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COURSE NAME COURSE CCDE

PH LCSCPHY/ GQOALS,

Prepare the student for the transition from enployee to supervisor
focusing on the roles and challenges of the supervisor in the
hospitality industry.

| NSTRUCTI ONAL  METHCDOLQGGY:

Lect ure-di scussion, videos, and the case study analysis w |l cover the
course materi al .

QOURSE CBJECTI VES:
Uoon successful conpletion, the student will be able to:

1. Describe, interpret and eval uate how the functions of nmanagenent
hel p achi eve organi zati onal goal s.

2. Qutline the supervisor's role in decision-nmaking, problemsolving,
and del egati ng.

3. Explain the supervisor's significance in the organization and
di scuss the inportance of hunman rel ati ons.

4. Apply work analysis principles to comon situations in the
hospitality industry.

5. Summarize | eadership styles, when they should or should not be
used and describe the relationship between job perfornmance, power
and | eadership styles.

6. Explain the necessity of change, as well as procedures in
i npl enentation and steps to overcomng resistance.

7. Define the supervisor's role in recruitment, selection and
planning for hunman resource needs and describe the procedures for
ternmnation.

8. Describe procedures for effectively orientating new enpl oyees,
I ncorporate basic learning principles in training prograns and
understand the inportance of evaluating training, coaching and
counsel i ng.

9. Relate perfornmance standards to the Perfornmance Review process,
outline basic procedures for devel oping and i npl enenting
Perfornmance Reviews and identifying comon probl ens.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

D scuss the concept of discipline, positive and negative
activities, including howto identify reasons for discipline
problens and factors that affect the useful ness of rules and
regul ati ons.

Sunmari ze types and sources of conflict and explain howto
generate, reduce and resolve conflict.

Describe principles of wage and salary adm nistration, including
procedures to determ ne wage/sal ary increases.

Identify barriers to effective comuni cati on, how they nay be
overcone, and review the basics of speaking, witing and
i stening, noting the inportance of non-verbal comrunication

Apply notivational techniques and strategies, analyze
notivational problenms, develop an awareness of attitudes and
di scuss procedures for attenpting nodification of these.

Descri be the group devel opnent process, formal and informal, and
outline techniques for developing and inplenenting enpl oyee
partici pation prograns.

Provi de an overvi ew of |abour control program indicating the
role that quality standards play in devel opi ng productivity
requi rements, and explain in detail how perform ng standards
are devel oped.

Construct a staffing guide, forecast business volunme, and suggest
met hods of controling overtinme and assessing actual [|abour hours.

Define the process of career nanagenment and outline special
concerns in career managenent decisions and in planning one's
prof essi onal future.

TEXTBOOK:

Supervision in the Hospitality Industry, 2nd edition, Raphael R

Kavanaugh and Jack D. Wneneier. Educational Institute of the
Anerican Hotel and Motel Association, 1990.

Student Manual for above
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EVALUATI O\

The evaluation in this course outline supersedes all others indicated
in the Student Manual which are standards of the Educational Institute
of the American Hotel and Mdtel Association and in no way are relevant
to the successful conpletion of your course at Sault Coll ege.

The student nmust conplete 16 self-scoring quizzes, four basic progress
tests and a conprehensive final exam

Periodic case studies and assignhnents at the instructor's discretion
may be given and nust be turned in on due date in order to be marked.

4 Progress Tests 40%
Cases & Assignnents 20%
Fi nal Exam nation 40%

100%

In order to be successful, a student nust obtain an overall average of
60% on senester work.

The follow ng grading system applies:

90% 100%
80% 89%
70% 79%
60% 69%
59% or | ess
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