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COURSE DESCRIPTION:
An application of principles in commercial and institutional food and beverage facilities including marketing, menu development, effective cost control in purchasing, pricing, labor and service techniques.  Procedures, approaches and techniques of management are explored and developed as they relate to commercial and institutional food and beverage facilities. Credit hours: 3
Course Objectives:  At the end of the session, the student will be able to:

1. Begin to understand the daily job of a food and beverage manager.
2. To relate the differences in running a commercial vs. an institutional food and beverage establishment.
3. Apply some leadership qualities that are required for the job. =
Materials required during each class session: Management of Food and Beverage Operations (6th Edition) [Paperback] | ISBN-10: 0133086151 | ISBN-13: 978-0133086157 | Edition: 6 Jack D. Ninemeier
Evaluation and Course Grading

This course is divided into four major categories, which will comprise the final grade.

· Classroom attendance 15%

· Participation 5%

· Project or Case studies: 30%  
· Quizzes: 30%

· Final Exam: 20%

Attendance:

Attendance will account for 10% of the course grade.  Aside from being actively engaged in the course, you will be graded on your attendance in the following manner:

0     absence 
=100% of the attendance grade or the letter grade of A

1     absence
 = 80% of the attendance grade or the letter grade of B

2     absences
= 50% of the attendance grade or the letter grade of C

3     absences
= 0% of the attendance grade or the letter grade of F and withdrawn from class

Two partial attendance counts as an absence.  A partial attendance is defined as arriving tardy or leaving early.  Participation is assessed under classroom engagement.  There are no excused absences in the course.  Students will normally be withdrawn for failing to attend the first class session unless otherwise communicated before the beginning of class.  Students will normally be withdrawn or assigned an F for the course due to excessive absences, normally viewed as 3 total.
Portfolio Food and Beverage Project, valued at 25% of your grade per instructor’s discretion handed out as a separate addendum to the syllabi
 CLASSROOM POLICIES:

Make-up Exams: 
Make-up exams will be given only for emergency situations provided the instructor is notified in advance. Upon your absence and its approval, the exam will be placed in the testing center. Exams must be made up after the next class meeting. Any test missed will have adverse effect on your grade, and make-up test will not be given unless approved by the Professor prior to the date of schedule test (All make up test/quiz will be reduce 1 letter grade). Final exam is required!  A no show on that day will result in an F for the session.

GENERAL GRADING SCALE:

A. 90-100

B. 80- 89

C. 70- 79

D. 60- 69

F. below 60  
Homework and Quizzes: 
Homework and quizzes cannot be made up *(Discretion of the Professor to allow make-ups). If a student is absent, it is his/her responsibility to contact a class member, obtain the assignment and come to the next class meeting prepared.  If a student is absent the day of a quiz, they will receive a zero. Late project and/or assignments will be penalized 5 points per day late.

Academic Honesty: 

Academic integrity is expected at all times.  Academic dishonesty (cheating) will be punished to the fullest extent allowed by the institution.  The instructor will follow the academic dishonest policy as outlined in the student handbook and the catalog.  It is your responsibility to familiarize yourself with this policy.  However, in short, if a student is caught being academically dishonest, the student(s) involved will receive consequences that may include a zero grade for the assignment and a failing grade for the course.

Mobile communication devices – I understand there are many good reasons to have laptops, mobile phones and other wireless communication devices.  Many of us have work and family responsibilities that sometimes cannot wait until the end of class.  Recognizing that it may be necessary on occasion to communicate with others during class, please do not text, email, surf, talk, or anything else while class is in session. Feel free to leave the classroom for a “moment” to take care of any necessary communications.


Student Assistance Program

Valencia College is interested in making sure all our students have a rewarding and successful college experience.  To that purpose, Valencia students can get immediate help with issues dealing with stress, anxiety, depression, adjustment difficulties, substance abuse, time management as well as relationship problems dealing with school, home or work.  BayCare Behavioral Health Student Assistance program (SAP) services are free to all Valencia students and available 24 hours a day by calling (800) 878-5470.  Free face-to-face counseling is also available.

