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ACC Master Course Syllabus [Rev. December 2015] 

 

 

 

INSTRUCTOR:  Chef J Sherman E-MAIL:  jsherman@alvinisd.net 

CLASSROOM: B103 PHONE: 281-245-2562 

OFFICE HOURS: By appointment only  

WEBSITE: www.alvincollege.edu or web address for individual discipline/program, if applicable 

 

WELCOME TO: 

Practicum 
 

Dual Credits Include: 

 

Term and Year: Fall 2019 

Course Title:  Introduction to the Hospitality Industry 

Course Number:  HAMG 1321 

Credit Hours: 3 

 

Term and Year: Spring 2020 
Course Title: Intermediate Food Preparation 

Course Number: CHEF 2201 

Credit Hours: 2 

 

Classroom Location: B103 

 

A. COMMUNICATING WITH YOUR INSTRUCTOR: The preferred method of communicating with your instructor is through 
the instructor email or you may call me.  Please leave your first and last name, a phone number or an e-mail address where I can 
contact you and explain what you need to discuss with me. I will normally respond within 24 hours Monday-Thursday and by the 
next business day on Friday-Sunday. 

 

B. REQUIRED MATERIALS, TEXTBOOK AND SUPPLEMENTAL READINGS 

Uniforms will be required when in the lab. Please refer to Uniform Information Sheet for details. 

Chef Attire 
White Long Sleeve Chef Coat with no embroidery 

Black Chef Pants 

White Skull Chef Hat 

Black Slip Resistant Shoes 

 

Server Attire 

White Long Sleeve Collared Button Shirt 

Black Dress Tie 

Black Slacks 

Black Belt 

Black Slip Resistant Shoes 

 

Grooming 
Nails will be trimmed low with no nail polish 

Hair is to be pulled back in a ponytail or bun 

No excessive makeup or false eyelashes 

No earrings larger than a stud. No rings, necklaces or bracelets. 

No cologne or perfume. 

http://www.alvincollege.edu/


 
 

Textbooks will be provided for in- class use only. 

 

C. PRE-REQUISITE COURSES: 

Introduction to Culinary Arts  

Culinary Arts I 

Advanced Culinary Arts 

 

D. EXAMS AND MAJOR ASSIGNMENTS 

There will be quizzes during this class.  There will also be a practical exam.   
 

E. POLICIES ABOUT COURSEWORK AND DEADLINES 

 

 
POLICIES AND PROCEDURES:  

1.PLEASE RESPECT YOUR FELLOW CLASSMATES. There is a NO CELL PHONE 

POLICY, during this class period. Leave it in your bag or your locker. It is important that I have your 

full attention during this class period as we are discussing important class material. It is also unsanitary to 

handle your phone and food products!  THANK YOU FOR YOUR HELP IN THIS MATTER!!  

  

2. Please come to class every time prepared (uniform, supplies, etc.) like you would in a regular work 

environment. Set a good example for your fellow classmates!!  If vou come to class 15 minutes after 

class has begun. Late Quizzes. papers. etc. will not be-accepted. Please refer to #4 as well  

3. All assigned homework or quizzes will be due at time of request. NO LATE WORK WILL BE 

ACCEPTED!!  

4. No student(s) will be allowed to talk during the instructor's lectures. This shows disrespect to your 

Instructor and your fellow classmates. The students found disrupting class will be asked to leave!! Act 

like this is a place of work-show respect to your boss and your co-workers. 

5. If you leave class early before class is finished-there will be no make up quizzes. For Example. If there is 

a take home quiz for that class-you can not take it with you; you have to stay for the whole class to 

receive it. This is unfair to the rest of the students that have to stay!! YOU do not go to Work and leave 

when you when you want to-you wait till class is dismissed. If you leave early-you will not get any 

special privileges-Period!  

6.  If you miss more than 3 classes, it will result in one grade letter reduction  (For Example: A to B,  B to C, 

etc) 

 

***Please keep a copy of all work that you turn in that was prepared outside of class.  

The instructor reserves the right to recall, review, and retain any previously submitted assignments during the 

course of the semester. It is the student's responsibility to collect and keep each graded assignment in a safe place 

until final course grades have been issued. It is also the responsibility of the student to bring to the Instructor's 

attention an discrepancy or challenge of the grade received in a timely fashion (within 15 days of the grade being 

distributed).  
 

