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TQF 3 Course Specification
Course Code: IRB4309 
Course Title: Restaurant Business Management
Credits: 3(3-0-6)
Program: Bachelor of Arts in Restaurant Business 
International College, 

Suan Sunandha Rajabhat University

(SSRUIC)
Semester: 2 Academic Year:   2016
Section 1 General Information
1. Code and Course Title :  
Course Code: IRB4309
Course Title (English): Restaurant Business Management
Course Title (Thai): การจัดการธุรกิจภัตตาคาร 
2.  Credits: 3(3-0-6)  
3.  Curriculum and Course Category:
3.1 Curriculum: Bachelor of Arts in Restaurant Business 
3.2 Course Category:


( General Education

( Major Requirement Course


( Elective Course


( Others …………….

4.  Lecturer Responsible for Course and Instructional    Course Lecturer (s): 
4.1 Lecturer Responsible for Course:
Mr. Thanasit Suksutdhi
4.2 Instructional Course Lecturer(s):  Mr. Thanasit Suksutdhi
5. Contact/Get in Touch

Room Number: 305 
Tel. 034 964 946 Ext. 336
E-mail: thanasit.su@ssru.ac.th 
6.  Semester/ Year of Study 
6.1 Semester: 2 Year of Study: 2016
6.2 Number of the students enrolled: 17
7. Pre-requisite Course (If any)
         None 
8. Co-requisite Course (If any) 

None 
9. Learning Location

International College, Nakhon Pathom Education Center

 
Room Number: 307
10. Last Date for Preparing and Revising this Course: 
           31 December 2016
Section 2 Aims and Objectives
1.  Course Aims


At the end of this course, the student will reach to five domains in the following areas of performance: 

1.1 Morals and Ethics

(1) Be able to deliver or to complete a required task at or the appointed time.

(2) Be able to do the right thing according to the values, beliefs and principles they claim to hold.

(3) Be able to make decisions in industries according to moral concepts and judgments.
1.2 Knowledge

(1) Be able to identify the restaurant business services & activities and describe important case studies.

(2) Be able to provide an analysis and provide the solution to real world problems.

(3) Be able to use the restaurant business knowledge integrated with other disciplines.
 1.3 Cognitive Skills


(1) The ability to gather and summarize information, and conduct project.
(2) Self-study and sharing information to the class.

(3) The ability to solve problems from case studies.

 1.4 Interpersonal Skills and Responsibility

(1) Be able to communicate in English.

(2) Be able to use English to solve business problem.

(3) Initiate some new type of restaurant business ideas and have leadership.

 1.5 Numerical Analysis, Communication and Information Technology Skills

(1) Be able to use basic ICT skills and apply them to daily.

(2) Be able to use statistics and mathematics to solve restaurant business problems.

(3) Be able to use IT to search for new knowledge and apply numerical analysis in communication with emphasis on practical and real life experiences.

2.  Objectives for Developing/Revising Course (content/learning process/assessment / etc.)

According to TQF (Thailand Quality Framework: HEd.) for requirement courses, undergraduate students should have opportunity to master learning in nature of person, think logically, good communication, realize morals and ethics, realize Thai cultural value and global cultural value. Finally students can apply knowledge in daily life for quality of life.

Section 3 Characteristics and Operation
1. Course Outline
Basic knowledge about the restaurant business, food service industry, customer relationships management, principles of marketing and advertising, public relations and planning for food items, quality control, property management, purchasing, materials storage, human resources management, maintenance and energy management, cleanliness and safety, cost control, facilities management, law, social and environmental responsibility.

ความรู้เบื้องต้นเกี่ยวกับการดำเนินธุรกิจภัตตาคาร อุตสาหกรรมการบริการอาหาร การบริหารความสัมพันธ์กับลูกค้า หลักการตลาดและการโฆษณา ประชาสัมพันธ์ การจัดการและวางแผนการทำรายการอาหาร การควบคุมคุณภาพ การจัดการด้านทรัพย์สิน การจัดซื้อ การเก็บรักษาวัตถุดิบ การจัดการด้านบุคคลากร การจัดการด้านการบำรุงรักษาและด้านพลังงาน ความสะอาดและความปลอดภัย การควบคุมต้นทุน การจัดการภัตตาคาร ความรับผิดชอบต่อสังคมและสิ่งแวดล้อม และกฎหมาย
2.  Time Length per Semester (Lecture – hours / Practice – hours / Self Study – hours) 
	Lecture (hours)
	Remedial Class
(hours)
	Practice/
Field Work/
Internship (hours)
	Self Study
(hours)

