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IN HOSPITALITY MAFAGEMENT 

by 
Joseph 3. Gregg, M.Ed. 

December 1990 

The Florida Interna-rional University School of 

Hospitality Management ;;,rogram has been in existence since 

1973. It is th~ only uni~Atsity program rated by Florida's 

Board of Regents as a "Dist i.nquish,,,;l Program" and is ccn

sister~ly ranked by educ21tional and industry leaders as one 

or the top four programs of its kind in ·i.:he United States. 

The ~ndJ~graduate proyram consists of fifty-iive 

distinct c,;;-1,.rses on a 3000-4000 level, and they are taught 

by a distinguished faculty or thirt~-five professors, plus 

adjuncts and visiting lecturet3 from the induetry. In 1~90 

the school moved into its ow:1 $10 milU en state-of-t:ic-art 

facility on the university's North Campus. 

Since it~ inception. the administ~atian has made it a 

matter of policy that the •.mdergraduate Ct:'-r.iculum wj .i. l be 

reviewed inte1:nally svery five years. The 1988 revi.sw was 

moved b .::k 01:? year to accommodnte the :celocat.{_on of the 

pr09ram to the 1,cw building, and tr:- coi.1cic".e ,1ith the self 

study 1: eqc1ired in the reaccreditat ion ;:iro:cess of t .. ,e 
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Southern Association of Colleges and Schools. Thus this 

cituct,, occurred over an eighteen-month period, cu 1 minating in 

June, 1990. 

The purporce of the st,.1dy was clearly established by 

Jean Anthony G. Marshall and 1'ssociate Dean Rocco M. Am:ielo. 

Specifically, it was int-::r,dect tn evaluate staff, discipli;.e, 

and co;.rrse efficacy on a per-formance/perc,,,ption basis. A 

number of congruent tact:ors as follo,.,rs addec. to the 

sigcifioance of this type of evaluaticn: 

- the university has established heightened requirn•encs 

n:-i degree programs for impr<!VGd perlorl11ance. Research 

and self-analysis WEre deemed ce~tral to this 

objective. 

- the educational arm of the hospitalicf industry is 

seeking to profescionalize itself by re~iiring program 

accreditation through its Council of Hotel, Res~aurant 

and Institutiom,l Ed,. tor.s (CHRIE;} worJ.:ing with the 

Counc::J. on Post-Secondary Education (COPA). 

an anticipated move to accept freshnen and sophorr,'1·e 

degree candidatess req,_..ired an in-der:t:h program 

review. 

The s'-:.udy ,;ou'Jht to develop a,.s,,:ers to, or di:r.ections 

for, a set of both philosophic and pragmatic questions 

relating to professional school education: 

a. W!",at ~-s the appt()p;:iate J:ialance between general/lib.:iral 

edur;&tio,1 courses and the specific dir-i<.-.i.pl ins, 

require~ent3 as perceived by lndu~try leader3hip? 
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b. How do our graduates perform in the industry on the 

basis of the curriculum as it now e;,:ist:s? 

c. What is the reAl opinion of industry l~aders of the 

school's product? 

d. How, precisely, should the curriculum "look"? 

lltilizing t:ne resourc2s of the school and faculty, 'ci 

stratified random sample of the b&ccalaureate population was 

sel"'cted; a que,-tionnaire wai-; constructed by faculty and 

university research experts, and a rnniling was senL to GOO 

gra·iuates. concurrently, the deans and faculty compiled a 

list of industry leaders to be personally interviewect. 

Approximately 200 indivio.·.ials WE'J:e im,·~-l·~~a 1n the process 

and results we;_·e collected over a 1:t.ree--mcrnt :1 oerj od. 

Analysis of the results indicated~ v0ry high level of 

sL1 ccEcss and satisfactio,i by pr-,gram 9radua'·es and br 

industry leaders wJ-m have employ•~d the gr.•duates. Graduates 

remain in the. industry ii, significant numbers, are mobile 

within the indus.-cr~-, recelvc; rrs,guli'.r i:iro:.10tions a"l.d are, 

over a 11, satisfi..;d with the knm:ledge they gained in the 

schc,ol anct the relevancy of this information to the 

industry. Both gcaduates and ir,dustry leaders were open and 

articulate regarecing pe1:ceived n,,eds, emphasizillg 

improvements ir. the a~ eas of marK.etinq, addi \: ion al 

accounting material, and hpplied leadership. To synthesize 

the results of the, study, a "n1odel'' curriculum was proposed 

to emphasi7e cham3es in human resource·-·type courses. 
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It was recommended that an ad hoc curriculum revision 

committee be appoi.nt..ed within the School of Hospitality 

Manaq-ement charged with presenting .-:urric11lum change 

recommendations to the full faculty by F~ll 1991. This has 

been accomplishE;d, and the work is in process. Two courses 

that were determined to be superfluous by the study are in 

the proc~ss of being phased out, and a new seniors honors 

course in career development tracking is undtlr study. 

In t~2 final analysis, this study has m~t every 

objective it was a3signed ~nd has provided the meaningful 

data that was sought. The result will be roanifested in a 

modern, more relevant, and hu,n2;1istic hospitality program 

currjculum. 
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Chapter 1 

INTRODUC'l'ION 

Backg_ronnd and Sir,nit icanc,1 

The haccalaureate degree program in ho~pitality 

m,,nagement 3.t Florida Int<'.!rnation"'l University haic; been in 

fllctce an<l functioning since 1972. The school has graduated 

m( re than 3,000 individual.; who have assumed leadership 

roles 0f all Gorts, including priva~e entrepreneurs, chief 

executive officers and pre~idents of major corporations, 

educators in signiflcant nt:mbers, operations and marketing 

professionals in hotel c>nti food service propez-t.ie~1 

throughout the world, and hundreds of graduates who have 

gone on to successful careers in both allied and non

associatad hospitclity fie:'..ds. The s:cho::Jl has an 

international reputation and is roost frequently mentioned by 

the 0 ;edia as or:e of the top four ;~rograEs of its kinrl in the 

Unh .. ed States. It is thr,, only progr.;1m on campus designated 

by the Flor.~.da Legislature as a Progran, of Distinction. 

The e-::hool is locatad in a new mult.1.-millio,1 dollar 

bui.1 '.'!ing on the university's North Miami. Campus, presently 

enrolls in excess of 800 stt..J2nts in the unda:rgraduate 

program (Table I), a..-11rds master's d'"grees, and hns a 

facult.y ranging f1:om thirty-five to forty distinguished and 

interna~ionally known inuividuals. Two former Jeans of 

1 

http:fie:!.ds


Corne 1 1_ llrd v0r,-,: i t:y have F•crv,::,rJ in t:1c school: cl fnc ul ty 

member is the first academici;'\n to become preside~~ of the 

d0ar is cnnsidcred to he one of the n0sµitality 'ndustry•s 

foremost legal experts. and dozens of faculty are sucGessfu] 

f'lrmer or present business ext:?.cutives O\Jne:r;; ,• anti 1...":-:Jerators 

in th 0 industry. 1'h::> demands for consultinq services among 

the profassional staff frequently exceed their ability to 

Table l 

13cl10ol of lfoc::vitality Mana?emc,nt 
student Enrollment 

UNIV:"'RSITY-WH,S 

F'TE 
Undcr0raduate 

Gra,1 L1nte 

Headc,,unt 
Undergrnduat,c, 

Gradi::ate 
Total 

BROWARD .:.;,M?US 

FTE 
Undcr9radu,.1tc 

H,,,_idcour '· 
Un.::lergrad;,ate 

Fall 
198fl 

E!\1! 

SJ' 
'/ 02 

824 

1E 
9:>l 

91. s, 

'j 3 

s;ning 
10i1 9 

€33.E 

-72 ,_] 
712 .. 9 

798 

114. 
912 

B6 

77 Jl 

Fall 
198() 

57] - 4 

.:i3. 0 
·114. 4 

7?.O 

1U 
8Jl * * 

CU~] 

84 

Spring 
1 '.J90 

652. 7'. 

_(,1-,_} 
"/16. 5 

*Not available 
as of this dat'c!. 

(Docs ;iot in-
incl.ude un-
declared or un-
classified) 

*Not d'/a.i.lablc 

*Not availavle 
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T,1ble l (Cont.) 

Sc Loo 1 of h,)spi ta 1::. ty r,:anage.ment 
StutlEnt En=ollment 

llX'. 

Fl\CUL'J."i' /,ND .'-'TAFF Ll!lFS 

rdCU'..ty 23 3 

GffiC(''i'Suppor·t Staff 10 

BR 

4 

l 

The schcol has grown steadily each )ear, and stu6ent 

and industry demanes for new and/or expanded course 

offerings have matc~ed this expansion. The program is 

unique in th~t it is an upper division program by design, 

requiring sixty academic credits and a ~.O cumulative grade 

point .::i.verage (Gl'A) for :,drdssicn t.c, the school. 'I'he 

3 

pro1ram requires a mi 'mum ot 123 credit hours an~ a 2.U GPA 

for -graduation, buL supcerimposed on these requirements are 

the. State of Florida requi~ernentt; of thjrty-six credit hours 

in general educaLicn courses. Insof3r ~s many out-of-s~ate 

ar,d torei9n student~; do not luve this p::-ecise mix uf creJ.i:.:s 

tron home ,,;choo I:; at the t irne of adrr..is::.;, on, rr,c:rny ,~tucJcnts 

operates ilt about seventy tc eighty percent of the fall-

,.;inter :;tudent popu]ation during the c,umrn,::,:- t.e:·m. •rhese 

studeut ~ndu::;t;ry demand,; have brcuqht about a stca-:lily 

growing proressional st1ff, bigger annual operating hudget., 



4 

The move to the new building began in August 1989 and 

is scheduled to be completed ·.n Dece~ber 1990. It will 

alleviate space demands for la0oratories, interviewing room 

for the more than se"ent;y-five hospit"l.lity companies which 

recruit on campu8, facult}/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 ~his near-geometric growth is change, and 

change is frequently attended by obsolesc~ re. Th(c! P''Ogram 

needed t.his review at this time to insure ::::elevance, 

currency, and applicahility of its mission: tn serve both 

the loca) and in+-err,tional community, its student body, ,.;-~1 

the industry it represents in a scholarly a~d useful manner 

within an acaderoic structure which conforms to recognized 

scholastic, societal and industry standards (Marsha~]. 

1990). 

Several other factors suggested that this was a logical 

time for a comprehensive study of the schc,;l 's curriculum. 

The university has 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, research, and -::o:nmunity service. The 

university was scheduled, in the same 1989-1990 time frame, 

to undergo a reaffirmation of its accreditation, and was 

obliged to conduct c self study for the Southern Association 

of C0lleges and Schools. 7his study contributed to thR 
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cverall assign~ent of the hospi~ality school. Additionally, 

tllu:e is a national movement to prot0.ssionalize the 

hospitality i~dustry by requiring program accreditation in 

insti tutio.is of higher learning under the di rec.,tion o c the 

Council of Hotel, Restaurant and Institutional Educators 

(CHRIE), working with the Council on Post-secondary 

Accreditation (COPA). 

When the school moved into the ne,: buil linq i!"' August 

1989, it became the first sctool on campus to have its own 

facility. This high visibility has brought with it 

expectations of improved performance. It is unt::.cipat•1d 

that the present enrollment of n,aar Ly l, 000 students may 

well reach 1,500 by the mid-199Qs in order tJ optimize the 

facility's usage. Superimposed en these factors was the 

x:nr)wledge tnat the c,,.rriculum has (3Xpan d over the last 

sevi:mteen years as industry needs WP,'_ converted into course 

offerings, and that the school administration felt a ce~tajn 

'=mount of exis·ting course content was obsolete or less 

spplicahle tu today's and tomorrow's industry than it had 

been, bu:: was equally unsure cf precisely what was not 

pertinent and what W-'S lacking. New catering and secvice 

concepts, technclo~y, deliv~ry systems, labor pool 

marketing, and a host of othe1 potential subject areas 

required scholar!} investiryation. 

Published 1esearch in the hospitalicy industry in the 

decade of the 1980s has focused heavily on the human 

resource areas of management and leadership. Many industry 

http:tutiO.1S
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leaders have listed the subject area as one of the or 

problem areas of business into the Twerity-First Century, and 

a necessary part of any business curriculum. This concern 

has been shown to bA legitimate, and, as a res11l1:, the 

school will need to address this issue, since ther~ are 

currently no required, and few elec~ivu, courEes offered in 

this subject area in most hospitality curricula. 

1987; Divine, 1981; Flasl-i, 1985). 

(Pender, 

Finally, the reality of a curriculum, foun~ed upon 

knowledge developed in the 1960s and earlier, a~d largely 

built upon awi adder1 to, does not fundamen· ,lly confront 

current si:ated industry thinking, theori, and needs (Katz, 

1987). Modern res~arch and writing implies a gradation of 

knowledge among managers and leaders; lowc-,r level 

supervisors and rnanc1gers require hea"y dcses of technical 

skills. With career growth comes a •equirement for 

huma~istic skills and, beyond that, courses that assist in 

providing leadership develcpment in the area of conceptual

jzation; both are increasingly thoug~t to be critical to 

future industry survival and market growth (Bender, 1987; 

Bloo~er, 1985, pp. 2: 79-94, anc Hopkins, 1989). 

This very real assembly of possibilities has be~n 

investigated fur ~he School of Hospitaljty 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 ~aking appropriate 

recommendations. 
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This entire field of business career development 

pr0gramming has been under int~nse sci:utiny, beginning enrly 

in the 197Os in significant numbers of studies undertaken 

a'1d in tne variety o: areas studied, and continuing, ne?rly 

~nabated, up to the present (Byerly, 1n72; Hopkinc, 1989). 

1~ the hospitality field, compdnies sue~ as ARA. Inc. (~cto

matic Retailers of America) have devc~e~ major financial 

resources to studies o ! ,;kills, traits, ·.:ompetencies, and 

personality and/or developmenta• cnaracteristics that would 

sug0est a workable route to mar·a;;::went ai,d leadc..rship 

development and subsequent operat.1onal success (Katz, 1987). 

Hopkins 11989), in her dissertation recently c(,mpl.,,,ted, 

explored four levels of competencies required for success in 

hospitality management career growth. An international.Ly 

known collea0ue in higher education, Williem Morgan, in a 

series of fu~~oranda cirtulated ta Florida International 

University hospitality school faculty, describ0d the absence 

of human resuurce management and conceptual d8Velopment in 

hospitality program curri~ula (Morgan, 1988). In addition 

research continually points out the need for the establis~

ment af stnnda~ds both for the in~ustry (Rend~r, 1987} and 

its formal educational vehicle. Cornel 1 r;niversity created 

an augment•~ task force to study the efficacy of its 

curriculum wit.:1 respect to industry require,.1ents {Flash,, 

19C5) and Bender's thes£s (~087) suggested that tnis 



-::urricu.lum revision was successful in terms ,;fa better 

balance of'. "numan" skills learned and mana0ement training 

acquired by '.:.he students i11 the new curriculum. 

Other researchers indicate that curricuium change is 

needed now more than ever, 'ith inertia ;,:nd confusion 

prevalent in professionaL dducation (Mandt, 1982). Oth~r 

writers sugges~ that inadequacies are due to the atsence of 

i~dustry participation and fRedba~k in an active manner 

(Divine, 1981; Gree~, 1981). An international news 

publ~cation r&cently deJicctted R~ entire special issue to 

'3 

the s~bjeGt ~f the never-ending search fur the "perfect 

::::c1r:._·1culum." Essenti"lily, the debat • ,:-ages around the need 

fa::- "humanizing" and "culturing" business curr'cula with a 

b~dy of courses intended to broaden one's knowledge and 

~mprove one's intellect, without all th! precise competency

based cbjectives of developins skills+. Jical of & business 

school program (El-I<wahas, 1988). E 1 ··Kwahas also states 

.:hat the American Council on Education reports that over 95 

percent. of al 1 hiqher education ,,sti tution have re,,is.ad 

their curriculum since 1984 in response to new thinking 

about the directior of higher education si~c2 the decline in 

academic st&ndards result..ing from the 1960 protest 

ge'1eration. Much of this revision !l"lS be.en directed i'\t 

liberal arts and science Frograms and has resnlled in 

s:~nificant enrollme'1t incre3ses in these areas. 

http:re"is.ad


Business s~hools ~ave been less inclinsd to look to 

wholesale change, as they are more philosophically in tune 

witri a much more visible pat.ron market, employers who w;.,nt 
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to focus on vocational preparation. An article in Newsweek 

Qri=:_Gampus (GivEms, 198d, p. 8-12) sugqested that students 

consciously choose programs where there is more student 

control of course selection. An example is Bro¼n 

~niversity's open-curriculum engineering prngram in which 

such student con·i:rol may influence sensitive business 

educatcr/adminiFtrators with regard to curriculum content in 

Career development programs. 

Business education research in tne 1910s 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 

:ievelopment. An early study in Maine (Worl:, et al., 1974) 

developed models for a number of cornpreher.sive career 

educatlori packaJc,S. The University of AlaJ:;amu (McLGan and 

Lorel, 1977) published a 109-page monograph which is a 

syst:ems aprir,'.:)ach to r.:areer education implementat ton, a 

methodology accenting process, not c ·.ntent. It is typical 

of much of this earlier career develo~ ant p~ogram researc~. 

Other research emphases accented c~rricular ~valuation 

techn~ques ~hat reldte the efficacy of teaching to joD 

performance (B}arly, 2t al., 1972). Bloomer (1985) believes 

thnt a closer linking cf schools to industry is an 0ffective 

mEc'thod of curriculum evaluation. Research ln this ares has 
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detailed the hist0ry 0r students after graduation, measuring 

such things as resu£ts of working in curriculum-reldted 

fields and resultant sala~ies, promotio-,, perceptio~s of 

success, a~d the like. These studies, as the one conducted 

by the North Carolina Community College system (Alfred and 

Wingfield, 1982), typically placed their co~ ective 

imprimatur on th• curricula producing these "successful" 

One partJcularly uniq~e approach to curriculum 

devel?pment/rev!sion in business and vocational education i_ 

that which created a Curriculum Management 3pecialist in 

Business/Vocational Education. Beha,iorists have be~ome 

very active in the career disciplines and have developed 

det~iled lists of behavioral goals and objectives (Wheeler, 

1981) tnat are quite different from competencies, or skills

level courses, and iiave taken i.1dividm1:. course aev•lopmPnt 

into an entirely ,1,:.~1 dimension. s,~, in terms of c 1.!rriculum 

content construction and revision, there is a diverse s8t of 

appruaches e~compassing pr~gmatism, philosophy, perceived 

rr.arket realit:y trait construct, prucess-ctevelop:aent, and 

behavior modification. 

Mor~ recent career, or entrepreneuribl, education 

ree~Arch/developwent activity has been largely st-~ndards

or1entect. Illinojs University's Department of Voc~•,io!1al. 

and Technical Education develcped a project entitlect 

"I~ethods and Mat-erials for Entrepreneurship Edur;ation" 

(Scanian and others, 1980) which proposed a standardized 
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pilot curriculum for community colleges. Another (Schultz, 

1980) rep,,;ir~ed on the effective use of business advisory 

councils in influency curriculum content and efficacy as a 

means of establishing standards. Learning resource centers 

were an outcome of .::urricula f"~ 11ancemont and maintenance of 

standards (Platte and Mattson, 1973). Standardization was 

cons:;.dered a logical approach in business educa·.:: ion research 

(Kingston an,: Thon,a.s, 1~73), with the concopt of a unified 

se-t of skills in a K-adult taxonomy set in a evolving 

curriculum "apprcwed" by business. This concept has been 

most racantly promoted in accreditation movemE':1ts. afoot in 

the hospitality im:h.~try. An existing commission is at work 

attemptiiig to evo1ve a set of standards for post-secondary 

institutions which addressee administrative, staff, and 

curriculum concerns ('l'anke. 1989). Tl1e curri.: 'ltim section 

stresses, interestingly, a far broader concept of content 

than earlier atudie~: 

To assure that the c11rricnlu•,1 is b1:sed on 
thos8 knowledge components, skills, values ~nd 
attitudes that the community of interests has 
identified as essential for the graduate of 
the hospit'.llity progran: to function as a respon
sible practitim1er, citizen and person (CHRIE 
Han_dbook of Accredit:ation, revi.s<?.d l988i. 

This is one of the fei,., accreditation objec~tives that do~,s 

not specify course content or process for accreditation. It 

does outline ,:ore areas for inclusion, but non-specifically. 

A program might equally choose a technical, humanL·tic, or 

behaviorally-oriented direction, or a mix perceived as 

desirable, and ::.t::.11 be eligible for accreditation. 
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Florida Intarnational University's School of Hospitality 

Management has progrP.ssed, unquestionably, mor~ 

rapidly than most of it peer instructions Jn terms of 

numbers of graduates, identity in both the industry and in 

the academic community, population growth, honors and 

recogr,ition received by its faculty, and its human and 

intellectual product (F:::-obber, 1989). It has a superior 

reputation, an established faculty, and expanding, state-of

the·--art facilities. Enrollment continues to grow, funding, 

both from within the university and industry, increases 

annually, and alumni participatio~ 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 Restaurant, Hotel and 

Institutional Management Institute, published a booklet in 

1,984 entitled The Development of an §':thical Strateay fo'" 

Manclgers of International Hotels and Food Services in 

Third-World Countri~s. This monograph, one of the first to 

address ethics as a part of tlie hospitality curriculum, 

challenged the industry to explore people-related aspects 

of the business with at least the verve which attends 

technology. It is limited only in its emphasis. The 

hospitality curriculum for the Twenty-First Century may well 

need to include all of the "essentials" of business 

leadership-technology; human development; ethics; general 
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education; the arts and sciences; and behaviors that address 

-::he needs of the commLmi ty. the industry, family, and 

society, as well as the needs of the larger nation~l and 

international communities in which it exists. The sum total 

of all the -~search herein dGtailed uught to have meaning in 

the searc~ for the s~hool's ideal curriculu~. This 

perceived :,eed thus required an independent school review of 

conditions of the exi::;ting curriculum, industry perceptions 

;:;f value recei•red in the "product" a::id desirable changes, 

graduate fe8dback, and :-~cholarly faculty and administrative 

input. For all thesa importac1t reasons this study was 

m1dertaken. 

Th0 major quastions addressed by this project are as 

follows: 

l. Is th2 mission of th9 School of Hospitality Management 

clearly stated and available to all participants in the 

ed~cational experience? 

2. Should the school revise the curriculum from the core 

up, or is it more effective t~ selectively eliminate, 

modify and/or· add ccurses to ~he program(s) as 

indu::;try/societul/individual neec'I -e revei"led? 

3. Will t~1e final curric•1lum product be "broad" or 

"narrow"? In what form wilJ the undergraduate 

curriculum best meet student and industry needs"? 
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Given time and credit constraints, legal requirements, 

university core impositions, and budget constraints, whaL 

shall constitute the basic curriculum format, considering 

the following elements? 

a. 

b, 

d. 

e. 

f. 

g. 

h. 

i 

j. 

k. 

1. 

general education requirement 

university-wide req1..1irement 

school "core" demands 

technical courses 

basic management/leadership skills and values 

interdicciolinary societally orie~ted course 

offei:-ings 

problem-solving skill courses 

multi-cultural relations and communicati,:,ns skill 

development 

ethics 

conceptualizational development 

economics, mathemati~s 

logical, creative ~hinking 

m. state-of-the-industry technology 

4. Wh~t is the real opinion of industry leaders of the 

school's ,,roduct? What do they think the curriculum 

ougl1t tu include? What do they percei•-e as an 

appropriate curriculum c0ntent mix? 

5. The school itself is an upper division component of the 

universi~y, serving only juniors, seniors, and graduace 

students. For five y,?ars now, the uuiversity has 

been allowed to admit freshmen and sophomores, but the 
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hospitality school is heavily dependent on transfer 

students. Is it politically, educationally, and 

economically wise to consider changing the structure 

of the school, broadening the curriculum, anc: admitting 

under-classmen to the program? Are there discernible 

advantages and disadvantages, given the new location 

and an expansion-minded university administration? 

~his study has sought answers to these questions. 

1)efinition of.Terms 

To facilitate understanding of terms in the appropriate 

context, definitions are provided: 

Broad curriculum: 

Career development 
programs: 

competencies: 

First-level 
supervisor: 

encompassing kno;rledge of langua·=Je, 
humanities, arts and sciences (natural 
and physical) and related business 
disciplines. This is important in the 
sense that it establishes a frane of 
r;,iference for an expanded "humanistic" 
curriculum as it differs from the more 
technically oriented competency-based 
business school curricula. 

,: set of courses designed t:o develC'p 
skills, knowledge, competencies and 
values in a specific joo-related fiP.ld 
of activity. 

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

, ',, i.1 :: i.a1 management stage; usually 
~84u~r1~J 25-33% of an individual's time 
in planning and supervision, the balance 
in task-performance. 
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Hos pi tali ty 
management: a discipline directed toward operational 

responsibili~ies in commercial feeding 
and housing institutions. 

~iddle management, 

Narrow curriaulum: 

Taxo".lomy: 

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

a program that ~rcents specific fields 
of study, empha1,izing technical skill 
development. 

the process of classiFying objects in 
some sequential order. 

Limitations ot t:.e_~ 

The study will be limicsd to the actual return of the 

population sampled in each category surveyed. 

The study applies only to Florida InternHtional 

University's hospitality management baccalaureate degree 

graduates and selected industry leaders, a,1d it is 

recognized that individual bi<'lS may intrude. There is no 

control over responses of graduate and leadership personnel 

to be interviewed, and individual interpretatie,n of queries 

will influencg results. 

The study is .. imi ted to perc:eptions of V"ilUEe received. 

'fhere was no attempt to test the perceptions of any 

respondents with a control group or to attempt to prove 

those perceptions. 

The study cannot evaluate individual faculty competency 

.in an instructional mode. Th•~ study wil 1 be delimited to 

the continental United States for the pu~poses of time, 

economy, and applicability of results. 
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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 questionnaire to a 

sample of Florida International University's hospitality 

program baccalaureat~ degree graduates, and personally 

interviewing industry leaders, the curriculum of the 

School of Hospitality Management could be improved. 

3. The national natuYe of the study provided credibility 

for the results with respect to identifying and 

structuring a curriculum ~hat better meets graduates', 

industry's, and society's needs in the irnmedlnte future. 

Wide research has sug~ested that a curriculum study of 

a business - oriented program of this nature has not been 

conducted in recent year~. In the hospitality field only 

one study, ... r. :J.t by a task force of professors only, has come 

to light, In these days of rapid demographic change, tech

nological advancement, more exacting fisc2l accountability, 

and a society which is creating almost a new civilization, 

higher education has the weighty responsibility to insure 

that students are expo5ed to the skills, knowledge, values, 

attitudes, and percept~ons of bJth the society in which they 

must live and the indm;try 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 

r-igher education administrators and teachers can make it. 



Chapter 2 

REVIEW OF RELATED LITERATURE 

This review uncovered several hundreds of references to 

the broad subject of curriculum. It was conducted by 

heavily drawing upon £RIC files, and by conducting a 

computerized search of Dissertation Abstracts International 

through the search st'!rvices of University Mi,:::rofj lms. 

Manual s,~rches were condu::ted in the indexes of tha Current. 

Index tc 

Educati 

resear 

Coller 

teac 

Zill 
A J:-"11 =---

A curriculum J.o 

• ,,,,.,ation '.CIJE) and Res<' :1rch in 

known curricula 

rces 

instructional activities, and ma~-6 

ontent, 

ar offer 

Jectives students the means to meet specific educational 

(Alfred and Wingfield; 1982). To be able to meet a set 

objectives requires that s~ch objectives do in fact 

Unfortunately, many of today's educational leadErs seem 

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



Chapter 2 

REVIE,·l OF RELATED LI'.rERA'1.'URE 

Thi£ review uncovered seve~al h~ndreds of references to 

the broad subject of curriculum. It was conducted by 

heavily drawing upon ERIC files, and by conducting a 

computerized search of Dis~ert~tion Abstracts International 

through the search service~ ,,f University Microfilms. 

