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	Food and Beverage Management 
	
	HTM  220

	Course Title 
	
	Department and Number


Course Description: 

This is a semester length course designed to introduce students to all facets of food and beverage management. The food service cycle will serve as the basis for this multidisciplinary course.  Students will have the opportunity to learn the food and beverage industry from the perspective of the food service cycle. Several restaurant types will be presented and each viewed through the food service cycle particular to each type. Students will learn how the food service establishment concept influences the food service cycle. Presentation will include menu planning, forecasting, purveying, purchasing, shipment, receiving, storage, inventory, issuing, production, service, payment, accounting, food cost analysis and cycling back to menu planning. Customer service, front of the house management, table service, side work, cash register, host/hostess, wait staff and back of the house interface are also presented.

	 Course Prepared by: 
	Howard Rice
	
	State
	Pohnpei


	
	
	Hours per Week
	
	No. of Week
	
	Total Hours 
	
	Semester Credits

	Lecture
	
	3
	x
	16
	x
	48
	=
	3
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	x
	
	=
	

	Workshop 
	
	
	x
	
	x
	
	=
	

	
	
	
	
	 
	Total  Semester 
	Credits
	
	


	Purpose of Course: 
	Degree Requirement
	X 

	
	Degree Elective 
	

	
	Certificate 
	

	
	Other 
	


	Prerequisite Course(s): 
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