 

F. GRADING SUMMARY 

Daily Grade       50% 



 
Homework/Quizzes       25% 
Final             25% 
Total              100% 
 
Daily Grade: 
Your daily grade is based on your efforts during lecture, Lab and Warm-ups.   
It is okay to make mistakes if you learn from them.  The mistake is only when you do not try or learn from your 
efforts.  Your daily grade includes being in proper uniform, being prepared for class, getting into lab with the 
required information for each days production. 
 

G.CLASS & CATERED EVENTS ATTENDANCE POLICY  

 Attendance is mandatory. Students are expected to be on time. It disrupts the class when a student arrives after 
class/event has started. If a student misses more than 3 classes through absences, being tardy or leaving early 
their final grade may be lowered. Your instructor will keep records of absences, tardiness and leaving early.  

 An excused absence is an absence that is reported to the instructor and includes documented proof of student 
illness or that of a family member. If the student is absent due to a death in the immediate family, 
documentation must be forwarded to the instructor.   

 In the event of an absence it is the responsibility of the student to get copies of all notes, handouts, 
assignments, etc from other students.  Students have 7 days to make up any missed work with an excused 
absence. It is the student’s responsibility to schedule this.   

 All Students are required to participate in cleaning. Any student not participating in cleaning will receive a one 
grade letter deduction. 
 

 

H. WITHDRAWING FROM CLASS/COLLEGE 
It is recommended that the student talk to the instructor before withdrawing. Current course withdrawal information can be found 

in the printed version of the ACC Schedule for this semester or online at ACC Course Withdrawal Instructions. Students who 

file withdrawal requests by the published deadline and have not exceeded the withdrawal maximum will receive a grade of W. 

 

Six Drop Limit 
The Texas Legislature passed a ruling that limits the number of classes a student can drop during their years as an undergraduate 

student to six. This policy applies to any student who was a first time college freshmen fall, 2007, or later, who attends a Texas 

public institution of higher education. Courses dropped while attending a private or out of state college do not count toward the 

six drop limit. For further information, refer to the ACC Catalog or contact Student Services. 

 

I. GRADE APPEAL PROCESS 

Students have one year from the date of the grade assignment to challenge a grade. Refer to the grade appeal process as published 

in the ACC Catalog at http://www.alvincollege.edu/Programs-Degrees/Course-Catalogs. 

 

J. CLASS ATTENDANCE POLICY  

JB Hensler College and Career Academy Dual Credit students are required to attend classes. If an absence is unavoidable, the 

student is responsible for completing all work missed during the absence. Instructors will not withdraw students for non-

attendance, except in developmental courses. Absences in excess of two weeks are to be reported to the Instructor.  

 

K. CODE OF ACADEMIC INTEGRITY AND HONESTY  
Alvin Community College students are members of an institution dedicated to the pursuit of knowledge through a formalized 

program of instruction and learning. At the heart of this endeavor, lie the core values of academic integrity which include honesty, 

truth, and freedom from lies and fraud. Because personal integrity is important in all aspects of life, students at Alvin Community 

College are expected to conduct themselves with honesty and integrity both in and out of the classroom. Incidents of academic 

dishonesty will not be tolerated and students guilty of such conduct are subject to severe disciplinary measures.  

 

L. CLASSROOM PROTOCOL  

It is the right of each student to participate in his or her learning, and it is the responsibility of each student to not interfere with the 

learning of other students. It is the expectation of the college that each student assumes the responsibility to follow college policies 

and procedures governing classroom conduct on campus and online. This information is published in the ACC Student Handbook 

on page 42.  http://www.alvincollege.edu/Portals/0/dualcredit/pdfs/dc_handbook.pdf 

 

http://www.alvincollege.edu/Enrollment-Services-Center/Registrars-Office%20-%208
http://www.alvincollege.edu/Portals/0/advisingservices/pdfs/Six_Drop_Policy.pdf
http://www.alvincollege.edu/Programs-Degrees/Course-Catalogs
http://www.alvincollege.edu/Portals/0/dualcredit/pdfs/dc_handbook.pdf


 
 

M. EVALUATION OF INSTRUCTION 

JB Hensler College and Career Academy and Alvin Community College are dedicated to student success. As part of its ongoing 

improvement efforts, students will provide input for each course prior to the end of the semester enrolled. Evaluations will be 

completed in either online or paper format as directed by the Office of Institutional Effectiveness & Research.  