Manual searches were conducted in the indexes of the Currtcnt 

Index to Journals in Education (CIJE) and Beaearch in 

Education (RIE) . Visits were made to known cu,. r i c•.:ili\ 

research reposito~ies such as Columbia state Tc~chers 

College Curriculum LibrarJ and other like agencies, and a 

review of the most current texts and jou::-nala in use in 

teacher education programs was co::iducted. Industry sources 

and publications were also gJ.thered and reviewed. 

A.JmLoach to...J;;be s:tudv _;_ 
A Philosophic PcsiLion 

A :::urriculum is a general overall plan of the content, 

instruction~l activities, and materials Lhat together offer 

students the means to meet specific e~ucational objectives 

(Alfred and WiDgfield; 1982). To be able to meet a set of 

objectives requires that such objectives do in fact exist. 

Unfor~unately, ma~y of today's educational leaders seem 

read:,, to uo battle in print and in pers-,n over wha~ shall 
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constitute a "proper" curriculum without articulating whc>t. 

educational objectives they seek to attain, if and how these 

objective>s came into b('i'lg, and for wh?m they ar~ purported 

to have mean::.n"' 

A good ·:ieal of the literature on the "ideal" curriculum 

appears to be not so much a learned exposition of plans and 

objectives bJ be attained as it is polit:ical statements ·- 1, 

pontificatio~ of what "educated" people should know or a 

revelation of some hitherto unknown divine truth. 

Fundamentalists preach common curriculum content; humanists 

stress heritage; recent new-wave philosopher/educators 

str~~ture models that seek disnourse on clas~, race, sex, 

and nationality as a means of reducing ideological conflict 

(Gcaff, 1988, p. a: 48) thus establishing a p~sition or 

principle that is of value in and of itself. such a 

position, however, tends to confu~a the more elementary 

practitioner. It cbfuscat.es the. search for routes, 

patterns, and ~olutions to curriculum reform and gridlocks 

potential agreement on planned curriculum cont~nt and 

activities which se,~k t:he education of the ,.earner as the 

highest priority. 

A major fir,ding was that curricu·:.um evaluation tends to 

focus on reform, and r~form most heavily accents change in 

course content. curricula development therefore appears to 

be synonymous with course content development and/or change, 

often without the astablishment of thoso 8ducational 

objectives alluded to previously. Content ought to be based 

http:cbfuscat.es
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on ol:.':comes or reasons wh:,' ::tude•1ts le,1r'1 (Galles, 1988). 

This approach, Galles says, l~~~lves ~ntegration of what i~ 

learned because it is both memorablq anu useful and bec~use 

it motivat::c,s the student to learn more. Out::,om0s depend oi. 

the reality, practicab~l!ty, and epplica~ility of 

educational objectives in a cu~riculum set~i~g. 

Educational goals are general guides for planned chanr,e 

and brief statem~nts of intended arenaa tor action (Kravitz, 

1988). Educational objec~ives direct interventiGn 

ac':ivities and evaluation efforts. They speak to the 

quantity of ch,mge E0r ,_ t:.arget pop,1lat~.on and the 

monitoring and controlling of the process and prrgress 

toward the achievEcment of the outcome objective!" (Brooks, ~-i 

9_1, 1985). This seems to be a 1,10,·e dispassionate 

professional approach to curriculum adjustment. Therefore 

the curriculu~ should be constructed to provide the greatest 

pnssible good to the learner, consistent with c3llective!;

agreed-upon educational objectives. This is se,,tral to the 

evaluation process undertaken in this study 

The Schoel of Hospitality M=inctgement at Florida 

International University has a clear mission and a set of 

educational objectives which has governeu the; rocess of 

this review. For purposes of common understanding, they are 

cited from a monogre1ph prepared by th.e dr~an .:> the School of 

Hospitali'·y J\'!,r,agement i1S follows: 

http:monogr3.ph
http:popll1at~.on
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J1i;;sion 

The scnool's mission is to teach, conduct research, and 

se,:ve the community. 'J'r e schr:;ol, which prepares J ndivirluals 

for management caree~s in the local, national, a"d 

international fielu of hosFitality, is first a~d foremost a 

te;Jching in;;titutiu;-i, imparting knowledge throtg'~ P.X<.:.-'l!.ler.ce 

in teachi~g, fostering creativity in a~propridte a:r.Eas o( 

acader.iic lif0, and c.,redtinc- ,1ew kno,;~e.dge through research. 

It j~ peqolved to meet the nqeds of the traditional student, 

the rart-time stude~t. and the lifel0n9 le~rner thr~u~h it~ 

b~chelor's degree program in hospitality management and its 

master's degr~e program in hotel and food service 

:-r-anagement. 

The school's successes are nurneruus. It has been 

designated by the Board of Regents as a "Program of 

CiEtinction" and is r&cognized by the industry as one of th~ 

too four schcols in the U.S. Probbc,r ( 198}, sec. 4A) in '.l'J1~ 

New York Times ~ecentlf fgatured ~he school in a section en 

education. One graduate is vice presid2nt and general 

manager of the world's largest hotel, and another is 

president of a~ jnternational hotel chain" The program has 

'experienced phenomenal growth from its small starting class 

to its current enrollment of approxima~ely 800 students. 

http:p.x<':''lLler.C8
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Mission 

•rbe school's mission is to teach, conduct research, and 

serve the community. 'rhe school, which prepares inciividuals 

for management:. "'areers io the local, 11ational, and 

international. field of hospicality, is first and foremost a 

te2ching j~stitution, imparting knowledge through excellence 

in teaching, fostering creativity in appropriate areas of 

acade·,iic life, and creating new knowlcJge through research. 

It is resolved to meet the needs of the traditional studenL, 

the part-time student, and the lifel.ong learne,; through its 

bachelor's degree program in h..,spitality management and its 

maste~•s degree p,;ogram in hotel anj food servjce 

management. 

The school's successes are numercu= It has been 

designated by the Board of Regents as a "P:rograr.; of 

Distinction" and is rqcognized by the industry as one of the 

ton four eGhaols in the U.S. Probber ( 1989, sc:!c. 4A) in Tr,e 

Nel,[_:lork Times rE>cently featured the school in .1 section on 

education. One graduate is vice president and geaeral 

manager of t11c wcrld's largest:. hotel, and another is 

president of an international hotel chain. The program has 

experienced phenomenal growth fi:-om its small starting class 

to its current enrollment of app,:-oximately 800 stud<?nts. 
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Goals 

The school's goals ·, • .. as follows: 

maintain a preeminent position in hospitality 

man&gement 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; 

- maintain an environment which encou.rages faculty 

developmer.t, 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; 

Objectives 

The school's objectives follow: 

- recruit distinguished faculty who are academically 

qualified and substantially experienced in in:h~:;;try; 

encourage industry-related research; 

encourage publication in ref~reed journals; 

- encourage faculty interaction with industry through 

associat i •Jns, seminars, and lectures; 



- encoux-age faculty to continue le;::tu.cing in Latin 

America, Europe, and the Far East. Through contacts 

develop a better understanding of the interPational 

industry; 

- maintain an in~ernational faculty exchange; 

- encourage faculty appointments to b0ards of leading 

industry associat~ons; 

- conduct national seminars; 

- provide learning experiences that simulate industry 

situations; 

- provide excellent academic counseli~g; 
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- provide students with opportunities to develop 

organizational, leadership, teamwork, decision-making 

and problem-solving skills; 

- provide comprehensive career counseling ~nd place 

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; 

- c,;ntinue current associations with schools abroad 

- encourage industry donations for developmer-t and 

scholarship funds; 

http:hospitali.ty
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- maintai.;, close associatic,n with local and national 

hospitality organizations :hrough an industiy advisory 

counsil and other contacts; 

- make the program accessible to older, part-ti.i:e 

students by expanding it in Dade and Broward counties; 

- maintain relations with alumni; 

- administer the Florida Tnternational Hospitality 

Society, an international professional organization for 

alumni which conducts educational s€mil,ars and 

publishes a semi-annual newslAtter; 

- conduct an aggressive international student recruitment 

program aimed nt meeting tte needs of the interm'ltional 

hospitality industry; and 

establish st11dPnt chapters of national professional 

societies (Marshall, 1990). 

It was determined that the school svbject the existing 

curriculum to the test of complete accountability. In order 

to better serve its constituency, its faculty, the i1;dustr:r 

it represents, and support units from the State of Florida 

Board of Regents down., Further, it shoulct respond in an 

evolutionary manner to the findings of this review with a 

curriculum that reflects the 1Balities of both society and 

the marketplace. The "new" curriculum had to ta,-~ into 

account any additional educational objectives that have 

emerged from the study as well as those stated. The 

relationship between objectives and outcomes has been a 

matter of persistent cow:ern 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 p3.rticular 

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 to form 

independent judgment, to weigh values, and to 

understand fundamental theory ... (but) ... are attuned to 

proft?ssional or occupational requirements which exist 

in an atmosphe1:e conducive to contir.•uing and broadening 

eac:h 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 regularly evaluated with respect t~ 

retention and progress toward goals. 

- Faculty performance is considered in terms of 

evaluation 

and improvement to some known optimal state. 



- Courses are monitored for content, intellectual 

stimulation, applicability. 

Jnstitutional support services are relevant. 

Administrative leadership reflects planning, intra

campus relationship development, and appropriate 

policies. 

- There is intelligent financial management in place. 
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There are appropriate governing and review boards with 

respect to the curriculum and administration thereof. 

- A formal mechanism exists for external relationshjos. 

- The program :::,eeks ceintir,·-iing improvement through 

innovation and experimentation. 

Each 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" curriculum. 

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 to the curriculum. 

Academia 

Lynne Cheney, chairperson for the National Endowment 

f(.)r the Humanities, makes a very strong case for her model 

core curriculum. With e~phasis placed on Western verities, 

Cheney proposed a core for 9 11 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 emphasis 

on i1athematics. She also included the study of "other" 

cultures in her curriculum (Heller, 1989, p. A 14). Cheney 

believes that altho1igh ninety-five percent of all colleges 

are re-working their yu11eral education programs (El-Kwahas, 

1989), they are n0t t1ghtening requirements enough. Her 

recommendations are clean and succinct with respect to 

ge,ieral education, but t~ey exclude consideration of any 

demands ~fa profession or technology. She intentionally 

limits her proposals to "core." This increasing emphasis on 

a general or core curriculum, speaking to the human 

condition as Lynne Cheney advocates, is evident in the 

recent formation of the American Association for the 

Advancement of Core Curriculum. This new on-campus 

organization seeks courses and texts that "embody the 

foundation of knowledge" (Heller, 1989, p, A-48). 

Academicj,ns in i::he liberal arts are so embroiled in 

core curricula considerc;tions that at tLnes it appears 

educatioJal fratricide may be on the horizon. The N~tional 

Association of Scho~ars has deemed it necessary to publish 

full-page advertisements in educational journals denouncing 

"r3dicals" seeking Lo eliminate "Eurocentric bias" in 

general education curricula, replacing it with minority, 

women, and Third Wc:rld v,-riters and ctrtist:s addressing the 

diversity assential to service in an increasinyly 

interjependent world. 
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Support for a balance in the rush to expand ~he core is 

sought by scholars, says Leon Botstein, president of Bard 

College, who states that higher education is not adequately 

addressJ.ng the IJeeded balance betwee;1 general education and 

the academic majors (DesL• sseaux, 1990: AlJ and A17). He 

said, in terms intended to avoid confusion as to his 

meaning, that "c<!reerist academics ... who like ... pseudo

argument ... have produced inertia, where there is really a 

need to resolve differences between general education end a 

major." Change. is difficult because the framework of the 

core is out c,f synchronization ,,1ith the needs of the 

disciplines the majors, he claims. 'rhey ::lre both 

difficult to change because of uciversity traditions, 

strur.tures, and governance. Botstein (Desrusseaux, 1990, 

p.27) says thosee changes can or,ly be effected when 

universities "touch tbe structure of how peopl8 arli! hired, 

on what basis they :ire hired - to teach what, to 1,,•hom, in 

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

Core advocates from the educational philosophers to the 

discipline practitioners call for changes that resouDd 

throughout the halls of higher learning. French and other 

langnage professors pour out articles and monographs on 

language fluency as a priority of a business cu~riculum 

(Bednar, 1990, p. B2). "Language training, knowledge of a 

foreign culture, civilization and literature are invaluable 

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

Another (Henry, 1983) believes that most business curricula 
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do not al.Low the necessary time for !;11ir~six credits of a 

language, which are fewer than she believes real language 

proficiency requires. She h~s proposed an undergraduate 

degree curriculum totaling 12~ credits to accommodate this 

need. The curriculum balanGe5 lan9uage and business credits 

and features a semester abr<,a:i. 

One practitioner in tG~ communicati~ns field deveioped 

a curriculum for busines~ students that establishes a 

"disciplinary sequence" anc =~quirea the student's initial 

two semesters to be spent in nearly all non-business

oriented courses. This ser:,ience !'c'eeks to develop skills in 

methods of inquiry, the cons•. "u;,:,+:ion of argument, awareness 

of differen-t: 1·elatior., .. , am· t:1c, understanding of extant 

disputes (Irwin, 198(,). The·,e are all designed to prepare a 

student for studies in his/h 0.t· mc,jo;· as well as for life in 

the larger society, Irwin c~ai~ad. Donald Forster, then 

president of the University of Guelph, stated "the primary 

function of a l'niversity is to produce persons wrio are 

learned, skilled in oral and written communication, 

critical, .::-esponsible and intelligently adaptable" 

(~atthews, 1981). 

Dean Henry Rosvesky of Harvard University's Faculty of 

Arts and Sciences said that an educated person "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 

cultLires anci 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~ul~y Senate 

ad hoc committee 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 ur.' ''"!rsity' s 

responsibilities include not only the mRinten~nce of 

excellence in liberal arts education, but it should also 

include te~hnology in the core as well. What higher 

education requires more than intellectual positioning is 

this attitude of objective research that seeKs the melding 

of student, societal and professional needs into a sensible, 

structured curriculum. 

Bu_?iness Educat.1on 

Research into busine3s programs curricula indicates 

that change tends to be eithe~ content- or process-oriented, 

or both, and it is, as stated earlier, 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/science 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 cam~ from students 

seeking the double major, not from the busin8ss education 

prof&ssors, according to the director uf the program 

(Henry, 1983). It is typical that change which affeccs 

business or techne,logy courses is more likely to come from 

the liberal arts faculty. By comparison, there is a 

tender.cy on the part of business program professione.ls ;-o 

agree to libe~al change only when it is mandated or 

legislated, but not to encouraqe interdisciplinary dialogue. 

The rt'!alities of a department's viability are rr.easured 

simply in full-time <2guivalents (FTE's), and, short of 

addj_ng credit houru to a degree and risking losing students 

to a competitive program at another school, business fa:::ulty 

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 

university. Two high-level universicy professionai school 

administrators stated this clearly in the privacy of their 

offices under terms of non-attribut.icn. ':Che lliOst prevalent 

attitude toward curriculum change in the business and 

professioncl school environment has been the course add-on 

approach. Ra;.-ely do courses get eliminated; most 15.e 

dormant and are not excised from the curriculum. 

Usually when these schools address change, it is in the 

content of courses wi.thin the curriculurr., not in the 

structure of programs. Om, example is a business program 

t~at is organized as follows: 
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- Politic5 snd Lew in Society 

- Economics I and II 

- Commur.ications I qnd II 

- Financial Accounting I and II 

- Quantitative Methods I and II 

- Society and Culture 

- Organizational Beh~vior 

These were all scheduled in the first two semesters as 

"preparatory units." Later semesters accented accounting, 

business c0urses, administration and electives. The liberal 

subjects involved sociology, social inquiry and action, 

community politics, and health and welfare systems (Irwin, 

1930). The end result appears to integrate subj8ct matter 

in semester··structured topical areas, but does not seen: to 

change the most pre~alent mix of business courses to 

academic course ratios 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 

offered the following mix, and has, ess~ntially, been 

adoptEd by the school: 

Professio~al Develcoment c~Edits Academic 

Financial Manaqemc.,ic 10 Human Resource 
Management 

credits 

6 

Food and Beverage 
Management 

21 Quantitative Methods 3 

Marketinq 9 Communic~tions 6 
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Management/Organizations 6 

Properties ManagE<,ment 6 

(52) 

There are also listed: 

Distributive 
Electives 

(Language, Social 
Sciences, Natt:ral 
Science, etc:.} 

(33) 

Free Electives 

Conce11tration 

33 

18 

23 

--12. 

120 

The curriculum specifies a balance between hospitality 

spt~ific anct various world view perspectiv~s repres~nted by 

arts, science, humani~jes, and the like. The program 

appears to project a ratio as follows: 

liberal arts 2 ·, . 5 percent: 

free electives 19.5 percent; 

concentration - 10 percent; 

professional development - 43 p~rcent. 

Concentration is explained aE being a method of 

introducing new course roaterial i.nto the curricui.um and/or 

accenting and 1:ei11forcing existing professional devel.:,pment 

courses. As a result, professional developme" : .. ;"lctually 

exceeds fifty percent of creC:it hours, a situat.i.;:-,,, which 

would likely not satisfy many liberal arts academicians. 

The task force cla1ms "::.he actual core of -+-.J-,e hotel 

.::idministratiori degree is sixty-seven credits, of which only 

six are taught outside the school itself, and further, that 

tha core "mirrors the thrust of faculty thiPldng" (Flash, et 

s!l, 1985), It is reai:;onable to suggest that this 
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professional program decides on, formulates, and teaches 

more than su percent of all the ed11cation to which its 

students are exposed within the regular curriculum; this 
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does not seem tc be a distortion of ratios of professional 

programs a~alyzed in the course of this inquiry {see Chapter 

4) . 

One of the most frequently encountered "changeF-; 11 in 

professional or business curricula has been the attention 

given methodology. Business 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 

experienc<:cs. Cornell's study discussed the case study, 

problem-solving _anu policy-developmt;;nt approaches (Flash, et 

il•, 1985). More and more schools are developing computer

assisted instruction, expansing business labs, and 

simulation and cooperative education and ;i.ntern packa<jing. 

Television and video programs are increasing in use in these 

schools 3s well (Ornstein, 1981; Grandjean-Levy. 1985). 

These are seen as curricular improvements. 

The administration and faculty of Florida International 

·;niversity • s School of Hospitality Management, as it viewed 

cur:cicular change, decided to include in its review previous 

research and curricu.1um design u.tilized by colleagues in 

other professional schools. At the sarr,e time, however, they 

recognized that '::he schuol's situation is unique and that 

change at FlU is more fraught with risk than at similar 



schools elsewhere for th~ following rea~ons: 

- students taking "hotel" courses must have earned 50 

academic credit hours somewhere outside of the school 

prior to their actual :in-school presence; 

- the state mandates the School's General Education 

requirements: 

- student~ must pass a stats mandated ~nd regulated 

(CLAST-) test to remain in the program. 
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Given t:he thirty-six requir?.d general education hours, 

and the school's course requirements of sixty-three hours, 

students have twenty-two "free" credit hours of the 123 

requh "':.i £. ,;; graduation (Table 2) . The student may transfer 

in those courses in any subject area approved by the 

administration; they will be accepted as university -

approved general education courses. These credits =tre· part 

of the sixty credit hours which the stU(lent must have for 

admission to the program. It is apparent that the core of 

courses represents only 39.5 percent of credits needed, and 

the core plus electives still represent but fifty-two 

percent of credits needed tJ graduate, a figure far below 

the eighty percent "course-control ratio" of many 

business/professional programs. 'rherefore, 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 hav.c, unilaterally defined what constitutes 

an "educated person." 

- The core curriculum of arts, sciences, and the 

humanities comes from organizations and individuals who 

represent a specific position in eduCTation, 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 a1m1ses and gives. momentary 

satisfaction to the professional educatur, but it 

creates a loss of credibility for academJ.ciam; and a 

serious state of inertia with regard to cooperativ~ 

progress. 

Traditional university and academic~ .it structure 

works against progressive change. 

- The way people are hired and assigned instructio'1al 

responsibilities in univP.rsities delimits 

interdisciplinary yrowth. 

- Academicians in the libera~ arts te:id to dominate 

university governing entities and are perc1eived 

by professional teachers and adminJ.stratcrs as 

"grabbers." 
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- Business/professional educators tend to be content or 

process - oriented, 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 perform 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 them, 

and old courses do not ever seem 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 w~1dt needs to be done most of all is to 

construct a new bilateral definition of what constitutes an 

"educated 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 scoL·es of educated 



38 

persons, institutions will not require external rankings to 

assuuge their egos and rei.nforce their uncertain sense of 

collegial purpose. 

Table 2 

Undergraduate curriculum 
School Of Hospitality Manag-9men',.; 
Florida International University 

General Education 
courses P.~quired COi'0pletad 

English Composit.i.on 12 
Humanities r, 
Mathemati.::s 6 
Natnral Sciences 6 
Social sciences 6 
Modern Language 8 

CLAST 

Math _____ 

Reading 

Writing 

Essay 

Bachelor of Science Degree in Hoopitality Management Program: 

Managen,ent. Accounting. Finance 
& Jnformat~~~te:m~ 

HFT 3423 Hospitality Info't111ation 
Systel!li;; 

HFT 3453 Operations Controls 

HFT 4464 Interpretation of 
Hoepitality Industry 
Finan~ial Statements 

HFT 4474 Profit Planr,ing and D~cision 
Making in the Hospitality 

:J 

3 

Industry 3 

Food ~nd Beverage Management 

FSS 3221 Introductor:1,• commercial 
Food Service Production 3 

Recommended 
.Q~fil?_ 

HFT 3000 

HFT 3403 
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Table 2 (Cont.) 

Undergraduate Curriculum 
School of Hospitality Managem~~ 
Florida International University 

General Education 
Courses Required Completed 

FSS 3232 Intermediate Quantity Food 
Producticn Techniques 3 

FSS 3234 Volume Feeding Management 3 

FSS 3243 Basic Meat Science 3 

HFT 3263 Restaurant Management 3 

Administration 

HFT 3323 Physical Plant Management 3 

HFT 3503 Marketing Strategy-Phase 1 3 

HFT 3514 Marketing Strategy-Phase 2 3 

HFT 3603 !,aw as Related to the 
Hospitality Industry 

HFT 3700 Fundamentals of Tourism 

HFT 3j45 Advanced Icternship 

HFT 4234 Union Management Relations 

Electives 

3 

3 

3 

3 

----15. 

Total ................................... 63 

G.P.A. 

800 Hours of Work 

CLAST 

Transfer 
credits ----

F. I. U. 

Required 

Credits ___ _ 

Electives 

Total ____ _ 

C:ompleted __ 



The Industry 

As far back as 1982 industry writers and researchers 

were criticizing professional ed'Jcation for failing to 

properly prepare students for the business world (Mandt, 

1982). Some writers specified these failures of business/ 

?rofessional education, listing a collection of reputed 

shortcomings found in the typical business school 

curriculum: 

- program~ tend to promote narrow choices for students, 

reflecting discipline orthodoxy; 

- business education tends to become an extension of 

the discipline; 

- drill in method delimits questioning 
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assumptions ... "method 

for thinking; 

idolatry" becomes o substitute 

- 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 le~;..: for new 

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

Today there is an abundance of opinion among industry 

practitione:cl as to what a curriculum ought to include in 

the most sincere but non-specific terms (see Chapter 4). A 

series of personal interviews and a review of business 

literature reveale.d industry leaders' attitude toward and 

feelings for curriculum reform, but found little specific 



41 

detail as to how required knowl3dge is best encap~ulated in 

the course content and in the structure of the professional 

curriculum. 1ndustry leaders are sincere, articulate 

individuals who realize they benefit from an "educats>d 

person" as much as anyone in the larger society, however, 

they are not trained in curriculum development and cannot 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 the "perfect" 

gr~duate. The job of th~ 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 ::.tall takes place. 

Industry le"tders have producef 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 education for th~ir 

management trainees. A 1990 Florida survey of 5.ndustrv 

leaders cited sevemty-seven percent of all respondents 

preferring college education for prospective upper 

Inanagement 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, 1990) 

English spoken 

English - written 

Mathematics 

Safety and Sanitation 

Psycholo-·y 

Marketing 

Equipment Maintenance 

Computer Skills 

Food Service Operations 

Accounting 
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.;.. 100% 

98% 

98% 

92% 

88% 

86% 

80 

82% 

82% 

82% 

The majority of tt>.e "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 cooperative investig~tion by professional 

program developers and liberal arts professors, if they are 

to respc•nd 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 percerrt;; of the responden1.s in Hunter's study 

said their companies would consider establishing a coopera-
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tive education program with higher education. Others 

surveyed ~ere positive about co-administration of 

internship, tuition reimbursement plans, and other joint 

venture undertakings. Educators have appeared to be 

historically under-responsive to industry overtures, 

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 National 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: 

Sixty percent of the hospitality industry workers are 

female, compared to thirty-eight p.arce11t 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-1990.;;. 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). 
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The National Restaurant Ass0ciation 1 s current Issues 

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

"Foodservice Employment 2000 11 , which focused on programs 

addressing workers needs more extensively than ju~t data 

reporting. The central theme of the study, what industry 

needs to do to help itself, and it detailed spe~ific 

~rograms throughout the nation doing something tormally to 

help alleviate labor shortages in the industry. Eight 

programs were lauded: 

Program 

-Apprenticeshi.p for Assistant 
Managers 

-Cooperative Education Program 
(for College Students) 

-Internship 
(School and College Students) 

-Ma4.tre'd Apprentice Program 
(Potential ?1anagers - no 
specific source) 

-Management Assessment Programs 
(Potential Managers - no 
specific source) 

-Management Learning Program 
(Company program - all sources) 

-Mentoring Pro1rams 
(New Minority and Women 
Management Prospects) 

-Summer Internship Programs 
(College Students) 

Operator 

Restaurant Association 
of Maryland 

Brunswick Recreation 
Centers (Illinois) 

Minnesota concessions, 
Inc. 

International Food 
Service Executives 
l\ssociat.ion, La. 

Arby's Franchise 
Associates, 
Minneapolis, Mn. 

Creative Gourmets 
Boston, Ma. 

Pizza Hut 
Wichita, Ks. 

Ground Round 
South Weymouth, Ma. 
(NRA, 1989) 
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It is worth noting that while four of these prograns 

identify higher educati<Jn students as their target 

population, none of them reference colleges or universities 

as a partner in the education~! process. Even mo~e 

interesting is the fact that further in the report, in a 

section entitled "Business - Education Partnerships," not 

one of the exemplary programs mentioned was associated in 

any wa'.' with a college or university. These data speak to 

the core. If business educators do not interface with the 

academic community and do not seek to actively participate 

with ind11stry in developing educational programs, wh<'lt is 

belng taught may justifiably be considered suspect in terms 

of usefulness. 

One cf the roost important stud4.es in the literature is 

a document entitled Workfare~ 2000: Work and Workers ~or 

the 21st ,~entury, published by the prestigious Hudson 

Institute think ~ank (Johnston, 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 

development was required, this study speaks to it as 

eloquently and profo•.mdly as needed to convince the most 

chauvinistic academic scholar. Such developments as 

interdisciplinary- cour,;es, seminart;, workshops, and symposia 

that address the six major trends that will impact on U.S. 
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society :.:iet·.ween 1990 ,':"nd 2000 A. D. should be of interest to 

all college and universi":y professionals who are responsible 

fer curriculum development: 

- continued integration of the W'.lrld economy 

fur.ther shifts of produc.;t:.ion from goods to serv'.ces 

- the applic.•ation of pdvanced technologies to mc,st 

industries 

- further gains in services productivity 

- disinflation or s;!_eflation in world prices 

- increase competition in procuct, service and labor 

market. (Johnston, et al., 19.37) 

Th€',se are cnly titles to events, The reality is that 

hotel and fwod service managers will see some dramatic 

realities in day··to-day livi.ng and ;,usiness operations: 

- Only fifteen percent of the enterir,,;J labor force in A. D. 

