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Joseph 2. gzegq, M.Ed,
December 1930

The Florida Internatrional University School of
Hospitality Management program has been in existence since
1973. It is the only university program ratcd by Florida's
Board of Regents as a "Distinguishid Program™ and is con-
sister*ly ranked by educational and industry leadors as one
or the top four programs of its kind in (he United States.

The uand:rgraduate program congists of fFifty-iive
distinct courses on a 3000~4000 level, and they are taught
by a distinguished faculty or thirtv-five professors, plus
adjuncts and visiting lecturers from the industry. In 1990
the school moved inte its own $10 millicon state-of~the-art
facility on the university's North Campus.

since ity inception. the administration has made it a
matter of policy that the undergraduvate curvriculum wiil be
reviewed inteimnally =very five years. The 1988 review was
moved b ck oun: veéar to accommodate the welocation of the
prugram to the neow building, and teo coiacide with the self
study reguired in the reaccreditation proczess of t.e

I
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Southern Assocciation of Colleges and Schools. Thus this

studr occurred over an eighteen-menth period, culminating in

IO

June, 1990,

The purpose of the s*udy was clearly established by
Jean Anthony G. Marshall and Associate Dean Rocco M. Angelo.
Specifically, it was intonded to evaluate staff, discipliie,
and course efficacy on a performance/perception basis. A
number of congruent factors as follows added to the
signifizance of this type of evaluaticn:

- the university has established heightened requir~mencs
on degree programs for improved pertorwance. Research
and self-analysis were deemed certral to this
objective.

- the educational arm of the hospitalivy industry is
seeking to professiconalize itself by reguiring pregram
accreditation through its Council of Hotel, Restaurant
and Institutional Ed:. tors (CHRIE} workinyg with the
Council on Post-Secondary Education fCOPA).

- an anticipated wmove to accept freshnen and sophom-w
degree candidates required an in-derth progranm
review,

The sludy sought Lo develop answers to, or directions
for, a set of both philosophic and pragmatic questions
relating te professional school education:

&, What is the appvopriate balance between general,/libaral
eduration courses and the specific discipline

requirements as perceived by industry leadership?

iii




b. How do our graduates perform in the industry on the
basis of the curriculum as it now exists?
c. What is the real opinion of industry leaders of the
w f school's product?
‘ d. How, preaisely, should the curriculum "look™?

Utilizing tne resources of the schosl and faculty, =
stratified random canple of the bhaccalaursate populatién was
selected; a guestionnaire was constructed by faculty and
university research experts, and a mailing was senc to 600
graduates. Concurrently, the deans and faculty compiled a
Llist of industry leaders to be personally interviewed.
Approximately 200 individuals vere inv~lyv=d in the process
and regults were collected over a three-month period.

Analysis of the results indicated o very high level of
success and satisfaction by program gradua~es and by
industry leaders who have employed the greduates. Graduates
remain in the industry in significant numpers, are mobile
within the industry, recelve reguler prosotions and are,
overall, satisfied with the knowledge they gained in the
school and the relevancy of this information to the
industry. Both graduates and industry leaders were open and
articulate regarcing perceived needs, emphasizing
improvements in the a.eas of marketing, additcional
accounting material, and applied leadership. To synthesize
the results of the study, a "model" curriculum was proposed

to emphasire changes in human resource-type courses.




It was recommended that an ad hoc curriculum revision
committee be appointed within the School of Hospitality
Management charged with presenting curriculum change
recommendations to the full faculty by Fall 1991. This has
been accomplished, and the work is in process. 7Two courses
that were determined to be superfluous by the study are in
the process of being phased cut, and a new senriors honors
course in career developnent tracking is under study.

in th2 final analysis, this study has met every
objective it was assigned and has provided the meaningful
data that was sought. The result will be manifested in a
modern, more relevant, and humenistic hospitality program

curriculum.



http:appoi.nt

ACKNCWLEDGEMENTS
This 1990 study of the baccalaureate degree curriculum
in Hospitality Management was developed by Joseph B. Gregy,
Associate Professor, Florida International University. The

research and recommendations represent over twe years of

intense effort by many people who contributed there wime, and
talent, financiel and other resources, and exceptional

emotional and intelluztual support.

Most sincere appreciastion is tendered to wembers of the

committee who gave unstintingly of their valuahle time and

wisdom: Jane Matson, Ggovge Mehallis and David Flight, Nova
Jnirversity, Ft. Lauderdale, Florida.

Dean Anthony Marshall and Assocliate Dean Rocco Angelo
provided full funding and more than adeguate time and made
available the wull resources of the school to insure a
professional study. Their efforts and those of the schos]

faculty are herewith acknowledged.

More than 55 industry leaders, higher education teachers
and researchers gave freely of their time and talents to
contribute to this study. Their names are individually
acknowledged in the section ¢f this report entitled
"Contributors and Interviewees."

Appreciesticn is extended to the 174 graduates whose

experiences and talents provided the essercial data and gave

meaning and purpose to the study.

vi




TABLE OF CONTENTS

NIl Y o L GG .
ACKNOWIEDGEMENT . L i ncv e e s e e e VE

LItT OF BABLES. .. te ittt iiiit i iiess cisteieaniacese aua X

CHAPTER 1

INTRODUCTION

Background and Significance......-. ..cveaonranraas 1
Definition Of TerMS. . i iu s rsernreennnnenon ie ee. 15

Liwmitations of the Study..... i iinennees oo-. 16

ABSUMPE OIS, it it st tr e r e e e

[
~1

THAPTER 2

REVIEW OF RELATED LITERATURE
sapproach t- the Study: A Philosopnic Position..... 18

SCHOOL CF HOSP) ALLTY MAMACEMENT

é, I T eeeeaa. 21

GO S . it i er et s s et aseanoirsans b srens.s 22
L0 =T v - =
ACAAEMAA .« v v s v vsseron ~ssanrieraanaararsnserarsers 26
Business EdUucation...v.eercieuiarnernncoacnsnsssseas 30

The IntustryY . c.ee corsesinvonsesnsvsasesrorsncesses 40

CHAPTER 3
PROCEDURES AND METHODOLOGY . c v v v s v vsnevnssenaraeesnsnwa 48
S o e O - |

s
< T T ¢




TABLE OF CONTENTS (Cont.)

CHAPTER 3 (Cont.)

Guided Interviews.
Step &
Conmunity Colleges.

Step 6

Senior Insticubion PrOULaMS. .. .e e vcrnanrsoncaeaas 52

Summary of Procedures.

CHAPTER 4
PRESENTATION OF RESULDS .t cucitntoecstavencaassconenaeanses 66
Senicr InstitubionS. ...t eee it vt nareesrnerannees 83

S B e L > 1 - 86

Gthelr Cfferings. .. tvivi it iinisininanesenneass BT

U University - Community College
‘ Articulations. . ..t et e, ©3

Results of Guided interviews
with Industry Leaders. ... e ionnenveneene. 94

Survey Of GraduatesS. . v e iiieencunerononcerrees..104
Step 7
Results of CGraduate Survey.........vniveveeee......108

sSummary of Graduates Work Experience
(INAUSEYY ONlY) . veure it ennnnscnnsvaronnecansneea213
COXE COULS .t v in i vr s acanninronntnorccaceinsssnes 126

ELt@CLIVEe COUESeE. . vt iturrern vsoranensannsnnceceasl?B

CompEtenCies. o it it it it i e i s ar 135

viil




TABLE O CONTENTS (Cont.)

CHAPTER B

IRTIRPRETATIONS, CONCLUSIONS MDD RECOMMENDATIONS

Page

Interpretations..... e P X 3
Leaders' Interpretations..... M e P £ 1)
Graduates' Intarpretations........ouiiueneennnesae..167
CONCIUSIONS. v v o s vvw e v st cortncntoeonn. PSP N <1
ReCcOomMMEendalionS. v cieires v e ioaneeernonnana eae-sa170
Recommendad OQUECOMES. v v neevronns Se s e s e PR A )
Recommendations from Education SOUrcesS.............174
Recommendations from Industry
Leaders and Graduates...... e e r e e P R
Final Research Recommendations. . vesvecresvesnsaa-a 179
A Model Curriculum: Third and Fourth
Years Based on Completion of
General BEAUCatIiON. .« iveosnnsnsscoeessasasnessseslBl
ACKHOWLEOGEMENTS oot st e s s oerssansnsssssasanrssnnssssnssns 185
BIBLIOGRAPHY ... ..o ev v t s e ey Ca s e sexsesraeslB9
APPENDIX A
Questions for a Guided IntervieW...osuw-rvnesnsneersa199
APPENDIX B
survey Cover Letter....... ..o e e 202
APPENDIX C
Survey of Hospitality School
Baccelaureate GradualiesS. .o vevicensrnervoacsorennssa204
BIOGRAPHICAL SKETCH........ - X
ix




TABLE

[

10

11

LIST OF TABILES

School of Hespitality Management
Student. Enrollment. ..o e s oo nocasvvernanses .

Undergraduate Curriculum
School of Hospitality Management
Florida International Universitv.. ........ccce..

Education Reguired for Middle Maiagement........

Technical Courses - Hotels
Commun®~y Colleges. v, inuersvenneennennnnsanen

Technical Courses - Food Servicea

And Restaurant Management

Conmunity College

Credit Yours Required.......ccieive L0l iurenann-

Q

Technical Courses - Hotel, Food Serviaee
and Restaurant Manajyement
Combined Community Colleges

Credit HOULS . v r it it e aae s nce s aercaanneans ann

Core Plus Electives and Special
Reguirements: University Programs
Credit Hours........ P e e

A Profile of Florida International University's
Bchool of Hospitality Management
Frem 1972 - 1989

=

A Profiie of Florida Internaticnal Universitv's
School of Hospitality Management Craduates

X = e arasas

A Profile of Florida Internstional Uriversity's
School of Hospitality Managemwent

Graduataes: Number of Years Since Craduation.....

A Profile of T'lorida Internaticnal Universitvis
School of Houwpicality Managewent
Positions Cu.rently Held....wi v iceenroneenrs

Number of Pesitions Held in Inaustry in
the Years Since Graduation
(INUETEY ONIY) e v i it i r i e necea s s s

Page

... 38

se. 42

... 69

ce. 78

... B9

s 106

ce e 106

+ .. 108

... 120



http:vers.1.tv

LIST OF TABLES (Cont.)

Page
TABLE
13 A Comparison of CGrailuates: Years in the
Industry to Number of Conpanies Worked for
‘ Per Respondent. ... iiiicensrsvonsnasos wusnseasssnll

14 Where Graduates Have Worked
(Where Srecified) .. eiee i nanineeanonoanneansnsa1l14

1= Summary of Narratives Comments on
Tourses by Gradudtes. .., cv i nrcae v seavnraesa11l8

16 Suirmary of Graudates Rocommendations
for New Courses and Related
Curriculum RefOrmM. v e. i viieninrincnrce tvreevsnsesl2d

17 The Core Curri :ulum: Means, Rank
and Satisfretic. Rating....e e v v iiicrenenneasaeaaa131

18 Hospitality Program Electives, Means,
Rank and Satisfaction Rating....... .....cevennsns.139

19 Competencies
Assessment of Management Skills.........ci.ve.aa. 14

20 Competencies
Assessment o Human Resource Skills.......cvuvv..-.150

21 Conpetencies
Assessment of Marketing Skills... . ..cuvinnrcnssnana1B2

22 Conpetencies
Assessment of Accountirg and Finance 3kills........154

23 Harrative SUMMArieS. ... v eassvasrsascsnresssrsass 159

24 Support Services Evaluations... .i.viieereoroaseanas161



http:Sumlll3.ry

TABLE OF CONTENTS (Cont.)

CHAPTER &

INTERFPRETATIONS, CONCLUSIONS AND RECOMMENDATIONS
Interpretations...........
Leaders' Interpretations..
Graduates' Interpretations
Conclusions..coioei s,
Recommendations...........
Recommended Cutcomes......
Recommendations from Education Sourceas.

Recommendations from Industyy
Leaders and Graduates........

Final Research Recommendationrs.

A Model Curricuiuwa: Third and Fourth
Years Based on Completion of
General Educaticon. ..o sunsew

ACKNOWLEDGEMENTS ... ctversssvnceansens
BIBLIOGRAPHY . .. it i v it ar et s vnnnsnansnn

APPENDIX A
Questions for a Guided Interview.

APPENDIX B
Survey Cover Letlier...voevsnanses

APPENDIX C )
Survey of Hospitality School
Baccalaureate Graduates......s...

BIOGRAPHICAL SKETCH. v v e v eenneernnees



http:Indust.ry

Chapter 1

INTRODUCTION
Background and Signiticanze

The haccalaureate degreoe program in hospitality
management at Florida Internaticn=2l University has been in
place and functioning since 1972. The scheool has graduated
mcre than 3,000 individuals who have assumed leadership
roles of all sorts, including private entrepreneurs, chief
executive officers and presidents of major corporations,
educators in signiflcant numbers, coperatiocns and marketing
professincnals in hotel and food service properties
throughout the world, and hundreds of graduates who have
gone on to successful careers in both a2llied and non-
assoclatad hogpitelity fields. The schosl has an
international reputation and is most frequently mentioned by
the uedia as ore of the top four .rograns of its kind in the
United States. It is the only program on campus designated
by the Flovida Legislature as a Program of Distinction,

The =chool is locatad in a new mult.-millicua dollar
bui’2ing on the university's North Miami Campus, vresently
enrolls in excess of 800 stuldents in the undargraduate
program (Table 1), awards master's degrees, and has a
faculty ranging from thirty-five to forty distinguished and

internaticnally known individuals. Two former Jeans of

1
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Cornell University have served in the school: a faculty
member is the firzt acadewician to become presidert of the
presticicus National Restaurant Asscciation: the current
dear is considered to be one of the nospitality ‘ndustry's
foremost legal experts. and dozens of faculty are successful
frrmer or present business executives, owners, and cverators
in the industry. Thz demands for consulting services among
the professional staff frequently exceed their ability to

raspon’.

Table 1

School of Hospitality Management
Student Enrollment

Fall Spring Fall Spring
1988 1989 1989 1990
UNIVERSITY~WIDE
FTE ,
Undergraduate €44 €33.€ 571.4 652.2
Gracuate _5g 79.3 33.0 64.3
702 712.9 734.4 716.5
Headcount
Undergraduate 824 798 720 *Not available
as of this date.
Graduvate 127 114 111
Total 951 912 831%* (Does not in-
include un-
declared or un-
BROWARD C_AMPUS classified)
FTE
Undergraduate 91.9 86 68.3 *Not available
Headcour*

Undergraduate 73 77.8 84 *Not available




Table 1 (Cont.)

School of huspitality Management
Student Enrocllment

NM up BR
FACULTY AND STAFF LINFS
Faculty 23 3 4
CcfficeySupport Staff 10 2 1

{Marshall, 1990)

The school has grown steadily each year, and student
and industry demands for new and/or expanded course
offerings have matcaed this expansion. The program is
unigue in ths*t it is an upper division program by design,
requiring sixty academic credits and a z.0 cumulative grade
point average (GPA) for admission to the school. The
progran requires a mi ‘mum of 123 credit hours and a 2.0 GPA
for graduation, but superimposed on these reguirements are
the State of Florida requivements of thirty-six credit hours
in general education courses. Insofar as meny out~of-state
and foreign students do not have this precize mix uf credits
from home schools at the time of admission, many students
matriculate five or six semesters, or more, and ths program
operates at about seventy tc eighty perceﬁt of the rfall~-
winter student population during the summer term. These
student- industry demands have brought about a stealily

growing proiessional staff, bigger annual operating budget,

obvious student population growti, and accompanying course expansion.

~




The move to the new building began in August 1989 and
is schedvled to be completed 'n December 1990. It will
alleviate space demands for lanoratories, interviewing room
for the more than seventy-five hospitality companies which
recruit on campus, faculty/staff offices, and meeting space.
The curriculum itself now numbers over seventy-five course
offerings, and reflects the same expansion as has developed
in all above-referenced areas.

Accompanying chis near-geometric growth is change, and
change is frequently attended by obsolesc. ce. The program

needed this review at this time to insure relevance,

currency, and applicakility of its mission: to serve both

the local! and interrational community, its student body,
the industry it represents in a scholarly and useful manner
within an acadewmic structure which conforms to recognized
scholastic, societal and industry standavds {Marshall,
1990) .

Several other factors suggested that this was a logical
time for a comprehensive study of the scheoul's curriculum.
The university hés a dynamic new leadership in place
committed to "first tier® excellence, and with it, a change

in emphasis for the entire university faculty from teaching

t. teaching, resesarch, and community service. The
university was scheduled, in the same 1989-1%90 time frame,
to undergo a reaffirmation of its accreditation, and was
obliged to conduct & self study for the Southern Association

of Colleges and Schools. This study contributed to the
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cverall assignment of the hospitality school. additionally,
thele is a national movement to professionalize the
hospitality industry by regquiring program accreditation in
institutioas of higher learning under the direction o< the
Council of Hotel, Restaurant and Institutional Educators
(CHRIE), working with the Council on Post-Sscondary
Accreditation (COPAj.

When the school moved into the nevw builling in August
1989, it became the first sciool on campus to have its own
facility. This high visibility has brought with it
expectations of improved performance. It is anticipatod
that the present enrollment of neariy 1,000 students may
well reach 1,500 by the mid-1990s in oxder to optimize the
facility's usage. Superimposed cn these factors was the
knnwledge tnat the curriculum has expan’ 4 over the last
seventeen years as industry needs we.o. converted into course
offerings, and that the scheool administration felt a cewxtain
2mount of existing course content was obsolete or less
applicable tu today's and tomorrow's industry than it had
been, bul was equally unsure ¢f precisely what was not
pertinent and what w~s lacking. New catering and service
concepts, technology, delivsry systems, labor pool
marketing, and a host of other potential subject areas
reguired scholarly investigation.

Published research in the hospitalicy industry in the
decade of the 19%#90s has focused heavily on the human

resource areas of management and leadership. Many industry
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leaders have llisted the subject area as one of the major
problem areas of business into the Twenty~First Century, and
a necessary part of any business curriculum. This concern
has been shown to be legitimate, and. as a result, the
school will need to address this issue, since tLhere are
currently no reguired, and few elective, courses offered in
this subiecti area in most hospitality curricula. (Render,
1987; Divine, 1981; Flash, 1985). .

Finally, the reality of a curriculum, founded upon
knowledge developed in the 19605 and earlier, and largely
built upon and added to, does not fundamen*illy confront
current stated industry thinking, theory, and needs (Katz,
1987} . Modern research and writing implies a gradation of
knowledge among managers and leaders; Llower level
supervisors and managers reguire heavy deses of technical
skills. With career growth comes a *equirement for
humanistic skills and, beyond that, courses that assist in
providing leadership develcpmént in the area of conceptual-
ization; both are increasingly thought to be critical to
future industry survival and market growth (Bender, 1%87;
Bloorer, 1985, pp. 2: 79-94, and Hopkins, 1989).

This very real assembly of possibilities has been
investigated for the School of Hospitality Management as it
sets its course for the next decade and century, and this
study has sought to make its contribution by reporting on a
comprehensive curriculum study are making appropriate

recommendations.




This entire field of business career development
programming has been under intense scrutiny, beginning early
in the 1970s in significant nunmbers of studies undertaken
and in tne variety of areas studied, and continuing, neesrly
uanabated, up to the present (Byerly, 1972; Hopkins, 1989).
ir, the hospitality ficld, companies such os ARA,. Inc. (avto-
matic Retailers of America) have devcted major financial
resources to studies o! 5kills, traits, competencies, and
versonality and/or developmenta' characteristics that would
sugygest a workable route to maraycient aud leadcrship
development and subsequent operational success (Katz, 1987).

Hopkins (1983), in her dissertation recently completed,
explored four levels of competencies required for success in
hospitality management career growth. An internationalsty
known colleague in higher education, William Morgan, in a
series of nomoranda circulated to Florida International
University hospitality school faculty, described the absence
of human resource management and conceptuel development in
hospitality program currionla (Morgan, 1988). In addition
reseaxch continually points out the need for the establish-
ment of standa-ds both for the industry (Bend~r, 1987} and
its formal educational vehicle. Cornell "niversity created
an augmentrd teask force to study the efficacy of its
curriculum with respect to industry require.oents {Flash,

1925) and Benderis theses (.987) suggested that tnis




EAY

curriculum revision was successful in tevms »f a better
balance of “numan” skills learned and management training
acgquired by the students in the new curriculum.

Other researchers indicate that curriculum change is
needed now more than ever, rith inertia and confusiocn
prevalent in professiona: education (Mandt, 1382). Other
writers suggest that inadequacies are due to the aksence of
industry participation and feedbeck in an active manner
{Divine, 1981; Greer.,, 1981). An international news
publicaticon recently dedicated a- entire special issue to
the subiject of the never-ending search for the 'Yperfect
carriculum.* Essentiaily, the debat.. rages around the need
for Yhumanizing® and "culturing" business currioula with a
bady of courses intended to broaden one's knowledge and
‘mprove one's intellect, without all th: precise competency-
based cbjectives of developling skills * -s>ical of & business
school program (El-Kwahas, 1988). E!'-Kwahas also states
that the American Ceouncil on Education reports that over 95
percent of all higher educatien astitutionsz have reviged
their curriculum since 1984 in response tc new thinking
about the divectior of higher education since the decline in
academic standards resulting from the 1960 protest
generation. Much of this revision lias been directed at
liberal arts and zclence programs and has resulted in

s onificant enrellnent increases in these areas.
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Business schools htave been less inclinred to look to

whelesale change, as they are more philosophically in tune

with a wnch more visible patron market, employers who wunt

to focus on vocational preparation. An article in Newsweek

on—Campus (Givens, 1988, p. 8-12) suggested that students

consciously choose programs where there is more student

control of course selection. An exdmple is Brown

University's open~curriculum engineering program in which

such student control may influence sensitive business

educatcer/administrators with regard to curriculum content in
carear development programs.

‘Business education research in the 19708 and early
1980s -~ including the hospitality industry -- seemed to
suggest that the primary focus on education in these

disciplines lies in process improvement and standards

éevelopment. An early study in Maine (Worl:, et _al., 1974}
developed models for a number of comprehensive career

education packajes. The University of alakama (McLean and

Lorel, 1977) published a 10%-page monograph which iz a
systems apnroach to cvareer education implementation, a
methodology accenting process, not c-ntent. It is typical

of much of this earlier career develop: ant program research.

Other research emphase< accented curriculay evaluation
techniaues that relate the efficacy of teaching te jor
performance (Byarly, 2t al., 1972). Bloomer {1985} believes
that a closer linking ¢f schools to industry is an nffective

method of curriculum evaiuation. Research in this ares has
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detailed the history <f students after graduation, measuring
such things as resu.ts of working in curriculum-related
fields and resultant salavies, promotio-<, perceptions of
success, and the like. These studies, as the one conducted
by the North Carolina Community College system (Alfred and
Wingfield, 1982), typically placed their col.ective
imprimatur on tha curricula producing these "successful"
graduaates.

