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Department of Management Studies
CvSU Mission

Cavite State University  shall provide excellent, equitable and relevant educational opportunities in the arts, science and technology through quality instruction and relevant research and development activities.
It shall produce professional skilled and morally upright individuals for global competitiveness.

CvSU Vision

The premier university
In historic Cavite recognized 
For excellence in the 
Development of morally 
Upright and globally
competitive individuals.


	


Core Values
	Students are expected to live by and stand for the following University tenets:
TRUTH is demonstrated by the student’s objectivity and honesty during examinations, class activities and in the development of projects.
EXCELLENCE is exhibited by the student self-confidence, punctuality, diligence and commitment in the assigned tasks, class performance and other course requirements.
SERVICE is manifested by the students’ respect, rapport, fairness and cooperation in dealing with their peers and members of the community.
In addition, they should exhibit love and respect for nature and support for the cause 

	

Goals of the College
	CvSU Rosario aims to produce productive graduates, professionals, and experts marked by global excellence and moral uprightness through the following:
1. Offer various programs/ courses relevant to the needs of the clients for global competitiveness;
2. Upgrade the qualification and competencies of the teaching and non-teaching personnel for quality services;
3. Improve facilities relevant for effective and efficient education and training;
4. Engage in research and extension projects/ activities that will lead to instruction and community improvement; and 
5. Strengthen linkages with local and international agencies for instructions, research, development and production.


	
Objectives of the Department
	Produce excellent graduates who are globally competitive and morally upright managers and practitioners in the hospitality industry.
1. Train employable, knowledgeable and skillful managers to head the hospitality industry
2. Produce experts in food preparations, culinary arts, bartending, waitering, baking, housekeeping, international cuisine and front office preparation and management for global competitiveness.
3. Develop managers and staff who embody the core values in the work place such as punctuality, honesty, courtesy, cooperation and teamwork to ensure quality service and customer satisfaction in the Hospitality establishments.



	Program Educational Objectives and Relationship to University Mission

	Program Educational Objectives
	Mission

	
	

	
	

	
	

	COURSE SYLLABUS
1st Semester, AY 2015-2016


	Course Code
	HRML 4
	Course
Title
	 Hospitality, Facilities, Planning and Design
	Type
	Lecture/ Laboratory
	Credit
Units
	3

	Course Description
	This course deals with planning and layout facilities for more efficient service. It also covers the engineering and sanitation aspects of the operation.

	Course Pre-requisites/(Co-requisites)
	MKTG 21, ACTG 1
	Course Schedule
	

	Student Outcomes and Relationship to Program Educational Objectives

	Program/Student Outcome
	Program Educational Objectives

	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Course Outcome and Relationship to Students Outcomes

	Program Outcomes Addressed by the Course
After completing this course the students must be able to:
	Program Outcome Code

	
	
	
	
	
	

	1. Define various terminologies in food service industry.
	
	
	
	
	

	2. Discuss the characteristics of a well-planned food service facility.
	
	
	
	
	

	3. Layout simple food service/lodging facilities.
	
	
	
	
	

	4. Develop appreciation in hotel and restaurant facilities planning for effective learning.
	
	
	
	
	

	    *Level :          I-Introductory         E-Enabling          D-Demonstrative


	COURSE COVERAGE

	No. of Hours
	Intended Learning Outcomes (ILO)
	Topic
	Teaching and Learning Activities (TLA) 
	Resources
	Outcomes-based Assessment (OBA)

	


























(2 weeks)

	At the end of the chapter, the students will be able to:

· Discuss how to conceptualize a theme












Discuss what market and financial feasibility is

Determine the best site/location of the study







Discuss how to own or lease a space for a proposed business 
	 I. Economics of Site Selection

  a) Themes & Concepts
       i) Choosing a concept 
       ii) Creating a concept 
       iii) Non- traditional concept
        iv) Second-tier concept
        v) Changing concept

    b) Study your Market
          i) Market feasibility study
          ii) Financial feasibility study


     c) Select a Site
          - Site selection research
       - Guidelines for site selection
       - Bad locations 
       -  Owning or Leasing Space
         -Buying land and building on it 
         - Leasing an existing space
         - Specifics of most Restaurant leases

	                                          
· Lecture/ Discussion
· Class participation
· Reporting 
	
· Books 
· Organization Chart
	          
· Oral written Examination 


	














(3 weeks)

	· Describe manual and Computerized reservation

· Shows form and charts used for reservation form 


· Block list the day of guest arrival procedures in the desk.








