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1996, 74 pp., 5 tables, references, 27 titles. 

The research questions of this study were to determine the specific hotel, 

restaurant and institutional management courses offered as required and elective courses, 

to determine which hospitality management courses were taught by faculty members in the 

hospitality management program versus being taught by faculty in other programs, to 

determine the teaching methods used to present hospitality curriculum, and to determine 

the distance learning methods currently used. 

The research instrument was mailed to 144 representatives of four-year hospitality 

management programs in the United States. The usable response rate was 28% (N=41). 

Results of this study can assist educators in developing or modifying hospitality 

management curriculum to best prepare students to meet the present and future needs of 

the hospitality industry. 
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CHAPTER 1 

INTRODUCTION 

Statement of the Problem 

A hotel, restaurant and institutional management program at a college or 

university should provide a high standard of general education, a good understanding of the 

concepts and techniques of business management, and a specialized knowledge of the food 

service, lodging and travel industries (Ittig, 1991). In order to meet these high standards 

hospitality management curricula should be up-to-date and relevant. Many researchers 

believe that times have changed; however, hospitality management educators have not 

changed teaching applications accordingly (Lewis, 1993). Doug Adair, Executive Vice 

President for the Council of Hotel, Restaurant and Institutional Education (CHRBE), remarks 

that, "Educators will need to place a greater emphasis on 'soft skills,' such as, leadership, 

human resources, service marketing, etc.," (Lewis, 1993, p. 280). Throughout the balance of 

this decade hospitality faculty face a collective challenge: to blend industry priorities, student 

needs and socially responsive programs (Stutts, 1995). 

Graduates of hospitality management programs today are facing restructuring, layoffs, 

and the impact of mergers and acquisitions. Structural change within the hospitality industry 

has brought a need for new managerial skills, in particular the ability to integrate operational 

activities within a strategic organizational framework (Johns & McKechnie, 1995). Students 



and employers are demanding realistic and challenging preparation from the nation's 

hospitality management programs (Morton, 1994). 

In order to effectively address industry changes and the increased demand for highly 

skilled managers, educators are faced with the challenge of modifying current curricula to 

reflect the changing hospitality environment. Educators have been prompted to consider new 

course offerings to provide strong relevant curricula for the late 1990s and beyond. To 

succeed in the twenty-first century, hospitality educators must conduct research that looks 

ahead to the management practices and challenges of tomorrow (Dittman, 1995). One 

challenge is to overcome the possibility of facing the fate of other programs which have been 

absorbed into general business curricula (Goodman & Sprague, 1991). 

The changing nature of managerial work suggests a need to update and reshape the 

hospitality management curricula, ensuring that they reflect industry needs and job prospects 

for students (Johns & Teare, 1995). Annually, each course in a hotel, restaurant and 

hospitality management program should be reviewed collaboratively by educators and 

industry leaders (Stutts, 1995). Programs that will survive and expand need to be continually 

reevaluated due to changing industry and social needs (Lewis, 1993). There is still a place 

for formal curriculum reviews, but the intervals should be shorter, and instead of curriculum 

review, perhaps faculty should think of the process as curriculum renewal (Dittman, 1995). 

As presented in this research study, the survey of hotel, restaurant and institutional 

management programs was needed to gather information on curriculum design. Questions 

that were answered include: what courses are currently offered, what hospitality management 



courses are taught in non-hotel, restaurant and institutional management programs, what 

courses are proposed for the future, what teaching methods are used, and what distance 

education systems/technologies are used? The answers to these questions may be used to 

evaluate and develop or modify curriculum design to best meet current and future demands. 

Purpose of the Study 

The purpose of this study was to describe curriculum of four-year undergraduate 

hospitality management programs in the United States. The description was based on 

courses currently taught, specific program information, hospitality management courses 

taught by faculty members in the hospitality management program versus being taught by 

faculty in other programs, courses proposed for the future, teaching methods used, and 

distance education systems/technologies used. 

Research Questions 

Research questions related to specific program information, courses presently taught, 

proposed courses, and innovative teaching methods and resources used. The following 

research questions were addressed in this study: 

1. What are the specific hospitality management courses offered as required 

courses and elective courses? 

2. What hospitality management courses are taught by hospitality management 

faculty versus being taught by non-hospitality management faculty? 

3. What hospitality management courses are proposed to be taught in the future? 

4. What teaching methods are used to present hospitality management courses? 



5. What distance education systems/technologies are currently being used? 

Significance of the Study 

The study described how current hospitality curricula are addressed at colleges and 

universities. Information about courses proposed for the future are also presented. This 

study should assist directors of hospitality management programs in developing, modifying or 

expanding hotel, restaurant and institutional management curricula. 

Delimitations 

Programs compared in this study were limited to those offered in four-year hospitality 

management programs in the United States. The colleges or universities that were included 

in this study are members of the Council of Hotel, Restaurant and Institutional Education 

(CHRIE). The survey was mailed to either the director of the program, or the school 

representative, as designated by CHRIE. 

Limitations 

The population of this study was taken from across the nation. The respondents to 

the survey may not represent all the hospitality management programs in the population. The 

results of the study may be limited in providing information about hotel, restaurant and 

institutional management programs due to the low response rate. 

Assumptions 

The colleges or universities included in this survey were selected from a CHRIE 

membership list. It was requested and assumed that each questionnaire be completed by the 



representative whose name appeared on the college or university address or by his or her 

designee; it was assumed that respondents complied with this request. 

Definitions 

For the purpose of this study the following definitions are offered: 

1. Hotel, Restaurant and Institutional Management Program: A four-year program 

offering one or more of the following majors: hotel, restaurant, resort, club, institutional or 

tourism management. 

2. Non-Hotel, Restaurant and Institutional Management Program: A four-year 

program that does not offer a major in hotel, restaurant, resort, club, institutional or tourism 

management. 

3. Hotel, Restaurant and Institutional Management Faculty: A faculty member that 

teaches in a program that offers a major in hotel, restaurant, resort, club, institutional or 

tourism management. 

4. Non-Hotel, Restaurant and Institutional Management Faculty: A faculty member 

that does not teach in a department that offers a major in hotel, restaurant, resort, club, 

institutional or tourism management. 



CHAPTER 2 

REVIEW OF LITERATURE 

Introduction 

If the four-year hotel and restaurant program is to remain a vital force in education, it 

is imperative that its curriculum reflect the challenges of the future and not the remedies of 

the past (Buergermeister, 1983). The hospitality industry continues to change due to 

restructuring, technology, and the diversity of the work force. Hospitality management 

programs need drastic curricula revision, a new culture, and faculty who are prepared to 

address industry needs (Lewis, 1993). It is important to consider what skills the hospitality 

industry looks for in graduates. Hotel, restaurant and institutional management programs 

must graduate managers who are professionals, and who are more aware of the environment, 

diversity in the workplace and other topics that many of today's graduates are unfamiliar with 

(Lewis, 1993). 

In today's competitive educational environment, educators must realistically respond 

to present and future industry needs. Curricula review and design should be regularly and 

thoroughly conducted by hospitality educators (Pavesic, 1993). Hospitality education should 

direct the industry rather than follow it. According to Powers and Riegel (1993), 

"Hospitality education's job is to provide that broad framework and to give the students the 

ability to make an effective start and to grow, to fulfill their own potentials," (p.304). It is 



reasonable to assume that hotel, restaurant and institutional management education should 

continue to be alive and productive in the future if programs serve both the hospitality 

industry and the students as they should. 

Current Hospitality Management Curricula 

Curriculum is a key element that affects a hospitality program's educational standards. 

The present curricula of four-year hospitality management programs vary greatly. Numerous 

programs focus on tourism, while others are clearly culinary programs. Not all hospitality 

management programs are teaching advanced management and leadership skills (Lewis, 

1993). However, in today's curricula, management courses are offered in hospitality 

programs. There are courses such as management of food production, physical plant 

management, marketing management and human resource management (Lewis, 1993). 

Often, courses emphasize functional or technical skills rather than social skills. 

Home economics is the basis of many hospitality programs. Many of these programs 

have added the words "management" or "administrative" to their names (Lewis, 1993). 

Current curricula of many programs emphasize technical skills. Umbreit (1992) explained that 

technical skills can be taught by restaurant organizations, but it is much more difficult to hire 

graduates who have leadership skills, and who can make a difference in today's competitive 

environment. Overemphasis on the teaching of technical skills may place hospitality 

graduates at a disadvantage in the age of service management. 



Teaching Methods 

Hospitality educators need to reevaluate the teaching methods and resources used to teach 

current hospitality curricula. Hospitality courses should aim to integrate the teaching of skills 

and knowledge in a way that is more realistic and more relevant to the workplace (Johns & 

Teare, 1995). Traditional approaches are less likely to facilitate what is called "deep 

learning," which includes understanding and the application of knowledge, and the 

development of problem-solving skills (Ball, 1995). Non-traditional teaching activities 

currently being used are not new to hospitality curricula. Meyer and Kent (1987) conducted 

research on new courses and found that learning activities used included: 

1. Observational visits, 

2. Group projects, 

3. Operational food and beverage courses, 

4. Internships, 

5. Students serving as consultants, and 

6. Sales blitzes. 

The internship requirement provides actual experience and allows students to 

apply information learned in the classroom. Ittig (1991) states that the justification for the 

internship (or work experience practicum) requirement is apparently what it is expected by 

the hospitality industry. The extensive work experience or internship requirement is often a 

significant difference between hospitality management programs and other programs in 

business schools (Ittig, 1991). The formation of effective links between education and 



business is vital to the development of a highly-skilled workforce, and is essential to the 

future competitiveness of hospitality programs (Ball, 1995). There is a consensus among 

educators that some form of experiential or practical hands-on work experience is needed to 

best educate the student in the most effective application of the theoretical classroom 

content (Ford, 1995). 

