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COURSE OUTLINE (Food & Beverage Management- FBM710 S)



STATEMENT ABOUT ACADEMIC HONESTY AND INTEGRITY

All staff and students at the Namibia University of Science and Technology (NUST), upon signing their employment contracts and registration forms, commit themselves to abide by the policies and rules of the institution. The core activity of NUST is learning and in this respect academic honesty and integrity is very important to ensure that learning is valid, reliable and credible. 

NUST therefore does not condone any form of academic dishonesty, including plagiarism and cheating on tests and assessments, amongst other such practices. NUST requires students to always do their own assignments and to produce their own academic work, unless given a group assignment.

Academic Dishonesty includes, but is not limited to:

· Using the ideas, words, works or inventions of someone else as if it is your own work.

· Using the direct words of someone else without quotation marks, even if it is referenced.

· Copying from writings (books, articles, webpages, other students’ assignments, etc.), published or unpublished, without referencing.

· Syndication of a piece of work, all or part of an assignment, by a group of students, unless the assignment was a legitimate group assignment.

· The borrowing and use of another person’s assignment, with or without their knowledge or permission.

· Infringing copyright, including documents copied or cut and pasted from the internet.

· Asking someone else to prepare an assignment for you or to write or sit an assessment for you, whether this is against payment or not.

· Re-submitting work done already for another course or programme as new work, so-called self-plagiarism.

· Bringing notes into an examination or test venue, regardless of whether the notes were used to copy or not. 

· Receiving any outside assistance in any form or shape during an examination or test.

All forms of academic dishonesty are viewed as misconduct under NUST Student Rules and Regulations. Students who make themselves guilty of academic dishonesty will be brought before a Disciplinary Committee and may be suspended from studying for a certain time or may be expelled. All students who are found guilty of academic dishonesty shall have an appropriate endorsement on their academic record, which will never be erased.

COURSE INFORMATION

 Course Code and Title: 

FBM 710S Food & Beverage Management 

Department: 


Hospitality and Tourism

Programme:
 


05CHOP: Certificate in Hospitality Operations

& 07 BHMN:  Bachelor of Hospitality Management
Contact Hours:


4 hours per week
NQF Level and Credit: 


Level 7 Credits 12
Course Description: 

This Introductory description provides a thorough guide to the management of Food & Beverage outlets, from their day to day running through the wider aspects of the Hospitality Industry and Management .  It explores the broad range of subject areas that encompass the Food & Beverage market and its five main sectors – fast-food, popular catering, hotels and quality restaurants, functional, industrial, and welfare catering.


Course Delivery Methods: 

Classroom facilitation, fulltime classroom –based on comprising lectures, Group Discussions, Presentations, Discussions, Power Point, Assigned Tasks, Assignments, Career Fair, Guest Speakers, Tourism Expo, Excursions and Projects.

Effective Date:

09 Feb  2024
Lecturer Information 

Lecturer’s name

:  Gerald Cloete

Email


:  gcloete@nust.na
Office phone

:  207 2232
Office location

:  4015- Hotel School
Office hours

:  7h30-16h30 and or on appointments
Consultation hours

:  Office hours
Moderator

:  Mrs. Catherine Sunde
Consultation hours
: All lecturers are available for consultation with students. Consultation times can be found on the doors of lecturers’ offices.

Student Readiness

Student Commitments and Contact Times: 

Regular attendance of lectures is strongly adviced as indicated in rule AC3.1 of the prospectus. 
Course Resources:
Text book notes,  Internet sources, Journals
Prescribed Reading: 

Food & Beverage Management 6 th edition 2018 

Bernard Davis, Andrew Lockwood, Peter Alcott and Ioannis Pantelidis  
Food & Beverage Management 5 th edition 2012 
Bernard Davis, Andrew Lockwood, Peter Alcott and Ioannis Pantelidis  
Additional References

 Food & Beverage Management 4 th edition 2008 
 Bernard Davis, Andrew Lockwood, Peter Alcott and Ioannis Pantelidis  
Student Learning

Learning Outcomes 
By the end of this course of study, you should be able to....

