San José State University
Hospitality Management Department
HSPM 11, Restaurant Management, Section 01, Fall, 2014
	Instructor
	Richard Larson

	Office Location:
	Industrial Studies 206

	Telephone:
	(831) (924-3186)

	Email:
	Richard.Larson@sjsu.edu

	Office Hours:
	Monday 12:00 – 1:00

	Class Days/Time:
	Monday/Wednesday 1:30 -2:45

	Classroom:
	Clark Building 222


Overview of food and beverage with emphasis on food quality.

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.

Course Objectives
Understanding Food & Beverage operations is essential to success 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. 



Learning Outcomes and Course Goals
Upon successful completion of this course, students will be able to: 

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

2. Obtain Food Safety Certification (ServSafe)

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

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

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

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

7. Explain the advantages of standardized recipes.

8. Identify special considerations in serving alcohol beverages. 

9. Develop an understanding of the skills needed to succeed as a Restaurant Manager.
10.  Discuss the impact of government on the foodservice industry. 
Required Text:
ServSafe Manager, with answer sheet - Sixth Edition. Pearson Education, Inc. 

The Professional Restaurant Manager, Hayes, Miller & Ninemeier. Pearson Publishing

Course Requirements and Assignments
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 October 6. (Learning Outcomes 1 & 2)

There will be weekly quizzes on the assigned readings in The Professional Restaurant Manager. These quizzes must be taken on the scheduled date.  (Learning Outcomes 3, 4, 5, 8)
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.

Menu Project: Students, working in groups, will create a restaurant menu. Prices on the menu should be realistic and costed-out. Evaluation of popular and non- selling items will be part of this project. More information will be provided in class. (Learning Outcomes 6 & 7)

Management Interview Paper: Students will submit a paper that will require working cooperatively with a restaurant or other foodservice operation.
Students will interview a foodservice manager and write a critical examination of a selected aspect of the food and beverage operations covered in class. The paper must be submitted both to the instructor and the manager interviewed. This project should be between two and three pages and include any pertinent graphs, tables, illustrations or charts.

Examples might include, budgeting, interviewing, hiring and firing, cost control systems, customer service, inventory, Food and Beverage in the Event Industry, etc. Students may elect to work as a group on approval of instructor however a more thorough project will be expected.

(Learning Outcome 9)

Critiques:

Students will be responsible for submitting a typed critique of outside reading assignments, field trips and presentations from guest speakers. Critiques should be a maximum of one page in length.

Current Events:

Each student will offer a short, oral presentation on a news item that relates to class. Topics could include food safety, minimum wage, new restaurant concepts, food supply, service issues, etc. This will be part of the classroom participation grade. (Learning Outcome 10)
Extra Credit Research Paper:

Students have the option of earning extra credit by writing a research paper on a subject related to the theme of the class. The topic must be selected by the tenth week of class and must be approved by the instructor. Research papers must be typed (double-spaced) and should be at least three pages. Content not length will be evaluated.
SJSU classes are designed such that in order to be successful, it is expected that students will spend a minimum of forty-five hours for each unit of credit (normally three hours per unit per week), including preparing for class, participating in course activities, completing assignments, and so on. More details about student workload can be found in University Policy S12-3 at http://www.sjsu.edu/senate/docs/S12-3.pdf
Grading information
Method of Instruction:

1. Lecture





4. Written Reports/Projects


2. Reading Assignments



5. Critiques


3. Guest Speakers




6. Quizzes

Grading Procedure:

Reading assignment quizzes


  50 Points


Certification Exam 




100 Points

Menu Project





100 Points


Management Interview project


  50 Points


Classroom Participation



  50 Points 

Final






100 Points 


Total






450 points
……………………………………………………………………


Extra Credit Research Paper (Optional)
    up to 20 Points

   Grading information: 

