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	Contra Costa College


	Course Outline


	Department & Number
	  CULIN 251
	Number of Weeks
	18

	Course Title
	  Restaurant Management                 
	Lecture Hours
	54

	
	
	Lab Hours
	

	Prerequisite
	 None
	Hours By Arrangement
	

	Co-requisite
	 None
	Activity Hours
	

	                           Units
	3


	COURSE/CATALOG DESCRIPTION


	This course addresses important management topics such as cost control, menu development, profit and loss, determining food and beverage standards, and supervision.  Students are required to evaluate operating restaurants, write a career letter, resume, and format a business plan as their final project.


	COURSE OBJECTIVE

	At the completion of the course the student will be able to:


	Apply principles of business management to menu planning for:

· Financial record keeping

· Price estimation

· Quantity recipe conversion

· Standard recipes

· Nutrition analysis

· Food preparation

· Presentation

· Sanitation

· Beverage service

· Staff employment

· Cost

· Control

· Facility design

· Special events

	Produce a personal professional portfolio for experience, training, awards, achievements, and certificates to document the progress of their career.

	Demonstrate understanding of computer use for business formats.


  COURSE CONTENT: (In detail; attach additional information as needed and include percentage breakdown) 
	35
	%
	Principles and variations of menu planning

	35
	%
	Application of financial record keeping formats to food service management

	30
	%
	Developing a personal professional portfolio


	METHODS OF INSTRUCTION

	Lectures on restaurant management using industry formats

	Instructor demonstrations for the application of recommended business formats and computer programs for financial management.

	Directions to plan and organize individual materials in a professional portfolio


	INSTRUCTIONAL MATERIALS


	Textbook Title:
	Restaurant Operations: Management, Principles, and Practice

	 Author:
	Jack D. Ninemeier

	        Publisher:


	Prentice Hall

	   Edition/Date:


	1st Edition,  2005


	COURSE EXPECTATIONS (List estimated average number of hours per week)


	       Outside of Class Weekly Assignments
	Hours per week


	Weekly Reading Assignments
	2

	Weekly Writing Assignments
	1

	Weekly Math Problems
	1

	Lab or Software Application Assignments
	

	Other Performance Assignments
	2


 STUDENT EVALUATION: (Show percentage breakdown for evaluation instruments)
	20
	%
	Weekly assignments

	10
	%
	Midterm

	40
	%
	Individual portfolio

	20
	%
	Final exam


	  GRADING POLICY (Choose LG, P/NP, or SC)


	
	90% - 100% = A 
	
	70% and above = Pass
	X
	90% - 100% = A

	
	80% -   89% = B                                   Below 70% = No Pass                                      80% -   89% = B

	
	70%  -  79% = C                                                                                                            70%  -  79% = C

	
	60%  -  69% = D                                                                                                            60%  -  69% = D

	
	Below   60% = F                                                                                                            Below   60% = F

	                                                                                                                                                70% and above = Pass

	                                                                                                                                                 Below 70% = No Pass


	Prepared by:
	Nader Sharkes


	Date: Semester/Year
	Fall 2012
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