COMPREHENSIVE TEACHING
AND LEARNING PACKAGE

Instructor Resources o

The Instructor Resources CD to accompany this text includes the Instructor’s Guide, PowerPoint® lecture slides,
and an ExamView® computerized test bank. The Instructor’s Guide provides answers to the end-of-chapter review
questions, answers to the discussion questions following the chapter cases, discussion points regarding the “Ethics in
Business” scenarios, true-false and multiple-choice quizzes, and additional material to assist the instructor in prepar-
ing course outlines and lesson plans.

Student Online Companion Q

Visit www.cengagebrain.com for the student online companion to accompany this text. The student online companion
includes learning objectives and key terms with definitions.

Special Features
The Hospitality Principles

A proven principle of hospitality management keys
each chapter of this book. Leading hospitality organi-
zations have found these principles to be important,
workable, and useful. They represent the key points
to keep in mind when putting the book’s material
into practice.
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Ethical Scenarios
Ethical practices in business are a growing
concern. Even when not dealing with blatantly
illegal activities, employees and managers are
often faced with tough decisions that require
uncomfortable choices. The new “Ethics in
Business” section at the end of each chapter
encourages students to think about and dis-
cuss issues that they may need to wrestle with

in the hospitality industry.
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Pedagogical Features
Learning Objectives

Every chapter opens with a comprehensive
set of learning objectives addressing the

chapter’s main points.
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Key Terms

The list of key terms and concepts serves as
a brief preview of the subjects and ideas in
the chapter to come. These terms and con-

cepts are boldfaced the first time they appear
in the chapter.

et

chiy
pied 0 the e dulVE

e ayseaen = 8V
¢ A sEm

e Tormmuls P

§. Cemsides ¥ e enironines!

product T

sesvios

1o d
oty e FTPOTES
», Altouh all ot & resurats il @

o piease— o

it
mm—““ﬂ’c ppce pares I8 260 = 100, BOW v
phasia o0

8. upmdu ot
jamrants
ypes ek

cnyieoamEnt + dell

heit :'m hasis?
‘;tpthc et EXRET l
o M

qoshack watchy 88 Eapl

Rad % o
gine st 8 RO wmhf & o a wble 1 5O
2. bmst qen are S

r whith £ Yo

u\mt dl v
ve

W \uch suem 8

Sidns
et i t\\'l&\'l\?"

guuhitys

oy
B avaitable n yijur m:ﬁ\?% ot
and itk s 1o

st in it

mo
4. These S0 Ina (8130 i @
. nighths § uq\ud\w et i e

s O
0.0, Which 2and 310 W
rht xyamples o ANES ud , o ot Valve ¢ serAces
4. Considet oo ot € explained B2 e
ey SET ey cnaptﬂ o BV o

S . e, & E’Dﬂe 1621
{5 w HEIVIC e Pt
h: \g af a ¥ Nm{; om ekl \h»lx your ntanE

1 2 make ¥

e 1

< Under W
mﬂ q\“‘““‘ o

experienst 50

uble et

o recents €2

o faflest on
auperiente:

mamEats: of wihs
apsappoimes’
pecnee

o, the

i, Wit e e 95 st o
¥ P o W
B, fow d\d‘h‘:;c el G0 TRUETE e
2
. How e
ml“muamn‘w?

et v:ﬂ"“"i‘mm
S
o of uEAT
o yov ik 2 hree WO giferent 17
T

ding the ¥ qoal !u;.s e hoteh xg\.«'

1 {3430 p=‘
mg—&&rlw“ i;]ﬁ,.{ i Mot

Ayar citcume

gely in-
v wﬂP‘ﬂ

are

. gaest
dud Lbr Q(Lgm«m""‘ W 4 en o dispppHntind
i

durng £c8 <X

in hospiality

152 Sectigy 2
2 The Hogymln_r Service Saalf

r T; SPPlicancy by,

L e Dceng """’-‘ﬂ L
s ¥, v ¥ to m, (‘ap

CUrTently wyiy - s mu, * YOu muys; 4, et ‘-"f!mmza Ebmm.,
Ple 10 degg . .::;WI egar 5’==:lu.pcfs:s;, L '?;-';num What knouge, o Ut

Hme, * And how g Boals, w
S0 Wh e m M RRPRCE By Yoise WhIE vy e
“Serva, the gy MRang

ABon anef

Review Questions

The review questions at each chapter’s end are
designed to provoke thought and classroom
interaction about chapter content and to en-
able students to make self-assessments of how
well they have understood the material.
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Activities

Each chapter includes at least one hospitality
activity to encourage students to visit local
hospitality organizations and study them
from the perspective of the book’s ideas.
Some activities suggest that students talk
with guests, employees, and managers to
obtain a variety of perspectives on the guest
experience. Other activities suggest explora-
tion of the Internet to visit sites established
by hospitality organizations and to acquire

further information on the book’s concepts
and ideas.
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