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1.

INTRODUCTION

1.1

Background
The Tourism and Hospitality Management degree program is structured to produce a business
degree of a specific kind: Travel and Tourism Management; Hospitality, Food and Beverage
Service Management. The Tourism and Hospitality Management Programme aims to produce
professionals with firm academic foundation in management and operation of most sectors in the
travel, tourism and hospitality industry. Graduates will be multi-skilled with transferable
managerial skills within the travel and tourism hospitality industry. The curriculum also
incorporates general education courses to broaden the literary horizon of the student. The
programme will lead to the following degrees:
i) Bachelor of Science in Tourism and Hospitality Management
ii) Bachelor of Science in Tourism Management
iii) Bachelor of Science in Hospitality Management

1.2

Rationale for Tourism and Hospitality Management Degree Program
Hospitality and Tourism is the fastest growing industry in the world. It is predicted to overtake
Agriculture by the year 2010. It is one global business the developing countries can do
successfully unlike the traditional export businesses found to have many barriers to success. The
industry is the major contributor to revenue: it contributes to GDP, earns foreign exchange, a
high consumer of locally grown produce and industrial goods, and generates employment
opportunities. In addition to the direct benefits the industry is also a high multiplier in many
development sectors such as clean and safe water, sanitation services, communications, transport
systems, development and conservation of cultures and environment. Since the goal of the
Government of Kenya is an annual growth rate of 8% for the industry, manpower to meet the
industry needs will be required. The Tourism and Hospitality Management Programme will train
personnel to meet high global standards of service and management the industry requires.
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2.

GENERAL INFORMATION

2.1

Vision of the University
The vision of Strathmore University is to be a centre of academic and professional excellence
that provides all-round education in an atmosphere of freedom and responsibility.

2.2

Mission of the University
The mission of Strathmore University is the advancement of education through teaching,
scholarship and service to society by providing an all-round quality education in an atmosphere
of freedom and responsibility, creating a culture of continuous improvement, fostering high
moral standards, and developing a spirit of service and respect for others.

2.3

The Educational Philosophy of the University
The educational philosophy of the University is as follows:
a) A University must strive to serve society through the provision of quality academic and
professional training, as well as human and moral training.
b) A university should provide the most suitable means to improve the moral, social and economic
conditions of the person and of society as a whole.
c) There are two orders of knowledge, faith and reason, and these orders of knowledge complement
one another and can develop without opposing each other.
d) Modern development trends are fully dependent on emerging technologies and universities have
a role to play in such trends.

2.4

Academic Resources

2.4.1

Academic Staff
The teaching Staff available for the Hospitality Management Degree is distributed as follows:
Position
Senior Lecturers
Lecturers
Total

Number
3
7
10

(The list of teaching staff is shown in appendix 1)
2.4.2

Administration and Support Staff
The Administrative and support staff available for the Hospitality Management degree program
is as follows:
Position
Dean
Faculty Manager
Course Administrator
Administrator
Lab technicians
Total

Number
1
1
1
1
3
7
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2.4.3

Support Resources:
•
•
•
•
•
•
•
•
•

One (1) lecture theatre with capacity of one hundred and fifty (150)
Three (3) lecture rooms with a capacity of seventy five (75)
One (1) fully equipped volume food production laboratory
One (1) fully equipped kitchen with single units for practicals
One (1) fully equipped laundry facility with an office
A Library facility with a capacity of five hundred forty (540)
Computer aided Language learning facility
One (1) computer lab with 30 computers
Two (2) Lap-tops with Two (2) overhead projectors

Initially, kitchen and laundry practical facilities for the first 4 semesters will be at Kibondeni, an
associate college,
2.4.4

Other Degree Programs Offered by the University
The University currently offers two other undergraduate programs namely:
Bachelor of Business Information Technology degree (BBIT), and Bachelor of Commerce
degree (B.Com)
The BBIT degree program prepares candidates to become specialists in the Information
Technology needs of modern businesses. It is designed to meet the increasing demand in the
market place for IT professionals with a wide knowledge of business management, technical
skills and the capacity to harness and implement IT strategies taking advantage of emerging
technologies.
The Bachelor of Commerce degree (B.Com) prepares candidates to work in the areas of
management, finance, accountancy, banking, consultancy, administration and related fields. The
program is meant to meet the current need for managers with broad based training, who are at the
same time specialists in a given area of business.

2.4.5

Quality assurance
To ensure quality in teaching, research and examinations, the University endeavours to:
• Admit into the programme only students who meet the minimum admission criteria
• Provide all required resources for delivery of the program.
• Set up an office of the program coordinator that monitors the teaching, research and
examination processes.
• Undertake continuous monitoring of program delivery by periodic lecturer assessment by
students.
• Involve lecturers in a peer review exercise to help each other in program delivery process.
• Review teaching, learning and assessment activities including curriculum content and
design, annually.
• Review learning resources, which are available to support teaching and learning.
• Carry out annual reviews of student progression data.
• Carry out reviews to get feedback from the industry concerning our graduates
• Ensure end of semester exams are moderated by an external examiner
• Make arrangements for mentoring of newly appointed staff.
• Carry out staff appraisals and performance evaluation.
• Evaluate the performance of the program’s graduates in the job market by conducting
graduate destination surveys.
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3.

TARGET GROUPS
Secondary school leavers (Form four graduates or higher) who have attained the minimum
qualification to start a university level management degree. The program is also open to
applicants who possess relevant qualifications for admission to a Hospitality degree program, for
instance, Hospitality Diploma holders from training institutions recognized by the University
Academic Council.

4.

OBJECTIVES OF THE PROGRAMME
The Tourism and Hospitality Management programme aims to achieve the following objectives:
a) To enhance self-confidence and the ability to critically and scientifically evaluate hospitality and
tourism business issues and to develop solutions from the moral, professional, and academic
perspectives.
b) To develop an understanding of the scope of hospitality and tourism products and issues; an
understanding of general and specific approaches to operation and management of hospitality
industry: food and beverage service, travel, tourism, conventions, resorts, mega conferences, and
exhibitions businesses and management.
c) To instil interest to contribute to the growth and development of the industry, instil a problemsolving attitude and business ethics in the practice of hospitality and tourism business
management.
d) Prepare students to be entrepreneurs in the industry
e) To prepare students for progression to higher levels of study.
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5.

REGULATIONS

5.1

General Regulations
The general regulations of Strathmore University and those of the Strathmore School of Tourism
and Hospitality (SSTH) shall apply. No candidate shall be registered for the Degree of Bachelor
of Science in Tourism and Hospitality Management without satisfying the minimum University
entry requirements. The Academic Council of the University shall have the final authority on all
matters pertaining to academics.

5.2

Entry Requirements

a)

b)

c)

d)

A candidate must satisfy any of the following minimum requirements:
Either:
Be a holder of the KCSE (or equivalent examination) certificate with a minimum aggregate of
C+ and a minimum of C in Mathematics, English, Geography, Biology, and Chemistry or
Physics
Or
Be a holder of the KACE certificate with a minimum of two principal passes and one subsidiary
pass, and a minimum of a credit pass in Mathematics, English and one other subject in
Geography, or Biology, or Chemistry or Physics
Or
Be a holder of a diploma in a relevant discipline from an institution recognised by the Academic
Council of the University
Or
Be a holder of any other qualification accepted by the Academic Council of the University as
equivalent to any of the above

e) Candidates who hold c) or d) qualifications will be required to pass a faculty assessment test
Possession of the minimum requirement does not guarantee automatic admission to the Tourism
and Hospitality Management degree program.
5.3

Credit transfer and Exemptions
Candidates who hold any of the qualifications 5.2 (c) or 5.2 (d) above may be exempted from
some course units at the discretion of the Academic Council, with recommendations from the
Faculty Board. In addition, a candidate registered in another university recognized by the
Academic Council may be allowed to transfer credit to the programme. The maximum number
of courses to be exempted or given credit transfer shall not exceed 50% of the total required
course units for the whole programme.

5.4

Program Duration and Structure
The Tourism and Hospitality Management programme shall be offered in two stages, namely
Stage I and Stage II. A stage is equivalent to two academic years. Stage I will comprise twenty
nine (29) units that are made up of twenty-seven (27) taught course units, one (1) unit of
community based attachment and one (1) unit of industrial attachment. Stage II will comprise
twenty-nine (29) units that are made up of twenty-eight (28) taught course units and one (1) unit
of industrial attachment. A candidate will be deemed to have passed an academic year after
successful completion of half the number of taught units within a stage.
a) Courses shall be offered in terms of units, one unit being defined as a series of 45 contact hours
of lectures, tutorials and practical. For this purpose a one-hour lecture is equivalent to a twohour tutorial or a three-hour practical period.
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b) The program will run for a minimum of eight (8) semesters and a maximum of twelve (12)
semesters. The period of the attachment will be part of the program duration.
c) To qualify for the award of the degree, a candidate must take and pass a minimum of fifty-six
(56) taught course units. Internships are needed to award the degree. The list of the 55 required
course units, plus one (1) community attachment, and (2) industrial attachments, is shown in
Section 6 of this document (course structure).
d) A candidate wishing to temporarily suspend his/her studies must apply for academic leave. The
leave becomes official only after endorsement by the Academic Council. Academic leave can
only be taken at the start of the semester. The leave cannot extend beyond two (2) continuous
semesters and the leave duration will be part of the program duration. A candidate on academic
leave must renew his/her registration at the beginning of every semester.
e) In ALL the semesters of study, admission for a specific unit in any department shall be subject to
the candidates meeting the departmental requirements.
f) A candidate may be allowed to register for a maximum of two extra units during any semester of
study as additional units in consultation with the Department(s) concerned. The extra unit(s) will
not be counted towards the classification of the Degree, but will appear in the transcript and the
grade obtained indicated.
g) Each candidate shall be required to take a combination of the units defined in the Tourism and
Hospitality Management programme. An academic faculty advisor shall approve the
specialization courses. An approved combination of required and additional units may be
modified no later than the third week of the semester. For such modifications the candidates
shall seek and obtain prior permission from the department concerned.
h) Each registered candidate shall undertake a community-based attachment within the period of
Stage I and two (2) industrial attachments within the period of Stage I and II. The periods of the
community-based attachment will be eight weeks (8) and the two industrial attachments will
each be ten (12) weeks.
i)

5.5

Except where indicated, humanities electives are not restricted to candidates from a specific year,
and may be taken in any year of study, subject to availability.
Registration

a) Candidates who register for units after the first three weeks of the semester or who request
modification of required or additional units after the first two weeks of the semester may have
their registration approved during week two (2), subject to their paying a late registration fee,
which may be determined from time to time at the discretion of the Academic Council.
b) A candidate who does not register for a particular unit but who completes the course work and
who sits for the examination in that unit will be deemed not to have sat for the examination in
that unit.
5.6

Ordinary Examinations
a) External Examiners shall moderate all draft examination question papers and the marked scripts.
b) Examinations shall be conducted at the University and shall be invigilated by at least two
Lecturers. The main invigilator shall normally be the Lecturer who taught the specific course.
c) All units shall be examined during the semester in which they are taken. Such examinations shall
be named Ordinary University Examinations.
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d) Examinations shall consist of continuous assessments and University Examinations.
e) Continuous assessments shall normally comprise practical tests and assignments. Continuous
assessments shall contribute 30-40% of the total marks and written University Examinations
shall contribute 70-60% of the total marks. A unit that consists solely of practical work may be
assessed out of 100% by continuous assessment.
f) A candidate who has not attended two thirds of the course and who has not completed two thirds
of the continuous assessment tests for any unit shall have his/her ordinary examination results
nullified and shall be deemed to have failed in the unit with a total mark of zero.
g) The University Examinations shall consist of written papers covering each unit completed. The
time allowed shall be two (2) hours for written papers and three (3) hours for practical work per
unit.
h) Each unit shall be graded out of 100 marks and the pass mark shall be 40. The marks shall be
translated into letter grades as follows: 70% and above
60% to less than 70%
50% to less than 60%
40% to less than 50%
Below 40%

A
B
C
D
E

i)

A candidate who scores marks in the range 37 to less than 40% may be compensated by the
Faculty Board so as to get a score of 40% by reducing twice as many marks from a related
passed course, and provided that the average score for all the examined courses in that semester
is 50% or more before compensation. Compensation is not automatic, and will be done at the
discretion of the Faculty Board. Only one course can be compensated per semester.

j)

A candidate who absents himself/herself from a University Examination for any unit shall be
deemed to have failed in that unit, with a total mark of zero.

k) Community service and industrial attachments shall be assessed and graded on a PASS or FAIL
basis.
5.7

Progression
Unless exempted, a candidate must pass all the course units in Stage I in order to register for
Stage II course units in all programmes that are offered in stages. A candidate may be allowed
provisional registration for Stage II courses while awaiting official examination results for Stage
I.

5.8

Retake Examinations
a) A candidate who fails in any unit in an ordinary University examination, in any given year, shall
be required to retake Examination(s) in the failed unit(s) provided that the total number of such
units shall be less than 50% of the units sat.
b) The maximum marks in a retake examination shall be 40% for undergraduate courses and 50%
for Diploma courses, and shall not include Continuous Assessment marks.
c) A candidate who fails in any retake examination(s) shall repeat the failed unit(s).
d) A candidate who fails the repeated unit(s) shall retake the examination in the failed unit(s).
e) No candidate shall be allowed to proceed to, and graduate with any failed unit.
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5.9

Special Examinations
If for some good cause a candidate is unable to sit for one or more course unit examination(s),
he/she may, on the recommendation of the Strathmore School of Tourism and Hospitality
(SSTH) and with the approval of the Academic Council, be permitted to take special
examinations. Special examinations shall normally be marked out of 100% and shall include
continuous assessment marks.

5.9.1

Special Retake Examination
A candidate who for serious reasons such as medical or compassionate grounds cannot sit a
given retake examination when offered shall retake the unit(s) when next offered. The rules
governing retake examinations shall apply.

5.9.2

Special Ordinary Examinations
Special Ordinary Examinations shall normally be offered on medical grounds and compassionate
grounds only. Candidates shall apply to the Registrar (Academic) for special ordinary
examinations before the date of the examination. Such candidates will retake the examination at
a suitable time when the unit(s) is (are) next offered and earn full marks.

5.9.3

Repeats

a) A candidate who repeats more than a sixth of the units in any stage shall not qualify for the
award of a degree with honours on completion of the programme.
b) A candidate who fails to attain the pass mark in more than 50% of units sat in any year shall be
required to repeat the failed unit(s) and cannot register for any additional units.
c) No candidate shall be permitted to repeat any unit more than once on academic grounds.
5.10

Discontinuation

a) A candidate who fails in any unit after the second repeat of the said unit shall be discontinued
from the program.
b) A candidate who repeats more than half the number of taught units at any stage shall be
discontinued from the program.
5.11

Appeal for Reassessment
A candidate who is not satisfied with the grade, which he/she has been awarded in any unit, may
appeal to the Registrar (Academic) for a re-marking of the written examination paper in that unit
on payment of the appropriate fee, which the Academic Council shall determine from time to
time. The grade and mark recommended by the examiner(s) after re-marking shall be the final
grade and mark awarded to the candidate for the unit. No appeal for re-marking of any unit shall
be entertained in cases where the appeal has been submitted later than one month after the
candidate has been notified of the result.

5.12

Deregistration
A candidate who qualifies to register for any semester but fails to register by the end of the
fourth week of the semester shall be assumed to have deserted the degree programme and shall
be deregistered forthwith.
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5.13

Examination Irregularities
A candidate who is found guilty of any irregularities during any continuous assessment or
University examination shall be subjected to the appropriate penalties as detailed in the
University Examination Regulations.

5.14

Award of Degrees

a) Except where exempted, a candidate must have taken and passed the fifty-five (55) taught units,
one (1) community attachment and two (2) industrial attachments to be considered for the award
of the degree.
b) The degrees to be awarded shall be the following:
i) Bachelor of Science in Hospitality Management
ii) Bachelor of Science in Tourism Management
iii) Bachelor of Science in Tourism and Hospitality Management
5.15

Classification of the Degrees

a) Final classification of the degrees shall be based on the Overall Average Mark of all the required
fifty-five (55) taught course units. The attachments shall not be used to calculate the average
because attachments are graded as Pass or Fail. Where a candidate has been exempted from some
units, the Overall Average Mark will be based on the actual taught units taken.
b) The Degrees shall be classified as follows, based on the Overall Average Mark:

i.
ii.
iii.
iv.

Overall Average Mark

Degree Classification

70% and above
60% to less than 70%
50% to less than 60%
40% to less than 50%

First Class Honours
Second Class Honours (Upper Division)
Second Class Honours (Lower Division)
Pass

c) A candidate who has repeated more than half of the units in any stage shall not be eligible for the
award of a degree with honours. In such a case, the degree shall be awarded “Without Honours”.
5.16

Other Regulations
Notwithstanding any of the regulations above, registration of a candidate in the Strathmore School
of Tourism and Hospitality as well as the release of examination results and awarding of the
degree shall be subject to the candidate fulfilling all the University regulations, including paying
of all fees applicable at the material time.
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6.

COURSE STRUCTURE
The courses offered for the Bachelor of Science in Tourism and Hospitality Management
programme are listed below and unless otherwise stated, each course is one unit. Each unit shall
be equivalent to 45 lecture hours. The programme shall lead to the following degrees:
i) Bachelor of Science in Tourism and Hospitality Management
ii) Bachelor of Science in Tourism Management
iii) Bachelor of Science in Hospitality Management

6.1

Key to Letter Abbreviations and Definition of Numbers and Stages

Letters:

HED
HLE
BBT
BHM
BTH

Institute of Humanities Education and Development Studies
Language Courses
Bachelor of Business Technology
Bachelor of Hospitality Management
Bachelor of Tourism and Hospitality – Courses common to both Tourism
Management and Hospitality Management programmes

Numbers

1101
1208
2103

First number stands for academic year out of years 1 - 4
Second number stands for Semester 1 or 2 in the given year
The last two numbers stand for the course number

For instance, HED 1101: is a first year, first semester, course number 01 from “Institute
of Humanities, Education and Development Studies” department

Stages

Stage I is years 1 and 2
Stage II is years 3 and 4

6.2

Course Distribution for Bachelor of Tourism and Hospitality Management Programme

6.2.1

Compulsory Course Units (8)
HED 1102
HED 1101
HED 1202
HED 1201
HED 2103
HED 3101
HED 2101
HED 4101

Communication Skills I
Introduction to Critical Thinking
Communication Skills II
Philosophical Anthropology
Development Studies
Social and Political Philosophy
Principles of Ethics
Business Ethics
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6.2.2

Core Units for Bachelor of Science in Hospitality Management Degree Course (28)
BTH 1101
BTH 1102
BTH 1103
BTH 1104
HLE 2101/2
HLE 2201/2
BTH 1204
BTH 1201
BHM 1201
BHM 1202
BHM 1203
HLE 3101/2
BHM 2101
BHM 2102
BHM 2103
HLE 3201/2
BHM 2201
BHM 2202
BHM 2203
BTH 2203
HLE 4101/2
BHM 3101
BHM 3102
HLE 4201/2
BTH 3201
BHM 3201
BHM 3202
BHM 3203
BTH 3204
BTH 4101
HLE 5101/2
BHM 4201
BHM 4202

Principles of Hospitality Industry
Principles of Travel and Tourism
Foods and Nutrition for Hospitality Industry Managers
Introduction to Leisure and Recreation
Foreign Main Language 1 (French OR German)
Foreign Main Language 2 (French OR German)
World Geography for Tourism
Community Service
Principles of Housekeeping and Laundry
Food and Beverage Production I*
Introduction to Food and Beverage Service*
Foreign Main Language 3 (French OR German)
Advanced Food and Beverage Service *
Food and Beverage Production II*
Front Office and Customer Service
Foreign Main Language 4 (French OR German)
Housekeeping and Laundry Supervision*
Food and Beverage Production III*
Hotel Information Systems*
Industrial Attachment I (12 Weeks)
Foreign Main Language 5 (French OR German)
Accommodation Management
Essentials of Menu Planning and Costing
Foreign Main Language 6 (French OR German)
Conventions and Functions Management
Hospitality Operations Management
Bar Operations and Management*
Food Related Micro-organisms and Diseases
Industrial Attachment II (12 Weeks)
Health, Safety and Security in Tourism & Hospitality Industry
Foreign Main Language 7 (French OR German)
Food and Beverage Management
Property Management and Maintenance
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6.2.3

Core Units for Bachelor of Science in Tourism Management Course
BTH 1101
BTH 1102
BTH 1103
BTH 1104
HLE 2101/2
HLE 2201/2
BTH 1204
BTH 1201
BTM 1201
BTM 1202
BTM 1203
HLE 3101/2
BTM 2101
BTM 2102
BTM 2103
HLE 3201/2
HED 3108
BTM 2201
BTM 2203
BTH 2203
HLE 4101/2
BTH 3201

Principles of Hospitality Industry
Principles of Travel and Tourism
Foods and Nutrition for Hospitality Industry Managers
Introduction to Leisure and Recreation
Foreign Main Language 1 (French OR German)
Foreign Main Language 2 (French OR German)
World Geography for Tourism
Community Service
Wildlife Tourism 1*
Travel and Tourism Industry Operations*
Sustainable Tourism and Ecotourism
Foreign Main Language 3 (French OR German)
Wildlife Tourism 2
Cross Cultural Management*
Environmental Management for Tourism
Foreign Main Language 4 (French OR German)
East African Societies
Tourism Resources in East Africa
Travel and Tourism Automation *
Industrial Attachment I (12 Weeks)
Foreign Main Language 5 (French OR German)
Conventions and Functions Management

BTM 3101

Sports and Recreational Tourism

BTM 3102
HLE 4201/2
BTM 3201
BTM 3202
BTM 3203
BTH 3204
BTH 4101
HLE 5101/2
BTM 4201
BTM 4202
BTM 4203

Cultural and Rural Tourism *
Foreign Main Language 6 (French OR German)
Travel Agency Management
Destination Management
Media Relations for Tourism
Industrial Attachment II (12 Weeks)
Health, Safety and Security in Tourism & Hospitality Industry
Foreign Main Language 7 (French OR German)
Travel and Tourism Management Issues
Tourism Policy and Planning
International Tourism
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6.2.4

Required Courses for Tourism and Hospitality Management Programme

a) Management and Decision Support Units
BTH 2102
Principles of Management
BTH 2202
Small Business Management & Entrepreneurship
BTH 3102
Organizational Behaviour for Hospitality and Tourism
BTH 3202
Hospitality and Tourism Law
BTH 3203
Principles of Marketing
BTH 4102
Statistics for Management
BTH 4103
Services Marketing in Hospitality and Tourism
BTH 4104
Human Resources Management
BTH 4105
Research Methods
BTH 4202
Total Quality Management
BTH 4203
Research Project

b) Information Technology Units
BBT 1101
Fundamentals of Computer Systems
c) Accounting and Finance Units
BTH 2201
Principles of Accounting I
BTH 3101
Principles of Accounting II
BTH 4106
Foundations of Financial Management
BTH 4201
Economics for Hospitality and Tourism
BHM 4203
Management Accounting for Hospitality
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6.3

Course Distribution per Semester for Bachelor of Science in Hospitality Management
Degree

STAGE 1 (Years 1 and 2):
Year 1 Semester 1 (7 Units)
Page
COMMON UNITS
HED 1102
Communication Skills I
BBT 1101
Fundamentals of Computer Systems
BTH 1101
Principles of Hospitality Industry
BTH 1102
Principles of Travel and Tourism
BTH 1103
Foods and Nutrition for Hospitality Industry Managers
BTH 1104
Introduction to Leisure and Recreation
HLE 2101/2
Foreign Main Language 1 (French OR German)