One particularly unique approach to curriculum
develnpment/revision in business and vocational education i.
that which created a Curriculum Management sSpecialist in
Business/Vocational Education. Behaviorists have become
very active in the career disciplines and have developed
detriled lists of behavioral goals and objactives [Whzeler,
1981) tnat are guite different from competencies, or skills-
level courses, and bhave taken iandividual course aevelopment
into an entirely ncv dimension. S», in terms of curriculum
content construction and revision, there is a diverse seat of
appruaches encompascing pragmatism, philosophy, rerceivad
market realitv trait construct, process-developnment, and
behavior modification.

More recent career, or entrepreneurial, education
rezearch/developrent activity has been largely stancards-
oriented, Illinecis University'’s Department of Voc.uvional
and Technical Education develcped a project entitled
"Fethoeds and Materials for Entrepreneurship EBEducation®

{Scanian and others, 1980) which proposed a standardized
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rilot curriculum for community colleges. Another (Schultz,
1980) reporied on the effective use of buginess advisory
councils in influency curriculum content and efficacy as a
means of establishing standards. Learning resource centers
were an outcome of curricula e-hancement and maintenance of
standards (Platte and Mattson, 1973). Standardization was
considered a logical approach in business education research
(Kingston and Thomas, 1%73), with the concopt of a unified
set of skills in a K-~adult taxonomy set in a evolving
curriculum "approved" by business. This concept has been
most racently promoted in accreditation movements afoot in

the hospitality indu.try. An existing commission is at work

attemptiﬁg to evolve a set of standards for post-secondary

institutions which addresses administrative, staff, and
curriculum concerns (Tanke. 1989). The curri. lum section
stresses, interestingly, a far broader concept of content
than earlier studies:
To assure that the curricnluw is based on
those knowledge components, skills, values and
attitudes that *the community of interests has
identified as essential for the graduate of
the hospitality program to function as a respon~
sible practitioner, citizen and person (CHRIE
Handbook of Accreditation, revised 1988;.
This is one of the few accreditation cbjectives that does
not specify course content or process for accreditation. It
does outline core areas for inclusicn, but non-specifically.
A vrogram might equally choose a technical, bhumani.-tic, or

behaviorally~oriented direction, or a mix perceived as

desirable, and still be eligible for accreditation.
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Florida Intarnational University's School of Hospitality
Management has progressed, unguestionably, more
rapidly than most of it peer instructions in terms of
rnumbers of graduates, identity in both the industry and in
the academic community, population growth, honors and
recognition received by its faculty, and its human and
intellectual product (Frobber, 1989). It has a superior
reputation, an established faculty, and expanding, state-of~
the-~art facilities. Enrcllment continues to grow, funding,
both from within the university and industry, increases
annually, and alumni participation in school programs and
activities grows steadily. It is precisely this confluence
of events and strengths which has created the need for an
in-depth curriculum audit.

A revered hospitality leader, Brother Herman Zaccarelli,
then director of Purdue University's Restéurant, Hotel and
Institutional Management Institute, published a booklet in

1984 entitled The Development of an T®thical Strategay foxr

Managers of Iﬁternational Hotels and Fooud Services in
Third-World Countries. This monograph, one of the first to
address ethics as a part of tlie hospitality curriculum,
challenged the indusiry to explore people-related aspects

of the bhusiness with at least the verve which attends

technology. It is limited oﬁly in its emphasis. The

hospitality curriculum for the Tweniy-First Century may well
need to include all of the Yessentials® of business

leadership-technology; human development; ethics; general
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education; the arts and sciences; and behaviers that address
“he needs of the community, the industry, family, and
society, as weil as the needs of the larger national and
international communities in which it exists. The sum total
of all the .'Isearch herein detailed ought to have meaning in
the search for the school's ideal curriculum. This
perceived need thus required an independent school review of
conditions of the existing curriculum, industry perceptions
cf value received in the "product" and desirable changes,
graduate feedback, and =cholarly faculty and administrative
input. For all these important reasons this study was
uandertaken.

The mejor guestions addressed by this project are as

follows:

1. Is the mission of the School of Hospitality Management

clearly stated and available to all participants in the
educational experience?

Should the school revise the curriculum from the core
up, or is it more effective to selectively eliminate,
modify and/or add ccurses to the program(s) as
industry/societal/individual need- @ ve revealed?

Will the final curriculum product be “broad" or
Ynarrow"? In what form will the undergfaduate

curriculum best meet student and industry needs?




university core impositions, and budget constraints, what
shall constitute the basic curriculum format, considering

the following elements?

14

Given time and credit constraints, legal reqguirements,

a. general education requiremant

b. university~wide requirement

2. school "core" demands

d. technical courses

e. basic management/leadership skills and values

f. interdiccinlinary societally oriented course
offerings

g. probklem—solving skill courses

h. wulti-cultural relations and communicatcions skill
development

i. ethics

3. conceptualizational development

k. economics, mathematizs

1. logicel, creative .hinking

m. state-of-the-industry technology

What is the real opinion of industry leaders of the

schoolfs product? What do they think the curriculun

ought teo include? What do they percei'e as an

appropriate curriculum cuntent mix?

The school itself is an upper division component of the

universitly, serving only Jjuniors, seniors, and graduatce

students., For five years now, the uuniversity has

been allowed to admit freshmen and sophomores, but the



hospitality school is heavily dependent on transfer
students. Is it pelitically, educationally, and
economically wise to consider changing the structure

of the school, broadening the curriculum, and admitting
under~classmen to the program? Are there discernible

advantages and disadvantages, given the new location

and an expansion~minded university administration?

This study has sought answers to these guestions.

To facilitate understanding of terms in the appropriate
context, definitions are provided:

Broad curriculum: encompassing knowledge of language,
humanities, arts and sciences (natural
and physical) and related business
disciplines. This is important in the
sense that it establishes a frame of
reference for an expanded "humanisticH®
curriculumr as it differs from the more
technically oriented competency-based
business school curricula.

Career development

programs: < set of courses designed to develop
skills, knowledge, competencies and
values in a specific joo-related field
of activity.

Competencies: skills and knowledge required in
occupationally oriented courses in order
to master a task or job.

First-level

supervisor: ithe 1o tial management stage; usually:
LEQULLING 25-33% of an individual's time
in planning and supervision, the balance
in task-performance.




Hospitality

management: a discipline directed toward operational
responsibilities in commercial feeding
and housing institutions.

MNiddle management: a term designating operational
responsibility for personnel, planning,
policy, enforcement.

Narrow curriculum: a program that accents specific fields
of study, emphauizing technical skill
development.

Taxonomy s the process of classifyving objects in
some seguential order.

Linmitations of the Study

The study will be liwmitzd to the actual return of the
population sampled in each category surveyed.

The study applies only to Florida International
University's hospitality management baccalaureate degree
graduates and selected industry leaders, aad it is
recognized that individual bias may intrude. There is no
control over responses of graduate and leadership personnel
to be interviewed, and individual interpretaticn of queries
will influence results.

The study is .imited to perceptions of value recelved.
There was no attempt to test the pervceptions of any
respondents with & contrel group or tc attempt to prove
those perceptions.

The study cannot ev&luate individual faculty competency
in an instructional mode. The study will be delimited to
the continental United States for the purposes of time,

economy, and applicability of results,

b
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Assumptions

The assumptions of this study were as follows:

1. The sample respondents were representative of the larger
populations from which they were taken.

2. By developing and sending a guestionnaire to a
sample of Florida Internatiocnal Uriversity's hospitality
program baccalaureate degree graduates, and perscnally
interviewing industry leaders, the curriculum of the
School of Hospitality Management could bz improved.

3. The national nature of the study provided credibility
for the results with respect to identifying and
structuring a curriculum that better meets graduates',
industry's, and society's needs in the immediate future.

Wide research has suggested that a curriculum study of

a business - oriented program of this nature has not been

conducted in recent years. In the hospitality field only

one study, *trzx:t by a task force of professors only, has come
to light. In these days of rapid demogravhic change, tech-
nelogical advancement, more exacting fiscel accountability,
and a society which is creating almost a new civilization,
higher education has the weighty respeonsibility to insure
that students are exposed to the skills, knowledge, values,
attitudes, and perceptions of both the society in which they
must live and the industry in which they have chosen to make
their living. The curriculum is the delivery mechanism of
this great experience; it must be as fine-tuned a machine as

righer education administrators arnd teachers can make it.




Chapter 2
REVIEW OF RELATED LITERATURE

This review uncovered several hundreds of references to
the brecad subject of curriculum. It was conducted by
heavily drawing upon ERIC files, and by conducting a
computerized search of Dissertation Abstracts International
through the search services of University Microfilms.

Manual se¢~rches were condutted in the indexes of the Current
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(Alfred and Wingfield; 1982). To be able to meet a set of
objectives requires that such objectives do in fact existi
Unfortunately, many of today's educational leaders seem

ready to do battle in print and in person over what shall




Chapter 2
REVIEW OF RELATED LITERATURE

Thisz review uncovered seveval hundreds of references to
the broad subject of curriculum. It was conducted by
heavily drawing upon ERIC files, and by conducting a
computerized search of Discertation Abstracts Internatiocnal
through the search service. uf University Microfilms.

Manual searches were conducted in the indexes of the Current
Index to Journals in Education {CIJE} and Research in
Education {RIE}. Visits were made to known cusricuala
research repositories such as Columbia State Teuchers
College Curriculunm Library and other like agencies, and a
review of the most current texts and journals in use in
teacher education programs was conducted. Industry sources
and publications were alsc gathered and reviewad.
h_Fhilosophic Pcsition

A curriculum is a general overall plan of the content,
instructiconal activities, and materials that together offer
students the means to meet specific educational objectives
{Alfred and Wingfield; 1982). To be able toc meet a set of
objectives reguires that such objectives do in fact exist.
Unfortunately, many of today's educational leaders seem

ready to do battle in print and in pers<wn over wha. shall

i8
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constitute a "proper" curriculum without articulating whet
educational objectives they seek to attain, if and how these
objectives came into keing., and for whom they arc purported
to have meanin,

2 good deal of the literature on the "ideal” curriculum
appears to be not o nuch a learned exposition of plans and
obiecctives to be attained as it is political statements - &
pontification of what "educated" pecpie should know or a
ravelation of some hitherto unknown divine truth.
Tundamentalists preach common curriculum content; humanists
stress heritage; recent new-wave philosopher/educators
striu~ture madels that seek disnourse on class, race, sex,
and nationality as a means of reducing ideological conflict
(Greaff, 1988, p. a: 48) thus establishling a position or
principle that is of value in and of itself. Such a
pasition, however, tends to confusa the more elementary
practitioner. It cbfuscates the searéh for routes,
patterns, and colutions to curriculum reform and gridlocks
potential agreement on planned curriculum contept and
activities which seek the education of the .Learner as the
highest priority.

A major finding was that curricu’um evaluation tends to
focus on reform, and reforwm most heavily accents change in
course content. Curricula development therefore appears to
be synonymous with course content development and,/or change,
often without the éstablishment of those educational

objectives alluded to previocusly. <Cuntent ought to be based



http:cbfuscat.es

20
on outcomes or reasons whv students learn (Galles, 19388).
This approach, Galles says, 10valves Integration of what iz
learned because it is both memorable anu useful and because
it motivates the student to learn more. Cutcomes depend on
the reality, practicab.lity, and applicability of
educational objectives in & cuwriculum setcing.

Educational goals are general guides for planned chance
and brief statem:nts of intended arenas tor action (Kravitz,
1928). PBducational objec:tives direct interventioun
activities &nd evaluation efforts. They speak to the
quantity of change for - target populat.on and the
monitoring and contrclling of the prcocess and pregress
toward the achievement of the outcome objectiver (Brooks, et
al, 1985). This seems 1o be a wore dispassionatre
professional approach te curriculum adjustment. Therefore
the curriculum should be constructed tn provide the greatest
possible good to the learney, consistent with collectivel -
agreed~upon educational objectives. This is <entral to the
evaluation process undertaken in tnis study

The Schocl of Hospitality Management at Florida
International University has a clear mission and a set of
educational objectives which has governed the : rocess of
thnis review. For purposes nf common understanding, they are
cited from a monograph prepared by the dean o the School of

Hospitali*y ™ainagement as Ffollows:
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Mission

The school's missicen is to teach, conduct research, and
seyve the cemmunity. 7Tre scheool, which preparves individuals
for management careevs in the local, national, ard
internaticonal fielu of hospitality, is first ard rforemost a
teaching institution, imparting knowledge throuvghs ewxcallence
in teaching, fostering creativity in anpropridate areas of
acadenic life, and creating inew know.edge through rescarch,
It is resolved +o meet the needs of the “raditional student,
the part-time student, and the lifelong learner through its
bachelor's degrees program in hospitality management and its
master's degr:e program in hotel and food service
ranagement.

The school's successes are numercus. It has been
designated by the Board of Regents as a "Program of
Ciegtinction" and is recognized by the industry as one of th»
top four schecols in the U.S. Probker (1983, sec. 4A) in The

New York Times vecently fezatured the schoaol in a section on

education. One graduate 1s vice president and general
manager of the world's laréest hotel, and another is
president of ar. international hotel chain. The program has
‘experienced phenomenal growth from its small starting class

to ifts current enrollment of approximavely 800 students.
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Mission

The school's missior is to teach, conduct research, and
sarve the community. The scheol, which prepares inaividuals
t'or managemen* careers in the local, national, and
international field of hospitality, is first and foremost a
tecching institution, imparting knowledge through excellence
in teaching, fostering creativity in appropriate areas of
acadewic life, and creating new knowicdge through research.
It is resolved to meet the needs of the traditioral studepni,
the part-time student, and the lifelong learnsr through its
bachelor's degree program in huspitality management and its
master's degree program in hotel and food service
management.

The school's successes are numercul. It has been
designated by the Board of Regents as a "Progran of
Distinction” and is recognized by the industry as one of the
torn four echools in the U.8. Probber (1989, s2c. 4A) in Tre
New ¥York Times recently featured the school in a section on
education. ©One graduate is vice presideht and general
manager o»f tae woerld's lafgest hotel, and another is
president of an international hotel chain. The program has
‘experienced phenomenal growth from its small starting class

to its current enrollment of approximately 800 students.



Goals

The school's goals ---. as follows:
maintain a preeminent position in hospitality
management education:
coordinate and be involved in the students' total
educational experience from recruitment through
placement:
offer an educational environment that simulates
industry situations in classrooms, laboratories, and
professional interactions;
waintain an environment which encourages faculty
development, collegiality, creativity, and the pursuit
of individual career goals;
maintain strong industry relationships which provide

financial assistance, job placement opportunities, and

mutual support systems for exchange between the faculty

and the industry;

Ohiectives

The school's objectives follow:
recvuit distinguished faculty who are academically
guaiified and substantially experienced in industry;:
encourage industry~related research;
encourage publication in refereed journals;

encourage raculty interaction with industry through

associatinns, seminars, and lectures;




encourage faculty to continue lecturing in Latin
America, Eurcope, and the Far East. Through contacts
develop a better understanding of the interratiocnal

industry:

maintain an international faculty exchange;

encourage faculty appointments to boards of leading
industry associations;

conduct national seminars;

provide learning experiences that simulate industry
situations:

provide excellent academic counseling;

provide students with opportunities to develop
organizational, leadership, teamwork, decision-making
and problem-solving skills:

provide comprehensive career counseling znd plaze
graduates in entry-level hospitality management
positions;

provide practical experiences in classrooms,
laboratories, and industrial settings;

invite industry executives to participate in classroom
sessions;

provide and coordinate student internships in the
area's foremost hotels and restaurants;

continue current assoclations with schools abroad
encourage industry donations for developwert and

scholarship funds:
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- maintaii; close assoclation with local and national

hospitality organizations through an industiy advisory

counsil and other contacts;

- make the program accessible to older, part-timse

students by expanding it in Dade and Broward counties;

- maintain relations with alumni;

- administer the Florida Tnternational Hospitality

Society, an international profassicnal organization for

alumni which conducts educational seminars and

publishes a semi-annual newsletter:

- conduct an aggressive international student recruitment

program aimed at meeting tre needs of the international

hospitality industry: and

- establish student chapters of national professional

societies (Marshall, 1990).

It was determined that the school subiject the
curriculum to the test of complete accountability.
to better serve its constituency. its faculty, the
it represents, and support units from the State of
Board of Redgents down., Further, it shoulda respond

evolutionary manner to the findings of this review

existing
In order
irdustryv

Florida

curriculum that reflects the izalities of both society and

the marketplace. The "new" curriculum had to tar-~

account any additional educational objectives that

into

have

emerged from the study as well as those stated. The

relationship between objectives and outcomes has been a

matter of persistent conzcern throughout this study.
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The Middle States Association of Colleges and Schools
has developed a significant statement on the characteristics
of excellence in higher education (1978 b:3).
Having addressed the topic of objectives, it goes on to
state that superior curricula, irrespective of particular
settings, will manifest these common elements:
- have in place an effective ongoing institutional self-
study program;
make provision for the emphasis on general education
subjects: and
include courses that develop abilities teo form
independent judgment, to weigh wvalues, and to
understand fundamental theory...{kut)...are attuned to

professional or occupational requirements which exist

in an atmospheve conducive to contiruing and bryoadening

each student's education beyond the minimum point

necessary to obtain a degree.

Miller (1979) in a respected text on curriculum
assessment lists ten general areas surrounding an effective
curriculum:

Institutional goals and objectives exist.

Student learning is regula;ly evaluated with respect to

retention and progress toward goals.

Faculty performance is considered in terms of

evaluation

and improvement to some known optimal state.
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~ Courses are monitored for content, intellectual

. ; - stimulation, applicability.

- Institutional support services are relevant.

- Administrative leadership reflects planning, intra-
campus relationship development, and appropriate
policies.

- There is intelligent financial management in place.

- There are appropriate governing and review boards with

respect to the curriculum and administration thereof.

-~ A formal mechanism exists for external relationshiovs.

~ The program zeeks contiruing improvement through
innovation and experimentation.
Fach of these, however, can be interpreted differently

by academic and professional instruction in a given

curriculum. There appears to exist little agreement among
scholars as to what constitutes a "successful' curriculunm,
There needs to be inter~discirlinary articulation regarding
how to merge the content of the curriculum with the diverse
educational goals and objectives set out by these various

contributors toe the curriculunm.

Academia

Lynne Cheney, chairperson for the MNational Endowment
for the Humanities, makes a very strong case for her model
core curriculum. W@With emphasis placed on Western verities,
Cheney propesed a core for all college students of fifty

credit hours, including two years of foreign language study,
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a year each on the social and natural sciences, and ewmphacsis
on nathematics. She also included the study of "other"
cultures in her curriculum {Heller, 198%, p. A 14). Cheney
believes that although ninety-five percent of all colleges
are ro-working their yeneral cducation programs (El-Kwzhas,
16&9), they are not tightening reguirements enough. Her
recommendations are clean and succinct with respect to
general education, but they exclude consideration of any
demands ¢f a profession cor technolegy. She intentionally
linmits her proposals to "core." This increasing emphasis on
a general or cores curriculum, speaking to the human
condition as Lynne Cheney advocates, is evident in the
recent formation of the American Association for the
Advancenment of Core Curriculum. This new on-campus
organization seeks courses and texts that Yembody the
foundation of knowledge" (Heller, 1989, p. A-48).

Academicians in the liberal arts are so embroiled in
core curricula considerations that at times it appears
educational fratricide may be on the horizon. The Nztional
Assocliation of Scholars has deemed it necessary to publish
full-page advertisements in educational joﬁrnals denouncing
"radicals" seeking to eliminate "Eurocentric kias™ in
general education curricula, replacing it with minority,
women, and Third Wcrld vriters and artists addressing the
diversity essential to service in an increasinygly

interdependent world.
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Support for a balance in the rush to expand the core is
sought by scholars, says Leon Botstein, president of Bard
College, who states that higher education is not adequately
addressing the needed balance between general education and
the academic majors (Desi’ sseaux, 19920: Al3 and Al7). He
said, in terms intended to avoid confusion as to his
meaning, that “careerist academics...who like...pseudo-
argument...have produced inertia, where there is really a
need to resolve differences between general education and a

major." change. is difficult because the rramework of the

core is out of synchronigation with the needs of the
disciplines - the majors, he claims. They are both
diffizult to change because of university traditions,
structures, and governance. Botstein (Desrusssaux, 1990,
p.27) says those changes can only be effected when

universities "touch the structure of how people are hired,

on what basis they are hired - to teach what, to vhom, in

what context." (Desruisseaux, 1990: Al3 & Al7).

Core advocates from the educational philosophers to the
discipline practitioners call for changes that resound
throughout the halls of higher learning. French and other
language professors pour out articles and monographs on
language flueucy as a priority of a business curriculum
{Bednar, 199%0, p. B2). "Language training, knowledge of a

foreign cultures, civilization and literature are invaluable

. tu the successful operation of a business," states Bednar.

Ancther (Henry, 1983) bellieves that most business curricula
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do not allow the necessary time for thirtv-six credits of a
language, which are fewer than she believes real language
proficiency requires. She has proposed an wndergraduate
degree curriculum totaling 124 credits to accommodate this
negd. The curriculum balances lanyuage and business credits

and features a semester abyoad.

One practitioner in tr= communications field deveioped

a curriculum for business students that establishes a
"disqiplinary segquence’ and ragquires the student’s initial
two semesters to be spent in nearly all non-businesse
oriented courses. This seruence gaeks to develop skills in
methods of inguiry, the construction of argument, awareness
of different relations, and the understanding of extant
disputes {Irwin, 1980;. These are all designed to prepare a
student for studies in his/h:ir mejor as well as for life in
the larger scclety, Irwin c<laimed. Donald Forster, then
president of the University of Guelph, stated "the primary
function of a University is to produce persons who are
learned, skilled in oral and written communication,
critical, responsible and intelligently adaptable"
{Matthews, 1981).

Dean Henry Rosvesky of Harvard University's Faculty of

Arts and Sciences said that an educated perscon “must be able

to think and write clearly and effectively, have achieved
depth in some field of knowledge, should have a critical
appreciation of the ways in which we gain and apply

knowledge and an understanding of the universe, of society
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and of ourselves. And, we cannot be... ignorant of other
cultures anda other times." (Gold, 1981, vol. 1).

In the opinions of most core, or liberal, academicians,
The majority of today's professional and business major
curricula would not meet the standards of an "educated
person." Florida International University's Fa—=ulty Senate
ad hoc commiétee on undergraduate education recently
published a finding on the need to study the relationship
between the core and the programs of the professional
schools. Wisely, they insisted that the uni-rersity's
responsibiiities include not only the maintenance of
excellence in liberal arts education, but it should also
include technology in the core as well. What higher
education requires more than intellectual positioning is
this attitude of objective research that seexs the melding
of student, societal and professional needs into a sensible,

structured curriculum.