Withdrawal Policy 

Students are only able to withdraw themselves up to the Withdrawal Deadline, After the Withdrawal Deadline; the instructor may withdraw students who are in violation of the course attendance policy up to the beginning of the final exam period.

Academic Accommodations

"Students with disabilities who qualify for academic accommodations must provide a letter from the Office for Students with Disabilities (OSD) and discuss specific needs with the professor, preferably during the first two weeks of class.  The Office for Students with Disabilities determines accommodations based on appropriate documentation of disabilities. 

Disclaimer: 

The schedule, procedures, and assignments are subject to change in the event of extenuating circumstances. However, any such change will be clearly announced.  Such changes are designed to deal with unforeseen circumstances that arise during the course.  The changes will be intended to benefit the student and will not significantly add to the rigor of the course.
Expected Student Conduct

Valencia College is dedicated not only to the advancement of knowledge and learning but is 

concerned with the development of responsible personal and social conduct.  By enrolling at Valencia College, a student assumes the responsibility for becoming familiar with and abiding by the general rules of conduct.  The primary responsibility for managing the classroom environment rests with the faculty.  Students who engage in any prohibited or unlawful acts that result in disruption of a classroom or Valencia’s rules may lead to disciplinary action up to and including expulsion from Valencia.  Disciplinary action could include being withdrawn from class, disciplinary warning, probation, suspension, expulsion, or other appropriate and authorized actions.  You will find the student code of conduct in the current Valencia student handbook
Team S.W.O.T. Case Study:  All students will be paired in groups and given a company to evaluate and present findings on the organizations Strengths, Weaknesses, Opportunities & Threats. This case study will help students to learn what makes companies successful or as well as why some struggle to survive within the industry. All groups and companies will be assigned at the end of the class prior to the week of the case study.  Students will be given time at the end of class to work as a group to capture information and plan out their PowerPoint. All groups will present their findings on November 20th in class. 

SCHEDULE OF CLASSES
	Food & Beverage Management FSS2251

Course Schedule

	Week
	Dates
	Weekly Topics
	Chapters
	Assignments

	1
	8/27
	Syllabus Review & 
Panel Discussion- The Power of GREAT Service!  
	
	Read Chapter 1 & 2

	2
	9/03
	LABOR DAY HOLIDAY                                              
	
	NO CLASS

	3
	9/10
	Professional Teach In Conversation:  How to Impact the Guest Experience 

Explanation of Class Project/Selection of Teams

The Food Service Industry
	Chapter 1
	Quiz on Give Em’ a Pickle Presentation 

	4
	9/17
	Organization of F&B Operations &
Fundamentals of Management
	Chapter 2 & 3
	

	5
	9/24
	Professional Teach In Conversation:  Marketing Food & Beverage 101

Food & Beverage Marketing 
	Chapter  4
	Quiz- Chapter 2 & 3 


	6
	10/1
	Food & Beverage Service 

The Menu
	Chapter 10 

Chapter 6
	Quiz – Chapter 4


	7
	10/8
	Professional Teach In Conversation:
Cost of Sales Conversations w/ Chefs & FOH Leaders 
	
	Test – (Chapter 1, 2, 3 & 4)



	8
	10/15
	Professional Teach In Conversation: Food/Occupational Safety 
Preparing for Production
	Chapter 11 

Chapter 8
	Quiz – Chapter 6 & 10


	9
	10/22
	Facility Design, Layout, & Equipment
	Chapter 12
	Quiz – Chapter 11

	10
	10/29
	Standard Product Cost & Pricing Strategy /

	Chapter 7
	Quiz – Chapter 12 

	11
	11/5
	Professional Teach In Conversation: 
	Chapter Test 
	Quiz- Chapter 8 & 12


	12
	11/12
	Financial Management 

	Chapter 13
	Chapter Test (6,8,10, 11 & 12) 



	13
	11/19
	Team SWOT Analysis Report Out

Final Exam Review 
	
	

	14
	11/26
	Project Presentation
	
	

	15
	12/03
	Project Presentation
	
	

	16
	12/10
	Final Exam 
	
	


Food and Beverage Management Final Project Checklist

Project Check-In 1 (Due before 9/17 class start) Turn in to professor (Index Card)
1. Create your Restaurant/ Style of Service Concept
2. Unique Business Name and Hours of Operation 

3. Discuss the company target market demographics, direct competitors, its distinctive competencies and competitive advantages.