2000 will be male Caucasians .. 

- Black females will comprise the largest shar~ vf the 

increase in the non-white labor force. 

Six hundred thousand immigran~s a year will t:nter the U.S. 

and, even..:.uall1 , the :abor market. 

- Industry will have to provide day er.re and other 

innovative health and socia~ benefits t0 workers. 

- Workforce mobility will decline. 

Work-at-home jobs will increase. 

- The part-time ;:s,c1.tio of workers ;:o \.he total workforce will 

incr,ase. 
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All of this speaks to continuing resea:;..ch to ensu.,·e that 

pr~"~ssj anal l-Jd'1cacion meets the increasingly more evident 

_,...,man needs ::,f a changing industry. This is cspec- ially 

true since business curricula have concentr::c~ed in the past 

on lc~al, operational, and technical concerns. The future 

should inc:Jude -r-,cearch into this "human needs" area_ 

An inevitable result of research is dis~overy. Tre 

problem addressed by this study 1Hs to first identify the 

needs cf !)eopl,:, a.nd the ir:dust!:-7. 

The method cmp.1uyeJ was to attempt to isolate facts, 

feelings, atti~adas, and behavi~rs of each group of 

pa:rticipancs in t:he curriculum (;,cision process. 7iie end 

results cf the inqu:Lry have ~evealed a collection of needs 

synthesize6 as objectives existing and discovered, 

manifes~ed both as outcomes an~ a reprc3~ntative hospitality 

ci..r r icul l'll\. 



Chapter Three 

PROCEDUP.ES AND Mi':'fHODOLOGY 

The purposes of this study were as follows: 

1) to de-,;el op 3 working knowledge of the eff icac.:y of tr,e 

pxese>:1t cur·.· .i.culum of the sc:::ool of Hvs9i tali ':y 

Management at Florida Ir,ternatior.a'.i. Ur,iversity as 

perceived by practit!oners (graduates! in the field and 

from indust.ry leaders who depend on these ne!'sonnel fc,:,:

prese<1t and future leadership withl.n the inc:ustry; 

2) to compare the e:xist:ing curricnlum with respect tc 

curricula from similar programs a~ senior institution& 

as ~ell as in articulbcion between the university ~nc: 

community ccllege ~;·ograrns whi.ch supply trar;sfer 

students; and 

3) to note present and traditional operating proc:E:dures 

withjn and ~m~ng academic disciplines which 3ff~ct 

hospitality majors and to CO)lll11E:!Et. ,,,1 pe:i.ceived strengths 

and wc.:1knesses c.f suctt int,;,rfac:ing, with ol:)serv<'tions 

a1;d reco111mer,datior,s for irnprovenent as re] atecl to the 

development of t 1.1e '',,,;hole" t-,syii:;,lity grc1duat<e. 

48 



This chap·ter uesc:ribPF th<:: procedures which have been 

employed in conducting t' .. ts study. It includes an 

4Y 

evaluaticn of both re~uired core and elective hospitality 

courses by baccalaureate graduates as well as a similar 

evaluation by these gractuates of -::ompetencies le&rned or 

dev.eloped at school which seemed to be er;sential or 

si.qnificant to career succE=.ss by the State of Florida 

recomn,mded cornpetency-bc1sed progr'"m for entry-level 

hospitality man~gers. Th/3 study also undertook a one-on-one 

series of interui..,ws with resp<>cted industry leaders who 

wi::,':e publicly recognized to have a working know,-edge of and 

active inter,"st in higher education hospita:!.ity ma1.2gement, 

and specifically in Florida Internatior~l University 

hospitality management gradua~e~. 

S ';.' E l2._J;_ 

The initial step was an intensive review of the 

literature. More than 300 articles, mono•Jraphs, pamphlets, 

theses, and texts were reviewed over a period of more than 

one ye2.r to form a solid base of what presently exists in 

busirn-.ss, hospitality, and vocati<.mal college and university 

curricula; how this all came "<.O be; and what constitutes the 

conventional wisdom among sc-holars and industry leaders- r1s 

to wh2r~ such education ought to be neaded. 
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~TEP_;! 

Following this research a guided interview question-· 

naire was developed and submitted to the dean associate dean 

c,f th'c! school anC: four program faculty members for content 

validity. 

STEP l 

(l1.ppendix A) . 

A detailed 145 item questicm:aire for: gra::lua+-1;,s evolved 

from the input of nin~ hospitality program professors, the 

twJ deans, a computer specialist, and two outside expe~ts

rne a statistical consulta,:L, the 0thRr a research 

specialist. The Einal document was laid out and appro·,ed .oy 

the university's publications office. The deans c0-autti.)n:cd 

the cover l12tter ac...:ompanying th,,,, questionnaire. (At,,:,endix 

B). 

The que::;tionnaire (Appendix C) wa'; str:1ct-.ured in five 

parts, eac,h desi.gned to elici~ specific infonna:;:ion rom the 

graduates. '.l'he sections were as follows: 

1. personal / Jem'.)gcaohic) data 

2. rntings of specific curriculum content 

3. ratings of competencies learned or developed while 

part of the program 

4. ratings of s~pport services 

5. narrative reflections on the total experience. 

It was recog11ized b), all uni.versity personnel involved 

in the survey that. th"' length of th11 questionn;:i.in, itself 

would 3ignificantlJ impact on response, as it did '.N=174 of 

581), cut the iffipoctance of gleaning measurable data on each 

http:questionn3.in


course in th8 existing cu,:riculum 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 quesr.ions were completed 
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accurately by 1,ver eighty-·seven percent of respondents. The 

major omission by respoPdents was a complete mailing address 

oi: current employers, a relat.ively minor flaw insofar as 

snch addresses are ceadily a•:a::.lable fror,, published sources. 

The Lurriculum and ,x,,.:,>etency secticn:s wen.:, c•.Jnstrt.cted 

to permit a quantitative scoring for the purposes of 

determinin,J an arithmetic ranking for each indi vidm .. l it•im, 

and a mean by -::1rouped items, and ft "satisfaction index" with 

respect to the practical value of the material .... s perceived 

by the --::-esr.ionde,1ts. The courses were numbered and de.:,cribed 

exactly "S th<,y appear in tt,e universh:y catal.::.g and were 

submitted to a faculty select committee for val idati::m. 

Several faccors came to light in this phase of the study: 

1. Courses are popularly kr.own by diffE::rent name., among 

studEnts. Even faculty have referred to coucses by 

pet t1ames after course materials they have developed 

and/or .equire, or after te-xtLook titles. 

2. In the eighteen years the program has proeuced 

graduat?s, course titles have ~ee~ c~angPl. 

3. Ne·1 courses have been addec.. over the years and a few 

~Id ones eliminated. 
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4. Time and distance tend to blur graduates' abilities 

to identify course titles and content with coiuplete 

accuracy. 

After a discussion of these factors, it was agreed that 

the most logical choice wc:.s to adhere to published course 

ti t.l~is as tne or. l y solution not requiring an even more 

worJy, complex L1strument. sixty-·cnc specific coursie titles 

were listed, with numbers assigned to five blanks for 

possible inclusion of courses tak~n but no longer taught or 

with a different name. Cours,:,s were listed in gro11ps which 

reflect the m-,nne1·: in which the program core is sequenced: • 

Management and Accounting 

Finance and Information systems 

Food and Beverage Manc1.g<?ment 

;,dir.inistration 

Elective courses 

Elective courses had a space next to their assigned numbers 

to enable graduates to c:1eck off one each had taken. '.Phis 

space was add2d as a trigger mechanism. General educat:con 

courses were not inclnded in this evaluation since they arP. 

n ':'dated by agencies ext-9rnal 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. 

Tlle base choice of compe'.:e:-icies to be .evaluated came 

from a broad collection of sources: 
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1. a published Mnjor Applied Research Project by Deborah 

G. Hopkins entitled Review of the Associate in 

Science Progr9 1J! .J.n.. Hoc pi tali t:y Man~_ggment at _y9:J,~nc:;;.iJl 

Commuriity Colleqe_~"-<;_§l.Lo1L Iden-!::ified Competencies 

(February, 198~); 

2. materials employed in the implementation of the State 

0f Florida Level III Revtew of Hospitality 

Management, directed by Wallace Hunter (J~nuary 

1989 - Macch, 1990); 

3. published articles on the subject from a variety of 

industry tr~de and educational journals; 

4. input: from a series of interviews conducted by U:,e 

researcher with industry leaders who ere active 

supporters of and participcnts in the educational 

procosq; 

5. a school f.::cul ty review committee which represented 

individuals in each ident-ified "skills and abi.l ,'..ties" 

area who reviewed and modified competencies to 

reflect tiF,, 0bjectives cf the curriculum and 

individual disciplines and courses; and 

a final rPview by the dean and associate dean of t~e 

3cho0l of Hospitality :4anagement at Florida 

Inter~ational UniversiGy. 

The competencies evaluated numbered fifty-four in their 

final published form, and ,.;er0 listed tmdc r the iollowing 

headings: 



- eighteen items, (separated 

in t.erms of skills common to management 

as a dlscipline, and with regard to specific 

huspitality functions or departMents), 

hnman resourc.e skil.ls - 'welve items, 

- marketing skills - eleven items and 

accounting and finance - thirteen items. 
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A ca:-eful revi9W of the competencie.; was ur.dertaken tc 

ensure ~hey were related to the mission, goals and 

objectives of the program, and to ascertain that they were 

reflected in specific courses. A r:urnber of origina: 

competency statements were modified or eli:r.inated a,. not 

bejnq relevant to F]orida International TJniversity•s 

baccalaureate program. 

The fourth section nf the survey instrument v. ,s 

(.;Omprised of eleven items wh.i-!-1 sought data on curriculum 

support services, those functions whi~h are SFecifically 

designed and implemE:nted to contribute to the scudents' 

academic progress and s~ccess. These items included library 

ccntents and services, faculty assistance, :i-uictance and 

advisement, texts c:nd assignments, placement help, and 

similar other 'topics:. These data were deemed useful in the 

evaluation proc8ss, and were understood to be helpful to any 
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subs~quent reform since the curriculum cannot be limited to 

a cullectior, of courses independent of the; larger interplay 

of knowledge, experience, and en•rironment. 

Each section of the questionnaire f •1CC lraged narrative 

comJf\cnt on specific areas of interest; :ieJ"C }':' rd cs; 

courses; skills, abilities, and attitudes, support services. 

As rnc.ny i'IS furty-six perc 0 nt of all rt.lspondents did comJf\er,t 

in one or more given areas. It was also determined that a 

full pa9e entitled "Final Reflections" would be include .... 

en1'"'ourage narrative comment on 3n unlimited numbe:::: of 

topics. Great care went into the wording of the instrument 

so that respondent!? w0uld not perceive they were being led, 

or influenced, whlle at the same cime carefully reminding 

them of relevant topics that could be useful in su::isequent 

cuniculum reform. The vaU.dity of this position was 

established by virtue of the fact that eigh~y-one p~ ·cent oz 

all respondents did take the time to write from one 

incomplete sentence to over one and one-half p;,ges ;:)f 

reactions, opinions, recommendations ~nd charges concerni11g 

the entire program. 

TLe final document, w:'.th nine pages of inquiry and a 

cover letter signed by the school's dean and idantifi~d by 

the university's logo, was initially muiled to 629 

baccC\laureate graduates during the w,;,ek of February 25 -

March 3, 1990. The questionnaire was sent in 0 legal sized 

envelope bearing the university's and school's address, and 

was ·r~illpanied by a self-add£essed, met21ed return envelope. 
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Begin~ing March 6, 1990, through Marc~ 23, 1590, a 

total o,:· 122 responses ·:1as received. Ar. additional ninety

seven envelopes were ret.1r.1ed with a forwarding :.ddress 

noted and forty-six more ,,•ere returned as undeliverable. A 

sec .,nd r.iailing of the ninety-seven retur~s was sent to the 

l'ew ad0.resses <lurir,g a period from March J5 to April ::i, 

1990, and t response vas ob.:ained from thirty-si:;.. of these 

individnals. During that same time !'eriod a te..l,;;phor:e 

follow-up call wcs made to saventy-five gradua~es from a 

list ar ~v·' .Km-respor.se individuals, and sixteen additional 

snrveys were received. Of the> 583 rp:·aduates who actually 

r9ceived the instrume2t, 174 responded. 'lak.ing into account 

the comple:dty of thR quastionnatre, t.ime demanos on 

hospitality managers, and declining interest levels of older 

9raduates, this thirty percent response rate was conside.ced 

acceptable by Rchoo'. Jf(icials. 

The m,.1.jor purpose of this study was to facilit;;te 

curriculu,n improv<c:ment. Reacting to graduate responses, it 

was determ::.nec' that; ::i sat:.i.sfact.i.on level of 3.7 or bette.c 

(on a 5.0 scale) indicated a direct positive va•~e of the 

cLurse or comp~tency C0 student job performance. While it 

is -.:ibvious that ;;•ny course could improve as dit::::overy 

occurs, this scure suggested <" 1,racticai value currently in 

place. Narr~tivJs 0n leaving t~e industry, on spenific 

courses and competencies, on school support services, and 

on new or uncovered topic.; p:::ovide•..i r::iualitative and 

quantitative d&t about "~'~ ,,reas to consider in the overall 

http:qU6stionnaj.re
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reformation process. 'l'he opinions and judgments of industry 

lr~ders were similarly utilized. 

It was det~rmined that statistical analysis would not 

provirle any significan~ data not available otherwise with 

regard tc criterion measures. In terms of outcomes sought 

infe.cences needea to be formulat.;;d concerning program 

E,ffectiveness. The. instruments were designed to serve as 

needs assessment tools, ~nd from a discrepancy view (that 

is, considering need cobs a discrepancy between observed 

and desired performance) it was then d,-:itermined that 3. 

t,ikert-scale measure, tra.'.1slated in means and "su .isfaction 

level" ra1,Ringi-.,, would hest fit 'tbe conditions being 

evaluated. This was a, , ·,1,;plished with th~ graduc1t.e 

questioimair.e. 

STER.,_4 

In the guided inte~view process with 'ndustry leaders, 

the results of all ird:e _·views were listeci and independer,:: 

evalua'.:.ors, including two gradt'ates of the program not 

surveyed, e. non-graduate hospitality manager, and a teaching 

assistant wero ?ill ass.\.gned to review interview-recorded 

comments and then given the task of crgar.iz.i:i.g the n=,sults 

by rankeJ. cat:~>gories. The sub:; ects then met together, 

discusstld their decisions, c.nd mo0ified -!:heir answers to 

reflect a <)roup avE:rage ccnsensus. This gave ;cin objective 

overview of the judgment of ind11.st-y leader as to the val •e 

of tl'e curriculum, the perceived strengths and weak•1e:.,ses 
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graduates brought to the industry, and opinions of what was 

needed to address industry, political, economic, and 

societal change the leaders saw developing. 

Guided,Interviews 

The third phase of the curriculum study involved a 

series of guided interviews with some of the most renowned 

leader,; active in the hospitality industry, individuals who 

are recognized among hospitality educators for their 

knowledge of, and interest in, higher education. To 

accomplish this, a series of meetings was arranged with 

Florida International University program administra;.~rs and 

interested faculty, and the following st~ps were undertaken 

1. The deans and selected faculty established a g~oup of 

topic areas that was determined suitable to achieve 

established objectives of the personal i~terviews. 

These objectives were created in an attemi:,t to 

discover the overall satisfaction of these leaders 

with hospitality management bacca:i.aureate degree 

graduates, to learn how well th~se graduates were 

accomplishing these jobs, to glean opinio:1s of 

leadership manifestation observed after college 

training, tc discover if there are deficiencies or 

discerned wealcnesses in performance 

and/or attitude, and to discover if industry leaders 

perceived any curriculum weaknesses, 
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2. The dE,ms com;).,sed a list of twent.y-five name8 of 

individuals known to them who would be able to sup~ly 

dat;,i. related to the interview objectives, 

3. A prelimir,ry set of questio·,s was circulated to 

faculty and bot!1 dean½ for content, wording, and 

purpose. 

4. A letter uf in~rcduction was written by the 

researcher and modified by tne deans anu faculty. 

" The final approved set of questions were mailei to 

selected leaders (AppendiY C) with the approve~ 

letter of introduction. 

Due to the pressurE. of business an,:i tr.avel, ,,nd 

pe~sonal obligaticns on the part cf some industry leaders, 

two individuals wei_"' unable to grant interview requests, but 

were kind ~nr.mgh to provide 0,lt< ... :;:nate key persor '.el from 

their companies. In three cases, letters WP-re sent but 

becduse cf constraints of time, HO int~rviews were held. 

Two interviews, lasting thirty minutes each, were conducted 

by telephone. Personal interviews were conducted on site in 

Boston, Massachusetts, New York City; Atlanta, Georgia; 

Washington, D.C.; and four locations in Florida. Leaders 

involved. in the interviews were as follows: 

1. Walt2r Ashcraft, Executive Director, State of 

Florida Hospitalit~ Education Progra~, ~alluhassee, 

Florida. 

2. Roger Center, Sr. Vice President of Sheraton eotels. 

http:intervi.ew
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:L Clive Chu, Presi.der,t, The Pr2f.err,;,a Hotels Group, 

Chatham, Ma: . ~husetts. 

4. Elaine (Gro.ssinger} Etess, President, The American 

Hotel and Motel Asso~•~t5on, Palm Beach Cn~nty, Florida. 

5. William Fisher, Ph.D., Executive Di1ector, The Natlonal 

Restaurant Jl.strnciation, Washington, D.C. 

6. Jergen P. Ransen, Senior Vice Preside~t, Hilton 

Hotels Ccrporatlon, Atlanta, Georgia. 

7. H .A. ,'.Sld.p) Hartmann, Vi.ca President, Loew•s Hot-<tls, 

Washington, o.c. 

8. James F. Haughney, General M,,nager, Atlanta hirpo1t 

Hilton Hotel, A~lanta, Georgia. 

9. •r01,, Hewitt, Presid.e:,t, 'l'he Continental Compan.:.es, 

Miami, Florida. 

10. Brett Hutchins, Direc.:or, College Re.1.ations, 

Sheratcn Hotel corporation, Boston, Massachusetts. 

11. James Moore, President, Far West Concepts, 

Restdurant Enterprises Group, Inc., Irvine, California. 

12. P.obert Moore, Ph.D. (Retired) former Director of 

Training, Club Manaqement Association of America, now 

residing in Athens, Georgia. 

13. Tom Negris, General Manager, Loew•s Hotel, 

Anapolis, Maryland 

14. Ri-::hard Nelson, Vice President, Hyatt Hotel 

corporation, Washington, D.C. 

15. Harry R. Spicer, Vice Presi.lent, H•Jrnan Resources, 

The Continental Cornpanies, Miami, Florida. 



16. Jeffrey Wachtel, Ph.D., Director of Training, The 

Continental Companies, Miami, Florida. 

17. Regynald Washington, Senior Vice President, 

Concessions Internotional, Atlanta, Georgia. 

STEP 5 

Community Colleges 

(o 1 

Source , .. ata were c,otained from a request to the 

Accredi.tation Study ChairJ?erson of the Council on Hotel 

Restaurant and Institutional Educati.on for a list o.:: fifteen 

of the leac1i'1g community college hospitality ma:iagement 

programs in the United States (Sc.ei5tkal, 1.98C). 

Superimposed on this list, whic,;h was quickly forthcomi.ng, 

w:1s a s': .::and list of ten ;::ommunity college prugrams which 

are the primary student feeders to Florida International 

University's Hospitality Managem~nt proc:ra.m. After 

~lhninating duplL::ates, twenty-two cc:lli:,ges remainEed; a 

letter (Appendix B) was se1.t to the director of ,:,ach of 

these schools. Responses we::-.:i receiveC: wit:hin one montn 

from twelve schools re-presenting t',enty-one program opt.ions 

preparing studer.ts for an associate' s degree wl-.icn .ould 

pe;:-mi t transfer tG Florida Internatic.nal U;.i versi ty. 

The data were broken dowr: and compared as follows: 

L g~neral Ec1.ucation cc,,,rses and credits, 

2. tdchnical ~curse~ - hotel option only, 

3. te<:hnical r::.:mrses - food serv1 . ..::e/restr.>11rant 

options, and 

http:studer.ts
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4. technical - common to both study optlcms. 

The courses required by particular programs are 

indicated in the following tables, along with the number of 

credits needed fo~ each. 

Senior Institution Proqrams 

Thomas W. Calnan, director of the Sc~ool of Hotel, 

Restann,nt and Tourism ~.t the University of New Orleans, 

Loui,.iana co;~ducted a pc,11 in 1988 of seventy-:,,ix deans, 

direct::>rs ,lnd chai. ·persons of four-year, dec;ree-granting 

hospitality prog~ams el~c~ting perceptions of educational 

::;11ality of J36 sue!'! prcigrams. The top twenty rated schor..lls 

are listed alphabetically: 

California State Potytechnic 
Cornell University 
University of Denver 
Florida International University 
University of Hawaii 
University of Ho1...ston 
University of Massachusetts 
Michigan State University 
University oi New Hampshire 
University of Nevada, Las Vegas 
Ol<lahoma State Univer.c;ity 
Pennsy1vania State University 
Purdue Universitv 
KOChester Institute of Technology 
Universi~y of South Carolina 
Virginia Polytechnic Inst5tute 
Washinq'Lon State University 
Univ~rsity 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 Jr2 representative. Eight of 

these top twenty &_.rw'..>ls were se!ected i.:.fter consultation 

with the two d~ans 0f Florida International UnivLr.·ity, to 

oe compared to, and analyzed against, Florida Inter,1ational 

UniVE-i.:,ity insofar as curricular data were concerned 

manner similar to that employed with tr.· community col1'.!':JB 

curricular ana~ysis, ~eneral education requirements were 

compnred, as were program Gore courses and electives. A 

mmmar:i' of the ~v 1rses is 1 isteu in Table 7. A l<etter was 

~,ent to the deans, directors .:)l: chairpersor,s of earh ptogram 

eliciting this curriculum information. 

summary of P_rocedtll""§S 

Specific objectives sought in this entire review 

process were formulated as questions that the i.nstrunents, 

if valid, shoulu have answered: 

1. Are existing program goals realistic ,1hen 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 evaluat:ion focus on program processes and 

value perspectives? 
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4. Can the d,,tc. '~ie into the effects of current educat

ional p:i:,;ctices in the curriculum? Do rerrnlts dllow 

for improve~ instructional strategies? 

5. Is tbere, in the final result, the possibility of a 

mediated payoff - an improved interdisciplinary 

curric~lum addressing developing needs? 

The decision on proce.ss was made after a careful study 

of nine of f!amew~rks that are most frequently used in 

scholarly evaluation studies of curricula. The rnorl81 chosen 

ref)ects the research of M. Scriven and is taken from the 

Handbook in Research and Evaluation (Isaac and Michael, 

1983, po. 7-9) based on a -::ilart developed for the Phi Delt::.P. 

Ki:wPa Journal by Worthen and Sandc,rs (1972). 

The :!:aison d'etre of the ,;cudy was, from its ir.ceptio'1, 

to .evalu;-.te the existing curriculum at FIU, with the 

attendant goal of improvement. The pur:·se of research is 

to prove; that of evaluation is to irn:R_rOVEt· The final 

result of this study was intended to achieve a mission to 

deliver a bet- ter product. The outcome, therefore, h:i.d to 

be stated with some specif,;.city, with an ob•rious value, and 

tt.e instruments had to lead to r!"o!cd 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 cxpe~te.d and t:he 

obtained. All data collection was oriented to this 

obj~stive. The result must be perceived as credib~c or the 

ir..1ui::-y would have '10 lasting value. 'I'hen,,f0re, all that 

http:valu;-.te


was sought had to evaluate adequacy to inadequacy, 

effectiver.,:~ss .:!;;g_ ineffectivEr.ess, good to bac' and valuable 

to usEeless, all in ·cerms of tt:'= perceptions of individua!s 

who make use of the product, om the case th"l curriculum. 
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rinally, .... he implementation cf the "new" curriculum 

will be undertaken over a longer period of time. Paculty 

hnve formed a curriculum advisory committee to provide 

specific input on recomm,;,~1dations. Approximately two years 

,;ill lee required to address all int-erests and -::oncerns, as 

well as to make adjustments and moc'ifications to the 

existing curriculum. 



Chapter 4 

PR~SENTATION OF HESULTS 

The study comms,nced with a year-long revi~w of the 

literature:, including a r.urnber of te>:,;ts necessary back

ground k 1owledge of the cu::rent status of curriculu;n reform. 

This re~1 iew was intend'a!d to gain insight into both the 

societal and indt:.sc:ry changes most 1 ikely to i;r,,.iact on a 

hospitality management cu~riculu~ and to gain a better sense 

0t the current patterns and levels of performance of 

hospitality school graduates. 

The nex, step was to make a two-stage analysis of 

existiny cur;·icula in the field of hospitality management, 

limiting this analysis to food and beverage (rest'lurant and 

club) and hotel/motel management curricula. Tl-ie ,b-iecti.ve 

',as to compare and contrast curricula content to asr.ertain 

patterns o~ common tea~ning as well as to determine if any 

contacts reported courses. processes or materials that might 

improve the curriculurr. of t .• 8 School c. f Hospit~lity 

M;:mageme.'lt at. Florida I11ternational lTr:iversity. The 

analysis also svught to pinpoint any p~oliferatior: or 

e11 .. rµl ical ion of cours,0 s that could be unne~essari 1y slowing 

pr .;;:;,.ceEs t ..,,1ard graduation. 
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~mr.r.unltv Collsges 

Following consultati2n with the tw0 deans o~ the 

school, it was de~ided that the stud~ ~ould utilize selected 

community colleges' rt:presentative university hospitality 

programs: 

Table 2 indicates FFl 's general ed1 cation requirements; 

it is readily obsEc!rved t:h3.t '_he mdjority of the community 

college vrograms, allowing for conve.·sion to star>dard credit 

hours, require fewer than the thirty-.;ix credit hours in 

general education courses mandated by Florid:::'s Board of 

Regents. The table shows programs from zero credit ho11rs to 

as many as forty-eight in general education, ~Lth an average 

of twen'c.y-nine. 'rhe senior 11niversity currir:u.l11m must 

addres~ any s~ch shortfalls in developinq a comprdhensive 

baccaleureate program, and administrators must evaluate 

prospective trans~er students carefully, and i~dividually, 

to ensure adequate base preparation for the rigors of ::i 

senior univ£rsity curriculum. The community college 

programs su:.•gest fairly consistent denands: in the sa!!'e 

Bus inel:'s Mat.1 

Just over four credits are requi~ed among s~venteen 

programs. 

Composition 

Less than six credits a:r.e required by eighteen 

programs. 



Sccial/Behavioral Scie~ces 

Six credits are rEquired by nineteen progra~ options. 

(All are stated as numerical averages and converted to 

standard semester hours). Beyond that, there is min!mal 

68 

commonality trorn on"' community college program to the next. 

