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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 (5th Edition) [Paperback] | ISBN-10: 0133086151 | ISBN-13: 978-0133086157 | Edition: 5 Jack D. Ninemeier
Evaluation and Course Grading

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

·  Classroom attendance 25%

· Participation : 25% - grading scale at end of syllabi

· Project or Case studies: 20% - grading scale at end of syllabi

· Progress Tests/presentations: 10%

· Final Exam: 20%

Attendance:

Attendance will account for 25% of the course grade.  Aside from being actively engaged in the course as described in the participation rubric, 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= 0% of the attendance grade or the letter grade of  F  and withdrawn from class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  Students will normally be withdrawn for failing to attend the first class session unless otherwise communicated before the beginning of class.  Students will normally be withdrawn or assigned an F for the course due to excessive absences, normally viewed as 3 total.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 20% 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 before 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. 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: 
Home-works and quizzes cannot be made up. 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
SCHEDULE OF CLASSES
	Food & Beverage Management

FSS2251

Revised Course Schedule

	Week
	Dates
	Weekly Topics
	Chapters
	Assignments

	1
	08/29
	The Food Service Industry
	Chapter 1
	Read Chapter 2

	2
	09/05
	Organization of F&B Operations
	Chapter 2
	Quiz 1

Chapter 3

	3
	09/12
	Fundamentals of Management
	Chapter 3
	Quiz 2

Chapter  5

	4
	09/19
	Nutrition for Food Service Operations
	Chapter 5 
	Quiz 3

Chapter 6 & Project topic 

	5
	09/26
	The Menu
	Chapter 6
	Quiz 4
Chapter 7

	6
	10/03
	Standard Product Cost & Pricing Strategy
	Chapter 7
	Chapter 12 & Project part 1

	7
	10/10
	Facility Design, Layout, and Equipment
	Chapter 12
	Quiz  5
Chapter 8

	8
	10/17
	Preparing for Production
	Chapter 8
	Chapter 9 & Project part 2

	9
	10/24
	Production
	Chapter 9
	Quiz 6 

Chapter 10

	10
	10/31
	Food & Beverage Service
	Chapter 10
	Quiz 7
Chapter 4

	11
	11/07
	F&B Marketing
	Chapter 4 
	Chapter 13 & Project part 3

	12
	11/14
	Financial Management
	Chapter 13
	Quiz 8 

Chapter 11

	13
	11/21
	Sanitation and Safety

Project Presentations
	Chapter 11
	Quiz 9 & Project part 4

	14
	11/28
	Thanksgiving holiday
	
	

	15
	12/05
	Final Exam Review 

Project Presentations
	
	Project Paper due

	16
	12/12
	Final Exam
	
	


 Institutional Core Competencies

The following Valencia Student Competencies will be reinforced throughout the entire course.

THINK – Analyze data, ideas, patterns, principles, and perspectives employing facts, formulas and procedures of the discipline.

VALUE – Distinguish among personal, ethical, aesthetic, cultural, and scientific values evaluating your own and others values from a global perspective in the process of learning the discipline.

COMMUNICATE – Identify your own strengths and need for improvement as a communicator employing methods  of communication appropriate to your audience and purposefully evaluate the effectiveness of your own and others communication.

ACT – Apply disciplinary knowledge, skills, and values to educational and career goals acting effectively and appropriately in various personal and professional settings responding also to changing circumstances.
Project Grading Scale

Course Name: ​​​​​​​​​​​​​​​​​​​​​​​​​___________________________

Student Name: __________________________

Date: __________________________________

Criterion 1 Initial formatting /meeting deadlines /Criteria(20%)
	
	grade

	Typed with binder and tabs easy to follow passed in on time includes all criteria
	20%

	¾ typed with binder and tabs easy to follow passed in on time ¾ criteria included
	16%

	½ typed with binder and tabs easy to follow late passing in by a week ½ criteria
	13%

	¼ typed no tabs, binder un-presentable not easy to follow some parts of the menu missing not passed in majority of the time when asked ¼ criteria included
	10%

	Not typed no tabs, binder un-presentable not easy to follow most menu items missing not passed in on time.
	6%

	Not passed in
	0%




Food and Beverage Management Final Project Checklist

Project topic (Due before 09/19 class start) 
1. Describe your Food and Beverage business concept
Project part 1(Due before 10/03 class start)
2. Business name and hours of operation
3. Menu- Follow all guidelines in chapter 6 (The Menu) Pgs. 146-154 along with prices.  The minimum entrees should be at least 5.    Don’t forget you need beverages as well.  **For those of you that are not doing entrees (ex. bakeries) you must do 10.  Same as for #4, #5, #6 and #7.

Project part 2 (Due before 10/17 class start)
4. Recipes- For the 5 entrees—Standard recipe which specifies ingredients, required quantity of each ingredient, preparation procedures, portion size, portioning equipment, garnish (if using) and any other information necessary.

5.  Calculate portion costs for the 5 entrees (do more for extra credit).

6.  Calculate total meal costs for those 5 entrees (tell me what is included in the meal)

7.  Take those 5 entrees (or 10 for bakers) and calculate selling price using the following budgeted food costs percentages- 30%,  Show work.  Calculate what the Contribution Margin should be for each of those different percentages.

8.  Food Purchase list

9.  Daily prep list

Project part 3(Due before 11/07 class start)
10.  Facility design, layout and equipment

       ---Back of house- well designed equipment placement –coordinating letter placed on blueprint like design to match equipment picture on another page along with COSTS.  

       --- Create a flow of the cooks/chefs or anyone coming into the kitchen.

#10 continues don’t forget the following things in your design:

Dish room/dish machine

Storage areas

Office

Receiving area 

Three bay sink

Restrooms

All sink requirements for Sanitation

Freezer(s)

Refrigerator(s)

Ice machine (if needed)

Beverage station (if not in front)

Beverage storage (if needed)

Bar (liquor storage)( if needed)

Prep tables

Ovens/stoves

Mixer(s)
Plate up food line

Ice machine (if needed)

11. Small wares lists- pots and pans / cooking utensils  with costs
12. Front of the house- Design and layout—along with COSTS
To include the following;

Tables (stipulate size/style)

Chairs

Color scheme décor

Beverage station (if not in back)

Beverage storage (if not in back)

Host/hostess station (if needed)

Employee uniforms

Plates

Napkins

Silverware

Glassware

Linen (if using)

Table lighting (if using)

Salt and Pepper shakers

Cash register (if not in back)

Project part 4(Due before 11/21 class start)
-Include as much information and pictures that can give a feel of what your F&B operation may be.

13. Create the Flow of your F&B operation- (hostess or seat yourself, order at counter or through server, server/kitchen communication, pay before or after meal, server or cashier etc.

14. Employee job descriptions

15. Employee scheduling –how many needed daily front and back of house.

16. Marketing plan- how do you plan on advertising and the costs  associated

17. Total operation set up costs-(all costs except food)

The Final Paper is due on the day of the presentation (due on 12/05)
In addition to the above list, please make sure your paper has the following items:

· Cover Sheet

· Table of Content

· Introduction

· Conclusion

· List of References

· Copy of the Presentation Slides