22
23
24
26
28
30
31/32

Year 1 Semester 2 (8 Units)
COMMON UNITS
HED 1101
Introduction to Critical Thinking
HED 1202
Communication Skills II
HLE 2201/2
Foreign Main Language 2 (French OR German)
BTH 1204
World Geography for Tourism
BTH 1201
Community Service
SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 1201
Principles of Housekeeping and Laundry
BHM 1202
Food and Beverage Production I*
BHM 1203
Introduction to Food and Beverage Service*

33
34
35/36
37
39

45
47
48

Year 2 Semester 1 (7 Units)
COMMON UNITS
HED 1201
Philosophical Anthropology
HED 2103
Development Studies
HLE 3101/2
Foreign Main Language 3 (French OR German)
BTH 2102
Principles of Management
SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 2101
Advanced Food and Beverage Service *
BHM 2102
Food and Beverage Production II*
BHM 2103
Front Office and Customer Service

50
51
52/53
54

60
61
62

Year 2 Semester 2 (7 Units)
COMMON UNITS
BTH 2201
Principles of Accounting I
BTH 2202
Small Business Management & Entrepreneurship
HLE 3201/2
Foreign Main Language 4 (French OR German)
BTH 2203
Industrial Attachment I (12 Weeks)
SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 2201
Housekeeping and Laundry Supervision*
BHM 2202
Food and Beverage Production III*
BHM 2203
Hotel Information Systems*
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63
64
65/66
67

71
72
74

STAGE II: (Years 3 and 4)
Year 3 Semester 1 (7 Units)
COMMON UNITS
HED 3101
Social and Political Philosophy
HED 2101
Principles of Ethics
BTH 3101
Principles of Accounting II
BTH 3102
Organizational Behaviour for Hospitality and Tourism
HLE 4101/2
Foreign Main Language 5 (French OR German)
SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 3101
Accommodation Management
BHM 3102
Essentials of Menu Planning and Costing

Page
75
76
77
78
79/60

84
86

Year 3 Semester 2 (8 Units)
COMMON UNITS
BTH 3201
Conventions and Functions Management
BTH 3202
Hospitality and Tourism Law
BTH 3203
Principles of Marketing
HLE 4201/2
Foreign Main Language 6 (French OR German)
BTH 3204
Industrial Attachment II (12 Weeks)
SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 3201
Hospitality Operations Management
BHM 3202
Bar Operations and Management*
BHM 3203
Food Related Micro-organisms and Diseases

88
90
91
92/93
94

100
102
103

Year 4 Semester 1 (7 Units)
COMMON UNITS
BTH 4101
Health, Safety and Security in Tourism & Hospitality Industry
BTH 4102
Statistics for Management
BTH 4103
Services Marketing in Hospitality and Tourism
BTH 4104
Human Resources Management
BTH 4105
Research Methods
BTH 4106
Foundations of Financial Management
HLE 5101/2
Foreign Main Language 7 (French OR German)

105
106
107
108
110
112
113/114

Year 4 Semester 2(7 Units)
COMMON UNITS
HED 4101
Business Ethics
BTH 4201
Economics for Hospitality and Tourism
BTH 4202
Total Quality Management
BTH 4203
Research Project

115
117
119
120

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 4201
Food and Beverage Management
BHM 4202
Property Management and Maintenance
BHM 4203
Management Accounting for Hospitality

127
128
129

* Units with practical: 15 hrs lecture, 90 hrs practical (1 hr lecture = 3 hr practical)
* Each unit is 3 credits (1 unit = 45 hours = 3 credits; 1 credit = 15 hrs
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6.4

Course Distribution per Semester for Bachelor of Science in Tourism Management Degree

STAGE 1 (Years 1 and 2):
Year 1 Semester 1 (7 Units)
Page
COMMON UNITS
HED 1102
Communication Skills I
BBT 1101
Fundamentals of Computer Systems
BTH 1101
Principles of Hospitality Industry
BTH 1102
Principles of Travel and Tourism
BTH 1103
Foods and Nutrition for Hospitality Industry Managers
BTH 1104
Introduction to Leisure and Recreation
HLE 2101/2
Foreign Main Language 1 (French OR German)

22
23
24
26
28
30
31/32

Year 1 Semester 2 (8 Units)
COMMON UNITS
HED 1101
Introduction to Critical Thinking
HED 1202
Communication Skills II
HLE 2201/2
Foreign Main Language 2 (French OR German)
BTH 1204
World Geography for Tourism
BTH 1201
Community Service
SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 1201
Wildlife Tourism 1*
BTM 1202
Travel and Tourism Industry Operations*
BTM 1203
Sustainable Tourism and Ecotourism

33
34
35/36
37
39

40
42
44

Year 2 Semester 1 (7 Units)
COMMON UNITS
HED 1201
Philosophical Anthropology
HED 2103
Development Studies
HLE 3101/2
Foreign Main Language 3 (French OR German)
BTH 2102
Principles of Management
SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 2101
Wildlife Tourism 2
BTM 2102
Cross Cultural Management*
BTM 2103
Environmental Management for Tourism

50
51
52/53
54

55
57
58

Year 2 Semester 2 (7 Units)
COMMON UNITS
BTH 2201
Principles of Accounting I
BTH 2202
Small Business Management & Entrepreneurship
HLE 3201/2
Foreign Main Language 4 (French OR German)
BTH 2203
Industrial Attachment I (12 Weeks)
SPECIALIZATIONS – TOURISM MANAGEMENT
HED 3108
East African Societies
BTM 2201
Tourism Resources in East Africa
BTM 2203
Travel and Tourism Automation *
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63
64
65/66
67

68
69
70

STAGE II: (Years 3 and 4)
Year 3 Semester 1 (7 Units)
COMMON UNITS
HED 3101
Social and Political Philosophy
HED 2101
Principles of Ethics
BTH 3101
Principles of Accounting II
BTH 3102
Organizational Behaviour for Hospitality and Tourism
HLE 4101/2
Foreign Main Language 5 (French OR German)

Page
75
76
77
78
79/80

SPECIALIZATIONS – TOURISM MANAGEMENT

BTM 3101

Sports and Recreational Tourism

BTM 3102

Cultural and Rural Tourism *

81
83

Year 3 Semester 2 (8 Units)
COMMON UNITS
BTH 3201
Conventions and Functions Management
BTH 3202
Hospitality and Tourism Law
BTH 3203
Principles of Marketing
HLE 4201/2
Foreign Main Language 6 (French OR German)
BTH 3204
Industrial Attachment II (12 Weeks)
SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 3201
Travel Agency Management
BTM 3202
Destination Management
BTM 3203
Media Relations for Tourism

88
90
91
92/93
94

95
97
99

Year 4 Semester 1 (7 Units)
COMMON UNITS
BTH 4101
Health, Safety and Security in Tourism & Hospitality Industry
BTH 4102
Statistics for Management
BTH 4103
Services Marketing in Hospitality and Tourism
BTH 4104
Human Resources Management
BTH 4105
Research Methods
BTH 4106
Foundations of Financial Management
HLE 5101/2
Foreign Main Language 7 (French OR German)

105
106
107
108
110
112
113/114

Year 4 Semester 2(7 Units)
COMMON UNITS
HED 4101
Business Ethics
BTH 4201
Economics for Hospitality and Tourism
BTH 4202
Total Quality Management
BTH 4203
Research Project

115
117
119
120

SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 4201
Travel and Tourism Management Issues
BTM 4202
Tourism Policy and Planning
BTM 4203
International Tourism

122
123
125

* Units with practical: 15 hrs lecture, 90 hrs practical (1 hr lecture = 3 hr practical)
* Each unit is 3 credits (1 unit = 45 hours = 3 credits; 1 credit = 15 hrs
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6.5

Course Distribution per Semester for Bachelor of Tourism and Hospitality Management
Degree

Note:
i)
Candidates for this degree must take all common units offered in the programme
ii)

A sufficient balance of specialization from both Hospitality and Tourism must be exhibited with
a minimum selection of 30% of specialization units from either side.

STAGE 1 (Years 1 and 2):
Year 1 Semester 1 (7 Units)
COMMON UNITS
HED 1102
Communication Skills I
BBT 1101
Fundamentals of Computer Systems
BTH 1101
Principles of Hospitality Industry
BTH 1102
Principles of Travel and Tourism
BTH 1103
Foods and Nutrition for Hospitality Industry Managers
BTH 1104
Introduction to Leisure and Recreation
HLE 2101/2
Foreign Main Language 1 (French OR German)

Page
22
23
24
26
28
30
31/32

Year 1 Semester 2 (8 Units)
COMMON UNITS
HED 1101
Introduction to Critical Thinking
HED 1202
Communication Skills II
HLE 2201/2
Foreign Main Language 2 (French OR German)
BTH 1204
World Geography for Tourism
BTH 1201
Community Service

33
34
35/36
37
39

SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 1201
Wildlife Tourism 1*
BTM 1202
Travel and Tourism Industry Operations*
BTM 1203
Sustainable Tourism and Ecotourism

40
42
44

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 1201
Principles of Housekeeping and Laundry
BHM 1202
Food and Beverage Production I*
BHM 1203
Introduction to Food and Beverage Service*

45
47
48

Year 2 Semester 1 (7 Units)
COMMON UNITS
HED 1201
Philosophical Anthropology
HED 2103
Development Studies
HLE 3101/2
Foreign Main Language 3 (French OR German)
BTH 2102
Principles of Management

50
51
52/53
54

SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 2101
Wildlife Tourism 2
BTM 2102
Cross Cultural Management*
BTM 2103
Environmental Management for Tourism

55
57
58

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 2101
Advanced Food and Beverage Service *
BHM 2102
Food and Beverage Production II*
BHM 2103
Front Office and Customer Service

60
61
62
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Year 2 Semester 2 (7 Units)
Page
COMMON UNITS
BTH 2201
Principles of Accounting I
BTH 2202
Small Business Management & Entrepreneurship
HLE 3201/2
Foreign Main Language 4 (French OR German)
BTH 2203
Industrial Attachment I (12 Weeks)

63
64
65/66
67

SPECIALIZATIONS – TOURISM MANAGEMENT
HED 3108
East African Societies
BTM 2201
Tourism Resources in East Africa
BTM 2203
Travel and Tourism Automation *

68
69
70

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 2201
Housekeeping and Laundry Supervision*
BHM 2202
Food and Beverage Production III*
BHM 2203
Hotel Information Systems*

71
72
74

STAGE II: (Years 3 and 4)
Year 3 Semester 1 (7 Units)
COMMON UNITS
HED 3101
Social and Political Philosophy
HED 2101
Principles of Ethics
BTH 3101
Principles of Accounting II
BTH 3102
Organizational Behaviour for Hospitality and Tourism
HLE 4101/2
Foreign Main Language 5 (French OR German)

75
76
77
78
79/80

SPECIALIZATIONS – TOURISM MANAGEMENT

BTM 3101

Sports and Recreational Tourism

BTM 3102

Cultural and Rural Tourism *

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 3101
Accommodation Management
BHM 3102
Essentials of Menu Planning and Costing

81
83

84
86

Year 3 Semester 2 (8 Units)
COMMON UNITS
BTH 3201
Conventions and Functions Management
BTH 3202
Hospitality and Tourism Law
BTH 3203
Principles of Marketing
HLE 4201/2
Foreign Main Language 6 (French OR German)
BTH 3204
Industrial Attachment II (12 Weeks)

88
90
91
92/93
94

SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 3201
Travel Agency Management
BTM 3202
Destination Management
BTM 3203
Media Relations for Tourism

95
97
99

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 3201
Hospitality Operations Management
BHM 3202
Bar Operations and Management*
BHM 3203
Food Related Micro-organisms and Diseases

100
102
103
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Year 4 Semester 1 (7 Units)
Page
COMMON UNITS
BTH 4101
Health, Safety and Security in Tourism & Hospitality Industry
BTH 4102
Statistics for Management
BTH 4103
Services Marketing in Hospitality and Tourism
BTH 4104
Human Resources Management
BTH 4105
Research Methods
BTH 4106
Foundations of Financial Management
HLE 5101/2
Foreign Main Language 7 (French OR German)

105
106
107
108
110
112
113/114

Year 4 Semester 2(7 Units)
COMMON UNITS
HED 4101
Business Ethics
BTH 4201
Economics for Hospitality and Tourism
BTH 4202
Total Quality Management
BTH 4203
Research Project

115
117
119
120

SPECIALIZATIONS – TOURISM MANAGEMENT
BTM 4201
Travel and Tourism Management Issues
BTM 4202
Tourism Policy and Planning
BTM 4203
International Tourism

122
123
125

SPECIALIZATIONS – HOSPITALITY MANAGEMENT
BHM 4201
Food and Beverage Management
BHM 4202
Property Management and Maintenance
BHM 4203
Management Accounting for Hospitality

127
128
129

* Units with practical: 15 hrs lecture, 90 hrs practical (1 hr lecture = 3 hr practical)
* Each unit is 3 credits (1 unit = 45 hours = 3 credits; 1 credit = 15 hrs
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COURSE DESCRIPTIONS
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HED 1102
Stage:
Lecture Hours:
Pre-requisites:
Aims:

Objectives:
(Indicative
Learning
Outcomes)

COMMUNICATION SKILLS 1
I
45
None
To prepare the student for both working and learning environments, in terms of gaining
the best from reading, listening and producing the most appropriate form of writing. To
stimulate awareness correct grammatical form and the need for a disciplined approach
to study. To instil confidence. To diagnose individual communication problems
On completion of this module the student should be able to:
1. Record, interpret and present information in oral, written and diagrammatic
forms
2. Use simple memory aids as part of the learning programme
3. Use different sources for collection and selection of information

Content:

Learning and
Teaching
Methodologies:
Assessment:

Text:

Communication: definition, elements, process, purposes, qualities, and barriers. Oral
communication: tutorial discussion. Listening skills: efficient listening, barriers, and
listening to lectures. Grammar: syntactic and semantic skills, vocabulary building.
Writing skills: essay, correspondence, reports, and summary, documentation,
bibliography. Reading skills: efficient reading, barriers, skimming, scanning, and study
reading. Visual communication: chalkboard, transparencies, stencils, slides, television,
and films. Source of information:, library, observation, and experiments
A combination of lectures and student centred exercises which embrace written work,
group discussions and role playing along with audio visual presentations
Type
Examination
Continuous Assessment
Total
Title
Business
Communication

Support
Materials and
Resources:

Author
Robert H
Sheldon

Publisher
Peter Andrew
Publishing Company
Ltd (1988)

Success in
Stuart Sillars
Communication
Texts, audio and video cassettes, computer software

22

Weighting (%)
70 %
30 %
100 %
ISBN
0946796505

BBT 1101
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Support Materials and
Resources:

FUNDAMENTALS OF COMPUTER SYSTEMS
45
None
This course aims to introduce students to the fundamentals of Information
and Communications Technology. The course seeks to demystify the way a
computer system works and also demonstrate how the computer can be used
as a useful tool.
By the end of this course:
1. Given a list of information technology terminologies students should be
able to define 80% of them
2. Given an information technology assignment students should be able to
operate and apply 80% of the skills learned
3. When presented with data inputs students should be able to explain all
components involved in processing and in dissemination of the
information
4. Given computer hardware students should be able to describe all types of
computers, 80% of the functional parts and history of electronics
communication
5. Student should be able to demonstrate confidence in the use of
information technology
• Introduction: Definitions: data, information as a corporate resource;
Qualities of good information; Position of computer system within an
organization
• Computer System: Brief history of development of electronic computers,
types of computers.
• Functional parts of a digital computer. Hardware: Definition; Input devices;
output devices; Processing and Storage devices; Specifications of a typical
state of the art computer. Software: Definition. Types of software.
• Operating systems – its role and functions; overview of software
development Data Processing: definition, aims and stages.
• Data processing versus information processing. Methods of data processing.
Online/Interactive processing, real time processing, client server, distributed
versus centralized processing.
Series of lectures and tutorials in the standard format. Individual and group
work modes are utilised.
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Computers and
T.J
Benjamin/
0805369422
information systems
O'Rearly
Cummings
(1988)
Data Communications,
Halsall, F
Addison020142293X
Computer Networks and
Wesley
Open Systems
(1996)
Data Processing and
C.S French DP
1858051711
Information Technology
Publications
(1996)
A variety of multimedia systems and elctronic information resources as
prescribed by the lecturer
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BTH 1101
Contact Hours:
Prerequisite:
Aims:

Objectives
(Indicative Learning
Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

PRINCIPLES OF HOSPITALITY INDUSTRY
45
None
To help the student acquire a broad view of the industry, survey of its history
and development, importance of the industry in economic development,
projection of future trends. It will enable students to identify career
opportunities and specialized services within the industry
By the end of this course:
1. Given a written question on the scope of the industry students should be
able to, be able to list 80% of the core components comprising the scope
of hospitality industry
2. Given assignment to write a paper on history of the industry student
should be able to sequentially and by period enumerate the history and
development of the industry, and the predicted future development
3. Given a class project, student should be able to classify all types of
hospitality industry enterprises by size and diagrammatically show their
operations
4. Given as a class assignment cases to identify determinants of tourism
destinations and accommodation preferences, student should be able to
classify, tourism consumer demographics, economic and social
characteristics of travellers, geographic destinations within 80%
accuracy
5. Given class assignments, student should be able to write a three page
paper to describe industry impact on development and include 80% of
the components used to describe tourism impact
6. Student should be able to show commitment to the study of hospitality
industry by showing active participation in class discussions
• Definitions: scope and overview of the industry; history and development,
economics of hospitality industry, concepts of multiplier effects in tourism
and hospitality, revenue generation and economic role in development.
• Types, and sizes of the hospitality enterprises: individual proprietorship,
partnership, independent and chain ownership, stakeholders, corporate
hotels, resorts, lodges, casinos, franchised restaurants, cruise industry,
private clubs, trade show exhibitions, conventions and institutions;
• Types of customers and services by enterprises; franchising, management
contracts; history and economic role of hotel condominiums; differences
between institutional and commercial food and beverage service, lodgings
and condominiums etc.;
• Relationships between tourism, lodgings, and food and beverage services;
• Local and international organizations in hospitality and tourism industry.
Lectures, class assignments, discussions, problem based learning, case
studies, videos
Type
Examination
Continuous Assessment, case reports
Total

24

Weighting %
60
40
100

Recommended
Texts:

Further Reading

Title
Introduction to Hospitality,
3rd ed.

Author
John R.
Walker,

Publisher
Prentice Hall
(2001)

Hospitality Today: An
Introduction, 4th ed.

Rocco M.
Angelo and
Andrew N.
Vladimir
P.R. Dittmer

Educational
Ins C.;
(2001)

0866122222

Wiley
(2001)

0471384798

Haworth Press
(2001)

0789019159

Dimensions of Hospitality
Industry
Benchmarks in Hospitality
and Tourism

Pyo, S.

25

ISBN
0130336602

BTH 1102
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

PRINCIPLES OF TRAVEL AND TOURISM
45
None
The course gives the student an overview of structure and components that
make up travel and tourism industry sectors, and its social and economic
impact
By the end of this course,
1. Given a comprehension test, students should be able to list 80% of the
principles considered in the study of travel and tourism: in business
sector, infrastructure, destinations, Government, and in multiplier effect
2. Given a written test, students should be able to list all travel and tourism
sectors, classify them by types and sizes, then draw a diagram to show
their interdependence
3. Given an travel and tourism social and economic paper to read, students
should be able to delineate variables that convey proper measures of
travel and tourism social and economic impact
4. Students should be able to present a paper on economic and social
impact caused by travel and tourism sector as a whole with confidence
and accuracy
• Tourism industry overview: definition, history and development of travel
and tourism industry, tourism sectors, comparative overview of
international tourism business;
• Key players in the business: in tourism planning, tourism management
and revenue, economic dimension of tourism including analysis of
multiplier effects, concepts, nature of global competition, regional
competition, destinations imaging and branding in tourism competition,
environmental dimension of tourism, sustainability and business
competition,
• Tourism resources and analysis: business organizations in tourism,
regional and local key players, failing businesses, government, regional
and local role in failure or success of tourism,, hierarchy and forms of
tourism, retailing players, survey of retailers and wholesalers,
• Tourism impact on community t; framework for tourism development,
future trends and forecast
Lectures, discussion, problem based learning, research papers and
presentations
Type
Weighting %
Examination
60
Continuous Assessment and paper
presentation
40
Total
100
Title
Author
Publisher
ISBN
Tourism Development
W. C.
Van Nostrand
0442008937
Principles, Process and
Gartner
Reinhold (1996)
Policies
Marketing Tourism
E. Heath;
Wiley
0471540676
Destinations: A strategic G. Wall
(1992)
Planning Approach
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Further Reading

Airline Marketing
Management 5th ed.
The economics of travel
and tourism

Stephen
Shaw
Bull,
Adrian

Worldwide destinations
casebook: The
Geography of Travel and
Tourism

Cooper, C.
P.

27

Ashgate
(2004)
Pitman, Wiley
Melbourne,
Australia (1991)
Oxford :
ButterworthHeinemann
(2005)

075463759X.
0-7299-0175-0

0-7506-6440-1

BTH 1103

FOODS AND NUTRITION FOR HOSPITALITY INDUSTRY MANAGERS

Contact Hours
Prerequisite
Aims

45
None
This unit aims to:
a) Enable the student gain knowledge and formulate concepts in food systems
from agricultural production to processing, distribution, consumption and
waste disposal
b) Provide concepts and examples that will enable the student to understand
components of food system, implications of food systems on labour, food
safety, and effect on nutrient, relationship between food and nutrition, and
responsible waste disposal.
By the end of this course:
1. Given a comprehension test, students should be able to classify foods by their
general dietary/nutrients’ properties with 80% accuracy
2. Given a class assignment, students should be able to define food systems,
describe food physical quality changes at every stage of food system with
80% accuracy
3. In a class discussion, students should be able to summarize in writing factors
considered in raw and cooked food for palatability, physical changes, and
appearance
4. In a class group presentations, students should be able to list food system
stages, present and discuss food composition and nutrients changes during
food systems process and be able to give solutions for improvement
5. Given a class test question, students should be able to demonstrate skills to
design a menu containing all necessary nutrients, and discuss how the menu
promotes health then draw a table showing nutrients content with 80%
accuracy.
6. Given a super market labelling survey assignment, students should be able to
demonstrate label interpretation, draw a table with food products items, list
labelling information on 5 of each different item: tinned, dry goods, liquid
goods, bottled, and paper/carton packaged food items. The table should
include expiration dates, weights, quantities, number of servings, ingredients
7. Students should be able to demonstrate appreciation of basic elements of
proper nutrition by the choices they make in putting a meal together.
• Fundamentals of foods science: Definition, Classification of food products,
plant, roots, nuts, animal foods products including poultry and game,
• Food Systems: from agriculture production to consumption, producers,
parkers, transporters, manufacturers/ processors and end product, distribution/
distributors, retailers, consumers, preparers; basic property changes and safety
issues at every stage, basic food preservation, processing, packaging methods
• Definitions: Preservatives, additives, as purchased, edible portion, refined
foods, enrichment, Labeling, food products inspection,
• Nutrition: Definitions: Health and nutrition, recommended food intake,
recommended nutrients intake, calories, body mass index, , deficiency and
health, constituents of adequate diet, water;
• Nutrients: sources and chemical properties of macronutrients (carbohydrates;
lipids, proteins); list of vitamins, minerals, antioxidants, enzymes, food
supplements, and their uses
• Balancing a diet and why: Trends in nutrition: vitamins, minerals, water,
herbs, condiments, medicinal plants, fad diets; Chemical composition changes
during cooking and storage; flavour, texture, palatability and nutrients
Lectures, papers, VCD, case analysis and discussions, problem based learning,
library/internet research papers, development and analysis of a balance diets

Objectives
(Indicative
Learning
Outcomes)

Indicative content

Learning and
Teaching
Methodologies
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Assessment Mode

Recommended
Texts:

Further Reading

Type
Examination
Continuous Assessment
Total
Title
Nutrition for Foodservice and
Culinary Professionals 5th ed
The New Complete Book of
Herbs and Spices 2nd Ed.
Essentials of Health and
Wellness
Principles of Food Chemistry

Author
K.E.
Drummond
L.M. Brefere
L. Wendell,
C.A. Rinzler
Edlin, G.,
Glanty, E.,
Brown, M.
John M. De
Man

Weighting %
60
40
100
Publisher
ISBN
Wiley; (2003)
047141977X

Checkmark
Books; (2001)
Hones and
Bartlett
Publishers (
Plunum US
(1999)

0816041539
0763709093

083421234X

Culinary Herbs and Condiments Moud
Grieve

Dover Pub
(1954)

048621513X

Physical Principles of Food
Preparation

Lund, D.B.
Karel, M.

