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	University of North Texas

School of Merchandising and Hospitality Management 

SMHM 4820

Facilities Planning, Equipment, Layout and Design


SMHM 4820.001 - Course Syllabus – Spring 2011
INSTRUCTOR: 

Lisa Kennon, Ph.D.
Chilton #359J
Email:  Kennon@unt.edu 

OFFICE HOURS:

Monday/Wednesday 3:00 – 4:30 pm




Or by appointment
SMHM 4820:
     Principles of hotel and restaurant property management and facilities layout and design, emphasizing equipment selection, space allocation, and guest and production/service traffic flow patterns and facility operations management.

PREREQUISITE:

SMHM 4250 (may be taken concurrently)
COURSE SCHEDULE:
Lecture:
Tuesday 
2:00 – 3:50 pm, Chilton #345




Lab:

Thursday
2:00 – 3:50 pm, Chilton #345
REQUIRED TEXT:
Katsigris, C. & Thomas, C. (2009).  Design and Equipment for Restaurant and Foodservice 3rd edition.  John Wiley & Sons, New York.
EXPECTED OUTCOMES:
Upon completion of the course, the student will be able to:

1.
Demonstrate the correct planning process in hospitality facilities planning and design

2.
Identify, analyze and apply the principles of hospitality facilities design

3.
Identify and analyze effective and efficient property management systems

4.
Identify production equipment needs for specific food service facilities

5.
Select appropriate hospitality equipment for hotels, restaurants, and lounges

6. Apply energy management principles to hospitality properties
7. Discuss and identify layout (foodservice and lodging) specifically in regards to the Americans with Disabilities Act (ADA) 
CLASS ADMINISTRATION
CLASS/LAB ATTENDANCE AND PARTICIPATION: 

· Class attendance and participation are critical components of your successful completion of this class.  You are expected to regularly attend class and to participate in class discussions and activities.  
· For Lab/Group assignments:  Many of the assignments are group efforts, so it is your responsibility to the members of your group to attend all lab sessions.  Lab time is provided so groups can work together on assigned projects.  When you are absent, you place the rest of your group at a disadvantage in completing the assignments.

· There will be no make-up of in-class assignments or quizzes under any circumstances (except medical emergencies or a death in family).  The instructor reserves the right to drop any student from the course after four unexcused absences. You must arrive promptly for each class session and remain for the entire session to be considered present.
· Written documentation from your doctor or other relevant information must be submitted for absences to be considered to be excused.  Acceptable excuses for absence are extreme personal illness, death in the immediate family, or serious emergency. A student who has presented such authorization or excuse to the instructor within three days (Monday - Friday) after the absence may make up work missed.  Make-up times will be scheduled with the instructor.  Use your email to correspond with the instructor.
· The class will be allowed limited access to the Computer Lab in Chilton #274 during the lab sessions.  Students are expected to conduct themselves in a professional manner while working in the computer lab.  At no time are students to use the Computer Lab in Chilton #255 while working on group projects for SMHM4820!!  This lab is now reserved for individual work only.

CLASS RESPONSIBILITIES:

· Any assignment submitted to the instructor is to be typed (with exception of in-class assignments).  All papers should be carefully written and proofread prior to being submitted.  Papers should follow the guidelines on the assignment sheet.  All projects are to be turned in on standard letter-size paper, using a standard 12-point font.  Write the report according to the prescribed outline and instructions.  Make a copy of the report and all projects for your records. The instructor will retain a copy of all major papers and projects.

· Assignments (individual or group) are due on the stated date at the beginning of class.  Submitting assigned work on time is reflective of your soon-to-be status as a graduate of the Hospitality Management program.  Late work will not be accepted.

REFERENCES FOR WRITTEN PAPERS:
· When writing a paper, include all references in a bibliography.  All direct quotations and paraphrased information must be properly cited.  You should use the referencing style described in the APA Publishing manual. 

· Sample citations: 

Herman, F., and Collen, T. (1986). Ethics in business instruction. The Cornell Hotel and Restaurant Administration Quarterly, 27 (2), 49-52. 

Naisbett, J. (1981). Megatrends: ten new directions transforming our lives. New York: Warner Books, Inc.

· Example for Internet sites:

U.S. Food and Drug Administration, Center for Food Safety and Applied Nutrition, Healthy People 2000. (1995, September).  Status report food safety objectives healthy people 2000.  Retrieved on August 22, 2004 from http://vm.cfsan.fda.gov/~mow/hp2kintr.html.

