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Study Plan of B. Sc. in Hotel Management (Courses Description)

Course Description dalal) hay | clelad) llial) | slgad g Balall and
dalinal) : &) | Course
Credit | Prerequisite | and Number
Hours
This course introduces students to | dclia & dadia salall pauali | 3 - Galadll 3,10 gsalue
the hotel industry and its evolution, | glsils  dashiy @l Principles of
the types of hotels and their | ddlisall  ledldiat,  galull Hotel
ranking, the criteria for hotel | Gl adasiy canaill julaas Management
classification, the organizational | Gusll ekl ISl
structure of hotels, the hotel | Jix 4@ Zdabisall LY, 5302101
departments and divisions and their | 88l il 5 ele¥) Sl
relationships to each other, the | zUl) <l dally 43V,
concepts of hotel chains, and | Cleldia¥ly (4l y alakall
finally, a study of Arab and | <l <isdis SEEN P
International hotel organization. (Dl s (3 gl Aanladll
c:\i)@\ JJ\}‘J\ cajl,.u.aj\
e e s Ay oY)
s Claal gy s AYI aludl)
ANy Ll gy aLadY)
ALdY) ABe 5 e alalall
Judlall g paanill lgiany as
gaall cladaidly  cdgdal)
Adsall 5 dp yall
This course includes an 3 - k) (33 gl
introduction to the general theory | b i pell sl 028 Ganas Gl
of marketing and its applications in | ¢t eseialls Aol Travel and Hotel
the various sectors of the tourism | &3  oalads el Marketing
Al el gy Al 5301221

industries: marketing research and
planning in tourism, the tourism
market, tourism product policies,
pricing for tourism products,
marketing communication and
distribution for tourism. The course
also includes analysis and
application of marketing
foundations through integration of
marketing variables with real-world
situations and in-depth analysis of
strategic marketing issues.
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This course shed lights on
vocabulary used in tourism and
hospitality in a way that prepares
students for work in the tourism
and hotel service industries. Special
emphasis is placed on the relevant
vocabulary, register and
grammatical structures that are
used in the field of tourism.
Students will be given the
opportunity to practice using the
English language by means of
seminars, group sessions and
communicative practice activities.
Course books will be supplemented
with material from other sources,
including newspaper articles and
video materials. The Students will
also receive supplementary tuition
in the essential English language
skills of reading, writing, listening
and speaking.  Typical course
content will include but not limited
to Enquiries and reservations,
Reception, Hotel services, Food
service, Local tours and Checking

in and out
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English for
Tourism and
Hospitality (1)

This course will prepare students

for work in the tourism and hotel
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service industries. At the end of the
course, students should be able to
communicate effectively in a range
of business and tourism-related
situations. Course books will be
supplemented with material from
other sources, including newspaper
articles and video materials.
Students are encouraged to apply
any tourism / business knowledge
and experience that they might
have as they work through course
material. Typical Course Content
will include but not limited to
subject such as  Customers’
Complaints, Tour operation -
Contacts, Tour operation -
planning, Negotiating,

Conferences and Revision
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5301132

English for
Tourism and
Hospitality (2)

Students select a specific non-
English European language; e.g.
French, Italian, Spanish or German,
to enable them to properly
communicate in the field of

tourism.
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German)
5102101/
5131101/
5131111/

5131121

This course provides a general
overview of the front office (F&O)
operations from a management
perspective. Thus, it introduces
front office components such as
reception, reservations, registration,
accounting, checkout, and other
front office responsibilities. It
further assists the students to better
understanding the significance of
an effective front desk management
to the overall success of the
hospitality business.
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Front office
Management

5302201

This course covers the concept of
travel and tourism and its historical
development. It explains the concept
of leisure and recreation, the
definitions of tourism, tourist and
visitor, and the motives of tourists for
travel. It deals with the types of
tourism and the various factors leading
to the establishment of tourism
industry. The course analyzes the
development in tourism
superstructures, such as hotels and
transportation. It demonstrates the
relationship between tourism, safety
and security. It explains tourism
effects, tourism planning, tourism
marketing and tourism relations with
the local communities. It reviews
World Tourism Territories with an
emphasis on inter-Arab tourism and
the study of Jordan's tourism industry
as a model.

