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HRTM 011



            

 Instructor: Terry D. Thompson
Spring 2012




   


   Office Hours: by appt.
Tuesday 6:00-8:45 pm 



      Email: terry.thompson@sjsu.edu
SPX 209
R E S T A U R A N T  management
Customers, Operations, and Employees

Course Description: Overview of food and beverage with emphasis on quality of food and service. This course will focus on controlling food and beverage costs, production planning and service standards with an emphasis on food safety and managing a profitable operation.

Required Text: 2
 Fifth Edition. Pearson Education, Inc. 

ServSafe Essentials 5th Edition, Updated with 2009 FDA Food Code, 5/E
With Answer Sheet
Association Solutions National Restaurant Association


ISBN-10: 0135107423

ISBN-13: 9780135107423

Publisher: Prentice Hall
Copyright: 2011
Format: Paper; 320 pp
Published: 06/11/2010    
Restaurant Management, Customers, Operations and Employees, Third Edition, Robert Christie Mill. Pearson Education, Inc. 


Restaurant Management: Customers, Operations, and Employees, 3/E
Robert Christie Mill, Daniels College of Business, University of Denver
ISBN-10: 0131136909
ISBN-13: 9780131136908

Publisher: Prentice Hall

COURSE OBJECTIVES 

Understanding Food & Beverage operations is essential to the successful operation in the hospitality industry. The aim of this course is to provide a general overview of the complexities and challenges of the restaurant industry as it relates to commercial and noncommercial operations. While the focus is on basic food and beverage management principles, this course also reflects the impact of current social, economic, technological, and political factors on the industry. 

Course Goals and Objectives:

1. To identify and discuss various types of commercial and non-commercial foodservice operations.

2. Develop a profit oriented understanding of revenues and costs associated with food and beverage operations.

3. Develop an understanding of effective marketing principles and the advantage and disadvantages of various advertising media.

4. Explain the role of the menu as a marketing tool and how it impacts operating procedures.

5. Explain the advantages of standardized recipes.

6. Gain familiarity with formulas used to determine and manage food, beverage and labor costs.

7. Identify special considerations in serving alcohol beverages. 

8. Explain the importance of food safety and sanitation procedures.

9. Obtain Food Safety Certification (ServSafe)

10. Become familiar with available POS and back of the house software systems.

11. Develop an understanding of the skills needed to succeed as a Restaurant Manager.

12. Discuss the impact of government on the foodservice industry.

Method of Instruction:

1 .Lecture








2. Reading Assignments






3. Guest Speakers

4. Written Reports/Projects

Grading Procedure:

Classroom Participation



  20 Points


Student Presentations



  50 Points


Certification Exam




100 Points

Midterm 





  50 Points

Project





100 Points


Final






  50 Points


Total






370  Points
Quizzes and Examinations:

The ServSafe Certification exam requires a special answer sheet that is either in your text or ordered separately on-line. All students must have the answer sheet to take the exam on _2/28/2012. 

Students must take quizzes and exams at assigned times. Make up testing is at the discretion of the instructor. Questions for each test will be taken from assigned reading and from material covered in class.

Semester Project:

Students will submit a project, which will require working cooperatively with a restaurant or other foodservice operation. Examples: Design a complete menu. Do a yearly budget with sales and marketing plan. Put together a Non-Alcoholic drink menu with costs, prices and background.
An example might be, Cost Control Systems at XYZ Restaurant or The Impact of Food Safety Systems in Airline Foodservice. Students may elect to work as a group on approval of instructor however a more thorough project will be expected. See Attached Semester Project sheet.
Evaluation:
Class grades will be determined from total points accumulated during the semester on exams, critiques, projects, attendance and class participation. An A grade will be set at the 90% point of all tests and assignments combined. Should the entire class drop below the 90% mark the instructor may choose to adjust the curve to fall in line with the class average.