CRC Press
(2003)

0824740637

Carbohydrates in Foods 2nd

Ann
Charlotte
Eliasson

Mervel Dekker
(1996)

0824795423
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BTH 1104
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

INTRODUCTION TO LEISURE AND RECREATION
45
None
To introduce a variety of leisure choices which tourists may request
Provide students with knowledge of leisure and recreation types, availability
and management of these resources
By the end of this course,
1. In a comprehension test questions, student should be able to describe
links between tourism and leisure and recreation
2. In a comprehension test question, student should be able to describe
components of leisure and recreation industry comprehensively
3. Given a class assignment on recreation facilities, student should
demonstrate their innovative abilities by identifying area of recreation
not yet developed in Kenya, and develop a product
4. Given an assignment on leisure market student should be able to describe
target market for leisure innovatively
Historical development of leisure, leisure industry, provisions for leisure,
political framework, consumerism and leisure, globalization, service quality,
key components of leisure industry, demand and resources: leisure provisions
and facilities management of leisure facilities: museums, galleries, sports
events, theme parks etc, Out door recreation: history, basic factors
influencing our door recreation, economics, compatibility with other users,
Types of recreation: picnic, camps, trails, water sports, Forest, water/seas
and oceans recreation: Supply and demand of forest, water/seas and oceans
recreation, distribution of reserved areas, carrying capacity, recreation
planning, development, recreation Leisure products: leisure centres, food
membership requirements etc, Factors affecting choice: age groups, culture,
types of households, gender, social groups, availability, transport, family
influence etc: Range of employment in leisure industry
Lectures, DVDs, and field trips, problem based learning, case studies, class
papers
Type
Weighting %
Examination
70
Continuous Assessment
30
Total
100
Title
Author
Publisher
ISBN
Understanding Leisure
C. Wolsey
Pearson
0582381657
and Sports Industry
Education
J. Abrams
(2001)
Kru’s Recreation and
D.D.
Jones and
0763707562
Leisure in Modern
McLean.
Bartlett
Society 7th ed
A.R. Hurd
Publishing
N.B. Rogers
(2004)
Evaluating Leisure
Debra, J.
Venture
1892132214
Services: Making a
Jordan, J.
Publishing
Diference
(PA)
(2001)
Recreation Programming
. Robert, B.
Agamore
1571675515
4th ed
Rossman, E
Publishing
Schaltter
(2003)
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HED 2101
Contact Hours
Prerequisite
Aim:

Objectives (Indicative
Learning Outcomes)

Content

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

Support Materials and
Resources

FRENCH 1
45
None
French 1 is the first in a sequential series of 7 French language courses. The
course intends to provide students with a basic grounding in French so as to
enable them to communicate effectively in socio-professional contexts.
By the end of this course,
1. In class speaking practice students should be able to introduce
themselves and others, talk about themselves simply using the French
language
2. In speaking practice held in class students should be able to describe
activities in the present, future and imperative tenses in French
3. Given a simple composition texts in French students should be able to
read simple French
4. Students should show interest in developing the French Language by
promptly handing in assignments.
• Verbs; adjectives; nouns in gender; pronouns; Alphabet; numbers;
• Days of the week; months of the year and seasons; prepositions;
• Qualitative adjectives; subject pronouns; possessive adjectives;
indefinite articles; propositions; reflexive verbs; other verbs;
• Present tense; future tense; imperative.
Lectures; simulations and role plays; discussions; dialogues and oral
activity;
Type
Weighting %
Assignments
60
Exam on Part A
40
Total
100
Title
Author
Publisher
ISBN
nd
Café Crème 1, 2
Kaneman(Hachette Livre,
201155017
Edition
Pougatch M., 1997)
Beacco Di
Guira
Marcella et al
Grammaire en
Miquel Claire (Clé
2090352175
dialogues, 1st Edition
International,
Comment vont les
Gruneberg A. 2005)
affaires?
& Tauzin
(Hachette Livre,
Béatrice,
2000)
Videos, audio tapes and texts
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HED 2102
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:

Assessment:

Recommended
Texts:

Support Materials
and Resources

GERMAN 1
45
None
This is a course for beginners. Its aim is to give the students knowledge about
the basic grammar and empower them to give and receive basic information in
German. Given the present state of globalization and a multicultural
environment, students should be given a chance to appreciate other foreign
languages.
By the end of this course,
1. Given a simple composition text, German I students should be able to do
basic reading, writing and speaking skills within 80% accuracy.
2. In class speaking practice student should be able to introduce him/herself
and others and can ask and answer questions about personal details such as
where he/she lives, people he/she knows, things he/she has, etc in German
3. Student should show interest in developing the German Language by
promptly handing in assignments and participating
• Basic vocabulary and structural patterns: with emphasis on developing
fundamental reading, writing and speaking skills. There is a special
emphasis on reading and wring courses in German, French and Spanish. All
courses are structured to last the academic year, progressing to higher levels
of competence and fluency each semester.
• Greetings and personal information: greeting others, introducing oneself
and others, formal and informal style of address, the German alphabet,
numbers, making a phone call, professions, interrogatives, and conjugation
of weak verbs in the present tense. Things/objects at home: nouns and their
plural forms, definite and indefinite articles, negation, possessive pronouns,
• Eating/drinking habits: at the restaurant, ordering for food and drinks and
paying the bill, compliments at the table, doing shopping, the accusative
case, verbs with vowel change in the conjugation, the modal verb möchten.
• Weekend activities: giving information, meeting friends, writing personal
letters and cards, separable verbs, the modal verbs ‘können’, ‘müssen’,
‘dürfen’, the time – official and informal time.
The teaching methodology combines both the grammar focus and the
communication focus. Teaching materials will include audio and videotapes,
learner-centred exercises like partner work, group work and presentations,
written exercises. Role plays and dramatization form an integral part of the
program.
Type
Weighting (%)
Examination
70
Continuous Assessment
30
Total
100
Title
Author
Publisher
ISBN
Erste Schritte
Max Hueber
3-19-001686-0
(2002)
Themen
Huber Verhag
3190115214
Aufderstraβe,
(2000)
H et al
Audio tapes, Video tapes
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HED 1101
Lecture Hours:
Pre-requisites:
Aims:
Objectives:
(Indicative Learning
Outcomes)

INTRODUCTION TO CRITICAL THINKING
45
none
To introduce students to the art of reasoning.
At the end of the course the student should be able to:
1. Discover the way we use our mind to acquire and communicate
knowledge.
2. Identify philosophical concepts in a logical manner.
3. Evaluate concepts.
4. Link concepts to formulate reasoning.
5. Logically apply concepts to reality.
6. Evaluate concepts.

Content:
Roles and history of a university, university’s role in fostering the openness to
truth, truth and types of truth, relationship between knowledge and truth, types
of knowledge, overview of philosophy, principles of philosophy, importance
of philosophy in day to day life, wrong philosophical ideologies, categories,
being, definition of critical thinking, parts of critical thinking, barriers in
critical thinking, arguments, logic, logic of notions, logic of judgments, logic
of reasoning, syllogisms and fallacies, overview of material logic and formal
logic, question in mind and independent thinking, scientific approach in
critical thinking, faith and reason.
Learning and
Teaching
Methodologies:
Assessment:

Text:

Lectures, case studies, presentations, role playing

Type
Examination
Coursework
Total
Title
Critical thinking skills:
developing effective
analysis and argument.
Logic & contemporary
rhetoric: use of reason
in everyday life
Formal Logic.
Straight and crooked
thinking.
Creativity in Context

Fides et Ratio

Author
Cottrell, S

Howard, K.

Weighting (%)
70 %
30 %
100 %
Publisher
ISBN
New York : Palgrave
Macmillan (2005)

4th edition.
Wadsworth, 1984.
321 pp.
Maritain, J. New York: Sheed
and Ward, 1937.
Thouless,
Pan Books: London,
R.
1953
Amabile, T. Boulder, Colorado
Westview Press
(1996)
John Paul
Rome 14 Sept.1998
II

Support Materials and
Resources:

33

HED 1202
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies

Assessment Mode

Recommended Texts:

COMMUNICATION SKILLS II
45
HED 1102 Communications Skills I
To prepare student for both working and learning environments, in terms of
gaining the best from reading, listening and producing the most appropriate
form of writing. To stimulate awareness of the need for a disciplined
approach to study. To instil confidence in expressing ideas. To diagnose
individual communication problems
On completion of this course the student should be able to:
1. Express concepts persuasively using communication skills and
technology during class group discussions.
2. Record, interpret and present information in oral, written and
diagrammatic forms in class assignments and group work
3. Use different sources for collection and selection of information for
designing interviews, and present it in assignments
4. To capture a communication problem in a simulated situation and
respond appropriately
• Communication: definition, elements, process, purposes, qualities, and
barriers.
• Oral communication: public speaking, persuasion, interviews, committee
meetings, and tutorial discussion.
• Listening skills: efficient listening, barriers, and listening to lectures.
Writing skills: essay, correspondence, reports, and summary.
• Reading skills: efficient reading, barriers, skimming, scanning, and study
reading.
• Visual communication: chalkboard, transparencies, stencils, slides,
television, and films.
• Public communication: public relations, and advertising.
• Source of information: interviews, questionnaires, library, observation,
and experiments
A combination of lectures and student-centred exercises which embrace
written work, group discussions and role playing along with audio visual
presentations
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Communication for
Taylor S
Pearson Higher
0582307694
Business
Education
(1997)
Communicating
Stewart<
McGraw-Hill
007061539X
Interpersonally
J.R.
(1993)
Communicating: A Social
Career Focus

Success in
Communication
Support Materials and
Resources:

Berko
R.M,
Wolvin, D.
R
Stuart
Sillars

Bostom
Houghton
Mufflin
Company
John Murray
(1985)

Texts, audio and video cassettes, computer software
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0395593247

0719545234

HED 2201
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies
Assessment:

Recommended Texts:

Further Reading

Support Materials and
Resources

FRENCH 2
45
HED 2101 French 1
French 2 is the second in a sequential series of 7 French language courses.
The course intends to provide students with a basic grounding in French so
as to enable them to communicate effectively in socio-professional contexts.
At the end of the course,
1. In a simulated conversation, students should be able to talk on the phone
using the French language
2. In practical, face to face exercise, students should be able to give
advice, orders and simple directions using the French language
3. Given a test question, students should be able to write more complex
sentences in French
4. In a class discussion students should be able to discuss French culture,
history and politics; and
5. Given simple excerpts, book, articles, short stories etc., in French,
students should be able to read with 80% accuracy
• Revise present, future and imperative tenses;
• Prepositions; pronouns; demonstrative adjectives; partitive articles;
definite articles;
• Conditional present tense; adverbs; conditional present tense; past
continuous tense;
• Hypothesis; quantities; colours; negation; comparatives
Lectures; Group and pair work, role-play and simulations, games, audio and
audio-visual tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author
Grammaire en
Miquel Claire,
dialogues, 1st
Edition

Café Crème 1, 2nd
Edition

KanemanPougatch M.,
Beacco Di
Guira Marcella
et al
Sylvie PissonQuinton
Michele
Barfety

Competences
Expression Ecrite
Competence
Comprehension
Orale 1
Audio tapes, Video tapes
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Publisher
(Clé International,
2005)

Weighting (%)
60
40
100
ISBN
2090352175

(Hachette Livre,
1997)

2011550177

Nathan Diffuseur
(2004)
Cle Internationale
(2004)

2090352019
2090352035

HED 2202
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended Texts:

Support Materials and
Resources:

GERMAN 2
45
HED 2102
To deepen the students knowledge about German grammar and empower
them to give and receive information in German.
By the end of this course,
1. Given a written and oral question in German students should be able to
use familiar everyday expressions and basic phrases related to immediate
relevance.
2. Students should be able to respond to simple conversation, give and
receive information that seeks to satisfy basic need using the German
language.
3. Students should be able to show continued interest in the German
Language by actively participating in class group work.
• Living: describing houses and furniture, looking for a house, renting
• Personal pronouns: in the nominative case, demonstrative pronouns,
possessive pronouns, indefinite pronouns, adverbs of place governing the
dative case, writing invitation letters.
• Sickness: at the doctor’s clinic, parts of the body, ailments and diseases,
giving advice and tips, the modal verb ‘sollen’ and the imperative, the
perfect tense of regular verbs.
• Daily activities: recapping past actions, the perfect tense of irregular and
separable verbs, the past tense of the verbs ‘haben’ and ‘sein’, personal
pronouns in the accusative case.
• In town: buildings and places, sights of Berlin, giving directions,
naming advantages and disadvantages, prepositions governing the dative
and the accusative case.
The teaching methodology combines both the grammar focus and the
communication focus. Teaching materials will include audio cassettes and
learner-centred exercises like partner work, group work and written work.
Role play and dramatization form an integral part of the course.
Type
Weighting (%)
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Tangram 1
Dallapiaza, R. Max Hueber
3-19-001583-X
et al
(1998)
Themen 1
Aufderstraβe, Max Hueber
3-19-001690
aktuell
H. et al
(2003)
Deutsch im
Barbaris, P. & Max Hueber
3190016461
Hotel I
Bruno, E.
(2002)
Texts, video and audio tapes, Computer software.
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BTH 1204
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

WORLD GEOGRAPHY FOR TOURISM
45
None
To provide student with knowledge of geography, physical, cultural, and
destinations to the extent that they can develop interest in potential tourism
products and in geographical based products. To help student to become
proficient in knowledge of the world and apply the skills to tourism
profession.
By the end of this course,
1. Given a map with regions of the world students should be able to label
each country’s name and to calculate distances from specified locations
2. Given a comprehension question, student should be able to describe
climate, weather and earth service forces using the appropriate
terminologies within 80 % accuracy
3. Given a map of world travel patterns with travel data, students should be
able to list all countries with the highest to lowest preferred destinations
in descending order and identify tourism attractions
4. Given an comprehension question students should be able to list 10 of
each elements/tourist interests in physical/natural geography, social/
cultural geography of the world
5. Given a class assignment students should be able to list the cultural
mosaic in the world
6. Students should be able to demonstrate interest by innovatively
designing at least one geographic based tourism product that has not
been developed.
• Physical Systems, places and regions, human systems, environment and
society: themes in geography, forces within and on the surface of the
earth, factors that control weather and climate, energy: radiation,
temperature, heat flow, water, Atmospheric gases, fire, gravity,
geological factors, biological factors; special distributions of ecosystems,
• Human and Cultural Geography, Peoples and cultures, North Africa,
West Africa, Central Africa, East and South Africa, East Asia, South
Asia, South East Asia, North Euro-Asia, Pacific World and the Islands,
Western Europe and Eastern Europe, destinations, frequently visited
areas,
• Basic Geographical distribution of global travel destinations and
customer distribution.
• General mode of tourism transport. Major airline carriers,
international transportation by these carriers.
Lectures, Films, DVDs, class discussion, role play of different cultures, and
class papers
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Geography: Realms,
047140775
De Blij, Peter John Wiley
Regions, Concepts 10th
& Sons
O. Muller
ed
(2004)
Human Geography:
H.J. de Blij A. Wiley (2002)
0471441074
Culture, Society, and
B. Murphy
Space
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Recommended Texts:

Further Reading

Title
The Cultural Landscape:
An Introduction to
Human Geography
World Cultures: A
Global Mosaic

Author
J.M.
Rubenstein

Publisher
Prentice Hall
(2002)

ISBN
0130404683

Ahmad,
Iffikhar, H,
Brodsky,
M.Crofts

Pearson
Education
(2003)

0130368954

Diversity Amid
Globalization: World
Regions, environment,
Development

Rowntree,
L.

Prentice Hall
(2000)

0133764273
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BTH 1201
Duration:

COMMUNITY SERVICE
8 weeks

Pre-requisite:

Taken during or at the end of Stage I

Aim:

This unit aims to:
Instil into the students a sense of service and expose them to different
community needs.
Give student a chance to form their own ideas about social economic
differences within communities
By the end of this course:
1. Before embarking for community services, students should be able to
write a short paper on basic human needs, classify them into
psychosocial, social- economics, and intangible needs
2. During the community service period students should be able to
demonstrate skills to keep a comprehensively documented diary of daily
work plan, achievement, and a brief description of experiences per day
3. Students should be able to analyze the diary to delineate community
needs by classes and write a report on experience, pressing needs of the
community served and write a theoretical remedy to alleviate the major
problem encountered
4. Students should demonstrate concern for people in disadvantaged
circumstances by suggesting two ways they can respond to the problems.
The course fulfils the goal of the university in producing socially responsible
graduates.
• A candidate is required to undertake a social/community-based project
that directly benefits the members of the society.
• The requirement is social work equivalent to a period of 8 weeks.
• Students will be attached to hospitals, children’s homes or other social
community-based projects.
• Assessment will be carried out in-line with similar programmes such as
the International Baccalaureate Programme.
• The students will bring back a form signed by an officer responsible for
the institution or project clearly showing the hours of contact of the
student and the quality of his/her involvement.
Work in community and give services to others in the society for 8 weeks
(Minimum expected 200 hours)

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Type
Practical Assessment
Report on experience gained
Total

Support Materials
Films on development

39

Weighting (%)
50%
50%
100%

BTM 1201
Contact Hours
Prerequisite
Aim:

Objectives
(Indicative
Learning
Outcomes)

WILDLIFE TOURISM 1*
45

None
This course builds frameworks for the management and sustainability of wildlife
tourism. It examines ecological implication of animals in their natural habitat as
well as need for conservation. The various subsidiary services that accompany
national parks such as transport and communication, hotels and lodges and tour
operation are given due consideration.
By the end of this course,
1. Given a comprehension test questions, students should be able to name all big
game animals, b) at least 10 other animals, c) 20 birds and d) describe them
by distribution and habitat with 80% accuracy
2. Given a comprehension test question, and a map of Africa, student should be
able to identify locations of deserts, semi-deserts, savannah, mountain rain
forests, scrub forests and lakes and relate with wildlife habitat with 80%
accuracy
3. In class discussions, student should be able to describe impact of the big 5 in
development of tourism with 80% accuracy
4. Given a comprehension question on wildlife reserve, students should be able
to name 30 out of 59 national parks, reserves for games, marine park reserves
and other reserves with 80% accuracy
5. For a class assignment on responsible tourism, student should be able to write
relationship between parks and reserves management and Tour operators,
tourists, hotel and lodges
6. in class discussions student should be able to plan frameworks for
conservation for sustainable management of wildlife tourism
7. In assignment on familiarization of legal framework for wildlife students
should be able to identify existing legislative guidelines for supporting
wildlife based tourism and management

Content

Vegetation zones and mammals and birds, climatical geography, wildlife
distribution, wildlife colour plates
Large mammals of East Africa, mammals classification, East African Bird
Introduction to big five tourism
Ecological implication of animals in their natural sanctuary or habitat
Guidelines to the national parks and game reserves of east Africa
Managing for conservation and sustainability
New concepts in wildlife conservations
Managing human wildlife conflict
Legislations that support wildlife tourism and management
Management of parks and games reserves
Development of linkage with tour operators and travel agents
Hotel and lodging facilities development versus park management
Transport and Communication in parks management
Marketing of wildlife tourism
Field observations and reporting

Learning and
Teaching
Methodologies

Lectures, tutorials, discussions and case analysis

40

Assessment:

Recommended
Texts:

Type
Assignments
Exam
Field Excursions Report
Total
Title
Tourism Impact, planning
and management

Author
Mason,
Peter.

Weighting (%)
30%
60%
10%
100%
Publisher
ISBN
London: Elsevier 075065970X
Butterworth
Heinemann
2004.
Wilife Service
(2003)
“
9966956239
“
9966956212
9966956204
“
9966956247
“
9966956247
“
9966956255
London: Collins 0895296489
St James Place

Kenya Wildlife Guide
books (set of 6 books)
Simba Hills
Mt. Elgon
Lake Nakuru National Park
Abederes National Park
Tsavo East “
“
Tsavo West
Field guide to the national
parks of East Africa.

Kenya
Wildlife
“
“
“

Further Reading

Wildlife Tourism

Newcome,
D.,
Dowling,
R.K.,
Moore, S.A.
John Arthur
Hoyt

Channel View
Publications
(2005)

1845410068

0895296489

Support Material

Animals in Peril: How
Environmental
"sustainable Use" is Wiping
Studies (1994)
Out the World's Wildlife
Lectures, DVDs, Park visits, Presentations of reports
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“
“
Williams
John G.

BTM 1202
Contact Hours:
Prerequisite:
Aims:
Objectives (Indicative
Learning Outcomes):

Content:

TRAVEL AND TOURISM INDUSTRY OPERATIONS*
45 (Lecture 15 hr and tutorials, practical 90 hrs (1 hr lecture = 3 hrs practical)
BTH 1102
Principles of Travel and Tourism
The aim is introduce students to tourism operations essentials, and the
components of travel, tourism, and services
By the end of this course,
1. Given 40 comprehension test questions on terminologies used in travel and
tourism services, student should be able to define 35 with 80% accuracy
2. Given a comprehension test, students should be able to describe all
components of a) travel & tours, b) tour companies, c) tour products with
80% accuracy
3. Given a comprehension test question, students should be able to list
international travel requirements, source, directions, means to get such
services and cost, b) list services sold in travel and tourism, with 80%
accuracy
4. Given a comprehension test question on ticketing and samples of tickets,
student should be able to identify and describe a) items on the ticket b)
logistics in supplying paper ticket and e-ticket c) advantages and
disadvantages of both types of ticketing systems
5. Given a comprehension test, student should be able to describe a) systems of
financing tickets, b) critical issues considered to license a travel agent for
ticketing, c) Safety issue in ticketing systems, d) future trends with 80%
accuracy
6. Given an assignment with a travel agent, student should be able to
demonstrate skills to advice 3 tourists customers, before travel, travel
documents requirements, packing, airlines and issuing ticket,
accommodations arrangements, tour packages and transport, cost analysis
and departure from host country
7. Given a case on group tourism, student should be able to write plans for a
convention group tourists using all components considered in such a case
and foreign booked tours
8. Given a travel and tourism assignment, student should be able to identify
existing products, and under developed products in Kenya
Forms of tourism, economics and social effects; components of travel, tourism
and services (Travel & tour, lodgings, eating, entertainment recreation etc);
Financing tickets: clearing house general selling funds; on-account and tickettime concepts, account holder access procedures and authenticity checks,
settlement between airlines and travel agents, on line credit card authorization;
account management and audit, inventory of
travel operators, ground operators and Travel agents: definitions and relationship,
types of services tour operators give, retail wholesale tour operators, tour
operation:, air transportation and non air transportation and charges, foreign
booked tours, travel agent and tour brokers, international tour operators;
international travel formalities, protocols for international travel: passports, visas,
customs, visas and embassies, airport taxes, currency, medical requirements,
safety, etc.; promotional fares; characteristics of business and leisure travelers;
fundamentals of destination management, group sales and travel arrangements,
essentials of travel counseling; list of basic services available to travelers; travel
planning, travel and transport management; travel agents, tour guiding
operations; booking for conventions: handling lodgings, transport, tours
reservations, travel and tour operations; reservations, packaging products and
scheduling;
Characteristics of visitors and meeting visitors expectations;
Professional ethics, Laws and regulations;
Practical attachment
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Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

Lectures, practical, case studies, problem based learning, site visits and class
paper presentations
Type
Weighting %
Examination
50
Continuous Assessment
50
Total
100
Title
Author
Publisher
ISBN
Tourism Principles and
By C. R.
Wiley (2002) 047100610
Practices, Philosophies,
Goeldner J.R.,
9th ed.,
B. Ritchie
Tourism impacts,
P. Mason
Butterworth- 075065970X
Planning and
Heineman
Management
(2003)
Airline Marketing
S. Shaw,
Ashgate
075463759X
Management, 5th ed
(2004)
Manual of Travel Agency
Practice
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Syarat, G.