 

N. ACC ACADEMIC SUCCESS AND SUPPORT SERVICES 

 

The ACC Tutoring/Learning Lab, located upstairs in building A, provides students with a variety of services including tutoring 

(math, writing, and other disciplines); computers and printers; and tables/carrels. Call 281-756-3566 or visit the ACC 

Tutoring/Learning Lab Website for more information. 

 

The ACC Library is an excellent source for research and writing help. Quiet rooms are available for studying and doing class 

work. For more information, visit the ACC Library Website or call 281-756-3559. 

 

ACC Counseling Services assist students with issues that may negatively impact academic success. To contact a counselor, call 

the office of Advising Services at 281-756-353.  

 

Americans with Disabilities Act  
ACC complies with ADA and 504 Federal guidelines by affording equal access to individuals who are seeking an education. 

Students who have a disability and would like classroom accommodations must register first with the Office of Disability 

Services, A 136, or call 281-756-3533. Instructors are not able to provide accommodations until the proper process has been 

followed. 

 

Assessment and Care Team (ACT)  
The Assessment and Care Team is committed to improving community safety through a proactive, collaborative, coordinated, 

objective, and thoughtful approach to the prevention, identification, assessment, intervention and management of situations that 

pose a threat to the safety and well-being of the campus community. To educate and empower all members of the College com-

munity, resources and procedures are in place to prevent, deter, and respond to concerns regarding acts of violence. Alvin Com-

munity College offers assistance to departments and individuals in detecting indicators for concern and resources to protect them-

selves and their environments.  

 

The Alvin Community College ACT accepts reports regarding any individual or incident at any time through an online referral 

form on the Assessment and Care Team page at http://www.alvincollege.edu/ACT, direct email to: 

ACareTeam@alvincollege.edu, or by contacting the Alvin Community College Police Department at 281-756-3700 or  

832-250-3365 (after hours).  
 

MY Blackboard support can be obtained by completing the Online Support Form.  

 

WEBACCESS, Passwords or ACC Computer Lab Information: If you experience problems with WebACCess, please call the 

Help Desk at 281-756-3544 or email helpdesk@alvincollege.edu. 

  

O. MENTAL HEALTH COUNSELING AND SUICIDE PREVENTION SERVICES 
As a student, you may experience a range of challenges that can interfere with learning, such as strained relationships, increased 

anxiety, substance use, feeling down, difficulty concentrating, and/or lack of motivation. These mental health concerns or 

stressful events may diminish your academic performance and/or reduce your ability to participate in daily activities.  Advising 

services employs two Licensed Professional Counselors who can assist students with issues that negatively impact academic 

success. Consultation and referrals are confidential. The Counseling Referral form is located at: 

http://www.alvincollege.edu/CounselingServices.aspx 

 

Emergencies: 

If you or someone you know at ACC feels overwhelmed, hopeless, depressed, and/or is thinking about dying by suicide, 

supportive services are available by requests at the Enrollment Services Center or by calling 281-756-3531, ask for a Counselor. 

You may also call the National Suicide Prevention Hotline 1-800-273-8255. This is a 24 hour, toll free, confidential suicide 

prevention hotline available to anyone in suicidal crises or emotional distress. If, however, you or someone you know is in an 

immediate crisis, go to the nearest Emergency Room, or call 911. 

 

P. DISCLAIMER  

(The instructor reserves the right to modify this syllabus as needed and will notify the students of any changes using email or 

Blackboard.)  

  

http://www.alvincollege.edu/Tutoring-Learning-Lab
http://www.alvincollege.edu/TutoringLearningLab.aspx
http://www.alvincollege.edu/TutoringLearningLab.aspx
http://www.alvincollege.edu/Library
http://www.alvincollege.edu/Library.aspx
http://www.alvincollege.edu/Mental-Health-Wellness
http://www.alvincollege.edu/ACT
file:///C:/Users/chef/Downloads/ACareTeam@alvincollege.edu
http://www.alvincollege.edu/myBlackboard
http://form.jotform.co/form/50332665454858
http://www.alvincollege.edu/WebACCess12
tel:281-756-3544
mailto:helpdesk@alvincollege.edu
http://www.alvincollege.edu/CounselingServices.aspx


 

Course Title: Introduction to the Hospitality Industry 

 

Course Number: HAMG 1321 

Credit Hours: 3 

 
Term and Year: Fall 2019 

 
Course Description: 

An introduction to lodging and food service operations.  Topics include growth, development and organization of the 
lodging industry; growth, development, organization, structure and management of food service operations; human 
resources, marketing, security, engineering and maintenance of hospitality operations; and opportunities within the 
travel and tourism industry. 

