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¥ Fall
Kainan University [] Spring Department of Tourism and Hospitality Course Schedule

Hours
CRN Course title Instructor Subject grade Credits
per week
Chinese : =gl M required
- BRI Jai-Jaan Lee q ) 2 M 3 3
i [ ] Elective
156020200 . .
English : Introduction Course
to hospitality prerequisites

This course is to instruct the principle and practice of hospitality management. This course
includes characteristics of the hospitality industry, service and total quality management,
Teaching goal |self-assessment and personal philosophy, tourism for prosperity and peace, hotel

and content |development and ownership, food and beverage management, the restaurant business,
commercial recreation, gaming entertainment, cost control, and more. The course will
motivate the students enjoying the hospitality management after graduate from school.

Teaching |Lecture - [ Jpractical training - [ |discussion -
Methods | Iquestion-and-answer o [ Jothers ( )e

Gradi d
rading an midterm 25% - final 25% - Class participation 25% -

evaluation
a-“ . others ( ) grade 25% -
criteria
(Author ~ Title - edition - publisher - publishing place - publishing year ~ from page to
Textbooks |P38€ in sequence) °

ARG BIE T » P BEEAIRAE - Hdbr 0 2006 0 PP 1~529 -

Subject introduction (including outline and course schedule) :

Week 1  Welcome to the Hospitality Industry Week 10 Managed Services

We. 2 Careers in Hospitality Week 11 Beverages

Week 3 Tourism Week 12 Recreation, Theme Parks, and Clubs

Week 4 The Hotel Business Week 13 Gaming Entertainment

Week 5 Rooms Division Operations Week 14 Meetings, Conventions/Exhibitions, and

Week 6 Food and Beverage operations Event Management

Week 7 The Restaurant Business Week 15 Leadership and Management

Week 8 Restaurant Operations Week 16 Human Resources Management

Week9. Midterm Exam. Week 17 Accounting, Finance, and Cost Control
Week 18 Final Exam.

Instruction :
1. The teacher fills in this form before the semester beginning. After verified by the curriculum committee, this form should be
copied to give to the conveners who is belong to the same department, the department which the class is belong to, and the

office of curriculum planning. Besides, the teacher explains this syllabus to students at the beginning of a semester.

2. This form is approved by the curriculum committee at the forth time on April 23" 2002

Convener of the curriculum committee - W Teacher : Lee, Jai-J aaﬁ(‘;‘ﬁf“":*&ﬁi
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