Another teaching method involves the use of case studies. If hospitality industry 

requests were to be structured into a course that meets educational goals through a positive 

learning experience, then educators would envision a case study (Meyer & Kent, 1987). 

The incident concept, which is a brief case study, is used to illustrate one idea or to 

introduce a specific topic. The incident concept adds a valuable experiential element to the 

learning process, as learning can be built around a life-like situation that takes only a few 

minutes to grasp (Wright, 1988). Designing exercises which place students in real-life 

experiential learning situations and require them to apply theory to actual industry 

circumstances and issues can be immensely valuable (Ball, 1995). 

Inviting experienced hospitality industry representatives into the classroom 

introduces industry to students and vice versa. Michael Hurst, restaurateur and educator, . 

advised hospitality schools to expose students to more facets of the industry by opening their 

classroom doors to industry leaders and experts (Morton, 1994). 

Laboratories provide an environment for practical learning. While lectures are used 

to introduce and explain concepts and theories, laboratory sessions provide students with an 
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environment in which they can put those concepts and theories to practical use (Fitzgerald & 

Cullen, 1991). 

Group work can be a highly effective teaching method and can develop the ability of 

students to work as a team, which is important to many hospitality employers. The 

opportunity to work together in groups for the interchange of ideas, theories and insights 

provides students with one of the most valuable learning experiences higher education can 

offer (Ball, 1995). 

It is important for hospitality graduates to have an understanding of the industry 

before entering the job market. Graduates are expected to know how a restaurant or hotel 

operates, and how they are to function in their new environment. There is a need for 

increased attention to quality teaching and realistic research that addresses the way 

companies actually operate (Lewis, 1993). 

Hospitality Management Courses Taught by Hospitality 

Faculty Versus Being Taught by Faculty of Other Programs 

The increased demand for trained managers in hospitality businesses in recent years 

has prompted a rapid growth of college programs offering degrees in hospitality management 

(Glesen & Gregoire, 1991). This demand has encouraged business schools and other non-

hospitality programs to offer hospitality management courses and programs. Morton (1994) 

quoted Michael H. Redlin, Associate Dean at Cornell University's School of Hotel 

Administration, who explained, "The industry wants people who are knowledgeable in 

business skills and industry practice," (p.34). 
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Industry growth and industry expectations of graduates have placed high demands on 

hospitality educators. Many hospitality programs collaborate with other university programs 

to assist in meeting the needs of industry. Hospitality programs may find it necessary and 

advantageous to have other departments teach hospitality-related courses 

(Pavesic, 1993). According to Goodman (1991), several business schools have added 

concentrations in service-industries management as part of their MBA and undergraduate 

degrees . The hospitality programs located in business schools often differ from hospitality 

school programs in their approach to course work. The business school programs tend to 

emphasize a management/academic orientation rather than a "hands-on" approach in course 

work (Ittig, 1991). 

Business schools are not the only schools to add hospitality components to their 

curricula. Hospitality programs may differ in important ways, depending upon academic 

location, with business schools representing only one of several possibilities (Ittig, 1991). 

Home economics programs have added food service management departments, physical 

education departments are teaching leisure and recreation management, and sociology 

departments have expanded gerontology programs by adding course work aimed at the 

management of elder care facilities (Goodman, 1991). 

Proposed and Revised Courses 

Goodman (1991) suggested that curriculum revision is essential due to the expanding 

role of services in the U.S. and world economies, and the impending threat represented by 

business schools which may be teaching subjects pertinent to the needs of hospitality 



12 

operations. Avgoustis and Brothers (1995) listed expectations that industry has placed on 

schools. These expectations are as follows: 

1. Understand and support the needs of students and industry 

2. Play an important role in development of skills and abilities 
3. Help industry in reducing the cost of improving operational efficiency 
4. Design productivity improvement programs 

5. Communicate to students realistic industry expectations and values (p. 17). 

Six major content areas have been identified which should be incorporated into 

hospitality curricula to adequately prepare graduates for successful careers in the hospitality 

business. These areas are leadership, human resources, services marketing, financial analysis, 

total quality management, and written/oral communication skills (Pavesic, 1993). 

The many changes taking place in the hospitality industry have prompted the need for 

several new subject areas. Foreign languages will become increasingly important for both 

students and faculty due to increased globalization of the economy and the growing cultural 

diversity of both industry and the student body (Pavesic, 1993). The industry's future 

managers should be provided with detailed information on the practical importance of 

effective communication skills (Stutts, 1995). A more organized and formalized approach to 

risk management education clearly is needed for an industry that is responsible for guest 

safety and security (Stipanuk, 1989). To market effectively to disabled travelers, hospitality 

operations must increase their awareness of the needs of individuals who are handicapped 

(Lazarus, 1988). Technological advances will increase the need for increased computer 

proficiency. Hospitality management programs presently are making an extra effort to 

prepare students to become more familiar with computerization within the hospitality industry 
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(Melton & DeVeau, 1990). Instruction in leadership, service management, and marketing 

principles should provide the foundation for future hospitality curricula in order to prepare 

graduates for successful careers in hotel and restaurant organizations (Umbreit, 1992). 

Areas of specialization must be addressed in proposed future curricula. According to 

Powers (1993), part of tailoring a program to particular markets and students' interests, 

includes adding specialized courses to address those needs. The convention and meeting 

services market or other areas of specialized practice, including clubs, bed and breakfast 

operations, institutions and gaming, are examples of specialized courses. Alan Stutts, Dean 

of the University of Houston's Conrad Hilton Hospitality College, suggested that, "Gaming, 

could be covered as a module draped into an accounting course," (Morton, 1994, p.50). 

Powers (1993) noted that although individual courses tailored to local circumstances are 

appropriate, programs should be careful not to create overspecialization by offering majors or 

concentrations in these areas. 

Appropriate courses proposed for the future are just as important to hospitality 

curricula as teaching certain skills within these programs. An understanding of human 

relations and a practical ability to deal effectively with people at work will be even more 

important in the future (Powers, 1993). 

Distance Learning 

Distance learning is an alternative to traditional education. Using computer and 

network communications, distance learning offers degree and non-degree courses to students 

all over the world (Moskowitz, 1995). The demographics of students are changing, and 
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hospitality schools are inventing new ways to reach non-traditional students (Rowe, 1995). 

Seminars conducted by a university at another location across the United States or via the 

Internet are methods of distance learning education. At Virginia Polytechnic Institute, the 

hospitality and tourism management program offers a number of workshops and seminars 

across the country (Rowe, 1995). The Electronic University Network (EUN) provides 

graduate and undergraduate credit courses and degree programs, which are available on-line 

(Moskowitz, 1995). As an example, the California Institute of Integral Studies, a fully 

accredited graduate school in San Francisco, offers an on-line Ph.D. program through the 

EUN (Moskowitz, 1995). 

Similar Studies 

Numerous research studies and instruments related to this research study were 

reviewed prior to the adaptation of the questionnaire modified for use in this study. Several 

sources were considered in the development of the research instrument and research 

methodology for this study on the curriculum design of hospitality management programs. 

Ru-Rong Chiang (1993) reported research findings documenting two-year and four-

year hospitality management programs. Characteristics of front office management courses 

were compared based on how these courses and related topics were taught in hospitality 

management programs. The instrument for Chiang's study was developed to answer specific 

questions about hotel front office management courses. 

In 1987, Schmeizer, Costello and Blalock documented the current status of four-year 

hospitality education programs in the continental United States. Programs were compared by 
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program options and type of laboratory facilities available. The study focused on the 

characteristics of hospitality management programs related to their placement within the 

colleges or universities, i.e., business, home economics, or self-contained unit. The academic 

location of a program is important because it can affect the curriculum offered to students. 

Buergermeister (1983) conducted a research study to ascertain whether educational 

programs reflected future challenges. To meet such challenges educators sought input from 

industry representatives who evaluated the hotel and restaurant management curriculum at 

the University of Wisconsin-Stout in Menomonie, Wisconsin. A questionnaire was designed 

to investigate the educational skills and competencies required of hospitality managers. 

Pavesic (1984) surveyed representatives of 25 programs that were selected on the 

basis of reputation and associated history of success. The strengths and weaknesses of 

curricula were examined. The persons surveyed were employers of program graduates. 

Respondents were asked to reveal their perceptions of the importance of 35 selected subject 

areas. This research indicated that hospitality programs needed to reflect the changes in the 

hospitality industry. Faculty, students, graduates and industry representatives should be 

asked to review curriculum content on a regular basis. The input from these individuals is an 

essential component of designing a successful hospitality management program or 

restructuring an existing program. This type of research was very important in forming the 

basis for evaluating hospitality management programs. 
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Summary 

Hospitality management programs are constantly being scrutinized by both industry 

representatives and students who are concerned about the relevance of the information taught 

in the programs. In order to assure hospitality management programs are adequately 

preparing students for the demands of the hospitality industry, educators are advised to 

continually evaluate current curricula. 

The introduction of increasingly important service areas, such as special event 

management, to the hospitality industry has made it necessary for hospitality educators to 

restructure their current course offerings. Graduates of hotel, restaurant and institutional 

management programs today are the future leaders of the hospitality industry tomorrow. 

Therefore, colleges and universities should develop well-designed program curricula, which 

reflect current trends in the hospitality industry in order to properly prepare students to meet 

industry needs. 

There is a need to evaluate courses proposed for the future in hotel, restaurant and 

institutional management programs as well as to identify appropriate and realistic teaching 

methods. The results of this study will provide industry management and educators with 

information related to hotel, restaurant and institutional management curricula design, and 

will serve as a basis for developing or modifying existing hospitality management programs. 



CHAPTER 3 

METHODOLOGY 

Introduction 

The purpose of this study was to describe curricula designs used in four-year 

undergraduate hotel, restaurant and institutional management programs in the United States. 

Important aspects of this study were to report innovative teaching methods used and to 

identify possible curriculum design for the future. 

