
Hospitality Management Outcomes LEVEL 1 

	A. Knowledge and understanding

· Investigate and outline the breadth, diversity, complexity and commonality of the hospitality, tourism and leisure industries making connections with the political, economical, social and legal business environment. 

· Identify and describe the industry’s operational characteristics and terminology and be able to explain the nature of the hospitality product and how it is delivered, recognising how this can be tailored to meet differing customer needs and expectations.
· Explain the principles of customer care and the concept of service.   

· Be able to recognise and explain the need for numerical data for monitoring and control purposes
	
	A. Teaching/learning methods and strategies:

The emphasis here is on acquiring the basis building blocks of knowledge and understanding about the industry and how it operates. Students will have regular lectures with supporting seminars and workshops that will incorporate group and individual activities.   Students are encouraged to research text based and computer based resources and have access to guest speakers and industrial visits. Learning has a higher proportion of guided learning at this level while students are encouraged to develop the skills of independent learning.  Support in the learning process is provided through the Personal and Professional Development module which helps students to identify their learning strengths and weaknesses and develop strategies to improve learning effectiveness.  

A.  Assessment methods and strategies:

Students are introduced to a variety of assessment methods that demonstrate their knowledge and understanding and at this level there are smaller and more frequent assessments to enable formative learning through the assessment process.  

Types of assessment that assess knowledge and understanding include tests, essays, reports, portfolios, reports and presentations.

	
	
	

	
	
	

	B. Intellectual (thinking) skills able to:

· Analyse a range of information, applying theories to practice and comparing alternative theories, methods and techniques.

· Evaluate and formulate reasoned debate on topical issues of hospitality industry operations.
	
	B.  Teaching/learning methods and strategies:

Intellectual skills are developed through discussions, seminar activities and workshops that enable students to develop a questioning approach and apply their knowledge and understanding to the operational and contextual aspects of the hospitality industry.



	
	
	B.  Assessment methods and strategies:

Formative and summative assessments help students to develop their intellectual skills and are the vehicle for assessment of these skills especially in the essays, reports and presentations.

	
	
	

	C. Subject practical skills - able to:

· Demonstrate the practical core competencies required to work successfully at an operational level in the hospitality industry.

· Demonstrate skills related to customer care and service’
	
	C.  Teaching/learning methods and strategies:

Subject practical skills are developed through training in practical areas that include kitchens, restaurant, rooms operations areas and computer laboratories.  Students are either continually supervised (in a kitchen environment for example) or may additionally have the opportunity to practise unsupervised before taking a test (as in the case of developing skills in industry software)

	
	
	

	
	
	C.  Assessment methods and strategies:

Practical skills are assessed in the form of competencies which may be assessed either in the form of a time based test or as part of training sessions.



	
	
	

	D. Key/Transferable skills

· Adopt a flexible, adaptable and professional attitude towards learning and developing academic study skills.

· Demonstrate ability to manage one’s own learning, reflecting on achievement and developing an appropriate action plan.

· Identify an appropriate strategy for the development and evidencing of work related skills and experience.

· Communicate effectively in a clear and concise manner with all relevant information in a variety of formats.
· Work effectively as part of a team
	
	D.  Teaching/learning methods and strategies:

Most of these skills are introduced and assessed through the Personal and Professional Development module and the Personal Tutor system, which encourage students to apply these skills to the learning and assessment in their other modules.  There is an emphasis on developing the skills of self-analysis and reflection.  This is intended to help the student begin the process on continuing and ongoing personal and professional development that they can continue through their course and into employment.

D.  Assessment methods and strategies:

Different modules will assess different aspects of these skills and the variety, nature and timing of assessments is designed to help students reflect on their strengths and develop their transferable skills.

	
	
	


LEVEL 2
	A.  Knowledge and understanding

· Identify key issues associated with managing hospitality operations and assess their impact on the effectiveness of the operation, making recommendations for dealing with complex and unpredictable situations.

· Explain theoretical approaches to the management of the market and their application within the hospitality context.


	
	A. Teaching/learning methods and strategies:

The teaching and learning at level two builds on Level 1 and has similar activities but there is less guided learning with students more responsible for researching information for themselves and more opportunities for students to apply knowledge to the industrial context and evaluate and critique theory and practice.

A key vehicle for learning at this level is the work experience element where students develop their knowledge and understanding of the structure and operational practices of the hospitality industry.



	· Apply sound financial principles to the management of the hospitality operation at unit level and evaluate operational performance using appropriate indicators, recognising and proposing solutions where problems occur.

· Evaluate personnel practices within the tourism and hospitality industries.
· 
	
	A.  Assessment methods and strategies:

Students continue to have a variety of assessment methods but these are more likely to include opportunities for applying, synthesis and evaluation of knowledge as students handle more complex information.   Assessments include case studies and planning and evaluation reports as well as other methods introduced at Level 1. 



	
	
	

	B. Intellectual (thinking) skills able to:

· Demonstrate skills of research, analysis, evaluation and interpretation.

· Assess the relevance and significance of data and reformat a range of ideas and information towards a given purpose.
	
