RHM 468 (Work Experience)

 PRACTICUM IN HOSPITALITY MANAGEMENT
The University of Alabama

The College of Human Environmental Sciences
PRIVATE 
COURSE:

RHM 468 – Work Practicum in Hospitality Managementtc  \l 2 "COURSE\:

NHM 175 – Introduction to Restaurant and Hospitality Management"
CREDIT:

1-4 Hours




Note:  1 Credit Hour = 250 Working Hours

SCHEDULE:

Friday




1:00pm –1:50pm




Note:  Class meets the first and last Friday of the semester. 

PROFESSOR:
See class schedule book to sign up for an instructor
OFFICE:

206 Doster Hall

OFFICE HOURS:
By Appointment

PHONE:

205-348-6157 is the main RHM office number
COURSE DESCRIPTION:

Students majoring in Restaurant and Hospitality Management must complete 1000 hours of work experience in a hospitality facility prior to graduation.  Work positions may be paid or non-paid, hourly, or managerial.  Work experience may be in restaurants, hotels, institutional food service, convention centers, theme parks, etc.

COURSE OBJECTIVES:

1. To provide students “hands on” learning experiences in a hospitality industry.

2. To provide students an opportunity to apply classroom knowledge to the operating environment.

3. To provide students an opportunity to have their work performance evaluated by hospitality managers.

4. To provide students an opportunity to meet individual objectives in their chosen career field.

RHM VISION STATEMENT

Educating future leaders for the hospitality and tourism industries.

RHM MISSION STATEMENT 
The mission of the Restaurant & Hospitality Management (RHM) Program at The University of Alabama is to "educate future leaders for the hospitality and tourism industries" by creating successful managers and future executives for positions in restaurants, hotel and lodging properties, convention bureaus, conference and meeting centers, private clubs, commercial, institutional and health care food services, and contract management companies through intensive academic courses and work experience in approved practicums and internships.

DIVERSITY:  Diversity will be respected and encouraged in all class discussions and lectures.

REQUIRED TEXT:


There is no required textbook for this course.  Students are required to download the following from the www.ches.ua.edu/rhm website:

· Syllabus

· Facility-Student Contract

· History Form

· Mid-Term Evaluation Form
· Final Evaluation Form

· Packet A, B, C, or D (see instructor on which one)

FINAL EXAM IS SCHEDULED FOR:  
There are no exams in this course.  

COURSE REQUIREMENTS:  Written assignments are to be typed, double spaced, 12-point type font, spelled checked, and carefully edited.  Misspelled words, grammatical mistakes, or typographical errors will result in a reduction of points.

POLICY ON ACADEMIC MISCONDUCT:
All acts of dishonesty in any work constitute academic misconduct.  This includes, but is not necessarily limited to cheating, plagiarism, fabrication of information and abetting any of the above.  The Code of Academic Misconduct and Academic Misconduct Disciplinary Procedures will be followed in the event that academic misconduct occurs.  Students should refer to the Student Affairs Handbook which can be obtained from the Student Life Office in Ferguson Center.

IMPORTANT POLICIES ON ASSIGNMENTS:

1. Assignments are due by noon on the assigned day.  
(See due date handout given on the first day of class). 
2. Five points will be deducted from the assignment if turned in late or with the final portfolio 

(Ex.  Contract, goals, mid-term evaluation and mid-term evaluation of goals)
3.   All portfolios turned in after the dead week due date, will results in -10 points.  
GRADING SCALE:

Please see the Undergraduate Catalog for the list of grades and grade points at The University of Alabama.  This course is a Pass/Fail class.  Students must earn at least a 60% in the class to obtain a passing grade.  All grades under 60% will receive a failing grade.  Each packet of questions has its own grade sheet.  Please refer to the grading sheet attached to each packet that is downloaded for the semester.    
ACADEMIC MISCONDUCT:  All acts of dishonesty in any academic work constitute academic misconduct.  This includes but is not necessary limited to cheating, fabrication of information, plagiarism, and abetting of any of the above.  The Code of Academic Conduct and Academic Misconduct Disciplinary Procedures will be followed in the event that academic misconduct occurs.  Students should refer to the Student Affairs Handbook, which can be obtained from the Student Life Office in the Ferguson Center.

CREDIT HOURS: 

Students are required to complete four (4) credit hours of RHM 468 (equivalent to 1000 clock hours) before graduation.  One (1) credit hour is awarded for each 250 hours of validated work experience.  Work experience must be approved by the student’s advisor prior to registration for RHM 468 and must occur and be completed during the semester in which registered.  

Note:  A maximum of two (2) hours credit (Equiv. of 500 clock hours) can be granted to students who have had prior work experience in the hospitality industry. The approval of the department or instructor must be obtained before the student can sign up for this section.  Students must complete the necessary documentation (RHM 468 D – Prior Work Experience in Hospitality) and provide proof of work experience.  Students will be required to do a presentation.

Steps To Be Completed for RHM 468 (Work Practicum):

1. Register for the appropriate section and credit hour(s).

2. Print the appropriate packet(s) from the RHM 468 website:  www.ches.ua.edu/rhm and click on “Undergraduates and then “Work Practicum:  RHM 468”   

3. Week One:  Attend Class the 1st Friday of the Semester (time posted on your schedule)

a. Note…Summer Students will not meet 

b. Download Facility-Student Contract to be completed by supervisor and student

c. Download Mid-term Evaluation Form and Final Evaluation Form to be completed by supervisor throughout the semester.

d. Begin to Organize your Work Experience Portfolio.  
4.  Week Two:  

a. Turn in a copy of the Facility-Student Contract Signed and Completed by your immediate supervisor.

b. Turn in 3-5 goals you wish to accomplish during your work experience.  
   (Must be typed)  Note…include a copy in your Work Experience Portfolio with the “goals” section.  
5. Week Three-Six:

a. Begin to type your answers to the questions in the work experience manual.  
6. Week Six:

a. Turn in a copy of your Mid-Term Evaluation Form signed and completed by your immediate supervisor.  

b. Turn in a typed mid-term evaluation on your goals you set at the beginning of the semester.  Write a brief summary of where you stand on the accomplishment of each goal.  
Note:  Late evaluation will result in a reduction of grade.

7. Week Seven-Twelve:

a. Continue to type your answers to the questions in the work experience manual.  
8. Week Sixteen:

a. Final Work Experience Portfolio is due in Class the Friday of Dead Week:   (final evaluation form, history form, proof of hours and written portfolios)  

Note:  Late assignments will result in a reduction of 10 points.

b. Give a 2-3 minute Oral Presentation on the following information in Business  Casual Attire:

i. Name of Facility

ii. Job Responsibilities

iii. 3 things you have learned

iv. 3 things you think need to be improved or changed
Format for Work Experience Portfolio:

The following format must be followed for your internship portfolio.  The information must be placed in a three-ring binder with each section tabbed and labeled.  

Portfolio Contents:

1. Title page (include your name, student number, course title, name of hospitality organization where work experience was completed)

2. Table of contents

3. Facility-student contract form (signed by all parties)

4. General Information questions from the Work Experience Manual 
(Goals, Position, Overall Work Experience)

5. Assignments from Internship Manual

Note…Please retype each question as a heading and then put your answers below.  

6. Copy of Mid-Internship Evaluation

7. Final-Internship Evaluation

8. Proof of Hours Totaled

9. Information about the hospitality property (brochures, handbooks, job descriptions, pictures, etc)
10. Include the Grade Sheet for the class in your report