Presented in this chapter are the research questions, the research design and the 

development of the instrument for this study. The population used for the study, as well as 

data collection and data analysis, methodology, are also presented in this chapter. 

Research Questions 

Several concepts regarding curricula design were addressed in this study. These 

concepts included hospitality management courses currently offered by a program; 

information about how hospitality management courses are taught; and teaching methods 

used by hospitality educators, including distance learning systems/technologies. Research 

questions designed to guide the study were as follows: 

1. What are the specific hospitality management courses offered as required 

courses and elective courses? 

17 
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2. What hospitality management courses are taught by hospitality management 

faculty versus being taught by non-hospitality management faculty? 

3. What hospitality management courses are proposed to be taught in the future? 

4. What teaching methods are used to present hospitality management courses? 

5. What distance education systems/technologies are currently being used? 

Research Design 

This descriptive study focused on reporting information about curricula design of 

hotel, restaurant and institutional management programs. The variables studied in this project 

were categorized as current courses taught, specific program information, courses offered by 

hospitality faculty versus being taught by faculty in other programs, proposed courses, and 

innovative teaching methods and resources used. 

Identifying the present curriculum of a hospitality management program and the 

current courses being taught was essential to this study. This variable was addressed by 

asking the respondents to give information about the current curriculum offered at their 

college or university. 

Specific program information was studied as a variable that described the way in 

which hospitality principles were addressed in a hospitality management program. It was 

concerned with whether a course was presented in a hospitality program or other programs, 

as an elective or required course. The respondent simply checked if a listed course was 

required or offered as an elective. 
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Another variable addressed whether a course was taught by hospitality management 

faculty or by non-hospitality management faculty. If a course was taught by a non-hospitality 

management faculty member, then the course and the campus program in which it was taught 

was identified. 

Another important variable to this study concerned courses that might be included in 

future hospitality management curricula. It attempted to describe changes in the next three to 

five years to hospitality management curricula. 

Teaching methods used in hospitality management courses were identified. This 

variable described traditional and innovative teaching methods being used by hospitality 

management faculty. 

The final variable addressed the current use of distance learning in hospitality 

management programs. It attempted to describe distance education systems/technologies 

used by hospitality management faculty in their programs. 

Instrument Development 

The survey format was adapted from an instrument developed by Chiang (1993). 

Chiang's study measured characteristics of hotel front office management courses. Although 

this study focused on one particular course, the instrument included questions that described 

overall hospitality programs. 

The developed questionnaire exhibited two different formats. The matrix question 

format allowed respondents to simply check the appropriate box for each question. The 
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questionnaire also included contingency and open-ended questions. These questions were 

answered with a short listing or with a brief explanation. 

The questionnaire consisted of seven parts (see Appendix B). Part I served to report 

the respondent's position. The positions listed on the questionnaire were dean, department 

head, program director, faculty member, and other. 

In part II of the instrument, respondents provided information describing how current 

curriculum was taught. This served to address whether the program was being taught with 

traditional or non-traditional teaching methods, or a combination of both. 

Part III described courses which were proposed for the future. This part was used to 

identify if the course was being planned as a required or an elective course, and if the 

proposed course would be taught in another program. 

Changes expected in the next three to five years were addressed in part IV. The 

respondent simply circled yes or no to the question. If there were changes proposed for the 

future the respondent was asked to explain the changes. 

Information on current course offerings of programs was included in part V. This 

section addressed what was being taught in colleges and universities across the country. A 

list of current course offerings was obtained from undergraduate catalogs from schools 

across the country. The college or university catalogs reviewed were from: Michigan State 

University, Cornell University, the University of Hawaii, and the University of Nevada at Las 

Vegas. The respondent was asked whether the course was offered as a required or an 
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elective course. Also, the respondent was asked to explain where the course was taught, if it 

was taught in another program. 

Part VI served to gather information about distance learning. This section of the 

instrument was designed to determine whether distance learning was currently being used in a 

program, and the type of distance learning being used. The list of distance education 

systems/technologies was generated by University of North Texas hospitality educators with 

expertise in distance learning. 

Finally, part VII of the instrument was designed to secure additional information and 

suggestions from respondents which would further aid this particular study. 

Because the instrument for this study was adapted from an instrument used in 

previous research, it was presented to hospitality faculty and industry representatives to be 

critiqued in order to determine content validity and clarity. Suggested modifications were 

implemented to make the questionnaire more clear and specific. The instrument was also 

critiqued by members of a graduate course in Hotel and Restaurant Management at the 

University of North Texas. 

Population 

The population for this study consisted of hospitality educators who represented 

college or university programs belonging to the Council of Hotel, Restaurant Institutional 

Educators (CHREE). These educators represented four-year hotel, restaurant and 

institutional management programs. A mailing list of 144 representatives was obtained from 

CHRIE which reflected the population to be studied. 
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Data Collection 

Approval of the use of human subjects in this study was obtained from the University 

of North Texas Institutional Review Board for the Protection of Human Subjects in Research 

prior to data collection. This review board also approved the use of the finalized research 

instrument. 

A self-administered questionnaire was mailed the spring semester of 1996 to 

representatives of colleges or universities, as designated by CHRIE. The questionnaire 

packet included a cover letter which stated the importance of participation in this study and 

also stated that confidentiality of individual responses would be assured. A copy of the cover 

letter is presented in Appendix A. A self-addressed, stamped envelope was enclosed for 

return of the completed questionnaire. 

The follow-up procedure consisted of contacting non-respondents via telephone. The 

non-respondents were contacted ten business days after the May 3, 1996 deadline provided 

by the initial mailing. During the ten days, seven additional surveys were returned to 

generate a final usable response of 41 (28%). A thank you letter was mailed to each subject 

who participated in this study. 

Data Analysis 

Data analysis included descriptive statistics (frequencies and percentages) to 

describe the population. A study of curricula design of four-year undergraduate 

hospitality management programs was completed to document the following: 

1. Required and elective hospitality management courses, 



23 

2. Hospitality management courses taught in other departments, 

3. Hospitality management courses proposed for the future, 

4. Teaching methods used in hospitality management courses, and 

5. Distance learning methods used in hospitality management courses. 



CHAPTER 4 

RESULTS 

Introduction 

The focus of the study was to present information about four-year undergraduate 

hospitality management curricula. This study was undertaken with several objectives in 

mind: (1) courses currently taught; (2) specific program information; (3) courses offered 

by non-hotel, restaurant and institutional management programs; (4) teaching methods 

used; and (5) distance education/technologies systems. 

Data generated from the study are shown as a percentage of the total number of 

respondents or as a frequency. Discussion and table formats are used to present the 

findings of the survey. To further clarify the results, several of the tables are followed by 

discussion. 

Population Characteristics 

The population for the research study consisted of representatives of 144 four-year 

undergraduate hotel, restaurant and institutional management programs. Usable responses 

obtained for the study totaled 41, thereby establishing a 28% response rate. A majority of 

the respondents who completed the survey were Program Directors (89%), while 20% 

were completed by Department Heads. 

24 
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Data Analysis 

The research study included five research questions. The data gathered from 

the returned questionnaires was used to answer each of the research questions. 

Current Courses Offered as Required or Elective 

The number of usable responses was 41 (100%). Information given by 

respondents regarding courses currently taught was significant in addressing one of the 

research questions. Specific required hospitality management courses were checked by 

34% (14) of the respondents. Elective courses made up 60% (41) of hospitality 

management courses. The 109 hospitality management courses included in the 

questionnaire were segmented into eight sub-categories for evaluation. Sub-categories 

included convention and club management, finance, food and beverage, human resource 

management, leisure studies, management, planning and design, sales and marketing, and 

travel and tourism. Current courses as noted by the respondents are listed according to 

sub-categories in Appendix D. 

Ninety percent (37) of the respondents indicated the Internship course was 

currently offered, while 83% (34) of the respondents noted the Human Resource 

Management course was currently taught. Most of the current courses taught as required 

courses were found in the food and beverage sub-category. Elective hospitality 

management courses (22%) were found in the sales and marketing sub-category. The 

most frequently listed sales and marketing courses, which were indicated to be offered as 

electives, were Advertising/Sales Promotion and International Marketing. 
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In addition to the current courses included in the questionnaire, the respondents 

were asked to indicate other courses currently offered by their programs that were not 

listed. Introduction to Hospitality Management, Hotel Management and Advanced 

Restaurant Management were the most common courses listed. Other courses listed were 

Commercial Meat Management, Menu Analysis, Leadership Theory, Public Policy, and 

Supervisory Development. 

Hospitality Management Courses Taught bv Hospitality Management Faculty Versus 

being Taught bv Non-hospitalitv Management Faculty 

The information gathered about hospitality management courses taught by 

hospitality versus being taught by non-hospitality management faculty addressed a 

research question. Courses indicated by the respondents that were taught by non-hotel, 

restaurant and institutional management faculty represented 11% of all hospitality 

management courses taught. Hospitality management courses taught by non-hospitality 

management faculty included many different types, such as Business Communication, 

Accounting, Hospitality Law, and Human Resource Management. Business 

administration programs represented 50% of the non-hotel, restaurant and institutional 

management programs in which hospitality management courses were offered. 

Respondents were asked to indicate which hospitality management courses were 

taught by non-hospitality management faculty, as well as the program in which each 

course was offered. Advertising/Sales Promotion, Business Communication, 

Entrepreneurship/Small Business and Nutrition comprised 22% of all the courses indicated 
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by the respondents as being taught by non-hospitality management faculty. The most 

frequently indicated non-hotel, restaurant and institutional management programs were 

business schools. 

Courses which were taught by hospitality management faculty comprised 89% of 

the total hospitality management courses offered. The courses most frequently indicated as 

being taught in hotel, restaurant and institutional management programs were Internship 

(90%, 37), Nutrition (71%, 29), and Food and Beverage Management (63%, 26). 

