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Proposal: Alf five course descriptions should add an indication of preparation for industry certification as
shown. :

1. CA 6000 — BEVERAGE MANAGEMENT (3 crs. 3 hrs.)

Current:

introduction to managing and serving wine, beer, spirits, and non-alcoholic libations and their role in the
restaurant industry from a culinary and marketing perspective. Examination of historical, geographical,
cultural, and profitable roles beverages play. Terminology and theories of pairing beverages with food,
production, sanitation, employee management, purchasing, receiving, storing, and regulation is

explored—Development of new-beverage concepts—Preparation-for industry certification with

successful-passing of the NRA Educational Fou ndation ServSafe Alcohot certification exa m.

Prerequisite: TAH 7100

Proposed:

Introduction to managing and serving wine, beer, spirits, and non-alcoholic libations and their role in the
restaurant industry from a culinary and marketing perspective. Examination of historical, geographical,
cultural, and profitable roles beverages play. Terminology and theories of pairing beverages with food,
production, sanitation, employee management, purchasing, receiving, storing, and regulation s
expiored. Development of new beverage concepts. Preparation for industry certification with
successful passing of the NRA Educational Foundation ServSafe Alcohol certification exam.

Prerequisite: TAH 7100

2. CA 50 - FOOD AND BEVERAGE COST CONTROL (3crs., 3 hrs)

Current: :

The application of tools to manage and control food and labor costs in the food service
industry. Students learn the fundamental flow of the purchasing cycle including procuring
vendor, selecting products, placing orders, and proper receiving procedures. Emphasis
placed on understandlng and controlling feod and Iabor costs through forecastlng,
successful passing of the NRA Educational Foundatton Manage Flrst Program
certification exam.

Proposed:

The application of tools to manage and control food and labor costs in the food service

industry. Students learn the fundamental flow of the purchasing cycle including procuring vendor,
selecting products, placing orders, and proper receiving procedures. Emphasis placed on understanding
and controlling food and labor costs through forecasting, inventory evaluation,-and.income-statements.

Preparation for industry certification with successful passing of the NRA Educational Foundation Manage
First Program certification exam.

3. CA 2100 — FOOD SAFETY AND SANITATION CERTIFICATION {1 cr. 2 hrs)
" Current:

Practices for serving safe food and maintaining a sanitary kitchen environment. Topics include
preventing food- borne ilinesses, food microbes, food allergens, contamination, worker hygiene, the



flow of food from purchasing and recelving through production and service, food safety management
systems, maintaining sanitary facilities and integrated pest management. Presentationfor-the Serviafe

examination-Preparation for industry certification from the National Restaurant Ass
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New York City Foodhandler examination from the NYC Department of Health and Mental Hygiene with
the successful passing of the ServSafe certification exam.

Proposed:

Practices for serving safe food and maintaining a sanitary kitchen environment. Topics include

preventing food- borne illnesses, food microbes, food allergens, contamination, worker hygiene, the

flow of food from purchasing and receiving through production and service, food safety management
—systems; - maintaining sanitary facilitiesand-integrated pest managementPreparationforindustey ——————————————
—certiffcation fromthe National Restaurant Assotiationand-the New York City Foodhandterexamination———~ — —

from the NYC Department of Health and Mental Hygiene with the successful passing of the ServSafe

certification exam.

4. TAH 2200 — FRONT OFFICE OPERATIONS (3 crs. 3 hrs.)

Current:

Survey of front office operations within a hotel inciuding front desk, reservations, customer service,
"night audit, marketing and human resources. Students master and apply critical skills and competencies
for careers in the Hospitality industry. Preparatlon for mdustry certif' cation through the American
Hotel and Lodgmg Assoc&atlon with the successful passmg of the American Hotel and Lodging

Pre/Corequlsste TAH 100

Proposed:

Survey of front office operations within a hotel including front desk, reservations, customer service,
night audit, marketing and human resources. Students master and apply critical skills and competencies
for careers in the Hospitatity industry. Preparation for industry certification through the American Hotel
and Lodging Association with the successful passing of the American Hotel and Lodging Association’s
Certified Front Desk Representative exam,. Pre/Corequisite; TAH 100

5. TAH 5500: HOUSEKEEPING MANAGEMENT (3 crs. 3 hrs.)

Current:

This course is an application of housekeeping management theory and technigues. The importance of the
housekeeping department and its role in hotel operations will be discussed from a management, employee,
union and hotel type perspective. Students will learn prevalent housekeeping management theories, and obtain
the skills associated with operating a housekeeping department of a hotel. Preparation for industry certification
through the Amer;can Hotel and Lodging Association with the successful passing of the American Hotel and
Lodging Association” s_Cert:f_:ed Housekeeping Attendant exam. Pre/Coreqmsnte TAH 100

Proposed:

This course is an application of housekeeping management theory and technigques. The importance of the
housekeeping department and its role in hotel operations will be discussed from a management, employee,
union and hotel type perspective. Students will learn prevalent housekeeping management theories, and obtain
the skills associated with operating a housekeeping department of a hotel. Preparation for industry certification



through the American Hotel and Lodging Association with the successful passing of the American Hotel and
Lodging Association’s Certified Housekeeping Attendant exam. Pre/Coreq.uEsite: TAH 100