4. Guest Service – As guests dine/visit your organization, what “FEELING” will they have while “experiencing” your operation? Students need to consider training of employees, empowerment of employees to meet or exceed guests’ expectation and marketing tactics that will keep guests coming back. 
5. Menus- Share at least two menu items that will set you apart from others and entice guests to visit your operation.  Explain your pricing strategies that will create profitable income aligned with the menu/amenities you have created.  

6. Take those two entrees and calculate the selling price using the following budgeted food cost percentages-(QSR should not exceed 25% & TSR should not exceed 40%... Please show your work... 
7. Facility design, layout, staffing and equipment- Provide a layout of how your operation will look & staffed. Please provide one of the following layout designs:  

       ---Back of House- well-designed equipment placement (please be able to explain the flow of the operation)

       ---Front of the House- well designed dining room w/ podium (please be able to explain the flow of the operation)
        ----Lobby, Room or Pool – well designed amenities that matches level of service. 
       #7 continues – items to consider when designing the layout:

Dish room/dish machine


Storage areas

Receiving area 



Three bay sink

Hotel Showers 




Host/hostess station (if needed)
All sink requirements for Sanitation

Freezer(s)

Refrigerator(s)




Ice machine (if needed)

Beverage station (if not in front)

Beverage storage (if needed)

Bars (if needed)



Color scheme décor

Prep tables




Ovens/stoves

Plate up food line



Pool Accessories 

· s

CLAST OBJECTIVES

The following CLAST skills listed will be reinforced throughout the entire course. 

CLAST COMPETENCIES:
Valencia faculty has defined four interrelated competencies (Value, Think, Communicate, and Act) that prepare students to succeed in the world community.  These competencies are outlined in the Course Catalog.  In this course, through classroom lecture and discussions, group lab work, and other learning activities, you will further develop mastery of these core competencies.

 VALENCIA STUDENT COMPETENCIES:  The following Valencia Student Competencies will be reinforced throughout the entire course.

THINK - Think clearly, critically, and creatively. Analyze, synthesize, integrate, and evaluate in many domains of human inquiry. To think, what must you do? 

1. Analyze data, ideas, patterns, principles, and perspectives 

2. Employ the facts, formulas, and procedures of the disciplines 

3. Integrate ideas and values from different disciplines 

4. Draw well-supported conclusions 

5. Revise conclusions consistently with new observations, interpretations, or reasons 

6. How and where must you think? 

7. With curiosity and consistency 

8. Individually and in groups 

VALUE - Make reasoned value judgments and responsible commitments

To value, what must you do? 

1. Recognize the values expressed in attitudes, choices, and commitments 

2. Distinguish among personal, ethical, aesthetic, cultural, and scientific values 

3. Employ values and standards of judgment from different disciplines 

4. Evaluate your own and others' values from individual, cultural, and global perspectives 

5. Articulate a considered and self-determined set of values 

6. How and where must you value? 

7. With empathy and fair-mindedness 

8. Individually and in groups

COMMUNICATE – 

To communicate, what must you do? 

1. Identify your own strengths and need for improvement as communicator 

2. Employ methods of communication appropriate to your audience and purpose 

3. Evaluate the effectiveness of your own and other's communication 

4. How and where must you communicate? 

5. By speaking, listening, reading and writing 

6. Verbally, non-verbally, and visually 

7. With honesty and civility  

ACT - Act purposefully, respectfully, and responsibly

1. To act, what must you do? 

2. Apply disciplinary knowledge, skills, and values to educational and career goals 

3. Implement effective problem-solving, decision-making, and goal setting strategies 

4. Act effectively and appropriately in various personal and professional settings 

5. Assess the effectiveness of personal behavior and choices 

6. Respond appropriately to changing circumstances 

7. How and where must you act? 

8. With courage and perseverance 

9. Individually and in groups 

10. In your personal, professional, and community life
4

