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	Facilities Management and Practicum
	
	HTM  250

	Course Title 
	
	Department and Number


Course Description: 

This is a semester long course designed to introduce students to all facets of a working hotel and restaurant setting through internship. The course will place the student in the work place to experience staff work, as well as management duties in each department. Students seek internships using application, interview and hiring practices they have been taught in class. Internship areas of focus will be food and beverage operations and supervision, front desk operations, housekeeping, physical plant maintenance, marketing, night audit and accounting. Students will be expected to attend classes, seek internships and fulfill 50 internship food service hours and 50 hotel operations internship hours before the semesters end.

	 Course Prepared by: 
	Howard Rice
	
	State
	Pohnpei


	
	
	Hours per Week
	
	No. of Week
	
	Total Hours 
	
	Semester Credits

	Lecture
	
	3
	x
	16
	x
	48
	=
	3

	Laboratory 
	
	
	x
	
	x
	
	=
	

	Workshop 
	
	
	x
	
	x
	
	=
	

	
	
	
	
	 
	Total  Semester 
	Credits
	
	


	Purpose of Course: 
	Degree Requirement
	X 

	
	Degree Elective 
	

	
	Certificate 
	

	
	Other 
	


	Prerequisite Course(s): 
	HTM 170
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