	48
	3+ (if any)
	-
	96


3. Time Length per Week for Individual Academic Consulting and Guidance 

(The lecturer responsible for course identifies the information, for example, 1 hour / week)

3.1 Self consulting at the lecturer’s office: Room Number 305 International College (Nakhon Pathom Education Center/SSRU)
3.2 Consulting via office telephone/mobile phone: 
034 964 946 Ext. 336
3.3 Consulting via E-Mail: thanasit.su@ssru.ac.th 
3.4 Consulting via Social Media (Facebook/Twitter/Line): Line 
3.5 Consulting via Computer Network (Internet/Web board): Moodle
Section 4 Developing Student’s Learning Outcomes 
1. Morals and Ethics
1.1 Morals and Ethics to be developed
( (1) Be able to deliver or to complete a required task at or the appointed time.

( (2) Be able to do the right thing according to the values, beliefs and principles they claim to hold.

( (3) Be able to make decisions in industries according to moral concepts and judgments.
1.2 Teaching Strategies

(1) The team of students will help to remind other team members to be on time.

(2) Provide an example of integrity in classroom such as no plagiarism.

 (3) Provide a case study that explains business ethics.

1.3 Evaluation Strategies

(1) Checking student attendance every class

(2) Evaluate from how many students cheating in exam.

(3) Evaluate from students’ responsibility on their contribution on group project.
2. Knowledge
2.1 Knowledge to be acquired
( (1) Understanding the business theories and important case studies taught.

( (2) To be able to provide an analysis and provide the solution to real world problems.

( (3) To be able to use business knowledge integrated with other disciplines.

2.2 Teaching Strategies

(1) Use Problem-based learning

(2) Use cooperative learning techniques

(3) Invite guest speaker who is an expert in real world industries.

2.3 Evaluation Strategies

(1) Pop-quiz, midterm, and final exam

(2) A group project

(3) Class Presentation
3. Cognitive Skills
3.1 Cognitive Skills to be developed
( (1) The ability to gather and summarize information, and conduct project.

( (2) Self-study and sharing information to the class.

( (3) The ability to solve problems from case studies.

3.2 Teaching Strategies

(1) Group Presentations

(2) Participate in real competitions such as Project Plan Organizing.

(3) Problem-based learning
4. Interpersonal Skills and Responsibility
          4.1 Interpersonal Skills and Responsibility to be developed
( (1) Be able to communicate with foreigners in English.

( (2) Be able to use English to solve problems.

( (3) Initiate some new project ideas and have leadership.
4.2 Teaching Strategies

(1)  Allow students with work in unfamiliar situation with new team members

(2)  Practice business manner and how to deal with customers

(3) Use advance business English to communicate in class and with lecturers
4.3 Evaluation Strategies

(1)  How students participate in teamwork

(2)  How students use advance business English in their presentation.
5. Numerical Analysis, Communication and Information Technology Skills
5.1 Numerical Analysis, Communication and Information Technology Skills to be developed
( (1) Be able to use basic ICT skills and apply them to daily.

( (2) Be able to use statistics and mathematics to solve business problems.

 ( (3) Be able to use IT to search for new knowledge and apply numerical analysis in communication with emphasis on practical and real life experiences.

5.2 Teaching Strategies

(1)  Use case studies that allow students to implement their knowledge of statistics and mathematics to solve business problems

(2) Use activities such as encouraging students to show their work in an exhibition.
(3) Students will form a team and do the group projects that require two-ways communication and develop their social skills.
5.3 Evaluation Strategies
(1) Evaluate the correct application of statistics and mathematics to solve problems.

(2) Evaluate their ability to present their work in at an exhibition.

(3) Evaluate their ability to use software computer such as Photoshop doing their work.

Remark: Symbol ● means ‘major responsibility’


Symbol ○ means ‘minor responsibility’

                 No symbol means ‘no responsibility’

The above symbols were shown in ‘Curriculum Mapping’ of TQF 2. (Program Specification)
Section 5 Lesson Plan and Assessment
1. Lesson Plan
	Week
	Topic/Outline
	Periods
	Learning Activities and Medias
	Lecturer(s)

	1
	Unit 1 Introduction to restaurant  business industry 
· Challenges of restaurant operation

· Buy, Build, Franchise, or Manage?

