


occupational experience that will prepare you for management careers and/

or training in hotels, motels, resorts, restaurants, private clubs, and casinos.
DCCC has entered a partnership agreement with The American Hotel and Lodg-
ing Educational Institute (AH&LEI). Through this partnership, you will have the
opportunity to receive a certificate in Hospitality Operations, or a diploma in Food
and Beverage Management or Hospitality Management. Courses will include
Supervision in the Hospitality Industry, Food Safety, Basic Hotel and Restaurant
Accounting, conference, convention, and food and beverage management.

The Hospitality Management/Training Program at DCCC will produce indi-
viduals that are highly skilled for a broad range of positions within the hospitality
industry and who are prepared to work around the globe. With the help of several
industry partners and the experience of AH&LEI, DCCC can provide a dynamic
learning environment supported by dedicated faculty who possess first-hand
knowledge of the hospitality industry. Students who study at DCCC will benefit
from a market-relevant curriculum that offers quality didactic instruction com-
bined with real-life workplace learning.

The Hospitality Management program includes didactic coursework and
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Hospitality Management AAS

First semester

Course Cr.
® Hospitality Today: An Introduction.............cccccceciiiiiiciiiicciiccne. 3
® Food Safety: Managing the HACCP Process..........ccccoceceuieicccccccccnn. 3
® Managing Front Office Operation............cccccovivviviiiniiniiniiiicns 3
Second semester
Course Cr.
® Marketing in the Hospitality INdustry ..........ccccoeiiiiiiiiiiiiiicne. 3
® Managing Service in Food and Beverage Operations...........ccccccoeeurcennne. 3
® Supervision in the Hospitality Industry..........cccccoviiiinniiiiniin, 3
® Basic Hotel and Restaurant Accounting...........c.ccooeoeeieiiiccieniccccicccne 3
Third semester
Course Cr.
® Managing Housekeeping Operations............cccoceuoiirieieiiicicieeiccciecce 3
® Security and Loss Prevention Management ...........cccoooovoreininiiccininicccnnen, 3
Fourth semester
Course Cr.
® Training and Development for the Hospitality Industry............cccc.ccco...... 3
® Managing Hospitality Human Resources...........ccccccocvvviiniiviininiiiincnnnnn. 3
® Managing Technology in the Hospitality Industry ..........ccooeieiiiinnace. 3
® Hospitality Facilities Management and Design...........cccooviiineiiicnncnce. 3

Along with the classes listed above, 21 general education credit hours are required
for the Hospitality Management Associate of Applied Science degree.

Hospitality Operations Certificate

First semester

Course Cr.
® Hospitality Today: An Introduction.........c.cceovvivviiiinnnnne, 3
® Food Safety: Managing the HACCP Process.........cocococueveiicicueieiccieiecnnes 3
® Managing the Front Office Operations...........ccccoeoeueieerieiiicicceinccece 3
® Management of Food and Beverage Operations..........c.cccccceevvieiecniiininnnnce. 3
® Fundamentals of Math (088) Or abOVe........cccceivueireirieirieeeeeeeeee 3
© PUDLIC SPEAKING.....eueeeieii e 3
Second semester
Course Cr.
® Marketing in the Hospitality INdUustry .........cccccooviiinnnniniiiicne, 3
® Managing Service in the Food and Beverage Operations...........c.cccccceue.... 3
® Supervision in the Hospitality INdUstry.........ccooeeveeiiieniniinicceee, 3
® Basic Hotel and Restaurant Accounting...........ccocoovevvivivninininnniiccnn, 3
® English Composition or Technical Communications..........ccccccooeceieieinncnee. 3



Food & Beverage Management AAS

First semester
Course Cr.

® Hospitality Today: An Introduction............ccceeevviiiiiinnincne,
® Food Safety: Managing the HACCP Process........cccoocuvvruninuniecieincneineicinnnns
® Management of Food and Beverage Operations.............cccccoeeiiiiiiincne.
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Second semester
Course

® Marketing in the Hospitality Industry .........cccooviiiiiiiiiiie,
® Managing Service in the Food and Beverage Operations...........c..cccccc......
® Supervision in the Hospitality Industry..........cccceoiiiiiiiiiniiiiicnne.
® Basic Hotel and Restaurant AcCOUNING........cccvvviiriiciiiiccccrceenee

Third semester
Course

® Planning and Control for Food and Beverage Operations............c.cccc......
® Purchasing for Food Service Operations..........ccoocuevcuniminicieiiceicceccnes
® Managing Beverage Service ...

Fourth semester
Course

Cr
® Training and Development for the Hospitality Industry............c.c............ 3
® Managing Technology in the Hospitality Industry ...........ccoeviiiinnnnee. 3
® Hospitality Facilities Management and Design...........cccoocveieiiiiiiinnnee. 3
® Hospitality Management Elective............ccooiiiiniiiiiiinininiiicccccee, 3

Along with the classes listed above, 24 general education credit hours are required
for the Food & Beverage Management Associate of Applied Science degree.
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