Humanlti,;,s h:,o. 01111 three credits on the, .,.verage 

required by thirteen of tw1':nty-one proqraros; science, ;in 

any form, four credits by fourteen programs. After these, 

four areas, only financial accounting for thesP credits, is 

more than half of the programs. The data suggest 1-hat 

senior programs must. analyze the re-::ords of t:cansfer 

students from ~.8. and A.O.S. pr~ycams very carefully tL 

<msure these stu-'.Ents are in a positior to make satis .... actory 

progress toward the baccalaureate degree. One degree

o.cut~ting prog;-am requires zer<' •)e,1eral education ci:-edits. 

The analysiw of technical-hotel only course offerings 

(Tabl@. 4 J ind_;_ce.tP.:;; a lack of a !)at tern in curricular 

offerings, as well. The average number of technical credits 

is approximately thirty-five hours, with a range fr-m 

twe~ty-three to fifty-two credits, excluding electives. 

Most p.,·,grarr.s graduating s1.udent:;; with a 2. O grade point 

average after sixty to seventy-two hours have limited 

ele:::t. 1 v<><s se.verely; so111e permit nc-ne. The average program 

offering allo'.·1s for fewer tha•, six elective credits. 

Interestingly, the most common technica~ ccurse in hotel 

option progr'"'ms is Volume Food Production (Preparation) 

labc,atories. Front Office Operatiol'\s, Supe_·visory 

http:ind';'ce.tP
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Devc:,c1,1,,,'cn~.:, 1•:arket.i.ng (Sales), and Internship are requir-=:d 

in sixty pE,rcent of i.:hc c1.rri·:T 1.a studied. Dr::yor :l that, 

there is a wide variety in course requirements and credits 

awarded; among twcnty-threP courses listed from the various 

curricula, omitting those Previously me,;ti.onr-rJ, only 

!-lospit:ality Lnw wz.s requir<'?d hy as many as !·.,ve programs for 

eauivalent credits, and there is d serious question as to 

whether this is an appropr~ate course iP a first two-year 

cvrriculuro. 

Table 4 

Ttichnical Coursc-s - Hotel Programs cnl~· 
Comm ity Colleges 

(by number:.; of credits requir-"d) 

COMMUNITY COLLEGf,: A D C f' P. F t_; F 
-----·-· ··----~----~ 

Volume Foods/ 
Fo.-.d !:'rep 8 15 10 6 3 6 

Supervisory Dev/ 
1--ersonnel 5 2 3 5 J 

Elect.J.ve£ 
(Related Field) 3 10 ) 6 

I J 
·-- ------

6 4 

3 5 

·2 2 
---~---- ----- --------
Cost Control; 
Financial Mgmt 

Conv0nt ior./Group 
------· 
Purchasing 

Safety/Sanitacion 

'.•!e2.l; Menu l0lanning 

J 

J 
----···--

4 2 

2 

4 3 

:; 3 3 

5 3 

3 ., 

J 

3 

1 

4 

3 

3 3 

1 

3 
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Table 4 (Cont.) 

Technical Cou:t·ses - Hotel ProgrJt:ms only 
Community Colleges 

(by numbers of credits requi'l'.'ed) 

= 
COMMUNITY COLLEGE: A B C D E i G n I J 

Hospitality Law 3 3 3 3 3 

Beverage Service/ 

Management 2 l 

Hospitality Mgmt 6 6 6 3 

Physical Plant 4 3 

Food Servic-e 
Facility/Planning 3 2 

Internship ~ 5 8 ::l 12 3 

Front Office OPS 3 3 3 :, .., 
3 ... 

Housekeeping Mgmt 8 3 3 

Hospitality Sales/ 
Marketing 3 2 6 3 3 3 

Hospitality Seminar 3 *4 

Catering/Banquets: 3 

Food & Bev13rage 
operations 6 **4 

Food & Beverage 
Dining Room 
servica/ Mgmt 3 .. .., 

Hotel Systems Mgmt 6 2 :, 
·----

Intro Hospitality 
Mgmt/ R.M. 3 5 1.5 2 

Hospitality 
Accounting 4 5 3 3 l 



Table 4 {Cont.) 

Ter.hn i.cal Courses •• Hotel Programs only 
Community Colleges 

(by numberb of credits requir.act; 

COMMUNITY COLLEGE: A C D E 

Legend: 

A) ~olumbus State, Ohio 
B) Sullivan County, New York 
C) Dup~ge, Illinois 
D) Cuyahoga, Ohio 
E) Nassau Community Cvllege, New York 
1'') Paul Smith's, New ~ork 
G) Broward Comm,mity College, Florids 

F 

H) st. Louj .i co:mmuni,:y College, Missouri 
I} Coblqskill, New Yc~k 
J) s.n.N.Y. 

G H 
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I J 

* Non-Cr.edit hours 
** Lab 

A simila~ lack of pattern was found among programs 

offering fo"d service (restaurant) degrees (S1c·e ~'able 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 excer,t 

food production was found to be common tc more thar seventy-

two percent of curricul~r The. :most frequently 

otfered courses fauna among ten of the fourteen programs 

we1:'e as follows: 

-·_ -:.--- _. - - : 

~- ,. : 

?"~t 

• c-~l 

':-;:\\~~ 

-,;·_;, 
~ ~;? 



Supervisory Development 

Purchasing 

Sanitation 

Internship 

2-6 credits 

1-5 credits 

1-3 credits 

3-12 credits 

The typical program required 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-sew.m. The 

average of the fourteen programs was thirty-five credit 

hours. 
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'I'here were twenty-eight separate technical food service 

cou:.:ses offered. In general, the more technical ,;our:,;es a 

program required, the less value, in terms of credit hours, 

each pr ,g:cam awarded. For example, an accounting cours,~ 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 degree. Evaluation of transf~r student 

crecdits is always a complex task, and the lack of standard 

cu,-ricular patterns complicates matters furth•or. 

Tabl"' 6 is a combined picture of ... wenty-nine technical 

course offerings hy 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 

seventy-two percent of the programs; Internship by sixty-
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seven percent, as is Sanitation, mostly for one credit; and 

only Marketing, Accounting ( cos"'.: con;; '"Ol) and ~lecti ves are 

included by more than half of the twenty-one curricula (53 

percent). 

~i'he result is ,, compendium of programs which appear to 

lack cohesion and potentially may do a disservice to the 

constitu8ncy they purport to repre~ent. It may be the 

reason fot" the disquieting information in a :i:·eport on the 

Florida State Community Coll~ge 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.S. graduates found that their degrees 

helped fe;;·er than half of them get jobs, fewer t.han one

third were satisfied in their current jobF, and only the 

same pe:.:centage were presently working in the industl'.'y 

(Hun'-er, i990). More than half the graduat0s :surveyed 

believe the A.A./A.S. degree should hctve offered them more. 

From management's position, accordiF· to Wallace Hunter, 

research director, the A.A./A.S. degree in hospitality 

management does not qualify graduates to assume management 

positions upon graduation, nor does it prepare gradua-::es to 

enter industry managemf'!nt in training progr.:.ms (Hunter, 

1990). While there is little question of the role of 

beginning educatioll for hospitality managers, there appears 

to be a need for improved articulation between junior and 

senior institutions, and a re-assignment of tasks, 

obligations, territori<:>s ancl roles. At present, senior 
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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 b/\se 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 coll~ge programs which are in closer harmony with 

senior institutions' requirements. 

http:transferri.ng


/l"ood Prep 

Dev/PersonneJ. 

.:elated Field 

./Fi.n Mgmt 

:roup 
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Law 
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Table 5 

Technical Courses - Food Service 
and Restaurant Management Only 

Community College 
Credit Hours Required 

J:,. B C D E .I:' G H 

3 16 7 8 1l 15 t, 13 

6 5 ~ 2 3 3 

6 

3 4 3 3 3 3 4 

3 2 

3 2 3 4 3 3 

3 2 2 1 3 1 3 

3 3 3 4 2 

3 3 ,3 

3 1 

4 0 

I J K :., }f N 

6 6 6 6 4 4 

2 3 5 5 

3 3 6 3 

1 3 

1 3 3 3 

1 1 l 

lj2 3 3 

1 

6 3 
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Table 5 (Cont.) 

Technical Courses - Food Service 
and Restaurant Manageme"t only 

comunity College 
Credit Hout. Required 

A B C D E .. G H 

3 

ice Facil_, ,., .. c1i;::1ing 3 3 3 ~ 3 

;, ::.2 3 3 2 13 7 

Lee OPS 
----

Lng Manacr<-iment 2 

;/Marketing 3. 6 

:y Semina .... 

:anguet 3 3 

ations 3 6 

ng Rm .3<",rvice/Mgmt • 
-----.. --, 
e!ll Mc;mt 8 ' 
M(J'.nt/ R. ~l 3 3 l 

I J K .u M N 

3 !/2 2 2 

3 9 8 

3 

3 3 

*4 

l 3 

4 6 **4 **4 

2 2 l l 



Acco:.mtin<; 

nch 

Technical Courses - Food se=vice 
~nd Restaurant Management Only 

Conmunity collLge 
Credit Hours Req:..tired 

A B C D L F G 

5 

5 

--------------

I 

3 J 

l 

:onn:uni ty College I) Nassau COjlllllunity College - Re:;t, Mgmt 
State - Food Service 
County - Food Service 
County - Rest. Mgrct. 
testaurant Manage.men,;: 
Food se:vice 

- Res ta~tr,::mt/Food Service 

J) Paul Smith I s - Hotel/R'?st. Mgm-,:. 
Ki culinary Institute of America 
L) Cobleskill - Res·;.. Mg::;;t. 
M) S U.N.Y. - R~st, Mg!llt. 
NJ s.U.N.Y. - Food Service 
* Non-Credit 

** = Lab 

N 

3 



Table G 

Technical Courses - Hotel, .:>cod 
Servke, and Restaurant Only 

Management Cor.tbined 
Community Colleges 

Credit Hours 

A B C D F. F G i-1 r J K L M N 0 p Q ~ s T I, 

s/ 
3 .16 8 7 8 11 15 15 6 10 13 6 5 6 6 6 4 4 4 

al 6 5 5 2 5 2 3 3 J 2 3 3 5 5 5 

~e-
6 3 3 10 3 3 12 J 2 6 :; 

I 

3 4 3 3 3 3 J 4 4 1 3 3 

3 J 2 3 J 

4 J 2 2 J . 5 5 J 3 J 1 J 3 3 3 3 

3 2 2 2 1 J 3 l J 3 1 1 1 1 

3 3 :\ 4 2 1/2 3 J 3 

._,, 
co 



~echnical Courses - Hot~l, Food 
Scrvtct:~ 1 ;:\rtd :RestJ"s;r'1nt f";nly 

Ma:iag2m-e:1:. c:o:r.:;;ined 
Co::r.iL::1ity Col.iugt.S 

Credit E8U!"S 

}. B C D E ,. G E I J :-1 N 0 

i :y 
3 3 3 3 

2 

.ty 

.t 4 6 6 6 6 

Plar.:. 4 3 3 

ce 

3 3 3 3 3 

12 6 3 3 2 3 1:3 8 7 3 9 
·-- --------

3 3 3 3 

'.ng 
8 1 

Q R S T 

3 

l 

J 3 J 

2 

8 3 

3 J 

J 3 
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Sal2s/ 
lDg 

aLty 
r 

7iJ/ 
::s 

ira~ions 

1ir.q Rm 
! /}~gr::t 

;ysteros 
1ent 

osp
Mgmt/ 

A B C D E 

J 3 2 

3 3 3 3 

3 3 3 6 

2 S 8 

3 3 

Technical cour.;ta~S - Hotel i Fc.0L1 

Se:-vice, end Restaurant Onl/ 
~onage~c~t Cc~b:~ed 
Cot:roL:nity Colleges 

Cree::: HS'J:'S 

E I :; K L M N 0 

6 3 3 J 

3 

5 3 1 

3 

2 l l 

::c, 
0 



Table 6 (Cont. ) 

Technical Courses - Hotel, Food 
Service, and Restaurant Only 

Management Combined 
C~mmunity CollegPs 

Credit Hours 

============· 

ABCP-EFG H I J, K L M N 0 

5 5 3 

5 

Q .R s 

3 3 

2 

2 

1 

2 

1 

T 

3 

u 

3 

01: .... 



Technical courses - Hct.el, read 
service, and Restaurant Only 

Management Combined 
Community C:illeges 

Credit Hours 

AECDEFG B .I. J K L M N 0 p 

,llll:lunity College 
,tate - Hotel 

* "'Non-c::-edit 
** Lab 

,tate - Food Service 
:ounty - Hotel 
:ounty - Food service 
:ouaty - Restal'rant Management 
istaurant Ma."!agement 
totel 
'cod Service 

Hotel/Motel . 
Restaurant/Food sorvicE:: 

munity College~ Hotel 
rounity College - Restaurant Manayer.ent 
•s - Hotel/Restaurant Management 
nstitute of Amer:i.ca 
- Hotel 

~ Restaurant .Management 
Hotel 
Re,:;taurant Management 
Food Servi::e 

Q R S T u 

00 
N 
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Senior Institutions 

six admlnistrators responded and their .school.s are 

identified, along with Florida International University, in 

t,he accompanying legend tc Table 7. The schools were 

selected for a number of reasons related t.o the study. 

Cornell is the senior hospitaJ.ity management school in the 

United States, and many of the FIU program administrators 

and teaching faculty have graduated from Cornell, and thus 

have a strong wo~king knowledge of the curriculum. The 

universities of Nevada, Las Vegas and Houston are comparable 

to Florida International University; in oge, student count, 

objectives, and pclicy regarding transfer ,students; Michigan 

State and the University of Massachusetts both have 

excellent reputations for food anu 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, ar,d tradition which 

appeared to lend itself to an analysis with the Florida 

International University program. This analysis was limited 

to c review and comparison of thA universities' general 

education requirementd, the several programs• core course 

requirementz, anci special demands of a given curriculum, 

including elective policy. Comments on decisions are 

incl •Jded following the analysis. 
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Ove1·all, programs did not vary by as much as 12 percent 

in total credits required for the baccalaureate d~gree. A 

student would likely not spen'1 any mo1-e time completing one 

program over anothe:::, given typical and no:t"mal ucademic 

progress. At twelve to fifteen credit hours per semester, a 

student w0uld seem to require cen (plus or minus) semesters 

in any of the seven progr~ms from community college or 

freshman status through the baccalaureate degree. 

The programs do vary significantly in general education 

requirements, and wore so in their ability to ir.fluence 

them. Whereas the typical program administration has little 

say over state or regent-mandated requiremerts, one school's 

dean exercises fairly strong influence over general 

edu~ation course content since some of these courses are 

taught by faculty within tte school. It is probable that 

course content will reflect the agenda and the priorities of 

that school. For example, where the L1dustry has recently 

recognized the need for improved communications, a course in 

a curriculum largt>ly controllect by such a school's 

administration can directly respond to the "de:rr:ands" of 

indust-.ry and accent report writi..ng 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 

dil.ect control eludes the traditional university hospitality 

program administrator, and the administrative layering that 

exists in the typical university, with groupings by 

http:indusr.ry


discipline and the near absolute territoriality of faculty 

specialists makes a ready response difficult. 
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Taken together, from the lowest number of credits 

required (22), which is somewhat misleading, to the highest 

in the general educatjon segment (47), there is not a great 

deal of difference in student exposure to liberal arts 

subjects. Where one school may ha\·e higher general 

education requirements, that school tends to limit 

electives, or may impose "special requirements" to maintain 

s0rne 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 may take busin1ccss 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, opera\..ing 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 perfection. Core 

c•irricula and gene~al education course pragmatically address 

the students' education, faculty workloads, industry needs, 
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and those mandated requirements. The c:curriculum of the 

busineess school is a poli.tical instrument as much as it is 

educational. 

Th-a programs analyzed tended to emphasize different 

areas witnin the hospitality industry, altl,ough there is a 

common set vf 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. 'I'he 

common areas were as follows: 

All Programs 

1. Computers (MIS) - 3 to 6 credit hours 

2. Accounting - 9 to 15 credit hours 

3. Hospitality Law - 3 to 6 credit hours 

4. Food Management - 6 to 12 credit hours 

5. Physical Plant - 3 to 6 credit hours 

(Some with labs; some plus labs) 

Seventy to eighty perce,,t of the curricula also includect the 
following: 

1. Operacions Management - 6 to 9 credit hours 

2. Management Administration - 3 to 12 credit hours 

3. MarJ,eti.:'J •• 3 to 9 credit hours 

4. Human Resource Management - 3 to 6 credit hours 

5. Internship - 1 to 6 credit hours 



Other Offerings 

All except one progrum required a three-credit 

Introductory HRI (011erview of the industr:n course, but 
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after the common ten or eleven courses c1etailed above, the 

several progrcms begin to diversify noticeably. Although a 

prf\cisc 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 mat~rials, 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 tne most "humanistic" of all the curricula 

evaluated. 'I'his school's "concentration'' courses and 

special offerings appeared to permit greater flexibility 

than other programs. Michiga:, State University and the 

University of Massachusetts were heavy in food related 

areas. Florida International University, strong in 

accounting and control - orie~ted 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 5.n the sense that the ind11stry speaks and a 

curriculum responds. UNLV does include gaming courses, but 
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the remaining curriculum is similar in operations and 

management emphasis tc FIU and others. Houston, cfficially 

the Hilton School of Hotel Management, has a strong 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 elecUves, includ:;.ng 

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 overaJl 

industry or education conclusions. 

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 . .\ reality, however, is that these programs may 

persist in carrying courses that, if not obsolete, represent 

less than what graduates need in life and at work. Courses 

seem to exist in isolation in many of the curricula; course 

descri:;itio,1s do not suggest, except in one instance (Flash, 

1989), any attempt at innovation, trend application, 

interdisciplinary experimentatior,, or extra-normal 

instructional activities in content or methodology. One 

program could have evoJved from another, as indeed did 

happen, and no program appears to have sought reform other 

than new coursa offerings and course con.tent. •The 

evaluation revealed no significant new methods of curriculum 
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organization; there was apparPnt limited ~se of new, 

avuildblc> l,2cimologicdl devices, nc extra--i.:,rdinary ccncepls 

of teaching roles or assig~ments, of studen~ - progress 

options, instructional methodology or ~he use of innovations 

which challenge established pract~ces. Were one to compare 

the current ,~1rricula of a]l baccalaureate de -ee granting 

n~spilality programs as outlined in their catalogs againsl 

the eminent late Dean Howard B. Meek's final first complete 

curriculam in the 1930s Cornell University prog~am, 

significant comparability WGUld be observed. 

~ore Plus Electives and 
Special Requirements 
University I·~ oyrc1rns 

Credit Hours 

UNIVERSITIES: 1 

Hospitality Info system 
(Computers) 3 

Operations 

Financial Statement 
Interp (Account::.ngi 

Profit Planning 
(Financial Mgwt 

Intro Foud Service 
(HRI) 

In-Lerrnecliate Food Svc. 

Volume Feedir'cj 

3 

3 

3 

3 

3 

J 

2 3 4, 

3 J 

3 

4 14 6 

3 9 

4 4 2 

4 4 

4 

5 6 7 

6 

3 3 6 

12 

3 

j J 



Table 7 (Cont..) 

~ore Plus Electives and 
Special Requireme~ts 
University Programs 

Credit Hours 

UNI'TERSI'fIES: 1 2 3 4 

Basic Meat Science 3 3 

Restaurant Mgmt (F&B) J 4 7 

Physical Plant 
(System Engineer) J 4 J 

Marketing 1 
(Herchandising) 6 4 6 

Ma:".'keting 2 3 4 

Law 3 3 8 3 3 

•rou•:ism 3 3 

Uni.on/Labor 3 

Internship 3 2 '5 

Electives 15 23 12 9 

Principle of Management 3 

Organization Proce;.:;ses 
(Organ. & Mgmt.) 3 4 

Management 3 

Management of Human 
Resources 3 4 3 

Human Relations Skills 3 

Basic Accounting 3 5 

Facilities Development ,, 
.; 

Facilities Design 3 
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5 6 7 

6 3 

J 3 3 

3 6 3 

3 

3 3 

3 

3* 3 

1 3 

17 15 18 

3 3 

3 

·.:( 



'l'able 7 (Cont. ) 

Core Plus Electives and 
Special Requirements 
University Programs 

Credit Hours 

UNIVERSITIES: 1 2 

communications/Writing 3 

Mana,::ierial Communications 3 

Quair.t Methods/Kgmt 
Situation 

Economics 1 

Economics 2 

Algebra & Trig 

Statistics - Business 

Foods & Nutrition 

Catering Management 

Purchasing 

v-iging Management 

Management Policy 
(Rooms Div) 

Sanitation 

Public Health & Safety 

F & B Management & Controls 

Intro Microeconomics 

Intro Macroeconomics 

Quantitative 
Business Research 

Administration (Advanced} 

3 

3 

3 

4 

3 4 

4 

5 

4 3 

3 

2 

4 4 

4 3 

3 

2 

4 

4 

9 

91 

6 7 

J 

3* 

3 

3 

3 

3 

3 3 3 

3* 

3 

3 

3 3 



UNIVERSITIES: 

Guest Lecturers 

Computers (M-I.S.) 

Special Offering~ 

TOTAL CREDITS 

Core 

General Education 

Table 7 {Cont.) 

Core Plus Electives and 
Special Requirements 
University Programs 

Credit Hours 

1 2 3 4 

18 8 

92 

5 6 7 

l. 

3 3 

123 120 182 125 12~ 1L2 128 

48 67 54 57 15 l. 53 42 

36 27 39 35 47 30 41 
-------------------------------------
(Eng/Matt/Scl/HUmsn} 53 

Exp.lanation To __ Accomi,any Table 7_ 

1. comparison is on~y for basic HRI (& travel) core 
curriculum 

2. Many courses are not described, so it wa~ necessarv to 
assign on basis of course ti~les and Dest interpretation 

3. some progrc1ms offer menus of courses to meet a course 
title requirement ("Concentrati:>n"; Free Electives) 

4, General course titles are those which most closely 
identify with FIU course J3nguage 



(Industry on1y) 

Identification Number 

1 Florida International Univf.;rsity 

2 Cornell University 

3 Michigan State Univur,·ity 

4 Virginia Polytechnic Institute 

5 University of Houston 

6 University of Massachusetts 

7 University of Nevada, Las Vegas 

University - Community College Articulation 

Finally, in the search for articulation in curricula 

:between senior institutions and community colleges, the 

result was negative, for there is little logic or cohesion 

from one level to another. Tbflre was found to be excessive 

duplication throughout all twenty-eight curricula studied. 

The Council of Hotel, Restaurant and Institutional Educators 

(CURIE) !.s currently finalizing ?-ccre.Jitation requirements 

for all hospitality programs in institutions of higher 

education. If curricul;a; artil,ulation is not a condition of 

accrP<:!itation, then a sep,1rate study may well be called for 

since as the curricula presently co-exist, transferability 

to senior pr,·,c;rams must remain the decision of one or more 

individual,;, at the senor lnstitutions, subject mainly to 

their interpretation of community college cours,.:. 

descriptions. students with A.A. and othcr lower-level 
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degrees do not appear to be well-served by being required to 

tak~ courses that muy not prop'Elrly belong in their first

le'.'el program of studies. Furthermore, such courses may be 

required to be retaken at the university level later, a 

tim12-consuming matter which may make it ilnpossib' e to take 

subjects of far greater long-term importance. 

This curricular evaluation established a seeming 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,KfY, 

better application of economic 

control tools, and improved ability to communicate in 

diverse ways. Existin<)' curricula do not appear to respond 

to these new societal and i;1dustry conditions. 

Fesults of Guided Interviews with.Industry Leaders 

The interviews took place over two months and lasted 

from thirty m~.nutes to over two :10urs. The questions ·,, ,re 

cpen-ended and subjects were not confined to the guided 

interview questions suggested. Several individuals provided 

wric.ten answers. Generally, interest center. ::'l on the 

following major topic areas: 

1. performance level of graduates - entry-level and 

subsequen~ performance, 

2. attitudes of university graduates of hospitality 

programs, and university professional st:1ff, 



3. the quality of the preparation for management 

leadership on-the-job, 

4. Strengths and weaknesses of various curricula, and 

5. changes these leaders would make in curricula. 
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Subjects were requested to speak to these objectives ~s 

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 satisfaction 

with the several programs' final "product." 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 

"stress area" where candidate managers need emot:ional 

reinforcement, where they tend to manifest false perceptions 

of their ability to perform, and where they get too anxious 

to start moving up the co_·1,1orate ladder (Graduate survey 

data seems to confirm this). Comments were made that these 

down-time periods were when graduates change jubs which 

oft:en ultimately reflects in "scatte:..:-sh.ot resume!':, 11 a major 

career-growti1 deterrent. 

http:scatte:.:-sh.ot
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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...,dly commented 

on serious weaknesses in actual technical competencies 

required for various departmental leadership positions. A 

director of training for a large hotel management company 

sees graduates who lack solid work experience 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 ln general and hand', ing pract.::.cal projects which 

meet immediate operating goals in particular. Graduates 

felt these assignments contribute to essential leadership 

development by building and 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 instruction intern 

packages, and course work that encouraged this leadership 

development, viewing it as helpful in supporting growth in 

this area. 

The::-e 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-app}icable, 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. 
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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 their 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 

school 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 issues, they were exceptionally clear about the 

attitudes and material they perceived as es~~ntial to a 

program properly preparing managers for the ind:i.stry. The 

consensus was that education tends to grow behin_<:! the 

industry in a reactive mode, and that industry has 

histoi:-ically done a poor job communicating to higher 

education the changes taking place in industry, including 
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shake-outs and new applications of technology. They are 

convinced that there is amount of interfacing bet.ween 

industry and higher education. Industry sees education as a 

place to secure bodies and, hopefully, talent; conversely, 

education seeks primarily to tap the financial spigot of 

industry. There have to be closer liaisons: symposia, not 

seminars; retreats, not conferences; exchanges of 

prof~3=i0nals on a continuing basis. These leaders felt 

generally that each segment paid supportive lip service to 

the other. They would likf-: 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 teaching, 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 

honor roll quality. 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: too 

much, too soon. 

2. Educators are notoriously resistant to change; they 

are not willing to work as hard as is sometimes 

necessary. 
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3. There is too much empha11is 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. 

4. Graduates have good ent:ty-level skills, but slow 

practical growth skills. Industry has to train them 

to do the jobs they are going to supervise; 

internship/co-op/work experience could address this. 

5. Present internships are not proparly structured or 

implemented to optimize student learning; there is 

very poor industry/education interfacing in thls 

area. 

6. Graduates lac]( general business knowledge and they do 

not knew how indt:stry really makes money. 

7. Graduates have poor communications skills in the 

following areas: 

a. conducting meetings, 

b. making sales presentations, 

c. managing across cultures and educational levels, 

d. writing letters/proposals, and 

e. participating in management conversations. 

8. Students are poorly educated in the process of 

creating implementing and achieving goals and 

objectives. 
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9. Hospitality graduates tend to be weak in manifestjng 

leadership skills in their early years compared to 

managers who rise through the ranks. They understand 

leadership theory, but not how to apply it to real 

work situations. 

10. Existing curricula/professors appear not to direct 

graduates to make a commitmant to the industry. 

Curriculum seems almost separate and distinct from 

the industry until recruitment time. 

11. There ~s too much subject (discipline) ownership 

manifested by professors. 

12. Existing curricula ars hidebound and traditional. 

13. Current industry experience of faculty in some 

subject areas they teach is sometimes lacking. 

14. curricula appear to be a half decade behind 

industry, and industry a half decade behind society. 

Collective, pro-active cooperation could benefit 

both. 

15. 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. 

