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HOTEL, RESTAURANT AND INSTITUTIONAL MANA 

HOng.J RESTAURANT 
AND INSTITUTIONAL 
MANAGEMENT HRI 

2011". Introduction to the HoapitaUty 
InduBtry 
FalL 3(3-0) 

Surveyofallsectors, segments and disciplines of the 
hospitality and tourism industries. Topics include 
impact oftraveland tourism, hospitality trends, and 
overview of accounting, marketing, and sales. 
QkHR1102 

237*. Management of Lodging Facilities 
Spring. 3(3-0) 
P: HRI200, onelSP course. R: Open only 

to freshmen, :rophomoreJJ and juniors in Hotel, Restau­
rant and Institutional Management. 
Operational departments and logical functions in the 
operation of various types oflodging properties. Plan­
ning and control of physical, mechanical, and electri­
cal systems. 
QP' HR1 102 Qk HR1 237 HRI 235 

26.5*. Quality Food Mana.gement 
Spring. 3(3-0) 
P: HRI200, one ISB course. R: Open only 

to sophorrwreJJ and juniors in Hotel, Restaurant and 
InstitutioTUJ.l Management. 
Standards of microbiology, sanitation, nutrition, and 
other quality issues in food management. Chemical, 
health, and workplace standards. Management of 
product quality and costs. 
QP: HRI 102 QA: HRI 265 

302*. Hospitality Managerial Accounting 
Fall, Spring, Summer. 3(3-0) 
P: ACC 201; CPS 100 or CPS 130; HRI 

200; SIT 315 or concurrently. R: Open only to majors 
in Hotel, Restaurant and Institutional Management. 
Principles of managerial accounting applied tohospi­
hlity enterprises. Topics include financial statements, 
forecasting methods, internal control, and accounting 
ethics. 
QP: ACC 201;ANDS1T 315;ANDHRI 102; 
QkHR1203 

307*. Organizational Behavior in the 
Hospitality Indu•lry 
Foil, Sprill/l. 3(3-0) 
P: MTA300, MGT 302; HRI 237. R: Open 

only to majors in Hotel, Restaurant and 1nstutional 
Management. 
Human resource management and interpersonal skills 
in the hospitality industry. Focus on managing in a 
culturally diverse workplace. 
QP: MGT 302 ANDHRI 237;ANDMTA 300 
QkHR1307 

337*. Hospitality Information SyBtemll 
Fall, Spring. 3(3-0) 
P: HRJ237;CPS 100orCPS 130. R:Open 

only to majors in Hotel Restaurant and Institutional 
Management. 
Technology for gathering, analyzing, storing and 
communicating information within the hospitality 
industry. 
QP: HRJ 237 HRI 203EC 201 QA: HRI 337 

345*. Quantity Food Production Sy.temll 
Fall, Spring. 3(1-4) 
P: HRI 265. R: Open only to juniors and 

seniors in Hotel, Restaurant and Institutional Man­
agement. 
Organization offood and beverage operations. Product 
knowledge, especially purchaBing, storing, preparing 
and production in food service operations. Menu 
development and recipe management. 
QP: HRI 265 QA: HRI 345 

35~. Profeat~ional Work Experience I 
Fall, Spring, Summer. 1(1-0) 
P: liRJ 200 R: HRIM 

Work experience and training in hospitality manage­
ment and supervision practices; Professional written 
report detailing work experience, 
QP' HR1102 Qk HR1 252 

454*. Professional Work Experience II 
Fall, Spring, Summer. 1(1-0) 
P: HRI 353. R: Open only to mqjor:r in 

Hotel, Restaurant and Institutional Management. 
Professional workplace experience involving planning, 
controlling, and staffing. Professionally written re­
ports detailing experiences required. 
QP' HR1102 HRI 252 Qk HR1 353 

47:r-. Hospitality Industry Re~~earch 
Fall, Spring. 3(3-0) 
P: HRI 337, SIT 315. R: Open only to 

:reniors in Hotel, Restaurant and In:rtitutional Man­
agement. Not open to students with credit in MTA317. 
Strategies and techniques for obtaining, analyzing, 
evaluating, and reporting relevant research data. 
QP' HR1 337;STI' 315 Qk HR1 473 

475*. Innovatio1111 in Hospitality 
Marketing 
Fall, Spring. 3(3-0) 
P: MTA300, HRI 30I;HR1473 or concur­

rently. R: Open only to seniors in Hotel, Restaurant 
and Institutional Management. 
Marketing of hospitality industry products and con­
cepts, amid global competition and culturally diverse 
markets and workforces. 
QP: llRJ 307;ANDHRI 3750RMTA 300; QA: 
HR1475 