· Comprehend the complexity of the Hospitality Industry, Identify the size and scope of food & beverage operations , distinguished  between market & cost orientation, Identify the key responsibilities of food & Beverage Managers and the constraints that may be placed on them and explain the factors affecting the nature  of the meal experience  and recognize the managers role in ensuring coherence.
· Understand the various operations existing and the differences in the areas of finance, marketing, product, service, staffing and technology.

· Differentiate between Contract, Travel, and Public sector catering,  

· Deal with Feasibility and Business plans, financing of Operations and have basic knowledge of facility design and layout.

· Apply  pricing models pertaining to Menu’s, Design a Menu with its various descriptions for a range of establishments

· Write a purchasing & storage schedule for any food & beverage item, write a detailed specification for a food item, recognizing the value of a purchasing schedule to management, and understand the contribution to profitability such a schedule can make and workout of stock turnover.
· To deal with the wide variety of processes available for food & beverage production, apply principles, practices and complexity of Modern food & safety legislation, use the correct food & beverage production method for profitability to a particular type of outlet, match food & beverage service to an appropriate food & beverage production method.
· Recognize the objectives of food & Beverage cost control, perform a breakeven analysis and deal with budgets, deal with recipe’s, yields and portion sizes and methods of food & beverage cost control, deal with revenue control and the differences between manual and computerized reservation systems and understand basic operating ratio’s.

· Have a broad appreciation of Hospitality employment statistics, deal with staff recruitment, calculate staff turnover, link staff motivation, training and retention to company success, supervision and    communication being a process.
· Deal with the essentials of marketing food & Beverage operations and deal with personal and up selling.
· Explain what is meant by quality, deal with the challenges facing management in F&B operations, compare and contrast a range of approaches to quality management and know how quality management (QM) works in practice.
· Realized that there are a number of trends affecting the food and beverage manager, identify the possible influences of the media on consumer behavior, discuss consumer and restaurant trends choices taking current environmental issues into consideration with the focus on ethical issues facing the industry.

· Identify the technological development affecting the industry.     
Course Schedule      ( Please note: Provisional and may change as the need arises) 
	Week and Date
	Date
	Topics
	Contents
	Activity

	Week 1 


	05 – 9 Feb 2024
	1.Introducing 
Food & Beverage Management 
	· The Course Outline

· Ground Rules 
· Introduction to H&T
· F&B Manager – Job Description  

· Size & Scope of F& B Operations  

· Clarification of F& B Operations   

· Cost & Market Orientation

· Main Areas of Management Activity
· Main Responsibility of F& B Department 

· Impact of Ukraine/ Russia, war on Namibia

· External Constraints of 
F& B 

· Internal Constraints of F&B

· Service vs Manufacturing Industries 

· Summary of Food Service Sectors
· The Management of Operations
· Reasons for Eating Out  
· Food & Beverage Management 

	Class Discussions

Comparisons
Lectures
and
Facilitation,
In relation to Post COVID- 19 
  and

 Impact of Ukraine & Russia on Namibia

	Week 2

	12-16 Feb 2024

	1.The Restaurant Sector 
	· The Meal Experience 


	Swift Class Discussions & Research by students  


	Week 3
	19-23 Feb 2024
	2.The Menu- Food & Beverage
	· Types of Menu’s

· Menu Offering 

· Menu Pricing 

· Menu Knowledge

· Beverage menu’s / Lists 

Menu Merchandising
	Students search for Menu sample’s 



	Week 4
	26 Feb -02 March 2024
	3.Developing 
the Concept
	· Overview of :

· The Concept

· Feasibility Study 

· The Business Plan

· Financing the Operation


	Overview

Group Work  – Done by Students 



	Week 5
	05-09 March 2024

	4. Food & Beverage Operations : Purchasing & Storage 
Career Fair  
	· Purchasing & Procedures
· Price & Quality Performance 

· The Purchasing of Foods 

· The Purchasing of Beverages 

· Receiving of Food 

· Storing & Issuing of Food 

· Stock taking of Food

· Receiving of Beverages

· Storing & Issuing of Beverages

     
	Individual ,

Class & Group Discussions

Stock Takes,

Excursion
Receiving , Issuing, Storing.  