v
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This course is an introduction to the
industry and service of food and
beverage as found in  many
establishments that provide such
services, especially in hotels, fast
food and traditional restaurants,
industrial companies, universities,
airports and others. The course deals
with the importance of the food and
beverage  industry, and the
technological equipment and tools
used in the preparation of food and
beverage. It also deals with quality
maintenance of food and beverage in
accordance with international
standards. It emphasizes as well the
identification of the main elements of
management, such as human
resources, marketing, finance, and
cost control of foods and beverages.
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Food and
Beverage

Management
(5303101)

This course introduces student to
the major functions of
management. Emphasis is on
planning, organizing, controlling,
staffing, directing, and
communicating. It also includes
evolution and scope of
management, decision-making,
strategy, and the importance of
management in  the  global
environment and ethical
considerations of  management
decisions.  Upon  completion,
students should be able to work as
contributing members of a team
utilizing  these  functions  of
management.
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Introduction
to

Management

5302106

This course explores the principles of
managing the various events including
festivals, conventions, and expos. It
emphasizes organizations, site
preparation, communications,
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Event
Management
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personnel and security as well as
evaluation.
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This course is designed to develop
the students’ basic understanding of
a hotel’s Housekeeping operation,
the  various  processes  and
procedures that the housekeeping
department executes to provide
effective service for hotel guests,
and clarify the inter-relationships
between the housekeeping
department and other departments
in a hotel.
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Housekeeping
Management

5302202

This course deals with the different
types of restaurants, services, foods
and beverages catered to customers
in hotel restaurants, specialized and
popular restaurants, fast food
chains, and top star international
restaurants. The students learn the
basis and criteria for ranking and
evaluating these restaurants. The
students also learn the management
of preparation and service of food
and beverage as well as the
administrative integration between
the processes of supply,
preparation, service, marketing, and
financial management, particularly
what is related to staff management

and its importance in this field.
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Restaurant
Management
(5303460)

This course is designed to
explore professional ethics in the
tourism industry. The scopes of
the course will emphasise the
typical ethical considerations for
professionals in the field. The
course will also review possible
solution to ethical dilemmas.
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Tourism
Professions
Ethics
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This course introduces students to | ba—dadill oy gaad ) 3o L)
the concept of planning, its tools, | s —alic 5438 o Al PENERSIRTR i
components and main stages, and | A8le 5 A&l Alal ja Planning and
it highlights the economic and | A—esSall il bl el 13 Development
government policy issues that | il —a®ylca,, Ll in Tourism
impact the tourism industry. The | <l se aaY saladl e 5301424

course provides a strategic
framework for understanding the
macroeconomic  and  policy
environment that is shaped by
multilateral institutions,
government and the tourism
industry.  The course also
analyzes travel patterns and
market forces and their
economic, environmental,
social and political impact. This
provides the framework for an in-
depth investigation of public
policy and the interrelationships
between community
and recreational development.
Local, national and international
cases  will be  explored.
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This course introduces students
to the basic concepts of food
science, microbes and quality
standards that constitute the basis
of  preserving foods and
beverages. The students study the
methods and various ways of
preservation and storage
appropriate for different kinds of
foods and beverages. The
students are also introduced to
appliances,  equipment  and
sections used in these processes.
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Storage and
Preservation
of Food and
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The aim of this course is
to provide students with a general
understanding of the basics of hotel
reservation process. It involves
learning the types and sources of
reservation; Procedures for
performing reservations; dealing
with  computerized  reservation
systems (CRS); Procedures for
amendments, overbooking, and
cancellation.
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Reservations
Management

5302203

This course trains the students in the
processes of Food preparation as art
and a sequence of related steps starting
with the different sections of a kitchen,
the variety of equipment used in each
section at every stage, and the
preparation and cooking technological
methods. The principle of cooperative
teamwork in preparing foods, dishes,
and meals is emphasized. The students
also start training in the art, type, and
nature of cooking meat, poultry and
fish as main dishes. Students are also
trained in preparing soups and sauces
associated with the main dishes and
trained in the methods of garnishing
food in dishes allocated to various
meals
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Food Production
and Preparation
1)
5303113