· Starting from Scratch

· Restaurants as roads to riches
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	2-3
	Unit 2 Kinds and Characteristics of Restaurants and Their Owners
· Kinds and Characteristics of Restaurants

· Sandwich shop

· Quick-Service Restaurants

· Family Restaurants

· Fine-Dining Restaurants

· Steakhouses

· Seafood Restaurants

· Coffee Shops

· Chef-Owned Restaurants

· Centralized Home Delivery Restaurants
	6
	· Direct Instruction 

· Discussion

· Co-operative learning

· Student research

· Performance activities
	Mr. Thanasit


	Week
	Topic/Outline
	Periods
	Learning Activities 

and Medias
	Lecturer(s)

	4-5
	Unit 3 Restaurant Leadership and Management 

· Leading employees 

· The nature of leadership

· Employee input and what’s in it for me?

· Management topics

· Communicating

· Motivating 

· Performance Management

· Restaurant Management Issues
	6
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	6
	Unit 4 Organization, Recruiting, and Staffing 

· Task and job analysis

· Job descriptions

· Organizing people and jobs

· Staffing the restaurant

· Civil rights law 

· Questions to avoid on the application form and during the interview

· Careful selection of personnel
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit


	Week
	Topic/Outline
	Periods
	Learning Activities 

and Medias
	Lecturer(s)

	7
	Unit 5 Employee Training and Development 

· Orientation and training 

· Part-Time employees

· Training and development

· Methods for training employees

· Leadership
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	8
	……………………….Midterm Examination…………………………………….



	9
	Unit 6 Service and Guest Relations (1)
· Service encounter

· Server as independent businessperson 

· Food service teams

· Hard sell versus soft sell

· Formality or informality
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research


	Mr. Thanasit

	10
	Unit 6 Service and Guest Relations (2)

· Setting the table and Taking the order

· Magic phrases

· Servers’ viewpoint 

· Difficult guests 

· Service personnel as a family

· Tact: always
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit


	Week
	Topic/Outline
	Periods
	Learning Activities 

and Medias
	Lecturer(s)

	11
	Unit 7 Technology in the Restaurant Industry 

· Technology in the Restaurant Industry

· Table management 

· POS systems

· Gift card and loyalty programs

· Guest service and website
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	12
	Unit 8 Restaurant Business and Marketing plans

· Business plan

· The difference between marketing and sales

· Marketing planning and strategy

· Market assessment, demand, potential, and competition analysis 

· Marketing mix –four Ps
· CSR programs
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	13
	Unit 9 Financing and Leasing

· Sufficient capital

· Preparing for the loan application

· Uniform system of accounts for restaurants 

· Securing a loan, Leasing
	3
	· Direct Instruction 

· Discussion

· Co-operative learning

· Student research

· Performance activities
	Mr. Thanasit


	Week
	Topic/Outline
	Periods
	Learning Activities 

and Medias
	Lecturer(s)

	14-15
	Unit 10 Legal and Tax Matters 

· Buy-sell agreement 

· Legal aspects of doing business

· Retirement tax and shelters

· Local, state, and federal taxes

· Legal aspects of contracts services

· Complication in discharge employees

· Reporting tips to the internal revenue service

· Selling liquor to minors

· Wage and hour audits

· Interpretation and clarification of government regulations
	6
	· Direct Instruction 

· Discussion

· Co-operative learning

· Problem solving 

· Student research

· Performance activities
	Mr. Thanasit

	16
	Course summary and final examination review

· Course summary

· Final examination review
	3
	· Lecture

· Documents

· Discussion

· Ask and answer
	Mr. Thanasit

	17
	……………………..….Final examination……………………………..



	Total of Hours 
	64
	
	Mr. Thanasit




2. Learning Assessment Plan
	
	Learning Outcome
	Assessment Activities
	Time Schedule (Week)
	Proportion for Assessment (%)

	1
	Ethics and Morals

(1) Be able to deliver or to complete a required task at or the appointed time.

(2) Be able to do the right thing according to the values, beliefs and principles they claim to hold.

(3) Be able to make decisions in industries according to moral concepts and judgments.
	· Class attendance checklist

· Individual portfolio
	Throughout semester 
	10%



	2
	Knowledge

(1) Understanding the business theories and important case studies taught.

(2) To be able to provide an analysis and provide the solution to real world problems.

(3) To be able to use business knowledge integrated with other disciplines.
	· Midterm and final examination
	8&17
	20%&30%

	3
	Cognitive Skills

(1) The ability to gather and summarize information, and conduct project.

(2) Self-study and sharing information to the class.