Buginess Education

Research into business programs curricula indicates
that change tends to be eithe.’ content- or process-oriented,
or koth, and it is, as stated earlisr, more evident in a
course-by-course construct than in a larger programmatic
revision (Givens, 1988, p. 8-12). Rarely does one see the
cooperative development of a business program with
arts/scienge faculties, as Indiana University of

Pennsylvania did in its business/language major; it is
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noteworthy that in this case, the impetus came from students
seeking the double malior, not from the business education
professors, according to the director of the program
(Henry, 1983). It is typical that change which affects
business or technclogy courses is more likely to come from
the liberal arts faculty. By comparison, there is a
tendency on the part of business program professionals ro
agree to liberal change only when 1t 1s mandated or
legislated, but pot to encourage interdisciplinary dialogue.
The realities of a department's viability are neasured
simply in full~time equivalents (FTE's), and, short of
adding credit hours to a degree and risking losing students
to a competitive program at another school, businesz faculty
and administrators feel the need to man the trenches, fight
the expansion of total credits, and avoid surrendering
further market share to academic units within the college or
univerusity. Two high-leval university professional school
administrators stated this clearly in the privacy ot their
offices under terms of non-attributicn. The most prevalent
attitude toward curriculum change in the business and
professional school environment has been the course add-on
approach. Rarely do courses get eliminated; mcost lie
dormant and are not excised from the curriculum.

Usually when these schools address change, it is in the
content of courses within the curriculum, not in the
structure of programs. ©Onaz example is a business program

that is organized as follows:
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~ Politics and Law in Society

- Economics I and II

~ Commurications I and II

- Financial Accounting I and II

- Quantitative Methods I and II

~ Society and Culture

- Organizational Behavior

These were all scheduled in the first two semesters as

"preparatory units." Later semesters accented accounting,
business courses, administration and electives. The liberal
subjects involved sociolegy, social inquiry and action,
community politics, and health and welfare systems (Irwin,
1930). The end result appears to integrate subject matter
in semester--structured topical areas, but does not seem to
change the most prevalent mix of business cocurses to
academic course ratiocs found in the typical business/
professional school curriculum. For example, Cornell
University's School of Hotel Administration augmented task
force proposed an undergraduate curriculum in 1985 that
offerad the following mix, and has, essentially, been

adopted by the school:

rrofessional Develcpment credits Academic credits
Financial Managemcuc 10 Human Resource

Management ' )
Food and Beverage 21 Quantitative Methods 3
Management

Marketing 9 Communications 6
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Management/Organizations Distributive
Electives

Propeities Management (Language, Social
Sciences, Natural
Science, etc.}
(52) (33)
There are also listed: Free Electives
Zoncentration
Total
The curriculum specifies a balance between hospitality
specific and various world view perspectives represented by
arts, science, humaniiies, and the like. The program
appears to project a ratio as follows:
liberal arts ~ 27.5 percent;
free electives - 19.5 percent;
concentration - 10 percent;
professional development - 43 percent.
Concentration is explained as heing a method of
introducing new course material into the curriculum and/ox
accenting and reinforcing existing professional development
courses. As a result, professional developmen. actually

exceeds fifty percent of credit hours, a situatic:: which

would likely not satisfy many liberal arts academicians.

The task force claims the actual core of *he hotel
administration degree is sixty-seven credits, of which only
six are taught outside the school itself, and further, that
the core *mirrors the thrust of faculty thirking" (Flash, et

al, 1985). It is reasonable to suggest that this
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professional érogram decides on, formulates, and teaches
more than SuU percent of all the eduacation to whiczh its
students are exposed within the regular curriculum; this
does not seem te be a distortion of ratios of professional
programs analyzed in the course of this inquiry (see Chapter
4).

One of the most frequently encountered "changes® in
professional or business curricula has been the attention
given methodology. Pusiness program developers appear %o
believe that a core within the program is needed as
preparation for study of the discipline and that a variety
of learning situations will provide necessary learning

experiences. Cornell's study discussed the case stuody.

problem-solving and policy~development approaches (Flash, et

al., 1985). More and more schools are developing computer-
assisted instruction, expansing business labs, and
simulation anad éooperative education and intern packaging.
Television and video programs are increasing in use in these
schools as well (Ornstein, 1981; Grandijean-Levy. 1985).
These are seen as curricular improvements.

The administration and faculty of Florida Intérnational
iniversity's School of Hospitality Management, as it viewed
curricular change, decided teo include in its review previous
research and curriculum design util}zed bv colleagues in
other professional schools. At the sanme time, however, they
recognized that the schuol's situation is uvnigue and that

change at FIU is more fraught with risk than at similar




schools elsewhere for the following reasons:

- students taking "hotel” courses must have earned 50
acadenmic credit hours somewhere outside of the school
prior to their actual in-school presence;

- the State mandates the School's General Education
reguirements;

- students must pass a state mandated and regulated

(CLAST) test to remain in the program.

Given the thirty-six reguirzd general education hours,

and the school's course reguirements of siwty-three hours,
students have twenty-two "free" credit hours of the 123
reguircid £ o graduation (Table 2). The student may transfer
in these courses in any subject area approved by the
administration; they will be accepted as university -
approved general educaﬁion courses. These credits are part
of the sixty credit hours which the stuaent must have for
admission to the program. It is apparent that the core of
courses rapresents only 39.5 percent of credits needed, and
the core plus electives still represent but fifty-two
percent of credits needed to graduaté, a figure far below
the eighty percent "course~control ratio® of many
business/professional programs. Therefore, FIU's School of
Hospitality Management has had to be exceptionally careful
and deliberate in responding to calls for change outside of

its own purview.
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Educators differ as to what changes might benefit the
educational experience of the student, sometimes causing
inertia in the guest for improvement as follows:
- Liberals have unilateralily defined what constitutes
an "educated person."
The core curriculum of arts, sciences, and the
humanities comes from organizations and individuals
represent a specific position in education, one
territorial by its very nature.
There is nasty public debate within the humanist
community regarding the content thrust of the general,
or core, curriculum; this amises and gives.momentary
satisfaction to the professional educatur, but it
creates a loss of credibility for academicians and a
serious state of inertia wiih regard to cooperative
progress.
Traditional university and academic v .it structure
works agalnst progressive change.
The way people are hired and assigned instructional
responsibilities in universities delimits
interdisciplinary growth.

Academicians in the libera®l arts tend to dominate

university governing entities and are perceived

by professional teachers and administratcrs as

"grabbers."




Business/professional educators tend to be content or
process -~ or;ented, not generally amenable to non-
disciplinary insights, advice, or recommendations.
Business schools frequently satisfy the need for change
by altering methodology. '

Professional faculty accept legislative mandates for
course change passively but do not tend to proactively
seek dialogue with academic subject colleagues.
Professional school curriculum typically reflects what
the faculty of a particular school interprets. is
necessary to successfully perfornm in the associated
industries or professions.

Industry leaders often lack knowledge of what

constitutes the professional curriculum.

Business courses never die; they re-trench and

hibernate until a new professor is hired to teach then,

and old courses do not ever seenm to really change much.

Protectionism is central to business program thought;

change and newness are important to the liberal arts.

Thus a stage is set for non-cooperation.

Perhaps what needs to be done most of all is to
construct a new bilateral definition of what constitutes an
Yeducated person®. If that dilemma is ever resolved, the
restructuring of the modern university may more logically
determine what should be taught by whom and in what amounts,
If the student ever really comes first in this equation,

universities may begin to produce scoces of educated
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persons, institutions will not require external rankings to
assuuge their egos and reinforce their uncertain sense of

collegial purpose.

Table 2

Indergraduate Curriculum
Scheool Of Hospitality Managszmeni
Florida International University

General Educaticn
Courses Pequired Completed CLAST

¥
English Composition ) Math o
Humanities
Mathematics Readiag
Natural Sciences
Social Sciences Writing
Modern Language

Essay _

Bachelor of Science Degrec in Hospitality Management Program:

Managenent, Accounting, Finance Recomnmended
& Information Systems Coursges

HEFT 3423 Hospitality Information
Systems

HFT 3453 Operations Controls HFT 3000
HFT 4464 Interpretation of
Hoepitality Industry
Financial Statements : HFT 3403
Profit Planring and Decision

Making in the Hospitality
Industry

cod_aond_Beverage Management

FS8 3221 Introductory Commercial
Food Service Production
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Table 2 (Cont.)

Undergraduate Curriculum
School of Hospitality Manageme.it
Florida International University

General Education
Courses Reguired Completed

3232 Intermediate Quantity Food
Producticn Techniques

FSS 3234 Volume Feeding Management
FSS 3243 Basic Meat Science

HFT 3263 Restaurant Management
Adminigtration

HFT 3323 Physical Plant Management

HFT 3503 Marketing Strategy-Phase 1

HFT 3514 Marketing Strategy-Phase 2

HFT 3603 <aw as Related to the Transfer
Hospitality Industry Credits

HFT 3700 Fundamentals of Tourism
HFT 3345 Advanced Internship F.I.U.
HFT 4234 Union Management Relations Required

Credits
Electives i5

Electives
Total..enceiieeneneeseraneancasaneoeesabd3

= Total
G.P.A.___

800 Hours of Work Completed




The Industry

As far back as 1982 industry writers and researchers
were criticizing professional education for failing to
preoperly prepare students for the business world (Mandt,
1982). Some writers specified these failures of business/
rrofessional education, listing a collection of reputed
shortcomings found in the typical business school
curriculum:

programs tend to promote narrow choices for students,

rveflecting discipline orthodoxy:

business education tends to become an extension of

the discipline;

drill in method delimits questioning

assumptions..."method ideolatry" becomes a substitute

for thinking;

interpersonal skills are not taught, merely referenced;

business education gets caught up in technology and

methodology; educators are inclined to teach problems

that fit accepted techniques, not how to lczk for new

techniques (Dickinson, et al., 1983, p. 52).

Today there is an abundance of opinion among industry
practitione: s as to what a curriculum ought to include in
the most sincere but non-specific terms (see Chaptef 4)y. A
series of personal interviews and a review of business
literature revealed industry leaders' attitude toward and

feelings for curriculum reform, but found little specific
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detail as to how reguired knowlazdge is best encapsulated in
the course content and in the structure of the professional
curriculum. Tndustry leaders are sincere, articulate
individuals who realize they benefit from an "educated
person" as much as anyone in the larger soclety, however,
they are not trained in curriculum development and cannct be
expected to be specific in verbalizing the need for new
programs, methods of instruction, application of new
technology, and the appropriate materials in the liberal or
general education arena that will produce fhe "perfect"
graduate. The job of the professional business educator is
to read and to listen to all these and other points of view,
and then to analyze, synthesize, and construct the program
that best achieves the goals and objectives of the student,
the industry and its leadership, and the larger society in
which it all takes place.

Industry leaders have produced a number of valuable

fragments of data that need to be incorporated in any

hospitality school curriculum reform. Most critically,

today's leaders prefer higher doses of educatisn for their
management trainees. A 1990 Florida survey of industrv
leaders cited sevemty~seven percent of all respondents
preferring college education for prospective upper
management leadership and fifty-nine percent for entrance
into middle management jobs (Hunter, 1990). In the same
study, fifty~three industry leaders listed their educational

needs as follows:




Table 3

Education Required
For Middle Management
{Hunter, 1890)

English - spoken
English -~ written
Mathematics

Safety and sanitation
Psycholo.y

Marketing

Equipment Maintenance
Computer Skills

Food Service Operations

Accounting

The majority of the 'skills” courses such as Beverage

Management, Business Law, Food Production, overview courses,
and procedure (how to) courses scored in the low 60s to low
70s. Even exercising caution due to sample size, there is
good reason for cooperativevinvestigation by professional
program developers and liberal arts professors, if they are
to respcond to industry stated needs. These same people and
others surveyed later strongly called for more direct
industry-higher education interaction to the extent that
seventy-five percent of the respondents in Hunter's study

sald their companies would consider establishing a coopera-




tive education program with higher education., Others

surveyed were positive about co-administration of

internship, tuwition reimbursement plans, and other joint

venture undertakings. Educators have appeared to be
historically under-responsive to industry ovartures,
possibly because there is poor articulation on both sides.
Research concerning the industry in the larger
national/international sense has produced information that
has significant ramifications for hospitality industry
educations. <“he Natlional Restaurant Association has
published a series of Current Issues Reports (1989)
throughout the decade of the 1930s which reveals a major

change in the structure of the industry which will impact on

higher education decisions for years to come:

- 8ixty percent of the hospitality industry workers are
female, compared to thirty-eight percent for all
industries.

A basic source of new hospitality employees, youth,
will decline 1.6 to 1.9 percent annually through at
least the mid-19905. New technology, and work methods
must be created to address this developing situation.
~ There will be a shortfall of between 785,000 to 1
million people in the industry by 1995, compared to a

1990 shortfall of around 200,000, (NRA, 1986).




The National Restaurant Association's Current Issues

Report (1989) was based on a January 198% symposium entitled

"Foodservice Emplcoyment 2000%", which focused on programs

addressing workers needs more extensively than just data

reporting. The central theme of the study, what industry

needs to do to help itself, and it detailed specific

wrograms throughout the nation doing something rformally to

help alleviate labor shortages in the industry. Eight

programs were lauded:

Program

~-Apprenticeship for Assistant
Managers

~Cooperative Education Program
{for College Students)

~Internship
(School and College Students)

~Maitre'd Apprentice Program
(Potential Managers - no
specific source)

~Managenent Assessment Programs
(Potential Managers - no
specific source)

~Management Learning Program
(Company program — all sources)

~Mentoring Pro<rams
(New Minority and Women
Management Prospects)

-Sunmer Internship Programs
(College Students)

Operator

rRestaurant Association
of Maryland

Brunswick Recreation
Centers (Illinois)

Minnesota Concessicns,
Inc.

International Food
Service Executives
Association, La.

Arby's Pranchise
Associates,
Minneapolis, Mn.

Creative Gourmets
Boston, Ma.

Pizza Hut
Wichita, Ks.

Ground Round
South Weymouth, Ma.
{NRA, 1989)




It is worth noting that while four of these prograns
identify higher education students as their target
popuvlation, none of them reference colleges or universities
as a partner in the educational process. Even more
interesting is the fact that further in the report, in a
section entitled "Business - Education ?artnerships," not
one of the exemplary programs @enticned was associated in
any wav with a college or university. These data speak to

core. If business educators do not interface with the
academic community and do not seek to actively participate
with industry in developing educational programs, what is
being taught may justifiably be considered suspect in terms
of usefulness.

One cf the most important studies in the literature is

a document entitled Workforce 2000: Work and Workers for

the 2ist .lentury, published by the prestigious Hudson
Institute think *ank (Jonnston, et al, 1987). The
implications for curriculum reform based on the institutes
findings are highly significant. If ever justification for
inter-disciplinary cooperation in future curriculum
develcpment was required, this study speaks to it as
eloquently and profoundly as needed to convince the most
chauvinistic academic scholar. Such developments as
interdisciplinary courses, seminars, workshops, and symposia

that address the six major trends that will impact on U.S.
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society between 1990 and 2000 A.D. should be of interest to
all coliege and universi*y professionals who are responsible
fcr curriculum development:

continued integration of the wprld economy
further ghifts of producrion from goods to services

the application of advanced technologies to most

industries

further gains in services productivity

disinflation or deflation in world prices

increase competition in product, service and labor

market.. {Jochnston, et al., 18317)

These are cnly titles to events. The reality is that
hotel and fuod service managers will see some dramatic
realities in day-to-day living and Lusiness operations:

Oonly fifteen percent of the enteriny labor force in A.D.

2000 will be male Caucasians.

Black females will comprise the laryest shaxrc of the

increase in the non-white labor force.

Six hundred thousand immigran.s a yesar will enter the
and, evencuaily, the .abor market.

Industry will have to provide day cere and other
innovative health and social benefits ts workers.
Workforce mobility will decline.

Work-at-heme jobs will increase.

The part-time vatio of workers to ihe total workforze

increase.
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All of this speaks to continuing reseaich to ensu-e that
pr~©assional educacion meets the increasingly more evident
.aman needs =f a changing indusiry. This is cspec~ ially
true since business curricula have concentrsted in the past
on legal, opervational, and technical concerns. The future
should include r:cearch into this "human needs" area.

An inevitable result of research is discovery. Tre
problem addressed by this study was to {irst identirfy the
needs cf veople and the industry.

The method cmpioyed was to attempt to isclate facts,
feelings, atticudes, and behaviors of each group of
participants in the curriculum (zcision process. The end
results ¢f the ingquiry have -evealed a collection of needs
synthesized as objectives existing and discovered,
manifested both as outcemes and a representative hospitality

curriculuvnm.




1)

3)

Chapter Three

PROCEDURES AND METHODOLOGY

The purposec of this study were ag follows:

to develop 2 working knowledge of the efficacy of the
present cur-iculum of the Scuool of Houspitality
Management at Florida International University as
perceived by practitioners (graduates) in the field angd
from industryy leaders who depend on these personnel for
present and future leadership withln the industry;

to compare the existing curriciiun with respect tc
curricula from similar programs ac sznior institutions
as well as in articulacion between the university and
communitv ccllege p.rograms which supply transter
students; and

to note present and traditional operating procedures
within and anong acadenic disciplines which affect
hospitality majors and to comment on perceived strengths
and weaknesses of such interfacing, with observetions
and recommendations for improvement as related to the

development of the "whole" Faspitvulity graduate.

48
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This chapter describer the procedures which have been
employed in conducting t'.i1s study. It includes an
evaluaticn of both reruired core and elective hospitality
courses by baccalaureate graduates as well as a similar
evaluation by these graduates of zompetencies learned or
devaloped at school which seemed to be =2ssential or
significant to career success by the State of Florida
recommended competency-~based progrem for entry-level
hospitality managers. The study zlsoc undertookX a one-on-one
series of interviews with respected industry leaders who
were publicly recognized to have a working knowiedge of and
active iptercst in higher education hospitality marcgement,
and specifically in Florida Internatioral University

hospitslity management graduates.

The initial step was an intensive review of the
literature. More than 300 articles, monographs, pamphlets,
thesces, and texts were reviewed over a period of more than
one year to form a solid base of what presently exists in
business, hospitality, and vocaticnal college and university
curricula: how this all came w0 be; and what constitutes the
conventional wisdom among scholars and industry leadere Aas

to wharo such educastion ought to be neaded.
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SIEP 2

Following this research a guided interview guestion-
naire was dcveloped and submitted to the dean associate dean
of the school and four program faculty members for content
validity. (Appendix A}.

STEP 3

A detailed 145 item questicnuaire for graduates evolved
from the input of nine hosgpitality program professors, the
tws deans, a computer specialist, and two outside experts-
cne a statistical consultant, the other a research
gpecialist. The final document was laid out and approved by
the upiversity's publications office. The deans co-authired
the cover letter accompanying tha guestionnaire. {Appendix
B) .

The guestionnaire (Appendix ¢) was stractured in five
parts, each designed to elicit specific information vom the
graduates. The sections were as follows:

1. personal (Jemogranhic) data

2. ratings of specific curriculum content

3. ratings of competencies learned or developed while
part of the program

4. ratings of support services

5. narrative reflections on the total experience.

It was recognized by all university personnel involved
in the survey that the length of the guestionnaire itself
would significantly impact on response, as it did ‘N=174 of

583), out the importance of gleaning reasurable data on each
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course in the existing cucsriculum overrode other
considerations. The final instrument sought 145 ‘tems of
information, plus narrative comments.
The demographic data posed no major problems in
structure or content, and guestions were conmpleted
accurately by «ver eighty-seven percent of respondents. The
major omission by respordents was a complete mailing address
of current euwployers, a relatively minor flaw insofar as
such addresses are veadily available fron published sources.
The curriculum and coupetency sections were constructed
to permit a guantitative scoring for the purgoses of
determininy an arithmetic ranking for each individuzl itemnm,
and a mean by grouped items, and a "satlsfaction index® with
respect to the practical value of the material .s perceived
by the vesrpondeants. The courses were numbered and deccribed
exactly »s th=2y appear in the university catalosg and were
submitied to a faculty select committee for validation.
Several faccors came to light in this phase of the study:
1. Courses are popularly krown by different names among
students. Even faculty have referred to courses by
pet names after course materials they have developed
and/orxﬁequire, or after tewxtlook titles.

Z. In the cighteen years the program has produced
graduat=s, course tities have beer changea.

3. Nev courses have been addeu over the years and a few

21d ones eliminated.

i
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4. Time and Jdistance tend to blur graduates' abilities
to identify course titles and content with complete
accuracy.

After a discussion of these factors, it was agreed that
the most logical choice wes to adhere to published course
titles as the orly solution not reguiring an even more
wordy, complex lustrument. Sixty-cne specific course titles
were listed, with numbars assigned to five blanks for
possible inclusion of courses taken but no longer taught or
with a different name. Courses were listed in groups which
reflect the mannev in which the program core is seguenced: -

Management and Accounting

Finance and Information Systems

Food and Beverage Management

adrinistraticn

Elective courses
Elective courses had a space next to their assigned numbers
to enable graduates to check off one esach had taken. This
space was added as a trigger mechanism. General education
courses were not inciuded in this evaluation since they are
a-~dated by agencies extarnal to the School of Hospitality
Management, and are not subject to internal curriculum
reform; in addition, these omissions aided in controlling
the size of the survey instrument.

The base choice ¢f competencies to be =valuated came

from a bread collection of sources:
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1. a published Major Applied Research Project by Deborah

G. Hopkins entitled Review of the Asscciate in

Science Program _in Hospitality Management at |

engia

Community Colleqge Basel on Identified Competencies

{Februavry, 18832);

2. materials employed in the implementation of the State
»f Flerida Level III Review of Hospitality
Management, directed by Wallace Hunter (January
198% - Masch, 1990);

3. publiishad articles cn the subject from a variety of
industry trade and educational journals;

4. input from a series of interviews conducted by the
researcher with industry leaders who are active
supporters of and participants in the educational
process;

5. a gchool ficulty review committee which represented
individuals in each identified “skills and abilities®
area who reviewed and modified competencies to
reflect th2a objectives of the curriculum and
individual disciplines and courses; and

i, a final review by the dean and associate dean of the
School of Hospitality Management at Florida
Internarional Universicy.

The competencies evaluated numbered fifty-four in their
final published form, and were listed undcr the rollowing

headings:




- management skills - eighteen items, {separated

in terms of skills commen to management
as a discipiine, and with regard te specific

houspitality functions or departments),

- human resource skills - ‘welve items,

- marketing skills ~ eleven items and

- accounting and finance - thirteen items.

A careful review of the competencies was undertaken to
ensure they were related to the mission, goals and
objectives of the program, and to ascertain that they were
reflected in specific courses. A rumber of coriginal
competency statements were modified or eliminated as not
being relevant to Florida {nternational University's

. baccalaureate program.

The fourth section nf the survey instrument wis
comprised of eleven items whi~h socught data on ¢mrriculum
support services, those functions which are specifically
designed and implemented to contribute to the students!
academic progress and success. These items included library
contents and services, faculty assistance, juidance and “
advisement, texts and assignments, placement help, and
similar other *topics. These data were deemed useful in the

evaluation process, and were understood to be belpful to any
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subsequent reform since the curriculum cannot be limited to
a collection of courses independent of the larger interplay
of knowledge, experience, and environment.

Each section of the guesticonnaire ¢ acc iraged narrative
comment on specific areas of inverest: dercyr hics;
courses; skills, abilities, and attitudes; support services.
As mony as forty-six percont of all respondents did comment
in one or more ¢given areas. Tt was also determined that a
full page entitled "Final Reflections" woﬁld be included
encourage narrative comment on an unlimited number of
topics. Great care went into the wording of the instrument
30 that respondents would not perceive they were being led,
or influenced, while at the same cime carefully reminding
them of relevant topics that could be useful in subsequent
curriculum reform., The validity cf this position was
established by virtue of the fact that eighty-one pe¢ -cent of
ail respondsnts did take the time to write from one
incomplete sentence to over one and one-half pages of
reactions, opinions, recommendations und charges concerning
the entire program.

