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Cour se Descri pti on:

This course is designed to provide the student with the ability to
organize and inplenent a full maintenance program for any size

hospitality environnment. The techniques of declsion making anal ysis
under real life pressures will be presented through case studies and
student presentations. Consideration of environnentally friendly

mai nt enance techni ques will be incorporated.

Lear ni ng (bj ecti ves:

Upon conpl etion of this course, the student will:

- be able to organize a systemof regular cleaning procedures for
any hospitality environnent

- be famliar with basic nmaintenance of all electrical; mnechanical,
heating, air conditioning, and general small appliances found in a
standard hospitality environment

- be famliar with basic decision naking/ probl em sol ving techni ques
and respond to daily problens and energenci es

- negotiate and understand contracts for both cleaning and repairs or
mai nt enance to all areas under his/her contro

- know when and whomto call in various situations of breakdown and/ or
emner gency

- understand the environnental inpact of detergents, cleaners,
solvents, etc. and alternate choi ces avail abl e on the narket

- generally enter any of the many hospitality environnents the
student may find hinself upon 8raduat|on and successfully be able to
mai ntain the physical plant and equi pnrent entrusted to hiniher in an
orderly, efficient, and professional nmanner

TEXTS AND REFERENCES

A list of texts, references, materials and sources wll be presented
t hroughout the course at various tines.
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This schedule is a guideline only. The course will be altered to suit
the availability of experts and ot her speakers.

EVALUATI ON:
G ven the nature of this course and its enphasis on skill devel opnent,
students will be asked to attend and participate in all classroom
activities as well as field trips and assignnents, On conpletion of
this course, students will develop a conplete maintenance program and
schedule for a typical hotel or restaurant.
Assi gnment s 30% Dblueprint-facility |ayout
Pr oj ect 50% nmi nt enance program
Class Participation 20%

100%
Assi gnments and projects will be due on specified dates. Late
projects and assignnents will not be marked.
A+ 90-100%
A 80- 89%
B 70- 79%
C 60- 69%

R 0- 59% Repeat

This course enconpasses three main nodul es or thenes:

1) Maintenance
2) Safety
3) Sanitation

TOPI CS COVERED:

1) Identify the frequency of typical maintenance routines. Reconmend
and use the correct tools, equipnment, and supplies required to
mai ntai n kitchen and hotel facilities.

2) Describe the management and mai ntenance requirenent of pools and
other recreation facilities.

3) Describe managenent's obligations to monitor the relevance of
recreation facilities. Identify liability concerns related to
recreation facilities.
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4) Describe the inportance of waste managenent controls, nethods of
recycling, waste disposals, etc.
5) Identify the inportance and conponents of energy nanagenent
i ncluding energy audits, neter readings, demand vs. load, timng
devi ces, purchasing consideration.
6) Introduction to refrigeration and cooling, plunbing problens, and
repairs. Maintenance of refrigeration and cooling.
7) Gas appliances and equi pnment (central gas)
- how gas bills are cal cul ated
- safety features of gas and proper handling
- how to recogni ze gas probl ens
8) How to handle comon energencies in hotel and restaurant

situations. This section will include a nunber of guest speakers
fromSt. John's, City Police, Departnent of Health, Local Hotel
Managers and Mai nt enance Personnel .



