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COURSE PURPOSE:  Managing a hospitality operation is a many-faceted job requiring skills in different fields such as human resources, marketing, and areas particular to operations such as menu management, and quantity food production.  Employee relations, food liability, liquor liability, patron civil rights, and federal regulations are subjects that concern hospitality operators who know that preventing legal problems is the best way to keep profits from being siphoned into expensive legal hassles.  This course is designed to provide students a comprehensive study of the legal aspects of the hospitality industry with an emphasis on compliance and prevention of liabilities. Students will also be exposed to a variety of ethical considerations they may be faced with during their careers.

OUTCOMES: Upon successful completion of this course, students will be able to:

· Discuss the sources of hospitality law, the ethics and social responsibility connected with law, and the basic court system and procedures within that system.

· Discuss state and local regulations, including alcohol sales, sanitation, criminal trespass, disorderly conduct, blue laws, truth-in-menu regulations, kosher food, smoking regulations, zoning laws, and building and safety codes.

· Produce guidelines that deal with the rights of operators to admit or refuse guests or patrons and their duties to avoid unlawful discrimination against guests and patrons.

· Explain the role of consumer laws and the Uniform Commercial Code in the development of food liability law.

· Outline the duty of operators to maintain safe premises and discuss defenses against liability claims for injuries to patrons or their property.

· Describe the legal rights and duties of employers and employees with regard to civil rights laws, wage and hour laws, employee screening and surveillance, safety requirements, and union-management relations.

· Explain requirements of the Occupational Safety and Health Administration (OSHA).

· Define and discuss various kinds of employee-related insurance plans.

· Discuss the law of contracts and define the capacity, legality, rights, breaches, and remedies of foodservice and hotel contract law.

· Compare and contrast the various forms of business organizations within the following framework:  1) supervision and control of business; 2) responsibility for business financing; 3) liability for business obligations, duration of business; and 5) taxation of business income.

· Define a franchise and explain its legal significance in regard to the rights and duties of franchisors and franchisees to each other and to third parties.

· Discuss bankruptcy and the impact of it on the hospitality industry.

METHODS OF INSTRUCTION: In this course, assigned reading, group discussions, guest speakers, videotapes, lecture, case study analysis, and group projects will be used for instructional purposes.

Assessment: Your grade is based on five progress tests, quizzes, case studies, a research project, a class project, a final examination, and class participation and attendance.  
Final Examination:  The final examination for this course is the Certification Examination from the American Hotel & Lodging Association.  This comprehensive exam consists of 100 multiple-choice questions.  In order to be certified in Hospitality Law by the AHLA, you must receive a 70% or greater grade on the final exam. The Final is worth 20% of your overall grade.

Progress Tests:  Five Progress Tests will be given during the course of the semester. The format for the tests may be short-answer, multiple-choice, essay, matching, or true/false. There will be a review prior to each test. There will be no tolerance for allowing students to take these tests late without prior approval by me. Lack of prior approval will result in zero points for the tests. The tests are worth 20 % of your overall grade.

Research Project: The class will divide into groups of two students each.  Each team will be responsible for a research paper and an oral report of one or two cases that deal with a specific hospitality topic.  You may not use the cases in your text book for this assignment. Each team will cite and explain each case, and how the outcome affects the industry.  Please note the following:

· The research paper is to be 10 -12 pages long, typed and double-spaced with 12 font.  You will be expected to submit a professional document in MLA format.

· Please include a table of contents and/or an index page, and a cover page. You may not count these in the 10 - 12 pages.

· The oral report will be presented to the class The written report is also due at that time.

· The length of the presentation should not be less than 7 minutes and not more than 10 minutes.  You will have points deducted if you are outside of this time zone!

· This project is worth 20% of your overall semester grade.

Class Project: This will be a collaboration assignment, in which students will work together to develop The Policy & Procedures Manual for a Hospitality organization. We will discuss the specifics of the assignment and the dates early in the semester.

Homework/Quizzes: I will be assigning homework or proctor “surprise-quizzes” during the course of the semester.  The homework will usually include an investigation of an assigned case.  Also, quizzes will be given at random during the semester.  If you are not in class for the quizzes or when the homework is due, you will not receive any points as late homework or quizzes will not be accepted without prior approval.

Attendance/Participation: This should be considered “easy points”. Attendance and participation are important to your learning experience; therefore, I have assigned 5% of your grade for attendance and participation . Students are expected to attend class on a regular basis and to participate in the classroom discussions and activities. Class will begin and end on time. Students will also be required to have read applicable chapters prior to lectures in order to more fully participate.  Students are graded on attendance, participation, and work ethic. Participation and work ethic includes things such as possessing a good attitude, being cooperative, displaying classroom courtesy, working well with others, asking questions, and using time wisely. Students will receive an "A" if they have no more than four absences.  Five absences = B.  Six absences = C.  Seven absences = D.  More than seven absences = F.
Grading Scale for Course:

	PRIVATE 
Final Examination
	 20%
	A  =  93 - 100%

A- =  90  - 92 %

	Progress Tests (5) 

Research Project
	 20% 

 30%
	B+ =  87 - 89%

B   =  83-  86%

	Class Project 
	 20%
	B- =   80 - 82% 

C+=   77 - 79%

	Homework/Quizzes 

Attendance/Participation
	   5% 

   5%
	C  =   73 - 76%

C- =   70 - 72%

	Total
	100%
	D+ =  67 - 69% 

D  =   60  - 66%


Other:


Although it is not required, I encourage you to take time and complete the related (from what we cover in class) questions and problems at the end of each chapter in your textbook.  I may use these questions, or similar questions, when I write the Progress Tests.

My Expectations:


Trust & Respect – BA 434, by description, is about understanding law and ethics as they pertain to the Hospitality Industry. However, we will also build relationships.  This will be done through our interactions during class and out of class.  Relationships are built on trust and respect.  You will lose my, and I would think your peers, trust and respect by performing one or more of the following: 

· Taking the easy way out – during the course of the semester you will be asked to team up with one or more of your peers to complete a project. If you choose to “slide” through each project, your lack of effort will be apparent through the results of your exams.  In reference to team work – If you fail to uphold your end of the bargain with your team, there will be a meeting held with each member of the group and me, at which time we will evaluate your performance and determine if you will be “fired”.  If this is the case, you will lose all designated points for that project. 

· Displaying disrespect – I will not allow you to “make fun” of your peers.  The material presented in this class may be difficult for some to comprehend.  Therefore, some students will have to work harder than others to receive a satisfactory grade.  As a class, we will strive to help each student learn the subject matter. 

· Cheating – students will assume full responsibility for their actions.  The guiding principle of academic integrity is that students submit their own work.  If this is not the case the instance will be dealt according to Eastern Oregon University policy, with the result typically being failure of the course.

SPECIAL INFORMATION: If you need course adaptations or accommodations because of a disability, if you have emergency medical information to share with me, or if you need special arrangements in case the building must be evacuated, please make an appointment with me by the 10th day of the semester.

CULTURAL DIVERSITY:  In addition to the primary course content, Eastern Oregon University enhances and promotes the free exchange of ideas in an environment that celebrates the dignity, worth and contributions of all ethnic and cultural backgrounds.  We include opportunities to broaden cultural awareness by attendance at various culturally diverse events.


