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Our “Contract”

This course and the course materials have been designed to develop a hospitality law course that will foster within you an attitude of “compliance and prevention” in their work ethic and personal management philosophy.  Compliance and prevention means learning ways to prevent or limit legal liability by complying with legal norms.  Instead of approaching the topic of hospitality law from just a traditional case study viewpoint, this course provides an understanding of the basic foundations and principles of the laws affecting the hospitality industry.  It then goes on to provide guidelines and techniques that show how to manage preventatively and apply a practical legal awareness to their actions.

Much of the course’s effectiveness relies on having you participate in an interactive learning process.  Several different types of learning features and exercises are incorporated.  These directly involve you and are intended to help develop a pattern of behavior that will teach how to always consider the legal implications of day-to-day management activities.  Recognizing the importance of technology, both in education and the industry, a number of activities were designed to showcase the value of the computer as a lifelong learning tool.

My Expectations

I expect you to strive and achieve Excellence- How will you become Legendary?

You have chosen to further your education and further your knowledge.  This is the first step in many you will take in this journey of fulfilling a career goal you have chosen.  However, you cannot just take a step you must achieve and you must achieve excellence.  Excellence, true excellence, is something we prize but seldom see. It's a joy to encounter someone who is truly excellent at what they do. Why is that so rare? More importantly, how can you become known as a man or woman who consistently demonstrates excellence and then becomes legendary?

One comment that is heard time and again about those who demonstrate excellence is, "He/she is a natural at it." They don't seem to struggle to be excellent; it just flows. That is always a sign of motivation, and therein lies the first key: Motivation is required for excellence.  

What's your motivation?
Motivation is what we like do well naturally. It's like being right or left-handed. We don't even think about it. We just write. The same is true for people known for excellence. They have a group of motivations that work in concert to help them perform at a higher level. Like all motivations, these were inborn and are as much a part of them as being blue-eyed or tall.

But there is a second key: Motivation can be developed. People who demonstrate excellence have identified their motivations and worked hard to develop them. They have added knowledge, skill, experience and practice to consistently produce at the highest levels.

You have chosen a path.  You will spend more time, more energy and more sweat on this path than any other.  This industry is competitive and sometimes not so glamorous.  It is not good enough to be good, not great enough to be great, you must go beyond-you must strive for excellence.  I will take you there and I will push.  I will push you harder than you might have pushed before.  But, if you are not striving for excellence you are wasting your time and your talents.  

You will come to class, come to class prepared, on time and ready to a participate

You will turn in assignments on time and they will completed with your best effort

You will dedicate yourself to your courses during the time you are here and you will ask for assistance when you are in need

You will accept completing the minimum required for an assignment.  You will go above and beyond.
Your Resources-Resources are available to you via my website (Student Resources-under Courses) your topic presentations (those presented to you as well), and other reference material I might post.  These resources have been specifically chosen for you in order to assist your success in this course.
Your Resources

Chapter Outline.  Each chapter begins with an outline that will assist you to see how topics fit together in the context of the overall subject they are learning about.

In this Chapter You Will Learn.  More than just a list of learning objectives, this feature identifies concrete skills and necessary information that you will acquire after studying the chapter.  By demonstrating “how” the information will be useful to them in their management careers, you will be further motivated to learn.

Legalese.  Legal definitions are provided, written in simple language to help you develop the vocabulary and understanding they need to follow the law.  A handout has been given to you that can be used as an “At-A-Glance” while in class and studying.

Analyze the Situation.  In these hypothetical but realistic scenarios, you will learn how a legal concept they have just encountered in the textbook is relevant to situations they will likely face in the hospitality industry.  These situations—and the critical thinking questions that accompany them—may be assigned to you individually or discussed in a classroom setting.  These activities have intentionally made the facts ambiguous, to challenge you to think through the situation, and to foster discussion in the classroom.  Accordingly, there is usually not a clear solution to the situation and we encourage faculty to resist the urge to supply an answer.  

Search the Web.   Every chapter includes interactive “Search the Web” exercises.  You are directed to a carefully chosen collection of Internet sites that hospitality managers can use to find guidelines, access information, or learn more about the hospitality industry and the law.  The questions that are part of every exercise are intended to guide you through a particular Web site and demonstrate how the computer can help them become better hospitality managers.  Please note that the Web addresses and their internal functionality change frequently.  

Legally Managing at Work.  These sidebars contain practical legal guidelines for managers, covering a variety of situations that directly relate to restaurant and hotel operations.  Topics range from recommended steps for managers when responding to guest injuries or health emergencies, to legal guidelines when drawing up contracts, or dealing with the media during an emergency situation.  Using checklists, step-by-step procedures, and written forms, you will learn how to create policies and respond to situations in a manner that will help ensure compliance with the law and protect their business. 

What Would You Do?  These realistic decision-making scenarios ask you to put yourself in a situation that requires you to apply the legal principles you have learned in the chapter.  Many include a concrete activity, and all contain questions that require you to make a personal decision in a set of circumstances they may likely face in their future careers.  

The Hospitality Industry in Court.  Instructors often use actual legal cases as examples or learning tools in their hospitality law course.  The challenge lies in selecting cases that effectively illustrate the topic being discussed.  Many court cases that become famous are often ultimately decided on the basis of procedural issues or legal technicalities, rather than the facts of the case.  Consequently, they are of interest to law you, but much less helpful to hospitality managers.  Each chapter of the book includes references to real-life hospitality cases.  The cases have been selected specifically to reinforce the “compliance and prevention” theme of the textbook.  You will be asked to look up the cases on your own, or use the references as springboards for assignments or class discussions.  

What Did You Learn in This Chapter?  The main ideas and objectives of each chapter are briefly summarized.  The summary can be used by you as a supplement to, but not substitution for, a thorough review of the chapter material. 

Rapid Review. In addition to traditional end-of-chapter self-evaluation questions, each chapter’s Rapid Review also includes specific exercises designed to build your writing skills.  For example, you may be asked to draft a policy for their staff, write a memo to their boss, or perhaps compose a letter to a local government official.  Each chapter’s Rapid Review also includes at least one assignment that requires you to use the World Wide Web.   These are excellent tools for an instructor to utilize for formative evaluation purposes.  You are also encouraged to utilize these questions and exercises to self-evaluate their own learning outcomes from studying the material and class discussions.

Team Activity. Employers continue to stress the importance of working in teams.  This is especially true for managers at every level, who may be called on to participate in committees or supervise projects with other groups of employees.  This course has many group activities that will stimulate thinking and discussion, while allowing you to practice the team building and social skills they will need to succeed as hospitality managers.

