[image: image1.jpg]CHICAGO
PUBLIC

SCHOOLS

DEPARTMENT OF COLLEGE
cPS AND CAREER PREPARATION

Curriculum "CAREER AND TECHNICAL EDUCATION
Revitalization






Course Syllabus
Program Name: Hospitality
Course Number:


Course Title:
Hospitality I- Junior
Pre-requisites

Students should have earned credit for Introduction to Hospitality and Culinary Arts.
Required Materials

Text:  Educational Institute Hotel and Motel Association. Lodging Management Program, Book 1.   2nd edition. 1999.
National Restaurant Association.  Foundations of Restaurant Management & Culinary Arts: Level One. Prentice Hall. 2002.
Instructor Information

(Each instructor will put his or her name and e-mail address at school here.)
Course Description

This is the second course in a three-year sequence of Hospitality classes. Five student performance outcomes will guide the studies in this course:

1. The student will be able to complete the reservation process.

2. The student will be able to generate a room availability report.

3. The student will be able to establish room rates and assignments.

4. The student will be able to explain a safety/security plan.

5. The student will be able to pass pre-certification tests for the following certificates:  Emergency Medical Response, Room Division Specialist, Serv-safe, and OSHA.
To help achieve the student performance outcomes, some of the following topics will be examined:

· Identify the major types of reservations

· Make a reservation through the internet

· Determine when a room is available for sale

· Identify basic emergency procedures in that lodging employees should know

· Identify OSHA regulations that apply to the lodging industry
The culminating activity is the completion of activities on the workplace competency checklist and passing the comprehensive final exam.

Student Performance Assessment
Performance Outcome 1.  The student will be able to complete the reservation process.

Performance Assessment:  Given a number of reservation scenarios, the student will create a reservation for each scenario with 90% accuracy.

Performance Outcome 2.  The student will be able to generate a room availability report.

Performance Assessment:  Using technology, students will create a room availability report through simulations with 90% accuracy.

Performance Outcome 3.  The student will be able to establish room rates and assignments.

Performance Assessment:  Given a case study, the student will determine the room rate and assign a room to a guest.

Performance Outcome 4.  The student will be able to explain a safety/security plan.

Performance Assessment:  Given a case study, the student will create either a safety, or security, plan with 90% accuracy.

Performance Outcome 5.  The student will be able to pass pre-certification tests for the following certificates:  Emergency Medical Response, Room Division Specialist, Serv-safe, and OSHA.
Performance Assessment:  The student will pass pre-certification tests for: Emergency Medical Response, Room Division Specialist, Serv-safe, and OSHA.
Course Grading System
Grades are based on a point system.  Students are advised regarding how many points an assignment is worth.  Students are evaluated using the following criteria:

(Keep and, if necessary, revise those that apply; delete those that do not apply; add more that apply.  Finally, remove these parenthetical directions.) 
· 40%
Projects (student performance assessments, research papers, group work, 
individual presentation)

· 25%
Exams and quizzes

· 10%
Notebooks (class notes and journal entries)

· 10%
Homework (based on completeness, quality and timeliness) 

·   5%
Bell ringers

· 10%
Class participation (includes being prepared for class, attendance, respect 
for classmates, group participation)

Grade Point Values
The following is a suggested Chicago Public Schools grading scale; however, each school has the option to adjust the scale.

A -  95%  - 100%

D - 75%  -  80%

B - 88%  -   94% 

F  -  74% or less

C - 81%  -   87%
Attendance

Class attendance is extremely important.  Good daily attendance, as well as being on time for class, will positively impact grades.  The reverse will be true if students miss class or come late.  
If a student cuts class or has poor attendance, parents/guardians will be contacted.  Students who are absent are expected to make up work assigned during that class period.  It is the student’s responsibility to see the teacher about make-up opportunities.  If a student cuts a class, the work assigned for that day cannot be made up.  This policy includes tests.