 
Course Goals and Objectives: 

The student will be able to 
1.0  Recognize different employment opportunities within the travel and tourism industry 

2.0  Discuss the differences in types of food service and lodging operations 

3.0  Identify and analyze the growth of the hospitality industry 

4.0  Understand the principles of hotel and motel management 

5.0  Analyze current and future trends and their impact on the travel and tourism            industry   

6.0  Discuss the future of the hospitality industry. 

 

1.0 Recognize different employment opportunities within the travel and tourism industry 

          1a. Define hospitality. 

          1b. Identify the various businesses that make up the hospitality industry. 

          1c. Describe a manager's responsibilities in the hospitality industry. 

          1d. Identify trends in the hospitality industry. 

          1e. Recognize forces shaping the restaurant industry. 

          1f. Differentiate between full-service restaurants and specialty restaurants and list examples of each. 

          1g. Evaluate career opportunities in specialty and full-service restaurants, based on the outlook for each. 

          1h. Differentiate between the dining market and the eating market, and list examples of each. 

 

2.0 Understand the Differences in Restaurant and Institutional Food Services 

          2a. Identify the three divisions of restaurant operations and compare the responsibilities, tasks, roles, and 

supervision of each. 

          2b. Compare the characteristics, challenges, and career opportunities for chains, independents, and 

franchise operations. 

          2c. Describe the business relationship between franchiseor and franchisee and the advantages and risks to 

each. 

          2d. Identify a restaurant's controllable expenses, and list techniques used to increase sales and reduce 

costs. 

          2e. Contrast between institutional and commercial food service. 

          2f. Recognize differences between contract companies and institutional operators and their dominance in 



 
each institutional  foodservice sector. 

            2g. Compare the four types of institutional foodservice operations and analyze the outlook and career 

opportunities for each. 

          2h. Compare the three types of health-care dietetic professionals  and recognize the roles of each in health-

care food service. 

          2i. Recognize the role of vending in food service and evaluate its advantages and disadvantages. 

 

3.0 Discuss operational issues in hospitality management. 

          3a. Recognize the impact of key population segments and other demographic factors on foodservice 

industry demand. 

          3b. Analyze past, present, and future influences shaping the food service labor supply and the resulting 

career outlook. 

          3c. Describe how the foodservice industry uses product, price, place, and promotion to compete effectively 

in the marketplace. 

          3d. Recognize the factors that make convenience stores, supermarkets, and people's homes competition for 

retail food service. 

          3e. Recognize trends in consumers' concerns with health and nutrition and foodservice operations' 

responses to these trends. 

          3f. Define consumerism and analyze its impact on food service. 

          3g. Explain the environmental and operational impact of the rising cost of solid waste disposal on food 

service. 

          3h. Compare waste disposal techniques and evaluate their utility for food service. 

          3i. Recognize the impact of technology on customer service, food production, and management in terms of 

cost and operational efficiency. 

          3j. Recognize key energy issues for foodservice operators. 

 

4.0 Understand the principles of hotel and motel management 

          4a. Compare and contrast past and present types of lodging.  

          4b. Explain how lodging fits into the community structure in terms of function and profit. 

          4c. Compare the characteristics of business and leisure travelers and recognize the demands they put on 

the hotel industry. 

        4d.                List the benefits and drawbacks of a franchise system. 

          4e. Evaluate the impact of central reservation systems, property management systems, and yield 

management techniques on a hotel operation. 

          4f. Identify key hotel personnel and job responsibilities for each functional department of a hotel. 

          4g. Describe a hotel's capital structure and how hotel accounts are recorded, controlled, and used to 

calculate profits 

          4h. Explain the impact of the cyclical and competitive nature of the hotel industry on occupancy levels and 

profits. 

          4i. Compare influences of finance, real estate, and operations on hotel investment decisions. 

          4j. Compare levels of food service offered by hotels and the competitive value of each. 

          4k. Recognize key services and amenities being offered by hotels and analyze the advantages of each. 

