
HTMT 210 – Fall 2019 
Principles & Practices in Hospitality & Tourism 
Section 001: EdCenter #115, MWF 10-10:50am 
Section 002: EdCenter #115, MWF 11-11:50am 

 
Instructor:   Stephen W. Litvin 
    Office: Tate Center #310 
    Telephone office: 953-7317; home: 388-0443 
    e-mail: LitvinS@cofc.edu 
    http://www.cofc.edu/~baecon/stevenlitvin.htm 
 
Office hours:   Monday      3:30pm – 5:00pm 
    Wednesday     3:30pm – 5:00pm 

Thursday     2:00pm – 4:00pm  
 
Course prerequisites: None 
 
Course description from catalogue:  An overview of the hospitality and tourism field including 
its historical development, major components, functions and current and future trends. Does 
not count toward major GPA except in HTMT major and/or concentration. 
 
Course objectives:  Hospitality and tourism is a significant economic sector comprised of 
multiple interrelated industries, including transportation, lodging, food and beverage, attractions, 
destination marketing, etc.  The objective of this course is to provide a macro view of the industry 
and its social, cultural and environmental impacts, as well as a business-oriented exploration of 
tourism’s component sectors and employment opportunities.  As such, we will hope to meet the 
following learning goals: 
 
 Examination of past, present, and future trends in hospitality and tourism management. 
 Summary explanations of the leading career paths in hospitality and tourism. 
 Investigation of management strategies specific to hospitality and tourism. 
 Inquiry into the lifecycle of supply and demand issues in tourism. 
 Coverage of social and ethical implications for hospitality and tourism businesses. 
 Exploration of global issues for the hospitality and tourism industry at large. 

 
General Topics: 
 
 HTM Career profiles 
 Definition and characteristics of tourism and hospitality  
 Industry trends and operational practice in lodging and vacation management 
 Industry trends and operational practice in food service 
 Industry trends and operational practice in meetings, event planning, and convention 

management 
 Industry trends and operational practice in parks and recreation 
 Industry trends and operational practice in gaming entertainment 
 Industry trends and operational practice in the cruise industry 
 Industry trends and operational practice in the travel industries  
 Industry trends and operational practice in the attractions’ industry 
 Industry trends and operational practice in sports management  
 Sociological and cultural issues of tourism 
 The tourism lifecycle 
 Hospitality and tourism marketing, to include revenue management 
 Franchise management 
 Hospitality and tourism trade and governmental associations 
 Role of convention and visitors bureaus  
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Learning methods:  Students will be expected to be active participants in their learning. The 
course will encompass lectures, but will rely heavily upon class discussion, cases and exercises.  
Students will be expected to complete a series of short assignments and a semester project.  There 
will be two mid-term tests and a final exam.  
 
Please see the appended table that discusses how this course will support of the School of 
Business learning goals.  
 
Required text: Tourism, the Business of Travel, 6rh ed. (2014), Cook, Hsu, and Taylor. 
 
I recently found an e-version of the text at a very low price.  Feel free to consider this option if an 
electronic text fits your learning style.    
 
https://elibrarycenter.com/product/tourism-the-business-of-hospitality-and-travel-whats-new-in-
culinary-hospitality-6th-edition-ebook-pdf-
version/?gclid=EAIaIQobChMIvIXWgPeV4gIVlwOGCh0UiwYGEAQYAyABEgK_qPD_BwE 
 
College of Charleston Honor Code and Academic Integrity:  
 
Lying, cheating, attempted cheating, and plagiarism are violations of our Honor Code that, when 
identified, are investigated.  Each incident will be examined to determine the degree of deception 
involved. 
 
Incidents where the instructor determines the student’s actions are related more to a 
misunderstanding will handled by the instructor.  A written intervention designed to help prevent 
the student from repeating the error will be given to the student.  The intervention, submitted by 
form and signed both by the instructor and the student, will be forwarded to the Dean of Students 
and placed in the student’s file.    
 
Cases of suspected academic dishonesty will be reported directly by the instructor and/or others 
having knowledge of the incident to the Dean of Students.  A student found responsible by the 
Honor Board for academic dishonesty will receive a XXF in the course, indicating failure of the 
course due to academic dishonesty.  This grade will appear on the student’s transcript for two 
years after which the student may petition for the XX to be expunged.  The F is permanent.  The 
student may also be placed on disciplinary probation, suspended (temporary removal) or expelled 
(permanent removal) from the College by the Honor Board.  
 
Students should be aware that unauthorized collaboration--working together without permission-- 
is a form of cheating.  Unless the instructor specifies that students can work together on an 
assignment, quiz and/or test, no collaboration during the completion of the assignment is 
permitted.   Other forms of cheating include possessing or using an unauthorized study aid (which 
could include accessing information via a cell phone or computer), copying from others’ exams, 
fabricating data, and giving unauthorized assistance. 
 