EXAMINATIONS:

Examinations will be given during the regularly scheduled lecture sessions.  They will be based on material presented in lectures, textbooks, reading assignments, guest lectures, industry visitations, and group discussions.   Examinations may be made up only if there is an excused absence as defined in Class Attendance.

IN-CLASS ASSIGNMENTS:

Some assignments will be given during regularly scheduled class time. If you are not present (in class) at that time you cannot make up the assignment.  If the absence is excused then an alternative assignment may be given.
OTHER ASSIGNMENTS:
Other assignments may be made from time to time throughout the semester.  One of your required assignments will be to attend the Career Expo this semester 
(25 points):

When:

Thursday, March 3 (12:30 – 3:30 pm)
Where:
Gateway Center Ballroom

STUDENT EVALUATION OF TEACHING EFFECTIVENESS:
The Student Evaluation of Teaching Effectiveness (SETE) is a requirement for all organized classes at UNT. This short survey will be made available to you at the end of the semester, providing you a chance to comment on how this class is taught.  I am very interested in the feedback I get from students, as I work to continually improve my teaching. I consider the SETE to be an important part of your participation in this class. 
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GRADING CRITERIA
	Activity
	Possible Points
	Points Attained

	
	
	

	Restaurant Profile
	25
	

	Case Study
	25
	

	Class assignments (potential)
	    Up to 150
	

	    Chapter assignments/presentations
	TBD
	

	    In-class activities
	TBD
	

	    School events (Career Expo)
	25
	

	Lab Assignments
	    Total 200
	

	    Foodservice Layout Project
	100
	

	    Foodservice Layout Presentation
	50
	

	    Green Guidelines Project
	50
	

	Exams
	
	

	    Midterm
	50
	

	    Final
	50
	

	
	
	

	Total
	500
	

	Points may change during the semester.  Updates will be provided during lecture periods.


Tentative Class Schedule  

	Date
	Topic/Assignment

	Jan 18
	Class orientation 

	Jan 20
	Lab.  Seating Layout Assignment

	Jan 25
	Introduction, F.S. Layout Principles

	Jan 27
	Lab – Assign Groups and Discuss Foodservice Layout Project

	Feb 01
	F.S. Layout Principles, Functional Planning

	Feb 03
	Lab Step 1 due

	Feb 08
	Restaurant Profile Assignment Due.

F.S. Layout Principles, Functional Planning, ADA for Facilities, 

	Feb 10
	Lab Step 1 due

	Feb 15
	ADA Assignment Due 

Equipment Selection, Acquisition, and Installation 
Lighting (Group 1), Noise & Sound (Group 2)

	Feb 17
	Lab Step 2 due 

	Feb 22
	Article review due.

Green Design and Management, Energy Audits (Group 3)

	Feb 24
	Lab Step 3 due

	Mar 01
	 Case Study Due.  

Exam Review and Lab 

	Mar 03 
	Class meets at Gateway for the Career Expo 

	Mar 08
	Discuss Green Project - Midterm Exam

	Mar 10
	Lab

	Mar 14-20
	Spring Break – Enjoy!!

	Mar 22
	Energy Management, Electricity (Group 4), Water and Gas (Group 5)

	Mar 23
	Lab Step 4 due

	Mar 29
	Spec Assignment Due.

Equipment – Refrigeration (Group 6) (Group 7), Dishwashers (Group 8), Ranges and Stoves, Fryers and Fry Stations (Group 9)

	Mar 31
	Lab 

	Apr 05
	Waste Management (Group 10), HVAC (Group 11), Air pollution and IAQ (Group 12)

	Apr 07
	Lab Step 5 due

	Apr 12
	Green Project Reveal –          Group Presentations

	Apr 14
	Group Presentations

	Apr 19
	Safety and Security, Renovation

	Apr 21
	Lab Step 6 due

	Apr 26
	Foodservice Layout Project (Step 7) Due

	Apr 28
	Group Presentations

	May 03
	Group Presentations

	May 04
	Group Presentations

	May 10
	Final Exam  - 1:30 – 3:30


THE ABOVE SCHEDULE AND PROCEDURES IN THIS COURSE ARE SUBJECT TO CHANGE

AT THE INSTRUCTOR’S DISCRETION
If you have any questions about this course or what I expect of you, 

please don’t hesitate to ask.