•rhe 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 
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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 Resource 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. ~:ire 

2. Leadership Development 

a. Emphasize situational leadershin 

b. Train 

c. Train the trainers 

d. Operate teaching equipment (A-V} 

e. Supervise 

f. Provide quality assurance management 

3. Service Management Development 

4. More General Business 

a. Finance 

b.. Economics 

c. Real Estate Management - tie in ecology 

d. Cash flow management 



5. Improved Communications Courses 

a. More writing - a1plied to industry 

b. Public speaking 

c. Bett,;.r grammar: 

6. courses in Self-Concept 

a. Confidence. 

b. Poise 

c. Grooming 

d. Sel f-managemer,t 

e. Presentation 

f. Business etiquette 

7. Foreign Languages - a must; tie into multinational 

hospitality management 
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8. Libe~al Arts Cours~s (Sociology, political science, 

etc. should be better related to business) 

a. Ethics 

b. Societal probleIPs and leadership responsibility: 

such aspects as drugs and drinking and drivin9. 

c. Multicultur~l influences 

d. Macro (world) economics, marketing, 

communication. 

9. Internship (reorganize, implement as a firm 

requirement) . 

The second category is a set of ideas developed over 

the series of interviews but not easily ~~ckaged as courses. 

They are important, however, for curriculum reform educators 

to consider. These concepts are as follows: 
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l. Start hospitality programs in the freshman year, and 

a general in~ernship should be a first year 

requirement. 

2. Integrate internship e,xpi:eriences and {class) theory. 

Internship should include an on-property project. 

3. Teach teamwork and relationship building. Accent 

interplay between the following: 

a. employee and guest 

b. employee and employee 

c, employee and ewployer 

d. employei. and gl!est 

4. Develop student pr'ijects that engender and build 

concept of r~sponsibility. 

\'i. Develop role-playing scena;:ios where students act as 

guests. 

6. Teach time management appJied to situations at school 

and work and in leisure time and social settings. 

7. Teach, role behavior and role-modeling. 

8. Improve role behavior and ;_·ole-modeling. 

9. Test more for understanding; facul~y must evaluate 

what is grasped versus what is taught and what is 

memorized. 

10. Integrage computer.:4 into almost every course in the 

curriculum; schools should have required training in 

computers for all facnlty. 

11. Help students understand concept cf commitment. 
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12. Teach the service nature of our industry. Tie to 

evolving service society. Underst,md how service is 

now a business. 

13. Teach values. 

14. Use business~en/women for leadership training. 

15. Encourage business/st •1dent mentor reldtion.ships; 

emphasize business/faculty professional interf.L=ing. 

The interviews with industry leaders established a 

dynamic set of c-halleng2s for the university administratiun, 

the school leadership, the faculty, and the industry itself. 

Ici. a most positive manner, a critical evaluation of pr0duct 

and ptoducei:- was performed by individ1.tal leaders of an 

industry which ca11 only benefit from serious, committed 

reform. 

Survey of GraduaLes 

'rhe final phase of the study was a survey of graduates 

by means of a comprehensive questionnaire. Th.cough the 

offices of the Alunmi Association a c,:,mputeri.zed mailing 

list used for mailings to members of the Hospitality Sch•.iol 

Alumni Association and s:ubscribers to Flarit'a Inte:--national 

University's refereed journal, the FIU Hospitality Review, 

was obtained. The list contains approximately 1,200 names. 

l.;.11 mast.er' s ce,gree recipients as well as th-::ise working 

outside of the United States were deleted fer purposes of 

time, ,;iconorny and improvGd equ.:ty in measuring career 

progress; only bacca,.aureate recipient·.s were analyzed in 
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-::bis 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 610 names were 

mele~ted at random from this list. 

f?1'fil?.__I 

~eGults of Graduate Survfil'.'. 

Demographics of the respondents provided an interesting 

profile of the program's graduates, and data appear to 

surport the validity of the sample. Since the initial class 

of graduates in 1972, the program has processed 

approximately 3,500 baccalaureate graduates (Moll, 1989). 

'l'he annual number of such graduates gradually 'increased with 

t~,e gr.owth of the school, and in the 1980s graduates have 

numbe:::ed 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 - 1989. The sample results indicate comparable data. 

'rhe prograi,t in 1990 is fifty-·one percent female and 

::'orty-nine percent male, the first year in the program's 

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

was overwhelr,,in;,ly male. Precise records are not complete, 

but original faculty estimates put ttie figures at or near 

ninety percent male in the early 1970~. TablQ 8 indicates 

Si:l'!lple response by ':',ex. 

http:1,000.00


A Pr ofilc, of Flori,'k International Cnlv'.'-:'-:: ,..., ':·, 

I. SEX 

B. 

School of Hospitality Managerent • 

Ferr,r11 e 

Graduate ~enpo~dcnts 

1 ?.6 

48 

1972 tc 1989 

(7?.,5%) 

(27.5%) 
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Male graduates constitute GVE-r se\·enty-two percent; of 

personnel who have re<:eived baccalaureate degrees from th':'! 

school. 

T,te average ags of stude..c.s was twenty-three year;:, 

(rounded) in the curren,; academic yeaL'; this coincic'.es with 

the sample respc-n,,e (Greg<,, l'l90). Table 9 shows <\ges of 

graduates an average cf thirty years. 

Table 9 

A Pn;,file of Florida Ir,'-err,_c,tional University's 
Sch~ol of Hospitality Mr1nagenent 

~raduat~ Respondents 
Age 

N=l74 
TI. AGE 

Mean (x) 29.7 years 

Mode 28 years 

28 5 year~ 
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and ~ab1e 10 ind1~~tes that the average respo~dent graduated 

s2vcn years ago .. 

Tabl'°' 10 

rl Frcri)e of Flori~d International Universi~y•s 
Sch~ol of Hospitality Management 

Graduates 

N=174 
III. GRADuATE RESPONDENTS 

Average number of years since graduation: 7 
years 

S2venty-onc percent- of respo,1dent:s ( 125/17 4) are 

rresently engaged in administration, general management, or 

supc,rvision in bospitaU.ty <,rga1d.zations as direct 

empJo~ees. Table 11 breaxs out the pc~itions helJ by FIU 

hospitality graduate~, of which rjne pe~cent are 

entrepreneurs both within and <J'..,~side the i;,dustry. 

http:bospitaU.ty


IV. 

6% 

Table ll 

A Profile of Florida International University's 
School of Hos!'itality Management 

Graduate Respondents 
Positions Held 

P03ITIONS CURREJl!'l'LY HF.LO 
(By Percentages, Roundedj 

A. General Management 
(and corporate Administ~ative: 

&. Supervisor - Operations 

c. Hospit~1ity Education -
Professor/ Admir,istrator. 

o. 

E. 

F. 

G. 

J. 

I<. 

L. 

Mannge~ent - Not in Industry 

Cwne:rs - In Industry 

Gradu;,te School 

Lawyers 

Mar.ager Traine:9 

Not C:n;ployed 

owner - Not Lndustry 

Non-Manag ... r.>c-nt - In Industry 

Non-Management - Not in Industry 

Ar. additicna:!. 5.7 pe:!"cent (l.0/174) ar.e pr.of1c.~<:1ors and 

t(..ache:i:s: ln 1i.e t;ospi.::ality fielrt· nearly 3.5 percent 

108 

26% 

7% 

5% 

'.)% 

2'6 

2% 

]% 

1% 

2% 

( G/ 174 i ar::: in tre..i n:'..ng for eventua..:. mc1.nagerial positions, 

and fewer than two percet~t (3/174) h"lve gradua+:E:d with. a 

management degree, but are working in the indi..1stry in a nor.-• 
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management job. In summary, 87.3 percent (152/174) of all 

graduRtes are directly involued in the industry for which 

they were zducated "tnd another three percent (5/174) are 

successfuly employed as owners or professionals in non

industry-related occupations. Just over one percent are 

unemployed, with another one percent (2/174) working as 

operative employers outside of the industry; another 4.5 

percent (8/174) manage non-industry businesses. l~e 

graduate student total (9/174) wa• not incl~ded in any 

summary totals, as degrees sought ~ern not specified in 

every case. 

A brEakdown of the number of Jiffsr~nt positions 

gra~uates have held since leaving Floridq International 

University is given in Tatle 12. Only industry-relat~~ jobs 

were included in this analysis, which had as its objective a 

review nf ce:eer progress and job stability by schcul 

graduates. Management trainee positions were cot counted 

since upon completion of tha training, successful or 

otherwis1? 1 job statc1s changes. 

:,agers in a hospitality p,::,sition tend to change job 

titles approximately every two yecrs, and 152 graduate: 

surveyed had averaged 2,8 positions s~nce graduation. 

Almost two-thirds (63.57 percent) of job changes occur 

before the end of the sixth year following graduation; ther0 

is a significantly noticeable decline in job changes after 

that year and after graduates reach theic thirtieth 

birthday. 



llO 

Table 12 

Number of Positions Held In :::ndustry 
In The Years Since Graduation 

(Industry Only) 

Respond-
Years i1ll!ober of Jobs Held ent 
Since 1 2 3 4 5 6 7+ Total 
Graduation Per 

~ .. :ar 
Year 
--------

1989 1 7 3 10 

1988 2 16 12 4 32 

1S87 3 4 3 2 1 10 

1986 4 4 4 4 2 1 1 16 

198:i 5 2 5 3 4 4 18 

1984 6 2 2 2 1 2 1 10 

1983 7 3 2 4 2 11 

1982 8 2 l l 2 1 6 

1981 9 2 2 1 2 7 

1980 10 1 4 2 2 3 2 14 

1979 l~. 1 l 1 3 

1978 12 1 1 2 1 2 7 

1977 13 0 

19'i6 14 1 2 3 

1975 15 0 

1974 16 1 2 3 

1972 18 _L 

152 
(Includes )romot.i.ons and changes with companies) 
-------- -~------------ --- ---·- - ---··-----
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The next comparison, in Table 13, ~ouqht to ~st~bllsh 

thP number of job6 held ~ith different hospitality compdnias 

since g1:aduation. Respondents were sumc wh2t more reluctant 

to shar, this information, with 109 responses. Data 

indic&ted that thirty-~hrec parcent of graduates have s~~yed 

with their first employer, and nearly two-~hirds of all 

graduates have had on:y two employers. 

Changes in companies occur in sixty-seven percent of 

job changes, and narrative com~en~s suggest reasnns L0nd to 

revolve around slower-than-anticipated prr)mot.ivn in first

employer situations. Data indicate that management turnover 

is less pronounced amo,g college graauatEes than industry 

turnover at large, and compani•'5 may disco•:er it to be even 

more preventa;,le with improved human resource programs for 

newer management empl~yees. Florida International 

Univ~rsity HospitalitJ Management graduates average 2.5 

employers in their careers to date and tend to remain with 

an employer 2.4 years. Insofar as they are promoted every 

2.0 yearz, they may perceive career progress and mobility as 

inextricably related. Data clearly shew that managers tend 

to stay ,dth the emj:'loyer of recor.:, ai.::er the ;;econd job 

change, and as graduates get older. Fewer than one-third of 

graduates over the age <)f thirty tend to move from their 

prese!1t e"'.nployer tc a new one. 



Year 

191;!9 

1982 
J 

i987 
1 

1986 

1985 

1984 

1983 

1982 

1981 
1 

1980 

1979 

1978 

1977 

197€ 

1~75 

1974 

Tabl.-. 13 

A Comparison of Graduates: Years In Tr.a Industry 
To Number of Companies Worked For, 

Year:. i.n 

Per Respondent 

Industry 
Number of Con1panies 

Worked For 
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£i11ce Graduation 1 2 3 4 5 6 7 

1 

~ 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

13 

16 

13 

1 

l 

2 

1 

l 

1 

2 

2 

8 

4 

2 

3 

1 

2 

3 

l 

2 

l 

4 

3 l 

3 1 

2 1 

'? ? 

2 .: 

2 1 

2 2 

2 

1 

a . 
1 

l 

1 1 
~·------



_;;i_,d_l11!]1_g__r_'{ of Graduates' Work F:_~J;::!,en.Q.'2 
r:ndi.:stry Only) 

A. All Graduates:. 

1. 33% Have worked for 1 c,::m1µany only in 
careE;rs 

L. 69. 5;:; Ho.ve ,,orked for 2 compan1-es only 

3. 32,.S% Have worked for 3 .;ompani.es only 

B. Changes in Jobs 

J. over one-third occur c>fter first y"'ar 

their 

2 Movement betweer, jobs slows l-o 14 pen;ent 
between ~edrs two and three. 
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3. Movem-:;r.t appears to r<-<late to perception of slowing 
cf career progression 

C. Averuge Number of Companies 
Worked For Since Graduc.1tion 

(Industr:i:- Only} 

2.5 compani~s (2.42 per respondent) 

i). Average Length of Time 
With Each _<;'._QIBQi;;'l.'l 

28.81 Months 
(~.4 years) 

Craduates have worked for 166 different organizations 

in 220 different locations by name (Table 14)-

http:olUpani.es


'l'able 14 

Where Gradm,te Have Worked 
(Where Specified) 

l.14 

l. Independe:-:t Business Hotels and small Chains 20 

2. Independent Resorts 18 

3. Marriott corporation 12 

4. Hyatt : l 

5. Sheraton 11 

6. Hilton 6 

, . Holiday Inns 5 

c. Wesc.in 

9. CoPtinental Companies 

10. Four Seasons 

11. Omni 

12. AU others (10 r::ompanies) 

'I'OTAT. 

(48%) 110 

RESTATJRANTS , CLUB~1~GRS 

1. Independents 

2. National Chains ( Ft,11 Service) 

3. Caterers (including schoolsj 

4. Fast Food nestaurants 

5. Clubs, all types and lounges 

TOTAL 

5 

5 

3 

3 

_ _!],__ 

25 

22 

16 

9 

__ 7 __ 



Table 14 (Cont.) 

Where Graduates Have Worked 
(Where Specified) 

1. Education ('raaching and .:".dministration) 

2. Sales, Real Estate, Mane--•ent 
{not industry) 

3. Operating own Busin~sses 

4, Government and Mil~tary 

5. Consultant;:, (includL,g Certified 
P•1bl ic Accountar,ts) 

6. Cruiseships ,nd Airlines 

7. Lawyers 

8. Retirement and Nursing P?mes 

TOTAL 
(22%) 50 

11.t!'lough nearly onr..-half of all graduates work 
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12 

10 

7 

6 

5 

5 

3 

__ 2 __ 

with hotel organizations (f.orty-eight percent), the largest 

single r·:mber of grad"ates work for themselves or a· ,ther 

independent restauateur; twenty-five different restaur:'in::s 

were named. 'I'Wt:!nty-two of their c::llleagues worked for full

service national or regional large cha1.n restaurants and 

nine more. tJorked for fast-food operati<.>ns. Hoteliers prefer 

national,.y-recognized chain properties, and seventy-two have 

or still do work for such employees as Marriott, Sheri.tc..n, 

fiyatt, etc.; ~1owe:ver tt>irty-eight. r:ither graduates have 
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grav.:.cated to independent hotel operations. 'r!'lere are 

gradPates in many differen~ kinds of hospitaljty businesses: 

cruis':: ships employees, to school 11'.nch managers, gourmet 

caterers, nursing home food s~rvice directors, real~ors 

specializing in hospitality properties, and CPA's and 

lawyers e~sociBted with hotel an~ restuurant firmr. The 

curriculum perni+:.s a wide variety of career choices. 

'."!1e tyr~cal graduate is, in su1,i'llary, thirty years old, 

ou~ of school for seven y9~rs, in th~ induscry in a 

managerial position, moving along at a fairly steady car,er 

growth path, ir,cl ined toward ea::J y mubil l ty among companies, 

~ut settling in after six or seven yea~s and tending to work 

with substantial industry firms. T!:-e data suggest that 

thelr education has been relevant to their career c~oice end 

yrogresci. 

Th.:: q11estio1marie wa" d.c'signad to permit rdnk and :r:-.ean 

vaiue for ~riority ratings by gradua~es to all numbered 

iter.:,., from item 12 to 145 inclnsive. Data were fed into a 

co1~putcr program and each item scored from one to five en 

the following basis: 5 - e:,tr8mti1y helpful; 4 - very 

helpful; 3 - somewhat i;elpful; 2 - not very helpful; l not 

helpful ai: a 11. For saiet~ considerations and to assist 

respondents, a O - not &pp'ic?ble was ~dded, primarily tor 

use in t:1e "competenci, ~" ar-d "3e;.: vices" area.;. '_Che O has 

no plus or minus values s, nee cou.'1ts were r,ot made < these 

responscis, which were a ·.most non·-existent. 'l'he response 

pat.tern selected was based en tlle evaluation rnett,odoloyy 
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developed by Rensis Likert which permits a range of 

responses encompassing more flexibility than <::hecklists, 

frequency scales, sociometr;c techniques, or other 

quantitative constructs that were considered. In view of 

the fact that statist.ical testing is not required of a 

descriptive stu"y, the Likert scale, with an accompanying 

ranking of response data, servss the purposes of the study 

well. 

The Rank anrl Mean Value for Priority Ratings to the 

questionn, .. ire is shown i ,, tables by curriculum and 

competency area,: exactly as grouped in the questionnaire. 

The means and rankings of 1:he eleven "services" topics are 

shown in the for,n of a satisfaction index. 

As a meani:; of giving greater me.aning to the Likert 

responses, narrative comments in each sectir.m were 

encouraged and compiled. ·rhe narrative comment-. by graduates 

did not exceed sixteen percent in any one topic area, but 

over eighty percent of all recorded co;nments con::erning 

courses taicen by graduates (208/248) concerned the required 

school core courses. Pavorable or positive responses 

outnumbered negative comments sixty-seven p,~rcent to th_irty

thr.ee percent:. Results are detailed in •rable 15. 



Table 15 

Summary Of Narrative Comments on 
Courses By Graduates 

-===~--====--- -~======= ·==-======== 

nesponses 

118 

Course 
Number 'Lltle Favorable Unfav~~able 

EXISTING COURSBS 

HFT 3423 Computer Courses 2 

Narratives: 

a. EY.tremely helpful; should expand more into other 
cour~es, 

b. FIU's cot\rses are especially relevant to 'ch.a 
industry. 'l'hey give grad11ates a "running start." 

c. Negatives: snould be re-organized: not too 
helpf111. ln operations; too much accent on 
prograr.,ming (more spread sheet, database 
teaching). 

lJFT 44f4 

5 

Narratives: 

Acco1°nting and Finance 
coursee, 19 

a, Cours,i:s are well organized and W<,•ll taught. 

b. Return t.•~ students genera1 li depends on 
vrofe,s.,, ,r teaching the course. 

c. Has i1Y:reasii1g value as graduate ryains more 
experience and is given more resp ·nsibillty for 
o~,er.:i tions management. 

d. Negat. iv·. comments: did r.:..t } '.ke; too theoretical. 

e. comments werG proport.ionately divided on perceived 
value oi group projects to responses recorded 
(eighr:y percent) 



'fable 15 {Cont.) 

Summary Of Narrative Comments on 
Co~rses JY Graduates 

Pesponses Courste 
r:·1mber 'l'itle Favorclble Unfav0rable 

I SS '322l 
FSS 323L 
FSC 3234 

Narratives: 

Quantity rood Course,. 15 7 

a. Overall responses used such terminology as "axcelient," 
"·-rery goo• I," and "useful." 

b. Gr~durtcs sccrnc~ t~ relate knowledge mnrc here to 
the professor t~an in othei: c~urses. 

c. Negatives mentionAd need to review sequence of 
course3; some su~gested later courses(s) be 
e1ect,v<?.s for hotel··oi:iented majors, requirec for 
fo,.)d service majors. 

FSS 3243 Meat Science 3 
FSS 4245 

Narratives, 

a. basically, gradt,at@s found course to have no 
prc1ctical value. 

6 

b. Even po.,;ltive coln.':lents were that knowlec.ge gleaned 
was personolly satisfying, but not p<lrtlcularly 
i.;.;:;eful. 

EFT 3263 Resti11u-ant Managerr,ent 15 7 

Narratives: 

~- Graduates found most material very pr3ctical and 
useful early on The coursu appears t0 have a 
clear focus with respect to what: graduates find at 
work. 



Table 15 (Cont.) 

summary Of Narrative comments on 
Courses By Graduar.es 

Responses 

120 

Co'.trse 
Number Title Favorable Unfavorable 

:0. Negative comments cent<ilred on the amoun": of 
memc,riza'i::ion required, Five c;f six negatives 
spol<.e of need to re-structure course tc, accent 
ch;,:1ges occurring in food and beverage operations. 

c. AlmQst half of positL'e comments included adding a 
seco~d, advanced course. 

HFT 3323 

Narratives'. 

P:.ysic,.l Plant Management 16 12 

'-• 1.;:v:;;t c.--.mmented on course. 

b. Positive responses generally found among older 
graduates who ctjscoveced the course's value as 
they ascended the management hie,rarchy. 

c. Y:mnge::- graduates founrt it not tl, be useful in 
their early positions in man<'gement. 

d, Nega~ives did not focus on quality of the materjal 
as much as the following: 

HFT 3503 
HFT '3514 

Narratives: 

1) too much material in ?ne semester. 
2} too detaLe~ t0 remember bow to use if need 

arises, and 
3) should accent property management (as 

opposed to technical aspects). 

Marketing 22 5 

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

http:Graduar.es


•rable 15 (Cont.) 

Sunnnary Of NL,.1.:rat ivc co:nY:"tcnts u,.-~ 
Courses 3/ Graduates 

Responses 

121 

Course 
Number Title Favorable Unfavorable 

b. Some felt t~ey h~d no need for it in their first 
four years in industry man~gement. 

c. Some felt the FIU courses are too theoretical; 
more 2ir.phasis on writing m.:irkcting plans and 
promotions. 

d. A few comments c~1par2d Marketing II to Food and 
!:leverage Merchandising. 

e. Cons,~nsus w2.s ',:hat mor.:- wouJ d be needed in future, 
but needs to be r,c;-organizeC. as it currently 
ex i ~1-;- s ·,1 i th respe,.'.t to i nc1ustry u;;e. 

llFT 3003 l8 1 

Narratives: 

a. All cunu,·,nts built ar'.)Und the excellence of tiw 
courses und knowledge/information pLesented. 

b. Only negative r~lated to little practical use on 
mid-management operations level. Suggested "ore 

EFT '.J7C0 

on laws qGVerning hirinq, firing, harassme~t, day
to·-dc1y appli c21tj ons :'or beginning to yollnger 
mcinngers. 

F~nJame~taJs of Tourism 5 l4 

a. Painte<,, succinct co:nme~1ts on lack of practi-::al 
value ct this course. 

b. Gr~duates felt material was not well-organized i~ 
presentation, 0bsolete in :industry i1pplicati0n, 
c1nrt pure "texchookish." 

C. r,o~:;j ti.""-Je ce>m1Ce7.ts v.1~re ':;·iat cours0. it) "good, n 

"enjoyat,le." 



Table 15 :cnnt.} 

Summary Of Narrative Com:.1t:rits on 
Coursus By Graduate~ 

Responses 

122 

Course 
Numbci Title Favorable Unfavorable 

d. Some graduates decried cutback .i.n tourism pro9ram, 
.:i.ttributir,g wiaker-.ing of course to lack cf 
administrativ. s··pport. 

HF'T 3941 

Narr:i.tives: 

Internship 8 0 

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

b. Majority ct' graduates referencing 1nternships said 
they should •~e enforced: allow tew exemptions 
and/or waivers. 

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

HFT 4234 

Narratives: 

Union Management 2 

a. Nearly unanimously ag:i::eed that this is of no 
val,1e. 

21 

b. Three graduates suggested it be combined with 1 aw 
course. 

c. Material inapplicable; no· usetul; even union 
profe~ty respondents claim course ~ouldn't help 
thf'm. 



·rable 15 (Cont.) 

Summary Of N~rrative Comments on 
Courses By Graduates 

123 

course 
Number Title 

Responses 
Favorable Unfavorable 

0 

Food and Beverage 
Merchandising 7 

Narra':i ,1er 

nl:l cmnrnents very positive; materLil is used 
freq•iently, 

b. Three comm-:;nted that this course is v~ry similai:· 
to Advanced Marr:eting (II) cottrse. 

HFJ' 4293 Restaurant Managen:ent 
Seminar 

Narratives: 

5 0 

a. Very positive responses wit1'. respect to how course 
structure encouraged ~ersonal dynamics that have 
im!nediate applic"ltions on tht:: job. 

b. 

HFT 4936 

Comments accented how instructor provided in-depth 
pers0nal i.nterf;::1cing that helped graduates focus 
on making them effective managers from the 
beginning of their careers. 

Lcade .... u,.:..,. Development 
(Hotel Seminar) 

11 0 

Narratives: 

a, All comments relate~ to its practical use in 
help.i.ng graduates learn how to develop an 
effective management style in the "real world." 

b, Si:v. comments said it should be a required course. 
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In additi::;:1, narrative comments not r:pecificalJ.y 

related to a given course but in larger ,;;:ubject arta.s are 

noted; 165 recommendatio11s were recorded in ;:,11. 'l'hey are 

detailed in Table 16. 

Tabl<ce 16 

Summary of Graduates' Recommendc:ions 
For New Courses and Related 

curriculum R~form 

Number of 
Curriculum 
Recommendacions 

A, 

B. 

Sic::nificant increasA (and revjsion} 
in Busir.ess, Accounting and Finance 
courses. 

Emphasize the following: 
1. controls, 

2. cash flow, 
3. problem-solving, 
4. chart of accounts, 
5. A/Pi A/R, 
6. cc1sh secor::.ty, 
7. 1~-i:r,;.dn~, 
8. budgeting, and 
9. economics. 

Communications 

Emphasize the following: 
1. business writing; 
2. public speaking; 
3. working with m.• '1or.i ties; 

women, multicultural areas; and 
4, accent meetings, presentation, and 

discipline. 

37 
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Tnble 16 (Cont.) 

;-;u1n::121ry uf 1..~r;:,dua tcs' Rccornn,en::la ti or.::~ 
for New Courses and Related 

Curriculum reform 

Number of 
Curriculum 
Recommendati0ns 

c. 

D. 

E. 

F. 

Human Resource Management 
(H1,d Hm,1an R8lat ions) 

Emph~s~ze lhc~ f\il owiJ1g: 
1. stressed orqanizin~ 

ar1d ~rnpleme1tj~g, 
2. hiririq, 
3. training, 
4. discipline, and 
5. l awe,. 

Supcrvislo:r Cou;:'"·c:s 

Responden~s suggested that courses 
in t~e following management areas 
be re~ ired hy hospitality I ajors; 

E~trepeneuridl Courses 

Time Mana9ement -:?curse 

G. Forei9n Lanquac;e(c,) 

H. 

I. 

J. 

Fooci and Beverage Maniigement courses 
emphasizing controls 

Emphasize ~½e follu~ins: 

1. per:E~nal life/c~r~er development, 

2. project ;nan':l• :emcent., 

4. nutrition. 

125 

22 

14 

11 

8 



Table 16 (Cont.) 

Summary of GraduRtes' Recommendations 
For New Cours0s and Relat~t 

Curriculum Reform 

Nuniber of 
Curriculum 
Recommendations 

K. Othtr Areas of Interest 
(1 or 2 responses; 8 total) 

Emphasize the f0llowing: 

1. more use of ~ase st~dies; 

2. develop specia~ized majors; 

3. i'!leci::.ives nev<c'r ,,ffered, so 
a two-year elec=ive 

course rotation; 

4. expand lhe tourism curricu.lum; 

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

6. have a h~tel/restaurant 
on campus before FIU can be 
one of top hospitality schuols. 