Research conducted and/or papers written for other classes cannot be used in whole or in part for 
any assignment in this class without obtaining prior permission from the instructor.   
 
Students can find the complete Honor Code and all related processes in the Student Handbook 
at http://studentaffairs.cofc.edu/honor-system/studenthandbook/index.php. 
  

https://elibrarycenter.com/product/tourism-the-business-of-hospitality-and-travel-whats-new-in-culinary-hospitality-6th-edition-ebook-pdf-version/?gclid=EAIaIQobChMIvIXWgPeV4gIVlwOGCh0UiwYGEAQYAyABEgK_qPD_BwE
https://elibrarycenter.com/product/tourism-the-business-of-hospitality-and-travel-whats-new-in-culinary-hospitality-6th-edition-ebook-pdf-version/?gclid=EAIaIQobChMIvIXWgPeV4gIVlwOGCh0UiwYGEAQYAyABEgK_qPD_BwE
https://elibrarycenter.com/product/tourism-the-business-of-hospitality-and-travel-whats-new-in-culinary-hospitality-6th-edition-ebook-pdf-version/?gclid=EAIaIQobChMIvIXWgPeV4gIVlwOGCh0UiwYGEAQYAyABEgK_qPD_BwE
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Grading:   Grades:  
Progress test #1     25     A  94-100 
Progress test #2     25     A-  90-93 
Progress test #3, part A     20     B+  87-89 
Short assignments      30     B  84-86 
Semester project optional     B-  80-83 
Total   100     C+  77-79 
      C  74-76 
      C-  70-73 
See below for optional project     D+  67-69 
     D  60-66 

 
 
Class attendance and participation: The course has no specified attendance policy. However, 
attendance is expected and students are responsible for all content and assignments for each class.  
Class participation is important. You are expected to contribute!  Also, if, when calculating your 
grade at the end of the semester, your score can be ‘rounded up,’ with strong attendance and 
participation I will do so. 
   
To support the required reading of the text, which is expected to be completed prior to each class 
session, additional readings will be assigned during the semester and included on the progress 
tests.  In addition, cases, discussion questions and other exercises will be distributed prior to class 
sessions.  Students are expected to come to class prepared to discuss these.   
 
Please find a partner in the class to share notes in the event you miss a class. Lecture notes are 
not posted on-line. A good partner is important to keep you current in the event you must miss a 
class. 
 
Short assignments: This component will be comprised of short assignments throughout the 
semester. These will be due in class on the assigned day.  E-mail submission is fine if you will 
not be in class on the day that the assignment is due. There are six short assignments planned for 
the semester (assignments may be added or subtracted as the semester progresses). Please plan for 
the sixth assignment to be done as an in-class essay on the final day of the semester. 
  
Optional project: Students are encouraged to prepare a semester project. If submitted, the project 
will be weighted at 25 points, (and the denominator for your grade equation will be 125 points; 
versus 100 if not submitted). This is a good opportunity to overcome a poor test result or to 
compensate for poor grades on the short papers but is entirely optional and will require a fair 
amount of work.  Details will be provided during the semester.  Note: I do not provide 
opportunities for ‘extra credit.’  This optional project is your chance to do extra work and 
improve your grade. 
 
Progress Tests: If you miss a progress test without a valid excuse, you will receive zero credit 
for the test. With a valid excuse (Instructor’s discretion) you will have the option of making up 
the test or having the points allocated to the other two tests. If a second test is missed, for any 
reason, you will receive zero credit for the missed tests.   
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Topic Outline and Related Text Chapters: 
 

Class  Date Topic Chapter* 
1 08-21 Course introduction/Intro to HTM 

(Extra credit question on first test, geography section pp 15-25) 
1; pp 1-15, 
29-34. 

2 08-23 Introduction to HTM  
3 08-26 Introduction to HTM 

Tourism demand, understanding tourist types 
 
2 

4 08-28 Tourism demand, understanding tourist types 
Quiz - Tourism demand, understanding tourist types 

 

5 08-30 Tourism demand, understanding tourist types  
6 09-02 Tourism demand, understanding tourist types  
7 09-04 Hotel Industry 7 
8 09-06 Hotel Industry 

Guest Lecture – tentative 
Short assignment #1 due in class 

 

9 09-09 Hotel Industry  
10 09-11 Tourism supply, destinations and attractions (except cruises) 9 & 10 
11 09-13 Tourism supply, destinations and attractions (except cruises)  
12 09-16 Guest Lecture – tentative   
13 09-18 Tourism supply, destinations and attractions (except cruises)  
14 09-20 Tourism supply, destinations and attractions (except cruises)    
15 09-23 Progress Test #1  
16 09-25 Transportation, with focus on aviation 