This course complements students'
training in the processes of food
preparation that started in the
prerequisite. The focus now is on the
preparation of hot and cold appetizers,
desserts, pastries and bakery products.
Students are also trained in the
practical healthy methods of storing
prepared and pre-prepared foods to
maintain their nutritional value.
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Food Production
and Preparation
(2)
(5303311)

This course trains students in cold
drinks preparation, such
as juices, cocktails,  milk  shakes,
slushes as well as the methods of
setting and serving the various kinds
of drinks. Students are also trained in
the methods of preservation and
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Preparation
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storage of drinks and the appropriate
matching of types of drinks with
various types of foods. Students are
introduced as well to the typical and
special juices
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This course introduces students to
the main types of foods and
beverages in restaurants
and hotels, and the principles of
food and beverage services. The
course also deals with the
required skills for work in the field of
food and beverage services, such as
the principles, rules, and etiquettes
of hospitality, especially in the cases
of emergencies and
misunderstandings. ~ Training s
emphasized, especially in hotel food
services and traditional and fast food
restaurants.
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Food and
Beverage Service
(5303220)

This course introduces students to the
concepts of food hygiene and its
importance. Epidemiology of food
borne illnesses. Hazard associated with
foods. Hygiene requirements in food
productions  establishments  with
emphasis on design and constructions
and  hygienic  food  handling,
processing and storage and prevention
of contamination.
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This course is a study of the factors
involved in planning effective
menus for a variety of food service
operations. Course content includes
basic menu planning principles,
layout and design, factors that
impact menu items selection, menu
pricing, menu sales performance
and mix analysis, and menu
planning resources.
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Menu planning

5303315

This course will introduce students
to the basics of human resource
management in  general with
emphasis on  accommodation
industry; basically, the course will
focus on type of jobs in hotels’, job
description and job specification,
human resources planning,
recruitment, employment steps
such as selection, training and
empowerment. The course will
train students on methods of
monitoring and evaluate employee
performance and strategies to
achieve customer’s satisfaction.

JJ\}Q” SA e salall sl (aés.i
Pl i Lty il
gl aal Cus e Al
Gl Jias, s
sl ) ALYl dedias
lsall  hphaadll il
wady Loy Al
Lailadll S el
e il gl duad )
ol yskis sl Jal
Al clea gl & dda)
Jasll e ¢ guall salall Jalusi
dua (e w\ﬁ}!\ g"_ah...\...uy L.é
OBl Slalss B
Jalai g 5,130 JIKGT 5 cel jaall 5
u&}d\ & ;\‘)J.d\ c\gﬁ
LS gl kg
kil JSLell i ywiad
b Al 3l sall aliad)
Dl 5 Aaidll ilsas all
Lus Jlgl e salll (Say A

il sl ool audit

5302106

:\.})&.\M JJ‘}AS\ BJ\J!
a8l
Human
Resources
Management in
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This course aims to introduce
students to the current international
trends in the food and beverage and
restaurant industry. The continuous
and dynamic food and beverage
industry requires operators to have
a contemporary understanding of
the developments in the field, on
both a global and local level.
Effective managers of food and
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beverage and restaurant operations
need to understand these current
developments to make optimal
business  decisions and run
successful operations.
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This course explores the importance of
statistics in measuring tourist demand.
It prepares students to identify and
discuss the requirements, limitations
and weaknesses of
descriptive/inferential statistical tests
in a given scenario, to analyze and
discuss conclusions based upon
descriptive statistical analysis of data,
analyze and discuss conclusions based
upon inferential statistical analysis of
data, discuss and apply sampling
theory and apply software analytical
packages (e.g. Excel,  SPSS).
Students will be able to appropriately
analyze and interpret empirical data.
Coverage includes: graphical displays
of  univariate  data, numerical
description of central tendency,
variability and position, exploriation of
bivariate and categorical  data,
probability ~ concepts,  hypothesis
testing,  probability  descriptions,
central limit theorem and confidence
interval, non parametric statistics,
parametric  tests and  multiple
regressions.
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Tourism Statistics
5301344