Ti.e final deocument, with nine pages of inguiry and a
cover letter signed by the school's dean and idantified by
the university's logo, was initially mailed to 629
baccalaureate graduates during the week of February 25 -
March 3, 1990. The guestionnaire was sent in & legal sized
envelope bearing the university's and school's address, and

was . coanpanied by a self-addressed, metzred return envelope.
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Beginring March 6, 1990, through March 23, 1¢¢0, a
total ol 122 responses was recelved. An additional ninety-
seven envelopes were returaed with a forwarding -~ddress
noted and forty-six more were returned as undeliverable. A
cec .nd malling of the ninety-seven returns was sent to the
rew addresses during a period from March 215 to April &,
1990, and i1 response wvas obrained from thirty-sin of these
individuais. During that same time reriod a telephore
follow-up call was made to scventy-five graduates from a
list or ¢ aon~response individuals, and sixteen additional
snrveys were received. OFf the 583 graduates who actually
rzceived the instrumesat, 174 responded. Taking into account
the complexity of the guestionnaire, time demands on
hospitality managers, and declining interest levels of older
graduates, this thirty percent response rate was considered
acceptable by schoo” ufficials.

The major purpeose of this study was to facilitate
curriculus improvement. Reacting tc graduate responses, it
was determined that a sati:sfaction level of 3.7 or bhetters
{on a 5.0 scale} indicated a direct positive va'ue of the
cLurse or compztency oo student Job performance. While it
is obvious that eny course could improve as discovery
occurs, this score suggested @ practicai value carrently in
place. Narxativas on leaving the industrcy, on specific
courses and competencies, on school support services, and
on new or uncovered toplcs provideu ngqualitative and

quantitative dat about now areas to consider in the overall
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reformation process. The opinions and judgments of industry
lraders were similarly utilized.

It was determined that statistical analysis would not
provide any significant data not available otherwise with
regard te criterion measures. In terms of outcomes sought
inferences needea to be formulated concerning program
effectiveness., The instruments were designed to serve as
necds assessnment tools, ond from a discrepancy view ({that
is, considering need co be a discrepancy between obsarved
and desired performance; it was then datermined that =z
Likert-scale measure, translated in means and “su .isfaction
level" rankings, would hest fit the conditions being
evaluated. This was ar . uplished with the graduate

questionanaira.

STEP 4

In the guided interview process with ‘ndustry leaders,
the results of all inte views were listed and independent
evaluators, including two gradvates of the program not
surveyed, & non-graduate hospitality manager, and a teaching
assistant were all assigned to review interview~racorded
comments and then given the task of crganizing the results
by ranked categories. The suklects then met together,
discussed their decisions, and modified *heir answers to
reflect a group average cconsensus. This gave zn objective
overview of the judgment of industry leader as to the vai e

of trhe curriculum, the percelved strenaths and weaknesses
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graduates brought to the industry, and opinicns of what was
needed to address industry, political, economic, and

societal change the leaders saw developing.

Guided .Interviews
The third phase of the curricuium study involved a
series of guided interviews with some of the most renowned
leaders active in the hospitality industry, individuals who
are recognized among hospitality educators for their
k¥nowledge of, and interest in, higher education, To
accomplish this, a series of meetings was arranged with
Florida Internaticnal University program administra.-rs and
interested faculty, and the following steps were undertaken
1. The deans and selected faculty established a group of
topic areas that was determined suitable to achieve
established objectives of the personal interviews.
hese objectives were created in an attempt to
discover the overall satisfaction of these leaders
with hospitality management bvaccaiaursate degree
graduates, to learn how well thase graduates were
accomplishing these jobs, to glean cpiniocus of
leadership manifestation cobserved after college
training, t¢ discover if there are deficiencies or
discerned weaknesses in performance

and/or attitude, and to discover if industry leaders

perceived any curriculum weaknesses,




2. The deans compJssed a list of twenty-five names of
individuals known to them who would be able to supply
specific data related to the interview objectives.
3. A prelimirary set of guestio.s was circulated to
faculty and both deans for content, wording, and
purpose,
4. A letter of intrcduction was written by the
researcher and meodified by tne deans and faculty.
. The final approved set of questions were mailed to
> selected leaders (Appendiy ) with the approvea
letter of introduction.
pue to the pressure of business and travel, &and

pevsonal obligaticns on the part cof some industry leaders,
twe individuals we:. unable to grant interview reguests, but
were kind encugh to provide =ltirnate key persor "=l from
their companies. In three cases, letters were sent but -
because of constraints of time, 1o interviews were held.
Two interviews, lacting thirty minutes each, were conducted
by telephone. Personal interviews were conducted on site in
Boston, Massachusetts; New York City; Atlanta, Georgia:
Washingten, D.C.; and four locations in Florida. Leaders
involved in the interviews were as follows:
1. Walter Ashcraft, Executive Director, State of

Florida Hospitalit;, Education Program, Tallahassee,

Florida.

2. Roger Center, Sr. Vice President of Sheraton Hotels.
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10.

11.

13.

15.

3Q
Clive Chu, President, The Preferred Hotels CGroup,
Chatham, Marg . “husetts.
Elaine (Grossinger} Etess, President, The American
Hotel and Motel Assouiwution, f£alm Beach County, Florida.
William Fisher, Ph.D., Executive Diiector, The Naticnal
Restaurant Asuwociation, Washington, D.C.
Jorgen F. Hansen, Senior Vice Presidert, Hilton
Hotels Ccrporation, Atlanta, Georgia.
H.A. {8kip) Hartmann, Vice President, Loew's Hotels,
Washington, D.C.
James F. Haughney. Gencral Manager, Atlanta Airport
Hilton Hotel, A*lanta, Georgia.
Ton Hewitt, President, The Continental Compan.es,
Miami, Florida.
Brett Hutchins, Direccor, College Rerations,
Sheratcen Hotel Corporation, Boston, Massachusetts.
James Moorc, President, Far West Concepts,
Restaurant Enterprises Group, Inc., Irvine, California.
Tobert Moore, Ph.D.. (Retired} former Director of
Training, Club Management Association of America, now
residing in Athens, Georgia.
Tom Negris, General Manager, Loew's Hotel,
Anapolis, Maryland.
Ri~hard Nelson, Vice President, Hyatt Hotel
Corporation, Washington, D.C.
Harry R. Spilcer, Vice Presilent Human Resources,

The Coatinental Companies, Miami, Florida.




Jeffrey Wachtel, Ph.D., Director of Tralning,
Continental Companies, Miami, Florida.
Regynald Washington, Senior Vice President,

Concessions International, Atlanta, Georgia.

STEP 5
Community Colledes

Source ..ata were ouptained from a request te the
Accreditation Study Chairperson of the Council on Hotel
Restaurart and Institutional Education for a list ol fifteen
of the leading community college hospitality management
programs in the United States (Steistkal, 1287).
Superimposed on this list, which was guickly forthcoming,
was a s2oond list of ten community college prougrams which
are the primary student feeders to Florida International
University's Hospitality Management procuvam. After
sliminating duplicates, twenty-two cclleges remained; a
letter (Appendix B) was sent to the director of =ach of
these schools. Responses wer: received within one montn
from twelve schools representing twenty-one program optlions
preparing studernts for an associate's dagree whicn .ould

peimit transfer te Florida Internaticnal University.

The data were broken down and compared as follows:

general Eduacation covrses and credits,
tachnical zourses -~ hotel option only,
technical sourses -~ food service/restaurant

options, and
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4. technical - common to beth study options.
The courses regquired by particular programs are
indicated in the following tables, along with the number of

credits needed foxr each.

STEP 6

Senior Institution Progqrans

Thomas W. Calnan, director of the School of Hotel,

Restaurunt and Tourism =t the University of New Orleans,

Louiriana conducted a poll in 1988 of seventy-six deans,

directors and chai.persons of four-year, degree-granting

hospitality programs el.citing perceptions of educational
cnality of 136 such programs. The top twenty rated schools
are listed alphabetically:

California State Polytechnic
Cornell University

University of Denver

Florida Internaticnal University
University of Hawaii

University of Houston

University of Massachusetts
Michigan State University
University of New Hampshire
University of Nevada, Las Vegas
Oklahoma State University
Pennsyivania State University
Purdue University

Rochester Institute of Technology
University of South Carolina
Virginia Polytechnic Institute
Washinglon State University
University of Wisconsin-Stout.

{Marshall, 1989)
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For the purposes of this study Calnan's actual rankings
of schools were not considered pertinent, but the programs
themselves are recognized in the industry and in education
as having curricula which are representative. Eight of
these top twenty s.nools were selected after consultation
with the two deans of Florida International Univer.-ity, to
pe compared to, and analyzed against, Florida Interanational
University insofar as curricular data were concerned LA}
manner similar to that employed with th- community colleye
curricular analysis, general education requirements were
compared, as wele program ~ore courses and electives. a
summary of the cuirses is listed in Table 7. A letter was
sent to the deans, directors >r chairpersons of each program

eliciting this curriculum information.

Svmmary of Procedures

Specific objectives sought in this entire review

process were formulated as questions that the instrunents,

if valid, shoulu have answered:

1. Are existing program goals realistic wshen compared to
industry leaders' opinions of graduates and
graduates'® progress and performance?

2. What decisions should result from the evaluation

undertaken? Did the instruments facilitate

curriculum -“udgments?
3. Did the evaluation focus on program processes and

value perspectives?
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Can the data tie into the effects of current educat-
ional practices in the curriculum? Do results allow
for improved instructional strategies?

Is there, in thne final result, the possibility of a

mediated payoff -~ an improved interdisciplinary

curricuvlum addressing developing needs?

The decision on process was made after a careful study
of nine of f:amew-srks that are most frequently used in
scholarly evaluation studies of curricula. The model chosen
reflects the research of M. Scriven and is taken from the

Handbook in Research and Evaluation (Isaac and Michael,

1983, pp. 7-9) based on a —=hart developed for the Phi Delta
Kappa Journal by Worthen and Sanders (1872).

The raison d'etre of the scudy was, from its inception,
to wvalurte the existing curriculum at FIU, with the
attendant goal of improvement. The purr-se of research is
to prove; that of evaluation is to improve. The final
result of this study was intended to achieve a mission to
deliver a bet- ter product. The outcome, therefore, had to
be stated with some specificity, with an obvicus value, and
trke instruments had to lead to need assessment, goal
formation, and means-ends processing. Therefore, the study
had to have a systems-approach structure which encouraged
the development of a fit between the expected and the
obtained. All data collection was oriented o this
obje~tive. The result must be perceived as credible or the

ir.quiry would have o lasting value. Theref2re, all that
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was sought had to evaluate adequacy to inadequacy,
effectiversss to ineffectiveness, good to bad and valuable
te useless, all in cerms of thx perceptions of individuals
who make use of the product, om the case the curriculun.
I'inally, .he implementation cf the 'new" curriculum
will be undertaken over a longer period of time. Faculty
have formed a curriculum adviscry committee to previde
specific input on recommendations. Approximately two years

will ke required to address all interests and concerns, as

well as to make adjustments and modifications to the

existing curriculum.




Chapter 4

PRESENTATION OF RESULTS

The study communced with a year-long reviaw of the
literature, including a numrber of texts necessary back-
ground kaowledge of the cu'rent status of curriculum reform.
This review was intendz2d to gain insight into both the
socletal and industry changes most likely to iwpact on a
hospitality management cuiriculum and to gain a better sense
ot the current patterns and levels of performance of
hospitality scheool graduates.

The nexy. step was to make a two-stage analysis of
existing curiicula in the field of hospitality management.
Limiting this analysis to food and beverage (restaurant and
club) and hotel/motel management curricula. The »biective
~as to compare and contrast carricula content to ascertain
patterns ¢f common tesmning as well as to determine if any
contacts reported courses, processes or materials that wmight
improve the curriculum of tue School ¢f Hospitality
Management at Floxida International University. The
analysis also scught to pinpoint any proliferation or
auplicalion of courses that could be unne.essarily slowing

proyress tuwvard graduation.

66
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Communityv Colleges

Following consultation with the two deans o! the
school, it was denided that the studv would utilize selected
community colleges' representative university hospitality
progvams:

Table 2 indicates FIU's general edication reguirements;
it is readily observed that “he majority of the community
college programs, allowing for conve-sion to stardard credit
hours, vequire fewer than the thirty-six predit hours in
general education courses mandated by Florida’s Board of
Regents. The table shows programs from zero credit honrs to
as many as forty-eight in general education, with an average
of tweniy~-nine. The senior university curriculum must
address any such shortfalls in developing a comprehensive
baccalzureate program, and administrators must evaluate
prospactive transrer students carefully, and individually,
to ensure adequate base preparation for the rigors of z
senior university curriculum. The community college
programs svegest fairly consistent demands in the sawe
areas:

Business Mata

Just over four credits are reguired amony seventeen

programs.
Composition
Less than six credits are required by eighteen

programs.
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Sccial/Behavioral Scierces

Six credits are required by nineteen prograa options.
{All are stated as numerical averages and converted to
standard semester hours). Beyond that, there i1s minimal
commonality Lrom oue community college program to the next.

Humanities has only three credits on the, average
required by thirteen of twenty-—one programs; sciencge, :in
any form, four credits Ly fourteen proegrams. After these
four areas, only financial accounting for these credits, is
more than half of the programs. The data suggest that
senior programs nust analyze the records of transfer
students from A.S. and A.0.S. proeyrams very carefully teo
snsure these students are in 2 positicr to make satis.actory
progress toward the baccalaureate degree. One degree-
gcunting program requires zero general education credits.

The analyesis of techrnical-hotel only course offerings
{(Table 4) indicates a lack of a vattern in curricular
offerings, as well. The average number cf Cechnical credits
is approximately thirty-five hours, with a range fr-m
twenty-three to fifty-twn credits, excluding electives.
Most proagrams graduating swudents with a 2.0 grade point
average after =iwty to seventy-two hours have limited
electives severely:; some pernit none. The average program
offering allows for fewer than six elective credits.
Interestingly, the most common technical ccurse in hotel
option programs is Volume Food Production (Preparation)

labcoratories. Front Office Cperations, Supesvisory
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Develcpiinnt, Marketing (Sales), and Interpship are required
in sixty percent of the curricv'a studied. Beyord that,
there is a wide vawviety in course requirements and credits
awarded; among twenty-three courses listed from the various
currvicula, omitting those previocusly mestioned, only
Hospitality Law was required by as many as five programs for
eguivalent credits} and there 1s a4 serious question as to
whether this is an appropriate course irn a first two-year

curriculum.

Table 4

Technical Courscs - Hotel Programs Cnly
Comm. ity Colleges
(by numbers of credits required)

COMMUNITY COLLEGE: A B C © E F [ H I J
Volume Foods/

Fo~d Prep . 8 15 10 6 3 6 6 4
Supervisory Dev/ .

tersonnel 5 2 3 5 3 3 5
Electives

{Related Field) 3 10 3 6 2 2
Cost Control/

Financial Mgmt 3 4 3 3 3
Conventiorn,/Group 3 3 3 3

Purchasing 4 2 5 3 3 3 3
Safety/Sanitation 2 3 3 1 1

Meel,;Menu Flanning 4 3




Takxle 4 {(Cont.)

Tecnnical Couysas - Hotel Progrars only
Community Colleges
(by numbers of credits required)

COMMUNITY COLLEGE: A B

Hospitality Law

Beverage Service/

Management

Hospitality Mgmt

Physical Plant

Food Service
Facility/Planning

Internshib

Front Office OPS

Housekesping Mgmt

Hospitality Sales/
Marketing

Hospitality Seminar

Catering/Banguets

Food & Beverage
Operations

Fonod & Beverade
Dining Room
Service/ Mgmt

Hotel Systems Mgmt

Intro Hospitality
Mgmt/ R.M. 3

Hospitality
Accounting




Takle 4 (Cont.)

Technical Courses - Hotel Programs only
Community Colleges
(by numbers of credits required;

COMMURITY COLLEGE: A 3 (o D E F

Legend:

columbus State, Ohio

Sullivan County, New York

Dupage, Illinois

Cuyahoga, Ohio

Nassau Community College, New York
Paul Smith's, New York

B8roward Community College, Florida
St. Louj s Communivy College, Missouri
Cobleskill, New Ycrk

S.TT.M. Y.

Non~Credit hours
‘Lab
A similar lack of pattern was found among programs
offering fond service (restaurant) degrees (Sc¢e lable 5).
Volume Food Management, commonly refering to food production

laboratories, was required in all fourteen programs;

however, some programs awarded four credits for the

course(s) while others assigned nine or more. The average
for all fourteen programs was eight hours. No course excent
food production was found to be common tc move thar seventy-
two percent of curricular offerings. The nost frequently

orfered courses found among ten of the fourteen programs

wevre as follows:




Supervisory Development credits

Purchasing credits

Sanitation 3 credits

Internship credits
The typical program reguired nine courses, ranging from a
low of five to a high of twelve, and credit hours ranged
from a low of twenty-five to a high of fifty-seven. The
average of the fourteen programs was thirty-five credit
nours.

There were twenty-eight separate technical food service
courses offered. In general, the more technical courses a
program required, the less value, in terms of credit hours,
each program awarded. For example, an accounting coursa in
an eight course sequence was worth five credit hours; in an
twelve-course program it was worth three credits. The
course description and contact hours are often very similar,
but the credits reflect the need to meet college -~ imposed
{(or other} limits on the number of credits a program
requires for the degrec. Evaluation of transfer student
credits is always a complex task, and the lack of standard
cuirricular patterns complicates matters furth:r.

Table 6 is a combined picture of *wenty-nine technical
course offerings by twenty-one programs to attempt to
exhibit commonalities and differences among the curricula.
Only the Food Laboratories and Purchasing are found
consistently in all curricula. Supervision is taught in

seventv-two percent of the programs; Internship by sixty-~
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seven percent, 2s is Sanitation, mostly for one credit; and
onl? Marketing, Accounting (cost cont>ol) and Xlectives are
included»by more than half of the twenty-~one curricula (53
percent).

the result is « compendium of programg which appear to
lack cohesion and potentially may do a disservice to the
constituency they purport to represent. It may be the
reason forv the disgquieting information in a report on the
Florida State Community College System Level III Review of
Hospitality Management, published in March 1990. While
student respondents were satisfied with their courses of
study, A.A. and A.8. graduates found that their degreass
helped fewer than half of them get jobs; fewer than one-
third were satisfied in their current jobs, and only the
same pevcentage were presently working in the industryy
{(Hun*er, 1990}. More than half the graduates surveyed
believe the A.A./A.5. degree should have offered them more.
From management's position, accordirc to Wallace Hunter,
research director, the A.2./A.S. degree in hospitality
management does not gqualify graduates to assume management
positions upon graduation, nor does it prepare graduates to
enter industry managemént in training programs (Hunter,
1990} . While there is little guesticn of the role of
beginning education for hospitality managers, there appears

to be a need for improved articulation between junier and

senior institutions, and a re-assignment of tasks,

obligations, territories and roles. At present, senior




program administrators have a difficult job in placing

transfer students. Equity suggests that students

transferring into senior institutions in hospitality

managemer:t should be provided with a base curriculum that
both adequately prepares them for the more rigorous upper
division technical/business curriculum and addresses the
general education segments with a consistency among
community college programs which are in closer harmony with

senior institutions' requirements.
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Table 5

Technical Courses - Food Service
and Restaurant Management Only
Community College
Credit Hours Reguired

A B ¢ D E F G H I J X L ¥ N

/Food Prep 3 1 7 8 11 15 6 13 6 6 6 6 4 4
Dev/Personnel 6 5 L 2 3 3 ' 2 3 5 5
elated Field 6 3 3 6 3 A
/Fin Mgnt 3 4 3 3 3 3 4 1 3
roup 3 2

‘ 3 2 3 4 3 3 1 3 3 3 V
atior. ) 32 2 1 3 1 3 o1 o1 1
anning 3 3 3 4 2 Y 303 _

Law 3 3

vice/Mgnut 3 1 1

gt




Table 5 {(Cont.)

Technicazl Courses - Food Service
and Restaurant Management Only
Comnunity Cocllege
Credit Hour. Reguired

A B C D E = G H I g X L M N
rlant 3
ice Facil.o. . v.m.-ning 33 3 2 3 3 /e 2 2
> 12 303 2 13 703 9 &
lce OFS 3
ng Manaceme_nt B 2
:/Marketiﬁg B 3 6 3 B 3
y Seminax _ *4
aneuet 3. N 3 . 1 3
ations ‘ _—_3 - 6 4 & *r4 K4

ng Rm Gervice/Mamt

em Momt g 1

Mgnt/ R.M,




Table 5

(Cont.)

Technical Courses - Food Service
and Restaurant Managepent Only
Community Collige
Credit Hours Required

A B c 3] E F G R I J K L ho! N
Accounting 5 3 3 303
5 2
=
nch 1
2
1
ommunity College I} Massau Copmunity College -~ Rest, Mgmt
tate ~ Pood Service J} Paul Smith's - Hotel/Rest. Hgmi.
County - Food Service K} Culinary Institute of America
County - Rest., Mgmt, L) Cobleskill =~ Resl. Mgzt.
estaurant Managemenc M} S U.K.Y. - Rest. Mgnt.
Food Service N) S.U.N.¥. - Food Service
; * = Non-Credit

-~ Restaurant/Food Service *% = lab




Table

Technical Courses - Hotel. Food
Service, and Restaurant Only
Management Combined
Cormmunity Colleges
Credit Hours




“echnical Courses - Hotnl, Food
Service, and Restaurant Only
Managemen* Combined
Comnunitcy Colleges
Credit Hours

LW B C D EVF G H I J ¥ L ™M N OC P 2 R S 2 U

ity
3 3 2 3 3 3 3 :

ce/
1 2 3 1 s
ty
t 4 [-S & 6 6 6 3 3 3
Plart 4 ) 3 3

ce
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Technical Courses -~ Hotel, Foo!d
Service, and Restaurant Only
Management Combined
Cormunity Colleges
Credit Hours




Table 6 (Ccnt.)

Technical Courses - Hotel, Food
Service, and Restaurant Only
Managemens Combined
Cemmunivy Colleges
Credit Hours




Table 6 (Cont.)