+ “Structure of the Airline Industry” pp 279-281 
5 & 6 
 

17 09-27 Transportation, with focus on aviation   
18 09-30 Transportation, with focus on aviation  
19 10-02 Guest Lecture – tentative 

Short assignment #2 due in class 
 

20 10-04 Economic and political impacts of tourism  11  
21 10-07 Economic and political impacts of tourism  
22 10-09 Economic and political impacts of tourism 

Delivering Quality Tourism Services (text only, no lecture) 
Short assignment #3 due in class 

 
3 

23 10-11 Guest Lecture – tentative  
 10-14 

  Fall Break 
 

24 10-16 Economic and political impacts of tourism  
25 10-18 Travel intermediaries  (you may skip selling section from p 109) 4 
26 10-21 Travel intermediaries  
27 10-23 Progress Test #2  
28 10-25 Social/cultural impacts of tourism  12 
 29 10-28 Social/cultural impacts of tourism 

Last day to withdraw with a grade of ‘W’ from fall classes 
 

30 10-30 Social/cultural impacts of tourism  
31 11-01 Social/cultural impacts of tourism 

Short assignment #4 due in class 
 

32 11-04 Guest Speaker - tentative   
33 11-06 Food & Beverage,  

Guest Speaker – tentative 
8 

34 11-08 Cruise industry  10, cruise 
35 11-11 Cruise industry  
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36 11-13 Guest Speaker – tentative  
37 11-15 Environmental impacts 12, environ 

13 
38 11-18 Environmental impacts  
39 11-20 Environmental impacts 

 
 

40 11-22 Future of hospitality and tourism (you may skip Tourism Research 
section from p 391.) 
Short assignment #5 due in class 

 
14 

41 11-25 Progress Test #3  
 11-27 

11-29  
 

42 12-02 Short assignment #6 to be done in-class 
Optional semester project due 

 

 
 (Above topics, dates, etc. are subject to change – changes at Instructor’s discretion) 
 
* Text chapters relate to Cook, Yale & Marqua, 6th edition. 
Additional readings will be assigned throughout the semester. 
 
 
Writing Lab: I encourage you to take advantage of the Writing Lab in the Center for Student 
Learning (Addlestone Library, first floor).  Trained writing consultants can help with writing for 
all courses; they offer one-to-one consultations that address everything from brainstorming and 
developing ideas to crafting strong sentences and documenting sources.  For more information, 
please call 843.953.5635 or visit http://csl.cofc.edu/labs/writing-lab/. 
 
Disability: If there is a student in this class who has a documented disability and has been 
approved to receive accommodations through Center for Disability Services / SNAP Services, 
please feel free to come and discuss this with me during my office hours. 
 
 
If the College of Charleston closes and members of the community are evacuated due to 
inclement weather, students are responsible for taking course materials with them in order to 
continue with course assignments consistent with instructions provided by faculty. In cases of 
extended periods of institution-wide closure where students have relocated, instructors may 
articulate a plan that allows for supplemental academic engagement despite these circumstances. 
  

http://csl.cofc.edu/labs/writing-lab/
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School of Business Learning Goals 
 

Student Learning Outcomes Assessment Method / Performance Expected 
What will students know and be able to do 
when they complete the course?  

How will each outcome be measured? Who will be 
assessed, when, and how often? How well should 
students be able to do on the assessment?  

COMMUNICATION SKILLS:   
Students will demonstrate the ability, via 
both written and spoken word, to 
effectively present, critique, and defend 
ideas in a cogent, persuasive manner. 

 
The students will write in a business format related 
to tourism issue. 
The students will write an essay related to tourism 
development. 

INTELLECTUAL INNOVATION AND 
CREATIVITY:  Students will be able to 
demonstrate their resourcefulness and 
originality in addressing extemporaneous 
problems. 

 
Students will analyze customer service 
performance. 

GLOBAL CIVIC RESPONSIBILITY: 
Students will be able to integrate 
knowledge and skills in applications that 
facilitate student articulation and response 
to social, ethical, environmental and 
economic challenges at local, national and 
international levels. 

 
Students will conduct an analysis of sustainable 
tourism issues. 

SYNTHESIS: Students will demonstrate 
the ability to integrate knowledge from 
multiple disciplines incorporating learning 
from both classroom and non-classroom 
settings, in the completion of complex and 
comprehensive tasks. 

 
The students’ will answer exam questions on the 
Tourism Area Lifecycle and Plog’s model. 

QUANTITATIVE FLUENCY:  Students 
will demonstrate competency in logical 
reasoning and data analysis skills.  You 
will be asked to demonstrate these skills by 
completing your revenue management 
game in class calculations. 

 
The students will examine and analyze statistics 
related to industry trends in hotels and food 
service. 
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