(3) The ability to solve problems from case studies.
	· Individual assignment and paper works/self-study
	Throughout semester and week 2,5,10,12
	20%

(5%-5%-5%-5%)



	4
	Interpersonal Skills and Responsibilities   
(1) Be able to communicate with foreigners in English.

(2) Be able to use English to solve problems.

(3) Initiate some new project ideas and have leadership.
	· Group work & presentation
	Throughout semester or week 4,10


	15%




	
	Learning Outcome
	Assessment Activities
	Time Schedule (Week)
	Proportion for Assessment (%)

	5
	Numerical Analysis, Communication and Information Technology Skills

(1) Be able to use basic ICT skills and apply them to daily.

(2) Be able to use statistics and mathematics to solve business problems.

(3) Be able to use IT to search for new knowledge and apply numerical analysis in communication with emphasis on practical and real life experiences.
	· Group and individual assignment 
	Throughout semester


	5%




Section 6 Learning and Teaching Resources
1. Textbook and Main Documents
Anderson, C. & Blakemore, D. (1991).  Modern Food Service. Oxford: 

Linacre House.
Davis, B., Lockwood, A. Pantelidis, I.S. & Alcott, P., (2008). Food and 
Beverage Management 4th ed. London: Elsevier.

Mill, R.C., (2007). Restaurant Management: Customers, Operations, and 
Employees, third edition. New Jersey: Pearson Prentice Hall. 
Walker, J. R., (2011). The Restaurant: from concept to operation sixth 
edition. United State of America: John Willey & Sons, Inc.
2. Important Documents for Extra Study 

· None
3. Suggestion Information (Printing Materials/Website/CD/Others) 

· https://pos.toasttab.com/blog/7-restaurant-management-books
· http://possector.com/management/how-to-manage-small-restaurant-business
· https://www.thebalance.com/restaurant-management-facts-2888650 

Section 7 Course Evaluation and Revising
1. Strategies  for Course Evaluation by Students 
Using survey questions to collect information from the students’ opinions to improve the course and enhance the curriculum.  Examples of questions:

(1) Content objectives were made clear to the students.

(2) The content was organized around the objectives.

(3) Content was sufficiently integrated.

(4) Content was sufficiently integrated with the rest of the first year curriculum.

(5) The instructional materials used were effectively.

(6) The learning methods appropriate assessed the students’ understanding of the content.

(7) Overall, Students are satisfied with the quality of this course.

2. Strategies for Course Evaluation by Lecturer 
2.1 Lecturers team observes the class and discusses the results as follow:

(1) The lecturer is well prepared for class sessions.

(2) The lecturer answers questions carefully and completely.

(3) The lecturer uses examples to make the materials easy to understand.

(4) The lecturer stimulated interest in the course. 

(5) The lecturer made the course material interesting.
 

(6) The lecturer is knowledgeable about the topics presented in this course.

(7)   The lecturer treats students respectfully.

(8)   The lecturer is fair in dealing with students.

(9)   The lecturer makes students feel comfortable about asking question.

(10)  Course assignment is interesting and stimulating.

 (11)  The lecturer’s use of technology enhanced learning in the        classroom.

2.2 The Director /Head of program construct assessment items to evaluate four dimensions of lecturer’s competencies: teaching skills, organization and presentation of materials, management of the learning environment, and teaching attitudes.
3.  Teaching Revision 

Lecturer revises teaching/learning process based on the results from the students’ survey questions, the lecturer team’s observation, and classroom research.
4.  Feedback for Achievement Standards

International College Administrator Committee monitor to assessment process and Grading.
5. Methodology and Planning for Course Review and Improvement

(1)  Revise and develop course structure and process every two years.

(2) Assign different lecturers teach this course to enhance students’ performance.

Curriculum Mapping Illustrating the Distribution of Program Standard Learning Outcomes to Course Level
	Courses
	1. Morals and Ethics
	2. Knowledge
	3. Cognitive Skills
	4. Interpersonal Skills and Responsibility
	5. Numerical Analysis, Communication and Information Technology Skills
	6. Other Domain ie. Learning Management Skills

	Major requirement course
	( Major Responsibility                                                                  ( Minor Responsibility

	
	1
	2
	3
	1
	2
	3
	1
	2
	3
	1
	2
	3
	1
	2
	3
	1
	2
	3

	IRB4309 Restaurant Business Management
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	(
	-
	-
	-


TQF.3





( Master’s Degree 





( Bachelor’s Degree 








Page  19