Academic Integrity Statement:

Your own commitment to learning, as evidenced by your enrollment at San José State University, and the University’s Academic Integrity Policy requires you to be honest in all your academic course work.  Faculty are required to report all infractions to the Office of Judicial Affairs. The policy on academic integrity can be found at http://www2.sjsu.edu/senate/S04-12.pdf
Special Accommodations:



If you need course adaptations or accommodations because of a disability, or if you need special arrangements in case the building must be evacuated, please make an appointment with instructor as soon as possible. Presidential Directive 97 – 03 requires that students with disabilities register with DRC to establish a record of their disability.

CLASS SCHEDULE
Week of
Class Activity

           Reading Assignment
1/31/12
Review Green Sheet

ServSafe Essentials (SSE) Ch. 1




2/7/12 
Serving Safe Food


SSE Ch. 2-4


2/14/12
Serving Safe Food 


SSE Ch 5-8
2/21/12
Serving Safe Food


SSE Ch 9-14
2/28/12 
ServSafe Certification Exam

The Restaurant Industry

Restaurant Management (RM) Ch 1 & 2
3/6/12 
Management 1A


RM Ch 14 & 15
3/13/12
Weights and Measurements, 
RM Ch 11 - Handouts

Formulas for Fun & Profit,




Budget Preparation

3/20/12 
Pricing and Designing the Menu
RM Ch 5


Truth in Menu

3/27/12
Spring Break


4/03/12 
Purchasing, Receiving, Storage
RM Ch 8
4/10/12
Food Production


RM Ch 9






4/17/12 
Service Standards


RM Ch 6






4/24/12 
Alcohol Service


Handouts
 
5/01/12
The Physical Facility

RM Ch 7







5/08/12
Employee Selection


RM Ch 12
5/15/12
Review for Final Exam
	Final Exam

	Friday, May 18
	1715-1930 (5:15-7:30) pm


 Important Dates
	SPRING 2012

Monday…..  January 2......New Year’s Day Observed - Campus Closed (N)

Monday...... January 16.........Dr. Martin Luther King, Jr. Day - Campus Closed (K)

Tuesday..... January   24.........Spring Semester Begins

Tuesday......January 24....Pre-Instruction Activities: Orientation, Advisement, Faculty

Meetings and Conferences (P)

Wednesday..... January 25............First Day of Instruction – Classes Begin

Monday............ February 6 ...........Last Day to Drop Courses Without an Entry on Student's

Permanent Record (D)

Monday.......... February 13 ............Last Day to Add Courses & Register Late (A)

Tuesday.......... February 21 ...........Enrollment Census Date (CD)

Monday-Friday.............. March 26-30 ..................Spring Recess (*SPRING RECESS*)

Friday............. March 30 .......................Cesar Chavez Day Observed - Campus Closed (CC)

Tuesday...........May 15...........................Last Day of Instruction – Last Day of Classes

Wednesday......May 16...........................Study/Conference Day (no classes or exams) (SC)

Thursday-Friday ........... May 17-18 ....................Final Examinations (exams)

Monday-Wednesday .... May 21-23 .....................Final Examinations (exams)

Thursday....................... May 24...........................Final Examinations Make-Up Day (MU)

Friday............................ May 25...........................Grade Evaluation Day (E)

Saturday ....................... May 26...........................Commencement (C)

Monday......................... May 28 ..........................Memorial Day - Campus Closed (M)

Tuesday........................ May 29...........................Grades Due From Faculty - End of Spring Semester (G)

Tuesday........................ May 29...........................End of Academic Year

Note: 
You are responsible for understanding the policies and procedures about add/drops, academic renewal, withdrawal, etc. found at http://www2.sjsu.edu/senate/S04-12.pdf and http://sa.sjsu.edu/student_conduct
Also, you should activate your MY-SJSU and Desire2Learn accounts. 
	
		
		
		
		
		
		
		
		
		
		
		
		
		

	
	