Proposed Courses 

In regard to the proposed courses component of the instrument, 20 usable 

responses were received. The courses proposed as noted by the respondents to be taught 

are illustrated in Table 1. Whether the proposed courses were to be taught as a required 

or elective course is also identified in Table 1. There were 38 proposed courses listed by 

the 20 respondents. Courses proposed as being elective courses were slightly higher in 

number than those proposed as being required. Due to the inconsistencies on the part of 

the respondents, the percentages do not add up to 100%. Elective courses made up 70% 

(14) of total courses listed, while required courses made up 50% (10). The majority of the 

proposed courses were identified to be taught by hotel, restaurant and institutional 

management faculty. 
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Table 1 

Courses Proposed for the Future as Noted bv the Respondents N=20a 

Proposed Coursef Requiredb Elective2 

t %e f % 

Advanced Club Management 1 5 

Advanced Lodging 1 5 

Athletic Club Management 1 5 

Beverage Management 1 5 

Catering & Special Events 2 10 

Computer Technology 1 5 

Conference & Meeting Management 2 10 

Contract Foodservice 1 5 

Convention & Tradeshow Management 1 5 

Costing 1 5 

Environmental Issues 1 5 

Equipment & Facilities Planning 1 5 

Ethics 1 5 

Finance 1 5 

Fundamentals of Supervision 1 5 

Table continues 
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Table 1 

Courses Proposed for the Future as Noted bv the Respondents N=20a 

Proposed Course Required 

f %e 

Elective0 

% 

Gaming 

General Topics 

Global Perspectives in Hospitality 

Hospitality Operations 

Hospitality Spanish 

Hotel Convention Marketing 

Hotel/Restaurant Legal Issues 

International Tourism 

Introduction to Technology 

Lodging Management 

Maintenance Management & Security 

Nutrition for Hospitality Managers 

Operations Analysis 

Professional Readiness 

Promotional Strategy for Meeting 

& Conventions 

25 

1 

2 

5 

10 

5 

5 

Table continues 
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Table 1 

Courses Proposed for the Future as Noted bv the Respondents N=20a 

Proposed Coursef Required 

%e 

Elective5 

% 

Research Methods 

Resort & Club Management 

Second Field Experience 

Senior Restaurant Management 

Service in Hospitality 

Tourism Planning 

Tourism Technology 

Training in Hospitality 

5 

5 

10 

1 

5 

5 

Note.a The number of usable responses. 

b Course is a requirement of hospitality management program. 

c Course is optional in a hospitality management program. 

d Frequency of the course listed by respondents. 

e Percentage of courses listed by respondents. 

f Courses are listed in alphabetical order. 

Gaming was listed most frequently by the respondents as a proposed course by 

25% (5) of the respondents. The next most frequently listed proposed courses were 
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Catering and Special Events Management (10%, 2), Conference and Meeting 

Management (10%, 2), Hospitality Spanish (10%, 2), and Resort and Club Management 

(10%, 2). Four of the proposed courses related to convention management, and included 

Conference and Meeting Management, Hotel Convention Marketing, Promotional 

Strategy for Meeting and Conventions, and Convention and Trade Show Management. 

Only two of the proposed courses listed by the respondents were identified as 

being taught by programs other than hotel, restaurant and institutional management 

programs. The courses listed were Finance, which would be taught in a business school, 

and Hospitality Spanish, which would be offered in an arts and sciences program. 

In the next three to five years 54% (22) of the respondents indicated they 

anticipate program changes in their hospitality management programs. The new courses 

proposed by the respondents for the next three to five years are as follows: 

1. Attraction/Theme Park Management, 

2. Computer-Based Course, 

3. Decision Making, 

4. Diversity and Special Populations, 

5. International Hospitality Management, 

6. Human Resource Management, 

7. Lodging Management, 

8. Training and Training Methods. 
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9. Tourism, and 

10. Restaurant Management. 

Five of the respondents indicated different methods of distance education as an 

anticipated future change in their program. One of the respondents mentioned the use of 

interactive television to teach courses in several sites across the state of Minnesota. 

Another respondent indicated interactive or even dual degree possibilities with a university 

in Mexico, and distance learning with other universities in Texas. One respondent 

commented there should be more emphasis on multimedia, distance learning and 

interactive computing in hotel, restaurant and institutional management programs. 

Another change anticipated by three of the respondents was complete curriculum 

revision. Five of the respondents indicated they recently had revised their hospitality 

management curriculum and included their reasons for doing so. One respondent 

mentioned the conversion from quarters to semesters and a transition from the College of 

Public Affairs to the College of Business was a reason for updating their curriculum. A 

reason given by two respondents for not updating their curriculum was due to recent 

budget changes that would mean reducing course offerings and the frequency of the 

courses being offered. A respondent commented that two years ago their program added 

seven courses in hospitality management to their curriculum, and currently they are 

concentrating on refining those courses. Finally, a respondent mentioned their program 

was in the process of curriculum revision which may involve course mergers, course 

expansion, and the development of new courses. 
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One respondent commented their particular program was anticipating a change 

from being a specialist-track program to a generalist track program. Another respondent 

commented their program experienced continual revision, as well as an annual review, of 

the undergraduate curriculum. Finally, a respondent mentioned that due to the changing 

hospitality industry educators serve, the courses must change along with the industry. 

Examples provided by the respondent was an increase in computer, accounting, and 

internship courses. 

Teaching Methods 

Every participant responded to the question on teaching methods. There were 41 

(100%) usable responses. The teaching methods which are used in hospitality 

management courses are presented in rank order in Table 2. 

According to the responding hospitality management program representatives, 

95% (39) of the programs include the use of audio visuals, case studies and lectures as 

teaching methods. Other teaching methods that made up a significant percentage of all the 

teaching methods used were guest lectures and internships (90%, 37). 

Table 2 

Teaching Methods Currently Used as Noted bv Respondents N=41a 

Teaching Methods'1 t %c 

Audio Visuals 39 95 

Table continues 
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Table 2 

Teaching Methods Currently Used as Noted bv Respondents N=41a 

Teaching Methods4 f* %c 

Case Studies 39 95 

Lectures 39 95 

Guest Lectures 37 90 

Internships 37 90 

Computer Applications 36 88 

Industry Visitations 34 83 

Observational Visits 31 76 

Laboratories 30 73 

Computer Software 28 68 

Group Research Project 27 66 

Industry Projects 27 66 

Computerized Interaction 18 44 

Distance Learning 14 34 

Mentor programs 10 24 

Mastery learning 6 15 

Other 3 7 
Note. The number of usable responses. 

The frequency of teaching methods used. 
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c The percentage of teaching methods used. 

d The teaching methods are presented in rank order. 

In addition to the teaching methods, previously noted, several of the respondents 

mentioned innovative methods used within their particular programs. These innovative 

teaching methods included the following: 

1. Internet/www Access 

2. Interaction Role Playing 

3. Situational Analysis 

4. Videos 

5. Teams for Case Study Presentations 

6. Study Groups. 

Distance Learning 

In regard to the distance learning component of the instrument the number of 

usable responses totaled 59% (24). Distance education systems/technologies currently 

being used were organized according to rank order. The distance education 

systems/technologies being used included choices such as satellite networks, fax-based 

education, and the Internet. The distance education systems/technologies choices are 

presented in Table 3. 
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Table 3 

Distance Learning Systems/Technologies Currently Used as Noted N=24a 

bv the Respondents 

Distance Education Systems/Technologies'1 t %c 

Internet (Via e-mail and File Transfer Protocol) 9 38 

Internet (Course syllabi, assignments posted on the 7 29 

Homepage) 

Videoconferencing Systems 7 29 

Cable (TV) 6 25 

Correspondence Courses (Mail-in) 5 21 

Satellite Networks 5 21 

Modem Learning (Via e-mail, and/or on-line) 4 17 

On-Line CD-ROM Based Multimedia Systems 4 17 

Telephone Conferencing 4 17 

Fax-Based Education 3 13 

Mail-in Multimedia CD-ROM Systems 2 8 

Remote Site Installed Multimedia Workstations 2 8 

Note. a The number of usable responses. 

b The frequency of distance learning methods used. 

c The percentage of distance learning methods used. 

d The distance learning methods are presented in rank order. 
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According to the responding hospitality program representatives, the Internet (via 

e-mail and File Transfer Protocol) was the most common distance education 

systems/technologies being used (38%, 9). This was followed by the Internet (course by 

syllabi, assignments posted on the Homepage) at 29% (7). A higher percentage of 

hospitality management programs utilize videoconferencing systems (29%, 7) than 

telephone conferencing (17%, 4). Correspondence courses (mail-in) and satellite 

networks made up relatively the same percentage of the distance education 

systems/technologies currently being used. In addition to the listed distance learning 

methods, several additional methods were indicated by the respondents, such as Picture-

Tel and video-based education. 

Two respondents, stated that currently their programs were not using distance 

learning methods, but they are considering several that were listed on the questionnaire 

and may add one or more method. One respondent's program was not using a distance 

learning method at the present time, but will be adding modem learning in 1997. Another 

respondent's hospitality management program had engaged in a distance learning course 

earlier, but discontinued it when funding was cut since the distance course was intended 

only to "outreach" offerings and not to serve current enrollees. 



CHAPTER 5 

SUMMARY, FINDINGS, IMPLICATIONS AND RECOMMENDATIONS 

Summary 

This research study provides information on current and future hospitality 

management curriculum. A total of 144 questionnaires were distributed to hospitality 

management program representatives. The total number of returned questionnaires was 

44, resulting in establishing a total response rate of 31%. Three returned questionnaires 

were considered invalid, and consequently the usable response was 28% (41). 