UNT/SMHM POLICIES
ACADEMIC REQUIREMENTS 

· Students entering the School of Merchandising and Hospitality Management are required to have a minimum grade point average of at least 2.25 on all courses completed at UNT. First term/semester transfer students must have a transfer grade point average of 2.25.

· A grade of C or above must be earned in each merchandising and hospitality management (SMHM) course completed in residence or transferred to UNT.

· Academic requirements for graduation with a BS from the School of Merchandising and Hospitality Management include:

a. A minimum of 2.25 grade point average in the major, with minimum grades of C required in all merchandising and hospitality management (SMHM) courses;

b. A minimum of 2.25 grade point average in all courses completed at UNT; and 

c. A minimum of 2.25 grade point average in all work attempted, including transfer, correspondence, extension and residence work.

For additional information regarding requirements and policies, refer to the 2010-2011 Undergraduate Catalog. 

ACADEMIC ADVISING

· The SMHM Advising Staff recommends that students meet with their Academic Advisor at least one time per long semester (Fall & Spring). It is important to update your degree plan on a regular basis.

· Departmental Contact Information (Chilton Hall 331):

Hospitality (N-Z) and Digital Retailing


Lynne Hale

940.565.3518


Hospitality (A-M) 





Ernestine Denmon
940.565.4810

Merchandising (A-O) and Home Furnishings

Sarah Kim

940.565.2434

Merchandising (P-Z) 




Keeley Simpson

940.369.5304

· Please check prerequisites carefully prior to enrolling in courses.  Students are responsible for completing all prerequisite courses before enrolling in upper division courses.  

· It is imperative that students pay for all enrolled classes.  Please check your online schedule daily through the 12th class day (January 31) to insure you have not been dropped for non-payment.  Students unknowingly have been dropped from classes for various reasons such as financial aid, schedule change fees, etc.  SMHM will be unable to reinstate students for any reason after the 12th class day regardless of situation.   It is the student’s responsibility to ensure all payments have been made.


IMPORTANT SPRING 2011 DATES


January 17

Last day for 100 percent refund 

January 21

Last day to change schedule other than a drop

January 31
Twelfth class day

February 1
Beginning this date a student who wishes to drop a course must first receive written consent of the instructor. 

February 18
Last day to apply for May graduation

February 28
Beginning this date, instructors may drop students with grade of WF for nonattendance.

March 14 – 20
Spring Break

March 29
Last day for a student to drop a course with consent of instructor

April 22
Last day for a instructor to drop a student with a grade of WF for nonattendance.

April 22
Last day to withdraw from the semester (Dropping all UNT courses)




A grade of WF may be assigned if student is not passing. 

April 30 – May 5
Pre-finals week

May 6


Reading day; no classes

May 7 – 13 

Finals week

May 13


Master’s commencement

May 14


Undergraduate commencement

ACADEMIC ORGANIZATIONAL STRUCTURE


Understanding the academic organizational structure and appropriate Chain of Command is important when resolving class-related or advising issues.  When you need problems resolved, you should start with your individual faculty member and/or advisor who will then help you navigate the Chain of Command shown below:

	University of North Texas

SMHM Academic Chain of Command


Individual Faculty Member/Advisor



Division Chair



Associate Dean, School of Merchandising & Hospitality Management



Dean, School of Merchandising & Hospitality Management




QUALIFIED STUDENTS UNDER THE AMERICANS WITH DISABILITIES ACT OR SECTION 504 OF THE REHABILITATION ACT OF 1973

The School of Merchandising and Hospitality Management cooperates with the Office of Disability Accommodation to make reasonable accommodations for qualified students with disabilities.  If you have a disability for which you will require accommodation, please present your written accommodation request by the end of the first week and make an appointment with the instructor to discuss your needs.

COURSE SAFETY STATEMENTS

Students in the School of Merchandising and Hospitality Management are urged to use proper safety procedures and guidelines.  While working in laboratory sessions, students are expected and required to identify and use property safety guidelines in all activities requiring lifting, climbing, walking on slippery surfaces, using equipment and tools, handling chemical solutions and hot and cold products.  Students should be aware that the University of North 

Texas is not liable for injuries incurred while students are participating in class activities.  All students are encouraged to secure adequate insurance coverage in the event of accidental injury.  Students who do not have insurance coverage should consider obtaining Student Health Insurance for this insurance program.  Brochures for this insurance are available in the UNT Health and Wellness Center on campus.  Students who are injured during class activities may seek medial attention at the UNT Health and Wellness Center at rates that are reduced compared to other medical facilities.  If you have an insurance plan other than Student Health Insurance at UNT, please be sure that your plan covers treatment at this facility. If you choose not to go to the UNT Health and Wellness Center, you may be transported to an emergency room at a local hospital.  You are responsible for expenses incurred there. 