Honesty Policy 
The traits of a successful CPS Hospitality student are personal integrity and academic honesty. Academic dishonesty is a serious offense, which includes but is not limited to the following:

· Cheating

· Respecting property of others (classmates, teacher, and shop/lab)

Cheating involves copying another student's written work, quiz, test, or exam, or the use of technology devices to exchange or submit information as related to course related material (class work, homework, quizzes, tests, projects, co-op work, etc.).  Such practices and activities will not be tolerated and students associated with the like can have any certifications and / or licenses revoked as well as grade adjustments. Failure to comply with classroom policy and procedure will also result in disciplinary action as outlined in the Chicago Public Schools Code of Conduct.

Additional Guidelines

Each student will need to have a notebook for this class.  The notebook will be used to take notes, record journals and complete selected class assignments.  Students must come to class prepared every day with textbook, pen and notebook.  Failure to attend class prepared will reflect negatively on grades.

Illinois Learning Standards

5A. Stage J5.  Organize information for a presentation.

Additional Standards

Appropriate Work Place Skills Standards, NETS-S, SCANS (Transitions) standards, and additional Illinois Learning Standards will be addressed in weekly lesson plans.

Course Calendar

	Week
	Topic or Competency
	Items Due

	1
	Orientation:  Syllabus Review, Student Information Card, Teacher and Student Introductions. 
	Student Information Card.

	2
	Individual Career Portfolio Development (ICP) Portfolio: Review Autobiography, Resume, Postsecondary Sites and Financial Aid Resources.
	Write autobiography; completed electronically-saved sections of What's Next Illinois: Postsecondary sites, financial aid. 

	3-4
	Organization and Structure of the Hospitality Industry: Lodging. 
	Notebook check; research project of hotel structure; quiz

	5
	Superior Service: Strategic Planning Steps.
	Notebook check; strategic planning assignment. 

	6
	Superior Service: Missions, Objectives, Moments of Truth.
	Notebook check; quiz

	7
	Safety/Security: Key Levels 
	Write vocabulary flash cards

	8
	Safety/Security: Locking Systems
	Notebook check; quiz

	9
	 Safety/Security.
	Write vocabulary flash cards

	10
	OSHA Review.  
	Complete OSHA worksheets

	11
	Guest Cycle: Communications
	Notebook check quiz

	12
	Guest Cycle: Guest Services and Complaints.
	Roleplay: customer complaints; checklist; test.

	13
	Telecommunication Equipment:  PBX Systems.
	Notebook check; practical exam. 
Write vocabulary flash cards

	14 
	Telephone Practices
	Practical exam.

	15
	Reservations:  Direct, On-line.
	Notebook check; test.

	16
	Reservations: Guaranteed, Non-Guaranteed.
	Notebook check; vocabulary flash cards

	17
	Reservations: Processing and Changing.
	Practical exam. 

	18
	Reservations: Modifying or Cancelling. 
	Practical exam.

	19
	Review and Final.  Reservation Process.
	Written test

	20
	Employability Skills: Business Etiquette
	Demonstration checklist; role play

	21
	Employability Skills: Mock Interview.  Work-based Learning: Job Shadowing.  Serv-safe.
	Demonstration checklist; job shadowing checklist.  

	22
	Forecasting: Controlling Costs.
	Notebook check; quiz

	23
	Forecasting: Availability.
	Fill in availability chart.

	24-25
	Percentage Calculation: Walk-in, Overstay, Understay.
	Complete availability chart; test.

	26
	Ten-day Forecasting
	Forecasting project.

	27
	Service: Elements of Good Service.
	Demonstration checklist.

	28
	Maintaining Quality Control.
	Notebook check; quiz

	29
	Service: Time and Distribution Channels.


	 Notebook check.

	30


	CPR Pre-certification Training: EMR.


	Practice emergency medical 
response; checklist

	31
	Registration: Registering Process.
	Notebook check; quiz

	32-33
	Registration: Room Rates. Room Rates and Assignments. 
	Complete vocabulary checklist

	34
	Registration: Assignment of Guest Rooms.  
	Complete floor plan assignment

	35
	Methods of Payments
	Notebook check; quiz

	36
	Property Computer System and Guest Accounts. Room Division Specialist.
	Complete practical exam. 

	37
	Presentation of Portfolio.
	Portfolio: Rubric Score.

	38
	Review and Final Exam.
	Final Exam.
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