The research study began with mailing surveys to the appropriate hospitality 

management program representative. Included with the survey was a cover letter 

explaining the purpose of the study and a deadline date for returning the survey. After the 

deadline date, 100 representatives were contacted by telephone in an attempt to either 

establish a date and time in which to call back and speak to the representative, or to speak 

to the representative at that time. The telephone number for the representative was 

obtained from the Council of Hotel, Restaurant and Institutional Education (CHRIE). If 

the representative was not available, a message was left to remind the representative to 

please complete and return the survey. As a result of contacting the representatives via 

telephone, seven additional surveys were received, which in turn increased the response 

rate. 

38 
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As the returned surveys were received, analysis began by determining if the 

returned survey information was usable. It was determined that three returned surveys 

were not usable because they had not been filled out. As the surveys were received the 

information was manually entered on a coding sheet. Also, additional information or 

comments given by the respondents was entered into Microsoft Word. 

All calculations for the study were completed manually, and when surveys were 

received the information was updated. Since the research study was a descriptive study 

the data gathered was presented as frequencies and percentages, and calculations were 

adjusted to the number of respondents for each question on the survey. The number of 

usable responses is indicated at the top of each table. 

Many of the respondents (60%) indicated they would like to receive a copy of the 

survey results. At the completion of the research study those respondents were mailed a 

copy of the survey results along with a thank you note for participating in the research 

study. 

Findings 

The research study presents information about curriculum of four-year 

undergraduate hospitality management programs in the United States. The study 

addressed the research question concerning which courses are offered as required or 

elective. The current courses such as International Marketing (22%, 9) and Convention 

Sales Management (17%, 7) were more likely to be presented as electives rather than as 

required courses. These courses were included in the sub-category of sales and 
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marketing. Courses found under the food and beverage sub-category such as Food 

Preparation (54%, 22) and Nutrition (49%, 20) were more likely to be presented as a 

required course. 

It was apparent from the findings that a significant number of proposed courses 

listed were to be taught as electives. The proposed courses to be offered in a hospitality 

management program as electives made up a higher percentage (70%, 14) than courses 

proposed to be required (50%, 10) in a hospitality management program. 

It was determined from the research study that many hospitality management 

courses are taught by non-hotel, restaurant and institutional management faculty. The 

most common non-hospitality management program for hospitality management courses 

to be taught was within a business program. Many of the courses that were indicated as 

being taught in another program were general business related subjects such as 

communication, accounting and human resources management. 

The study revealed that many courses were proposed for the future as well as 

many program changes. There were 38 proposed courses listed, with Gaming (25%, 5) 

being the most frequent. One course area that emerged from the findings of courses 

proposed for the future was convention related courses. There were several courses listed 

that related to this area of the hospitality industry. 

As far as program changes, there were several courses listed that hospitality 

educators plan to add to their program. One of the program changes that was revealed 
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from the study was that computer technology such as the Internet and interactive 

television will be playing a larger role in hospitality management curriculum in the future. 

The study helped to document the teaching methods which are currently being 

used by hospitality management faculty. The more traditional teaching methods, such as 

lectures and audio visuals, are still the most highly used methods. However, the more 

innovative teaching method, distance learning (34%, 14), which had a lower percentage, 

was frequently mentioned as a future program change in the next three to five years. 

A primary finding of this study was related to distance education 

systems/technologies. It was found that 24 hospitality management programs are 

engaging in some form of distance learning. It was also revealed that if a hospitality 

management program is not using a distance learning method then they are considering 

one in the near future. 

Implications 

Based on the findings, the following implications were drawn. The information 

gathered for this study was significant in addressing the teaching methods which are 

currently used in hospitality management programs. The results from the study may be 

useful in providing information to colleges or universities and educators about the types of 

teaching methods which are being used. The respondents indicated audio visuals, case 

studies and lectures (95%, 39) were the most common teaching methods used. Those 

were followed closely by guest lectures and internships (90%, 37). It would appear that 
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the most frequently used teaching methods are those that require one-on-one 

communication coupled with hands-on experience. 

The results of this study were imperative to the research question addressing 

courses proposed to be taught in the future. According to the survey results, courses such 

as Gaming and Casino Management are currently only being taught by 6% (3) of the 

colleges or universities that responded. Three respondents indicated Gaming was taught 

as part of another course. However, when the respondents were asked to indicate courses 

proposed for the future the most frequently listed course was Gaming (25%, 5). This type 

of information found in the study is useful to those colleges or universities that want more 

relevant curriculum. It might be beneficial to those who publish textbooks to know 

courses that are proposed to be taught in the future. It is important for publishers of 

hospitality textbooks to provide up-to-date and relevant textbooks. 

The results associated with this study were significant in addressing the research 

question regarding distance education systems/technologies currently used. It was found 

that 37% (9) of the respondents indicated that the most frequently used distance learning 

method was the Internet. The internet was followed by videoconferencing (29%, 7), and 

the use of cable television (25%, 6). As new technologies develop, colleges and 

universities will need to make adjustments to their curriculum and teaching methods. The 

use of computers and the skills needed to operate this new technology will only continue 

to increase. According to the survey several respondents indicated their programs are 

considering many of the distance education systems/technologies presented. Adding a 
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distance learning method to a program could be expensive for a hospitality management 

program. It is difficult for a college or university to keep up with technology because of 

budget restraints, unlike large corporations that may have unlimited budgets. If a 

hospitality management program is considering a distance learning method, then this study 

could assist programs in making their decision by knowing what distance learning methods 

other programs are utilizing. 

One research question addressed whether a hospitality management course was 

taught by hotel, restaurant and institutional management faculty or by non-hotel, 

restaurant and institutional management faculty. The information given by respondents for 

this study was imperative in order to address this research question. Business programs 

were the most common non-hotel, restaurant and institutional management program 

where hospitality management courses are taught. Business programs represented 50% of 

all programs indicated by respondents offering hospitality management courses. If 

educators want to present students relevant information on hospitality management, then 

educators and industry need to work together to facilitate appropriate courses. If 

educators and industry could work together to provide relevant information then the 

demands of today's students would be met. 

Recommendations for Futher Research 

Based on a review of the findings, the following recommendations are made for 

future research: 

1. A similiar study should be conducted to survey two-year hotel, restaurant and 
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institutional management programs that belong to CHRIE. 

2. International hotel, restaurant and institutional management programs that 

belong to CHRIE should be surveyed. 

3. A study should be completed to compare two-year and four-year hotel, 

restaurant and institutional management programs in the United States that belong to 

CHRIE, with the comparable international hospitality programs belonging to CHRIE. 
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April 22, 1996 

Dear CHRIE member: 

I am a graduate student in the School of Merchandising and Hospitality Management at 
the University of North Texas. My thesis focuses on curriculum designs of 
undergraduate hotel, restaurant and institutional management programs. The study 
also examines innovative teaching methods used in hospitality management programs. 

As the representative, listed by CHRIE, of one of these programs, I am hoping you will 
take approximately ten to fifteen minutes of your valuable time to complete the enclosed 
questionnaire. If in the event you are not able to complete this survey then please give the 
survey to the appropriate person to complete. Your participation is voluntary and 
confidentiality is assured. 

Please complete the questionnaire and return it in the enclosed return-addressed, postage-
paid envelope. Your response is very important to the success of this study. 

The completion of this study will yield an invaluable insight into what is currently being 
taught in four-year undergraduate hospitality management programs. It will also provide 
information on courses that are proposed for the future, and identify innovative teaching 
methods. 

In part V of the questionnaire you are given a list of specific courses and asked to 
identify if that particular course is being taught, not if it is included in a course, i.e. 
A.D.A. presented in a Diversity course. 

This project has been reviewed and approved by the University of North Texas Committee 
for the Protection of Human Subjects, (817) 565-3940. 

I look forward to receiving your completed survey by Monday, May 6, 1996. Thank you 
for your assistance with this research project. 

Should you have any questions please do not hesitate to contact either myself or my major 
professor, Dr. Daniel Emenheiser. I can be reached at (214) 278-2456. Dr. Emenheiser's 
telephone number is (817) 565-4786. 

Thank you for your time. 

Sincerely, 

Allison D. Kirby Daniel A. Emenheiser 
Graduate Student Graduate Coordinator 

enclosure 
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CURRICULUM DESIGN OF UNDERGRADUATE HOSPITALITY PROGRAMS 

I. Background Information 
What is your position7 Please circle the number of the correct answer. 

1. Dean 2. Department Head 3. Program Director 4. Faculty Member 
Other please specify 
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II. Teaching Methods 
What teaching methods, including innovative methods, are used to teach the courses in 
your program9 Please circle the number(s) of all that apply 

1. Audio Visuals 6. Distance Learning 11. Internships 

2. Case Studies 7. Group Research Projects 12. Laboratories 

3. Computer Applications 8. Guest Lectures 13. Lectures 

4. Computer Software 9. Industry Projects 14. Mastery Learning 

5. Computerized Interacuon 10. Industry Visitations 15. Mentor Programs 
16. Observational Visits 

Other please specify 

III. Proposed Courses 
Please list new courses that your program plans to offer within the next two years. 

If new courses are planned, indicate if the course is: 
o Required or elective. 
• Taught bv another campus program and identify that program. 

1. 

Required 

2. 

Elective 

3. 

Taught by another 
campus program 

If 3 is checked, pieaae identify in which program the course will 
be taught 

1 

2 

3 

4 

I l 5 

i 
— 

IV. Program Changes 
Do you expect long-term (i.e., in three to five years) changes in your program? 

1. Yes 2. No If yes, what changes do you anticipate? 

(Please turn to page 2.) 



