
HOSP 400
	RESTAURANT MANAGEMENT

Instructor: Christiana Mann
Class: AT 105
Time: Monday and Wednesday
Office: AT 236
Hours: By appointment 
Phone: 765-285-0902
Email: cmann@bsu.edu

Resources: 
· Labensky, S.R. and Hause, A.M. (2019, 7th Edition). On Cooking.  Publisher: Pearson, Upper Saddle River, New Jersey:  Prentice Hall.
Supplies:	
· Instant read thermometer
· Permanent marker and notebook
· Uniform (White chef coat, black chef hat; black chef pants; black close toed shoes)

Course description. (3) 
Quantity food production, commercial kitchen equipment use, leadership and financial management concepts are demonstrated through the student-run Allegre restaurant. Focus on mastering skills related to quantity food production, distribution, storage, service, and financial responsibility. Leadership and management techniques, challenges, and experiences that are unique to the food service industry are explored. Prerequisites:  HOSP 147; HOSP 220 or HOSP 222.

Course objectives.
Following successful completion of this course students will be able to:
· Demonstrate effective leadership and management techniques to insure a pleasurable experience for guests and a functional, respectful environment for classmates.
· Efficiently prepare high quality food in large quantities using commercial equipment.
· Demonstrate ability in culinary techniques and presentation skills which promote pleasurable dining.
· Modify recipe proportions and techniques for commercial food production.
· Practice industry-regulated, sanitation procedures in a commercial foodservice operation.
· Design, cost and execute multi-course restaurant menus
· Perform management duties as the controller of proper menu offerings, financial resources, and human resources.
· Demonstrate ability to calculate and interpret nutrient composition of foods as well as translate nutrition needs into menus for individuals and groups.
· Apply the principles of effective food merchandising and good customer service.
· Demonstrate a working knowledge of sensory evaluation of food and beverages.

Course rationale. 
          This course is designed to offer the student actual work experience in a quantity food production laboratory.

Course format.  Lecture and lab


Course content.
Menu development
Costing of menu items
Food cost management
Scheduling and labor cost management
Operational assessment and flow of service
Quality control
Food services leadership and management case studies

Methods of evaluating student performance.
Students are evaluated by the instructor. Evaluation criteria and method for determining course grade will be from: attendance, class/lab participation, assignments, quizzes/tests, special projects and community services. Standard grading scale as outlined by the university.

Students with Disabilities Statement
If you need course adaptations or accommodations because of a disability, please contact me as soon as possible. Ball State's Disability Services office coordinates services for students with disabilities; documentation of a disability needs to be on file in that office before any accommodations can be provided. Disability Services can be contacted at 765-285-5293 or dsd@bsu.edu.

Diversity Statement
Ball State University aspires to be a university that attracts and retains a diverse faculty, staff and student body. We are committed to ensuring that all members of the community are welcome through valuing the various experiences and worldviews represented at Ball State and among those we serve. We promote a culture of respect and civil discourse as expressed in our Beneficence Pledge. For Bias Incident Response information, please click here or e-mail reportbias@bsu.edu.

Attendance
Students are expected to attend class regularly and be in class by the beginning of class.  Arriving late or leaving early is distracting to others.  If you come in late or leave early, your signed attendance record is not valid. 

All non-course related activities are not appropriate during the class session and may influence other people in the class.  Please refrain from these behaviors.  The instructor has the right to ask the student to leave the class if such activity has affected other students’ learning experience. NO CELL PHONES or EAR BUDS.

Class absence does not excuse any student from his/her responsibility of work assigned, materials covered, and information announced during their absence.  Each student is responsible for making their arrangement with another class member to obtain any missed lecture notes, handouts, and assignments.

No late work will be accepted.

If you anticipate being absent for any length of time, please contact the Student Rights and Community Standards at (765) 285-5036.  They will notify each of your course’s instructors of your absence and your potential return date.   