	Week 6
	12-16 March 2024
	5.Plan, Cost & Control
	· Control of line Items on Menu FC% / Profit / Margins
	Students Calculate at W/Board  –Lecturer Guide & Advise 

 only

	Week 7
	   19-23 March 2024
	6.Food & Beverage Operations: Production & Service  
	· Food Production methods 

· Beverage production methods

· Food & Beverage  Service Methods  


	Class  Discussions

Students - Menu sample’s – Task- Design & Compile a Menu

Assignment 20 May 2024

	Week 8
	26-30 March 2024
	7.Food & Beverage Control  
	· Objectives of F& B Control 

· Special problems of F& B Control 

· Fundamentals of Control 

· The Reality of control 

· Setting of Budgets. Basic Concepts

· Methods of Food Control

· Methods of Beverage Control


	Class Discussions 

Test 1 /27 March 2024
 Count 25%


	Week 9
	02-06 April 2024

	8.Control cont’
 
	· EPOS Report

· Food & Beverage Control Checklist 

· Revenue Control 

· Profit Sensitivity  Analysis and Menu Engineering

· Systems of Revenue Control

· Computerized Systems 

· Forecasting

· Operations Ratio’s
	Group work 

Class Discussion

Excursion



	Week 10
	09-15 April 2024
	9.Staffing Issues
	· Structures & Recruitment

· Staff turnover 

· Staff Training 

· Legal Framework 

· Staff Scheduling 

· Supervision & Communication

·   
	Class Discussion



	Week 11
	16-22 April 2024
	10.Food &Beverage Marketing

Career Fair 
	· F&B Marketing 

· Advertising 

· Public Relations 

· Merchandising

· Sales Promotion 

· Personal Selling & Up Selling 

Actively Part- Take
	Discussions

Lectures

Presentations

Excursion
Test2
Due Date 24 April 2024
Count 25%

17 April 2024



	Week 12
	23-27April 2024
	11.Managing Quality in Food & Beverage Operations
	· What is Quality?

· Why is Quality Important?

· Managing quality in Food & Beverage Operations

· A Systematic approach to Quality Management
· Examples of Quality Management in Practice   
	Group discussions.
Assignment
Excursion 

	Week 13
	30-04 May 2024
	12.Trends &    Developments

Lectures End !
	· Consumer Trends 

· Environmental Trends

· Ethical Trends

· Technology Trends 


	Excursion
7June 2024
Classes End !



27 March  / 24 April / 20 May  2024
Important Dates: 

NOTE: The following dates are subject to change based on the needs of the students at the lecturer’s prerogative. Students will be notified ahead of time of any changes. 
	Date
	Important Information

	Guest Lecturer (TBC)
	/ App Applications / F&B Establishments / Alumni/

	27 March  2024
	Test 1

	24 April    2024
	Test 2

	20 May     2024
	Assignments: Due Dates to be Discussed   Design a Menu  


Assessment and Evaluation:

	Assessment
	Weight

	2 Tests and 1 Assignment
	50%

	 Examination
	50%

	Total:
	100%


Minimum pass requirement for this course: 50%
Course Policies

General Academic Policies:

It is the student's responsibility to be familiar with and adhere to NUST’s Policies. These Policies can be found in the NUST’s Prospectus or online at www.nust.edu.na/prospectus.
Date Revised: 09 Feb  2024 
Failure to Pay Fees: 

See NUST prospectus
Important Student Services at NUST!
There are a variety of services which you can use at NUST. These services are to your advantage – Use them!!! They include the following:

· Student Counseling and Career Development - Dean of Students Office.

· Writing centre and student academic problems – Centre for Teaching & Learning (CTL)

· Campus Health and Wellness Centre (CHWC) -  Dean of Student’s office/ NUST Clinic 
Authorization:

This course is authorized for use by: 

____G.Cloete__                                                                     



       09 Feb 2024__ 
Head of Hospitality 








Date 

4