Elsevier

075062163X

BTM 1203
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

SUSTAINABLE TOURISM AND ECO-TOURISM
45

None
Introduce students to pressing issues on environmental conservation, the on
going efforts to conserve environment and tourists attractions; to understand
interdependence between environment, animals, plants and man
By the end of this course,
1. Given a list of definitions in sustainable tourism, student should be able
to define them accurately with 80%
2. In a comprehension test questions, student should be able to list activities
necessary to prevent destruction of tourism attractions and formulate it
into a systematic operations
3. In a comprehension test question, student should be able to describe
relationships between man, plants and animals
4. In class assignment student should be able to compile a list of
organizations involved in protection of ecosystem and describe how they
achieve their goals
Definitions: Eco-tourism, sustainable tourism, balance between economic
success, social responsibility and environmental conservation, Early warning
variables; eco-tourism resources, nature tourism and sustainability, human
and animal conflict, policies to protect ecology, natural resources and
wildlife; physical planning for tourism, design guidelines, zonal codes to
protect general landscape character, factors used to determine density
formulas, beach frontage, measures taken to educate visitors, government
conservation policies: capacity building and training, support to private
sector, regulations, financing systems, investments incentives, infrastructure:
Organizations, Kenya Wildlife Service, Eco-tourism Society of Kenya,
Tourism national Environmental Secretariat, Friend of Conservation, Beach
management Program, other national organizations; Touristik Union
International and Greening tourism; Green Globe International Organization
for Standards, World Travel and Tourism Council, Environmental
Management Systems and other relevant organizations
Lectures, Films and field trips, case studies, problem based learning, papers
Type
Examination
Continuous Assessment
Total
Title
Sustainable Tourism 2nd
ed.

Recommended Texts:

Tourism and
Sustainable Community
Development

Author
R. Harris, P.
Williams, T.
Griffin
D.Hall, G.
Richards
Editors

Further Reading

Sustainable Tourism
Management

John
Swarbrooke
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Weighting %
70
30
100
Publisher
ISBN
Butterworth0750689463
Heinemann
(2002)
Routledge
0415309158
(2003)
CABI
Publishing
(1999),

0851993141

BHM 1201
Contact hours:
Pre-requisites:
Aims:
Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment Mode

PRINCIPLES OF HOUSEKEEPING AND LAUNDRY
45 – 15 hrs lectures and tutorials, 90 hours practical; (1 hr lecture = 3 hr
practical)
None
Scope of Housekeeping operations, Provide student with holistic operations of
industry housekeeping
By the end of this course,
1. Given housekeeping and laundry rotational assignments at the beginning of
the course, student should be able to plan practical assignments prior to the
tasks and include a) task process, method, check list for the task, cleaning
agents, chemicals, equipments and supplies at all times
2. Given specific task to perform, student should be able to demonstrate skills to
perform assigned task using the right method, agents, equipments, chemicals
with 80% accuracy
3. Given a practical assignment, student should be able to apply skills for a)
receiving rooms reservations, b) preparing guests rooms, c) filling customer
requests with 80% accuracy
4. Given assignment to run a housekeeping department and given capacity for
the lodging, students should be able to demonstrate a) kills to plan for
staffing and scheduling, b) clerical work, work organization in the
department, c) written plans for processing requisitions, purchases, inventory,
and accounting
5. Given a housekeeping software application, students should be able to
demonstrate ability to navigate through and use it accurately in performing
the various tasks applicable.
Managing housekeeping operations; factors involved in cleaning lodgings and
foodservice facilities, factors involved in interior designing and decorating
lodgings and foodservice facilities; risk management in housekeeping,
occupational, work surface areas, blood borne pathogens, violence, sanitizing etc;
care of different types of floors, walls, windows, furniture, carpets, ceiling etc.;
design and furniture needs; linen management; supply needs by room division;
damages and repairs reporting procedures, Safety and security related to
housekeeping; handling guests requests, types of quest requests; room cleaning
sequence and procedures, cleaning cycles; scheduling personnel and workload
assignment time saving working methods, safe work practices; correct cleaning
methods and use of appropriate cleaning agents and equipments; guest room
supplies, cleaning procedures, and privacy; laundry room management,
equipments, chemicals and detergents, supplies, disposal of waste, environmental
regulations; laundry room operations; linen room layout, handling different types
of textiles, stain removal, equipment operation, handling damages, minor repairs;
housekeeping and guest room customer service: Handing requests, list and types
of guest requests, policies in handling requests and reporting malfunctions, safety
in rooms, procedures for quest privacy, property security in rooms
1 hour lecture, case studies discussions
Type
Examination
Continuous Assessment
Total

45

Weighting %
40
60
100

Title
Accommodation Services

Author
V. Oshannessy
S. Hoby, P.
Richmond
R.C.Wood, C. S.
Verginis

Recommended
Texts:
Accommodation
Management
Further Reading

Support Materials
and Resources

Professional management of
Housekeeping Operations

Jones A. J.

Hotel and Lodging
Management: An
Introduction

Stutts, A. T.

Publisher
Hospitality
Press (2001

ISBN
1740095588

Thomson
Learning
(1999)
John Wiley
and Sons
(2004)
John Wiley
and Sons
(2004)

1861524897

Housekeeping and laundry equipments and accessories
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0471268941

0471437972

BHM 1202
Contact Hours
Prerequisite
Aim:
Objectives (Indicative
Learning Outcomes)

Indicative content

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

FOOD AND BEVERAGE PRODUCTION I
45 - (15 hrs lecture and tutorial, 90 hours practical. (1hr lecture = 3 hrs
practical)
BTH 1103 Foods and Nutrition for Hospitality industry Managers,
To introduce food production principles in commercial and institutional
kitchens,
By the end of this course,
1. Given comprehension test question on physical changes of foods during
cooking, students should be able to explain changes in texture, colour,
flavour, and palatability
2. During food production practical, student should be able to demonstrate
skills to cook products a) grains products, bakery products, cold foods,
vegetable products, proteins products, beverages, reaction of fats and oils
with 80% accuracy
3. During food production practical, students should be able to demonstrate
ability to apply hygienic handling of foods at all times
Demonstrations and practical in each area of study:
Principles of hygiene in food production department, sanitation check-list by
Kitchen sections, kitchen supplies control system; ordering, receiving;
inspection, proper storage, rotation, requisition, expected product yields etc;
principles of menus and recipe choices, analysis of public food preferences;
sanitation and safety in food handling;
Basic cookery theory and methods:
Study of cuts of meat and charts, Roasting principles, cooking protein foods,
starches, legumes, leave vegetables, cold foods/salads, bakery, pastry, fruits,
deserts, hot and cold, foods, non alcoholic beverages, fats and oils
Lectures, problem based learning, DVDs, prepare a portfolio of forms and
recipes,
Type
Examination
Continuous Assessment
Total
Title
Essentials of Professional
Cooking, Textbook and
NTAEF
Cooking Essentials for a
New Professional Chef

Author
W. Gisslen

M.D.
Donovan

Wiley
(1996)

0471287172

Professional Cooking, 5th
ed.,

W. Gisslen

Wiley
(2002)

0471362259

Food and Beverage
Management

Davis, B.

Elsevier (1998) 0750632860
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Weighting %
50
50
100
Publisher
Wiley
(2003)

ISBN
04713110202

BHM 1203
Contact Hours:

Prerequisite:
Aims:
Objectives (Indicative
Learning Outcomes):

Content:

Learning and
Teaching
Methodologies

INTRODUCTION TO FOOD AND BEVERAGE SERVICE
45
15 hours lectures and tutorials, 90 hrs of practical (1 hr of lecture = 3 hrs
practical)
BHM 1203 Introduction to Food and Beverage Service
Familiarize the student with foodservice operation, organization, equipments
and facilities requirements
By the end of this course,
1. Given a comprehension test question on divisions in food production and
service departments, students should be able to list all food and beverage
production units with 80% accuracy
2. Given a layout plan of food production and service area, student should be
able to a) list and code all equipments per food production units, use the
code and indicate appropriate place for equipment in the layout plan, b) do
the same for beverage units with 80 % accuracy
3. Given an assignment and during practical work, student should be able to
demonstrate skills to use all equipments in all units
4. Given a comprehension test question, student should be able to write a plan
of food production and service interrelationship and efficient flow of work
with 80% accuracy
History food and beverage service establishments;
Types of Food and Beverage Operations: commercial, non commercial;
layout and operations of restaurants, catering operations, contract food services;
functional locations for specific equipments by type of operation, food service
organizations and systems of operation, staff layout by type of food and
beverage operations; food and beverage service equipments by types of
enterprises
Demonstration of Skills Practice; kitchen layout: receiving and control area,
storage for freezer; refrigerators, dry goods, other storage, food preparation
area, food production, vegetable section, salads and sandwich section, baking
and desert section, serving area, counters, kitchen equipment by area, and type
of trained personnel required by food production section, importance of
hygiene,
Food and Beverage Service Area; equipments, techniques of using them
accurately and safety issues, service,
Main Kitchens Operation Area: demonstration and practice, fast foods,
restaurant, hotels, institutions, other; classification of customer and
consumption analysis, organizational structure, standard procedures in ordering,
storing, and issuing; purchases procedures by type of service, wines and spirits,
local and regional cuisine; types of menus by types of food service enterprises;
Dish Washing Area: strategic location for dishwashing area, equipments and
layout, ventilation, softening water equipments, and pluming needs; sanitation
equipments and supplies area;
Dining Area: strategic location for dining area, tables and seating;
Essentials of Food and Beverage Service Operations and Communication:
work flow chart, food production, relationship between production and service
areas, chain of activities, chain of command organization chart, positions and
duties; production process, planning and control; overall work flow and chain
of communications.
Skills demonstrations, actual practice in food production laboratories, case
studies, problem based studies, site visit
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Assessment Mode

Recommended Texts:

Further Reading

Type
Examination
Continuous Assessment of skills
Total
Title
Author
Managing Service in
R.F. Chnchy,
Food and Beverage
P.E. Wise &
Operations
A.M. Rey

Improving Food and
Beverage Performance

Keith Waller

Remarkable Service: A
guide to Winning and
Keeping Customer for
Servers
Food and Beverage
Service 2nd Ed.

Managers, and
restaurant
Owners

Food and Beverage
Management Mediabase
(CD-ROM)

Cailein
Gillespie

Chicy and
Wise
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Publisher
Educational
Institute of
American
Hotel & Mot
(1995)
ButterworthHeinemann
(1996)
Wiley (2001)

Academic
Internet
Publications
Incorporated
(2006)
ButterworthHeinemann

Weighting %
50
50
100
ISBN
0866120777

075662812X

0471380229

1428810552

0750652098

HED 1201
Contact Hours:
Pre-requisites:
Aims:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Text:

PHILOSOPHICAL ANTHROPOLOGY
45
HED 1101 Introduction to Critical Thinking
To aid students in developing their knowledge and understanding of the human
person. To assist students in applying this knowledge to real life. To encourage
students to act according to the truth about the person.
On completion of this module the students should be able to:
1. Reflect on the world around them.
2. Understand the nature and dignity of the human person and act accordingly in
daily life.
3. Identify and explain the various sources of their own activity, based on their
discovery/understanding of themselves as persons.
4. Comprehend the meaning and power of human freedom and be disposed to use
their freedom well.
5. Manifest a deep understanding of the various interpersonal relationships and
respect for human sexuality.
6. Reflect on the transcendent destiny of the human person.
Nature, object and method of philosophical anthropology. Introduction to the study of
man. Characteristics of sensitive life. External and internal senses. Sensitive tendencies.
Nature and object of the intellect. Awareness, self-consciousness. Language as an
articulation of thought. Object and nature of the will. Human affectivity. Concept of
freedom. Freedom and determinism. Existential outcome of freedom. Freedom and evil.
The theory of the “muntu”. Historical approximation of the concept of the person.
Phenomenological aspects of the person. Metaphysical aspects. The soul. Animated
body. The origin of man. Human sexuality. Transcendence and “finiteness” of the
human person. Sociability of the person. Individualism and collectivism. Person, nature
and culture. Elements of human culture. The process of personalization. Work.
Recreation. The temporal dimension of an individual. History.
Lectures; PowerPoint presentations; e-learning; written work; group discussions;
videos; reports; case-studies and textual analysis.
Type
Examination
Continuous Assessment
Total
Title
The Overlooked
Factor. The Power of
Being Human
Man and Values
Philosophical
Anthropology

The Philosophy of
Human Nature
Man and Values

Weighting
70 % ( or 60)
30 % ( or 40)
100 %
Author
P. Mimbi

Publisher
Strathmore University
Press

ISBN
9966-7600-6-7

C. Burke
B. Mondin

Scepter
Theological
Publications in India,
for Pontificia
Universitas Urbaniana,
Rome
Appleton,
Century,
Crofts.
Scepter

9781594170645
ASIN:
B0007B9F1M

G.P.
Klubertanz
C.
Burke

Support
Materials and
Resources:
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None

978-159417064-5

HED 2103
Contact Hours:
Pre-requisite:

DEVELOPMENT STUDIES
45
None

Aims:

To make students be more aware of development issues affecting Kenya and
other countries and stir them to take these issues more seriously

Objectives:
(Indicative Learning
Outcomes)

By the end f the course, the student should be able to:
1. Develop understanding of various concepts of development
2. Understand the various indicators and influences of development in the
immediate environment
Fundamental ideas about the human condition, man’s being and end. The
family, kinship and descent as organizing principles for social relations. How
society is organized. Political society; state and society; technology and
society; the nature of urban social life; the principle of subsidiarity;
utilitarianism.
The concept of development and underdevelopment; socio-economic indicators
of growth and development; group dynamics; structure and behaviour of small
groups; leadership; organizing people and activities such as Harambee; division
of labour; professional relationships: owners, management and workers. Justice
and the common good. Society and education; the role and responsibility of
professionals in rural/industrial development; social effects of
computerization/automation; the impact of information technology.
Lectures, Tutoriaux, Group discussions, case studies, etc.

Content:

Learning and Teaching
Methodologies:
Assessment:

Type
Examination
Continuous Assessment
Total
Title
Economic Development,
7th ed.

Author
Todaro,
Michael P.

Recommended Texts:
Economics for
Developing World: An
Introduction to principles,
problems and policies,
Support Materials &
Resources

Weighting (%)
70
30
100
Publisher
ISBN

Todaro,
Michael P.

AddisonWesley,
(2000)
Longman
(1981)

Videos and films on organization of societies
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020164858X

0582641993

HLE 3101
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Further Reading

Support
Materials and
Resources

FRENCH 3
45
HLE 2201 French 2
French 3 is the third in a sequential series of 7 French language courses. The course
intends to provide students with skills to express their opinions.
By the end of this course,
1. Given a written and verbal test, students should be able to a) recount an event in
the past; report facts b) Formulate hypotheses in the past and present c)
Expressing their opinion and justifying themselves d) Describe places in detail,
e.g. a room, a town, landscape, etc using the French language
2. Given simple French texts in the form of book excerpts and articles, etc.
students should be able to read with 80% accuracy
3. Students should be able to demonstrate interest by returning assignments in
time
• Revision of recurrent tenses and grammatical structures: passé compose,
imparfait; plus-que-parfait tenses;
• Articulators: proposing, accepting, refusing, protesting; simple relative
pronouns; vocabulary;
• Active and passive voices: expressing frequency; conjunctions; reported
speech.
Lectures; Group and pair work, role-play and simulations, games, audio and audiovisual tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author
Grammaire en
Miquel Claire,
dialogues, 1st
Edition
Comment vont les Gruneberg A. &
affaires?
Tauzin Béatrice
Competences
Gruneberg A. &
Expression Ecrite
Tauzin Béatrice
1
Competence
Gruneberg, A.
Comprehension
Tauzin, B
Orale 1
Audio tapes, Video tapes
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Weighting (%)
60
40
100
Publisher
ISBN
(Clé International,
2090352175
2005)
(Hachette Livre,
2000)
Hachette Livre,
2000)
Hachette

2011551455
2090352019

2090352035

HED 3102
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Support
Materials and
Resources

GERMAN 3
45
HED 2204 German 2
At the end of this unit students should have attained a communicative ability related
to areas of most immediate relevance (e.g. basic personal and family information,
shopping, local geography, employment, school/university)
By the end of this course,
1. During class language practice, student should be able to communicate in
simple and routine tasks requiring a simple and direct exchange of information
on familiar and routine matters, and with consideration of cultural context in
which communication takes place using the German language
2. During communication in class exercises, students should be able to
demonstrate ability to communicate with some specialized vocabulary and
idiomatic expressions in German
3. During communication, student should be able to demonstrate a willingness to
participate actively in class group work
• Buying and giving presents: expressing wishes, buying and choosing gifts,
writing invitation cards/letters, personal pronouns in the dative case,
comparisons of adjectives, demonstrative pronouns in the accusative case.
• The German language and culture: the German-speaking countries, some
great Germans, lake Constance, giving biological and geographical information,
asking for directions, dates, the genitive case.
• Character and personality: describing people, clothes, giving opinions,
declension of adjectives, article words.
• School and profession: desired professions, being satisfied/not satisfied with
ones profession, the past tense of modal verbs, subordinate clauses, the German
school system, choosing professions, applying for a job, writing official letters
and the curriculum vitae.
Group and pair work, role-play and simulations, games, audio and audio-visual
tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author
Themen 1 aktuell
Aufderstraβe, H.
et al
Themen 2 aktuell
Aufderstraβe, H.
et al
Audio tapes, Video tapes, Computer software
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Publisher
Max Hueber
(2003)
Max Hueber
(2003)

Weighting (%)
60
40
100
ISBN
3-19-001690-9
3-19-001691-7

BTH 2102

PRINCIPLES OF MANAGEMENT

Contact Hours:

45

Pre-requisite:

None

Aim:

To examine the process of achieving organizational goals through the use of
operational strategies involving the four major management functions: planning,
organizing, leading and controlling
By the end of this course:
1. Given a list of management concepts, student should be able to define all of
them
2. Given a list of management functions, students should be able to describe
them by identifying elements constituting each within 80% accuracy
3. In class assignment students should be able to describe the historical
development and approaches of management with 80% accuracy
• Meaning: what is management, aim of all managers, elements in the study of
management, types of management, external and internal environmental
influence, international influence (social, economic, political, legal, ethical,
social responsibility, multinational corporations

Objectives:
(Indicative
Learning
Outcomes)

Content:

•

Functions: the concept of managers and management, the evolution of
management, background to modern management, approaches to
management, moral and social dimensions of management; functions
of management, dynamics of management, applications in business and
operational areas, management and change;

•
•

Planning: nature, types, steps, planning process;
Decision making: nature, process; strategies and policies, formulation of
policy;
Organizing: purpose, levels, basic departmentalization, participative theory
of organizing, staff authority, decentralization of authority; staffing, selection
of managers, appraisal;
Leading: human factor, motivation, leadership, communication; control
process, techniques

•
•
Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Further Reading:

Lectures, Case Studies, Seminars, Term Paper

Type
Examination
Continuous Assessment
Total
Title
Management: Tasks,
Responsibilities, Practices
Management Challenges in
the 21st Century
Management: Theory &
Practice
Essentials of Management

Principles of
Management

Author
P.F.
Drucker,
P.F.
Drucker
G A Cole
Joesph L.
Massie
Tony
Morden
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Weighting (%)
70
30
100
Publisher
ISBN
Harper-Business
088730652
(1993)
Butterworth075065712X
Heinemann (2002)
Thomson Learning
1844800881
(2003)
prentice Hall (1979)
0132863448
Ashgate Publishing,
Ltd (2004)

0754619842

BTM 1201

WILDLIFE TOURISM II*

Contact Hours
Prerequisite
Aim:

45
BTM 1201:
Wildlife Tourism I
This course is intended to provide a review of Wildlife Tourism I as part of the
aspects of tourism series. It develops the subject of Wildlife Tourism as an
applied science. The course examines wildlife Tourism from the stand point of
ecology and ethology. It separates itself from Wildlife Tourist i and stresses the
importance of understanding wildlife biology under three categories gaining
access to, locating and interpreting wildlife in the field.
By the end of this course,
8. Given a comprehension test questions, students should be able to a) identify
the different types of wildlife b) at least 10 invertebrates c) 20 marine animals
and 40 trees of touristic importance d) describe them by distribution and
habitat with 80% accuracy
9. Given a comprehension test question, and a map of East Africa, student
should be able to identify locations of mammals, invertebrates, birds,
butterflies and snakes and relate with its habitat with 80% accuracy
10. In class discussions, student should be able to examine the relationship
between wildlife ecology and human interactions with 80% accuracy
11. Given a comprehension review of local and international wildlife Tourism
Policies, students should be able address a wide range of wildlife Tourism
policies including those aggressing both public and private involvement with
80% accuracy
12. For a class assignment on wildlife policy instruments, student should be able
to classify and describe motivational, self regulatory, economic and
regulatory approaches
13. In class discussions student should be able to plan and develop frameworks
for managing wildlife tourist interactions
14. In assignment on virtual representation of wildlife discussed students should
be able to apply wildlife monitoring tools from a stand point of sustainable
wildlife management and development
Invertebrates, mammals and birds, marine wildlife, botany for tourism, wildlife
colour plates
Smaller and Large mammals of East Africa, field identification and classification
of trees, shrubs and liners, field identification of Birds
Introduction to wildlife ethology and ecology
Ecological implication of animals in their natural sanctuary or habitat
Guidelines to wildlife tourism policies
Wildlife Tourism Policy instruments and sustainability
New concepts in Community wildlife Tourism
Managing wildlife tourist interactions
The role of adaptive management through monitoring
Stakeholder engagement in wildlife Tourism management
Observing and interpreting wildlife behaviour
Bird Migration and Bird watching
Important bird watching areas and Bird watching itineraries
Field observations and reporting

Objectives
(Indicative
Learning
Outcomes)

Content

Learning and
Teaching
Methodologies

Lectures, tutorials, discussions and case analysis
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Assessment:

Recommended
Texts:

Further Reading

Support Material

Type
Assignments
Exam
Field Excursions Report
Total
Title
Wildlife Tourism
Wildlife Tourism And
Development
(2003)
 Wildlife Tourism
(2005)
 Enhancing
community
involvement in
wildlife tourism:
Issues and
Challenges (1999)
Wildlife Tourism
Resources (2008)

Author
Newsome D.