· Present a layout and design of a hotel and restaurant 
	II. Restaurant Atmosphere & Design
    
     a) Creating an Atmosphere
        -Working with a design team
        - Creating a comfortable atmosphere
        - The Redesign Dilemma 
         - Atmosphere Awareness

      b) Today’s Trends 
           - Follow the guest 
          - First impressions
           - Entryway etiquette
          - Dining room layout
          - Restroom facilities
    
       c) Mobile food service option
       d) Chairs & tables 
       e) Special Banquet needs
        i) A final word about Atmosphere

	       
· Lecture 


· Discussion 

· Role Playing 
	                                           
· Books 
· Videos 
· Student Participant
	          
· Performance Evaluation

	(3 weeks)

	· Explain the steps in the rooming process 


· Explain rooming procedure for guest with or without reservation 
· Show how to establish credit for new guest 
· Outline the task performed by bell attendant 
· List special room rates and plans 



· Discuss the procedures for overbooking 
	III. Principles of kitchen Design 
     

[bookmark: _GoBack]      a) Trends in kitchen design     
      b) Kitchen Placement 
      c)The service System      
      d) Flow & kitchen Design 
       e) Space analysis 
       f) Service or banquet kitchens


         g) Food safety & kitchen Design  

	                                          
· Lecture/ Discussion

· Actual presentation of output
· Role Playing 
	
· Books 
· Videos 
· Internet 
	
· Short Quiz
· Performance Evaluation

	(2 weeks)

	

· Explain the basic front office accounting 

· Discuss methods of account settlement
· Show how to process credit card 
	IV. Space Allocation 

Where to start? Planning Areas

    a) Outdoor Areas
    b) Back of the house 
    c) Front of the house 

	                                          

· Role Playing 
· Lecture 
· Discussion

	
· Books 


	


	(2 weeks)

	· Discuss safety and sanitation, fire protection ergonomics, employee comfort and waste management.
	V. Safety & Sanitation 

    a) Fire protection 
    b) Ergonomics
    c) Employee Comfort & safety
     d) Sanitation
     e) Waste Management

	                                          
· Lecture 
· Discussion 
· Demonstration 
· Role Playing 
	
· Books 

	
· Oral Written Exam

	






































(2 weeks)

	· Presentation overview of the theory of transaction analysis
· Describe ways to apply TA in customer relation 
	VI. Buying & Installing Foodservice Equipment 
 
  a) Gas or electric?
  b) Selecting Essential 
  c) Buying used equipment 
    d) Leasing Equipment 
     e) New trends & Technology 
     f) Writing Equipment Specification 
     g) Start-  up, Service & Safety 


 Storage Equipment: Dry & Refrigerated  
        4.5 hours

  a) Receiving & Dry storage 
  b) Refrigerated Storage
   c) Selecting a refrigerator
   d) Walk in coolers & Freezers
   e) Specialty Refrigerator Units 








Preparation Equipment Ranges & oven
          3 hours 
       a) Basic principles of heat
       b) The range top
       c) The range oven
       d) Other Oven type



Small wares for kitchen 
      use
    a) Hand tools 
    b) Kitchen Cutlery 
    c) Measuring tools 
    d) Pots & Pans 
    e) Serving & holding Containers
     f) Caring for small wares


    Table Wares 
a) Definition of terms  
b) Tabletops & Trends  
c) Plate & ware
d) Glass Ware
e) Flat ware





Linens & Table Covering 
   a) Linens in the dining area 
   b) Textile fibers & choices 
   c) Determining napery needs 
   d) Alternatives to fabrics 
   e) Care & cleaning of napery 
   f) An on-premise laundry

          
	                                          
· Group Discussion
· Case Study

	
· Books 
· Journals 
· Whiteboard marker

	
· Writing Activity
· Technical Writing Write shop

	Total:
	

14 weeks


	COURSE REQUIREMENT

	
Course Requirements
 
· Attendance      		10%
· Quiz &Recitation		20%
· Midterm/Finals		30%
· Projects & Performance          40%
100%


	


GRADING SYSTEM

	
Grading Scale:
		Range				Grade
	96.88	-	100.00			1.00
	93.52	-	96.87			1.25
	90.16 -             93.51			1.50
	86.80 - 	90.15			1.75
	83.44 - 	86.79			2.00
	80.08 - 	83.43			2.25
	76.72 - 	80.07			2.50
	73.36 - 	76.71			2.75
	70.00- 		73.35			3.00
	61.00- 		69.99			4.00
	0 - 		60.00			5.00


	CLASS POLICY

	Class Policies
· Students will be given 10 minutes allowance to attend the class, and the class will be dismissed 10 minute before the time to give them allowance for the next class.
· Students are required to wear his/her ID always and be in complete uniform during prescribed days.
· Three consecutive unexcused absences will automatically drop the students from the subject.
· In case of absence due to illness, a medical certificate should be presented to the instructor.
· Special examination and make up sessions will only be given to students with valid justifiable reasons for absences.
· Cellular phones should strictly be in silent mode during class hours.
· All students shall maintain cleanliness and orderliness of the classroom.


	REFERENCES & SUPPLEMENTARY READINGS

	References
· Kasavana, M.L. & Brooks, R.M. 9@005). Managing Front Office operations (7th. Ed.). Educational Institute: Lancing, MI.
· Metti, M.C. (2008). Hospitality Financial Management. Anmol Publications Pvt. Ltd.
Suplementary Readings:
· Hinkin, Timothy R. (1995). Cases in Hospitality management. John Wiley: New York.
· Morton, Gleenna J. (2003). The Impatient Decorateors:201 Shortcuts to a Beautiful Home. Rockport Publishers Inc.
· Olson Michael D. & others (1992). Strategic Management in the Hospitality Industry. Van Nostrand Reinhold: New York.
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