126 

An evaluation of the sixteen core course in the 

hospitali~y management oroqr~m shows a core mean ~f 3.119, 

or 3 .12 rour i.ed. Jn te,:-ms of response ther.e v,ere 2, v89 

indiviuu~l responses, ranging frum a total of 168 responses 

for HFT 3453 L~ a low of ninety-three for PSS 32341 this is 

an average of 1:1 responses pe~ ~ourse. Food production 
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courses had the lowest rc~ponse, explained by the fact that 

course ,1ai ve:::-s are gi~ar,ced to cu) inary school transfer 

st1,dents nnd individuals with significant professjonal 

co~king experienc~. Substitutions are also permitted in the 

tourism area, wh:i.ch ":::counted for below average response in 

those course:;; and ti1e internship course. All other courses 

ex~eeded the mean average in response count. 

Graduates vere instrurted to rate courses with respect 

to ~he perceived value of the m~terials presented now that 

they are wnrJdng after graduatio:; Accepting thA core mean 

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

Hospitalit.y Law coursc, was seen as being of qreatest- value. 

LO\•' response co·.irses suc:h as Internship and Vol umc 'food 

ranked next, bnt r,o mechanism for weighing responses by 

comparable cou,1ts was considerAd. ' .. nere is ,10 way to 

project 'Jalue at work of courses not taken. Accounting 

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

ranked by r·emembered degree of difficulty at' a stud,:mt; 

value of the course to graduates was mofe positively 

recognized in the accoll'panying narrative comments. 

The lowest ranked courses, Ba,;ic Meat Scienc~ and 

Fundamentals of Tourism, received negative narrative 

comments in approximately the same percentages as were 

reflected in the numerical ,~oHnts. 'I'hese courses ranked 

significar.tly below the core 1:i,an and indicate below-

exp...eGt,id ret't:, i1 to the graduatbs in '"'.heir work. The c'-her 

s~b-mean courses w~re t~ose known for their degree of dif•iculty. 
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There was conflict between arjthmetic scores for HFr 

3423, a compute coursP., and percei,ed value as narratively 

expressed by gr,.duates; -:::ie same -:as true for HFT 3323, 

Physic~l Plant Management. The rrarketing courses provided 

useful information to graduates. bo~h in mean ranking and in 

the accompanying narrative commen~s. 

Altogether six nf the sixteen core courses ranked more 

thon eight percent belcw the core course average; two were 

within a single percentage poi~t of the mean, and eight 

rc1nkcid 3.5 percent or higher above the mean. The dc1.t1>. 

?covided sic;~ificant information for curric.u 1 um evaluation 

and adjus·-ment. 

Elect:ve C:ourses 

There were 1,040 individual responses for forty-five 

elective course listings, averoging twenty-three responses 

per course listed. I1, -::'oble 17, tt,e actual response counts 

per course are tabulated and displayPd ard an overall 

satisfaction index exh~bitec.. For purposes of evaluation it 

was determined to cluster these el<.!cti ve cours'":s by wei.ghted 

count. Table 18 lists courses which r~ceived not less than 

2.2 percent of the total count of aJl respondent tallies; 

ther.~ were fon:y-five elective courses. If each had 

received identica::. total responses, each coursE>s would have 

obtained 2.2 percent of all responses. This exhibit 

per~itted a more 3ccurate evaluation of elective courses 

with respect to perceived value in the workplace by grgduates. 
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In the mo0ct commented on elective courses the 

satisfaction rating was significantly impacted upon with 

regard to the number of comrr,ents. Seven of the top ten 

courses in terms of mean average were among the bottom ten 

in terms of total response. Careful ccnsideration of both 

factors was judged essential to assure objectivity in 

subse~uent recommendations. The other twenty-nine courses 

were comme11ted on ir. 308 instances, or 29. 6 percent. of all 

responses. Elev0. courses received fewer than ten responses 

of a;·,y Kin.-'!, and an examination of these courses established 

tiiat one, HFT 4295, Catering Management, was a new course, 

having been ta1.1qht only onee {in 1989); the balance were 

courses not taught in sevli'ral semesters, and in some cases, 

several years. The intermediate group of elective courses, 

r~venteen in number, averaged fourteen responses per course. 

This mean was not considered significant with respect to 

total respo,1"'e count for these courses. At most, the 

conrses were offered once a year, and more typically only 

once in a t,:o-yl'>ar student cycle. Several of the courses 

<'.re part of a de-emphasized travel and tourism program; 

others ar'3 specialized desig,1 and drafting cours0s. and a 

few others are part of an inactive airline specialization 

package. The gr0up of courses displayed in Table 18 

re9resent the electives regularly programmed semester after 

,,,.1"' evalnation did establish the value of an 
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elective course re.:Jlew by the school's curriculum committee. 

There were :cive mu,,be..:-s asaigne:d for elective~1 not listed, 

courses that might, r:a·ve been offered in previous semesters, 

numbers seventy-th:i:P.e through seventy-se·1en; no responses 

were recorded for any of the~:e numbers. 



mber and Title 

Hospitality Infor-
mation System 

Hospitality In-
dustry Management 

Interpret~tion of 
Hospitality Fin-
ancial Statements 

Profit Planning and 
Decision Making 
in the Hospitality 
rndustry 

Table 17 

The Core Curriculum: Means, il.ank, 
Satisfaction Rating 

Questionnaire Weighted 
Item Raw Sco>:es Mean 

5 4 3 2 1 

Group 
Mean 

MANAGEMENT, 1¼.CCOTJNTING, FINANCE AND INFORMATION SYSTEMS 

1? 30 43 34 17 7 2.90 

13 27 45 45 10 4 2.91 

14 65 51 33 15 4 3.17 

15 69 51 37 5 4 3.2~ 3,068 

satis-
faction 
Rank 
In Core 

13 

12 

8 

4 



Table 17 (Cont.) 

The Core Curriculum: Means, Rank, 
Satisfaction Rating 

Questionnaire Weighted 
and Title Item Raw Scores Mean 

5 4 3 2 1 

FOOD AND BEVERAGE MANAGEMENT 
·oduction to 
1ercial Food 
.uction 16 27 36 25 12 7 3.09 

,rmediate Quan-
Food Production 17 31 29 27 8 11 3.09 

me Feeding 
gement 18 30 20 2!; 5 12 .3.30 

c Meat Science 19 28 31 37 2·1 16 2,8?. 

aurant Management 20 35 66 37 10 4 3.11 

Group 
Mean 

:?.103 

Satis-
faction 
Rank 
In Core 

10 

7 

3 

15 

9 

,... 
I;:> 
N 



i:- and Title 

;ical Plant 
1gen1ent 

:et.i.ng strategy 

:eting Strategy 

as Related to 
Hospitality 
.stry -

amentals of 
ism 

Table 17 (Cont.) 

The Core Curriculum: Mea."ls, Rank, 
Sat~.sfaction Rating 

Questionnaire Weighted 
Item Raw Score Mean 

5 4 3 2 1 

ADMINISTRATION 

21 24 35 39 26 13 2.83 

I 22 45 50 38 <j 4 3.21 

23 35 72 30 7 7 3.22 

24 73 52 11 4 2 3.62 

25 7 21 45 23 20 2.72 

need Internship 26 42 32 12 6 6 3.Ss 

Satis-
faction 

Group Rank 
Mean In Core 

14 

5 

5 

J 

16 



~umber and Title 

Table l? (Cont.) 

The Core Curr.ii:ulu.-n: Means, Rank, 
Satisfaction R.ating 

.,, 

Questionnaire 
Item Raw Score 

5 4 3 2 

Weighted 
Mean 

1 

ADMIN!S'.::'RATION (Cont.) 

Union Management 
Relations 27 10 31 38 18 25 2.92 

Sat.is-
!action 

Group Rank 
Mean In Core 

3.160 11 
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Fifty-four different competencies in the followingfour 

major areas were evaluated by respondents: 

management skills, 

hum~n resource skills, 

marketing skills, and 

accounting and financs skills. 

'I'hese are shown in four sequential tables (nineteen through 

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

rankings of c~mpetencies, with a~ average respcnse total of 

155 per competency. Approximately ninety percent of all 

respondents felt str8ngly enough about the competencies to 

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

one number per catego,-y. Discounting those responses did 

not significantly impact overall response per competen-::y; 

there were an average of 149 comments per category, from 

eighty-six percent of all respondents. All duplicated 

numbers w,~re excised. 

Re:..,ponses were evaluated and ranked by competency skill 

areas. Table ~3 depicts gradu~te assessment of their pex

ceived abilities to a~ply 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 b 

strong sense of an organization's , rules, and 

ordinanc~s and manifested a sense of fit regarding their 
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abi 1 i ty to implement n:, . , , regulaticms, policies, and 

procedures. Their evaluation of themseJves in a more human 

sense, as in selecting and supervising subordinates, showed 

less self-confidence and an opinion that the curriculum had 

nut addressed some ot' these essential ~anagement skills. 

The mean for the eighteen skills listed under "management" 

a •.rerage1. ) . 6. Respondents felt p~rticularly underprepared 

in t~e following: 

1. ability to select and train subordinates 3.42 

2, ability to supervise sucport personnel 3.43 

3. ability to apply technol~gy to pro~lem 
solving 5ituations 3.49 

4. ability co plan and org~n•ze assigned work 
in a timely and efficient ma~ner 3.52 

In the otter areas, ,2~Iferences from the me~n suggest a 

genera: cperational comfort lbvei. This evaiuation 

established the need to re~iew curriculum offerings that 

address human resource management, or·, more significantly, 

that fail ~o include theae necessary management skills in 

existing co .·s.,iwork. 

Following the manage;,«· skills c ✓ ~ludtion, the next 

which elicited a mean scora of '.l.699, recorded as 3.7. Half 

of theJ~ competencies had mean scores below the group mean. 

Hcspondents indicated an ·,wareness of others I rights and 

naeds, but an uncerta:nt~ in how to incorporate ~~aL~n8ss of 

rights and dilferences into ~ftbctive decision-making. 
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Re~ponses below the mean seemed to center on 3raduates' cwn 

insecJ1!~ies in stressful and critical situations a• they 

related to e£~ective management of others. Responses in the 

human resources area clusely approximated feelings and 

attitudes expressed in the manaqement skills evaluation 

proceedings. Ta~le 20 depicts the human resources 

evaluation. 

'l'he third c-;ompetency 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 Lhe aren. They felt exceptionallr strong 

in concept and pcirpose, :ind in gen'.:)ral marketing processes. 

Ther~ was less self-confidence in their own ability to 

generate written, rnateri~ls, areas not a direct 

responsibility 0f the school, including writing and other 

communication skills. 'l'he ability to write a mt1rketing plan 

and to develop (write) an advertising schedule with the 

appropriate media mix were the 

two areas that exhibited significant perceived weaknesses. 

All other skills were reasonably close to the mean for the 

group of skills listed. The results are shown in Table 21. 

The last c-;ompetency 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 are~ and an exceptionally high level of 

confidence was expressed by respondents. The mean for this 

section was 3.696 and only in the areas of t;,x implications 
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capital investment, and fi:1ancing did graduates express low 

confidence in their abilities. In P.':V(.nty perceut of all 

thirtee,1 response areas, grar1:...ates reflected signficantly 

higher averages per responEe than th0 group mean. Response 

total for this segment of the competenci~s evaluat.:.on '-las 

the highest of any of the four competnecy areas, averaging 

over 165 responses per items. This would seem to .indicate a 

conscious awareness of the skill and a confidence level in a 

given qraduate•s ability to utilize it. Results of the 

,·va~uation are recorded in Table 22. 

http:abiliti.es


Table 18 

Hospj_+.::a.l ity p~,:::,1:2::: Elcc~i·,,rcs: '(.c .. ;;;:, R:-~:.:, 
SJt:s!Jctic:1 TI~t-l.~ 

==-=== -----=== 

ber ard Title 

.irchasing & Menu 
Lanning 2S 2 J 

.ass::.cdl cuisine '.::? 3 

t:lit.(;.tic-n 30 13 

vancei Ment Science 31 1.5 

sti tutiorcal FooC 
rvic~ Mc1nageT'.lent 32 2 

Jd Facility Layou': 
:l De!;ign J3 4 

,d bi .Beverage 
:ch,mdising 34 16 

:roducticn to 
:pi:::ality Mg:::t 35 23 

--., 
,.:.,J,. 13 1 

3 0 J 

12 7 2 

3 l t, 

9 " c' C 

7 l 

12 4 4 

26 18 3 

l 

0 

0 

0 

0 

0 

0 

l 

l 

Weight~d 
l1c:rn 

3.73 

~-74 

3.97 

~~26 

4. 53 

• 
4.Jl 

4.03 

3.54 

E:e~~1ve Ran~ 
~=c~p □ f 
Mea~ tlsc:ives 

4l 

1:: 

26 

32 

22-::ie 

31 

35 

>-' 

~2 
\..) 

'° 



Ta!)le 18 cont.) 

~ospitaljty Progra~ £!Actives: ~ean, Rank, 
Satisfl~tion R~t1n~ 

Questionnaire Weighter! 
~i.::-J,er and Title Item Raw Sco::-e Mean 

5 4 J 2 l 

.fllndamentals of 
Management in the 
Hospitality Indue-try 36 10 1.0 14 2 0 3.89 

Hospitality Property 
M1tnagement 37 3 7 "/ ,. 1 4.2. 

Hotel & Restcturant 
Planning ii. Design 38 2 6 ·a 0 0 

..,,, 
"'t• ... 

Fast Food Gyste::ns 
Management 39 2 l 0 0 0 4,90 

Intro t~ Management 
ACCOU.~ti~g for the 
Hospitality Industz1· 40 20 .::o 14 5 C 3.17 

Sc..~isfaction 
.Elective Ra,1k 

Grct:p cf 
Me.t!~ .El€!ctives 

37 

33 

l3 

~ 

40 

.... 

.r:-
C 



Hospitality ?rca~a~ r:ec~1v9s: Mee~, ~ank, 
Setis~2ct,~n R~:i11g 

.:J:be::: and Title 

Club Operatiom; 
Ma:-iagement 

Food & Beverage Cost 
Ccntrol 

Hos pi tali i;~• Bu•,er 
Behavior 

Sales Manageme:-it ~er 
the Hc•spi tali t·/ 
tndustry 

'.nternationa.!. '.'.'ravel 
md Tourism 

ie-tail Agency 
ianagement 

Questi0nna.:.:!:"e 
Itc::it 

u 

,,-, .... 

43 

4t 

45 

46 

5 

:; 

20 

1 

1 

5 

3 

==:.a;,., Sccr,a 
., 3 ::? 

:6 16 3 

20 10 0 

1 0 0 

8 4 3 

. 4 4 .. 

3 
, 

3 .. 

1 

3 

0 

0 

l 

0 

Weighted 
Mean 

3.81 

4.02 

4.33 

,4.32 

4.34 

4.44 

EleCtlVe 
Group 
1-:ean 

sa:j,_sfa.cticn 
?ank 
of 

Electives 

33 

JG 

2 

29-ti: 

27-tie 

25-tie 

,.... 
J>-,.... 



Table 18 (Cont.) 

Hospitality Program Electives: Mean, Ran}:., 
Sati$faction Rating 

Questionnaire Weighted 
md Title Item Raw Score Mean 

~ 4 ~ ;1 l ., 

.cal Agency 
ions 47 l 3 4 3 I) 4.47 

-..EJ i'Our 
ing 48 l 3 0 4 0 4.59 

!:ion & Trade 
mils ··ment 49 8 l 3 5 0 4.41. 

rer Traffic .. 
1ent 50 0 0 3 0 o. 4.83 

igy of Leisure 51 l 3 0 3 3 4.67 

·e Management 52 13 19 4 4 l 4.14 

chnology 53 36 40 17 l 0 3.84 

, 

Satisfaction 
Elect:;.ve Rank 

Group of 
Mean :Electives 

24 

18-t.ie 

27 

7 

14 

34 

38 

I-
~ 
N 



table 18 (Cont.) 

Hospitality ~rogram Electives: Me~n, Rank, 
satisfactiJn Rating 

Sa~isfaction 
tle~~ive Rank 

r and Title 
Questionnaire 

Item Raw score 
Weighted G~oup of 

Mean Mea~ Electives 
5 4 3 2 l 

1pendent study 
3905) 54 19 10 3 a 0 4.44 25-tie 

rnship 55 30 16 3 0 l 4.32 29-tie 

n Resources 
topment 56 10 7 6 3 0 4.34 27-tie 

1 Relations in 
lospitality 
:try. 57 lS 15 9 1 1 4.16 33 

t Management 58 3 4 6 0 l • 4. 59 18-tie 

urant Management 
ar 5c 

•' 6 6 3 0 0 4.64 :ti 

in; Management 60 4 0 0 1 0 4.88 5 

""' ..,.. 
w 



Table 18 (Cont.) 

Hospitality Progra~ F.lectives: Mean, Rank, 
Satisfactio11 Rating 

Questionnaire Weighted 
wer and Title Item Raw Score Hean 

5· 4 3 2 1 

:Usiness .& Industry 
ood service • 
anagement 61 0 4 4 l 0 4.66 

ecreational Food 
ervice Management 62 6 3 l 0 0 4.79 

xlging Systems & 
~ocedures 63 6 7 4 l 0 4~56 

!otel Computer 
,ystems. 64 8 9 4 0 0 4.55 

:nctions of the 
,spitality Industry 
r.troller 65 2 1 I) 0 0 4.94 

• 

Satisfaction 
Elective Rank 

Group of 
Mean Electives 

15 

9 

20 

21 

1 

'"" J:-
.;,,, 



T.:ble 18 (Cont.) 

Hospitality Prograc Elsctives: Mea~, Rank, 
Satisfaction Rating 

Questionnaire Weighted 
nd Title Item Raw Score Mean 

5 4 J 2 l 

~ in Tax . 
:g for the 
tlity Industry 66 4 0 l l 0 4,85 

:ervice 
.er systems 67 6 6 2 2 0 4.61 

aiity Promot-
ragety 68 0 2 4 0 0 4.78 

t:.ion and the . 
lity Industry 69 8 5 2 0 0 4.71 

1tation and 
int of Tourism 

70 0. l 0 l 9 4.92 

it Food 
Management 71 6 1 7 3 0 4.53 

• 

Satisfaction 
Elective Rank 

Group of 
Mean Electives 

6 

17 

10 -

12 

3 

22-ti.e .... 
.r:,. 
VI 



r and Title 

el Manage:ner::t 
,nar 

H:,sp,itolity P::cg:--2.r:i. Electives: !1e~.r., ::Z2:-.k , 
Satisfaction hating 

Q•.iestior.na fre Weighted 
Item il.a·,; Score ¼ear. 

5 . 3 2 l ~ 

72 7 .; a 0 (' 4,82 

77 No Write in Responses) 

Sat.i~!acti:;~ 
Elective Ra~,~ 

Group Cf 
Mean E2.cctives 

4.433 8 



Table 19 

competencies 
Assessment of Management Skills 

Area Rating Mean 

5 4 3 2 l 

SKILLS 

to plan and organize 
l work in a timely and 
it manner 36 69 42 13 3 3, 62 

to select and train 
1ates 27 59 39 25 8 3.42 

to make decisions 
y and effectively 31 82 39 10. 3 ,J.42 

to adapt lt:1adership to 
11 of followers 32 36 41 11 4 J,65 

~ of organizational 
! and chain of command 70 60 30 9 3,74 

:o understand, interpret 
, policies and rules 17 16 33 6 1 3.89 

satisfaction 
Grov~, ! anking 
Me·.:-. (Ma:1agemen t) 

15 

!8 

IJ 

6-tie 

4 

""' 1 .i:-..., 



Table 19 (Cont.) 

Competencies 
Assecsment of Management Skills 

a Rating 
5 ? 3 2 1 

mderstand, interpret , 
l.WS and orainance.:, GO 7l 30 2 2 

tpp!y current tect.-
~obleru-sol Ying 

35 52 56 H 4 

'.VISE SKILL-LEVEL SUBORDINATES: 

39 42 30 12 3 

Mean 

3.79 

3.49 

3.75 

23 47 48 E 3 ;3.56 

ps (e.g.: office, 
23 60 57 18 l 3.43 

Satisfaction 
Group Ranking 
Mean (Manage:inent) 

2 

16 

3 

10-tie 

17 



T2bie 1~ (Con~.J 

Ccmpeter.cies 
Assessraert cf Managezent Ski!ls 

Ski.:.l k:::ea 
Rating 1-!.ecn 

--~~- 5 4 3 2 1 

rY 'T'~ St'PE~VISE SKILL-LEVEL ~'-'' 

)JNATES: (Cont,) 

~rvi.ce Person..'1el (wait staff1 ~11, et::•) 
33 6'.!. 30 17 7 JO 64 ~y TO PERFORM OPERA'.rIONS :ME.t,T '£AS.KS .IN: 

rchasing 
36 33 52 21 6 J,53 

steiner ralations 
52 51 41 9 l 3,72 

µloyee d.:.scipl::.ne 
'.l3 44 56 ' , s 3.56 ..... 

::ords teep::.ng 
40 57 48 17 4 3.56 

utLization nputer 
,;5 -· 40 21 13 3.65 .:,,._ 

~u:--1ica tior.:s 
-~ ,v 38 :2 5 3.65 
.,, 

.. ----------- ---------~-
-- - ------

sa~isfaction .-.,...,.,_ .. .., 2anking -.._:-""'--:;" 

• ''2 ?! :~ (.':a:1age!'.le.:1t) 

3.5% 9 

H 

5 

lC-tie 

:C-tie 

6-tie I-
.i::-

'° 
.:, . =- ... 6-tie 
------- ----~-. 



Table ~o 

CO!::iJC:c:-.:::; i C£ 

Assess:::er:t of Hu:::a:i Rc..;o.::::ce Ski: ls 

Sa':.i.s!action 
kill Area Rating Group R?.:,king 

5 4 3 2 l Mean ~ean ~1'!.!::a;er.ent) 

HUMAN Rr.:SOURCE SKIL~: 

:o function in 
situations 47 60 35 18 10 3.65 g 

!SF. FUN~?IONAL WORKING RELATIONSHIPS WITH; 

56 67 35 9 l 3.74 6 

~s 52 68 39 6 3 3,75 'i 

:es 52 73 ,:o 12 1 3.67 7 
• 

~y t.o hu:man 
,s in age, sex, 
:d' national 
ndicap, etc. 59 60 23 17 7 2 

I-' 
i.J'l 

balance needs/ C, 

upervisors, 
es, and guests 20 52 5~ ~1 7 3.6l . " J.v 



Table 20 ,co~:.) 

C.:;;;;pcte:-..;;ies 
Assessment of H1:mar. Reso:..:::-c~ S}:i.l:.s 

S?. :...:.s.:,--iction 
k ;', _..1.,. Area Ratbg s:-o;.ip Ra:-:king 

5 4 3 2 I Mean Mean (Ma!"lage:ier.t) ... 

::.o contribute to 
rely !:lotivated 
lronment 36 8'8 28 6 ., 3. 77 

:o maintain object:-
resolving :iiffe1·-
hin your work grour 31 'l2 47 9 4 3,5G $ 

0 accept criticism 
he outcomes 19 58 61 15 4 3.53 :2 

:Ung of personal 
health,arid safety 

,ssent.id for 
performance 64 63 23 10 2 J.l:l7 l 

ling of personality 
e:::-ences ancl their 
uitable clecision-

28 54 59 15 J 3.56 . ' 
-4 

!-" 
\JI 

be creative 54 63 39 .. ..; 3.76 3.699 .; !-" ...... 



Skill Area 

Taole 21 

Cor.:;:-ctc:icics 
Assessmer.t o: Marketing S}:il:s 

Rating-
5 4 J 2 1 Hean 

dge of the concept and 
~ of marketing 69 68 32 6 l 3,85 

)W to generate or 
data, demograptics 

1cr 56 77 26 15 I'. J.77 

lge of the proper 
and tyye of research 35 ,:;9 54 13 4 3.62 

to create a 
ng stragegy. 40 71 .;J. 22 • 3 3.61 

to write a 
rig plan 30 57 51 21 8 3 .59 • 

Je of how to develop 
L~ent media 
dng 26" 67 '31 28 10 l,62 

Satis!action 
Group Ranking 
Mean (Marketing) 

l 

2 

s-tie 

8 

9-tie 

s-tie . 
... 
VI 
N 



Tab'.e 21 (Cont. J 

C.::-r.:p2tei"',cies 
A~sess~c~t c! Ma=}~e~i~~ ~1~;-~s 

...... 

Skill Art:::a 5 
Rating 

3 2 1 Mean 

Ability to d.evelop a media 
m:.>: end schedule Hi 4:; 60 24 :3 ::; . 53 

Knowledqe of h~w to train 
for, and influence, wo~d-of-
~outh advertising 42 57 37 lB 4 3.74 

\bUity to create and 
imple1r."?nt public relations 
ind publicity prog~ams 27 53 58 17 e 3.62 

:riowledge of sales techniques 
,nd proc(-:ss for inpleme:ita::.io:i 29 4S :s 22 10 J,59 

bility to plan and ilnplement 
roil!ot:'.::mal activities 31 71 49 H 4 3. 67 

Group 
Mean 

3,636 

Satirfact.icn 
Ra:-,kir,g 

(Karketing) 

3 

4 



Table 22 

Cor.:pia!tencies 
Assessment of Accounting & Finance S::iHs 

Sa-:isfaction 
Rating Group Ranking 

Skill Area 5 4 J 2 l Mean Mean (Ma:::keting) 

rstandinq the nature and 
tati0,1s o~ ~lJ.e accounting 

3.74 6-tie em 34 76 42 11 l 

oturing hospitality 
:iizations, including 
.mting and tax 
Lcations 18 50 68 36 5 3.40 13 

.ty to understant'.I tools 
:echnigues _used to 
1>ret financial 
ments 49 73 ·H 17 3 3.72 a-tie 

z,ianding the importance 
sh planning for business 
ses 46 ::,3 42 14 4 3.79 

standing fina~~ial t~r:ms 
:ing the current hospit-
industry environment _48 78 44 10 3 3.76 5 ,.... 

\JI 
.i:,.. 



~able 22 (cont.) 

Competencies 
Assessment o~ Accounting & Finc1nc2 Sti:l::.; 

S2.tis:action 
Rating Group .Ranking 

Skill Areoea 5 4 3 2 1 ¥.ean Me:m (Marketing) 

,erstanding financ:ing 
ernatives available to the 
pitality industry 24 46 57 34 6 3.52 12 

wledge of the present 
ue concept in maldng 
ital investment ctecisions 
the hospi'.:ali ty industry 26 51 55 30 8 3.56 10-tie 

lity to use ratio analysis 
cr>Mparative purposes and 

issess firms• weakr1~.ss;a:::; 
stren;ths 37 44 56 33 1 3.56 10-tie 

.ity to ireplement internal 
:rel measures 45 75 50 13 1 3. 7<2 a-tie 

•ledge of budgeting as a 
gement tool 50 77 48 12 1 3.74 6-tie 



Table 2~ (Co:-:t.) 

Ca~pc::e~c i 0s 

i--...sscss;.:er.t ""(:' .:'"1~ccur.ting s. 'fi1~u:1cc Skills 

sati.s~act '.:.c:z 
Rat:ng Group ?.a:iJ.::in.g 

::11 Area 5 4 J 2 l Mear:. Mean '!~a:-ke'.:ing) 

nding t:'le hospitality 
oals and object:ves, 
; the significance Of 
nd loss analysis 'j7 71 45 ::.o 1 3.80 3 

:o use accounting 
lon in making 
decisions 60 66 45 10 0 3,82 2 

:o view accounting 
-

"tl ..J~ 67 40 :3 l :3.92 3. 696 l 
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The mean average score for all comFetencies (item 

seventy-eight througl' 131, inclusive) was 3.695214 or 3.7. 