Technical Courses ~ Hotel, Food
Service, and Restaurant Only
Management Combined
Community Colleges
Credit Hours

smaunity College . ¥ = Non-Credit
State - Hotel i *k Lab

state - Food Service ) .
ounty ~ Hotel

ounty - Food Service

ounty - Restavrant Management

staurant Management ’
otel

ood Sexrvice

Hotel/Motel .
Restaurant/Focd Service
munity College = Hotel
muhity College - Restaurant Manayenent
's - Hotel/Restaurant Management ¢
nstitute of America

- Hotel

- Restaurant Managenent

Hotel

Restaurant Management

Food Service




Senior Institutions

Six administrators responded and their schools are

identified, along with Florida International University, in
the accompanying legend to Table 7. The schools were
selected for a number of reasons related to the study.
Cornell is the senior hospitality managemeni school in the
United States, and many of the FIU program administrators
and teaching faculty have graduated from Cornell, and thus
have a strong working knowledge of the curriculum. The
universities of Nevada, Las Vegas and Houston are comparable
to Florida International University; in age, student count,
objectives, and pclicy regarding transfer students; Michigan
State and the University of Massachusetts both have
excellent reputations for food and beverage management
curricula offerings. The Virginia program represents the
standard of quality of the newer programs in the field. The
six schools, therefore, provided an excellent mix of
maturity, youth, diversity, similarity, ard tradition which
appeared to lend itself to an analysis with the Florida
International University program. This analysis was linited
to ¢ review and comparison of the universities' general
education reguirements, the several programs' core course
regquiremente, ana special demands of a given curriculum,
including elective policy. Comments on decisions are

included following the analysis.
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Overall, programs did not vary by as much as 12 percent
in total credits reguired for the baccalaureate degree. A
student would likely not spend any more time completing one
program over another, given typical and ncrmal academic
progress. At twelve to fifteen credit hours per semester, a
student would seem to require ven {plus or minus) semesters
in any of the seven programs from community college or

freshman status through the baccalaureate degree.

The programs do vary significantliy in general education

requirements, and wore so in thelir abilitv to irfluence
them. Whereas the typical program administration has little
say over gtate or regent-mandated requiremerts, one school's
dean exercises fairly strong influence over general
education course content since some of these courses are
taught by faculty within tre school. It is probable that
course content wili reflect the agenda and the pricrities of
that scheol. For example, where the industry has recently
recognized the need for improved communicatioans, a course in
a curriculum largely controlled by such a school's
administration can directly respond to the "demands" of
industry and accent report writing or sales presentation
preparation, through such activities as conducting meetings
and working with multicultural groups as opposed to
assignments typical of a liberal arts area. This kind of
direct control eludes the traditional university hospitality
program administrator, and the administrative layering that

exists in the typical university, with groupings by
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discipline and the near absolute territoriality of faculty
specialists makes a ready response difficult.

Taken together, from the lowest number of credits
reguired (22), which is somewhat misleading, to the highest
in the general education segment (47), th;re is not a great
deal of difference in student exposure to liberal arts
subjects. Where one school may hatve higher general
education requirements, that school tends to limit
electives, or may impose "special requirements" to maintain
some program control over industry-related courses, and,
seemingly, industry credibility.

There is a distinct difference in the seven programs in
the manner in which they handle electives. In two
instances, as few as three elective courses were authorized,
whereas in one curriculum seven could be taken. One program
has restricted elective courses to those within its own
curriculum, while the majority of the schools permit more
freedom of choice where the student way take business or
other courses. It must be recognized that all curricula, to
some extent, respond to the need for full-time equivalent
counts (FTE) for staffing lines, operaiing funds, and status
within the university. The realities of daily higher
education operations are influenced by far more than "the
whole person," the "educated man" in society, industry
needs, or philosophical, utopian-sought peffection. Core

curricula and gene.al education course pragmatically address

the students' education, faculty workloads, industry needs,




and those mandated reguirements. The nurriculum of the
businesss school is a political instrument as much as it is
educational.

Th= programs analyzed tended to emphasize different
areas witnin the hospitality industry, although there ig a
common seb of courses that reflect areas of the industry
that educators have determined to be essential to successful
hospitality management. These areas have been designated by

names common to the programs, although course titles may

reflect specificity within the areas. For example, the

generic title "Accounting' might include Financial
Management, Financial Statement Interpretation, etc. The

common areas were as follows:

-All Programs
Computers (MIS) - 3 to 6 credit hours
Accounting ~ 9 to 15 credit hours
Hospitality lLaw - 3 to 6 credit hours
Food Management - & to 12 credit hours
Physical Plant - 3 to 6 credit hours
(Some with labs: some plus labs)

Seventy to eighty percent of the Curricula also included the
following:

Operacions Management - 6 to 9 credit hours
Management Administration - 3 to 12 credit hours
Marketing - 3 to 9 credit hours

Human Resource Management - 3 to 6 credit hours

Internship - 1 to 6 credit hours




Other Offerings

All except one program required a three~credit
Introductory HRI (overview of the industry) course, but
after the common ten or eleven courses detailed above, the

several progrems begin to diversify noticeablv. Although a

precisc analysis was limited because of the lack of complete

course descriptions in every curriculum studied, and the
fact that course titles as "Seminars," "“Symposia,™ and
"Special Offerings"™ cover a variety of subject matérials, it
was readily apparent that different programs manifest
different strengths and respond to differing values. ¥For
example, Cornell's faculty and administrators seemed to
exercise greater control over the curriculum content than
colleagues in other schools, and the curriculum, while
listing a smaller number of general education courses, in
fact is perhaps the most "humanistic" of all the curricula
evaluated. This school's "concentration" courses and
special offerings appeared to permit greater flexibility
than other programs. Michigan State University and the
University of Massachusetts were heavy in food related
areas. Florida International University, strong in
accounting and control - oriented courses, is thought to be
like Cornell in being more hotel-centered, but beyond
Cornell and others, more industry-driven.

There appeared to be no specific pattern to curriculum
development in the sense that the industry speaks and a

curriculum responds. UNLV does include gaming courses, but




the remaining curriculum is simiiar in operations and
management emphasis tc FIU and others. Housteon, cfficially
the Hilton School of Hotel Management, has a stronyg general
education component, and a diverse core group, with no
apparent significant area emphasis; it also offers a fairly
broad elective area. Virginia's curriculum appeared to be a
rather structured, collection with few electives, including
a large number of courses with low credit hours awarded, and
no apparent central specific emphasis, as food, hotel,
tourism, or clubs, specialities common to the industry. An
evaluation of all the curricula did not reveal any overall
industry or sducation conclusions. A

The bottom line in these curricula seemed to be an
administrative determination of what would constitute a
program upon which the marketplace and a constituency would
agree. A reality, however, is that these programs may
persist in carrying courses that, if not obsnlete, represent
less than what graduates need in life and at work. Courses
seem to exist in isolation in many of the curricula; course
descriptions do not suggest, except in one instance (Flash,
1989%), any attempt at innovetion, trend application,
interdisciplinary experimentation, or extra-normal
instructional activities in content or methodology. ©One
pregram could have evolved from another, as indeed dig
happen, and no program appears to have sought reform other
than new courss offerings and course content. »The

evaluation revealed no significant new methods of curriculum
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crganization:; there was apparent limited use of new,
available technological devices, nc extra-ordinary concepts
of teaching roles or assignments, of student - progress
options, instructional methodology or che use of innovations
which challenge established practices. Were one to compare
the current curricula of all baccalaureate de  Yee granting
hospitality programs as outlined in their catalogs against
the eminent lats Dean Howard B. Meek's final first complete
curriculam in the 1930s Cornell University program,

significant comparability would be observed.

Table 7

Core Plus Electives and
Special Requirements
University Plograms

Credit Hours

UNIVERSITIES: 1 2 3 4, 5 & 7

Hospitality Info System

{Computers) 3 3 3 &

Operations 3 3 3 3 6

Financial Statement

Interp (Accounting) 3 4 14 [ 3 12
Profit Planning

{Financial Mgt 3 3 9 & 3 3

Intro Food Service

(HRI) 3 4 4 2 3 3

Intermediate Food Svc. 3 4 4 1 1 3 3

Volume Feedirg 3 4 7 3




Table 7 (Cont.)

Tore Plus Electives and
Special Requiremerts
University Programs

Credit Hours

UNIYVERSITIES: 1 2 3 4 5 6 7
Basic Meat Science 3 3

Restaurant Mgmt (F&B) 3 4 7 6 3
Physical Plant

(System Engineer) 3 4 3 3 3 3
Marketing 1

(Merchandising} 6 4 6 3 6 3
Marketing 2 3 4 3

Law 3 3 8 3‘ 3 3 3
Tourism 3 3 3
Union/Labor 3 3% 3
Internship 3 2 5 1 3
Electives i5 23 12 9 17 15 18
Principle of Management 3

Organization Processes

(Organ. & Mgmt.)} 3 4

Management 3

Management of Human

Resources 3 4 3 3 3
Human Relations 8kills 3

Basic Accounting 3 5 3 i
Facilities Development 3

Facilities Design 3




Table 7 (Cont.)

Core Plus Electives and
Special Requirements
University Programs

Credit Hours

UNIVERSITIES: 1

(&)

W

Communications/Writing

Managerial Communications

Quairt Methods/Mgnmt
Situation

Economics 1

Economics 2

Algebra & Trig

Statistics - Business

Foeods & Nuotrition

Catering Management

Purchasing

L~4ging Management

Management Policy
(Rooms Div)

Sanitation

N

3%

Public Health & Safety

F & B Management & Controls

Intro Microeconomics

Intro Macroeconomics

Quantitative
Business Research

administration (Advanced;

4




Takle 7 {Cont.)

Core Plus Electives and
Special Reguirements
University Programs

Ciedit Hours

UNIVERSITIES:

Cuest Lecturers

Computers (M.I.S.)

Special Offerings

TOTAL CREDITS

Core

General Education

(Eng/Mathk/Sci/Human)

Explanation To Accompany Table 7

Comparison is oniy for basic HRI (& travel) core
curriculum

Many courses are not described, so it was necessary to
assign on basis of course titvles and best interpretation

Some programs offer menus of courses to meet a course
title requirement ('Concentration'; Free Electives)

General course titles are those which moust closely
identify with FIU course ]anguage




{Industry Ounly)

Identification Number Schooel

Florida International University
Cornell University

Michigan State Univercoity
Virginia Polytechnic Institute
University of Houston

University of Massachusetts

University of Nevada, Las Vegas

University - Community Collede Articulation

Finally, in the search for articulation in curricula
hetween senior institutions and comnunity colleges, the
result was negative, for there is little logic or cchesion
from one level to another. There was found to be excessive
duplication throughout all twenty-eight curricula studied.
The Council of Hotel, Restaurant and Institutional Educators
(CHRIE) is currently finalizing azccrelditation reguirements
for all hospitality programs in institutions of higher
education. If curricula articulation is not a condition of
accrefitation, then a separate study may well be called for
since as the curricula presently co-exist, transferability
to senior programs must remain the decision of one or more
individuals at the senor institutions, subject mainly to
their interpretation of community college courssa

descriptions. Students with A.A. and other lower-level
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dergrees do not appear to be well-servaed by being required to
tak= courses that may not prpperly belong in their first-
levrel program cf studies. Furthermore, such courses nay be
required to be retaken at the university level later, a
time~consuming matter which may make it iwmpossib’e to take
subjects of far greater long-term importance.

This curricular evaluation established a seemin§ lack
of freshness overall, of tradition. The modern nosnitality
higher education curriculum needs to address more human
work, life and cultural skills, integration of :echnol. gy,
better application of economic
control tools, and improved ability to communicate in

diverse ways. Existing curricula do not appear to respond

to these new societal and industry conditions.

Results of Guided Interviews With Industry lLeaders

The interviews took place over two months and lasted
from thirty ﬁinutes to over two hours; The guestions = re
cpen—-ended and subjects were not confined to the guided
interview questions suggested. Several individuals provided
written answers. Generally, interest center.3 on the
following major topic areas:

1. performance level of graduates - entry-level and
subsedquant performance,
attitudes of university graduates of hospitality

programs, and university professional staff,




the quality of the preparation for management
leadership on~the-job,
Strengths and weaknesses of various curricula,
5. changes these leaders would make in curricula-
Subjects were requested to speak to these objectives as
they applied to higher education hospitality management
programs in general, on the baccalaureate level, and, to the
best of their ability, with specificity as to
the objectives, but not to individual programs. This was
generally, but not totally, adhered to.
Comments focused on a very high level of zatisfaction
with the several programs' final Yproduct.® Consensus
suggested a willingness to work and succeed upon entry in

lower-level supervisory positions or in management training

programs, and an adaptive learning posture. The majority of

subjects were well-satisfied with the rate of progress of a
large percentage of graduates, and recognized that there was
a slowing of adjustment between three and six months
employment with the company. This was referred to as a
"gstress area’ where candidate managers need emotional
reinforcement, where they tend to manifest false perceptions
of their ability to perform, and where they get too anxious
to start moving up the cooporate ladder (Graduate survey
data seems to confirm this). Comments were made that these
down~time periods were when graduates change jubs which
often ultimately reflects in "scatter-shot resumes," a major

career—-growth deterrent.
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Every respondent stressed the value of work experience
as a integral part of the curriculum. Most decried any
program granting a management degree to students who have
never worked in their chosen field and point.agdly commented
on serious weaknesses in actual technical competencies
required for various departmental leacdership positions. &
director of training for a large hotel management company
sees graduates who lack solid work experieﬁce as deficient
in their overall orientation to daily work routines,

A major strength of hospitality programs compared to
business/management curricula is the attitude of graduates
toward work in general and handling practical projects which
meet immediate operating goals in particular. Graduates

felt these assignments contribute to essential leadership

development by baildingkand reenforcing leadership skills

and the beginning leader's self-confidence. Industry
leaders accented more case study work, group projects, co-op
work study programs, learner-controlled i;struction intern
packages, and course work that encouraged this leadership
development, viewing it as helpful in supporting growth in
this area.

There was a common thread to opinions of industry
leaders that what they believed to be practical learning
differed from the concepts of many educators. These leaders
believed that practical training should center around
superior communications, stating that college staff believes

communication include broad, general, non-specific, and




often, non-applicable, skills. This definitiion of

communication included how-to use audio-visual equipment;

how to conduct a meeting; how to train multi-cultural
groups; how to know how a business makes money; how to use
knowledge in supervisory conditions; are how, through
application, to use the nomenclature of the industry.

Subjects interviewed were strong in their opinions that
graduates ought not falsely to anticipate high entry-level
salaries during job interviews and shouldn't get too
impressed with thelr own importance. Several others
attributed these ego-centered attitudes to professors who
believe media propaganda about their programs and blamed
higher-than-reasonable salary/benefit expectations on this
meaningless publicity. Three subjects mentioned specific
schoocl programs from which they no longer secure management
candidates because of this precise attitude.

Individuals interviewed tended to be very precise on
subjects requiring immediate attention by baccalaureate
program reviewers. While the overwhelming majority of
leaders acknowledged their inability to address curriculum
design issuss, they were exceptionally clear about the
attitudes and material they perceived as esszential to a
program properly preparing managers for the industry. The
consensus was that education tends to grow pehind the
industry in a reactive mode, and that industry has
historically done a poor job communicating to higher

education the changes taking place in industry, including




shake~outs and new applications of technology. They are
convinced that there is amount of interfacing between
industry and higher education. Industry sees education as
place to secure bodies and, hopefully, talent; conversely,
education seeks primarily to tap the financial spiget of
industry. There have to be closer liaisons: symposia, not
seminars; retreats, not conferences; exchanges of
profezocimomals on a continuing basis. These leaders felt
generally that each segment paid supportive lip service to
the other. They would like to spend time’on campus in a
less—-formal, sharing configuration; they want to interface
more with faculty, in class and out, sharing projects,
writing for publication, team teachingf sharing a more

constant relationship than the in-and-out guest lecture.

Overall, these leaders graded the generic hospitality

program with a solid passing grade, close tc but not quite
honor roll guality. They collectively saw the following as
the obvious weaknesses in university~level hospitality
management programs:

1. Students think the degree substitutes for work
experience; they have unrealistic expectations:
much, too soon.

Educators are notoriously resistant to change; they
are not willing to work as hard as is sometimes

necessary.
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There is too much emphasis on academic instruction,
even in technical/vocational areas; there is too
little time spent on the real relationship realities
of the course material to the workplace.
Graduates have good entry-level skills, but siow

practical growth skills, Industry has to train then

to do the jobs they are going to sﬁpervise;

internship/co-op/work experience could address this.
Present internships are not properly structured or
implemented to optimize student learning; there is
very poor industry/education interfacing in this
area.
Graduates lack general bhusiness knowledge and they do
not kncw how industry really makes money.
Graduates have poor communications skills
following areas:

conducting meetings,

making sales presentations,

managing across cultures and educational levels,

writing letters/proposals, and

participating in management conversations.
Students are poorly educated in the process of
creating implementing and achieving goals and

chiectives.
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Hospitality graduates tend to be weak in manifesting
leadership skills in their early years compared to
managers who rise through the ranké. They understand
leadership theory, but not how to apply it to real

work situations.

Existing curricula/professors appear not to direct

graduates to make a commitment to the industry.
Curriculum seems almost separate and distinct from
the industyy until recruitment time.
There is too much subject (discipline} ownership
manifested by professors.
Existing curricula arz hidebound and traditional.
Carrent industry experience of faculty in scme
subiect areas they teach is sonetimes lacking.
Curricula appear to be a half decade behind
industry, and industry a half decade behind society.
Collective, pro-active éooperation could henefit
both.
Graduates are frequently misled. It takes five to
seven years to develop an effective management
style. A degree will never give that; only
experience, mistakes, and increased learning
opportunities will.
The sum total of what the industry leaders had to say
in over twenty-two hours of meetings was reduced to two
categories which lend themselves to curriculum reform more

readily than a narrative review. Subject area topics, which




elected they largest volume of comments, readily lend
themselves to inclusion in many existing courses, or they
could be structured in some teaching/learning format. Those
mentioned are as follows:
1. Human Resocurce Management - Human Relations

a. Deal with dignity

b. Facilitate

c. Develop interaction

d. Conduct meetings

e. Understand relationships

f. provide multicultural training

g. Recruit

h. YHire

Leadership Development

a. Emphasize situational leadershin

b. Train

¢. Train the trainers

d. Operate teaching equipment (A-V)

e. Supervise

f. Provide gquality assurance management

Service Management Development

More General Business

a. Finance

. Economics

<. Real Estate Management ~ tie in ecology

d. Cash flow management




Improved Communications Courses

a. More writing - aiplied to industry

b. Public speaking

c. Better grammar

Courses in Self-Cocncept

a. <Confidence

b. Poise

c. Grooming

d. Self-managemernt

e. Presentation

£. Business etiquette

Foreign Languages ~ a must; tie into multinational

hospitality management

Liberal Arts Courses (Soclolegy, political science,

etc. should be better related to business)

a. Ethics

b. Societal problems and leadership responsibility:
such aspects as drugs and drinking and driving.
Multicultural influences
Macro (world) economicg, marketing,
communication.

Internship (reorganize, implement as a firm
reguirement).
The second category is a set of ideas developed over

the series of interviews but not easily _.ackaged as courses.

They are important, hewever, for curriculum reform educators

to consider. These concepts are as follows:
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Start hospitality programs in the freshman year, and
a general incternship should be a first year
requirement.
Integrate internship experiences and (class)theory.
Internship should include an on-~property project.
Teach teamwork and relationship building. Accent
interplay between the following:
a. employee and guest
b. employee and emplovee
. employee and erployer

d. employer and guest

Develop student projects that engender and build

concept of responsibility.

Develop role-playing scenarios where students act
guests.

Teach time management applied to situations at school
and work and in leisure time and social settings.
Teach: role behavior and role-modeling.

Improve role bekavior and role-modeling.

Test more for understanding; faculty must evaluate
what is grasped versus what is taught and what is
memorized.

Integrage computers into almost every course in the
curriculum; schoels should have reguired training in
computers for all faculty.

Help =ztudents understand concept of commitment.




Teach the service nature of our industry. Tie to

evolving service society., Understand how service

now a business.

Teach values.

Use businessmen/women for leadership training.

Encourage business/stuadent mentor relationships:

emphasize business/faculty professional interfezing.

The interviews with industry leaders established a

dynamic set of challengas for the university administration,
the school leadership, the faculty, and the industry itself.
In a most positive manner, a critical evaluation of product
and producer was performed by individual leaders of an
industry which can only benefit from serious, committed

reform.

Survey of Graduates

The final phase of the study was a survey of graduates

by means of a comprehensive questionnaire. Through the

offices of the Alumni Association a computerized mailing
list used for mailings to members of the Hospitality School
Alumni Association and subscribers to Florida International

University's refereed journal, the FIU Hospitality Review,

was obtained. The list contains approximately 1,200 names.
All master's cdegree recipients as well as those working
outside of the United States were deleted for purposes of
time, economy and improved equlty in measuring cereer

progress; only baccaiaureate recipients were analyzed in
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this study. Following this stratification( a balance of 840
names remained. It was determined that an initial mailing
would be made to seventy-five percent of these, to be
randomly~chosen, to maintain a cost of approximately
$1,000.00 for printing and mailing. The 630 names were

selented at random from this list.

STEP 7
Results of Graduate Survey

Demcgraphics of the respondents provided an interesting
profile of the program's graduates, and data appear to
support the validity of the sample. Since the initial class
of graduates in 1972, the program has processed
approximately 3,500 baccalaureate graduates (Moll, 1989j.
The annual number of such graduates gradually increased with
tie growth of fhe school, and in the 1980s graduates have
nurbered between 300-400 annually. This establishes a
majority of over sixty-five percent of all graduates in the
past seven years, and approximately eighty~five percent from
1980 - 1985. The sample results indicate comparabie data.

The prograwm in 1990 is fifty-one percent female and

forty—-nine percent male, the first year in the program's

history where females predominate. 1In the 1970s, the mix

was overwhelminyly male. Precise records are not complete,
but original faculty estimates put the figures at or near
ninety percent male in the early 19703. Table 8 indicates

sample responge by sexX.
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Table B8

A Profile of Florida International Univaersi
Schonl of Hospitality Management
Graduate Respondents
1972 t¢ 1989

Sex

Male 126  (72.5%)

Female = 48 (27.5%)

Male graduates constitute over seventy-two percent of

personnel who have received baccalaureate degrees from the

school.

lie average age of stude..cs was twenty-three years

(rounded) in the currenc academic year: this coincides with

the sample respocnse (Gregy, 1990). Table 9 shows ages of

graduates an average of thirty years.

Table 9

A Profile of Florida In*ernational University's
sScheol of Hospitality Management
Sraduatz Respondents
Age

Mean (¢} 29.7 years
Mode 28 years

Median 28.5 years




107

and Table 10 indicates that the average respondent graduated

sevan years ado..

Table 10

o Pro®ile of Florida International University's
School of Hospitality Management
Graduates

* N=174
IIT. GRADUATE RESPONDENTS

Average number of years since graduation: 7
years

Seventy-one percent of respondents (125/174) are
nresently engaged in administration, general management, or
supervision in hospitality organizations as direct
employezs. Table 11 breaxs out the positions helu by FIU
hospitality graduetes,; of which rine percent are

entrepreneurs both within and ouiside the industry.
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Table 11

e

A Profile of Florida International University's
<chool of Hosritality Management
Graduate Respondents
Positions Held

IV. POSITIONS CURRENTLY HFELD
(By Percentages, Rounded;

A. General Management 30%
(and Corporate Administrative)

E. Supervisor - Operations 26%

C. Hospitality Education -~
= Professor/Administrator

n
o

e

D. Management - Not in Industry 7

E. Cwners - In Industry

F. Graduate School

[}
oo

N G. Lawyers 5%
H. Manrager Traine:s 2%
A Not Zwployed 2%
J. owner - Not industry ’ 1%
K. Non-Management - In Industry 1%
L. Non-Management - Not in Industry 2%

An additicnal 5.7 percent (10/i74) are professors and
teachers in the Lospi:ality field- nearly 3.5 percent
(6/174; ar= in trezining for eventua. managerial peositions,
and fewer than two percent (3/174) have graduated with a

management degree, but are wcerking in the industry in a non-
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nanagement job. In summary, 87.3 percent (152/174) of all
craduates are directly involved in the industry for which
they were zducated =nd another three percent (5/174) are
successfuly employed as ownexs or professionals in non-
industry~related cccupations. Just over one percent are
unempinyed, with another one percent (2/174} working as
operative employers outside of the industry; another 4.5
percent (8/174) manage non-industry businesses. The
graduate student total (9/174) was not incl.ded in any
summary totals, as degrees sought were not specified in
every case.