482*. Hospitality Managerial Finance 
Fall, Spring, Summer. 3(3-0) 
P: HRI 302, FI 391. R: Open only to se­

niors in Hotel, Restaurant and Institutional Manage­
ment. 
Cash flow determination and management. Strategies 
for financing hospitality ventUl"eB and expansion. 
Determining financial viability of proposed and exist­
ing operations. 
QP' HR1 203;Fl 391 Qk HR1 392 

48.5*. Advanced Foodaervice 
Management 
Fall, Spring, Summer. 3(1-4) 
P: HRI 302, HRI 307, HRI 345. R: Open 

only to seniors in Hotel, IW:rtaurant and Institutional 
Management. 
Beverage management and dining room service. GW'Bt 
relations and current management topics. Emphasis 
on foodservice team projects. 
QP' HRI 203;HR1 307;HRI 345 Qk HRI 435 

489*. PoUcy IBBues in HospitaUty 
Manage~nt 
Fall, Spring. 3(3-0) 
P: HRI 482, HRI 454.. R: Open only ro 

senior:r in Hotel, Restaurant and ln:rtitutional Man­
agement. Not open to students with credit in MGT 409. 
Management problems and issues in the hospitality 
industry. Focus on decision-making models. Case 
study analysis, discussion and written reports. 
QP: HRI 353;HRJ 392 QA: HRI 490 

490". Independent Study 
Fall, Spring. 1 to 3 credit:r. 
R: Open only to majors in Hotel, Restau­

rant and Institutional Management. Approval of 
ScJwoL 
Supervised research in hospitality management and 
operations. 
QA: llRI 499 

....... · ·. · ... 

49I•. Current Topks tn HoapitaUty 
Industry 
Spring. 3(3-0) 
P: HRI 307. R: Open only to seniors in 

Hotel, Restaurant and In:rtitutional Management. 
Emerging topics or issues confronting the hospitality 
service industry. 
QP' HR1 307 Qk HR1 495 

807*. Workforce Mana.gement in the 
Hospitality Industry 
Foil. 3(3-0) 
R: Graduate Bu:rines:r 

Development of effective leadership styles and meth­
ods of identifying and solving hospitality workforce 
problems. 
QkHR1807 

837*. Advanced H011pitaUty Information 
S;y ...... 
Spring. 3(3-0) 
R: Graduate Bu:riness 

Managerial and operational overview of computer 
systems and network design, implementation, and 
contingency planning in the hospitality industry. 
QkHR1837 

87.5*. Innovalive Marketing in the 
Hospitality Industry 
Spring. 3(3-0) 
R: Graduate Bu:rine.s:r 2nd year MBA 

status 
Hospitality marketing in a competitive and global 
economy. 
QkHR1875 

~. Hospitality Financial Management 
Spring. 3(3-0) 
P: ACC 840, FI 889R:GraduateBusiness 

2nd year MBA :rtatus 
Interpretation and analysis of hospitality financial 
statements, budget preparation and analysis of vari­
ances. Expansion ofh08pitality businesses through 
leasing, franchising, and management contracts. 
QP' ACC 840 FI 888 Qk HRI 888 

885*. Seminar in Food and Beverage 
Systemll Management 
Foil. 3(3-0) 
R: Graduate Business 

Management and operation of food and beverage 
systems. Evaluation of Cood and beverage quality. 
Qk HR1 805 HRI 435 

8911'. 

""'"' 

Independent Study in Hot~pitoUty 
Management 
Fall, Spring, Summer. I to 3 credit:r. 
May reenroll for a maximum of 6 
credit:r. 
& Graduoh &.."""' Approval o(Deparl· 

Planned research in hospitality management and 
operations. 
QkHRI890 

HUMAN ECOLOGY HEC 
201. The Human Ecological PerBpective 

Fall, Spring. 3(3-0) 
R: Not open to freshmen. 

Human ecological perspective and philosophy. Holis­
tic, futuristic problem solving. 
QA:HEC201 

290". Independent Study 
Fall, Spring, Summer. 1 to 6 credits. 
May reenroll for a maximum of 6 
credit:r. 
R: Open only to students in the College 

of Human Ecology. 
Individual study of interdisciplinary topics re1ated to 
the human ecology perspective under the guidance 
of a faculty member. 

Courses with an asterisk(*) have not been approved by the University Committee on Curriculum. E-89 