There appeared to be cause for concern in thirty-three 

percent of ~11 competencies rated; any compet~ncy 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 adjustment, competencies not 

well-covereu in the current curriculum were as follows: 

ITEM NUMBER 

78 Ability to plan and organize work in a timely and 

efficient manner 

79 Ability to select and train subordinates 

80 Ability to make decisions correctly and 

effectively 

85 Ability to apply current technology to problem-

solving situations 

87 Front office operations 

88 Support groups {e.g., office, purchasing) 

90 Purchasing of some kinds of non-food/beverage 

items 

92 Employee discipline 

93 Records keeping 

104 Ability to accept criticism and use the outcomes 

106 Understanding of personality trait differences and 

their role in equitable decision making 

112 Ability to write a marketing plan 

114 Ability to develop a media mix and schedule 
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117 Knowledge of sales techniques and processes fer 

implementation 

120 Structuring hospitality organizations, including 

accounting and tax implications 

124 Understanding financing alternatives available to 

the hospitality industry 

125 Knowledge cf the present value concept in making 

capital investment decisions in the hospitality 

industry 

126 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 th~ 

collection of support services associated with any 

curriculum The mean for this 11 item area was 3.90, and the 

overall level of satisfaction Wds extremely high. The 

section averaged 161 comments per item, indicating high 

interest in support services. 



Table 23 

Satis:a:tic-:1 

- ; '! "I 
~!,"'Ot.;p Ran};.:.ng 

\..l...i...L l-. Yea. Mean :~e2,:1 (Managenen':) 

5 4 3 2 1 

,rary contents (books, 
.rnals) 30 85 50 3 3 3.79 9 

rary services 40 72 51 6 3 J.30 8 

istanct; in tutoring when 
ded 24 39 32 J.3 6 3.97 5 

ultv t,;aching auility 7: 82 2S 0 0 J.98 4 

ulty availability 83 61 32 5 1 3.99 2-tie 

ee,r guidance 48 51 40 24 11 3. 78 :o 
ev.:1nt ::ssignments and projects 53 76 3S s 2 J.Sl 6 

Cs related to subject area 59 84 43 2 0 3,89 7 

? with research needed for 
n p .. pers, projects, etc. 35 63 56 13 0 3, 76 ' 1 .... ..... 

u, 

'° 



Table 23 (Cont. J 

Support Services Evaluation 

Satisfaction 
Group Ranking 

l Area Rating Mean Mean (Management) 

5 4 3 2 l 

pus career place assistance 66 35 32 15 10 3.99 2-tie 

ic cocnseling :iftternship 
Ill 26 22 24 15 8 4.12 3,907 l 

•· 



Table 24 

Narrative Summaries 
Support Services 

A. Value of the Program To a Graduate 

1. Positive, practical, advantageous 

2. Adequate 

3. Negative 

B. Faculty and Staff Assistance 

77 

2 

1 

161 

1. Positive, available, cooper~tive 23 

2. Unavailable t.::: st11dent:s 4 

3, Favoritism perceived 

4. Faculty ov~r impressed with selves 

c. Support Services 

1. stucJent counseling 

2. Placement organization 

3. Improvement needed in 

a. career planning 

b. Skills in interviewi~g 

c. Organize and enforce 
interviewing 

d. Life counseling 

D. Social aspects of the school 

Good/ 

13 

18 

2 

l 

Improverner.t 
Recomn1ended 

10 

12 

11 

7 

5 

9 
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Academic counseling within the school was rated as the 

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 services and materials were 

judged to be low satisfactory, slightly below norms. No 

single areas was thought to be a serious problem in terms o~ 

academiq progress. The results are shown in Table 24. 

Items 143 through 145 did not receive comment. 

Concluding the evaluati.on, a number of respondents 

added comments which were not specific to courses, 

competencies, or support services. • These aie 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 curriculum 

frequently updated to reflect industry requirements. 

http:evaluati.on


.Iriterp~~ co Lion.§ 

Chapter 5 

INTERPRE'rATIONS, CONCLUSIGNS, 

AND RECOMMENDATIONS 

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 curric,.ilum. This curriculum would 

reflect all these needs and desires as well as the school's 

objectives and academically-accepted ckiteria or standards 

for an effective curriculum as indicated by research in the 

literature. rt would thus reflect a sound educational 

philosophy. 

A series ;:,fin-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. 

163 
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The graduates themselves were surveyed by means of a 

questionnaire which sought iaput in a number of areas which 

they experienced during their ba~calaureate work. Graduates 

were asked questions requiring a Likert-type response on a o 

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

administration, accounting ~nd finance, and marketing; 

competencies which werH segmented in those same areas 

correspon<;;ing to the curriculum desi<Jn; and, finally, the 

ev&luation of available support services. on average, a 

mean score of approximately 3.7 was used to divide respon\3es 

into a'useful/less useful evaluation mode. 

In both ins·::.ances, results wer2 to be used to reform 

the existing curriculum. Faculty participation in several 

diverse for~s will be used to interpret results further, 

translate stated strengths and weaknesses observed into 

learr,ing modes and experiences, and work with the 

administration to turn the model curriculum presen:.:ed in 

this study into a funcc.ioning reality. 

~eaders'. IncerprAtation~ 

Exceeding a ninety percent. response level (16 of 17}, 

industry leaders \vere highly positive with regard to 

hospitality school graduates. In the one remaining case, 

the attitude ~as not completely negative, but directed 

toward specific programs with which the individual differed 

profoundly on basic direction. Leadbrship found Florida 

International University graduates to be generally well

prepared, with a strong work ethic, positive attitude, and d 
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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 i$ 

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, which 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. Graduates perceived the need to improve in the 

"people skills" area, the ability to comfortably supervise 

e~rly 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 memoraP-da. The most common deficiencies 

pointed out by industry leaders were the unrealistic 

e}lpectations of graduates w~.th respect to entry-level 

salaries, assignln9 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 to stay with a company 

for the several years needed to firm up a functional 
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mar,ag8ment/l8~dership style. Ind;.istry "blames" the 

prof8ssional edur.ator for filling these impressionable minds 

with propaganda and useless pieces of misinfonn?tiGn, as 

"we're number 1 11 or "we were rated best in 11 and th~ 

like. This does not, they believe, contribute to a mature, 

realistic, assessment of effort req'.1ired to succeed in the 

hard, real world cf the industry. 

Given ne::...r-ur1animity in their own inability to 

formulate a realh:t3.c curd cult1m design, leadership was 

succinct and sincere in developing a menu of specifics that 

they beli,c,ve to be -:,-sential to :,n effo.ctive hospitalicy 

cl,rriculum. They support indisciplL,ary cooperation amo'lg 

faculty, emphasize concurrent wo;_k/study programs, se1::k more 

direct, freque;-,t in,1ovativ8 industry /program inc.a;: ::acirn;, 

and call fo~ the increased use of technolosy anj far greater 

emphasis on t0e "human" nide of knowledg,e. Collectiv,.,,ly, 

Lhey believe that an effectiv<'a hcspi' ality c1,;rr.lcul•.1m will 

develoi::, for.used grc,duates who are consciously e.t)::J cal, 

service cleci.'.cated and people oriented, with fl.u,ctioning 

ski!ls in the a':'.'eas of the us:e of techn;:,logy in typical 

supervisory prOCfa<';.;es and in the ureative arid innovative 

design of W<: rk' methods. 7i,osy be! ieve most hosp::::.al ity 

edllcation programs seek th.;ise outcomes, but work to achiev" 

them with varying degrees of obs~rved dedication. Florid<'> 

Internc·ti.onal Unive!'Gity was ratef! highly in itf.' com:nitment 

to progr2.m e:,c:ell!::nce by t 1ese !,;,ad,;,;. s. 

http:ski:!.ls
http:clecl."..ca


Graduates' Interpr2tations 

The su~ of ~~turns of the ,14 ~raduafes crasted a 

,attern of response that meshE~d with industry leader 

per~eptions in such a manner that one set of responses 

tended t~ validate the 0ther. 

Graduates felt a great pride ir their university and 

the program, with approximately a ~g percent positive 

response factor. They are reccgnizej as gr~duates of a 

maj o:.. ind1.1stry program, and they have found '.;;ha.t thei.c 

~egree has opened door• to opportunity for them. Near 

~inety of q~~duates continue to work an~ succeed in the 

industry, proud ,,f what they do in a; .industry th.ay } ike, 

bit realistic, 1rarm, and honestly critical of the pro3r~m 

thut prepared them fo:::- management and lead.:n.,hiP in the 

il,dustry. 
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They pc,rceiveri value in their education ar.d reflected 

!:)OSi t.' vely on the curr icu] um ov~r-'ill, They i·ecognized that 

d.iff;;;reLI: co:irses r.dve value at varying er.ages of i.:huir 

careers, a ·id that the po.:ential worth of a course can be 

impacted by a noor teachin;_i effo;.-t. More than fifteen 

percen~ expressed a desire tu repeat uourses with experience 

and maturity in hand. 

Gr<1duates sav value in o·ver seventy-five percent of the 

existing curriculum and were vocal in areas of perceivect 

reform. 'l'i1ey see t.hemselves as b,ein<J weak or underdeveloped 

in com;nenic,t:ions areas, in sorne peor,le skill,:,, and in their 

ability to us:;, certa-:.n knov,ledg,'l t.hat n~mains theoret:.ical 
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beca,1se neceo:sary accompanying skills were rrinimized, 

obscured or overlooked. In educational tarms, graduates 

complimented the school in the articulation of values, 

attitudes, con~epts, and the overall evolutionary inner 

growth that occurred durinJ cheir edu~ation at Florlcta 

International University. They were, howeve::-, equally vocal 

in relating perceived cognitive weaknesses in the 

curriculu~: the knowledge level was acceptable; the 

d2veloprnent of ski~ls anci abilities nece,:;sary to use +-.hat 

kncwledge was seen as frequently lacking, especially those 

intellectu-11 skiJ ls of comi:rehension, int&rpretation, 

e.xtrapolaLion, unalysis, a.,,1 some occasionai references to 

appl .Lcat:' ,·.n. 

Curriculur:1 refor:i, at Florida Jntecr,at:isnal University 

necesaitated ~ look at the interface of stated objectives 

and course ccntent, of the product to the industry, or 

traditional patterns of education to new needs of inC:ustry 

dnd society, of faculty perf.nrmanc-e, to g:i:-aduate performance, 

and, finally, of leadership of graduateH to their 

intelligent: and meaningful decision mcking .. That is how 

responses wer:c intc.rpr..;tE:d ~.n terms of the •.evolution of a 

philosophy !'or the curriculum. 

f;.Qn£Jusions 

'l'he hospitality sd,o:_l cu:::-riculum at Flvrida 

Internation~l Universi~y h~s cQnsistently represented the 

best cf w~at was common to hospitality educatio~ over the 

past two de~ades. Historically, Florida International 
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University's hospitality ~~ogram has received international 

and national recognition as quickly as any comparable 

program had prE:viously ever achieved. The current 

administration was part of the creation ~t the program, and, 

from the beginning, there has been a commitment to 

curricular excellence. •rhe program Coll'menced in 1972; 

thereafter, approximately every five t~ six years there has 

been a critical review of progress toward objectives. The 

audit ~cheduled for 1988 was postponed because of the 

planned move of the school from one campus tc a,1other, into 

its own facilities. A decision was also mad~ to scheuule 

the evaluation of the curriculam in the 1989-90 aca1ernic 

year to coincid8 with the sel £-study reaccredi t,-:tion 

requirements of the Southern Associat:ion of Schools ;:;id 

Colleges. These objectives drove this study. 

Th• ~=udy has re~ealed a fundamentally-sound set of 

co111.ses taught by a professional staff who have emphasized 

what they felt industry required. The vast majority of the 

faculty have esta½lished reputatio~ based on corporate or 

entrepreneurial experience and success. The program 

provided counseling and pldcement services that have served 

to direct graduates to entry level and other positions which 

tJrovided training, experience, and opportunity. The program 

does require a fine tuning to modernize it in areas which 

did not exist ir, t!-!EJ curriculum o!:' whic:h were weakeneu or 

misdirected over the y£ars. 
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In additi::,n to provic!ing basic 01-eratinq· f,,c.ts that 

would lead to cu-riculu~ improvement with emphasis on course 

content, the administration sought both a p1.,ilosophic and 

s:duca::ional reevalu,ition in terms uf the s 1:hool 's mission, 

goals, and orjectives. It war:• mandated that curricular 

innovations be researched and made availuble for 

considerati<,n; ,ny discovered weaknesseG or or.issions in 

content or process we 8 to be elucidat(,d and st11-1ctun,d for 

fu~ther am1lysif',. The data werr• to b,, but t:r.-, ':>,;,ginning. 

Reccrr.mendations 

'.['t~is study ha,3 Lnplications for the ev0J.utio11ciry n,:E,:,·cr,1 

of the existinq hospitality baccal2.t1 reate prc,grarn at F.l.oc:'..da 

International Unive1 .. sit:,·, and it may ~-erv,c, -113 a mode.l f1.;r 

aRsociated inst~t~tions as ~e\l, 

is a laboi:·· interns i ve, ser•, ice-centered L·1dt;;.;t:ry which faces 

as many challenge~ as any industry ~nto the next millennium. 

Tl1e indc,st:ry will face a decli·.,ing labo:c force; an aging 

popu:,ation; a labor nool of m.',n,Jri·:::ies immigrant5, c,nd 

It iu an indust~y 

where, f.n a decnc'e, women w:; 11 dc,Yr.inate :;;upervico:cy ·j obr,.;. 

Those individuals will have an entirel./ diff,2,.c,mt: f.et of 

priorities than the management in place. 'I'ec:1nolo9y 1,:Lcl 

bring new equipment and p ·oc.es.ses; soci.ety wili. bring a 

brand raw set of demands 

is requjred; tJ·ese recorr.mendat10ns ha,'e so~ght tn ad~ress 

these conditions. 
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Recommended Cutcomes 

Th0 first consideration must be '::o the school's five 

goals and 23 obje~tives which expertly address the 

desirable. They must equally realistical~y address the 

attainable given foreseeable budgetary, space, time and 

personnel con,._ 1..r;,ints. They must h,~ •~val Dated reyularly 

against both the curren~ c~rriculum and proposed revisions. 

!<.ecommcndat-ions contained in this study have ,Ill been 

tested against these goals and objectives. 

Thare must be a conscious awarenEss of all participants 

in cun:iculum development, change or expansion of the 

pu1pose of progr::.m objectives; they must become more than 

words. There should b0, t~en, a know~ taxonomy of the 

program's educational objecti1es, and all teachers a~~ 

'cldministn,to ·s should incorporate the <iesired behavioral 

change in their co•.1rse content. Courses should be 

~onsciously sequenced in the curriculum to enhance knowledge 

in this hierarcbiGal sense: 

l. knowledge of specifics and terminology, 

2. essential facts, 

3. ways ::Jf dealing with specifics through logical 

methods of or~anization, inquiry and judgment, 

4. knowledge of convention~! treatment of ideas to 

highest nd best use or suitability, 

~- knowledge of sequences--processes, dc~sctions and 

trends, and 

6. knowledge of cat~gories. 

http:specifi.cs
http:val\.)at.ed
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Those basic knowledges are most applicable to 

introductory, courses, and exp~riences. Once establi$red, 

more technical and complex learninq can occur as fol:!.ows: 

7. knowledge of criteria and judgment for the tasting 

of learned f,·cts :;r prh1c'ples, 

8. know.'.edge of methodology--bow t•J develop and 

understand methods, 

9. knowl~dge of universals and abstractions--the 

rnani.er in which .i.cleas are r)rqanized tc, sal,,e 

:r:roblems, 

10, knowledge of principles and genaraliza~i0ns to 

help determine L~~~opriate action or direction, 

and 

11. know}edga of theories 3nd structures, the r~call 

of data ~:eful to organize specifics. 

The inculc~tton of these desired ouccomes into course 

content <lncoura<;;cs the attendant deveL:">prr.ent uf a wide ran,Je 

of intelh~ctual. skills c1nd abilities wh.i<:.h are organized 

modes and tec)·,niques for de.aling with solutic,ns, dir.e,:tions, 

and materials. These cognitive skills are as follows: 

comprehension; 

transiationr 

interpretation; 

extn,q:olation; 

app.lication; 

analysis: elements, co~pon2nts, relationships, 



principles; 

synthesis; E>nd 

evaludtion. 
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:each co•.rse, each component o!' tha learning experience 

ought to prc•1i1e fer a central con~ of knowleC!ge which 

creates value and c::o,.trir:.:'"'cs to the unhanced de.velopment of 

a student's intellectuul skills and abilities. 

Accompan:,ing r.he cognit.ive core o':' the curriculum, the 

course content ar:J the surroundir:g environment should be 

evaluated regularly to ensure the in~ernalization of those 

knowledge sets by the student. H!1en mat.erial is presented 

:i.n any form there is a professional n,sponsibili.ty to 

establish in and for that student the following: 

learner 'l.warenes.s of the ''ntcw"; 

neutrality toward new forms of knowledge; 

controlled attention with discrimlnatiwn; 

willingness to: respond, agree co the required, &nd 

look for satisfaction; 

understa~ding of values; 

knowledge of how to make a commitment; 

knowledge ,-f how to organize knowledge; and 

l:nowledge of how to set and change behavior. 

(Lindvall, ed., 1964: 19-J6} 

http:r8sponsibili.ty
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Re,;.9mmenda;:j.on from Education Sou_rs:.g§ 

The fol.lowing recommendations represr,nt ,;. synthesis of 

an extensive ::-eview of the literature and represent what are 

considered tu be general requisite changes in higher 

education over the next five y<S:ars. The obi,,ctive is to 

a,:oi< rhe existing hodge-podge arrangement. of so many 

curricula in place. These recommendaLions are specifically 

made for the Florida International University Hospit~lity 

Managemen~ program. 

1. Redesign the present elective distribution system. 

The curriculum m:.:st always be a coherent whole. 

L. Encot,rage relm:ancy to c<1reer development in 

general educatio·1 cour>oes, Seek dialogue with 

university &ca;:;?micians to develop supportive 

input into general ertucation cou1;es that 

represent not an ideology or an amorphous 

"educated ;:·arson" produc..;t, but neither becor::e 

extensi0ns of program materials. It !s 

recommended that at least one arts and science 

professor be appointed u fulJ.•-;:ime member of the 

school's curriculum committee. Genc?ral education 

courses can and O0ght to develop competenci"'s 

recommended in the "outcomes" ta·,onomy toward 

career development. 

http:Re';.Qmmenda;:j.on
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3. Avoid the proliferation of either svcvey or 

overview courses and, equally, of 

"overspecializ;:i.tion." Ensure t:1at c<.lurses are not 

t u9~t primarily becaus~ a professor is good at 

the discipline. Courses ~ust contribute to the 

taxonomy referred to, the Jeorner must grow from 

the experiem:e. 

4. Ensure the relevancy and the responsiveness of the 

curriculum to the students. Insist on ·career 

and cosmopolitan sensitivity" (The Irvine Group, 

1990). The curriculum must rcc,flect the gr.~duates' 

responses. 

5. Oevelnp senior-level seminarE: to prepare graduates 

for the real world. Tltere should he courses and 

seminar~ on the following: 

career ons, altP-rnatives; 

personal presentation; 

ethics at. wor~; 

r,,m:e profession"'} placement services; 

and 

_continuing education through life. 

6. Constitute a student-faculty panel to assess 

cr--:..rrse progress, academic advisement, student 

social life, intern experiences, and a ~~st of 

ass0~iated issues. 
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7. Investigate che feasibility of interdisciplinary 

courses melding general education and prof&ssional 

re~uirements to meet des~ribed deficiencies in 

communications, ethics, 3nd ~uman resources. 

8. Con:..rol P'lblicity which .anhances ego but provides 

no 'lseful growth in the learner. Knowlc,dge is 

power; public relations is too often puffery. A 

s~,hool r,ecomes first in educational leadership by 

the prcdtF;t ii: produces. 

9. Consider departmentalization for purposes of 

c:irriculum currency in the f'.lllowing areas: 

computers, 

management, 

marketing, &.nd 

accounting and finar,ce, 

10. Explore p0ssible new types cf learning 

oi:-,,ortuni ties such as the fol lowir.q, 

team teaching, 

us~ of telR~ision in lcrge classes, 

more incorporatior. of ,computers in 
existing courses, 

enn11ncad use of programmed inst!'.'uction 
for :. 8inforcect lP.arning 0f more complex 
subjer;t matter, 

use of mr,1·e case 3tudies anrl 
s.imu 1 atio .. in courses, 
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d8velopment of a school resource center 
in th1~ school facility, and 

in'-'orporrtion of bilingual education 
ir.tu existing courses through the use of 
industry terminology. 

Recommendations from Industn 
Leaders and Graduate~ 

The mutual concerns expressed in t·-0~:, th0 personal 

intervlews with leaders and the graduate responses on the 

questionnaires nre i:rese,,ted cs a ,·.ombined set of 

recommendatiolls <1'.5 foltows: 

1. 'fhe increased use c,f compute:.:-s in as many courses 

os is logical. Wh.s:re possible instructors must 

address percaivea weakne·sses or omisslon in 

course ccntent by combining matclrial with new or 

existing cechnology. 

2. 

Examples: De·✓elo? a format for creating a 

marketing plan on the computer and tie 

to a student proJect to create one; do 

menu-scoring by computer. 

Internship is undergoing re-design at present. 

Its utilization must be implemented and enforced, 

a;~d program control of the inte:cn e:<pcrience is 

essen-'.::ial. The administration shoul, • ,Ta~;,~ 

internships sparingly. 
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3. The faculty and au.ministration ha·,.re to improve 

relationships with industry, recognizing that 

corporate/industry value goes beyot.:i recruitment 

and the pocketbook. The curriculum desig11 should 

encourage faculty to utilize industry leaders more 

innovatively in cours,~s. iie must also creFt·ce 

programs for industry: retreats, symposia, Delphi 

groups with top industry leaders to explore 

industry concerns, new directions, and 

innovations. 

4. The curriculum should look to impro,ring 

c~~munications in the following ways: 

public speal~ing, 

inte:::-viewing, 

conducting meetings, 

disciplining, 

written memos and letters, and 

saJes pre~¢ntations. 

5 There should be more accent on human resourc~s 

education as follows: 

recru} '.:ment, 

training, 

job growth, 

dealing with minorities and immigrants, 

feminization of the industry, 

hours required, and 

commitment. 
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6. 'l'he school ought to stress bi-lingual edu,::ation; 

teacn time mana~ement; incorporate ?e~sonal care, 

anu personal development in cours2s; include early 

industry commitme'it, development of c.:i:,reer goi:lls, 

a1,d ethics and lea('lership training in the 

curriculun,; enhance ~•ccountir.g and finance courses 

with added ~opics su~h as real estate-finance, 

money management, and casn flc ''-' management dhd 

related aspects. 

Final Recommend3tions :_ Admj nistrative 1'.reas 

l, ?evis,~ ex:'.sting f'ervic~s from co·.mseling t .' 

placarr.Ent. Faculty should be mor~ a part of 

counseling wit~ rRspect tc t~e curriculum. 

2. cr.-trol ccurse waivers, exceptions and deviations 

from appro,,ea. :·niversity and scho,:,l policies 

regardi~g the curriculum. 

3. Consider incor~oratior• of freshmen and sophomores 

into the progra~. This should not affect 

enrollment from tra1-sfer sources; but rrovi.de 

oppor~unity for an enhan~ement of the program. 

Freshm;;n could take one ;::ourse per semester and 

sophomores two. Benefits accruing could bE'

significant, including an interface with industry, 

expanf'ion of FTE's; c.;areer-orientation, and 

socializati.on. 

http:socializati.on
http:nivers::.ty


4. Review ex i.:s ting r::oun,0s for content ov..,rlap und 

combinc:tim:, especially the following: 

M'lrketing II: Fou.:1 and B<2.verage Merchandisir,g 

Menu Plarning and Purc~,asing: Food ;:,ruduction 
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Coc1rses; 

courses. 

Food and Beverage Controls: Accounting 

5. Eva1,1ate the followtr, coi,rs.,s for usefulness and 

applicab:.lity: 

Mec.t Science 

Unjon r,:anagemen1_ 

Tourism, and 

elec·~ives in place, bnt ;10t ·~..,.u;iht. 

6. Establ' sh logical course "cl ,_qters'' cliat pe,:-roi t an 

internal sp2cialization by the jLdicious use of 

electives whil:h build on the O11tcome taxonomy. 

For example, cour.s£, clusters could be .:::"'velop-?.d 

for specialties in food and beverage production, 

marketing, accounting and finance, computer 

cperations, and internatton~l hospitality 

management. The logical clustering of existing 

elective courses which surv:ve an evalu2tion, plus 

the additi.on of new, relevant courses, would 

create sets of electives +-.hat would encourage 

career development as opposed to the present 

course selection which is too frequently based on 

ease or convenience. 



7 Begin dEvelopme~t or Jdditional human resource/ 

relations courses. Incorpora~H all relevant 

industry /gr:3duate reco:rmiendat::.ons. 
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8, Investigata feasibility of expandicg t~urism, 

perhaps national and internationa1is,, tourism with 

multi-national operations. 

9. Combine Union Management 1.d th e:d ;;;ting lc1w 

10. Combine Meat science with exiatirg Food Producti~n 

labs~ 

l]. Eliminate, tdl cour!;,a electives net. taL'1ght in t~·o 

or th,.:ee-yea,· pe1: J.ods. 

12. Re-institute Fiont Office Management as a 

reg1, irement of hotel mctj ors. 

A Hodel Curr:1.culum: ~C,'l.irri and Fourth Yea,rf, 

Ba:c,;f•d on complE:tion of Gi,meral Edu.-;:;ati,:,n 

in 50 Ea~ned c-ediLs 

HF"f' 3 ~fi3 

HI"r 3503 

HF'.l' 4 2:,,4 

HF'f' '!,4 23 

El-.:!:§_t -'t,g:;:m 

Res~auran~ Manag~ment 

Marketin•;;i- I 

Hum,;n H2l v.t'_::ir,•.; 

Hospit~l3.ty I~fo Bystems 

3 

3 

'.! 



FSS 3121 Intro Food Production 

HFT 3453 Operations Controls 

HFT 3941 1st Internship 

Hl'T 350:l Law 

CLUSTER ELECTIVE 

ONE SUt-Il4ER ~:ERM 

1120 Language 

FSS 3221 Quantity Lab 

Cluster Elective 

HF':' 3945 Advanced Intern 

HFT 3203 Management and 
Organh,ation 

'.i:tdrd 'l'enn 

B~T 4464 Interpret - Financial 

Statements 

:.120 Language 

F'SS 3232 Intermediate Fcorl La!) 

HFT 4323 Physical Plant Management 

Cluster Elective 

(or Ethics course~ 

3 

3 

3 

3 

15 

4 

3 

3 

__ 3 

16 

3 

1 

3 

3 

16 
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HFT 4474 Profit Plan 

HFT 4221 Human Resource Management 

f'SS 4, 14 Food and Bevtlnlge Me~·chandising 
or 

~1F'T 3503 Hotel Sales and Mar1<et 

Clus~er Elective 

Seniors Seminar 

To~al Credits: 60 transferred (36 Gene~al Ed) 

15 - 'l'erm 1 
15 - Term 2 
16 - Summer T<>".'m 
16 - Term 3 

.....ll. •• 'I'erra 4 

3 

3 

3 

3 

L 
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:: "5 including new language requirements, 
, net addition of tour: cred::_ts to tl1e existing program. 

T~e program recommended attempts several significant 

objectives RS follo~s: 

1. to meet the school's goals and objectives; 

2. to address the outcomes taxonomy; 

3. to balance the needs of an educated person 

a. technol og:r•, 

b. professional develcpment, 

c. general education requirements, 

d. human development, 

e. behavioral developmen':, 

f. ethics, and 

g. speciali2ation; 



184 

t'.. to respond to the perceived nee Js of gn:duates and 

suggestions of industry leaders. 