V Current Courses 

Please indicate if the following courses are currently being taught at your university 
for the students in your major. 
If the course is taught, indicate if the course is: 

• Required or elective. 
• Taught by another campus program and identify that program. 
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i. 2. 3. 4. 5. 
S M a = = a ^ ^ 

Current courses Yea No Required Elective 
Taught by another 
campus program 

[f 5 is checked, please identify in which program the 
:oune ts taught 

1. Americans with Disabilities Act 
2. Advertising/sales promotion 
3. .Airline foodservice management 
4. Airline management 
5. Amusement park management 
6. Architecture in hotei management 
7. Association management 
8. Athletic club management 
9. Banquet management 
10.Bed and breakfast management 
11 Beverage management 
i 2. Busmess communication 
13. Campground management 
14 Casino management 
15. Catering operations 
16.Catering sales management 
17.Chain restaurant management 
18.Computer aided design 
19.Consumer behavior 
20. Contract food service management. 
21 Convention facility management 
22.Convention sales management 
23.Cruise ship marketing/mgmt. 
24.Culinarv arts 
25 . Destination marketing 
26. Dining room management 
27. Diversity in hospitality 
28 Employee development 
29 . Emergency management 
30. Entertainment management 
31 Entrepreneurship/small business 
32. Exhibit marketing/management 
3 3 . Exposition service contracting 
34 Facilities planning and equipment 
35.Franchising 
36.Food and beverage management 
37 Food preparation 
3 8. Food production management 
39. Food service distribution mgmt. 
40 Food service management 
41 Front office management 
42.Gaming 
43.Gastronomv 
44 Geography of global travel 
45.Global perspectives 
46.Health and fitness 
47 Health care facilities 
48 .Historv of wines 
49 Hospitality accounting 
50.Hospitality cost controls 
51 Hospitality ethics 
5 2.Hospitaiity law 
5 3. Hospitality financial planning 
54 Hospitality marketing analysis 
55 Hospitality sales and marketing 
56.Human resource management 

(Please turn to page 3 .) 



Current courses 

i 

Yes No 

3 

Required 

4. 

Elective 

5 
Taught bv another 
camous program < 

If 5 is checked please identic in whidi program the 
.ourse is taught. 

57 Incentive travel 

58 Institutional manacement 

59 Insurance 

60 Interior design 

61. International marketing 

62 International tourism 

63 Internship 

64 Introduction to wines 

65 Labor/management relations 

66 Layout and design 

67 Leisure program development 

68 . Management of leisure services 

69. Management of park facilities 

70. Management of recreation facilities 
71. Marina management 

72.Market and feasibility studies 

73 Meeting/conference planning 

74 Merchandising 

75.Nutrition 

76. Organizational behavior 

77. Park management 

78. Planning park/recreation facilities 

79 Private club management 

80. Public relations 

81. Purchasing 

82.Quantity food management 

83 Real estate 

84 Recreation industry 

85 . Resort management 

86 Risk management 

87. Rooms division management 

88. Sales blitz 

89.Sanitation 

90.Secuntv 

91. Services marketing 

92.Spa management 

93 Special events management 

94 Specialty foods 

95 Strategic management 

96 Strategic travel marketing 

97 Systems management 

98. Trade show operations 

99 Transportation 

100.Travel agency management 

101 Travel and tourism 

102.Travel distribution systems 

103 .Travel industry marketing 

104.Travel information systems 
i 05 Travel journalism 

106.Tourism management 

107 Tourism policy/planning 

108.Tourism systems planning 

109 Wine appreciation 

Other current courses 
1 
2 
3 
4 
5 
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Distance Learning 
What distance education systems/technologies do you currently use in your program7 

Please check all that apply. 
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1. Cable (TV) 7 Modem Learning (Via e-mail. and/or on-line 

2. Correspondence Courses (Mail-in) service) 

3. Fax-Based Education 8. On-line CD-ROM Based Muiumedia Systems 

4. Internet (Course sy llabi, assignments 9. Remote Site Installed Multimedia Workstations 

posted on the Homepage) 10. Satellite Networks 

5. Internet (Via e-mail and File Transfer 11. Telephone Conferencing 

Protocai) 12. Videoconferencing Systems 

6 Mail-in Multimedia CD-ROM Sy stems 

Other please specify _ 

VTI. Additional Comments 
Additional information and suggestions that would further aid this study are 
welcomed. 

Thank you for your time and participation! 
Please return the questionnaire in the enclosed postage-paid, return-addressed envelope 

to: 

Dr. Daniel Emenheiser 
School of Merchandising and Hospitality Management 
University of North Texas 
P O Box 5248 
Denton, Texas 76023-0248 

Please complete the information below or attach your business card if you would like to 
receive a copy of the survey results. 

Name:_ 

Title: 

Organization: 

Address: 
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Anthony 0. Agbeh 
Director 
Ferris State University 
Hosp. Mgmt. 
901 S. State St. 
Big Rapids, Ml 49307 

Hubert T. Alexander 
Prog. Dir. 
Norfolk State Univ. 
Hotel, Rest. & Inst. Mgmt. 
2401 Corprew Ave. 
Norfolk, VA 23504 
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Davia Allen 
Dept. Head 
Western Carolina Univ. 
Human Environmental Sciences 
221 Belk Bldg. 
Cullowhee, NC 28723 

N. Earl Austin 
Chair 
Golden Gate University 
Hotel, Rest. & Tourism Mgmt. 
536 Mission Street 
San Francisco, CA 94105 

Melvin N. Barrington 
Chair 
Univ. of South Carolina 
Hotel, Rest. & Tourism Admin. 
108 Carolina Coliseum 
Columbia, SC 29208 

Patricia S. Bartholomew 
Professor 
New York City Tech. Coll. 
Hotel & Rest. Mgmt. 
300 Jay St. 
Brooklyn, NY 11201 

Paul Beals 
Professor/Director 
Canisius College 
School of Business, Hotel Mgmt. 
2001 Main St. 
Buffalo, NY 14208-1098 

Dept. 

John J. Beasley 
Chair 
Georgia Southern Univ. 
Family & Consumer Sciences 
Landrum Box 8034 
Statesboro, GA 30460 

Peter Bechtel 
Professor/Dept. Head 
Colorado State University 
Food Science & Human Nutrition 
205 Gifford Building 
Ft. Collins, CO 80523 

Paul D. Berman 
Dean 
California State Poly. Univ. 
Sch. of Hotel & Rest. Mgmt. 
3801 W. Temple Avenue 
Pomona, CA 91768 

Robert W. Blanchard 
Director 
Niagara University 
Travel, Hotel & Rest. Admin. 
Niagara University, NY 14109 

Ernest Boger 
Director 
Bethune-Cookman College 
Hospitality Management, 640 
Dr. Mary McLeod Bethune Blvd. 
Daytona Beach, FL 32114 

Elaine M. Bromfield 
Acting Program Coordinator 
Tuskegee Univ. 
Department of Home Economics 
Thomas Campbell Bldg. Rm. 204 
Tuskegee, AL 36088 

Beverly A. Bryant 
Chairperson 
North Carolina Central Univ. 
Home Economics 
1801 Fayetteville Street 
Durham, NC 27707 



Polly Buchanan 
Dept. Head 
Eastern Michigan Univ. 
Hosp. Mgmt. 
206 H Roosevelt Hall 
Ypsilanti, Ml 48197 

James Buergermeister 
Chair 
Univ. of Wisconsin-Stout 
Dept. of Hosp. & Tourism 
Sch. of Home Economics 
Menomonie, Wl 54751 
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Charlene Callison 
Chair 
Wesurn lllinios Univ. 
Dept. of Home Economics 
Olson Hall 3rd. Floor 
Macomb, IL 61455 

John Canterino 
Program Director 
Marywood College 
Hotel & Restaurant Management 
2300 Adams Avenue 
Scranton, PA 18509 

David J. Christianson 
Dean 
Univ. of Nevada, Las Vegas 
Harrah College of Hotel Administration 
4505 Maryland Pkwy. 
Las Vegas, NV 89154 

Ronald F. CIchy 
Director 
Michigan State Univ. 
Hotel, Rest. & Inst. Mgmt. 
231 Eppley Center 
East Lansing, Ml 48824 

Martha T. Conklin 
Program Coordinator 
Montclair State College 
Food Service Mgmt. 
Normal Ave. 
Upper Montclair, NJ 07043 

Roy A. Cook 
Asst. Prof. 
Fort Lewis College 
Business Admin. 
1000 Rim Dr. 
Durango, CO 81301 

Caroline A. Cooper 
Dean 
Johnson & Wales University 
The Hospitality College 
8 Abbott Park Place 
Providence, Rl 02903 

Thomas Costello 
Director 
Univ. of San Francisco 
McLaren Sch. of Business 
2130 Fulton St 
San Francisco, CA 94117 

James S. Craig 
Director 
Mount Ida College 
Sch. of Bus.-Rest. Mgmt. Prog. 
777 Dedham Street 
Newton Centre, MA 02159 

Thomas A. Cronin 
Chairman 
Parks College of St. Louis Uni 
Dept. of Mang. Hosp. & Tourism 
500 Falling Springs Road 
Cahokia, IL 62206 

Joyce S. Crouse 
Chair 
Eastern Illinois Univ. 
School of Home Economics 
103 Klehm Hall 
Charleston, IL 61920 

Donal A. Dermody 
Dean 
NOVA Southeastern Univ. 
Hosp. Mgmt. Center 
3301 College Ave. 
Ft. Lauderdale, FL 33314 



Linsley DeVeau 
Dean/Professor 
Lynn University 
Hotel, Rest. & Tourism Admin. 
3601 N. Military Trail 
Boca Raton, FL 33431 

John R. Dlenhart 
Chairman 
Univ. of Maryland Eastern Shore 
Hotel & Rest. Mgmt. 
Somerset Hall #409 
Princess Anne, MD 21853 
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Paul R. Dlttmer 
Chair 
New Hampshire College 
Hosp. Mgmt. 
2500 N. River Rd. 
Manchester, NH 03106 

H.A. Divine 
Director 
University of Denver 
Hotel, Rest. & Tourism Mgmt. 
2030 E. Evans 
Denver, CO 80208 