          4l. Name significant factors in the business outlook for the hotel industry. 

 

5.0 Discuss the travel and tourism industry. 



 
          5a. Describe forces shaping the growth of tourism. 

          5b. Recognize trends in transportation, and in the duration and price of travel and their impact on the 

industry. 

          5c. Recognize the forces shaping the United States into a world tourism destination. 

          5d. Differentiate between tourism and hospitality and recognize their interdependency. 

          5e. Discuss common motives for travel. 

          5f. Compare types of travel, and analyze their economic implications. 

          5g. Recognize and evaluate career opportunities offered by travel and tourism. 

          5h. Define the role of the travel agent in tourism, and analyze the impact of CRS technology on agents and 

the industry. 

          5i. Discuss the impact of camping and campgrounds on tourism, and discuss their capital and labor 

demands. 

 

6.0 Discuss the future of the hospitality industry. 

          6a. Explain service and analyze the types and components of service in the hospitality industry. 

          6b. Compare the product and process approaches to service and analyze how these and other techniques 

help the hospitality industry manage service transactions. 

          6c. Evaluate factors shaping the demand, supply, and environment of the hospitality industry. 

          6d. Recognize factors contributing to a more international hospitality market, and discuss international 

investment trends. 

          6e. Compare types of hospitality expansion methods. 

          6f. Identify some major international hospitality organizations and their competitive place in the market. 

          6g. Compare pros and cons of hiring local residents rather than Americans in U.S. hospitality operations 

overseas 

          6h. List steps for securing overseas hospitality employment. 

          6i. Assess strategies for defining and achieving your career goals. 

 

  



 

Course Title: Intermediate Food Preparation 

 

Course Number: CHEF 2201 

Credit Hours: 2 

 
Term and Year: Spring 2020 

 
A. COURSE DESCRIPTION  

Continuation of previous food preparation course.  Topics include the concept of pre-cooked food items, as well as 
scratch preparation.  Covers full range of food preparation techniques.  Topics to be covered include: preparation of 
fruits, sandwiches, salads, breakfast cookery, product identification, and the cooking of various protein, vegetable, 
starches and farinaceous dishes.  Menu development, food costing, sanitation, and leadership skills are addressed. 
  

B. COURSE GOALS & OBJECTIVES 
By the end of this course the student will be able to: 
 
1.0    Identify spices, oils and vinegars;  
2.0    Discuss and prepare various protein foods 
3.0    Discuss and prepare various fruits, vegetables, starches and farinaceous dishes 
4.0    Discuss and prepare sandwiches and salads 
5.0    Discuss and prepare breakfast foods 
6.0    Compare and contrast convenience food items and scratch cooked food items 

 
1.0 Identify spices, oils and vinegars 
1.a Demonstrate the identification of and selection of appropriate oils, spices and vinegars for various dishes 
 
2.0 Discuss and prepare various protein foods 
2.a Discuss and prepare various cuts of beef, pork and poultry 
2.b Discuss and prepare various seafood items 
2.c Discuss and prepare meat substitutes 
 
3.0 Discuss and prepare various fruits, vegetables, starches and farinaceous dishes 
 3.a Demonstrate the preparation of melons and citrus fruits 
 3.b Discuss and demonstrate the preparation of green, yellow, red and white vegetables 
3.c Demonstrate the cooking of various starches, grains and farinaceous  products 
 
4.0 Discuss and prepare sandwiches and salads 
 4.a Discuss the types of breads and fillings used in common sandwiches 
 4.b Demonstrate the preparation of hot and cold sandwiches 
 4.c Discuss and demonstrate the preparation of green, vegetable, cooked, fruit, gelatin and combination salads. 
 
5.0 Discuss and prepare breakfast foods 
5.a Discuss and demonstrate the preparation of eggs in various methods 
5.b Discuss and demonstrate the cooking of hot cereals  
5.c Discuss and demonstrate the cooking of breakfast meats 
 5.d Discuss and demonstrate the cooking of waffles, pancakes and french toast 
 
 



 
6.0 Compare and contrast convenience food items and scratch cooked food items 
6.a Compare the quality of various convenience foods with that of scratch cooked foods 
6.b Discuss cost factors associated with using convenience food products 
6.c Discuss the application of convenience foods in “speed scratch cookery 
6.d Demonstrate speed scratch cookery in the production of various food products 

 

 

 

 