A breakdown of the number of different positions
graduates have held since leaving Florida International
University is given in Talkle 12. Only industry-relateld jobs
were included in this analysis, which had as its objective a
review of career progress and job stability by scheol
graduates., Management trainee positions were not counted
siace upon completion of the training, successful or
otherwise, job status changes.

nagers in a hospitality position tend to change job
titles approximately every two yecrs, and 152 graduate:
surveyed had averaged 2.8 positions since graduation.
Almost two-thirds (63.57 percent) of job changes occur
before the end of the sixth year following graduation; there
is a significantly noticeable decline in deb changes after
that year and after graduates reach theic thirtieth

birthday.




Table 12

Number of Positions Held In Industry
In The Years Since Graduation
(Industry Only)

Respond-
Years Nuuber of Jobs Held ent
Since 1 2 3 4 5 6 7+ Total
Graduation Per
Y rar
Year
1989 1 7 3 10
1988 2 16 12 4 32
187 3 4 3 2 1 10
1986 4 4 4 4 2 1 1 16
1985 5 2 S 3 4 4 18
1984 6 2 2 2 1 2 1 10
1983 7 3 2 4 2 11
1982 8 2 1 1 2 1 6
1981 9 2 2 1 2 7
1980 10 1 4 2 2 3 2 14
1979 12 1 ] 1 3
1978 12 1 1 2 1 2 7
1977 i3 0
1976 14 1 2 3
1975 15 0
1974 1€ . 1 2 3
1972 18 1 1
152

(Includes Hromotions and changes with companies)
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The newt comparison, in Table 13, woucht to esteblish
tine number of jobs held with different hospitality companies
since graduation. Respondents were somcwhat more reluctant
to shar~ this information, with 109 responses. Data
indicated that thirty~rhree percent of graduates have st.ayed
with their first employer, and nearly two-thirds of all
graduates have had only two employers.

Changes in companles occur in sixty-seven percent of
job changes, and narrative comments suggest reasons iwond to
revolve around slower-than-anticipated promotioun in first-
employer situations. Data indicate that management turnover
iz less pronounced amcng collede graduates than industry
turnover at large, and companias may discover it to be =ven
more preventable with improved human rescurce programs for
newer management employées. Florida International
Univorsity Hospitality Management graduates average 2.5
employers in their careers to date and tend to remain with
an emplover 2.4 years. Insofar as they are promoted every
2.0 years, they may perceive career progress and mobility as
inextricably related. Data clearly shcw that managers tend
to stay wvith the employer of recorad ailter the second job
change, and as graduates get older. Fewer than one-~third of
graduates over the age of thirty tend to move from their

present ewployer tc a new one.




Takl~ 13

A Comparison of Graduates:
To Numkber of Companies Worked For,
Per Respondent

Years In Thz Industry

112

Years in Inaustry

Number of Companies
Worked For

Year Since Graduation 1 2 3 4 5
1289 1 13 2 1
198¢ Z 8 4
1
1987 3 4 3 1
1
1986 4 2 3
1985 5 3 2 1
1984 & 1 2 2
1983 7 2 2 Z
1982 g 3 2
1981 9 1 2
1
1980 10 1 2
1979 11 1 1
1978 12 2 2 H
1977 i3 1
197¢€ 14 1
1275 12 1
! 1974 16 2 1




Summary of Graduates'

Work

Experience

1. 33% . Have worked for 1 company only in
careers
2. 69.5%% Have worked for 2 companies only

B. Changes in Jobs

ok

cf career progression

<. Average Number of Companies
Worked For Since Graduation
{Industry Only)}

D. Average Length of Time
with Each Conpesny

28.81 Months
(2.4 years)

in 220 different locations by aname

(Industry Only)}

3. ¥2.%% Have worked for 3 companies only

.. Over one-third occur after first year

2.5 companics (2.42 per respondent)

(Table 14} .

their

2 Movement between jobs slows 1o 14 percent
betwveen vears twoe and three.

3. Movenment appears te ruelate to perception of slowing

Craduates have worked for 166 different organizations



http:olUpani.es

Table 14

Where Craduate Have Workea
(Where Specified)

HOTELS
1. Independent Business Hotels and Small Chains 20
2. Independent Resorts 18
3. Marriott Corporation 12
4. Hyatt i
5. Sheraton 11

S. Hilton 6

wm

. iloliday Inns
8. Wescin 5
9. Cortinental Companies 5
10. Four Seasons 3

11. Omni 3

12. All others (10 ~ompanies) 11

TOTAT
(48%) 110

RESTAVRANTS, CLUBS, LOUNGES

1. Independents 25
2. National Chains (Fuvll Service) 22

3. Caterers (including schools) 16

4, Fast Food Restaurants g
5. <Clubs, all types and lounges 7

TOTAL

(30%) 70




Table 14 (CTont.)

Where Graduates Have Worked
(Where Specified)

OTHERS i
1. Education ({Teaching and XAdministration) 12 é
2, Sales, Real Estate, Mane~ ment ?
(not industry) 10
3. ©Operating Own Businesses 7
4. Government and Milltary &
5. Consaltants (includinyg Certified
Public Accountants) 5
6. Cruiseshipes and Airlines 5
7. Lawyers 3
8. Retirement and Nursing Fomes 2
TOTAL
(22%) S0

?lthough nearly onc-half of all graduates work

with hotel organizations (ferty-eight percent), the largest

single rmber of gradiates work for themselves or a .ther

independent restauateur; twenty-five different restaurants
were named. Twenty-twe of their colleagues worked for full~

service national or regional large cha:in restauvrants and

nine more wvorked for fast-food operatiouns. Hoteliers prefer
natienal.y-recognized chain properties, and seventy-two have
or still do work for such employees as Marriott, Sheratca,

Hyatt, etc.; however thirty-eight other graduates have




grav.tated to independent hotel operations. There are

graduates in many different kinds of hospitality businesses:
cruise ships employees, to school 1lvnach managers, gourmet
caterers, nursing home food service directors, realcors
specializing in hospitality preperties, and CPA's and
lawyers zssocisted with hotel and restaurant firme. The '; 'ff
curriculun pernits a wide variety of career choices.

The typical graduvate is, in suwmary, thirty years old,
ocut. of school for seven y2ars, in thn industry in a
managerial position, woving along at a fairly steady career
growth path, irnclined toward eavly mobility among companies,
-ut settling in after six or seven vears and tending to work
with substantial industry firms. The data suggest that
their education has been relevant to thelr cereer choice and
prograss.

The gquestionnarie was d:isigned to permit vank and mean
vaiue for nriovity ratings by graduates toe all numbered
iters from item 12 to 145 inclusive. Data were fed into a
computer program and each item scored from one to five con

the following basis: 5 - e.tiensly helpful; 4 - very

helpful: 3 - somewhat Lelpful; 2 - not very helpful; 1 ~ not

helpful at all. For sarety considerations and to assist
resporddents, a 0 -~ not appiiceble was =dded, primarily for
use in the “competenci: =" ard "se:vices" areas. The 0 has
no plus or wminus values since counts were not made ¢  thase
responses, which were & .most non-existent. The response

paltern selected was based cn the evaluation methodoloyy




developed by Rensis Likert which permits a range of
responses encompassing more f{lexibility than checklists,
fregquency scales, sociometric technigues, or other
quantitative constructs that were considered. In view of
the fact that statistical testing is not required of a

descriptive stuy, the Likert scale, with an accompanying

ranking of response data, serves the purposes of the study

well.

The Rank and Mean Value for Priority Ratings to the
questionnsire is shown in tables by curriculum and
competericy areas ewvactly as grouped in the questionnaire.
The means and rankings of the eleven "services" topics are
shown in the forx of a satisfaction index.

Az a means of giving greater meaning to the Likert
responses, narrative comments in each section were
encouraged and compiled. The narrative comment by'graduates
did not exceed sixteen percent in any one topic area, but
over eighty percent of all recorded comments conzerning
courses taken by graduates (208,248} concerned the required
school core courses. Favorable or positive responses
outnumbered negative comments sixty-seven percent to thirty-

three percent. Results are detailed in Tuble 15.




Table 15

Summary Of Narrative Comments on
Courses By Graduates

Course Responses
Number Title Favorable Unfavorable

EXISTING COURSIS
HEFT 3423 Computer Courses
Narratives:

a. Extremely helpful; should expand more into other
courses. -

FIU's courses are especially relevant to the
industry. They give graduates a "running start.®

Negat.ves: Snould be re-organized; not too
helpfnl in operations; too much accent on
prograiming (more spread sheet, database
teaching? .

HFT 44€4 Accovnting and Finance
Courses
5

Narratives:

Courses are well ofganized and w¢ll taught.

Return t. students generally depends on
profess o>r teaching the ccurse.

Has in~creasing value as graduate gaips more
experience and is given more resp nsibility fer
o,.erotions managenent.

Negativ' comments: did nut !'ke; too theoretical.
Commenis were proportionately divided on perceived

value ol group projects to respoanses recorded
(eighity percent)




Table 15 {Cont.)

Summary Of Narrative Comments on
Courses Uy Graduates

Course Responses
amber Title Favorable Unfavorable

188 3221 Quantity Food Courses 15
FSS 3232
FES 3234

Rarratives:

a. Overall responses used such terminology as Yexcellent,®
*very gooi," and "useful."®

b. Graduetes seemed tn relate knowledge more here to
the professor than in other courses.

Negatives mentionesd need to review sequence of
courses; some su~gested later courses(s) be
electives for hotel-oviented majors, reguired for
food service majors.

FSS 3243 Meat Science
FSS 4245

Narratives:

a. Basically, graduates found course to have no
practical value.

Even positive comments were that knowledge gleaned
was personally satisfying, but not particularly
useful,

HFT 3263 Restaurant Management

Narratives:

Graduates found most material very practical and
useful early on. The course appears to have a
clear focus with respect to what graduates find at
work.




Table 15 (Cont.)

Summary Of Narrative Comments on
Courses By Graduates

Course Responses
Number Title Favorable Unfavorable

Regative comments centared on the amoun* of
memcorization required. Five of six negatives
spoke of need to re-structure course tc accent
changes occurring in food and keverage operations.

Almost half of positive comments included adding a
second, advanced course.

HFT 3323 Plysicsl Plant Manayement 16 12

Narratives«

a. moust commented on course.
b. Positive responses generally found among older

graduates who discovered the course's value as
they ascended the management hierarchy.

Yoaunger graduates found it not to be useful in
thelr early positions in manegement.

Nege*ives did rot focus on guality of the material
as much as the following:
1) too much material in »ne semester.
2) too detailed in remember how to use if need
arisss, and
3) should accent property management (as
opposed to technical aspects).

HFT 3503 Marketing
H¥T 3514

N
n
wn

Narratives:

a. Majority of graduates found course(s) useful and
increasingly more a part of daily operations.
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Taple 15 (Cont.)

Summary Of MNurrative Comments on
Courses 3y Graduates

Course Responses
Number Title Favorable Unfavorable

b. Some felt they h2d no need for it in their first
four years in industry management.

c. Some felt the PIU courses are too theoretical;
more amphasis on writing marketing plans and
prometions. .

4a. a few comments comparzd Marketing IT to Food and
Beverage Merchandising.

e. Consensus wag that more would be needed in future,
but needs to be re-organized as it currently
exists with respect to industry use,

HFT 3603 Law Courses 18 1

Narratives:

a.

HFT 3700

Narrat

a.

All comm=nts built around the excellence of the
courses and knowledge/information presentead.

Only negative related to little practical use on:
mid-managenment operations level. Suggested more
on laws governing hiring, firirng, harassment, day-~
to~day applications for beginning to younger
managers., .

Fundameatals of Tourism 5 14

Jest

Pointed, succinct comments on lack of practical
value of this course.

Graduates felt material was not well-organized in
presentation, obsolete in industry upplication,
and pure "texchookish."

rositive comments were that course is “good,"
"enjoyable. !




Table 15 /lont.)

Summary Of Narrative Comments on
Courses By Graduates

Course Responses
Numbo:r Title Favorable Unfavorable

d. Some graduates decried cutback in tourism program,
atcributing w=akening of course to lack of
administrativ. s oport.

HFT 3941 Internship 8 G

Narratives:

a. All comments stressed how much it helped in the
' transition to the world of work.

b. Mejority cf graduates referencing internships said
they should e enforced; allow few exemptions
and/or waivers.

C. One suggestion was that FIU program admit
freshmen, and that internship be one of the first
coursas taken.

)

HFT 4234 Union Management 21

Narratives:

a. Nearly unanimously agreed that this is of no
value.

k. Three graduates suggested it be combined with Taw
course.

c. Material inapplicable; no wuseful; even union
prorerty respondents claim course wouldnft heilp
them.



Table 15 (Cont.)

Summary Of Narrative Comments on
Courses By Graduates

Course ' Responses
Nunber Title Favorable Unfavorakle

F38 4614 Food and Beverage
Merchandising 7
0

Narra“iver

a. all comnents very positive; material is used
fregiently.

b. Three commented that this course is very similar
to Advanced Marketing (II) course.

HFT 4293 Restaurant Management
Seminar 5 o

Narratives:

a. Very positive responses with respect to how course
structure encouraged personal dynamics that have
immediate applicaticns on the job.

b. Comments accented how instructor providez in-depth
personal interfacing that helped graduates focus
on making them effective managers from the
beginning of their careers.

HFT 4936 Leade. sn., Development 11 o
(Hotel Seminar)

Narratives:
a. All comments related to its practical use in
helping graduates learn how to develop an
effective management style in the Y“real worlad."

b. Si¥ comments said it should be a required course.




In additicn, narrative comments not cpecifically
related to a given course but in larger subject areas are
noted; 165 recommendatious were recorded in all. 7They are

detailed in Table 16.

Table 16

Summary ©f Graduates'! Recommenda*ions
For New Courses and Related
Curriculum Reform

Number of

curriculum

Recommendacions

A, Significant increase (and revision) 37
in Business, Accounting and Finance
courses.

Emphasize the following:
1. controls,
2. «cash flow,
3. problem-solving,
4., <chart of accounts,
S. A/P; A/R,
6. <c¢ash security,
7. wpargins,
8. budgeting, and
¢. ecocnomics.

B. Communications z9

Emphasize the following:
1. business writing;
2. public speaking;
2. working with minorities;
women, multicultural areas: and
4, accent meetings, presentation, and
discipline.



Table 16 (Cont.) .

Summary of Graduates' Recommendations
For New Courses and Related
Curriculum Reform

Number of
Curriculum
Recommendations

C. Human Resource Management 22
{and Human Relations)

Emphas‘ize the fuiiowing:
1. stressed organizing
and implementing,

2. hiring,

3. training,

4. Qdiscipline, and
5. laws.

D. Supervisior Cources 14

Respondents suggested that courses
in the following management areas
be reg.ired hy hospitality i1 ajors:

E. Entrepeneurial Courses 11

F, Time Management <Tourse 8

G. Foreiyn Languace(s) 7

H. Food and Beverage Management Courses
emphasizing controls 5

I. Convenience/Fast Fiod Managernent ]

: J. Other topics (5 or fower responses) 37

Emphasize the following:

1. perssnal life/c~reer development,
2. project manajement,

3. international hespitality management, and

4. nutrition.




126

Table 16 (Cont.)

Summary of GraduAtes' Recommendations
For New Coursns and Related
Curriculum Reform

Nunber of
Curriculum
Recommendations

XK. other Areas of Interest
{1 or 2 responses; 8 toctal)

Emphasize the following:
1. more use of case studies;
2. develop specialized majors;

3. many =lectives never «ffered, so
develop a two-year elactive
course rotation;

4., expand the tourism curriculum;

5. improve career counseling so
employ a full-time carner
counselor and coordinate with
placement; and

6. have a hotel/restaurant
on campus before FIU can be
cne of top hospitality schuols.

Core Courses

An evaluation of the sixteer core course in the
hospitality management program shows a core mean of 3.119,
or 3.12 rourded. Tn terms of response there were 2,u89
indiviuual responses, ranging from a total of 168 responses
for HPFT 3453 .2 a low of ninety-three for FS8S 3234:; this is

an average of 121 responses pey aourse. Food production
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courses had the lowest re=ponse, explained by the fact that
course walilvers are granted to culinary school transfer
students and individuals with significant professional
cerking experience. Substitutions are also permitted in the
tourism arca, which accounted for below average response in
those courses and the internship course. All other courses
exreeded the mean average in response count.

Graduates were instructed to rate courses with respect
to the perceived value of the materials presented now that

they are working after graduation Accepting the core wean

of 3.12 as the norm for satisfaction in this regard, the

Hospitality Law cours> was seen as being of greatest value.

Lov rcsponse courses such as Internship and Vslume Food i
ranked next, but ro mechanism for weighing responses by

comparable counts was considered. .nere is no way to

project valve at work of courses not taken. Accounting

courses ranged to both ends of the scale, and seemed to pe

ranked by remembered degree of difficulty as a student;
value of the course to graduates was more positively -
recognized in the accorpanying narrative comments.

The lowest ranked courses, Basic Meat Science and

Fundamentals of Tourism, received negative narrative

comments Iin approxXimately the same percentages as were

reflected in the numerical <ounts. These courses ranked
significantly below the core mzan and indicate below-

expacted retv,n to the graduates in their work. The c“her

sub-mean courses were those known for their degree of difficulty.
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There was conflict hetween arithmetic scores for HFD
3423, o compute course, and perceived value as narratively
expressad by griaduates; the same vas true for HFT 3323,
Physical Plant Management. The warketing courses provided
usetful information to graduates. bo.h in mean ranking and in
the accompanying narrative commenis.

Altogetner six of the sixteen core courses ranked more
than eight percent belcw the core course average; two were
within a single parcentage point of the mean, and eight
ranked 3.5 percent or higher above the mean. The data
ovovided significant information for curriculum evaluation

and adjusiment.

Elective Courses

There wevre 1,040 individual responses for forty-five
elective course listings, avereging twenty-three responses
per course listed. 1In Teble 17, the actual response counts
per course are tabulated and displayed ard an overall
satisfaction index exh.bited. For purposes of evaluation it
was determined to cluster these eloective cours«es by weighted
count. Table 18 lists courses which received not less than
2.2 percent of the total count of all respondent tallies;
there were forty-five elective courses. If each had
received identical total responses, each courses would have
obtained 2.2 percent of all responses. This exhibit
permitted a more accurate evaluation of elective courses

with respectr to perceived value in the workplace by greaduates.




In the moct commented on elective courses the
satisfaction rating was significantly inmpacted upon with
regard to the number of comments. Seven of the top ten
courses in terms of mean average were among the bottom ten
in terms of total response. Careful consideration of both
factors was Jjudged essential to assure objectivity in
subsecuent recommendations. The other twenty-nine courses
were commented on ir. 308 instances, or 29.6 percent.of all
responses. Eleva, courses received fewer than ten responses
of anvy kind, and an examination of these courses established
tnat one, HFT 4295, Catering Management, was a new course,
having been taught only once (in 19892); the balance were
courses not taught in several semesters, and in some cases,
several years. The intermediate group of elective courses,
raventeen in number, averaged fourteen responses per course.
This mean was not considered significant with respect to
total response count for these courses. At most, the
courses were offered once a year, and more typically only
cnce in a tvo-~year student cycle. Several of the courses
are part of a de-emphasized travel and tourism program:
others ar=z specialized design and drafting courses. and a
few others are part of an inactive airline specialization
package. The group of courses displayed in Table 18
renresent the electives regularly programmed semester after

se, Tter il evaluation did establish the value of an
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elactive course review by the school's curriculum committee.

There were rive nuuwbers assigned for electives not listed,

courses that might rave been ofifersd in previous semesters,

numpers seventy-—-three through seventy-severi; no responses

were recorded for any of these numbers.




Table 17

The Core Curricuium: Meaus, Rank,
Satisfaction Rating

Satis~
faction
Questionnaire Weighted Group Rank
mber and Title Item Raw Scorves Mean Mean In Core
5 4 3 2 1
MANAGEMENT, ACCOUNTING, FINANCE AND INFORMATION SYSTEMS
Hospitality Infor-
mation System 12 30 43 34 17 7 2.90 13
Hospitality In-
dustry Managenent 13 27 45 45 10 4 2.91 12
Interpretation of
Hospitality Fin-
ancial Statements 14 65 51 33 15 4 3.17 8

Profit Planning and i / ’
Decision Making

in the Hospitality

Industry




Table 17 (Cont.)

The Core Curriculum:
Satisfaction Rating

Means, Rank,

Satis~
faction
Questionnaire Weighted Group Rank
- and Title Item Raw Scores Mean Mean In Core
5 4 3 2 1
FOOD AND BEVERAGE MANAGEMENT
nduction to
ercial Focd
uction 15 27 36 25 12 7 3.09 10
rmediate Quan-
Food Production 17 31 29 27 11 3.09 7
me Feeding
gement 18 30 20 24 5 12 .3.30 3
¢ Meat Science 19 25 31 37 27 i6 2.82 2,103 15
aurant Management 20 35 66 37 10 4 3.11 9




Table 17 (Cont.)

The Core Curriculum:

Means, Rank,
Satisfaction Rating

Satis-
faction
Questionnaire Weighted Rank
r and Title Item Raw Score Mean In Core
5 4 3 2 1
ADMINISTRATION

:ical Plant )
igement 21 24 35 39 26 13 2.83 14
eting Strategy I 22 45 50 38 g 4 3.21 5
eting Strategy 23 35 72 30 7 7 3.22 5
as Related to
Hospitality
stry - 24 73 52 11 4 2 3,62 3
anentals of
ism 25 7 21 45 23 20 2,72 16

nced Internship




Table 17 (Cont.)

The Core Currirulum: Means, Rank,
3atisfaction Rating

Satis-
faction
Questionnaire Weichted  Group Rank
Number and Title Item Raw Score Mean Mean In Core

in

4 3 2 1

ADMINISTRATION (Cont.)

! Union Management

Relations 10 31 38 18 25 2.92




Competencies

rifty~four different competencies in the followingfour

major areas were evaluated by respondents:

management skills,

human resource skills,
marketing skills, and
accounting and finance skills.

These are shown in four sequential tables (nineteen through

twenty~-two). There were a total of 8,217 individual

rankings of competencies, with an average respcnse total of

155 per competency. Approximately ninety percent of zl1l
respondents felt strongly enough about the competencies to

rate them. In a few cases, respondents circled more than

one number per catecovy. Discounting those responses did
not significantly impact overall response per competency:
there were an average of 149 comments per category, from
eighty-six percent of all respondents. All duplicated
numbers ware excised.

Reuponses were evaluated and ranked by competency skill
areas. Table 2 depicts graduate assessment of their pex-
ceived abilities to apply management skill:. which the liter-
ature has deemed necessary to career growth and success from
a university level hospitality curriculum.