Grading Percentage Breakdown

	94% and above
	A

	93% - 90%
	A-

	89% - 87%
	B+

	86% - 84%
	B

	83% - 80%
	B-

	79% - 77%
	C+

	76% - 74%
	C

	73% - 70%
	C-

	69% - 67%
	D+

	66% - 64%
	D

	63% - 60%
	D-

	below 60%
	F


CLASS SCHEDULE

Section I

Food Safety

Week of
Class Activity

           

Reading Assignment
8/25/14
Review Green Sheet


ServSafe Manager (SSM) Ch. 1

9/01/14
Serving Safe Food



SSM Ch. 2-3


9/08/14
Serving Safe Food



SSM Ch 4, 5, 6

9/15/14
Serving Safe Food



SSM Ch 7, 8



9/22/14
Serving Safe Food 



SSM Ch 9-10


9/29/14
Serving Safe Food

 

Review

10/06/14 
ServSafe Certification Exam


Management 1A

10/13/14
The Restaurant Industry


The Professional Restaurant Manager 









(PRM) Ch 1 & 2

10/20/14
Budget Preparation 



PRM Ch 13
10/27/14
Weights and Measurements, 
 
PRM Ch 11 - Handouts



Formulas for Fun & Profit

Section II

The Menu

11/03/14
Designing the Menu, Truth in Menu
PRM Ch 5

11/10/14
Getting Ready for Production

PRM Ch 7

Interview Projects Due

11/17/14
Quality Foods 



PRM Ch 8

11/24/14
Service Standards



PRM Ch 9







12/01/14
Alcohol Service



RPM Ch 10






Menu Projects Due



Handouts

12/08/1
The Physical Facility


PRM Ch 6







Employee Selection



PRM Ch 4



Exam Review
12/16/14
Final Exam




12:15 – 2:30 PM
Consent for Recording of Class and Public Sharing of Instructor Material

University Policy S12-7, http://www.sjsu.edu/senate/docs/S12-7.pdf, requires students to obtain instructor’s permission to record the course and the following items to be included in the syllabus:

· “Common courtesy and professional behavior dictate that you notify someone when you are recording him/her. You must obtain the instructor’s permission to make audio or video recordings in this class. Such permission allows the recordings to be used for your private, study purposes only. The recordings are the intellectual property of the instructor; you have not been given any rights to reproduce or distribute the material.” 

· “Course material developed by the instructor is the intellectual property of the instructor and cannot be shared publicly without his/her approval. You may not publicly share or upload instructor generated material for this course such as exam questions, lecture notes, or homework solutions without instructor consent.”

Academic integrity

Your commitment, as a student, to learning is evidenced by your enrollment at San Jose State University.  The University Academic Integrity Policy S07-2 at http://www.sjsu.edu/senate/docs/S07-2.pdf requires you to be honest in all your academic course work. Faculty members are required to report all infractions to the office of Student Conduct and Ethical Development. The Student Conduct and Ethical Development website is available at http://www.sjsu.edu/studentconduct/. 

Campus Policy in Compliance with the American Disabilities Act

If you need course adaptations or accommodations because of a disability, or if you need to make special arrangements in case the building must be evacuated, please make an appointment with me as soon as possible, or see me during office hours. Presidential Directive 97-03 at http://www.sjsu.edu/president/docs/directives/PD_1997-03.pdf requires that students with disabilities requesting accommodations must register with the Accessible Education Center (AEC) at http://www.sjsu.edu/aec to establish a record of their disability.

Accommodation to Students' Religious Holidays

San José State University shall provide accommodation on any graded class work or activities for students wishing to observe religious holidays when such observances require students to be absent from class. It is the responsibility of the student to inform the instructor, in writing, about such holidays before the add deadline at the start of each semester. If such holidays occur before the add deadline, the student must notify the instructor, in writing, at least three days before the date that he/she will be absent. It is the responsibility of the instructor to make every reasonable effort to honor the student request without penalty, and of the student to make up the work missed.  See University Policy S14-7 at http://www.sjsu.edu/senate/docs/S14-7.pdf.
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