	B.  Teaching/learning methods and strategies:

All modules help students to develop their intellectual skills through discussion and debate in the seminars and this is supported through the Personal Tutor scheme.

B.  Assessment methods and strategies:

Assessments methods as outlined above encourage the development of these intellectual skills and students receive regular and detailed feedback.

	
	
	

	
	
	

	C. Subject practical skills - able to:

· Demonstrate the acquisition of technical competence in a chosen and agreed job function within the hospitality industry.

· Demonstrate skills of being an effective employee in the hospitality workplace including personal skills and management and customer care skills.
· Demonstrate skills in managing processes associated with the planning, delivery and evaluation of the hospitality product demonstrating technical knowledge and appropriate use of the available resources.  
	
	C.  Teaching/learning methods and strategies:

Practical skills continue to be developed in similar environments but there is more emphasis on students acquiring the skills to plan and supervise such activities.

Further practical skills development takes place in the workplace through either a work placement or the accreditation of part time work.

C.  Assessment methods and strategies:

Students are assessed through their evaluation of practical operations and through the production of a skill portfolio that contains evidence that they have acquired certain practical skills.

	
	
	

	
	
	

	
	
	

	D. Key/Transferable skills

· Communicate effectively using a range of appropriate methods and particularly developing interpersonal skills in the workplace.

· Reflect on experiences, recognising learning needs and planning self-development in both a learning and work based environment.

· Work effectively as part of a team demonstrating a professional attitude
	
	D.  Teaching/learning methods and strategies:

Modules encourage the ongoing development of these transferable skills through activities such as discussions, role-plays and presentations.  Again the work experience is a valuable learning environment and develops all of these skills.  

D.  Assessment methods and strategies:

Assessments develop a range of communication skills including essays, reports, presentations and case studies.


	
	
	


LEVEL 3
	A. Knowledge and understanding

· Examine critically the breadth, diversity and complex nature of the hospitality industry.

· Explain strategic decisions within the context of the hospitality industry and formulate appropriate responses to complex scenarios requiring a professional and managerial approach.

· Discuss the application of business ethics and management of change theories to hospitality company policies and practices.

· Evaluate and apply appropriate theories and concepts from the generic management areas within the hospitality context.
	
	A. Teaching/learning methods and strategies:

Lectures and seminars continue at Level 3 but there is an increased requirement for students to carry out independent research and to be pro-active in developing their knowledge base.  This is particularly evident in the dissertation module.

A.  Assessment methods and strategies:

Methods used for assessment are similar to earlier levels but there is a greater emphasis on students identifying their own areas for assessment through the writing of proposals for their assessments and through the choice of topics to be studied.

	
	
	

	
	
	

	B. Intellectual (thinking) skills able to:

· Can critically review the reliability, validity and significance of data and has an awareness of the provisional nature of the state of knowledge.

· Can demonstrate the ability to transform complex data, concepts and theories towards a given purpose and create innovative solutions.

· Develop a reasoned argument and challenge assumptions.
	
	B.  Teaching/learning methods and strategies:

These are developed through seminar discussions and debates where students bring their own research and knowledge to the sessions and engage with their tutors and peers.

B.  Assessment methods and strategies:

Assessments at this level test these intellectual skills and methods include essays, reports, case study exams and, for honours students,  the production of a dissertation

	
	
	

	
	
	

	C. Subject practical skills - able to:

· Access a wide range of resources and information from both academic and industrial sources.

· Evaluate the business environment and its impact on the hospitality industry.
· Demonstrate a professional approach to fieldwork and dealing with industry personnel.
Additional for the Honours route:

· Initiate a research project relevant to the hospitality context, assemble and critically evaluate relevant data and present in a coherent, articulate and professional manner
	
	C.  Teaching/learning methods and strategies:

Subject practical skills are developed through a variety of methods and a number of modules include industrial contact and working with senior managers.  

The dissertation enables the students to carry out fieldwork in the industry and develop skills and contacts that may be useful in their future careers.  It is supported by a research methods course.

C.  Assessment methods and strategies:

Assessment methods test these skills and a number include assessing input from industrialists to provide feedback from experienced practitioners.



	
	
	

	
	
	

	
	
	

	D. Key/Transferable skills

· Demonstrate the ability to communicate in a professional manner in a variety of formats to include detailed and coherent reports, essays, presentations and discussions.

· Work independently with minimum guidance to use a full range of resources, knowledge and skills to solve complex problems.

· Demonstrate skills of seeking feedback and using this to critically reflect on learning and develop strategies to meet self-initiated goals.
	
	D.  Teaching/learning methods and strategies:

Students build on their experiences at levels 1 and 2 and in seminars use discussion and debate to help disseminate their ideas.  They are required to work independently on research and assessments as well as in preparation for seminars.

The Personal Tutor helps to facilitate reflection and so does the dissertation supervisor in the case of honours students.

D.  Assessment methods and strategies:

Assessments test these outcomes and some encourage students to propose their own assessments.  All require a high level of independent work although there is still some elements of group work in the option modules.
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