Publisher
Cbs

Romila Chawla

Discovery
Publishing
House
Channel View
Publications

Newcome, D.,
Dowling, R.K.,
Moore, S.A.
Caroline
Ashley and
Dilys Roe

Weighting (%)
30%
60%
10%
100%
ISBN
8123917112;
9788123917115
8188836133;
978818883613;0
978-818883
1845410068

London:
Collins St
James Place

0 85003 464 7

Dr. Avinash
Chiranjeev

Jnanada
Prakashan

8171391737;
9788171391738

Mammals of Africa
Including Madagascar
(1995)
Birds of Kenya and
Northern Tanzania
(1999)

Theodor
Hateltenorth

Harpercollins
Pub Ltd

0002197782;
9780002197786

Dale A.
Zimmerman et
al

0691010226;
978-0691010229

Kenya trees, shrubs, and
lianas (1994)

Henk Beentje

A Fully Illustrated Field
Guide to Trees of Kenya

Tim Noad and
Ann Birnie

Princeton
University
Press (July 1,
1999)
National
Museums of
Kenya
T.C. Noad and
A. Birnie

A Guide to Common
K. Bock
Mackmillan
Reef Fishes of Western
India Oceans & Kenyan
Coast
Lectures, DVDs, Park visits, Presentations of reports
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9966986103

9966-848-95-9
333-23977-6

BTM 2102
Contact Hours:
Pre-requisite:
Aim:

Objectives: (Indicative
Learning Outcomes)

Content:

Learning and Teaching
Methodologies:
Assessment:

Recommended Text:

Further Reading

Support Materials and
Resources

CROSS CULTURAL MANAGEMENT
45
None
To focus on the variety of issues and opportunities that arise in organizations
when we take action outside our own culture; Provide students with
knowledge on the nature of cultural differences and intercultural
communication
By the end of this course,
1. Given a comprehension test, student should identify and be able to
explain cultural issues considered in business environments, discuss
benefits of cultural diversity in an establishment
2. Given a racial controversial case study for class discussion students
should be able to demonstrate skills on communication with individuals,
analysis of necessary methods to amicably deal with diverse cultural
diversities in daily lives and in business
3. Given a business marketing case student should be able to demonstrate
ability to incorporate cross-cultural issues in business marketing plans
Developing a global strategy, Globalization Issues, communication and
culture, Cross-Cultural Synergy, Verbal and Nonverbal Communication,
Relocation Issues, Gender and Diversity Issues; Business Protocol,
Understanding Beliefs, Values and Norms, Global Performance Issues;
Ethical Issues in Intercultural Business, Cultural Taxonomies, Global
Negotiations, Organizational Cultures, International Human Resource
Management, Expatriation National culture and International Management,
Diversity management, International business negotiations, Networking in
international business, Strategy and structure of international business,
emerging markets and international management.
Lectures, Case Studies, problem based learning and Tutorials
Type
Weighting (%)
Examination
70
Continuous Assessment
30
Total
100
Title
Author
Publisher
ISBN
Managing Cultural
Harris, Philip
Butterworth- 0750677368
Differences: Global
R., Robert T.
Heinemann
Leadership Strategies for the Moran, and
(2004).
Twenty-first Century. 6thed. Sarah V.
Moran
Cross Cultural Management: Tjosvold, D.
Ashgate
0754618811
A foundation and Future
Leung, K.
Publishing
Ltd (2003)
Tourism, Globalization, and
McLeod, D.V. Channel
1873150717
Cultural Change: An Island
L.
View
Community Perspective
Publications
(2004)
Issues in Cultural Tourism
Smith, M.,
Routledge
0415256372
Studies
(2003)
Management and Change in
Jackson, T.
Routledge
0415312035
Africa: A Cross-Cultural
(2004)
Perspective
Videos and CDs about varied cultures
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BTM 2103
Contact Hours:
Prerequisite:
Aims:

Objectives
(Indicative
Learning
Outcomes):

Content:

Learning and
Teaching
Methodologies

Assessment Mode

ENVIRONMENTAL MANAGEMENT FOR TOURISM
45
BHT 1203:
Sustainable Tourism and Ecotourism
This course provides students with an understanding of the concepts of
environmental management
It evaluates the impact of human activities on the environment, and increasingly, the
impact of the natural and built environment on human activities. These include
issues of population dynamics and human needs, of social, economic and
environmental impacts and the international legal framework that connects them
together.
Often intricate inter-relationships between human development and environmental
impact are analyzed and researched from a variety of differing viewpoints. The
student gains a deeper understanding of environmental pressures in the modern
world and its effect on the tourism and hospitality sector.
Upon successful completion of the course, the students will be able to:1. Critically review and assess recent developments in environmentalism,
development dilemmas, consumer awareness and environmental management
2. Demonstrate increased awareness of changing relationships between
environmental awareness of destination, corporate and unit level and the
implications of this for tourism policy-making and business applications
3. Critically evaluate the advantages and disadvantages of regulation versus. self
regulation in regard to environmental management for hospitality industry
4. Seek and identify the contradictions with the social dynamics of nature-based
tourism, evaluate these in relation to policy and implementation strategies
5. Develop environmental management systems and implementation plans for the
tourism and hospitality sector at a range of levels
Critical analysis of the two main schools of thought on environmentalism (ie.
reformism vs radicalism).
Understanding ecosystems and the links with sustainability and 'green
development’.
Destinations: assessing and controlling capacity; public awareness campaigns and
the role of legislation.
Hotel and resorts; energy usage, solid waste; water
(recycling/horticultural/agricultural usage); environmental rehabilitation, effects and
emissions; contractors and suppliers and approaches to integrating environmental
management with business issues.
Working with nature: the dilemmas of ecotourism/ community based natural
resource management, game parks and water/land-based nature reserves.
Developing and implementing environmental management systems and plans .
Environmental impacts of development: preparation and assessment of policy,
politics and projects.
Lectures, problem based learning, Presentations, discussions, case studies, Term
Papers, small group sessions, lectures, field visits and visiting industry speakers.
Students will be expected to carry out directed and non-directed reading and make
ample use of library and internet resources.
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
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Recommended
Texts:

Further Reading

Title
Environmental
Management in
Organizations: The IEMA
Handbook (Hardcover)

Author
John Brady
(Editor)

Publisher
Earthscan Ltd;
illustrated
edition edit 3
Jan 2005
Longman Aug
1999, Paperback
,544 pages

ISBN
1853839760;
978-1853839764

Environmental Science for
Environmental
Management 2nd Edition

Timothy
O'Riordan

Environmental
Management for Hotels: A
Student’s Handbook
Environmental
management: principles
and practice,
Environmental
Management Systems: A
Step by Step Guide to
Implementation and
Maintenance
Essentials of
Environmental
Management

Kirk. D

ButterworthHeinemann
January 1996
Routledge, 1999

978-0-7506-23803;
0-7506-2380-2
0415185602;
9780415185608

Christopher
Sheldon &
Mark
Yoxon

Earthscan Ltd;
3rd Edition, (1
April 2006)

1844072576;
978-1844072576

Paul Hyde
Paul Reeve

IOSH Services
Ltd; 2Rev Ed
edition (May
2004)

0901357367;
978-0901357366

Christopher
J. Barrow
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9780582356337;
0582356334

BHM 2101
Contact Hours:

Prerequisite:
Aims:
Objectives (Indicative
Learning Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

ADVANCED FOOD AND BEVERAGE SERVICE*
45
15 hours lectures and tutorials, 90 hrs of practical (1 hr of lecture = 3 hrs
practical)
BHM 1203 Introduction to Food and Beverage Service
Familiarize the student with foodservice operation, organization, equipments
and facilities requirements
By the end of this course,
5. Prepare for table service of food and beverage, Process customers’ orders
for table, service, Carry out simple food and beverage service procedures,
Carry out the clearance procedures of table service, Maintain good
customer relations throughout the service period
6. Supervise Food service operations, allocating duties, monitor service and
handle guest complaints
7. Handle functions, bookings, confirmations, correspondence set up, and
actual service
8. Prepare food in front of guests, restaurant merchandising and buffet control
On successful completion of this unit the candidate will be able to carry out the
table service of food and beverage in a professional manner by preparing for
table service, processing customers’ orders, demonstrating proper clearance
procedures and maintaining good customer relations. The candidate should be
able to serve using silver and Gueridon style of service with ease manipulation
of service covers. The candidate should also be able to supervise restaurant
operations, handle functions, setup and service, including restaurant
showmanship
Skills demonstrations, actual practice in the restaurant, case studies, problem
based studies, site visit
Type
Examination
Continuous Assessment of skills
Total
Title
Author
Managing Service in
R.F. Chnchy,
Food and Beverage
P.E. Wise &
Operations
A.M. Rey
Improving Food and
Beverage Performance

Keith Waller

Remarkable Service: A
guide to Winning and
Keeping Customer for
Servers
Food and Beverage
Service 2nd Ed.

Managers,
and restaurant
Owners

Food and Beverage
Management Mediabase
(CD-ROM)

Cailein
Gillespie

Chicy and
Wise

60

Weighting %
50
50
100
ISBN
0866120777

Publisher
Educational
Institute of
American Hotel &
Mot (1995)
ButterworthHeinemann
(1996)
Wiley (2001)

Academic Internet
Publications
Incorporated
(2006)
ButterworthHeinemann

075662812X

0471380229

1428810552

0750652098

BHM 2102
Contact Hours
Prerequisite
Aims
Objectives (Indicative
Learning Outcomes)

Content:

Learning and
Teaching
Methodologies

FOOD AND BEVERAGE PRODUCTION II*
45
(15 hours lectures and tutorials, 90 hrs practical ( 1hr lecture = 3 hrs practical)
BHM 1202: Food and Beverage Production I
Advanced food and beverage art: Gain advanced cooking skills, explore current
trends in culinary art
By the end of this course
1. Given 20 professional food preparation terminologies, student should be
able to define 16 accurately
2. Given a comprehension test question, student should be able to describe
what it is and how it is made and served a) sauces and stocks, b) horsD’oeuvres and composed hors d’ oeuvre c) garde manger, c) condiments, d)
sweets and deserts, e) appetizers f) composed salads, g) flavoured oils, h)
vinegars i) garnishes
3. Given a practical to prepare any food item covered in class, students should
be able to demonstrate techniques used and service in a professional
manner all the time
4. Students should be able to demonstrate interest by keeping portfolio of
recipe for reference
Cookery of basic sauces and stocks, cold, hot, butter, marinades and
preservatives; Garnishes, hot, cold, panadas, forcemeats, quenelles; Soups,
classifications, garnishes; Hors-D’oeuvres, cold and hot; Eggs, poached, soft
boil, hard-boil, mounded, fried scrambled hot and cold omelettes, plove’s eggs;
Principles of fish cookery, fresh water, salt water, shellfish etc; Releves and
entrees of poultry, beef, veal, mutton, lamb, pork and furred and feathered
game; Composite entrees, hot pies, timbales, tortes; Cold preparation,
composed salads, Galantines, Pates, Terrines; Starch foods; Vegetables;
Garde Manger, Cheese making in the kitchen, Classification and serving;
Hors D’ oeuvres, Caviar, types, storing, composed hors d’ oeuvre; Appetizers,
a la carte menu, appetizers for banquet, selecting and preparing, principles of
presentation; Condiments; Flavoured oils and vinegars; Sweet puddings and
deserts, hot and cold; Ices, cream and fruit ices, coupes, biscuits, bombes,
parfaits; Savouries, poached fruits, jams, hot and cold drinks; Bakery
DVDs, demonstrations, discussions, case studies, Make a portfolio of special
recipes, service presentation, lectures
Weighting %
40
60
100
Publisher
ISBN
Wiley (2001) 0471382574

Recommended Texts:

Type
Examination
Continuous Assessment
Total
Title
Author
Professional Chef 7th Culinary Institute of
ed.
America Editors
Culinary institute of
America, Editors

Wiley (1999)

0471323675

Further Reading

Garde Manger: the
Art and Craft of Cold
Kitchen
Culinary Artistry

A. Dornenburg K.
Page
Davis, B.

Wiley (1996)

0471287857

Elsevier
(1998)

0750632860

Assessment Mode

Food and Beverage
Management

61

BHM 2103
Contact Hours:
Pre-requisite:
Aims:

FRONT OFFICE AND CUSTOMER SERVICE
45
None
To equip the trainees with the necessary knowledge, skills and attitudes to
enable them carry out procedural tasks throughout the guest cycle a hotel front
office. Aspects of guest service and handling complaints are also handled to
enable the students to offer excellent services to the guests.

Objectives (Indicative
Learning Outcomes):

At the end of the subject the students should be able to:
• Outline the role of the front office in a hotel and explain how it
relates to other departments.
• Highlight the reservation process and explain the use of reservation
control tools that assist hotels to maximize revenue
• Explain the rooming function of the front office at check in for
reserved guests, walk ins and special arrivals
• Describe the services provided by the front office staff
• Explain the guest accounting functions and maintain guest accounts
• Outline the check out process and the emerging trends in the check
out procedures
• Explain how to deal with unusual occurrences in the hotel
• Highlight the role of front office in guest relations and guest service
• Outline the functions and steps in the night audit

Content:

•

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

Organization and setup of the front office including relationship with other
departments
• The guest cycle and related front office activities covering reservations,
check in and rooming, guest services and departure
• The guest accounting function and cashiering duties
• The guest service delivery process including handling complaints and
emergencies
• The night audit function and the process of ensuring integrity of front
office accounting records. Night audit reports are also discussed
Lectures, Discussions, Group assignments and presentations, Case studies,
Role plays/ Demonstrations
Type
Examination
Continuous Assessment
Total
Title

Principles of Hotel Front
Office Operations
Managing Front Office
Operations
Front Office;
Procedures, social skills,
yield and Management
Professional Front
Office Management
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Author
Huyton J et
al.

Weighting %
70
30
100
Publisher
ISBN
Cassell
978-1-84480-2

Kasavana
M, Brooks

AMHA

Abbot P,
Lewry S

Butterworth
Heinemann

Woods R
et al

Prentice Hall.

0-86612-078-5
978-0-75064230-9
0-131-700-693

BTH 2201
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and Teaching
Methodologies:
Assessment:

Text:

Additional Reading
Material

PRINCIPLES OF ACCOUNTING I
45
None
To provide the students with exposure to the nature, purpose and
methodology of accounting as well as the use of accounting information
By the end of this course the student should be able to :
1. Understand accounting concepts and principles
2. Prepare basic financial statements
3. Learn how to prepare and maintain books of accounts
Accounting and its concepts. Nature, purpose and scope of accounting.
Accounting cycles. Accounting principles. Financial statements.
Recording business transactions; accounting cycle; source documents, use
of journals, use of accounts, adjusting accounts and extracting trail balance.
Bank reconciliation. Preparing basic financial statements for sole
proprietorship and partnership. Basic accounting for fixed assets
depreciation and disposals.
Lectures, tutorials, etc.
Type
Examination
Continuous Assessment
Total
Title
Author
A New Introduction
Meigs, Robert
to Financial
et al.
Accounting, Int’l
edition
An introduction to
S.N.
Accountancy, 3rd ed. Maheshwar,
S.K.
Maheshwar
Business
Frank Wood
Accounting,
An Introduction to
Accounting

Mellet H.J.,
Marriott P
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Publisher
PrenticeHall(1999)

Weighting (%)
70
30
100
ISBN
0-13-614859-X

Vikas
Publishing
House (2005)

8125918515

Pitman
Publishing
(1996)
Sage
Publications
(2002)

0-273-61981-0

076197038

BTH 2202
Contact Hours:
Prerequisite:
Aims:
Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

SMALL BUSINESS MANAGEMENT & ENTREPRENEURSHIP
45
None
To give students an understanding of entrepreneurship and the necessary
skills needed to become an entrepreneur
By the end of this course,
1. Given comprehension test questions student should be able to describe
the nature of entrepreneurship and give at least three examples
2. Given class assignment, students should be able to list component parts
involved in process of developing a business venture, list challenges
involved in starting a business with 80% accuracy
3. Given product development assignment student should be able to plan
and develop an innovative business project plan on tourism and present it
in class
4. During the entrepreneurship class, students should be able to show
enthusiasm in projects assigned by submitting them in timely manner
• Entrepreneurship and entrepreneur defined. The entrepreneur and
society. Entrepreneurship and self-employment. The government and
Entrepreneurship.
• Entrepreneurial Behaviour. The Characteristics/ Qualities/Traits of an
Entrepreneur. The entrepreneur (owner-manager) and the entrepreneur
(employed manager) – differences.
• Business ideas and opportunities: sources for business idea enabling
environmental
public
policies.
NGOs
(Non-Governmental
Organizations) and evaluating the businessman’s resources.
• Legal aspects of business. Business Formation: form of business
organization. Registration of business. Trading licenses and other
contracts.
• Sources of finance for small entrepreneurs. Private sources, banks,
financial institutions and NGO’s co-operatives.
• Decision-making and risk taking. Decision Making Process, Decision
Making Techniques, Types of Risks of Business, Assessing Risks in
Self-Employment, Minimizing Risks.
Lectures, Presentations, Case Studies, Workshop
Type
Examination
Continuous Assessment
Total
Title
Innovation and
Entrepreneurship, 1st ed.
Essentials of
Entrepreneurship and
Small Business
Management 4th ed.
Entrepreneurship:
Theory, Process and
Practice 6th ed.
Patterns of
Entrepreneurship
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Author
Drucker,
Peter F.

Weighting %
60
40
100
Publisher
ISBN
Harper & Row
006954284
(1985)

T. W.
Zimmerer

Prentice Hall
(2004)

0131491784

DF
Kuratko,
RM
Hodgetts
Jack M.
Kaplan

South Western
College
Publishers (2003)

0324258267

Wiley
(2002)

0471203823

HED 3201
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:
Further Reading

Support Materials
and Resources

FRENCH 4
45
HLE 3101 French 3
French 4 is the fourth of a sequential series of 7 French language courses. The
course intends to ensure students use the language skills acquired so far to
effectively communicate in socio-professional contexts. In this module emphasis
will be laid on spoken French as it prepares you for your areas of specialization.
By the end of this course,
1. In class conversations practice, students should be able to describe events in
all tenses of the indicative, subjunctive and conditional moods of the French
Language
2. In class speech practice students should be able to communicate using French
in a professional environment with 80% accuracy
3. Given a French vocabulary comprehension test, student should be able to use
new vocabulary and expressions effectively with 80% accuracy;
4. Given simple texts in French, students should be able to translate simple the
texts English with 80% accuracy
5. In class conversation test, student should be able to explain French culture,
history and politics with 80 % language accuracy
6. Give reading comprehension test, student should be able to read intermediate
French readers with 80% accuracy
• Revision of previously covered tenses; conditional present tense; present and
past forms of subjunctive;
• Comparatives and superlatives; expressions of indifference or neutrality;
• Simple and compound relative pronouns; possessive pronouns and simple
negation; formation of adverbs from adjectives; forms of interrogation; types
of survey instruments; semi structured questionnaires
Group and pair work, role-play and simulations, games, audio and audio-visual
tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author

Publisher

Weighting (%)
60
40
100
ISBN

Affaires à
suivre

Berthet Annie
& Tauzin
Béatrice

(Hachette Livre,
2002)

3595551753

Français.com

Jean-Luc
Penfornis

Klett; Auflage:
(2004)

3125291038

Audio tapes, Video tapes
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HED 3202
Contact Hours
Prerequisite
Aims and a brief
description

GERMAN 4
45
HED 3102 German 3
At the end of this unit students should have attained a communicative ability
related to familiar matters regularly encountered in entertainment, work, family,
environment etc.

Objectives (Indicative
Learning Outcomes)

By the end of this course,
1. In class discussions students should be able to describe in simple terms
aspects of his/her background, working place, immediate environment and
matters in areas of immediate need using the German Language
2. In class discussions student should be able to respond to sentences and
respond to frequently used expressions related to areas of most immediate
relevance (e.g. entertainment, work, personal and family information, etc)
• Entertainment and TV: TV and radio guides, films, street artists, some
German folksongs, reflexive verbs, question words and pronominal adverbs.
• The Industry, Work and Economy: production of cars, professions in the
car industry, working part-time, in the workshop, comparison and
graduation of adjectives, the passive voice.
• Family and personal relationships: parents and children, childhood then
and now, five generations, disagreements in the family, infinitive sentences,
subordinate clauses, the past tense.
• Nature and environment: landscapes, the weather, seasons, geography of
Germany, preservation of the environment, sentences constructions with
‘es’, relative sentences and relative pronouns.
Group and pair work, role plays and simulations, games, audio and audio-visual
tapes/CDs, handouts, worksheets.

Indicative Content

Learning and
Teaching
Methodologies

Recommended Texts:

Support Material and
Resources

Type
Examination
Continuous Assessment
Total
Title
Author
Themen 2 aktuell
Aufderstraβe, H.
et al
Tangram 2
Dallapiaza, R. et
al

Publisher
Max Hueber
(2003)
Max Hueber
(2000)

Texts, audio and video cassettes, computer software
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Weighting
60%
40%
100
ISBN
3-19-001691-7
3-19-001584-8

BTH 2203
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Support Materials
and Resources:

INDUSTRIAL ATTACHMENT I
Minimum 500 Hours (12 Weeks)
During Stage I
To give students an opportunity to apply what they have learnt and be able to
evaluate organizational practices. To give students in tourism option to do their field
studies.
During this course,
1. Students should work in an industrial attachment for 12 weeks in specified
departments of hotel or tourism enterprises
2. Students should be able to acquire real life experience in the industry
3. Students should be able to demonstrate practical application of knowledge
accumulated during the first two years, in operations of different
departments in assigned Hotels, Institutions and Travel and tourism
departments
This involves directed internship in private firms.
• The duration of the attachment is ten (10) weeks.
• Each student will maintain a logbook containing weekly reports of the
activities undertaken.
• A designated supervisor at the place of work will sign the logbook weekly.
• At the end of the attachment, each student will submit the logbook plus a
detailed report of one major activity undertaken during the industrial
attachment.
On the job training for 12 weeks, (Minimum 500 hours)
Type
Weighting (%)
Practical Assessment
50
Attachment Report
50
Total
100
Attachment facilities, Arrangements with industries for attachment, attachment
reporting tools, visits by faculty
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HED 3108
Lecture Hours:
Pre-requisites:
Aims:
Objectives:
(Indicative
Learning
Outcomes)
Content:

Learning and
Teaching
Methodologies:
Assessment:

Text:

EAST AFRICAN SOCIETIES
45
None
To give students a comprehensive grasp of the cultural, environmental and political
forces that have shaped present-day East African society.
At the end of the course the student should have a deep grasp of the cultural and
environmental roots that have shaped the present day East African.

The course examines the migration and settlement patterns of the various peoples
of Eastern Africa, and the way in which they have interacted with one another and
with their diverse environments over the centuries. Special attention is given to
influences coming from overseas, particularly from the Arab-Muslim world, from
across the Indian Ocean and from the Western-Christian world during the colonial
period. The course also considers the rise of African nationalism, which brought
colonial rule to an end, and the social and cultural impact of modernization,
urbanization, the mass media and globalization. The course also explores the
relation between political, economic, social and cultural developments in
determining the paths followed by the states of the Eastern Africa region, severally
and together. The topics are approached more thematically, with an emphasis on
the conceptual categories – of economics, culture, state, religion and technology –
which enable us to understand both what the Eastern Africa nations have shared in
common and where they have differed.
Lectures, Presentations, Seminars

Type
Examination
Continuous Assessment
Total
Title
Economic and Social
History of East Africa
East Africa-An
Introductory History

Author
Ogot, Bethwell
(ed)
Maxon, Robert
M.