In this course the student will, in
coordination with an advisor, select a
problem for study with guidance of
faculty member. However, it has to be
a field project involving advanced
concepts and with application to
solving practical problems and
providing insights for understanding
the application of information systems.
At the end of the project, students are
expected to make a professional
project presentation demonstrating the
completion of their final year’s work.
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This course introduces students to
English terminology, terms, and
expressions used in oral and written
communication in hotels, especially
what relates to reception, reservation,
calls, accommodation services, food
services, marketing, security,
maintenance, human resources, and in

hotel administration in general.
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English for
Hotel
Management

5302250

This course will help students to
gain knowledge and acquire skills
of accounting and bookkeeping as
applied to the hotel and hospitality
industry. Emphasis is placed on
how to administer accounting
procedures to minimize cost and
maximize revenue and maintain a
full range of customer services.
area of study will include:
accounting principles and
procedures, reporting, cash flow,
financial statements, and balance
sheet
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Hotel
Accounting
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This course examines the concept of
economics of tourism and hotels. It
analyzes the information regarding
tourism/hotel income and expenditure
and examines various factors affecting
the size of tourism/hotel enterprises. It
analyzes the historical evolution of the
tourism system for the period from
1950 until the present time and covers
distribution tourism economies
regionally and globally. It also focuses
on the impact of tourism/hotel
revenues on the gross domestic
product GDP, the income balance of
tourism and its importance relative to
the trade balance, and the ability of
tourism and hotel sectors to employ
large numbers of the workforce. It
explains the concept of the multiplier
effect of tourism, and tourism impacts
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on natural and human environment in
both its positive and negative effects
as it focuses on the new dimensions in
the feasibility studies, such as social
and cultural feasibility as related to the
economy.

This course aims to develop the
students’ capacity to deal with hotel
and tourism regulations and legislation
locally and globally. It identifies the
legislation governing tourism and
hospitality sectors, deals with the
ethical practices in the front office,
sales and marketing, food and
beverage, and all other constituent
parts of hospitality and tourism
organization. It highlights  the
responsibilities of hotel owners, their
rights, and the legal aspects of contract
breaches.
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In this course, the student acquires
the technical writing skills
characteristic of hotel correspondence
and reports and their importance to
managerial work, especially the styles
and forms of preparing daily, monthly,
and yearly reports for each department
as well as the best ways of filing them.
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Technical English
for Hotel
Management
5302252

Students should register in the same
European language as the prerequisite
course to enable them to enhance their
foreign language skills.
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5131122

The course familiarizes students
with essential business

communication skills, such as
giving presentations, dealing

with questions, taking an active
part in meetings and participating
in negotiations. Different
presentation techniques will be
introduced and students prepare
and structure presentations and
speeches depending on specific
purposes using current
technologies. Advanced English
communications of various types

(reports, recommendations, job
adverts, executive summaries,

minutes) will be produced by using
today’s technology. A special focus
IS given to core concepts of
intercultural communication and
the development of strategies for

effective communication in an

intercultural business environment.
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Tourism
Communication
Skills

5301235

This course is a study of methods
used to measure and evaluate costs
relating to production and services
delivery and performance in the
production and delivery processes.
Cost controls, efficiency measures,
the determinants of cost variation
budgeting, capacity and process
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analysis and quantitative decision
making are central to this course
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This course will give students the
skills and knowledge to deliver
excellent customer service that will
give the organization they work for
a great reputation. In an
increasingly competitive business
environment, students need to learn
how to satisfy and retain customers
and win new ones. Through this
interactive course, will familiarize
students with good and bad service,
understand why service has such an
impact on customers’ experience,
and learn vital communication and
listening skills that will secure

customers satisfaction.
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Customer