Respondents felt strongly that the Florida
International University hospitality curriculum gave them a
strong sense of an oxrganization's strucﬁure, rules, and

ordinances and manifested a sense of fit regarding their




gbility to implement ru .3, regulaticns, policies, and

Their evaluation of themselves in a more human

procedures.

sense, as in selecting and supervising subordinates, showed
less self-confidence and en opinion that the curriculum had
nut addressed some of these essential management skills.
The mean for the eighteen skills listed under “management™
averaged 3.6. Respondents felt particularly underprepared
in the following:

1. ability to select and train subordinates 3.42

2. ability to supervise support personnel 3.43

3. akility tc apply technoloagy to probklem
sulving situations 3.49

4. ability co plan and organ‘ze assigned work
in a timely and efficient manner 3.52

In the other areas, Jiiferences from the mean suggest a
genera. cperational comfort lever. This evaluation
established the need to review curiiculum offerings that
address human resource management, or, more significantly,
that fail to include these necessary management skills in

existing co -sework.

Following the managem:: skills evaluation, the next
groip of —omp .Lenvies weras twa.ve human resource skills
which elicited a mean scorz of 3.699, recorded as 3.7. Half
of thess competencies had mean scores below the group mean.
respondents indicated an wareness of others' rights and
naedg, put an uncerta.nty in how to incorporate zawarcrniess of

rights and differences into mlfective decision-making.
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Responses below the mean seemea to center on graduates' cwn
insecurities in stressful and critical situations as they
related to effective management of others. Responses in the
human resources area clousely approximated feelings and
attitudes expressed in the manacement skills evaluation
proceedings. Tabkle 20 depicts the human resources
evaluation.

The third competency area evaluated was that of 11
skills under marketing. Respondents, overall, fe't a strong
sense of awareness of the marketing function and their
responsibility in the area. They felt exceptionally strong
in concept and purpose, and in gensral marketinyg processes.
There wat less self-confidence in their own ability to
generate written, materials, areas not a direct
responsibility »f the school, including writing and other
communication skills. 17The ability to write 3 marketing plan
and to develop (write) an advertising schedule with the
appropriate media mix were the
two areas that exhibited significant perceived weaknesses.
311 other skills were reasonably close to the mean for the
group of skills listed. The results are shown in Table 21.

The last competency skill area evaluated was that of
thirteen areas of accounting and finance. These areas are
more heavily emphasized in the present curriculum than any
other skill area and an exceptionally high ievel of
confidence was expressed by respondents. The mean for this

section was 3.696 and only in the areas of tax implications
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capital investment, and financing did gradaates express low
confidence in their abilities. 1In soventy percent of all
thirteen response areas, graduates reflected signficantly
higher averages per response than the group mean. Response
total for this segment of the competencies evaluat.on was
the highest of any of the four competnecy areas, averadging
over 165 responses per items. This would seem to indicate a
conscious awareness of the skill and = confidence level in a
given c¢raduate's ability to utilize it. Results of the

vva,uation are recorded in Table 22.



http:abiliti.es

Questionnaire

ber and Title

lrchasing & Menu
lanning

assical Cuisine

itatien

vancel Meat Scienca

stitutional Food
rvice Management

od Facility Layout
1 Derign

il & Beverage
‘chandising

roducticn to
pitality Mgmt

13

15

Table 18

sfaction Rating

154
[

L

~

(3]

61



Table :8 Cont.)
LYospitality Program Dlactlives: Mean, Rank,
Satisfaction Ratiny
Sztisfaction
Elective Ra.k
Questionnaire Weighter!  Greoun N E?
Number and Title Itenm Raw Score Mean Me=zn Zlegtives
5 4 3 2 1
. fundamentals of
Management in the 17
Hospitality Industry 36 10 20 14 2 0 3.89
Hospitality Property
¥anagement 37 3 7 7 2 1 h.2. 33
Hotel & Restaurant i . 13
Planning & Design 38 2 68 0 0 0 5,70 E
Fast Food Systeas . .
HManagement 39 2 1 0 0 0 4.50

Intre to Management
Accounting for the
Hospitality Industry




Questiovnnaire Weighted
imber and Title Itemw Raw Score Mean
" 5 4 3 2

[

Elective
Group
Mean

Slectives :

Club Operaticns
Management : 41 5 16 16 3 1 3.81

Food & Beverage Cost
Control ) 42 20 20 10 0 3 4.02

Hospitalivy Buver
Behavior 43 1 i o0 0 0 4.93
Salés Management for i
the Hospitality
[ndustry ‘ 4 1 8 4 3 0 «4.32

(nternational Travel
nd Tourism 45 5

£
.~
™
s
£
.

w
b

etail Agency
anagement

39

36
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Table 18 (Cont.)

Hospitality Program Electives: Mean, Rank ,

Satisfaction Rating

Aeighted
Mean

Elective
Group
Mean

Satisfacti

Rank
of

Electives

Questionnaire
nd Title Tten
cal Agenc
iens . 47
ve Tour
ing - . a8
tion & Trage
nag “ment i8 .

jer Traffic .. -
ent 50

gy of Leisure 51
e Management 52

chnology

L8]

24

18-tie

27

14

34




Table 18 {Cont.)
Hospitality ‘rogram Eiectives: Mean, Rank, N
’ Satisfaction Rating
Satisfaction
tlective Rank
Questionnaire Weighted  Group of
~ and Title Itenm Raw Score Mean Mean Electives
) 5 4 3 2 1
pendent Study
3905) 54 19 10 3 0 0  4.44 25-tie
rnship ' 55 30 16 3 0 1 4.32 29-tie
n Resources .
Lopment 6 10 7 6 3 0 4.34 27-tie
t Relaticns in
lospitality ] . . -
try. . 57 .18 15 5 11 4.16 33
t Management 58 3 4 6 0 1 +4.59% is~tie
urant Management . .
ar 58 6 & 3 ¢ 0 4.54 )

ing Management




Table 18 (Cont.)

Hospitality Program Electives: Mean, Rank,

Satisfaction Rating

Satisfaction
. Elective Rank
Questionnaire Weighted Group - gf
ber and Title Iten Raw Score Mean Mean Zlectives
. ) 5 4 1

usiness & Industry
ood Service ‘
anagement 61 0 4 0 4.66 15
ecreational Food .
exrvice Management 62 6 3 0 4.79
>dging Systeﬁs & i
rocedures 63 [ 7 0 4.56 - 20
lotel Computer .
ysteas | 64 8 g 0 4,55 21
nctions of the
spitality Industry
ntroller 65 2 0  4.94 1




Teble 18 {Cont.)

Hospitality Progran Electives: Mean, Rank,
. Satisfaction Rating

Satisfaction

' Elective Rank

Questionnaire Weighted Group of
nd Title | Item . Raw Score Mean Mean tlectives

5 4 3 2 1

- in Tax | '
g for the
lity Industry 66 4 0 1 1 9 4.85 6
ervice
er Systems 67 6 é 2 2 0 4,61 : 17
ality Promot- . ; i
ragety . 68 . 0 2 4 0 0 4.78 10 -
tion and the. ’ .
lity Industry 69 g8 5 2 0 0 4.71 - 12
itation and
nt of Tourisnm
] 70 0. 1 c 1 0 4.92 3

1t Food
Management




Table 18 {Cont.)

Hospitality Program Electives : Mean, Rank ,
Satisfaction Rating

Satisfaction
. Elective Rank
: Questionnaire Weighted Group of
r and Title Item Raw Score Mean Mean Electives
5 4 3 2 1
21 Management
nar 72 7 4 6 0 0 4.82 4,433 8

77 ¥o Write in Responses)




Table 19

Competencies )
Assessment of Management Skills

Satisfaction
Grov, }!anking
Area Rating Mean Me.n  (Management)
5 4 3 2 1l
SKILLS
to plan and organize .
1 work in a timely and
it manner 36 69 42 13 3 3.62 15
to select and train
ates . 27 59 3% 25 8 3.42 - 18
to make decisions : '
Y and effectively 31 82 39 10.3 .42 o 13
to adapt leadership to s
s of followers 32 36 41 11 4 3.65 6-tle
: of organizational
2 and chain of command 7 60 30 9 1 3.78 4

0 understand, interpret
' policies and rules 17 16 33 &6 1 3.89

i1



Table

Competencies

19 (Cont.)

Assecspent of Management Skills

Satisfaction
Group Ranking

a Rating Mean Mean (Management.)
5 4 3 2
imnderstand, interpret ,
ws and ordinances 60 71 30 2 3.79 2
pply current tech-
oblen-solving
35 532 58 14 3.49 is
VISE SKILL-LEVEL SUBORDINATES:
39 42 30 12 3.75 . 3
23 47 48 1% S3.56 10-tie

ps (e,g.: office,

23 80




Competencies

Table 19 (Cont.}

Assessmert ¢f Management Skills

Satisfaction

Group  Ranking

Skill Area Rating Mean Taan (Managenent)
5 4 3 2 1

'Y TO SUPERVISE SKILL-LEVEL
DINATES: (Cont.)
rvice Personnel (wait staff, . _
13, ete.) 33 61 30 17 7 3.64 3.596 9
'Y TO PERFORM OPERATIONS
MENT TASKS IN: .
rchasing 36 33 52 21 6 3.53 14
- o .
stomer relations 52 51 41 9 1 3.72 5
vloyee discipline 33 44 56 14 8 3.56 10-tie
cords keeping 40 57 48 17 4 3.56 O-~tie
iputer utilizatien 45 31 40 21 13 3.65 §~tie

munications

6%1



Table

Competencles

Assessnent of Human Resource Skill

Satisfaction
ki1l Area Rating Group Zanking
5 4 ki 2 1 Mean  Mean (kanagenent)
HUMAN RZSOURCE SKILLS:
o function in
situations 42 B0 33 18 10 3.65 g
ISE FUNCTIONAL WORKING RELATIONSHIPS WITH:
58 67 36 3 1 3.74 [
S . 52 88 .39 6 3 3.75 5
es ) 52 73 40 12 1 3.67 ' 7
<o human
s in age, sex,
d, national
ndicap, ete. 58 60 23 17 7 2

041

balance needs/
ipervisors,
2s, and guests 3



Cempete

Assessment of Human Resource Skills

-
sive

Table 20 {Cont.)

ies

kill Area

1 Mean

~
Group

Mean

satisfaction

ranking
(Managenent;

0 contribute to
rely motivated

ronment

o maintain object-
resolving differe
hin your work grour

o accept criticism

he outcones

iing of personal
health, and safety .
ssential for

performance

ing of personality
erences and their
uitable decision-

be creative

36 88 .28

31 72 47

15 58 61

64 63 23

28 64 59

54 63

15

10

3.77

L3

4 3.56

4 3.53

2 3.87

e




Taple 21

Competencies
Assessment of Marketing Skiils

Setisfaction

Rating Group Ranking
Skill Area 5 4 3 02 1 Mean Mean {Marketing)
dge of the concept and .
2 of marketing 69 68 32 6 1 3.85 1
w to generate or
data, demographics
1Cx 56 77 26 15 ¢4 3.77 2
ge of the proper L
and typve of research 35 $9 54 13 4 3.62 3-tie
ts create a _ ) .
ng stragegy 40 71 43 22-3 3.61 8 oo
to write a : , .
g plan 30 57 51 21 8 3.58 g-tie

je of how to develop
ement media
ing



Assessnen

Skill Area

Group
Mean

Ability to develop a media
mix and schedule

Knoewledge of how to train
for, and influence, word-of-
nouth advertising :

2bility to create and
implex2nt public relations
nd publicity programs

fNowledge of sales technieues
nd process for implementation

bility to plan and implement

rogotional activities

>
A
w

o

satirfaction

b
[




Compatencies
Assessment of Accounting & Finance S

Table 2z

1e 3
ad

S§kill Area

o

Mean

Group

Hean

Sati
Ranking
{Marketing)

Foa b g
ractli

rstanding the nature and
taticus of the accounting
em ’ :

cturing hospitality
wizations, including
mting and tax
icaticns

ty to understand tcols
echniques used to
pret rinancial -
ments '

sianding the importance
sh planning for business
Ses

standing finarcial terms
“ing the current hospit~
industry environment

18

49

46

48

73

93

78

42

68

42

44

36

14

10

3.74

3.72

3.79

3.76

e

61



Table 22 (Cont.)

Competencies
Assessment of Accounting & Finance Skills

Rating
Skill Area 5 4 3 2 1 Mean

Group
Mean

Satisfaction
Ranking
{Marketing)

erstanding financing "
ernztives available to the -
pitality industry 24 46 57 34 6 3,52

wledge of the present

ze concept in making

ital investment decisions
the hospitality industry 26 51 55 30 8 3.56

Lity to use ratic analysis

comparative purposes and

1ssess firms' wesknesses

strengths : - 37 44 56

L)
w
fot
w
o
4}

ity to implement internal
rol measures 45 75 50 13 1 3.2

ledge of budgeting as a
gement tool g 7

12

10-tie

10~tie

g-tie




Table 22 (Cont.;

. =4
aAssessment of Accounting & Finance Sk

satisfaction
Rating Group Rankin
111 Area 5 4 3 2 1 Hean Mean {farketing)
nding the hospitality
oals and chjectives,
g the significance of
1d loss analysis 57 71 45 10 1 3.80 3
0 use accounting
lon in making 3

decisions i 60 66 45 10 O© 3.82

¢ view accounting

59 67 40 "3




The mean average score for all competencies {item
seventy-eight througr 131, inclusive) was 3.695214 or 3.7.
There appeared to be cause for concern in thirty-three
percent of Aall competencies rated; any compet=2ncy falling
more than 2.5 percent below the norm, the 3.7 rating, was
considered to recognize a potential curriculum deficiency.
For purposes of subsequent adjustﬁent, competencies not
well-covered in the current curriculum were as follows:
ITEM NUMBER

78 Ability to plan and organize work in a timely and

efficient manner
Ability to select and train subordinates
Ability to make decisions correctly and

effectively

Ability to abply current technology to problem-

solving situations

Front office operations

Support groups {e.g., office, purchasing)
Purchasing of some kinds of non-food/beverage
items

Employee discipline

Records keeping

Ability to accept criticism and use the outcomes
Understanding of personality trait differences and
their role in egquitable decision making

ability to write a marketing plan

Ability to develop a media mix and schedule
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Knowledge of sales technigues and processes for
implementation
Structuring hospitality organizaticons, including
accounting and tax implications
Understanding financing alternatives available to
the hespitality industry
Knowledge cf the present value concept in making
capital investment decisions in the hospitality
industry

Ability to use ratio analysis for comparative

purposes and to assess firms' weaknesses and

strengths.

The vast majority of the skills reflect "people¥
skills, that is, the direct supervision of personnel and the
skills associated with reading, writing, and,
communications. The narrative comments document this
evaluation, and input from industry leaders emphasizes the
need for in-depth curriculum review by hospitality-centered,
technically-oriented curricula.

The last area to be evaluated by the graduates was the
collection of support services associated with any
curriculum The mean for this 11 item area wés 3.90, and the
overall level of satisfaction was extremely high. The
section averaged 161 comments per item, indicating high

interest in support services.




Support Services Evaluation

Takle 23

Satisfacticn

Group Ranking

i1l Area Rating Mean Hean {Managenment)
5 .4 3 2 1

rary contents (books,

mals) 30 85 50 3 3 3.79 g

rary services &0 72 51 6 3 3.80 8

istance in tutoring when

ded 24 39 32 13 6  3.97 5

ultv teaching ability - 71 82 25 0 0 3.98 4

ulty availability . i 83 €1 32 5 1 3.99 e-tie

eer guidance 48 51 3.‘:0 24 l ‘3.78 10

evant nssigoments and projects 53 76 38 5 2 3.31 6
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s with research needed for
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Table 23 (Cont.)

Services Evaluation

Satisfaction
Group Ranking
Mean (Managenment)

pus career place assistance

ic counseling iaternship
m




Table 24

Narrative Suumaries
Support Services

A. Value of the Program To a Graduate

1. Positive, practical, advantageous

2. Adeguate

3. Negative

B. TFaculty and Staff Assistance

1. Positive, available, cooperative

2. Unavailable tc students

3. Favoritism perceived

4. Paculty over impressed with selves

C. Support Services

Good/
1. Student counseling 13
2. Placement organization 18

3. Improvement needed in

a.
b.

C.

d.

D. Social

Career planning
Skills in interviewiag

Organize and enforce
interviewing

Life counseling

aspects of the school N ©)

Improvenernt
Recommended

77
2
a2
23
4
2
1

10

12

12

11

7

5}

)




Acadenmic counseling within the school was rated as
top service provided. The placement program was well-
judged, and the manner of implementation satisfactory.
Interestingly, early career guidance was rated below
average.

Faculty availability to students and overall teaching
ability rated extremely high, and narrative comments
accented the rating. Tutoring help, meaningful assignments,
good texts, and availability of assistance when needed were
all judged adequate. Library sefvices and materials were
judged to be low satisfactory, slightly below norms. No
single areas was thought to be a serious problem in terms of
academiq progress. The results are shown in Table 24.
Items 143 through 145 did not receive conment.

Concluding the évalnation, a number of respondents
added comments which were not specific to courses,
competencies, or support services. These are listed in
Table 25 under the heading "General Comments" so that the
evaluation would reflect all of the input from graduates.
The interpretation of all the material is reflected in the
final chapter of this study, along with recommendations.

Graduate respondents did indeed approved of the
curriculum, noting subject area deficiencies experienced in

daily work environments., They did not seek wholesale

change, but reflected an interest in having the curriculun

frequently updated to reflect industry requirements.
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Chapter 5

INTERPRETATIONS, CONCLUSICNS,

AND RECOMMENDATIONS

Interpretations
The ultimate objective of this study was to establish,
with as much precision as possible, a modified curriculum
for the School of Hospitality Management at Florida
International University that would reflect the needs and
desires of the program's constituents and their employers by
developing a set of essential outcomes which would be
reflected in the final curriculum. This curriculum would
- reflect all these needs and desires as well as the school's

objectives and academically-accepted criteria or standards

for an effective curriculum as indicated by research in the

literature. It would thus reflect a sound educational
philosophy.

A series of in-depth interviews was conducted with
selected industry leaders in the initial stage of the study:
this resulted in the evolution of a set of standards for
hospitality program graduates. These leaders verbalized
both pluses and minuses in their perception of graduates'

observed, on-the~job managerial skills.
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The graduates themselves were surveyed by means of a
questionnaire which sought input in a number of areas which
they experienced during their baccalaureate work. Graduates
were asked questions requiring a Likert-type response on a 0

to 5 in the areas of core curriculum, accenting management,

administration, accounting and finance, and marketing:

ceonpetencies which were segmented in those same areas

corresponéing to the curriculum desiyn; and, finally, the
evaluation of available support services. On average, a
mean score of approximately 3.7 was used to divide responges

into a 'useful/less useful evaluation mode.

In both ins:ances, results were to be used to reform

the existing curriculum. - Faculty participation in several

diverse forma will be used to interpret results further,
translate stated strengths and weaknesses observed into

learning modes and experiences, and work with the

adrinistration to tutrn the model curriculun presenced in

this study inte a funerxioning reality.

Leaders!' Interpretations

Exceeding a ninety percent response level {16 of 17),
industry lesaders were highly positive with regard to
hospitality school graduates, In the one remaining case,
the attitude was not completely negative, but directed

toward specific programs with which the individual differed

profoundly on basic direction. Leadership found Florida
International University graduates to be generally well-

prepared, with a strong work ethic, pmsitive attitude, and a
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willingness to learn. Graduates were seen as not afraid to
use what they had learned in school and manifested a
satisfactory operating skill/knowledge level in the
beginning stages of their work.

The leadership stated that different programs
exhibit different strengths through their graduates. FIU is
perceived to be industry responsive in its curricular
offerings, and graduates are seen to be well-versed in
operational accounting and finance areas; in initial-stage
management, whicn emphasizes controls, policies, and
procedures; and in the sales phase of marketing and in their
understanding of the various jobs that makeup the industry.
Comments made during personal interviews indicate leaders
find FIU graduates have a strong overall management
perspective. Graduatés perceived the need to improve in the

“people skills™ area, the ability to comfortably supervise

early on in a job, and the attendant communication skills of

public speaking, holding meetings, disciplining effectively
and judiciously, and writing plans, sales presentations,
letters, and memoranda. The most common deficiencies
pointed out by industry leaders were thé unrealistic
ex¥pectations of graduates w.th respect to entry-level
salaries, assigning a value not equally perceived by
industry:; the desire for accelerated progress up the
management ladder because of the college degree; .:d,

finally, the impatient unwillingness tc stay with a company

for the several years needed to firm up a functional




management/leadership style. Industry "blames" the
profassianal edurator for filling these impressionakle minds
with propaganda and useless pleces of misinformstion, as
fwe'vre number 1% or Ywe were rated best in _ " and the
like. This does not, they believe, contribute to a mature,
realistic assessment of effort required to succeed in the
hard, real world cof the industry.

Given neur-unanimity in their own inability to
formulate a realistic curriculum design, leadership was
succinct and sincere in developing a menu of specifics that
they believe to be crsential to nn effective hospitaliéy
curriculum. They support indisciplinery cooperation anong
faculty, emphasize concurrent wo.k/study programs, seek more
direct, fregquent innovative industry/program interfacing,

and call for the increased use of technoloyy ani far greater

emphasis on tre "human" nide of knowledge. Coilectively,

Lirey believe that an effective hcapi-ality curriculam will
develor forused graduates who are consciously ethical,
service dedicated and people oriented, with functioning
skills in the aveas of the use of technology in typical
supervisory procerses and in the creative and innovative
design of werk methods. They believe most hospitality
eduvcation programs seek these outcomes, but work to achieve
tiem with varying degrees of opsorved dedication. Florida
Interncticnal University was rated highly in ites commitment

to progrzm eucellence by tiese leadeis.
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Graduates' Interprztations

The sum of raturns of the 174 ~raduates croated a
mattern of response that meshed with industry leader
perneptions in such a manner that one set of responses
tended to validate the cther.

Graduates felt a great pride ir their university and
the program, with approximately a ¢8 percent positive
response factor. They are reccgnized as graduates of a
major industry program, and they have found that their
degree has opened doore to opportunity for them. Near
ninety of groduates continue to work ard succeed in the
industry, proud of what they do in a: Jnaustry they like,
bt realistic, warm, and honestly critical of the projgranm
that prepared them for management and leadeiship in the
fidustry.

They parceived value in their education and reflected

osit/vely on the curriculum overall. They recognized that

Kol

(L
For

fferent cnurses have value at varying stages of their
careers, a-d that the potential worth of a course can be
impacted by a noor teaching effort. More than fifteen
percent expressed a desire to repeat courses with experience
and maturity in hand.

Graduates sawv value in over seventy-five percent of the
existing curriculum and were vocal in areas of perceived
reform. Tuey see themselves as being weak oxr underdeveloped
in commvrnications areas, in some peonle sKills, and in their

ability to use certain knowledgs that vemains theoretical




because necessary accompanying skills were rinimized,

obscured or overlooked. In educational tarms, graduates
complimented the school in the articulation of values,
attitudes, concepts, and the overall evolutionary inner

growth that occurred during their eduuation at Florida

International University. They were, however, equally vocal
in relating perceived cognitive weaknesses in the
curriculum: the xknowledge level was acceptable; the
dzvelopment of skills and abilitiles necessary to use *that
knowiedge was seen as frequently lacking, especially those
intellectual skills of comprehension, interpratation,
extrapolaiion, analysis, and some occasional references to
appl.cati .n.

