.

XIl. TEXTBOOK REFERENCE, EQUIPMENT AND SUPPLIES

A. Required Textbook(s)
Managing Servicein Food and Beverage Operations. Cichy Ronald F.,
Hickey Philip J. Jr. American Hotel and L odging Association
Educational Institute. Lansing Michigan. L atest Edition
| SBN: 978-0-86612-358-7
B. Reference(s) and Bibliography
Dining Room and Banquet M anagement. Strianese Anthony J. and
Pamela P. Delmar Cengage L earning 4" Edition
| SBN-13: 978-1-4180-5369-7
C. Equipment/Facilities
Room 301 will be converted to accommodate needs of this cour se.
D. Instructional Supplies
Glasswar e, flatwar e, restaur ant tables, and misc serving equipment.
E. Hasthe Advisory Committee reviewed and concurred with the materials, content, and
assessment used for this course?

[] Yes
X] No

Comments:
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