Support Materials
and Resources:
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Publisher
East African Lit.
Bureau
East African
Educ. Pub.

Weighting (%)
70 %
30 %
100 %
ISBN

BTM 2201

TOURISM RESOURCES IN EAST AFRICA

Contact Hours:
Prerequisite:
Aims:

45
BTM 2101:
Wildlife Tourism II
Help students to formulate core concepts of sources of tourism products
To impart knowledge on tourism assets and attractions in natural environments,
evoke appreciation of tourism assets in this country and in the surrounding
regions; to create incentives to work in the industry and in developing tourism
products.
By the end of this course,
1. Given a blank map of East Africa, students should be able to label each
country’s physical geographic characteristics, describe geological
formation, and regional cultural variations within 80% accuracy
2. Given class assignments students should be able to list and describe all
tourism attractions in East Africa
3. Students should be able to cultivate interest and demonstrate it by
voluntarily developing a geographical based tourism product for East
Africa
Geography of E. Africa: Origin, formation, Rift Valley relief, the land- forms
and drainage; vegetation zones, suggested tourism products,
Tourist and natural science: Introduction to plant and natural vegetation to
include land and sea, wildlife, ornithology, small and large mammals, and
aquatic marine life, stars, Kenya National Parks, suggestion of Tourism
products; Cultural Geography in E Africa: Neolithic, urban, colonial cultures,
(Romans, Moslem, European), regional; Geography of Tourism destinations
Lectures, DVDs, and Site visits, discussions, problem based learning, and
reports

Objectives
(Indicative Learning
Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

Type
Examination
Continuous Assessment
Total
Title
Kenya Wildlife Guide books
(set of 6 books)
Simba Hills
Mt. Elgon
Lake Nakuru National Park
Abederes National Park
Tsavo East “
“
Tsavo West
Geography of Travel and
Tourism

Support Materials
and Resources

Author
Kenya
Wildlife
“
“
“
“
“
“
Lloyd E.
Hudman

The New Corporate World
Hammond
Atlas
incorp.
Maps, Videos, Films, site visits
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Publisher
Wilife Service
(2003)
“
“
“
“
“
“
Thomas Delma
Learning
(2002)
Hammond
incorp. (2004)

Weighting %
60
40
100
ISBN

9966956239
9966956212
9966956204
9966956247
9966956247
9966956255
0766832562

0843708522

BTH 2203

TRAVEL AND TOURISM AUTOMATION*

Contact Hours:
Prerequisite:

45 (15 hrs lecture and tutorials, 90 hrs practical (1 hr lecture = 3 hrs practical)
BBT 1101 Fundamentals of Computer Systems
BTH 1204 World Geography for Tourism
BTM 1202 Travel and Tourism Industry Operations
To equip the student with knowledge and skills used in travel and touring
electronic communications, with systematic process involved in travel, from
customer information request, purchasing of tickets, airport protocols and
destination
By the end of this course,
1. Given practical test on travel automation, student should be able to
demonstrate skills to use tourism reservation systems
2. Given a practical assignment on travel office operation, student should be
able to plan systematic operations in a travel office, operate equipments
and software
3. Given a simulated situation on serving a tourist students should
demonstrate skills to counsel customers, create booking for a range of
travel and tourism services and products
Computer terminals and operation in travel and tourism: Computer
reservation systems: SABRE, APOLLO, Worldspan, Gulliver, Galileo, GDS,
IATA IMP Messaging etc.; internet booking engines, flight inventory, Global
connectivity; Agencies that share reservation systems, types of information
each agency retrieves, use of different features to retrieve information, input
of customer details, updating accurately, download and print reservation
details, dynamics of air travel, issuance of itinerates and price units:
passenger processing systems, interline passengers, ticketing, cargo, baggage;
reservation systems, types of tickets, e-tickets, paper tickets, ticket less
operations, security modules, payment methods; handling variety of
situations: checking-in, internet booking operations; airline systems:
graphical user interface, passenger details, reservations, ticketing, audit check
list, changes and return policies, general control of baggage, general airline
travel policies: dangerous goods, un-attended minors, medical assistance;
handling published fares procedures, handling process of selling; handling
interline barter transportation and contracts ticketing policies;
lectures, case studies, problem based learning, practical and agency attachment,

Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

Type
Examination
Continuous Assessment
Total
Title
Electronic Information
Distribution in Tourism
and Hospitality.
E-Business and
Information Technology in
Hospitality and Tourism
Worldwide Destinations,:
Geography of Travel and
Tourism
Global Tourism Systems:
Gavernance, Development,
Lessons from S. Africa
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Author
P.
O'Connor
Zongging
Zhou
Brian
Boniface,
Chris
Cooper
Cornelissen
,S

Weighting %
50
50
100
Publisher
ISBN
CABI
0851992838
Publishing Inc.
UK, (1999)
Thomson Delma 0766841405
Learning (2003)
Thomson Delma
(2001)

0393925536

Ashgate
Publishing, Ltd
(2005)

075464250X

BHM 2201
Contact hours:
Pre-requisites:
Aims:
Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment Mode

Recommended
Texts:

Further Reading:

HOUSEKEEPING AND LAUNDRY SUPERVISION*
45 – 15 hours lecture and tutorials, 90 hours practical (1 hour lecture = 3
hours practical)
BHM 1201 Principles of Housekeeping and Laundry
To provide students with knowledge of principles of housekeeping,
operation, essentials of Housekeeping supervision
By the end of this course students should be able to:
1. Identify divisions and systematic operation of work in housekeeping
department;
2. Describe relationship between housekeeping and other departments, the role
housekeeping plays in retention of customers,
3. Describe importance of housekeeping in profit making
4. Acquire basic skills used in housekeeping management and operations
Importance of housekeeping and guiding principles; types of lodgings,
classification, sizes and role of housekeeping; understanding housekeeping
terminologies; housekeeping operations and organization structure; room Divisions,
responsibilities by room divisions, manpower requirements and scheduling; work
efficiency and workload analysis, training, delegation; classifications of
housekeeping materials and formulas used to assess requirements by lodging
capacity; housekeeping budgets; elements of housekeeping, check list of
operations; purchasing operation and control systems, inventory operations and
hospitality control systems; personnel and technical qualifications and others,
recruit, hire, orientation; equipments and chemicals, cleaning supplies and their
uses, system of control;, security, environmental laws, occupational safety; linen
supplies, purchasing and recycling; pests, and pest control
Practical: To help students develop skills of basic statistical measures; maintaining
housekeeping supplies; Check list for operations and workload analysis, estimation
of personnel requirements, purchasing check list and operation, inventory
operations and control; housekeeping chemical list, uses, and storage. Supervision
of guestrooms and public area.
Lecture, case studies, problem based learning, practical operations, papers and site
visits
Type
Weighting %
Examination
50
Continuous Assessment
50
Total
100
Title
Author
Publisher
ISBN
Professional Management of T.J. Jones,
Wiley (2002)
0471268941
Housekeeping
Housekeeping Management

Mart A.Casado

Wiley (1999)

0471251895

Professional Management of
HouseKeeping Operations

T.J. Jones,
Robert J.
Martin
Schneider, M.,
Scoviak-L. M.

John Wiley
and Sons Inc
(2004)
New York : J.
Wiley (1999)

0471268941

The professional
housekeeper
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0-471-29193-5

BHM 2202
Contact Hours:
Prerequisite:
Aims
Objectives (Indicative
Learning Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

FOOD AND BEVERAGE PRODUCTION III*
45 – 15 hrs lectures and tutorial, 90 hours practical (1 hour lecture = 3 hour
practical)
BHM 1104: Foods and Nutrition for Hospitality Industry Managers
BHM 2102 Food and Beverage Production II
Provide students with knowledge of world cultural food practices
And to popular international recipes
By the end of this course,
1. Given a list of international cuisines, students should be able to identify and
classify dishes according to their origin.
2. Given a class assignment students should be able to demonstrate the ability
to select and design menus for international guests
3. Given an assignment on food and service, students should be able to
demonstrate skills in preparation, production and presentation of popular
international dishes.
Foods and eating habits by region, food presentation by region
Eastern Africa foods, and cuisine,
West Africa Cuisine, Foods from North Africa,
Southern African Cookery; Asian cuisine (Japan, China,
Thailand, India etc); European Cuisine (French, German, Italian, Greek,
Hispanic Russian, Eastern Europe etc); Middle East Cuisine North
American Cuisine, Mexico and Central American Cuisine, South American
Cuisine; Dishes from Australia and New Zealand.
Dishes from the Caribbean Islands etc
Lectures, demonstrations, practice and presentations, competitions and food
fairs
Type
Examination
Continuous Assessment
Total
Title
Author
International Cooking: Patricia
A Culinary Journey
Heyman Ed.

Weighting %
40
60
100
Publisher
Printice Hall
(2002)

The New Book of
Middle Eastern Food

Claudia Roden

Knopf (2000)

0375405062

Arabesque: A Taste of
Morocco, Italy,
Turkey and Lebanon
Classical and
Contemporary Italian
cooking for
Professionals
The around the world
Cookbook

Claudia Roden

Knopf (2006)

030726498X

Bruno Ellmer

Wiley (2001)

0471288616

LORENZ
Books

0754802566

The professional
Chef’s techniques in
Cooking 2nd Ed.
Food Around the
World: A cultural
perspective 2nd Ed.

Jennifer
Armentrout

Anness
Publishing
Limited London
(1999)
Wiley (2000)

Prentice Hall
(2006)

0131936395

Margaret
Mcwilliams

72

ISBN
0130326593

0471332690

Further Reading

Support Materials and
Resources

America the
Beautiful cookbook
Asia The beautiful
cookbook

Harper Collins
Publishers (1998)
Collins Publishers
1994

0002551152

My Cooking: West
African Cookbook

Jacki
Passmore
Stephen
Stephen
Schulz
D.L.
Oqunsanya

Dupsy enterprises
(1998)

096692733001

Art of South
American Cooking

Felipe RojaLormbardi

Morrow
Cookbooks (1991)

0060164255

The Essential
Cuisines of Mexico:
Revised and updated
throughout, with
more than 30 new
recipes
Culinaria Italy,

Diana
Kennedy

Clarkson Potter
(2000)

0609603558

Claudia Pira.

Konemann (2004)

383311133X

Culinaria Spain

Trutter, M. .

Konemann (2004)

3833111402

000215854

Equiped kitchen and dining room, class demonstration, students practical,
discussions
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BHM 2203
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and Teaching
Methodologies:
Assessment:

Recommended Texts:

HOTEL INFORMATION SYSTEMS*
45
BBT 1101
Fundamentals of Computer Systems
BHM 2103
Front Office and Customer Service
To equip the trainees with the necessary knowledge, skills and attitudes to
enable them use a Hotel Information System to carry out Front Office
Procedures and generate information for effective running of the relevant
hotel functions
By the end of the unit, the student should be able to:
1. Use appropriate information technology base used by hotels to
determine room availability for selected future dates
2. Make reservation entry, amendment and cancellation of the various
types of reservations
3. Carry out individual and group check-in and related rooming functions.
4. Open and maintain different types of guest accounts.
5. Settle guest bills using various settlement media
6. Develop adequate competence to facilitate efficient cash handling as
well as cashiering
7. Run the Night Audit process.
8. Maintain and use guest history records
9. Update and maintain hotel accounts receivables
Introduction: HIS software, System features and functions login-in and
out. Back-up, taking care of the system. Reservations: Individual and
Group reservations, Amend, Cancel and Reinstate Reservations, Reports.
Rooming: Check-in, Register Complaints, Special Requests and Wake-up
calls, Change guest Rooms. Cashiering: Posting of charges, Correction of
errors, Transfer Debit / Credit, Partial settlements, Account Settlement,
Check-out, departmental sales, cashiering, Reports. Housekeeping:
Housekeeping functions, Room status maintenance, Blocking of rooms,
communication, Reports. Point-of-Sales transactions: Posting of charges,
Order taking and transmission, Bill settlement, Interface with PMS reports
Night Audit: Night Audit Process, Updating Accounts. Posting Room
Rate, Trial Balance, system back up, End of Day reports. Guest profile
(History): Creating guest history, Updating, Retrieving information,
reports. Accounts Receivables: Creation, Maintenance of accounts, Aging
of accounts
• Lectures, Demonstrations, Student exercises/ practice
Type
Examination
Continuous Assessment
Total
Title
Managing Computers in
the Hospitality Industry
Computer Systems in
Hotel and Catering
Industry
Hospitality Information
systems and E-commerce

74

Author
Kasavana M

Weighting (%)
70
30
100
Publisher
ISBN
AHMA
0-86612-036-x

Braham
Bruce

Cassell

0-304-31502-8

Tesone D.

John
Willey and
Sons

0-471-47849-0

HED 3101

SOCIAL AND POLITICAL PHILOSOPHY

Lecture Hours:
Pre-requisites:
Aims:

45

Objectives:
(Indicative Learning
Outcomes)
Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended Texts:

Further Reading

To deepen students’ understanding of their social nature, their social
responsibility, the social institutions and the role of social interaction at all levels
of society.
At the end of the course the student should be able to recognize his social nature,
his social debts and duties, the need for political organization, his contribution to
society at all levels, family, intermediate and political societies, and the
importance of fostering personal social virtues at all levels.
Political and Social Philosophy, concept and method. .Person and Society. Love
and virtues as root and development of society. Types of Societies. The Family
and the individual. Education and society. Man, religion and society. Man, work,
economics .Society and authority; Justice, law and politics. Culture and Society.
The International Society.
Lectures, Case Studies, Presentations, Role Playing

Type
Examination
Coursework/Project
Total
Title
Person, Family
and State
The Roots of
Society
Work, Culture,
Liberation
The City of God

Weighting (%)
70 %
30 %
100 %
ISBN

Author

Publisher

Joseph De Torre

CRC, Manila (1991)

971852715X

Joseph De Torre

Sinag-Tala, Manila
(1977)
Vera-Reyes, Manila
(1985)

(ASIN)
B0007C60L4
9711510049

Joseph De Torre
St Augustin

Modern Library,
Reprint edition,
(2004)

Marxism,
Socialism and
Christianity

Joseph De Torre

2nd Ed. Sinag-Tala,
Manila 1983)

Whose Justice?

A. McIntyre

Duckworth, London

Aristotle and
modern politics

Tessitore, A.
(ed.)

Notre Dame, Indiana
University of Notre
Dame Press (2002)
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0268020140

HED 2101
Contact Hours:
Pre-requisite:

PRINCIPLES OF ETHICS
45
HED 1101: Introduction to Critical Thinking
HED 1201: Philosophical Anthropology
To assist the students in developing their knowledge and understanding of the
Aim:
moral value of voluntary acts. To ensure that students know the reference
points for evaluating the morality of free human acts. To encourage students to
seek happiness in a virtuous life.
On completion of this module the student should be able to:
Objectives:
(Indicative Learning 1. Approximately identify the degree of voluntariness in specific human acts.
2. Use the Natural Law and Moral Conscience to establish the moral value of
Outcomes)
specific human acts.
3. Evaluate correctly the overall morality of specific human acts.
4. Utilize established criteria for judging the morality of actions with a
double effect.
5. Seek fulfilment in the good life.
What is Ethics? Ethics as a philosophical discipline. African Ethics. Its
Content:
relationship with other fields of knowledge. The person as author of behaviour.
Theory of the voluntary act. The desire for happiness and the moral life.
Human acts and right reason (as rule of their goodness). Concept of moral
virtue and its necessity. Moral virtue, habit of good choice. Moral virtues:
cardinal virtues and specific virtues. The principles of practical knowledge: the
natural moral law. Particular moral knowledge: prudence and moral
conscience. Moral norms and intrinsically evil actions. Moral judgment of
particular acts.
Lectures; group and class discussions; videos; analysis of texts (books,
Learning and
newspapers, magazines); case-study; PowerPoint presentations; e-learning;
Teaching
reports; written work.
Methodologies:
Assessment:
Type
Weighting (%)
Examination
70
Continuous Assessment
30
Total
100
Recommended Texts: Title
Author
Publisher
ISBN
Ethics: Learning to
P. Debeljuh
Focus Publications
9966 01 44 0
live
Basic Concepts in
C. Gichure
Focus Publications
9966-882-17-0
Ethics
Ethica Thomistica.
R. McInerny The Catholic
0-8132-0897-1
The Moral Philosophy
University of
of Thomas Aquinas
America Press
Back to Virtue
P. Kreeft
Ignatius Press
0-89870-422-7
Moral Absolutes
J. Finnis
The Catholic
0-8132-0745-2
University of
America Press
The Sources of
S. Pinckaers The Catholic
0-8132-0818-1
Christian Ethics
University of
America Press
History of ethics, 1st
Vernon J.
Doubleday, Garden (ASIN)
Further Reading
ed
Bourke
City, N.Y., (1965)
B0006BQSIG
Natural Law and
Martin
Fordham, New
0823219798
Practical Reason
Rhonheimer York, (2000)
Nicomachean Ethics
Aristotle
Oxford (1998)
019283407X
The Moral Virtues and R. Cessario
Notre Dame (1991) 0268013888
Theological Ethics

76

BTH 3101
Stage:
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)
Content:

Learning and
Teaching
Methodologies:
Assessment:

Text:

Additional reading
material

PRINCIPLES OF ACCOUNTING II
I
45
BTH 2201 Principles of Accounting I
To apply the basic accounting concepts and methods in multiple ownership
entities and other specialized areas. Students are expected to acquire greater skills
in the preparation of accounting information.
By the end of the course, the student should be able to:
1. Demonstrate an understanding of accounting on incomplete records.
2. Examine accounting for partnerships, companies
3. Interpret and analyse financial statements
Incomplete records. Financial reporting by the manufacturing enterprise.
Partnership-realignment admission s and retirements. Introduction to the limited
liability companies; transactions affecting stockholders’ equity. Accounting for
not-for-profit organizations. Introduction to published financial statements;
balance sheet, income statement, cash flow statements. Financial statement
analysis.
Lectures, tutorials, etc.

Type
Examination
Continuous Assessment
Total
Title
Author
A New Introduction Meigs, Robert
to Financial
et al.
Accounting,
An Introduction to
Maheshwar, S
Accountancy,
N
Business
Frank Wood
Accounting I

77

Weighting (%)
70
30
100
Publisher
ISBN
Prentice-Hal Int’l
0-13-614859-X
edition l (1998)
Vikas Publishing
3rd ed. (1992)
Pitman Publishing
(2004)

0-7069-8926-0
0-273-61981-0

BTH 3102
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended Texts:

Further Reading

ORGANIZATIONAL BEHAVIOUR FOR HOSPITALITY AND
TOURISM
45
None
This course introduces students to fundamental concepts and behavioural.
Skills in such areas as leadership, communication, group dynamics, motivation,
and decision-making. Emphasis will be placed upon skill development
enabling the student to function in professional and managerial roles in work
organizations
At the end of the course Student should be able to:
1. Understand the theoretical approaches of organizational behaviour
2. Examine the decision-making process
3. Highlight the importance of motivation
4. Learn communication process in the organization
•

Basic concepts. Organizational behaviour at individual and group levels.
Understanding the organization as a whole and its component parts.
Interpersonal and inter-group relationships. Decision-making process.
Power. Politics. Group dynamics. Leadership and its role in the
organization. Organizational effectiveness. Motivation and various
theories of motivation. Communication process in the organization.
Lectures, Case studies, Role playing, Presentations

Type
Weighting (%)
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Basic Organizational Schermerhorn, Wiley
0-471-19026-8
Behaviour
Hunt, and
Publishers
Osborn:
Experiences in
Lewicki,
Wiley
0-471-308269-2
Management and
Bowen, and
Publishers
Organizational
Hall
Behaviour 4th Ed
Organization
Cole, G. A
Letts
1 85805 166 5
Behaviour
Educational
Relevant articles
Source: Library
from Journals
Case Studies
Different authors, including lecturers from Strathmore
University
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HED 4101
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Support Materials
and Resources

FRENCH 5
45
HLE 3201 French 4
French 5 is the fifth of a sequential series of 7 French language courses. At this
stage, students are expected to have acquired an intermediate level of French
enabling them use the language in real-life situations, specifically those to
professions they expect to be part of.
By the end of this course,
1. In class simulated situations student should be able to communicate with
ease in professional environments using the French language
2. In class speaking practice assignments, students should demonstrate
mastery of the French language through new vocabulary and expressions b)
explain work-related documents effectively with 80%
3. Given work related letter, student should be able to respond with 80%
accuracy;
4. In class listening and understanding the French language practice, student
will demonstrate skills by commenting to television news items,
documentaries and short movies with 80% accuracy
Revision of passive and active voice; revision of passé compose; expressions
avoir du retard, avoir de avance, etre a l’heure; indicators of time; vocabulary;
impersonal verb forms; past infinitive; pronouns; imperative pronouns; Si +
imparfait + conditional present; Si + plus-que parfait + conditional past;
descriptive adjectives; expressing possibility or choice
Group and pair work, role-play and simulations, games, audio and audio-visual
tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author
Trevisi S, Canelas J.,
Comment
Delaisne P, Pons S.
vont les
and Beacco Di Guira
affaires ?
Marcella e

Weighting (%)
60
40
100
Publisher
ISBN
(Hachette Livre,
2011550939
1997)

Café Crème 2 Sandra Trevisi
Méthode de
français
Berthet Annie &
Affaires à
Tauzin
suivre
Français.com Jean-Luc Penfornis
Livre de
l'eleve
Audio tapes, Video tapes

(Hachette Livre,
1997)

2011550939

(Hachette Livre,
2002)
Klett; Auflage:
(2004)

3595551753
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3125291038

HLE 4102
Contact Hours:
Prerequisite:
Aims:

GERMAN 5
45
HLE 3202 German 4
At the end of this unit the students should be able to effectively discuss social,
political and cultural issues.

Objectives
(Indicative
Learning
Outcomes):

By the end of this course,
1. In class language speaking practice, students should be able to deal with
simulated situations likely to arise whilst traveling or living in an area where
the German language is spoken.
2. In class simulated situations, students should be able to describe experiences
and events using the German language
Germans living overseas and foreigners living in Germany: preparing for a
holiday, travel experiences, working abroad, at the airport, the verb ‘lassen’,
‘zum’ + infinitive, indirect questions, infinitive with ‘um zu’, subordinate
clauses with ‘damit’. History and Politics: news, political parties in Germany,
elections, the two German states 1949 – 1990, the reunification, the prepositions
‘auβer’ and ‘wegen’ , expressions with prepositions. The elderly in society:
grandparents, old peoples’ homes, pensioners, reflexive verbs, unstressed
accusative and dative objects, reciprocal pronouns. Books: rhyme, lyric, poems.