Curriculum reformn at Florida Tnterraticnal University

necessitated 2 look at the interface oif stated objectives

and course ccntent, of the product to the industry, ol
traditicnrnal patterns of education to new needs of industry
anrd society, of faculity performance to graduate performance,

and, finally, of leadership of graduates to their

intelligent and meaningful decision meking. That is how

responses were interprated n terws of the evolution of a
philosophy for the curriculum.

The hospitality school curriculum at Fiurida

International University has consistently represented the

best cf what was common to hospitality educatica over the

past two derades. Historically, Florida International
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University's hospitality program has received international
and national recognition as quickly as any comparable
program had previously ever achieved. The current
administration was part of the creation of the program, and,
from the beginning, there has been a commitment to
curricular excellence. 'The program commenced in 1872;
thereafter, approximately every five Lo six years there has
been a critical review of progress toward cbjectives. The
audit scheduled for 1%88 was postponed because of the
planned move of the school from one campus tce another, into
its own facilities. A decision was also made to schedule
the evaluation of the curriculum in the 1989~90 academic
yvear to coincide with the self-study veaccreditntion
requirements of the Southern Association of Schools and
Coulleges. These objectives drove this study.

The zcudy has vevealed a fundamentally-sound set of
courses taught by a professional staff who have emphasized
what they felt industry required. The vast majority of the
faculty have established reputation. based on corporate or
entrepreneurial experience and success. The program
provided counseling and placement services that have served
to direct graduates to entry level and other positions which
pvrovided training, experience, and opportunity. The program
does require a fine tuning to modernize it in arsas which
did not exist in the curriculum or which were weakened or

misdirected over the years.
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In addition to providing basic operating facts that
would lead to cuvriculua improvement with emphasis on course
content, the administration sought both a philosophic and
2ducational reevaluation in terms of the school's nission,
goalis, and otjectives. It was mandated that curricular
innovations be researched and made availuble for
consideration: ~ny discovered weaknesses or orissions in
centent or process w¢ e to be elucidated and strvctured for
further analysis. The data werr to be but the beginning.

mmendatior

o
7]

|

This study has implications for the evolutionary reform
of the existirng hospitality baccalavraate prodgran at Flocida
Intevnational Univelsity,y, and it mav serve as a model for
amsociated institotions asg well., The heospi.oality inaushry
is a labor-intensive, service-centered industry which faces
as many challenges as any industry wnto the next millennium.
The indastry will race a declining labor force; an aging
populaticn; a labor nool of minorities, immigrants, and
unacreducated, mininlly-skilled workers. It is an industry
where, in a decafe, women will dorinate supervivcory jobs.
Those individuals will have an entirel, diffecani ret of
priorities than the management in place., Technoloygy wiil
bring new equipment and processes; soclety will bring a
brand rsw set of demands. A Twenty filvsit Century curriculam
is required; trese recowmendations have scught to addvess

these conditions.
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Recommrended Catcomes

Thr first consideration nust be to the school’s five
goals and 23 objectives which expertly address the
desirable. They must equally realisticaliy address the
attainable given forseseeable budgetary, space, time and
personnel conciraints. They must he evaluated reqgularly
against both the current curriculum and proposed revisions.
Recommendat-ions contained in this study have all been
tested against these goals and objectives.

Thare must be a conscious awareness of all participants
in curxiculum development, change or expansion of the
purpose of progrzm obijectives; they must become more than
words. There should be, then, a known taxonomy of the
program's educaticnal objectises, and all teachers and
administrato 's should incorporate the desired behavioral
change in their course content. Courses should be
consciously sequenced in the curriculum té enhance knowledge
in this hierarchical sense:

1. knowledge of specifics and terminology,

2. essential facts,

3. ways of dealing with specifics through logical

methods of organization, inguiry end judgment,

4. knowledge of conventiecncl treatment of ideas to

highest nd kest use or sultability,

Y. knowledge of sequences--processes, directions and

trends, and

6. knowledge of categories.
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Those basic knowledges are most applicable to
introductery, courses, and experiences. Once establisted,
more technical and complex learning can occur as follows:

7. knowledge of criteria and judgment foi1 the testing

of learned fects ur principles,

8. knowledge of methodology--how tn develop and

understand methods,

9. knowlzedge of universals and abstractions-—-the
manrer in which ideas are organized to soelve
rroblems,

10. knowledge of principles and generalizatlizns ko
help determine wonropriate action or direction,
and

il. knowledga of theories and structures, the recall

of data ucseful to organize specifics.

The inculcetion of trese desired cuccomes into course
content encourages the attendant developrent of a wide range
of intellectual skills and abilities which are organized
modes and technicgues for dealing with solutions, directions,
and materials. These cognitive skills are as follows:

comprenension:;
transiation:
interpretation:
extragolation:
application:

analysis: elements, components, relationships,




principles;
synthesis; and

evaluation.

Each co.rse, each component of the learning experience
cught to prcvide for a central core of knowledge which
creates value and vortributes to the enhanced development of
a student's intellectual skills and abilities.

Accompanying the cognitive core o the curriculum, the
course content and the surrounding environment should be
evaluated regularly to ensure the internalization of those
knowledge sets by the studoent. When material is presented
in any form there is a professional responsibkility to
aestablish in and for that student the following:

learner awareness of the "new";

neutraliity toward new forms of knowledge;

controlled attention with discrimination;

willingness to: respond, agree o the required, and

look for satisfaction;

understarding of values;

knowledge of how to make a commitment:

knowledge ¢f how to organize knowledge:; and

knowledge of how to set and change behavior.

(Lindvall, ed., 1964: 19-36)
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Recommendacion from Education Sources

The following recommendations repres~nt & synthesis of

an extensive review of the literature and represent what are

considered toe be general requisite changes in higher

education over the next five y=ars. The obiective is to

avoid che existing hodge-podge arrangement. of so many

curricula in place. These recommendations are specifically

made for the Florida International University Hospitality

Management program.

1.

Redesign the éresent elective distribution system.
The curriculum mnust always be a coherent whole.
Encourage relevancy to career development in
general education courses. Seek dialogue with
university academicians to develop supportive
irput into qéneral aducation courses that
represent not an ideclogy or an amorphous
Peducated verson' product, but neither becone
extensiens of program materials. It is
recomnended that at least one arts and sclence
professor be appointed a full~time member of the
school's curricuium committee. Genzral education
courses cun and ought to develop competercies
recommended in the "“outcomes® tavwonony toéard

career development.
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Avoid the proliferation of either svevey ov
overview courses and, eqguallv, of
"overspecialization.!" Ensuvre thst courses are not
t ught primarily because a professor is good at
the discipline. Courses must contribute to the
taxonomy referred to, the lesarner must grow from
the experience.
Ensure the relevancy and the responsiveness of the
curriculum to the students. Inzist or -career
and coswopolitan sensitivity"'(The Irvine Group,
1990). The curriculum must r=aflect the graduates?
responses.
Develnp senicr-level seminare to prepare graduates
for the real world. There should be courses and
seminars on the following:

careev options, alternatives;

personal presentationy

ethics at work;

nore professional placement services;

and

sontinuing education through life.
Constitute & student-faculty panel to assess
course progress, academic advisement, student
social life, intern experiences, and a host of

asgoviated issues,
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Investigate che feasibility of interdisciplinary
courses melding general education and professional
reuirements to meet described deficiencies in
communications, ethics, and ruman resources.
Conirol publicity which enhances ego but provides
no useful growth in the learner. Knowledge is
power; public relations is too often puffery. A

school tecomes first in edacational leadership by

the procdust it produces.
Consider departmentalization for purposes of
curricalum currency in the following areas:
fozd productlion,
conputers,

management.,

marketing, and
accounting and financa,
Explore possible new types of learning

or.ortunities such as the followirng.

teanm teaching,
usa of television in lerge classes,

more incorporation of computers in
existing courses,

enmancad use of programmed instruction
for reinforced learning of more complex
subject matter,

use of more case studies anrd
gimuatis in courses,
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development of a school resource center
in the school facility, and

inuvorperation of bilingual education
irtu existing courses through the use of
industry terminology.

Recommendations from Industry
Leaders and Graduateg

The mutual concerns expressed in yoth the personal
interviews with leaders and the graduate responses on the
guestionnaires are presented as a ~ombined set of
recommendatiocns as foliowus:

1. The increased use of computers in as many courses
as is logical. Where possible instructors must
address percesived weaknesses or omission in
course centent by combining material with new ox
existing cechnology.

Examples: Develop a format for creating o
marketing plan on tne computer and tie
to a student project to create one; do
menu-scoring by computer.

2. Internship is undergoing re-design at present.
Its utilization must be implemented and enforced,
and program control of the intern experience is
essencial. The administration shoul.’ Wa.. o

internships sparingly.



The faculty and administration have to improve
relationships with indust;y, recognizing that
corporate/industry value goes beyord recruitment
and the pocketbook. The curriculum design should
encourage faculty to utilize industry leaders nore
innovatively in coursaes. e must also create
programs for industry: retreats, symposia, Delphi
groups with top industry leaders to explore
industry concerns, new-directions, and
innovations.
The curriculum should look to improving
co~munications in the following ways:

public speaking,

interviewing,

conducting wmeetings,

disciplining,

written memos and letters, ard

sales presentations.
There should be more accent on human resourcas
education as Ffollows:

recrultment,

training,

job growth,

dealing with minorities and immigrants,

feninization of the industry,

hours required, and :

commitment.
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The school ought to stress bi-lingual education:
teacn time management; incorporate perscnal care,
and personal development in courscs: include early
industry commitment, development of cereer gosls,
and ethics and leadership training in the
curriculumn; enhance cccounting and finance courses
with added topics such as real estate-finance,
money management, and cash flc¢w management and

related aspects.

Final Recommendations: 2dministrative Areas

1.

sevise existing =ervices from counseling t>
placement., Faculty should be more a part of
counseling witn respect tce the curriculum.
Cc~trol ccurse waivers, exceptions and deviations
from approved niversity and schonl policies
regarding the curriculum.

Consider incorporatior of freshmen and sophomores
into the program. This should not affect
enrcllment from transfer sources; but rrovide
opportunity for an enhanzement of ths program.
Freshmen could take one zourse per semester and
sophomores two. Benefits accruing could be
significant, including an interface with industry,
expansion of FTE's; career-orientation, and

socialization.
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Review existing rourses for ceontent overlap and

combination, especially the following:

Marketing II: Foud and Beverage Merchandising

Menu Plarning and Purchasing: Food Froduction
Courses:; Food and Beverayge Controls: Accounting
courses.
Evaluate the follewir~ cours.s for usefulness and
applicabllity:

Me:rt Science

Uridon Management

Tourism, and

eleciuives in place, but ot caujht.
Establish logical course Yclusters®™ chat permit
internal specialization by *the judiciocus use of
electives which build on the onitcome taxonomy.
For example, course clusters couid be developed
for specialties in food and beverage production,
marketing, accounting and finance, computer
cperations, and international hospitality

management. The logical clustering of existing

elective courses which survive an evalurtion, plus

the addition of new, relevant courses, would
create sets of electives vhat would encourage

career development as opposed to the present

course selection which is too fregquently based on

ease Oor convenlence.
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. Begin developmert of additional human resource/
relations courses. Incorgorate all relevant

industry/graduate recommendations.

g, Investigats feasibility of expanding houriswm,

perhaps national and internationalis,. tourism with

muiti~naticnal operatiocns.
. Combine Unicn Management with existing lew
courses, P

10. Combine Meat Science with existirg Food Production .

11, Eliminate 21l courssz electives not taught in two

or three-vear peviods.
12. Re-institute Front Cffice Managemeni as a

reguirement of hotel majors.

A Model Curriculum: Third and Fourth Years
Based on Completion of General Education

in &0 Earned Crediis

HFT 3243 Restaurant Manag@ment 3

HI'T 3503 Marketing I 3

HFT 4224 Human Relaotlions

HFT 2423 Hospitality Info Sys

GPEN ELECTIVE




Fss

HFT

HFT

HFT

HFT

HFT

HIT

FS8

HFT

3221

3453

3241

3503

1120

3221

3945

3203

4464

z12¢

3232

4323

Second Term
Intro Food Production
Operations Controls
1st Internship

Law

CLUSTER ELECTIVE

ONE_SUMHMER TERM

Language
Quantity Lab
Cluster Elective
Advanced Intern

Management and
rganization

Third Term

Interpret - Financial
Etatements
Language
Intermediate Fcort Lab
Physical Plant Management
Cluster Elective

{(or Ethics courset

[}

"er

s

16
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Fourth Term

HFT 4474 Profit Plan 3

HFT 42273 Human Resource Management 3
S8 4.14 Food and Bevaerage Me?chandising

or

HFT 3503 Hotel Sales and Market 3

Clus*er Elective 3

Seniors Seminar 21

1.

Total Credits: 60 transferred (36 Geneval EQ)

fod
[$4]
{

Term 1
15 ~ Term 2
16 - Summer Teom
16 -~ Term 3
13 =~ Tern 4

A
w

including new language regquirements,
1+ net addition of four credits to the existing program.

The program recommended attempts several significant

objectives as follows:

1. to meet the school's goals and objectives;
2. to address the ovutcomes taxonony:
3. to balance the needs of an educated person

a. technology,

b. professional develcpment,

c. general education requirements,

d. human development,
e. behavioral development,
f. ethics, and

g. specialization:
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2. to respond to the perceived needs of greduates and
suggestions of industry Jleaders.

5. to modernize a fundamentally succegrful curriculum

without major upheaval to ongoing demands; and

. tn ensure continuity of the useful and encourage

the demise of the obsolete.

Tne hospitality program has an obligation to the
students and to the industry to produce a functioning,
confident individual capable of managing people, money,
materials, and machinery. To do tnis, the school must be
attuned to the changes that take place in a vibrant society.

This study has attempted to investigate, synthesize, and

present the findings of cuth changes in a model set of

ovtcomes structure. in a logically-sequenced curriculum,
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QUECTIOHNS FOR A GUIDEDR INTERVIEW

[

What is yeur personal Ysatisfaction level" with the
nevformance  of graduates of foup-year Hospitality

tonagenent prograns with whom you havae had professional
cxporicence?

3.

Lt time of their entry into the field,
1,

ALILItY to grow within the organizaticn.

As you continue to observe four-year liospltality

Lanagement  school graduates, are they particulorly
proficient in any (or some) arcas, or partlcocularly
racking in arocasn?

'

Given your poersonal umderstanding of‘igggggﬁhjg {which
we .ill Jdiscuss together), how do you rate hospitatity
programs with respect to the development of essential

leadership skills and attitudes among four-year H/R/I
graduate? :

2 1989 industry career—devalopmeﬁt study rated these ten
(10) areas as "Key Infiuences” op caraar development.

4. Ingen~ral, do existing curricula edequately addrs
these issues?

b, f you 3o not argree with these
rankangs,

260

nfluences and/or
aow would you change them?

1 Heced to achlieve results

2. 7The ability to work easily with a wide variety
of poople

T.  Accepting challengs .

2. A willingness to take risks

. Early overall respo' 3ibllity for important tacks

¢ The desire to see . new apportunities
7. A width of ex

perlence in many ¥ tion i
to age 33) . =] ¥ functions {prior

Leadership experience early in one's career
The ability to develop mére ideas than one's
col leagues

10. & determination to get to the top ahead of
others

€. Are thene “influences® gz i
C f = ppropriately address i
LHisting curricula? > X they bt

Can they be? Should they boe?

1
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§
on your cbservation of four-year hosplitality
program graduate, and assuming your general knowledge
of existing course offerings, dc you know of any new.
courses that should ba included in s curriculum seeking
to address industry challenges of the 1590's?

Nasoed

I would like you responcts to the followine spec.fic

term: as they relate to tralning received in higher-

Tevel hospitality education, and sutuequent performance

of rvecipients cf this training:

{ia Computors )

Iv.  Internship

¢.  Cotop/work-stndy programs

d. More or less arts and eclenca and/ox humanities
SOUXGeYS y X

c. iinerities in managements: black; femalej; others

1. ¢o-curricular activities (cluks, gales blitz
participation) as useful ocomponents of the
curriculum

. Mentorship

h. Other (7}

Are graduates of four-year progkams who have managed for
you proficient in the area(s) the school professes to
have them at the time of graduation?

Finally, based or your prescnt knowledge of four-year
hospitality eduration pregrams, if you were appointed
DEAN FOR A DAY of any of the Top filve hospitality
schools,

what THREE things would you sattempt to ADD,
DELETE or CHANGE?
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APPENDIX B

EURVEY COVER LETTER




Doar Sraduate:

In perhaps tho most Important study ever undartakon by the FIU School of
Hospitality Manageront, the enclosed questionnaire soeks to olicit data from our
graduatos 1 adempt to measura the value of your education &3 U ralales @ indusiry
neods and ta your porsonal and professional devolopmont.
1

Your individual response is essential, if we do not know how your aducallon has
impactad youg life and your carper, we 2o soverely limited Ih our abiiity to improve
and grow with the Industry and better sorva those who foliow You.

It is a fact thal the baller the curricylum, the botter. the school and its” product,
which concomitantly, enhancaes tha prestige, and the value, of your dogree. “our
rasponse witl produce benefits for yourself - and svoryons,

Ploas~ take the time, In a guiet, thoughtiul environment to il out this quastionnalre
and mail it Lack to me at the School as soon as possible. Weo would like to have
vour responso by March 15 1o holp us In planning for next yoar, Bollove mo whon |
toll you that your rosponses wid have significant Impact ou docislons affocting tho

Hospitality curriculum into the 21st canturyl Please call mo if thore iz anything that
you would liko to discuss further.

With bost wishas for your continuad porsenal and careor growth.

f

Sinceroly,

et F iy (;;M
* Anthony G. Marshall
Doan, Schqol of Hospltality Managemont
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SURVEY OF HOSPITALITY SCHOQL

BACCALAUREATE GRADUATES




SD I Tn A ¥ i

Survey of Hospitality School Bascaiaures
. ot AP Floridainternational Uniersity - -
e s Miarl Floylda., £

A. PERSONAL DATA

Stideant 10 B (588

Foll Flagnge: {roquived for sludy ¥aPAREON, Mot prdieaiiun)

Piozaont Adurss. .

Cuy: State:

2

Countty:

& Ago:

Sox: UMale 3 Fomale

Geogrou: U Yes QU No

Length of timo amployod in the hospitality industry sinco gradusil

5
6
7. Year Gradualed: ' M
8
3

Your present position (tille): Laength of timo in ihis position:

Cingloyer; _

Adurens,

City: State:

Zip: - Suporvisorn

10, Listjobsin hospitalily tiokt siace gradualion: hevore cvgnoiopsat ooy

DATLS POSITION COMPANY

1. M you are oot omplayed in tha hospitalily Industey, please comment on your 1oasons:




15. RATING THE CUBRHICULUM

Vo prisont oiquitad “cors® cusiculum ut (he Hospitality Managomant School consists of B fotowing subjuct Srons. Ph:%e ralo [houe Loy
13t yusd tewand Lakiog i Seims ol twir wuntnuing procical value 10 you. §§4 tho higho strodeg; 135 ho lowast. Gk th rating that bopt apisive
MAMAGEMENT, AGCCOUNTING, FiNANCE AND INFORMATION SYSTEMS:

12 Fsd T 2423 Huwpitafiy Indormation Dysfoms 3
13 MY 3452 Doupsitally Industty Masag

14 1T 2254 haeprataiion of Hospilality
Fupsnctof Blatemonts -

15 11T 4474 Prolit Planning and Decision:
Making In the §iospdality ndusiry

FOOI AND DEVERAGE MANAGEMENT:

16, FSS 3221 Inroducton ta Commarclal
Food Production

17. F85 3232 Itarmodiale Quatdity Food
Pragustion

19, FS5 3234 Voluma Freding Maragament
19. FSS 3243 Bask Moeal Science
20, HFT 3263 Ruslaurant Managesneot

ADMINISTRATION:

21, HET 3323 Physical Plant Managoment

22. HET 3503 Murkating Strategy - ¢

23 WFT 3514 Mashaling Steatogy « U

24 1FT 3603 Law as Hulated to tho
Hospitality indestry

25, WFT 2700 Fundamenlals of Tourlsm

2€. HFT 3915 Advanced Inlornship

27. HifT 4234 Union Man'agomcnl Ralations

»

ol >

3
5
5

Marsslivg Comments on the Core Curloulum:




B. RATING THE CURRICULUM (Cont'd)

Tha Schutd of Haspituly Munagamont offors a wido vasialy of ELECTIVE coursas, o3 lated bolow. Pluisse chonk thy
alactives you Lhiosy whito a studes’ angd tato thum using tha scalo abovo.

CHUCK AND HATE BLECTIVE COURSLS TAKEN:

20, Q1 G5 4305 Puichasing & Monu Piannlng
22,1 FS8S5 324t Clasuiual Culsing

30,43 F5S 4201 Sanitation

3G FS5 4245 Adgvanced Moat Scienco

02U FE5 4315 Instional Food
Scervico Managoment

33.Q F38 4431 Food Facidiy Layout and Dosign
34.0 r&

G 4614 %ood & Boveraga Motc;landisinu
35T HFT 3000 Introduction 0
Hospitaly Managenan)

26. 0 HET 3203 Fund is of Manag
in o Hospiality Industry

HFT 3333 Hozpitality Proporly Managoment

HET 3347 Holol & Restaurant
Planning & Dasign

HET 3344 Fast Food Systums Managamont

HET 3467 Inurp 1o Managemaent Accounting
o1 tho Hospiality lidustry

HET 3424 Ciub Cperations Mdanagomant
MET 3454 Food & Beverago Cost Coalrot
HET 3605 Hosgilahly Quyor Bebavier

a a2 > &
NoRN R
= -

HET 3524 Saies Managomant for
ihe Hospiality Indusiry

HFT 3713 Inlornalional Travol and Togristn
HFT 3722 Retail Agency Managomonl
HET 3727 Tochinleal Agoncy Oporam;ns
HEY 37323 Creativa Towr Packaging

[

HET 3703 Convontion & Trade
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B. RATING THE CURRICULUM (Cont'd)

HIET 4295 Catwring Managaemaont

FET 44104 Dusinnss & Indusury
Food Surve.o Managument

HIET 4405 Receaational Foud

Soivice Managemont
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Projacis sie

140 Oa-sampes Sareeer Placs ment Assislance

1AY 2 ademne Naunceang ntemship Frlegoam

“ 4 3 2 .
5 4 3 2 i
5 4 3 2 1
5 4 3 2 1
* A 3 z i
H 4 3 2 ‘ 1
5 a 3 2 1
5 4 3 2 1
5 4 3 2 1
5 2 3 2 3
5 a 3 2 3
5 4 3 2 3
5 4 3’ 2z 1
5 4 3 2 3

[T -4

o



http:Iit~:::,C!.Ht

. FINAL REFLECTIONS
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