Edward Doherty 
Chair 
Endicott College 
Hotel, Rest. & Travel Admin. 
376 Hale St. 
Beverly, MA 01915 

Francis Domoy 
Director 
Rochester Inst, of Tech. 
Food, Hotel & Travel Mgmt. 
14 Lomb Memorial Dr. 
Rochester, NY 14623 

Penny Dotson 
Department Chair 
Northeastern State University 
Meetings & Destination Mgmt. 
Collge of Business 
Tahlequah, OK 74464 

Denlse M. Dupre 
Boston University 
School of Hospitality Administration 
808 Commonwealth Ave. 
Boston, MA 02215 

Joseph F. Durocher 
Assocoiate Professor 
University of New Hampshire 
Hotel Administration 
McConnell Hall 
Durham, NH 03824 

Gloria E. Ourr 
Chair 
Stephen F. Austin State Univ. 
Human Sciences 
PO Box 13014 SFA Station 
Nacagdoches, TX 75962 

Janice P. Ellas 
Coordinator 
Voungstown State University 
Hospitality Management 
410 Wick Avenue 
Voungstown, OH 44555 

Michael Evans 
Assoc. Prof. 
Appalachian State Univ. 
Hosp. Mgmt. Program 
Walker Coll. of Business 
Boone, NC 28608 

Norman Faiola 
Director 
Syracuse University 
Nutrition & Foodservice Mgmt. 
034 Slocum Hall 
Syracuse, NY 13244 

Mary M. Fazer 
Program Coord. 
Davenport College 
Hotel, Rest. & Inst. Mgmt. 
415 E. Fulton 
Grand Rapids, Ml 49503 



Dr. Jon Fields 
Assistant Professor 
South Dakota State Univ. 
Hotel, Rest. & Inst. Mgmt. 
PO Box 2275A 
Brookings, SD 57007 

Dori Finley 
Professor & Chair 
East Carolina University 
Nutritfon & Hospitality Mgmt. 
School of Human Environ. Svcs. 
Greenville, NC 27858 
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Michael J. Flannery 
Director 
Purdue Univ. Calumet 
Rest, Hotel & Inst. Mgmt. 
Hammond, IN 46323 

Robert Ford 
Chair 
Univ. of Central Florida 
Hospitality Management 
P.O. Box 25000 
Orlando, FL 32816 

Willie D. Ford 
Dept. Head 
Grambling State Univ. 
Hotel & Rest. Mgmt. 
PO Box 4299 
Grambling, LA 71245 

Algeania Freeman 
Morgan State Univ. 
Academic Planning 
434 Truth Hall 
Baltimore, MD 21239 

Jenene G. Garey 
Program Director 
New York University 
Ctr. for Food & Hotel Mgmt. 
35 W. 4th St., 10th Floor 
New York, NY 10003 

Chuck Y. Gee 
Dean 
University of Hawaii 
Travel Industry Mgmt. 
2560 Campus Rd. 
Honolulu, HI 96822 

Charles R. Goeldner 
Prof., Mktg. & Tour. 
Univ. of Colorado 
College of Business 
Campus Box 420 
Boulder, CO 80309 

Wayne Guyette 
Director 
Tennessee State University 
Hotel & Rest. Administration 
3500 John Merritt Blvd. 
Nashville, TN 37066 

Nicholas J. Hadgis 
Dean 
Widener University 
Hotel & Restaurant Management 
One University Place 
Chester, PA 19013 

Fayrene L. Hamouz 
Asst. Prof. 
Univ. of Nebraska 
Nutritional Science & Diet 
316 Ruth Leverton Hall 
Lincoln, NE 68583 

Carrie R. Harris 
Director 
State Univ. of New York 
Center for Human Resources 
Room 109, Ward Hall 
Plattsburgh, NY 12901 

Donald G. Hawkins 
Director 
George Washington University 
International Inst, of Tourism Studies 
817 23rd St. NW Bldg. K 
Washington, DC 20052 



Cameron Heffernan 
CHRIE 
2329 Huidekoper PI. NW 
Washington, DC 20007 

Robin Heiman 
Kent State University 
Hosp. Food Service Mgmt. 
100 Nixson Hall 
Kent, OH 44242 
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Vic Heller 
Program Coord. 
Univ. of Texas at San Antonio 
Tourism Mgmt. 
College of Business 
San Antonio, TX 78249-0631 

Thomas R. Hills 
Dean 
Black Hills State Univ. 
Travel Industry Mgmt. 
USB 9007 
Spearfish, SD 57799-9007 

James Holleran 
Program Coordinator 
Univ. of Southern Mississippi 
Hotel, Rest. & Tourism Mgmt. 
P.O. Box 5035, USM 
Hattiesburg, MS 39406 

Or. Susan Hubbard 
Asst. Professor 
Auburn Univ. 
Sch. of Human Sciences 
308 Spidle Hall 
Auburn, AL 36849 

Lynn Huffman 
Chairperson 
Texas Tech Univ. 
Rest., Hotel & Inst. Mgmt. 
PO Box 41162 
Lubbock, TX 79401 

Hank Huitt 
Director 
Southwest Missouri State Univ. 
Hosp. & Rest. Admin. 
901 S. National 
Springfield, MO 65804 

Wilfried Iskat 
Dean 
Schiller International Univ. 
Tourism & Hospitality Mgmt. 
453 Edgewater Dr. 
Dunedin, FL 34698 

David James 
Univ. of Missouri-Columbia 
Hotel & Restaurant Management 
122 Eckles Hall 
Columbia, MO 65211 

Marvin I. Karp 
Director 
Mercy College 
Hotel & Rest. Mgmt. 
555 Broadway 
Dobbs Ferry, NY 10522 

Ray R. Kavanaugh 
Professor & Director 
Oklahoma State Univ. 
Hotel & Restaurant Admin. 
210 HES West 
Stillwater, OK 74078 

Olivia Kendrick 
Department Head 
Univ. of Alabama 
Human Nutrition 
Box 870158 
Tuscaloosa, AL 35487 

Mahmood A. Khan 
Department Head 
Virginia Polytechnic Inst. 
Hospitality & Tourism Mgmt. 
362 Wallace Hall 
Blacksburg, VA 24061 



Paul Michael Klein 
Program Coord. 
St. Thomas Univ. 
Tourism & Hosp. Mgmt. 
16400 N W 32nd Ave. 
Miami, FL 33054 

Lee M. Kreui 
Dept. Head 
Purdue Univ. 
Rest,'Hotel, Inst. & Tourism 
106 Stone Hall 
West Lafayette, IN 47907 

58 

Suzanne V. LaBrecque 
Dean 
Univ. of North Texas 
Merchandising & Hosp. Mgmt. 
PO Box 5248 
Denton, TX 76203 

Wendy S. Lam 
Dean 
Hawaii Pacific University 
Travel Industry Management 
1164 Bishop St. #912 
Honolulu, HI 96813 

A. Robert Lamb 
Director 
Incarnate Word College 
Professional Studies 
4301 Broadway Box 108 
San Antonio, TX 78209 

Martene L. Larson 
Dir. HRM/Chair CRS 
Mount Mary College 
Consumer Sciences 
2900 Menomonee River Pkwy. 
Milwaukee, Wl 53222 

John B. Laughlin 
Dept. Chair 
Southern Oregon State College 
Mgmt. Program 
1250 Siskiyou Blvd. 
Ashland, OR 97520 

Michael M. Lefever 
Department Head 
University of Massachusetts 
Hotel, Rest. & Travel Administration 
107 Flint 
Amherst, MA 01003 

Wesley Luckhardt 
Asst. Prof. 
Central Michigan Univ. 
Human Evnironmental Studies 
205 Wightman 
Mt Pleasant, Ml 48859 

Stuart Mann 
Director 
Penn State Univ. 
School of HRRM 
201 Mateer Bldg. 
University Park, PA 16802 

Anthony Marshall 
Dean 
Florida Int'l. University 
Hosp. Mgmt. 
3000 NE 145th St. 
North Miami, FL 33181 

Marvel Maunder 
Director 
Arkansas Tech University 
Hospitality Administration 
Williamson Hall 105 
Russellville, AR 72801 

Cynthia R. Mayo 
Coordinator 
Virginia State Univ. 
Human Ecology Department 
P.O. Box 9211 
Petersburg, VA 23806 

Mark McGrath 
Director 
Univ. of Tennessee 
Hotel & Rest. Admin. 
1215 W. Cumberland Ave. 
Knoxviile, TN 37996 



John N. Mellon 
Director/Hosp Mgmt Prog 
Teikyo Post University 
School of Business Admin. 
800 Country Club Road 
Waterbury, CT 06723 

L. Preston Mercer 
Chair 
Univ. of Kentucky 
Nutrition & Food Science 
219 Funkhouser Bldg. 
Lexington, KY 40506 
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Judy L. Miller 
Dept. Head 
Kansas State Univ. 
Hotel, Rest, Inst Mgmt. & Diet 
104 Justin Hall 
Manhattan, KS 66506 

Charles F. Monagan 
Director 
Howard University 
Sch. of Business & Hosp. Mgmt. 
2600 Sixth Street N.W., Rm 551 
Washington, DC 20059 

Albert J. Moranville 
Dept. Chairperson 
East Stroudsburg Univ. 
Hotel, Rest. & Tourism Mgmt. 
Normal Street 
East Stroudsburg, PA 18301 

Patrick J. Moreo 
Professor and Director 
New Mexico State Univ. 
Hospitality & Tourism Services 
PO Box 3003 Dept. 3HTS 
Las Cruces, NM 88003-0003 

Abbas Movlai 
Program Dir. 
Langston Univ. 
Mgmt. Training Center 
PO Box 339 
Langston, OK 73050 

Ken Myers 
Chair 
Univ. of Minnesota, Crookston 
Hotel, Rest. & Inst. Mgmt. 
Business Div. 
Crookston, MN 56716 