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended
Text:
Support Materials
and Resources:

Group and pair work, role plays and simulations, games, audio and audio-visual
tapes, CDs, handouts, worksheets, visits, guest, speakers, resource persons, on
line research, use of authentic documents (brochures, flyers, guide maps, etc.)
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Themen 2 aktuell
Aufderstraβe,
Max Hueber
3-19-001691H. et al
(2003)
7
Tangram 2

Dallapiaza, R.
Max Hueber
et al
(2000)
Video tapes, CDs, Internet, authentic documents, etc.
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3-19-0015848

BTM 3101
Contact Hours:
Prerequisite:
Aims

SPORTS AND RECREATIONAL TOURISM

Objectives (Indicative
Learning Outcomes):

By the end of this course,
1. Given a comprehension test question on sports tourism, student should be
able to: a) delineate leisure from sports and describe their
interrelationships b) describe ideal infrastructure for promotion of sports
tourism
2. Given a comprehension test question, student should be able to list
components involved in sports management and the challenges
3. Given an assignment, student should be able to describe a) local and
international historical development of sports tourism b) sports preferred
destinations with 80% accuracy
4. Given assignment to write on current policies in sports tourism, student
should be able to give a written proposal of better policies
Introduction to leisure and sports, classification, infrastructure, participants,
Development of sports tourism, general and for visitors, demand and demand
changes, infrastructure, hierarchies of facilities, technology, lifestyles, attitude
values; Conceptualizing the sports tourists, demographic distribution, income
level; Conceptualizing the sports tourists; Integrating sports and leisure
tourism; Sports tourism destination analysis; Policy for the development of
sports tourism; National versus regional policy for sports tourism; Marketing
destinations for sports tourism; Environmental and social impacts of sports
tourism; Sports and leisure management: Event planning and management
Sports and leisure management: Subcontracting and control

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended Texts:

45
None
The course gives students an appraisal of sports as alternative forms of
tourism. It reviews policies for development of sports and leisure tourism, its
development and management, socio economic impacts and marketing.
Various leading sports tourism destination are analyzed while at the same time
it develops profile for sports tourism.

Lectures, tutorials, discussions and case analysis

Type
Examination
Continuous Assessment
Total
Title
Author
Sports tourism:
Weed, Mike &
participants, policies
Bull, Chris
and providers
Sports tourism
Higham,
destinations (Ed).
James
Managing sports and
leisure facilities

Sayers, Philip

81

Weighting %
70
30
100
Publisher
ISBN
Oxford: Elsevier –
0750652764
Butterworth
Heinemann (2004)
Oxford: Elsevier –
0750659378
Butterworth
Heinemann (2005)
New York: Spon
0419173501
Press – Taylor &
Francis Group
(2001)

Further Reading

Support Materials and
Resources

Tourism Impact,
planning and
management
Sports and Tourism:
A Reader

Mason, Peter

Weed Mike

Sports Tourism,
Daryl Adair,
Interrelationships,
Ritchie, Brent
Impacts, and Issues
Class with audio visual aids
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London: Elsevier –
Butterworth
Heinemann (2004)
Routledge (2007)

075065970X

Channel View
Publications (2004)

7873150652

0415426871

BTM 3102
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

CULTURAL AND RURAL TOURISM*
45
None
Cultural and rural tourism gives an overview of heritage tourism as an
emergent form of new tourism geared towards a focus on rural development.
The course identifies parameters for heritage or rural tourism, policy building
for cultural tourism, development of cultural tourism, marketing and
sustainability of cultural tourism.
By the end of this course,
1. In a comprehension test question on cultural tourism, student should be
able to identify and list tourism products in cultural and rural tourism, list
tangible and intangible elements in cultural heritage
2. Given a class assignment, student should be able to discuss cultural
tourism potential in Kenya, community participation
3. As a class group assignment, students should be able to develop and plan
community participation project in cultural/ rural tourism
4. In class assignment, students should be able to analyze public awareness
of tourism, attitude towards their culture and heritage, effective ways to
turn culture/heritage into tourism product
5. Throughout the semester student should be able to demonstrate interest to
develop community tourism by actively helping to create policy
frameworks that can help develop, market, manage and sustain rural,
community based and cultural tourism
Tourism variety and diversity; The concept of new tourism; An in-depth to
cultural tourism; Tangible and intangible heritage; Community involvement
in cultural tourism; Cultural tourism as a motivation for rural development;
Cultural tourism markets; National policy for rural tourism; Development and
management of cultural heritage set ups; The concept of community based
tourism; Marketing and promoting cultural tourism
Lectures, tutorials, discussions and case analysis, problem based learning
Type
Examination
Continuous Assessment
Total
Title
Cultural Tourism in a
Changing World: Politics,
Participation and
(re)presentation
Cultural Tourism: global
and Local Perspective
Managing world Heritage
Rural tourism and
recreation: principles to
practice.
Tourism: a modern
synthesis

Author
Melanie K.
Smith, Mike
Robinson
Richard, G.

Haworth Press
(2007)

0789031175

Leask, A,
Fyall, A.
Leslie, Bob &
Hall, Derek.

Elsevier

0750665467

Wallingford,
UK: CABI
publishers
(2001)
. London:
Thomson
Learning
(2006)

0851995403

Page, Stephen
& Connell
Joanne.
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Weighting %
60
40
100
Publisher
ISBN
Channel View 1845410432
Publications
(2006)

1844801985

BHM 3101
Contact hours:
Pre-requisites:
Aims:
Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment Mode

Recommended
Texts:

ACCOMMODATION MANAGEMENT
45 – 15 hrs lectures and tutorials, 90 hours practical (1 hr lecture = 3 hr practical)
BHM 2201 Housekeeping and Laundry Supervision
Scope of housekeeping operations, provide students with holistic operations of
industry housekeeping
By the end of this course:
1. Given housekeeping and laundry rotational assignments at the beginning of the
course, student should be able to plan practical assignments prior to the tasks
and include a) task process, method, check list for the task, cleaning agents,
chemicals, equipments and supplies at all times
2. Given specific task to perform, student should be able to demonstrate skills to
perform assigned task using the right method, agents, equipments, chemicals
with 80% accuracy
3. Given a practical assignment, student should be able to apply skills for a)
receiving rooms reservations, b) preparing guests rooms, c) filling customer
requests with 80% accuracy
4. Given assignment to run a housekeeping department and given capacity for the
lodging, students should be able to demonstrate a) kills to plan for staffing and
scheduling, b) clerical work, work organization in the department, c) written
plans for processing requisitions, purchases, inventory, and accounting
5. Given a housekeeping software application, students should be able to
demonstrate ability to navigate through and use it accurately in performing the
various tasks applicable.
Managing housekeeping operations; factors involved in cleaning lodgings and
foodservice facilities, factors involved in interior designing and decorating lodgings
and foodservice facilities; risk management in housekeeping, occupational, work
surface areas, blood borne pathogens, violence, sanitizing etc; care of different
types of floors, walls, windows, furniture, carpets, ceiling etc.; design and furniture
needs; linen management; supply needs by room division; damages and repairs
reporting procedures, Safety and security related to housekeeping; handling guests
requests, types of quest requests; room cleaning sequence and procedures, cleaning
cycles; scheduling personnel and workload assignment time saving working
methods, safe work practices; correct cleaning methods and use of appropriate
cleaning agents and equipments; guest room supplies, cleaning procedures, and
privacy; laundry room management, equipments, chemicals and detergents,
supplies, disposal of waste, environmental regulations; laundry room operations;
linen room layout, handling different types of textiles, stain removal, equipment
operation, handling damages, minor repairs; housekeeping and guest room customer
service: Handing requests, list and types of guest requests, policies in handling
requests and reporting malfunctions, safety in rooms, procedures for quest privacy,
property security in rooms
1 hour lecture, case studies discussions
Type
Examination
Continuous Assessment
Total
Title
Accommodation
Services

Author
V. Oshannessy S.
Hoby P. Richmond

Publisher
Hospitality
Press (2001)

Accommodation
Management

R.C.Wood, C.S.
Verginis

Thomson
Learning (1999)

84

Weighting %
40
60
100
ISBN
1740095588
1861524897

Further Reading

Professional
management of
Housekeeping
Operations
Hotel and Lodging
Management: An
Introduction

Jones A.J.

John Wiley and
Sons (2004)

0471268941

Stutts, A.T.

John Wiley and
Sons (2004)

0471437972

Support Materials
Housekeeping and laundry equipments and accessories
and Resources
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BHM 3102
Contact Hours

ESSENTIALS OF MENU PLANNING AND COSTING
45

Pre-Requisite:
Aims:

BHM 1103
Foods and Nutrition for Hospitality Industry Managers
To impress importance of menu as a major profit making centre in hospitality
industry and to provide students with knowledge to develop industry menus
By the end of this course,
1. Given a comprehension test, students should be able to identify a)
components of menu b) number of recipes in the menu, c) write 6 items
to look for in a recipe with 80% accuracy
2. Given a full course menu, students should be able to find recipes,
calculate cost them, cost the total menu and price it with 80% accuracy
3. Given a class assignment, student will design a menu for display and
marketing, cost it accurately with 80% accuracy
4. Given a class assignments in groups, students should be able to design 3
international menus from different countries and 1 African menu
5. In a comprehension test question, students should be able to design
profitable menus for a) individual, b) group, c) quantity for fifty
indicating serving sizes, cost and price with 80% accuracy
6. Given food production and service application software , students should
be able to use menu application in all operation with 80% accuracy
Definition of menu, definition of recipe, approximate number of recipes in a
menu, components of a menu: (varied, coherent, well balanced, colour,
texture, flavours, climate consideration), Menu types and categories, (buffet,
cocktail parties, brunch, lunch, afternoon teas, diner parties, drinks menu;
Menu portions by food product, and costing menu and pricing a menu;
analysis of supporting systems:
Purchasing specifications, ordering process, process of conversions of recipes
and yields, etc.; food cost calculations and analysis;
Yield management tracking yields and pricing systems,
Software used for cost/price analysis; yield management and cash and
operating budgets;
Life cycle of a menu; marketing strategies for the menu; menu designs, size,
cover, text arrangement, graphics
Lectures, assignments, use of soft ware, problem based learning, menu
designs, portfolio of menus and pricing, drinks recipes, and decoration styles.
Lectures, prepare a portfolio of drinks recipes and decoration styles

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and Teaching
Methodologies:
Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Type
Examination
Continuous Assessment
Total
Title
The Foodservice:
Professional’s Guide to
foodservice: Menu,
pricing, managing the
Foodservice
Fundamentals of Menu
Planning 2nd ed.

86

Author
Lora Arduser

P.J. McVety,
B.J. Ware, C.
Levesque

Weighting %
40
60
100
Publisher
ISBN
Atlantic
0910627231
Publishing
Company (FL)
(2002)
Wiley (2001)

0471369470

Further Reading

Support Materials and
Resources:

Menu Planning Strategy 4th
ed.

J.E. Miller,
D.V.
Pavesic
Arduser, L.

Wiley(1996)

0471287474

Ocala, Fla.:
0910627231
Food Service Menus: Pricing
Atlantic Pub.
and Managing the Food
Co (2003)
Service Menu for Maximum
Profit
Menu design software, computers, Kitchen classroom, ingredients
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BTH 3201
Contact Hours:
Pre-Requisite:

CONVENTIONS AND FUNCTIONS MANAGEMENT
45
BTH 2102 Principles of Management
BHM 2101 Advanced Food and Beverage Service
BHM 2202 Food and Beverage Production II
Equip students with essential inputs necessary to run conferences, conventions and
Aims:
events
By the end of this course,
Objectives
1. Given a comprehension test question on events management, Student
(indicative learning
should be able to name types of events including mega events with 80%
outcomes):
accuracy

2. In a class assignment on mega event operation student should be
able to list operation activities in a) prior to event b) during c) after
the event comprehensively
3. Given an assignment in groups, Students should be able to plan a
convention, and name all components of activities, secretariat,
equipments, communications, reservations, transport, venue,
lodging, Food and beverage, and entertainment
4. As a class assignment, student should be able to participate in one
mega conference in the country as a volunteer
Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended
Texts:

Introductions to conventions and meeting industry, (conventions, trade shows,
sports events, special events etc); business structure, economics analysis and
impact, relationship to tourism;
logistics of operation: types of participants, site and venue selection, human
resources requirements and schedule of employment, finance and budgets,
sponsorship and legal issues; identifying and managing suppliers; activities list in
advance: planning committees and their coordination, registrants data management,
fees structure, marketing strategy: website advertising, brochures design and
production; conference accessories: signage, conference bags, entertainment,
exhibits arrangement, hotels negotiations, name badges production, printing, 24
hour assistance service; off site catering, transportation, rental supplies,
decorations, accessories, catering, etc.; transport and accommodation requirements;
special tours registrants management: optional group tours; management of
common and special tour requests etc., airport meet and greet services, ground
transportation, personal hotel greetings, services on site; on site customer service
system; telephone and internet traffic management; exhibitors services, speakers
coordination;
Lectures, simulated practical and role plays, attachment to a major exhibit or
conference,
Type
Examination
Continuous Assessment
Total
Title

Author

Events Planning: Ultimate
Guide to Successful Meeting,
Corporate Events,
Fundraising Galas,
Conferences, Conventions
The Business and
Management of Conventions

88

Weighting %
50
50
100
Publisher
ISBN

Judy Allen

John Wiley
and Sons
(1999)

0471644129

V. McCabe, B.
Poole, WP
Weeks, N. Leiper

Wiley (2002)

047341134

Recommended
Texts:
Further Readings

Convention Sales and
Services
Corporate Event Project
Management

M. T. Astroff, and
James R.
W. O’Toole, P.
Mikolaitis

Abbey (2002)

0962071048

Wiley (2002)

0471402400

Festival and Special Events
Management

J. Allen, I.
McDonnel, W.
O’Toole, R.
Harris
D. Robbe

Wiley (2002)

0471421820

Wiley (1999)

0471153907

Expositions and Trade
Shows

89

BTH 3202
Contact Hours:
Prerequisite:
Aims:

Objectives
(Indicative Learning
Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended
Texts:

Further Reading

HOSPITALITY AND TOURISM LAW
45
None
Student will acquire knowledge on legal issues and contract analysis that affect
Hospitality Industry, The course will equip students to prevent legal problems
and avoid litigation for hospitality enterprises
By the end of this course,
1. Given comprehension questions on industry legal maters, student should be
able to describe all legal documentations on: a) property and business
ownership b) employer employees rights, c) customer rights, d) operations
licenses with 80% accuracy
2. Given a legal case study, student should be able to list enterprise rights
within 80 % accuracy
3. Given insurance documentations, student should be able to interpret and
evaluate the services with 80 % accuracy
4. Given class assignment, students should be able to plan strategies for legal
risk management
5. In class discussions, student should be able to demonstrate conscious interest
to protect the employer by participating and handing in assignments in time
Laws and regulations, includes licensing, that govern hospitality industry; legal
implications, right and obligations between owners, operators, guests;
administrative and insurance regulations; principles of negligence covering all
operations; legal implications in food and beverage enterprises; zoning, property
and environmental regulations; types of contracts, interpretation and legal
implications; travel agencies legal requirements; international visitors rights, and
security requirements; international laws in travel and tourism
Lectures, case studies, problem based learning, discussions, group presentations
Type
Examination
Continuous Assessment
Total
Title
Hospitality Law:
Managing Legal Issues in
the Hospitality Industry
Hotel, Restaurant and
Travel Law, A preventive
Approach 6th Ed.
Principles of Hospitality
Law
Hospitality and Tourism,
A Lifestyle Concept
Implications for Quality
Management and
Customers

Author
Stephen Barth

Weighting %
60
40
100
Publisher
ISBN
Wiley (2005)
0471464252

KM. Cournoyer
A. Marshalls

Thomson Delma
Learning (2003)

0766835995

M. Boella, A.
Ponnette

International
Thomson
Business (2002)
Harworth Press
(2005)

0826425736

Thyme, E.

90

0789027550

BTH 3203
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)
Content:

Learning and Teaching
Methodologies

Assessment Mode

Recommended Texts:

Further Reading

PRINCIPLES OF MARKETING
45
BHM 2102
Advance Food and Beverage Service
BHM 3101
Accommodation Management
To give students an understanding of current marketing practices in the
hospitality industry.
By the end of this course,
1. Describe the marketing process applied to Hospitality and Tourism
2. Examine the marketing mix Applied to hospitality and tourism
3. Understand and describe the marketing environment applied to hospitality
and tourism
4. Learn the various theories on consumer behaviour in hospitality industry
Marketing overview: Introduction to hospitality and tourism marketing,
consumer market and buying behaviour, group market, developing market
opportunities, designing products, building customers royalty, functions of
marketing, marketing hospitality and tourism services, identifying and targeting
industry’s consumers, market segmentation and positioning, developing
marketing plan and marketing, product service-mix strategy, marketing channels,
promotional strategies: advertising sales, merchandising, using menu designs for
marketing, guests based marketing, and tourism products for marketing, pricing
strategy, distribution decision; personal marketing, research and information
systems, public relations, electronics marketing, sales cycle and profitability,
destinations marketing in tourism
Lectures, and class assignments
Type
Examination
Continuous Assessment
Total

Weighting %
70
30
100

Title
Principles of
Marketing,

Author
Kotler, P. &
Armstrong E.

Publisher
Prentice-Hall
(2001)

ISBN
8120318390

Marketing: concepts
and strategy

Martin Bell

Boston, Houghton
Mifflin (1972)

0395041627

Hospitality Marketing
Management 4th ed.

Robert D.
Reid, David C.
Bojanic
P. Kotler, J.T.
Bowen,. J.C.
Makens

Wiley (2005)

0471476544

Prentice Hall
(2006)

0131193783

Marketing for
Hospitality and
Tourism, 3rd Ed
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HLE 4201
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Further reading

Support
Materials and
Resources

FRENCH 6
45
HLE 4101 French 5
French 6 is the sixth of a sequential series of 7 French language courses. The course
intends to ensure students use the language skills acquired to effectively
communicate in socio-professional contexts. In this module emphasis will be laid on
spoken French.
By the end of this course,
1. In French conversation practice, student should be able to describe events in all
tenses of the indicative, subjunctive and conditional moods
2. In French class speech practice student should be able to use complex sentences
with ease;
3. In written practical student should be able to write a summary; draft a report,
draft minutes of a meeting using the French language
4. In conversation test, student should be able to talk about their country, climate,
fauna and flora; discuss industry and products, in French
5. In French reading test student should be able to read advanced French readers.
Format of formal correspondence; French formulae de politesse; vocabulary in
tourism, flora and fauna and topology; vocabulary in hospitality; Indicative
conditional and subjunctive moods; subjunctive and the expression of regret, doubt
and formality; Exploration of text; reformulation and summary writing; commenting
texts and articles
Lectures, Group and pair work, role-play and simulations, games, audio and audiovisual tapes/CDs, handouts, worksheets.
Type
Examination
Continuous Assessment
Total
Title
Author
Kaneman-Pougatch,
Café Crème 3
Trevisi, Beacco di
Méthode de
Giura , Jennepin
français
Berthet Annie &
Affaires à suivre
Tauzin Béatrice
Miquel Claire
Grammaire en
dialogues
Anne Gruneberg,
Comment vont
Béatrice Tauzin
les affaires ?
Jean-Luc Penfornis
Français.com
Audio tapes, Video tapes

92

Publisher
Hachette Livre,
1998)
Hachette Livre,
2002)
Fernand Nathan
(2005)
(Hachette Livre,
(1999)
Klett; Auflage:
(2004)

Weighting (%)
60
40
100
ISBN
2011551005

3595551753
2090352175
2011551447
3125291038

HLE 4202
Contact Hours:
Prerequisite:
Aims:

GERMAN 6
45
HLE 4102 German 5
This unit marks the beginning of students enriching their knowledge of the
foreign language and communication skills vis-à-vis their areas of
specialization. At the end of this unit students will have attained the ability to
express themselves in a professional environment.

Objectives (Indicative
Learning Outcomes):

By the end of this course,
1. In class conversation German practice, students should be able to present
their country and others, including the history, people, climate, flora and
fauna.
2. In conversations German practice Students should be able to identify
different client types, understand issues and respond in a professional
setting.
3. In a comprehension test students should be able to produce simple
connected text on topics which are familiar or of personal interests
4. In a conversation test students should be able to use complex sentences
and appropriate expressions of language.
Continuation and enhancement of speaking, listening, writing, reading and
research skills in different communicative and professional situations.
Introduction: greeting rituals, describing behavior, handling difficult
situations, in an examination situation, strange conversations, reflexive and
reciprocal pronouns. Places: describing houses, living in town and living
upcountry, stereotypes, subjunctive mood, declension of adjectives, compound
nouns, nouns, passive voice with modal verbs. Leisure and fitness: at the gym,
sports, arguments for and against, advice and tips with the modal verb ‘sollte’,
comparison of adjectives, day to day activities, setting appointments,
organizing a party, daily and weekly itinerary, reflexive pronouns with the
accusative and dative case, adjective nouns, the conjunctions ‘weil’ and
‘denn’.
Group and pair work, role plays and simulations, games, audio and audiovisual tapes, CDs, handouts, worksheets, visits, guest, speakers, resource
persons, on line research, use of authentic documents (brochures, flyers, guide
maps, etc.)
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Deutsch im Hotel
Barbaris, P. & Bruno
Max Hueber
319001647X
II
E.
(2000)

Content:

Learning and
Teaching
Methodologies

Assessment Mode

Recommended Texts:

Deutsch für den
Beruf

Adelheid Höffgen

Max Hueber
(2002)

3190072450

Themen 3 neu

Aufderstraβe, H. et al

Max Hueber
(2002)

3193015237

Tangram Z

Support Materials
and Resources:

Rosa-Maria
Max Hueber
Dallapiazza, Eduard
von Jan, Beate Blüggel
Audio tapes, video tapes, CDs, Internet, authentic documents, etc.
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3190016178

BTH 3204
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Support Materials
and Resources:

INDUSTRIAL ATTACHMENT 2
Minimum 500 hours (12 Weeks)
During Stage II
To give students an opportunity to apply what they have learnt and be able to
evaluate organizational practices
During this course,
1. Student should work in an industrial attachment for 10 weeks in specified
departments of hotels or tourism enterprises
2. Students should acquire real life experience in the industry
3. Students should demonstrate practical application of knowledge accumulated
during the 3 years, in operations of different departments in assigned Hotels,
Institutions and Travel and tourism departments
This involves directed internship in private firms. The duration of the
attachment is eight (12) weeks. Each student will maintain a logbook
containing weekly reports of the activities undertaken. A designated
supervisor at the place of work will sign the logbook weekly. At the end of the
attachment, each student will submit the logbook plus a detailed report of one
major activity undertaken during the industrial attachment.
On the job training for 10 weeks in assigned departments, (Minimum 400
hours)
Type
Weighting (%)
Practical Assessment
30
Attachment Report
70
Total
100
Attachment facilities, Arrangements with industries for attachment, attachment
reporting tools
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BTM 3201
Contact Hours:
Prerequisite:
Aims

TRAVEL AGENCY MANAGEMENT
45
None
The course looks at the general principles of travel agency, tour packaging
and provision of agency role to the various means of transport. These include,
coach, cruise, railway, car rental and airline booking and travel management.
It also provides a focus on managerial issues regarding travel agencies such
as application of high technology, travel insurance, financial management as
well as service management

Objectives (Indicative
Learning Outcomes):

By the end of this course,
1. In comprehension test questions, student should be able to demonstrate
ability to run business of travel agency and link its operation with the
activities of tourism and travel.
1. Given assignment on travel businesses, student should be able to
demonstrate skills to develop an operational and management logistics
for coaching, cruising, car rental, ferry services, railways service and
airline booking.
2. Given travel agent software, student should be able to demonstrate the
use of the IATA travel guidelines and the GALILEO booking system to
manage a travel operation business
3. Given a class assignment, student should be able to show interest to
Aggressively market and manage a travel agency business in order to
create operational efficiency, build customer loyalty, maximize revenue
and report high profit
Introduction to travel agency; Travel Agent Office: Tools and Equipments;
Choice of furniture, Determinants of software: on line services; Computer
software, types of soft ware i.e. developing sales brochures, weather
conditions, sales letters and marketing brochures, keeping track of income,
access to world wide variety of travel information, telephone lines; Reference
books ( ASTA’s travel agents manual, official airline guide, official hotel
guide, official tour directory: Financial requirements, estimating start-up
costs, furnishing the office, operating costs, employees salaries taxes etc.
Estimating financial resources, liabilities, net worth, Linkage with the
business of tourism, Tour packaging the group tours, The concept of
coaching and cruising, Managing car rental, ferry services and railways,
review airline travel and booking, IATA traffic management, review
technology and the global distribution system, Galileo booking system, Eticketing, Marketing and distribution of travel products and services, Travel
insurance, Revenue and financial management, Customer service
management
Lectures, tutorials, discussions and case analysis

Content:

Learning and Teaching
Methodologies
Assessment Mode

Type
Examination:
Continuous Assessment:
Total

95

Weighting %
60
40
100

Recommended Texts:

Further Reading

Support Materials and
Resources

Title
A manual of travel
agency practice. 3rd
ed.
Marketing and selling
the travel product. 2nd
ed.
Consumer Psychology
of tourism, Hospitality
and Leisure
Tourism: a modern
synthesis.