Service

5301333

This module discusses the concept
of tourism security and its barriers,
the impact of terrorism on the
tourism sector, and the public and
private means and institutions
assigned the maintenance and
achievement of tourism security,
such as the Ministry of
Interior and others.
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This course aims to train
students on the production and
preparation of different types of
pastries and sweets that produced
locally and internationally, and to
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have the knowledge of the
ingredients  benefits and the
preservation ways of pastry and

sweets.
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Preparation
(5303332)

The  course  discusses  and
emphasizes the importance of
sustainability and resource
conservation in the operations of
hospitality facilities globally. The
course also prepares students for
effective and efficient management
of the physical plant demands;
especially in the areas of energy,
water and waste as related to their
impact on the environment and
facilities management. Students
learn the elements of sustainable
building management  through
studying  the  structure  and
components of which eco-lodges
are composed.
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Hotel
Management
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5302227

The course will explore the major
elements of the supply chain with
emphasis on management of supply
chain processes and performance in
hotel industry. The students will
learn about the important of supply
chain  metrics, how to making
supply chain decisions in order to
achieve  effective and efficient
supply chain management in hotels.
The course will explore topics such
as global supply chain design,
logistics, in hotels. The student will
be exposed to learn about supply
chain strategy as well as practical
tools and methods for its
implementation.
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5302328

In this course students will explore
the role and contribution of
leadership and entrepreneurship in
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the  hospitality and tourism
industries. They will develop a
critical understanding of the
theories and  concepts  of
entrepreneurs,  leadership  and
leaders. Students will have the
opportunity to identify similarities,
differences and relationships in
these theories and concepts and
apply them to the hospitality and
tourism industries. They also take
feasibility testing activities to
develop entrepreneurial
competences.
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in Hospitality

5302329

This course provides a
comprehensive introduction to both
the theory and the practice of
income and revenue management
and pricing techniques. Basically,
income and revenue management
in hotels is an applied discipline; it
is value received from the hotels
achievements of selling goods and
services to customers. The plan of
this course is to cover both these
practice and theory elements. This
course will help students to
understand the construct and
manage income and revenue of the
business, including  valuation
models, risk management
techniques  and performance
measurement, yield curves and
determine market expectations for
future investment
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Revenue
Management

5302221

This course will allow the students
to learn the importance of etiquette
in business and social settings, and
the  common  courtesies in
professional life, personal life,
formalities, entertaining and
entertainments, international,
celebration and ceremonies and
other situations
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This  course  will analyze
managerial accounting and
financial management as they are
practiced in the tourism and
hospitality industry, along with
management strategies for
financing ventures and expansion.
Topics will include hospitality
accounting systems and internal
control, financial statement analysis
and interpretation,  operational
analysis, cost behavior, budgeting
and forecasting, pricing and
feasibility analysis.
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Management for
Tourism and
Hospitality
5302421

This course provides students with
hands-on experience, and
simulation on some computer
applications important in the hotel
industry.  This course will focus
on teaching Opera and Fidelio.
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This course examines the question
of what is service quality and how
it contributes to the “service value
proposition” and enterprise
performance. It also Introduces
techniques and skills necessary for
successful customer service
delivery in any visitor-related
business. Focuses on customer
contact skills for all areas of service
such as hospitality, foodservice,
retail and others. The course sheds
some light on the main quality
certificates in Hotel industry.
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This course is designed to explore
professional ethics in the tourism
industry. The scopes of the course
will emphasise the typical ethical
considerations for professionals in
the field. The course will also
review possible solution to ethical
dilemmas.
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This course focuses on all
traditional types of Arabic food
and beverages as an expression of
culture, especially that of Jordan.
English vocabulary and terminology
used in describing these foods and
beverages are emphasized.
Training is of high value in this
course, including the skills of
preparation and serving of these
dishes and the efficient methods
and tools used for such purposes.
The course includes an
introduction to the Arabic sweets
and pastries and their preparation

methods.
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(5303314)

This practical course focuses on
training students how to work in
hotels and deal with tourists there.
Students are supposed to use the
theories learned in class and use
them in the real sitting and in
different departments. The training
load should be more than 400
training hours in total.
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