5. to modernize n fundamentally succes,ful curriculum 

without reajor upheaval to ongoing demanas; and 

6. t".'> ensure continu,ty of the usaful and encourage 

the demise of the obsolete. 

Tne hospitality program has an obligation to the 

students and to t-.he industry to pi:-uduce a function in'], 

confident individual capable of managing people, money, 

ma~erials, ~nd machinery. To do tnis, the school must be 

attuned to t:he changes that take place in :, vibrant S'.>ciety. 

This study has atte~1ted to investigate, synthesize, and 

present the findings of ~~h changes in a model set of 

outcom&s structure~ in a logically-sequenced curriculum. 

http:gn:duat.as
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QtlE"TIONS FOR l\ GUIDED IliTERVIEW 

l . l/ht1 t: ir, your pcrsonnl "satisfaction level" ,; it'., t:h~ 
p<!:.·formancc of graduates of four-•year Hospitality 
tl;,11,HJci..cnt pro,11:nn.s wjth whom you t:;;vo had professional 
i·:·qicric.·ncl~? 

'. 

,,. ,.L time of th-:;ir entry into the field. 
1>. /\hi 111 y lo .3t·u1~ ~,i thin the or,Janizaticn. 

l\cJ you continue 
hWll<HJcrncnt };choal 
profir.ient in uny 
1acl:inq in at"'.!<lr:i~? 

to observe 
graduates, 
(or some) 

four-year 
are they 
areas, or 

Hospitality 
i:,articul,:rly 
particulm:l y 

Givan your personal un<letstanding of
9 Jp~darahig (which 

we ,1ill uiscu~s together), how do you rate hospitalitv 
programs with respect to the development of esse!it.ial 
le'ldcr:c;hip skills and attitudes among four-year H/I</I 
gr,1dudte? 

' P.. 1•)89 indUGtry Ci\reer-developrnent st~1dy rated these t~n 
( 10) circi1S us "Kc;y Influences" on career development. 

,1. In gen ~ra l, do existin<J curricula orlequately <".ddr,300 
thc:?st? .i !:;sues? 

b. •. f you :lo not ;u:r-ce with the,:;e :.'..11fluenco,:; ,u1d/or 
,,,!'1;,,ncJ:;, i,ow would ;{OU chungc tho,11·? 

c. 

l 
2. 

4. 
5. 
G. 
7. 

8. 
9. 

10. 

Need to achieve results 
1~e ability to work easily with a wide variety 
of r,coplc 
Accepting challenge 
A willingness to take risks 
Early overall respo• ,ibllity for 1mport'lnt taskt1 
'l'he. desire to see . new opportunities 
A width of experience in many functio~s (pri~r t, 
to age 35) 
Leadersh~p experience early in one's career 
Thi:!_ abilJ.ty to develop mo:na ideas than one's 
co leagues 
A rlotorminati,,n to get to the top ahead of 
c,thPrs 

Ar~ the~e "influences" appropriatuly add~essed in 
CKlsting curricula? Can they be? Should they be? 
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n,u;od on your oi.Jservation of four-year bospi t.:i l i ty 
pro<Ji:'am 9raduate, and assuming your general knowledge 
of existing course otferinga, do you know of any fl..Q?!. 
courses th:it should be included in a curriculum seekincJ 
to addL·css industry challenges of ',he 1990' s? 

". I Hould like you· respon:~, t:o the· followir.r- spcc.1.fic 
term,,, as they relate to traininc; received 111 higher
, m cl hospitality educat:i.r,n, e.nd su!:.-..iequen'.:. performance 
of n:,cipicnts ct this train.\ng, 

.. ,1.. Comput;.c:rs 
- b. Internship 

c. co' op/work-st11dy • programs 
<I. Mora o:.: less arts and ·soienca and/or humanities 

C,. 

1 . 

1.>:>>urse~; 
:•,norit:.ias in management: blac:k1 female, others 
c,-cc,.:.rriculnr • activities (clubs, sales Lllitz 
participation) as useful c,omponants of the 
curriculum 
Mcntorship 
Other (?) 

7. l\ra qraduates of four-tear progi'ams who, have managed !or 
you proficient in the. are.a(a) the school professes to 
have them at the t '_me of graduation? 

11. Finally, based or., your present knowledge of fo•lr-yuar 
hospitality edur;ation prcgrams, if you were appointcHi 
DEAN FOR A DA.: of any of the Top five hospitality 
schc,ols, what THREE things would you attempt to ADD, 
DELE'I'E or CHJ'.UGE? 
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Doar '3radu;.lr,: 

In porhaps tho most Important study evor undorlakon by the FIU School of 
Hospitali\1 Manager.1on1, tho enclosed questlonnalro sooks to elicit data from our 
graduates to attempt to measure the value ol your educat:on &'3 !l rola!es 10 Industry 
nooC:s and to your personal and professional dovolopmont. 

' Your iodi.Yidual rosponso is ossontiat. II we do not know how your educailon ha~ 
irnpact:id :ai.uc Ille and YQl.lC career, we .are severely limited In our ability to lmprovo 
and grow with tho Industry and bettor servo those who follow you. 

It is a fact that tho bettor the curricylum, tho better, tho school and Its' product. 
which concomitantly, Gnhancos tho prostlge, and !ho value, al :ai.uc dogroo. Your 
responso will produce benefits for yourself - and evoryoi;io, 

Plo.:i:;,- :ako !ho limo, In a quiet, thoughtful environment to 1111 out this quostlonnalro 
end ma.ii it back to mo at tho School ns soon as posslblo. Wo would liko 10 havo 
your rosponso by March 15 to holp us In planning for next year. Bol!ovo mo whon I 
toll you that your rosponsos will have sign111cant Impact 011 doclslons affoctlng tho 
Hospitulity curriculum Into tho 21st conturyl Please call me If thoro i:; anything that 
you would liko to discuss lurthor. 

With bosl wishes for your continuod porsonal and caroor growth. 

Sincerely, 

~~1r~ 
• Anthony G. Marshall 

Doan, Schopl of Hospltality Managornont 
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A. PERSONAL O~TA 

, • C.lodu,n !l': lJ (SZlr1: .... _ ... ~ -·· ..... _ ~-· ·---·-.. -· 

2 Foll rlJ1111!: ·--- ___________ _ 

_________ Siam,: _____________ _ 

Z,p: ___________________________ countty!, _____________ _ 

.c.. Ago;--~---

5. Sox: LI Malo f.l f<1m.1lo 

G. Co~roo: u Yu Cl No 

7, Year Gradu:i1<·d: ____________ _ 

8 Lcnglh of llrno omptoyod In IM tio,pilolllt h!duslry slnco gradu1Uon: _______________ _ 

~ Yow prc~enlposi~on (lillo): __________ Lengllt ol limo in 1h11 poslllon:. _________ _ 

Cmptoycr: ____ _ 

City: ____________________ S.t:1to: _______________ _ 

Zip:_, ____ _ _ __________ SuJ')orvisor: _______ _ 

OATC.S PO!'.:ITION COMPANY 

11• at YOIJ aro not omployod in lho hO!.plln.tily fndustry. plo-aso commcnl on your ut"~ons: 

----------------,------------



lffl.1Zt®ttUUidtff'ijfijfflitfflMM/iiliffitJilit®JlttMmtNl,S~Fnll 
U. RATING THE CURRICULUM 

tl,l1 p,1,:-.0.,i 1<1quirod ~com• i;;uuw:ulum ul thn tlor.pl'..:11itf M.1nl)Qemon\ $(;.h004 c.onsis-li of lho following :wbjod OtOilS, Pk>no ra!o :110:.0 (t1u1~v:. 
11,.:it yu1; r\,,,...,:; i,;kJ1,,; u, tom1s ul lhuit w1111nuln!J pr~bc.al valu• to yw. Ith, lho hiuho~l rolitw;)~ \ l:. !ho lowo~t. C~ckr ti).;) 1atln1,,1 lli.il OOel .:ippliu~ 

MMlAGl.MEIH, ACCOUNTING, FiNANC~ AND INFOHMI\TION SYSTEMS: 

12 I 1! f :)•123 ltu:.pit.ihl·t h11!.um.1t!l>n t;y~1NllS 5 J 2 0 

IJ HIT :.H'jJ l\(1!-pd,11:ly tn<..lu51t)" M;uoa9c:m1ont 5 4 2 0 

I< t If T 411\j,1 Ii ,totpml.tlmn <Jf l lotpil,lllty s :; 2 
Fat,md..il !#iJlOOJOnt:. 

IS I ti T .\<t /-\ Ptolit Pl.mnino ~nc.J Oocision: 5 4 J 2 0 

MJkinu In lho I tosp1lallly lndusl<y 

rOOD ANO DEVER.AGE MANAGEMENT: 

l6. FSS 3221 tntroduchon 10 Comtnorclat 5 4 3 2 0 

food Production 

17. FSS 3232 lntormod1.:i10 ouar,tity Food 5 4 3 2 0 

P,odu;lh>il 

10. FSS J2l4 Vo:umv feeding Ma~aoomc:nt s I 4 2 0 

19. FSS 3243 Oa!tk: Mua\ Scicf'co 5 4 J 2 0 

20. I !FT J21"il llt:st:rnr,,.nt f,/.Jn:::io1?11l(H1t 5 J 2 (I 

ADMINISTRATION: 

21. tH-T JJ2j Phy&ical Pl;;nl Mun.lgomcnl 5. ·4 3 2 0 

22. ilFT J!.i:03 Markq!inl) S1ratcgy" t 5 4 3 2 0 

2J HrT J5t 4 M.ukotln!:J SlrillUOY. JJ ~ 4 J 2 I) 

2< I !f T JC,OJ law us nut.itm.i to tho 5 • 3 2 () 

l-toipi!.)li!y fndu!ilry 

2S. HFT :noo rund.lmcnl.:il~ ot Tourism 5 4 J 2 0 

2C. Hf T JCJ l~ Adva~cd lntorn-;hip 5 4 3 2 0 

27. HfT 42J4 Union Ma~aoomc.nl RolaUons 5 J 2 0 

Na.u.)ti•,-o Ccmmc:01~ on tho Coto Cvrrlcu:lum: 



£3. RA'TING THE CURRICULUM (Cont'.d) 

Tna ~huc..l of J l<>~i.,ituhly Mun3(1omonc offors A wtdo v4rioly or Et ECTI\IE C:OUftlflS., t.-s liaod bolow. 
cr1i11t:tivo!:. ym, tt10s.o wl,alQ a sluduni and 1utb ct11.1rn ui•no tho ac.1:1:10 :abovo. 

t>tu,u:a, chut.k Um 

,. 
CUI.CK Alm IIATl: l!Ll:Cfllf<J COUll!;l:S TAKEN: 

20.tl r:cs 410~ Putcha.si"9 A. Monu PlannlnQ 5 4 3 z 0 

:n. u f5S j;z41 Cl,V.t.it.nl Cul~mu 5 " 3 2 (I 

30. lJ 1'5S4ZOI U.Jr.iblion 5 " 3 2 (} 

JI.CJ l-5!:;4245 Auvanccd Mo~t Sch:nc:o 5 4 3 2 0 

!JJ.U nm"'-JlS t"r.\1tullooal r- :Jud 5 "' 3 2 0 
ScrvlCo MilOQgomonl 

33.0 F5S 4431 Foll<I Facil4y layout .m4 DoJign 5 4 3 2 0 

34.0 FZS 41Gl-4 ~ood & Dnvo:aoa Mo«:~andfalng 5 4 3 2 0 

3~.o IIHJOOO lnltock,elion 10 $ 4 :, z 0 
llospitany M..nagon>anl 

JG. o l<H 3203 Fundarncntills of Mar,agomont 
In Ibo Hu$pilnlily lodullry 

5 4 3 2 0 

37.0 IIFT JJ\3 I loapilalily Propony Mnnaoomont 5 4 3 2 0 

30. U ill' T 3J•ll lio101 & f11?slaurant 5 4 3 2 C) 
Pl,.mnif111 A Oo:.,on 

3~.u !<FT 3344 F.ast FoocJ Systums Manogon,ont ~ 4 3 2 () 

40.U ICFr3.\0l ln'1o to M.1n;~C"1m:n1 Ar.coun1;na 
lot lho tlO$p,lalily lnllustry 

5 4 3 2 0 

... ,.u liFT 343-4 Club Oporalion~ Manogom9nl 5 4 3 2 0 

4Z. 0 IIFT J,lfi4 !'ood & Ucvoraoo Cost Coolrol 5 4 3 2 0 

4J. U ltFT 3~05 I losp;l;,hty Ouyor llchavlor 5 4 3 2 0 

.. 4-t, ll IU:T 3524 S~ics M,,1na9omanl IOt 
lhu H~p,iaUly ln<Jusuy 

5 4 3 2 0 

4S. a HFT 3713 lnlornatitm:il Travol and Tourism 5 4 3 2 I) 

41i. Cl HFT 3722 RolaM AQonc:y ManagomGnl 5 4 :i 2 n 
47. 0 lll'T 3727 Toohnlc~I /\g!>ncy 0porallon$ 5· 4 3 2 to 
40.U IIFT J7JJ Cto.ativo Tuur P.ac.kilulno 5 4 3 2 C) 

49. Cl ll~T 3/~3 Convon1,on & Trndo 
Show MaflilQomonl 

5 4 3 2 0 

so.a IIFl ~763 PasSoti(tot Tr~ui,_. MlJ.riaQbmonl 5 4 3 2 n 
51. Cl IIFT37'3 Sae:olooy ol lolouro 5 4 J 2 0 
52.U HfT3041 Ouvornoo M~na~omont 5 4 :i 2 0 
53.0 HFT3072 Wine Tochr10loar 5 4 3 2 0 
54.U HFT3~00 lndopondcnl Sllldy (or $905i 5 4 J 2 0 
65,U 11FTn•1 lnlcrm.lrip 5 .. 3 2 0 
56.U HFT 4c2J Muman Rosou,cc$ Dovolopmonl 5 4 :I 2 0 
57. lJ IIFT 4224 Human Rora1ions in ,~o 5 4 3 2 0 Hc,opil~fily lr.uasl!y 

se. a llFT4Z7G Ror.otl M,,1.-..aanmonl 5 4 3 2 0 
50, lJ IIFT 4~~1 nu:.1ou, aril Mt1n.1oumont Sommar s 4 3 2 0 



... 

LJ. !,/\.TING THE CURRICULUM (Conl'd) 

(0 u tlFT 42~1~ Catr..,rhl{I Man!l90mon\ 5 

\,L D nrr ,1111)' i]u,$\f!t'l&:'.i & h,du:stry 5 
i~ocd Surv,.._u M.);1agumonl 

C2. u HF f 440~ nc•~r"ational fol3d 5 
Soi vl<.o M,snaoon1ont 

( j u Ht=r 4,1, IJ l o~~i110 ~yslom!i & Pfocodutor. s 
(11. u HFT ,(,\1!;,C Uciol Compulot ~yS10tn$- 5 

C5. U •tFT ,,14~~ Functions. ol mo 5 
Hc.i:.p1till1ly Industry Con\roltor 

• .. G Ll HFT A:40J Scmir13, in Tox Planhlng lot s 
tho Hospiltllil)· tn(lUSlry 

~7. C, Hf r ••~JC Food Sorvico Compu\ot Syctoms 5 

co u 111· r a\!iIL·C 1 lo::.pilafi\y- Pt0:1101ionb 5tratooy :, 

C'). u HFT 4G0'4 Lcg-i:..lation and tho s 
tlospl\nl1iy l11duotry 

,o w IIFT 4713 1mr;lomunt.1tion nnd s 
M.i11.agcm1,ml ot ·rouri~m Projac\S. 

71. U HFT 4000 tn,Uiuht F'1Cd S\lr\'iCO Man~Jgomon.t 5 

72. lJ HF r 40)G H.:;:ot Man,t.y;mcnl Seminar 5 

73 U 

14 ll 

'/S LJ 

76 U 

77. U 

Narrauvo Commc,n\s on Elecllvcs: 

5 

5 

5 

5 

5 

4 

.. 
4 

4 

~ 

4 

4 

4 

4 

4 

4 

4 

4 

-_4 

4 

4 

4 

3 

:l 

3 

3 

3 

3 

3 

3 

J 

3 .. 

3 

3 

3 

3 

3 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

11 

(I 

() 

0 

ll 

0 

t) 

0 

I) 

tl 

0 

0 

0 

0 



~~A'.\l'fflMi11\DWmffl1'm 
C. :-lATING OF COMPETENCIES LEAf!NSD 

rc11ov-.in:1 i:. .1 !isl cf ::.l-.,11:.. .:md ab;Jitlo!i tti;it firovi;:,u:;; &tudlos lndlc:.10 aro lmport::mt for oUoctlvo hosplt,ality miln;.1g1•1ncnl. 
l'l.-.1:,1.1 11- ,\.,, v1ull yu1, bt!lrt:vu yciu, f HJ um,cutum µ,cparod you !n lho:..u a1oe,s, b/ d:chng a m,mbot in oac..lt, ,1ll!tJOf)' 

78 /,11.1,1,, to 111,w and on1,1ni1c, ar,:;l9rtmJ 
w11·h ••1 ;11111J<JI/ .lnd oil~c.hrn\ tn,H\l''l!J( 

ll 1 At•ilil;' lo ~1U,11)I lo;idor :,hip iO tho needs 5 
,;f lul!owc1s 

Zl2. ,ti.waroncss or oro,.ni::ational :nrvcJuro and 
ch.11n 1JI commilnd 

OJ, Abih1y to t,r'Hlur!-tand. inio1prct and ;ipp1y 
poliCHJS. Ztt.0 1 Uh.ls 

04 Ability to t -m~m!.tanU, hllcrnrct ;md nppty 
law;; ~1nd rnthnanc1JS 

05_ Al)1Ll1· liJ ~pply CUlfDlll technology k.1 
prot;l1:m-5.,h·111a ~1hi.itiunJ 

07. r,or,1 Olhcc 

!M. Comp.;tor i..hl,z..:iHon 

~1J_ Corrununic;,1io1,s 

HUMAN HESOURCE: Si<ll.LS: 

s 

5 

5 

5 

5 

5 

5 

5 

Able to est;at>nsh hmcliono! ,,,orklna rclattonthlp.:s, wllh: 

5 

4 

,\ 

4 

" 

4 

4 

4 

4 

4 

4 

I ' 

3 

J 

3 

3 

3 

J 

J 

:) 

3 

J 

3 

J 

3 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

2 

(l 

{l 

0 

0 

0 

0 

0 

0 

0 

() 
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0 

0 

0 

0 

0 

0 

() 

I) 
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C. nATING OF COM!>ETENCIES LEARNED (Cont'd) 

l Q,) ::icn:-.ll1viiy to trum,,11 ddtcrcncr.s in ilfJC. :;;o,i:. 
'"'''· 11r-mJ. no11on.1I uriu,n. t,anUK.a~1. cle. 

101 ,\bJl,:y 10 b.1t.1ni:;u ti<.,r.J:,tw;.nts ot !;u;.x:rvisor:;, 
:.~it,,1111,11,11, •••• .1,n1I !]Ut!!,I:. 

5 

5 

10~1 /l1J,t.t1 hl tor.lr1l)ulc.: lo a ()05ttivclt moti..,illetJ !I 
,.vrk t 1w11onm,:,m1 

10 1 Jllt1l.t)' 1,, m 1w,1:.1n t,t,.c,.1rv11., ln rn:..olvlno 5 
dd''·'••HlU$ V.-1.11)111 ;·our WOfk 9,((iUJ) 

105. \.Jn(fcrst.ind,ng of por~onal groomtng. tHliJllt, '2nd 5 
S,llllly rL111:15, il1i l ~s.on1,a1 tor IHlcclivo 
,:,crlorni.mcn 

tOG. lfndc,s.\Jndino ('If pgrsonatily lrall ditl0toncos. 
;me, 11 cir hllo in CQu11~,blo docision,n,.a.klng 

MI\IIKETING ~KILLS: 

1 on. hno-lW' 1:1l!)n vi tho l'.ontcpl Ohtl purpo~c ot 
111,U"( l•HU 

tG1.l. l\.nt1w h1Jw 1u, nt•1Wi',ilh.! or loc.alu cfau; c.Japio-
• v1,1pll.ta illW Olhcr 

s 

5 

5 

s 

11 o. l\oc,wtcdgo of lhu propor nlQ1hotJ and lypo ot 5 
t{;~t.·,F(h 

11\. ,,bihty lo c:roato fl nl'3fkoting Slra.loOY S 

\.12:. Aod,I)' lo m110 :1 m."11kcting:plnn a;· 

IS 3. l<nowk.•doo oJ how lo dov Nlop and N'nplamcnl S 
111,,l~hil ~tJvofliSN\g 

11 :i Hnn-.'lrlc:lJ~o ol how m tr:JU't for, :i:nd ln01,onco. 5 
WOfcJ· Ol•Ul\)UIII "J..,c,,ti.:.ino 

11G. f,,lJihl;• IIJ c:-c.itc .;md J,nplcunont p\Jblic rclatit,ns i 
J•M.1 pubtu;,ly l,lfOQram:. 

\17. Kno•'Vled[Jt, cl :ate~ lachnlqt.roi. arid process lor 5 
,,nplcnumlat,on 

1 \ 0 Ab11dy k> plJn and 1mplomont promo1'onal 5 
~c.h ... 11111 

J\CCOlJIITING & FINI\NCI: SK1LLS: 

11') Urn .. hsslilnd•ng 1110 111odur<:1 dlnd bmtralionti or t110 5 
.1..:.r.Ulll\l,no !,y::h•m 

120 !::.btJCh.r~ng ho::.p1t,aJi1y Ol{loniZdtion:;. incluclin1J s 
ilCC\1unh,19 ;llld t,JII! 1m11lic.1hon5 

4 3 2 

• l z 

4 l 2 

• J :? 

4 '3 2 

4 3 2 

4 3 2 

4 3 2 

4 3 2 

4 3 2 

. 4 3 2 

4 3 2 

4 3 2 

4 3 2 

3 2 

4 3. ~ 

4 J 2 

4 3 2 

4 J 2 

• 4 J 2 

2 

0 

0 

0 

0 

0 
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C. HATING OF COMPETENCIES LEARNED (Cont'd) 

1 / \ AL,! =r to 11r1,:or~l.m~ lOolr, ..1nd !Ct,l1014u.;):; U$,tW 
'1p p1 ,:i 110,.1," 1,JI :,LJ'.,:n ,._.111:·. 

I.': lJrnJ,.,:,1.J:!'ld, ~11 lho ,·npo,1.,-.01 (Jf cn~h pbonil)U 
l(JI I, I JHllj'.Y,,:'., 

1, - iJ,.,~ --·.t,1fi<J t.i !111,J"Lh11 Je;ms n!h~e,\m() Ille 

• ,11li 1,t I,., •If I ,111:,11/ 1HW•n1:H1HJl1\ 

1,·; I Jt,oJ,,1•,l.)n·J llfJ 111,,, ,unq ,).'iOH1,:1:,•1t•:, ,lv;i,l,tbl11 

I ht,·,p 1.1l,l/ ,,:iJH',lrf 

I:.': l\no,~!mSoe 01 lho frc:-.rn11 vahic concept i,, 
1n,,J}.1,1f) (.J._,,•!al hlvO'·l•l,('f\l tlt1i..lC11:Jn~ jq ,1 •Q 

Lo:.. 1, 1:.111y 1 ,du.~ 11 ! 

1 ?G ;\b1i 1l} 10 1,.,SQ Ho)l•O Ana\y:;i::;. lul CJ.rr.par.Jllvo 
Put~L•'!.OJ ,a'\d; (O ..l.'.!.OSS l,1rns' wuaknos.:.O& 
:wd •,!nmfll'15 

i :,rJ Ab ,~, 1,") "-"!Ace, unt11~'.; :.nror~.!:ion ;n m..iht.\_1 
bu;,-,,C\::i ,l,<G!Sl!1Jl•~ 

lJ 1. Ab il•!' tr,·., r•w .lL,;imtw, J {13 a ~,;,Hi.){)cmoni 
lnf, ·, 1,--,\k., 0\''.,\1' n 

3 

2 

2 

il 

0 

" 



rm: 
D flffl l:CTION!:i ON YOUR STUOEl',T EXPERIENCE AT flU 

n,,. ,, ,., •~ ,} 111,1 11f 1op1.: ,,r,rn~ 1n\01'W111J 10 rnhor.h your mon,ory .and nssi~,t you 1,, 1ul1cc.Hna on wfl.\1 ..lddmJ ,,,. ur 1h'th1\,lt. ll 
hu 11 )'"'' ,,1(,'u!.•,1111ul •h~v\•k,piu,:n\ as ,l 1,.1v(1!..,<.:1.' J1um y,.1w FUJ tlus.pililhly <l•pu•km((:. f'hht:.t: C.\JUUllOII? 1u n:luv u1l ,~ru,1•, 

'.l 2 1; 

J 2 0 

2 0 

J 2 0 

'.l 2 0 

t J ! . C.au,1,,.r Gvic.Saru:1• 5 ,1 0 

J 2 0 

3 2 0 

\t .. 1 lhl;, ,,,:th Hm:.n .. ucu Nl~(h.h:.d lor Tt:rO\ Paper. 5 4 3 2 0 

Prn;•JdS. :;le 

J 2 (; 

a 2 0 

4 J 2 0 

5 l 0 

3 i 0 

_______ ,. ___ .,. _____ ., _____ _ 

• - •••••••• . - .... ,_,_ --······-----.. ------·-----------•·• --.. -•··· 
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E. 1-'INAL HEFLECTIONS 

1:, 1:, , :;1• i tul ','t;,, ,UC ·~•,iuu:,IC(J lo roth:c.l. n,lfft'\IIYUly, Otl a-ny \Opie 1nonUoncJ in lh:s GUI .•oy, -:,r arOiJS not li$IOU. '1\.i\l 111,P 

l,,, 1 c:,ilr.·t: \1c :";t;,;,ltvo Jlll•vt ox1n:1ilmcus «l Uio S,hil11I ol tlospi1ali1.y t .. 1:.i,,~!wmcnl, l:m! wo t1;quc;. i your proh.a,!,1111~ .. 1 
11 ~-;·,t Im p,.rpc.:.,,~, (;I 1:,mh:vhun im: uvc-nu.:nt Pt:~::.u Jvoil.f lridivtdlml inchknt:. 1 try \au,· ti.pm ilic1 \10 :'..liir- it H.:1..11t:r. lo 
:i •,;:..;~ c,,Jl,. .i1 .,n.d \c) fWJ 1\-'tlt 1: ,1\ HU. 

:,,! 1.11.,1:.,:"t. 1,1,:.,,.,;,: nl,:>u,1 • y~1w :hou(lh\G. o"l· any or all al Um !ul1ow111ri • rrnw· h)\lics: ,:mnnu,ulcalimt~ :.!till~., 
1 1·. ,1r.)1,1•·m.1I •·d, 1 ;,11,Jtl 1 •Jll'' ,,;,. u ,,il~1n1t. :,1J1HJ,ull!, tu tlru !;~ hoot. :,111:1.1,1t1n?1' U :;. Ol,iJu•t.. t;J11.·i,i,iltt! dc1 lt'Jt::,, 1:1~ 

........ -·· ...... ····-······- ---·· ------ ---·---· -- --------·---·-····-·· . 

----···-- ····--···---··· 

• "" - •• ····- ··-· -----·- ------------------------···----··-

··--- -··-~·-·--------- ·-·•-«·-·-·-··-·-· 
' 

Tlwnk Yau For Y,1ur Co111111cnt:; :rnd Coopati1lh1n 



BIOGR~PHICAL SKETCH 

The researcher, Joseph B. Gregg, is a tenured Assoclate 

Professor of Marketing and Management at Florida 

International University's School of Hospitality Management. 
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