Richard Neumann 
Program Coord. 
Ohio Univ. 
Food Service Education 
108 Tupper Hall 
Athens, OH 45701 

Rebecca Olsen 
Dir., Hotel/Rest Mgt 
Saint Leo College 
Business Division 
PO Box 2067 
Saint Leo, FL 33574 

Alphonsus Osiezagha 
Dir., Hosp. Mgmt. 
Barber Scotia College 
Division of Business 
145 Cabarrus Ave., W. 
Concord, NC 28025 

Wanchai Panmunin 
Dir. & Asst. Prof. 
Concord College 
Travel Industry Mgmt. 
Athens, WV 24712 

Richard Patterson 
Associate Professor 
Western Kentucky Univ. 
Consumer & Family Sciences 
1 Big Red Way 
Bowling Green, KY 42101 

E. Francis Pauze 
Program Dir. 
Franklin University 
Hosp. Mgmt. 
201 South Grant Ave. 
Columbus, OH 43215-5399 



David V. Pavesic 
Director 
Cecil B. Day School 
Hospitality Administration 
PO Box 4018 
Atlanta, GA 30302 

Michael Pepper 
Program Dir. 
Transylvania Univ. 
Hotel,'Rest. & Tourism Admin. 
300 N. Broadway 
Lexington, KY 40508 
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Patricia N. Pierson 
Department Head 
Northwestern State University 
Family & Consumer Sciences 
Northwestern State University 
Natchitoches, LA 71497 

Dennis Ponton 
Acting Dean 
Buffalo State College 
Nutrition & Food Science 
1300 Elmwood Ave. 
Buffalo, NY 14222 

Marilee Purse 
Program Dir. 
Siena Heights College 
Hotel, Rest. & Inst. Mgmt. 
1247 E. Siena Heights Dr. 
Adrian, Ml 49221 

Lalia Rach 
Dean 
Univ. of New Haven 
School of Hotel/Rest. & Tourism 
300 Orange Avenue 
West Haven, CT 06516 

Rene Rawraway 
Asst. Professor 
Ashland Univ. 
Business Admin. 
401 College Ave. 
Ashland, OH 44805 

Michael H. Redlin 
Assoc. Dean 
Cornell Univ. 
Hotel Admin. 
146 Statler Hall 
Ithaca, NY 14853 

Charles J. Reedy 
VP, Academic Affairs 
Daemen College 
Travel & Transportation Mgmt. 
4380 Main Street 
Amherst, NY 14226 

Robert D. Reid 
Department Head 
James Madison University 
Marketing & Hospitality Dept. 
Harrisonburg, VA 22807 

Elizabeth F. Reutter 
Program Coord. 
Univ. of Illinois 
Hosp. Mgmt. 
905 S. Goodwin 363 Bevier Hall 
Urbana, IL 61801 

Frank Romanelli 
Dir. 
Tiffin Univ. 
Hosp. Mgmt. 
155 Miami St. 
Tiffin, OH 44883 

Mr. David L. Romm 
Associate 
Keuka College 
Food, Hotel Resort Mgmt. 
306 Allen Hail 
Keuka Park, NY 14478 

Denis Rudd 
Robert Morris College 
Hospitality Mgmt. 
Narrows Run Rd. 
Coraopolis, PA 15108 



Oscar A. Sampedro 
Professor, Director 
Webber College 
Hospitality Management 
1201 Alt. Hwy. 27 South 
Babson Park, FL 33827 

Marilyn Y. Sampley 
Chair 
Morehead State Univ. 
Human Sciences 
UPO 889 
Morehead, KY 40351 
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Mort Sarabakhsh 
Director 
North Dakota State Univ. 
Food & Nutrition 
PO Box 5057 
Fargo, ND 58105 

Christine Sauvage 
Ecole De Paris De Metiers De La Table 
17 Rue J. Ibert 
Paris, 75017 
FRANCE 

Jeffrey D. Schaffer 
Director 
Univ. of New Orleans 
Hotel, Rest. & Tourism Admin. 
Coll. of Business Rm. 202 
New Orleans, LA 70148 

Jay R. Schrock 
Director 
San Francisco State Univ. 
Hosp. Mgmt. 
1600 Holloway Ave. 
San Francisco, CA 94132 

Charles Showed 
Dean 
Central State Univ. 
College of Business Admin. 
157 Smith Hall 
Wilberforce, OH 45384 

Anne W. Smith 
Program Director 
Delaware State University 
Hotel & Rest. Mgmt. 
1200 N. Dupont Hwy. 
Dover, DE 19901 

Gary R. Smith 
Chairman-Hospitality Dept. 
Brigham Young Univ. Hawaii 
School of Business 
55-220 Kulanui 
Laie, HI 96762 

John H. Smith 
Professor 
Drexel University 
Hotel, Rest. & Inst. Management 
33rd & Market St. 13-503 
Philadelphia, PA 19104 

David Sonderschafer 
Northern Michigan Univ. 
Consumer & Family Studies 
Jacobetti Center Rt. 550 
Marquette, Ml 49855 

Raymond T. Sparrowe 
Roosevelt Univ. 
Sch. of Hosp. Mgmt. 
430 South Michigan Ave. 
Chicago, IL 60605 

Alan Stutts 
Dean 
Conrad Hilton College 
University of Houston 
4800 Calhoun Rd. 
Houston, TX 77004 

Kate Sullivan 
Director 
San Jose State Univ. 
Hospitality Management 
One Washington Square 
San Jose, CA 95192-0060 



Victor L. Thacker 
Dir.of Benedum Pro. 
Davis & Elkins College 
Hospitality & Tourism 
100 Campus Dr. 
Eikins, WV 26241 

James A. Thalacker 
Program Coord. 
Southwest State Univ. 
Hotel'& Rest. Admin. 
Lecture Center 101 
Marshall, MN 56258 
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James R. Turley 
Coordinator 
New York Inst, of Tech. 
Hotel, Rest. Admin. 
Suite 140, Bldg. 66 
Central Islip, NY 11722 

Loraine L. Tyler 
Chair 
SUNY- Oneonta 
Food & Business Program 
Human Ecology Building 
Oneonta, NY 13820 

W. Terry Umbreit 
Director 
Washington State Univ. 
Hotel & Rest. Admin. 
470 Todd Hall 
Pullman, WA 99164 

Ronald Usiewicz 
Chairman 
San Jose State Univ. 
Dept. of Nutrition & Food Sc. 
One Washington Square 
San Jose, CA 95192 

Thomas L. VanOyke 
Chair 
Indiana Univ. of Pennsylvania 
Hotel, Rest. & Inst. Mgmt. 
114 Ackerman Hall 
Indiana, PA 15705 

Linda M. Vincent 
Director 
Univ of Southwestern Louisiana 
Hospitality Management 
USL P.O. Box 40399 
Lafayette, LA 70504 

John R. Walker 
Professor & Director 
United States Int'l. Univ. 
Hotel, Rest, & Tourism Mgmt. 
10455 Pomerado Road 
San Diego, CA 92131 

Thomas E. Walsh 
Dept. Head 
Iowa State Univ. 
Hotel, Rest. & Inst. Mgmt. 
11 Mackay Hall 
Ames, IA 50011 

Anne M. Weiner 
Dept. Chair 
Central Missouri State Univ. 
Human Enviromental Sciences 
250 Grinstead 
Warrensburg, MO 64093 

Patricia Welch 
Professor 
Southern Illinois Univ. 
Animal Science/Food & Nutr. 
209 Quigley Hall Mail Cd. 4317 
Carbondale, IL 62903 

Mr. Joe West 
Chairman Hosp. Admin. 
Florida State Univ. 
225 William Johnston Bldg. 
Tallahassee, FL 32306 

Sue H. Whitaker 
Chairperson 
Ball State University 
Home Economics 
2000 University Avenue 
Muncie., IN 47306 



David A. Williams 
Dean 
Northern Arizona Univ. 
Hotel & Rest. Mgmt. 
PO Box 5638 
Flagstaff, AZ 86011 

Carol Wilson 
Associate Professor 
Southwest State Univ. 
Hotel and Restaurant Administration 
Marshall, MN 56258 

Paul Wise 
Director 
Univ. of Delaware 
Hotel, Rest. & Inst. Mgmt. 
321 S. College Ave. Rextrew 
Newark, DE 19716 

End of Label Run 
CHRIE 2 Up Laser Labels (1 1/3 x 4) 
08/11/1995 1:46 PM (THUNTER) 
146 records printed 

End of Label Run "****" 

William Williams 
Program Coordinator 
Cheyney Univ. 
Hotel, Rest. & Inst. Mgmt. 
Cheyney - Thorton Rd. 
Cheyney, PA 19319 
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Or. Richard Wisch 
Acting Director 
Fairleigh Dickinson Univ. 
School of Hotel, Rest. & Tourism Mgmt. 
Dickinson Hall, 1000 River Rd. 
Teaneck, NJ 07666 

John M. Wolper 
Div. Chair 
Mercyhurst College 
Hotel, Rest. & Inst. Mgmt. 
Glenwood Hills 
Erie, PA 16546 



APPENDIX D 

CURRENT COURSES OFFERED AS NOTED BY THE RESPONDENTS 
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§ I « 
2 s | 
o 60U 
.£ .£ c 
£ c o 
U Q t 

e 
<D £ a> CO 
cd +_» 
£ c 
cd a) 
s s 
§ ^ 
•I § 

1 .S-Q S 
I | 2 6 c 
3 £ s s *s 
«a s, 

G 
3 co 
cd G 
cd 

2 

= C 3 >>r^ — -5 pi on O 

89 



69 

Cd +-> #Q-
co 
0 

EE 1 c o 
Z 
JO 

00 
3 
cd 

H 

i u 00 o 

c 
<D 
S <L> 00 
cd 
§ 

S 

IT> O — CN i <N i O 
CN tr> <N — 
ON Ô 
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