ACADEMIC DISHONESTY

Academic dishonesty includes, but is not limited to, the use of any unauthorized assistance in taking quizzes, tests, or exams; dependence upon the aid of sources beyond those authorized by the instructor, the acquisition of tests or other material belonging to a faculty member, dual submission of a paper or project, resubmission of a paper or project to a different class without express permission from the instructors, or any other act designed to give a student an unfair advantage.  Plagiarism includes the paraphrase or direct quotation of published or unpublished works without full and clear acknowledgment of the author/source.  Academic dishonesty will bring about disciplinary action which may include expulsion from the university.  This is explained in the UNT Student Handbook.

CLASSROOM POLICIES
Student behavior that interferes with an instructor’s ability to conduct a class or other students’ opportunity to learn is unacceptable, disruptive, and will not be tolerated in any instructional forum at UNT. Students engaging in unacceptable behavior will be directed to leave the classroom, and the instructor may refer the student to the Center for Student Rights and Responsibilities to consider whether the student’s conduct violated the Code of Student Conduct. The University’s expectations for student conduct apply to all instructional forums, including university and electronic classrooms, labs, discussion groups, field trips, study abroad programs, etc. The Code of Student Conduct can be found at http://www.unt.edu/csrr/student_conduct/index.html. 

The School of Merchandising and Hospitality Management requires that students respect and maintain all university property. Students will be held accountable through disciplinary action for any intentional damages they cause in classrooms. (e.g., writing on tables).  Disruptive behavior is not tolerated (e.g., arriving late, leaving early, sleeping, talking on the phone, texting or game playing, making inappropriate comments,  ringing cellular phones/beepers, dressing inappropriately). 

Student Evaluation of Teaching Effectiveness (SETE)

The Student Evaluation of Teaching Effectiveness (SETE) is a requirement for all organized classes at UNT. This short survey will be made available at the end of the semester to provide students a chance to comment on how this class is taught.  Student feedback is important and an essential part of participation in this course. 
FINAL EXAM POLICY

Final exams will be administered at the designated times during the final week of each long semester and during the specified day of each summer term.  Please check the course calendar early in the semester to avoid any schedule conflicts.

ACCESS TO INFORMATION

As you know, your access point for business and academic services at UNT occurs within the my.unt.edu site  www.my.unt.edu.  If you do not regularly check Eagle Connect or link it to your favorite e-mail account, please so do, as this is where you learn about job opportunities, SMHM events, scholarships, and other important information. The website that explains Eagle Connect and how to forward your email:  http://eagleconnect.unt.edu/
  

Courses in a Box
Any SMHM equivalent course from another university must receive prior approval from the SMHM academic advisor to insure that all UNT Merchandising and Hospitality Management degree plan requirements are met. For example, courses that are taken online or from a program that offers course material via CD, booklet, or other manner of correspondence must have prior advisor approval. This includes “courses in a box” from other educational institutions (SMHM 2550, 4250, 4820, etc.).  “Courses in a box” do not meet the UNT Merchandising and Hospitality Management degree plan requirements and will not be approved.

Important Notice for F-1 Students taking Distance Education Courses

To comply with immigration regulations, an F-1 visa holder within the United States may need to engage in an on-campus experiential component for this course. This component (which must be approved in advance by the instructor) can include activities such as taking an on-campus exam, participating in an on-campus lecture or lab activity, or other on-campus experience integral to the completion of this course.

If such an on-campus activity is required, it is the student’s responsibility to do the following:

(1) Submit a written request to the instructor for an on-campus experiential component within one week of the start of the course.

(2) Ensure that the activity on campus takes place and the instructor documents it in writing with a notice sent to the International Advising Office.  The UNT International Advising Office has a form available that you may use for this purpose.

Because the decision may have serious immigration consequences, if an F-1 student is unsure about his or her need to participate in an on-campus experiential component for this course, students should contact the UNT International Advising Office (telephone 940-565-2195 or email international@unt.edu) to get clarification before the one-week deadline.
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