Author
Gwenda Syatt

Publisher
Elsevier (1995)

ISBN
075062163

Burke, James &
Resnick, Barry

London: Delmar
– Thomson
Learning (2000)
CABI
Publishing
(2004)

0827376480

London:
Thomson
Learning (2006)
Hawarth Press
(2004)

1844801985

Crouch, G.I,
Perdue, R.R.,
Trimmermans,
H.J.P., Uysal, M
Page, Stephen &
Connell Joanne

085199743X

The Tourism and
Weirmair, K.,
078902103X
Leisure Industry:
Shaping the Future
Class with audio visual aids, Problem Based Learning and Case studies
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BTM 3202
Contact Hours:
Prerequisite:
Aims

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

DESTINATION MANAGEMENT
45
BTM 1203 Sustainable Tourism and Ecotourism
BTM 2103 Environmental Management for Tourism
This explores the concept of destination theory as well as that of destination
mix as bases for tourism product development. It explains the devolvement
of tourism principles to actual management of the total sum of factors that
make a place that tourists visit and their management. This subject shall also
look at issues concerning integrated destination planning, policy building,
and destination competitiveness and destination audit for development.
By the end of this course,
1 Given assignment to do research on tourism demand, student should be
able to do analysis of all tourism destinations, organize them by
popularity in Kenya by local and international consumers with 80%
accuracy
2 Using available information in government agencies and tourism
stakeholders, students should be able to a) identify important factors for
planning tourism, b) carryout a complete audit of destinations suitable
for tourism in Kenya
3 In a class group assignment, students should be able to analyze influence
of destination promotion on increase of visitors, essentials for attracting
more consumers, and the role of competitors
Demand for contemporary tourism; The nature of tourism destinations;
Destination concepts and mix; Integrated destination policy formulation;
Planning and development; Evolving destination competitiveness; Tourism
and the business environment; Destination and the core attractors;
Supporting factors and resources; Destination management: sustainable
competitiveness; Destination audit for development
Lectures, tutorials, discussions and case analysis
Type
Examination:
Continuous Assessment:
Total
Title
Author
Managing the tourist Howrie, F.
destination.

Weighting %
60
40
100
Publisher
ISBN
London: Thomson 0826448313
Learning (2005)

The competitive
destination: a
sustainable tourism
perspective
Global Alliance in
Tourism and
Hospitality
Management
Managing visitors’
attractions: new
direction.
Owning and
managing a travel
Service

Ritchie, JRB.
& Crouch, GI

CABI Publishing
(2005)

0851996647

Crotts, J.C.,
Buhalis, D.,
March, R.

Harworth Press
(2000)

0789007835

Fyall, A.,
Garrod, B. &
Leask Anna
Ramsey, Dan

London: Elsevier –
Butterworth
Heinemann (2002)
Upstart Publishers,
Dearbor Publishing
Group Inc. (1995)

0750653817

97

0936894830

Further Reading

Support Materials and
Resources

Tourism in the age of Wahab, S.
Routledge (2001)
Globalization
Cooper, C.P.
Global Tourism
Cornelissen, S
Ashgate
Systems:
Publishing, Ltd
Governance,
Development,
Lessons form S.
Africa
Lectures, Discussions, case studies, problem based learning

98

0415213169
07546450X

BTM 3203
Contact Hours:
Pre-requisite:

MEDIA RELATIONS FOR TOURISM
45
None

Aim:

The aim of this unit to enable the tourism students develop a critical appreciation
and understanding of the use and impact of media especially the mass media in the
management of national tourism. As a business, tourism at national level has relied
a lot on the views people express about the destination and as it is viewed by the
source market. It is with this in mind that the content of the unit has been designed
to reflect the various techniques of handling communication through the mass
media and the general rubrics of media planning as may be applied.
By the end of this unit the students should be able to
1. Demonstrate a deeper knowledge of Communication and its application in the
area of media management
2. Should be able to identify a series of applicable and effective mass media
resources for marketing tourism
3. Assess and effectively report on the impact of the national and international
media on national tourism
4. Plan and execute appropriate media response for a series of specified tourism
challenges
5. Appropriate web technology for Online Media management for tourism
6. Handle various Crises and media scares that may affect national tourism
business
Introduction to Communication and media management, Introduction to mass
media resources for marketing tourism, Impact of the media on national tourism,
Local and international media in tourism, Media planning for tourism, Review of
media news in tourism, Online Media management, Crises management in tourism,
Managing media scares for tourism’ Developing Media and tourism partnership.
Lectures, problem based learning, Newspaper cuttings and review, Small group
discussions, field visits etc

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Type
Examination
Continuous Assessment
Total
Title
Crisis Management in
tourism Edition:
illustrated
Tourism marketing for
cities and towns: using
branding and events to
attract tourism

Author
Eric Laws,
Bruce,
Prideaux, K. S.
Chon
Bonita M. Kolb

99

Weighting (%)
70
30
100
Publisher
ISBN
Published by
1845930479
CABI, 2007
9781845930479
Published by
ButterworthHeinemann,
2006

075067945X
9780750679459

BHM 3201

HOSPITALITY OPERATIONS MANAGEMENT

Contact Hours:
Prerequisite:

45
BHM 2101:
Advance Food and Beerage Service
BHM 2102:
Food and Beverage Production II
BHM 3101:
Accommodation Management
BTH 3101:
Principles of Accounting II
Help students to create a mental picture of whole operations of hospitality
and tourism enterprises, inter-relationships of all units and operations.
Introduce student to duties and responsibilities of a hotel manager
By the end of this course,
1. Given a comprehension test question, student should be able to describe
management operations objects, attributes of objects and object interrelationships using hospitality and tourism departments within 80%
accuracy.
2. Given class assignments, students should be able to describe each
department operation systems and sub-systems: a) input process, b)
output and subsystems, c) feedback
3. Given a comprehension question, student should be able to describe all
components of decision making and describe risk analysis with 80%
accuracy.
4. Given an assignment on hospitality facility overall operation, student
should be able to a) plan all processes of operation, b) departmental
process, subsystems processes within departments, c) output, d) draw an
organizational structure showing interrelationships of departments, e)
design control programs and restrictions, f) evaluation performance
control system, g) draw a plan of operation management
5. Given a class room role to play assignment as a manager, students
should be able to demonstrate skills a) qualities of a good host b)
scheduling meetings and drafting agenda for meetings with department
heads
Concept of operation objects; input process, output and feedback, their
controls and restrictions, concept of the objects, attributes, analysis of their
inter-relationships to make a whole operation.
Input process, department output process, department operation systems and
subsystems.
Decision making, problem, data input, evaluation and alternatives, prediction
of consequences, criteria for choice, decision, risk analysis, product design
and service, forecasting.
Management theory:
Organization design, conceptual framework of hotel general manager’s job,
general mangers’ jobs, directors of operation, Front desk view, hotels
grading schemes, key performance area: Front office management,
housekeeping management, hotel engineering and maintenance,, conference
and convention, facilities management and design; Managerial functions and
attributes, management by objectives, principles of decision making, setting
measurable and attainable goals, strategies and policies, critical and
innovative thinking process, performance evaluation, plans of action to
improve, importance of accountability, maximizing revenue and minimizing
costs.

Aims:

Objectives (Indicative
Learning Outcomes):

Content:

100

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended
Texts:

Further Reading

Operations Management
Manager as the host, accessibility to guests, types of guests and their needs, total
framework for operation to achieve goals, organizing operations into essential
departments, formulas to decide needs for departments by job descriptions and
size of operation, type of service, efficient utilization of staff by job description;
training, responsibilities in front office operations: guests, rooms, cashiers,
bookkeepers, accountants, financial director, establishing bookkeepers forms,
purchasing forms, all accounting forms, cleaning, furnishings, marketing,
uniformed service, parking, grounds, concession services; supervision of
department heads including food and beverage and housekeeping departments
heads, establish efficient system of scheduled meetings with heads of departments
and all staff, types of meetings and frequency, summery of functions, supervision
and evaluation of all departments
Lectures, Films and simulated practical exercises as managers, case studies,
problem based learning, class assignments
Type
Examination
Continuous Assessment
Total
Title

Weighting %
70
30
100
ISBN

Author

Publisher

Hotel Management
Operations

S.G. Rutherford

0471370525

Hotel Operations
Manager

D. K. Hayes &
J. D. Ninemeier

John Wiley
and Sons
(2001)
Prentice Hall
(2003)

Hotel Operations:
Theories and Applications
Front Office Operation
Manager, 1st ed

Shane Blum

0757502326

Operations Management
2nd

Laufer, C,A.

Kendal Hunt
Pub. Co (2003)
Thomas Delma
Learning
(2001)
South-Western
Publishing Co.
(1978)

Ahmed Ismail
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0130995983

0766823431

0538070803

BHM 3202
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

BAR OPERATIONS AND MANAGEMENT*
45
(15 hours lectures and tutorials, 90 hrs practical ( 1hr lecture = 3 hrs practical)
None
Introduce student to common types of beverages, types and styles of service in
Hospitality Industry; Help student accumulate knowledge on art of beverages
preparation, presentation and control
By the end of this course,
1. Given a practical assignment, student should be able to identify basic
ingredients of beverages, methods of production, methods of storage, and
appropriate style of service with 80% accuracy
2. Given beverage production equipments student should be able to
demonstrate skills to operate beverage equipments with 80% accuracy
3. Given an assignment in form of request for a drink, student should be able
to demonstrate skills of mix logy with 80% accuracy
4. Given a practical assignment, student should be able to demonstrate skill to
plan and organize banquet beverages satisfactorily
5. Given an assignment to prepare for specific occasion, student should be
able to demonstrate skill to appropriately set up for the occasion with 80%
accuracy
6. Given a practical assignment to man beverage section, student should be
able to demonstrate skills to supervise and to control beverages unit using
established control system with 80% accuracy
7. Student should be able to demonstrate customer service practices at all
times during the duration of the course
Importance of hygiene in beverage service, and hygiene check list, basic
equipments in beverage section and their proper use; recipes for drinks; wines
and spirits producing countries; wines and spirits culture, how wines, spirits,
beers, etc are produced, and processed; tasting and judging beverages; beverage
service, appropriate wines with specific foods; service styles, services by type
of enterprise and occasions; banquet planning and service; production of
decorative buffet; importance of sanitation and safety; bartending: accuracy,
efficiency, glassware and garnishing; industry standards, theft prevention;
Lectures, case studies, problem based learning, prepare a portfolio of drinks
recipes and decorative styles
Type
Examination
Continuous Assessment
Total
Title
Managing Beverage
Service

Author
Lendil H.
Kotschevar

Recommended Texts:

Further Reading

Managing Service in
Food and Beverage
Operations 2nd ed.

R. F. Cinchy,
P. E. Wise

Bordeax Chateaux: A
History of Grands Crus
Classes 1855-2005

F. Ferrand, H.
Jahnson

102

Publisher
American
Hotel and
Motel Assoc
(2004)
Educational
Institute of the
American
Hotels (1998)
Flammarion
(2005)

Weighting %
60
40
100
ISBN
0966166605

0866120777

2080304585

BHM 3203
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

FOOD RELATED MICRO-ORGANISMS AND DISEASES
45
None
To help students formulate concepts pertaining to microbiology and food. To
introduce microorganism role in food industry, importance of
microorganisms in food processing, in hygiene; and legal implication due to
poor hygiene.
By the end of this course,
1. Given a list of micro-organisms, students should be able to group them
into categories of useful; harmful; or both within 80% accuracy
2. Given a written case on food born infectious out break, student should be
able to identify all possible points of infection and write a plan and
guidelines for prevention
3. Given a comprehension test question with a list of microorganisms
covered in class, student should be able to write in a tabular format
information of each in terms of:; mode of infection, incubation period,
best food and environment for growth, transmission points, and write the
set standards for prevention
4. Given an assignment, student should be able to do library research on any
reported case on food-born illness and its effect on community and
business
5. During practice in handling food, students should be able to demonstrate
appreciation of the dangers of contamination by maintaining high
standards of personal and food hygiene.
History of microorganism in foods; source of micro-organisms in foods,
bacteria, virus; parasite, mould, yeast, role played by soils, food processing,
humans and storage; types of micro-organism in foods by type of food, meats;
seafood, poultry, spices, condiments, dairy, dehydrated foods etc.; food Spoilage,
fruits and vegetables, fresh and cured foods, all meats: dried, cured, or fresh
including luncheon meats and sausages, eggs, nuts, beverages, fermented
products, canned, baked, cereals and flours; food preservation, and types of
preservatives, food radiation, preservation with low and high temperatures,
fermentation; food borne illnesses, food as culture media, mode of transmission
and prevention; contamination centres in the industry and prevention; medical
check up and Plan of action for carriers; disciplinary action for risk behaviour in
food production, service, front office and housekeeping;
Lectures and class discussions, case studies, problem based studies, papers
Type
Examination
Continuous Assessment
Total
Title
Food Safety Handbook,

Recommended Texts:
Food Safety and the
WTO: The Interplay of
Culture, Science and
Technology
Modern Food
Microbiology

103

Author
RH Schmidt,
GE Rodrick

Weighting %
60
40
100
Publisher
ISBN
Wiley (2002)
0471210641

Marshe Echols

Springer
(2002)

9041198490

J.M. Jay, M.J.
Loessner D.A.
Golden

Plenum US
(2005)

0387231805

Recommended Texts:

Further Reading:

Support Materials and
Resources

Microbiology and
Technology of
Fermented Foods
Bio-terrorism and Food
Safety

Robert Jutkins

Not Available
yet (2006)

0813800188

BA Rasco GE
Bledsoe

CRC press
(2005)

0849327873

Food Microbiology

Adams, M.R
Moss, M.O.

0854046119

Modern Food
Microbiology

Jay, M.J.,
Loessner, M.J

Royal Society
of Chemistry
(2000)
Springer
(2005)

Videos, films and microbes slides observations, Demostrations
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0387231803

BTH 4101
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

HEALTH, SAFETY, AND SECURITY IN HOSPITALITY INDUSTRY
45
None
Help students to form concepts of safety, security and actions taken in
emergency situations in the industry
To know and use protective practices against hazardous materials used at
work, prevent hospitality industry related infections from occurring, reporting
incidences accurately and why, and awareness of safe environmental practices
By the end of the course,
1. Given a comprehension test questions, students should be able to write a
comprehensive program for safety in at least three units in a hospitality
enterprise; evacuation procedures; health and security reporting
procedure, write a list of harmful chemicals and storage procedures.
2. Given a simulated emergency situations, student should be able to use fire
drill procedures, operate security alarm system, fire emergencies, first aid,
and evacuate customers.
3. given a diagram with a key of various units, students should be able to
mark appropriate position for installation of security surveillance systems
4. Given a case study on security issues, students should be able to show
willingness to participate in the group and in completing the assigned task
Designing Security with architects, Security and layout of sites, closed
circuits TV check list, card access control list, crime awareness points,
security surveys and supervision, crime analysis, alarms operations systems,
risk assessment, internal theft control. Control points; chemicals storage,
disposal, and policies; work place health hazard; safe working practices,
procedures and policies; temperature danger zones; control standard at all
points of receiving consumable goods; staff training; first aid, emergency
policy and procedures; incident reporting system; types of suspicious
behaviours; policies and procedures for management and evacuation in
natural or man made disasters; insurance and workman compensation, health,
safety and security laws; employees awareness of health safety and security
reporting system;
Lectures, problem based learning, Presentations, discussions, case studies,
Term Papers
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Safety, Health and
R W Lack
CRC (2001)
1556703700
Assets Protection:
Editor
Management Essentials
Handbook of loss
Lawrence
Butterworth0750674539
Prevention and Crime
Finnelly
Heinemann
Prevention 4th Ed.
(2003)
Managing Tourists Health J. Wilks, S.
Pergamon
0080440002
and Safety in the New
Page
(2003)
Millennium (Advances in
tourism Research)
Food Safety Handbook
RH Schmidt,
Wiley (2002)
0471210641
GE Rodrick
Bio-terrorism and Food
Safety
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BA Rasco, GE
Bledsoe

CRC Press
(2005)

0849327873

BTH 4102
Contact Hours:
Pre-requisite:
Aim:

STATISTICS FOR MANAGEMENT
45
None
To enable students to collect, organize, analyze and present data that is going to
be used to solve management problems. To help students understand concept of
statistics, develop skills used in basic statistical measures

Objectives:
(Indicative Learning
Outcomes)

By the end of this course,
1. Given a comprehension test questions, student should be able to define
terminologies used in statistics with 80% accuracy
2. Given comprehension questions, students should be able to demonstrate
skills to a) use statistical measures b) explain probability theory with 80%
accuracy
3. Given a simple research problem statement with data, students should be able
to state hypothesis, group data appropriately, do descriptive statistics, and
analysis of variance with 80% accuracy
4. Given a case study with nominal information, student should be able to
perform non parametric analysis with 80% accuracy
What is statistics, what statisticians do, making sense of data: gathering,
summarizing, analyzing data, and reporting; Hypothesis: formulating
hypothesis, types of variables
Descriptive, inferential statistics, inference, deductive and inductive
statistics. Statistical measures; the arithmetic mean; median; mode;
standard deviation; skewness; quartiles frequency distributions. Index
numbers; relative, composite, published. Basic probability theory events,
compound events, conditional and joint probability. Decision theory;
decision model; principle of choice; decision tree; Bayes theorem.
Hypothesis testing; Simple regression analysis; Analysis of variance; time
series analysis. Introduction to non-parametric statistics.
Lectures, assignments, problems solving, discussions, tutorials

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Further Reading

Type
Examination
Continuous Assessment
Total
Title
Quantitative
Techniques 4th ed
Basic Statistics for
Business and
Economics
Social Statistics
Statistics for Business
and Financial
Economics
Statistics for
Management 7th ed
The Complete Idiot’s
Guide to Statistics

Author

Publisher

Weighting (%)
70
30
100
ISBN

T Lucey

DPP (1992)

PG Hoel & RJ
Jessen

John Wiley &
Sons (1982)

0471098299

Hubert M
Blalock
World
Scientific

McGraw Hill
(1979)
World Scientific
(2000)

0070057524

RI Levin, DS
Rubin
Donnelly, R.
A.

Prentice Hall
(1997)
Alpha Books
(2004)
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18739812

9810234856

0134762924
1592571999

BTH 4103
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

SERVICES MARKETING IN HOSPITALITY AND TOURISM
45

BTH 3203: Principles of Marketing
The aim is equip students with marketing skills to be effective managers in
hospitality and tourism marketing departments. Provide students with
knowledge on principles and principles of marketing travel and destinations
By the end of this course,
1 Given comprehension test question, students should be able to list 6
components used in the study of marketing with 8% accuracy
2 Given a comprehension question, student should be able to name
marketing environment in; a)Hospitality (b) tourism
3 Given a case study on tourism, student should be able to brand product
for marketing and write a plan for advertising the product.
4 Given an assignment, student should be able to identify channels of
advertising.
Marketing laws and regulatory developments in hospitality; elements of
travel and tourism market, aviation segmentation, low cost carriers and
implications, marketing environment: political, social, technology, rivalry
between firms, alliances; overview of service market and components;
components of promotion; components of internal and interactive marketing;
advertising and promotion; marketing products and services effectively;
selling lodgings and tourism products and services effectively; marketing
strategies, public and private tourism policies; mixing theory and consumer
choices; tourism market behaviour, elements of market planning; marketing
research principles, types of marketing research; zero-base marketing
process; relationship between pricing policy strategy and revenue yield; types
of buyers and their segmentation; positioning customer behaviour, marketing
consumer services; customer targeting, and competitive analysis; pricing
theory; revenue management; practical attachment;
Lectures, case studies, problem based learning, discussions, paper
presentations, industrial attachment,
Type
Weighting %
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Marketing for
P.Kotler
Prentice Hall
0131193783
Hospitality and
(2005)
Tourism, 3rd ed
Marketing Places
Philip Kotler
Free
074323636X
Press(2002)
Marketing in Travel and
Tourism 3rd ed.

Further Reading

The Airline Bussiness in
the 21st Century
Flying Off Course: The
Economics of
International Airline 3rd
ed

107

Victor T. C.
Middleton,
Jackie R.
Clarke
Rigas Doganis
Rigas Doganis

ButterworthHeineman
(2001)

0750644710

Routledge
(2001)

0415208831

Routledge,
(2002)

041521324X

BTH 4104
Contact Hours:
Pre-requisite:
Aim:

HUMAN RESOURCES MANAGEMENT
45
None
To give an overview of theoretical knowledge and skills needed to recruit,
manage and develop employees to benefit both the organization and its people.
To help students Understand importance of creating an organization with positive
climate through employees’ attitude so as to gain and retain customers and
workers.

Objectives:
(Indicative Learning
Outcomes)

By the end of this course,
1. Given a test question, student should be able to write and discuss 10
major functions of human resources department
2. Given comprehension questions, student should be able to list 80% of
human resources administration components in a) Staffing decisions and
recruitment, b) Staff management and welfare c) enterprise staffing plan
and staff needs
3. Given a case on hospitality department duties and responsibilities only,
students should be able to demonstrate skills to analyze staff needs in
numbers and qualifications, design job descriptions for at least 2
employees, assess wages and salaries schemes for them, and develop a
training plan
4. Given a case on organizations/unions/ trade dispute , student should be
able to demonstrate skills to interpret employment laws, to write up
logical arguments supported by labor laws and present the case in a class
5. Given a simulated on the job disputes students should be able to
demonstrate skills to manage the dispute effectively
6. Through class interactions students should be able to show positive and
polished interaction with others
Introduction to Human Resource Management; Principles and Functions of
Human Resource Management; Theories of Human Resource Management;
Human Resource Forecasting and Planning; Staff Recruitment;
Departmentalization; Centralization versus Decentralization; Motivation;
Communication; Management Styles; Discipline and Termination; Retirement;
Redundancy and Redeployment. Employee Training and Development;
Designing and Development of Training Programs; Career Management; Job
Satisfaction and Performance Appraisal. Coaching: Induction: Wage & Salary
Administration; Employee Welfare; Industrial and Employee Relations;
Grievance and Dispute Handling; Industrial Courts; Employment Laws; Trade
Disputes and Trade Unions; Employment Acts; Occupational Health and Safety.
Functions of human resources management; build and retain customer-oriented
services, rapport between staff and management, team building Personnel
selection essentials, recruitment, application, application forms designs,
communication, interview guidelines, hiring and orientation procedures,
importance of training, discipline, disciplinary action procedures, Salaries and
wages structure, performance reviews and incentives Causes and prevention of
turnover
Lectures, Case Studies, problem based learning, DVDs, Term Papers,
Presentations

Content:

Learning and
Teaching
Methodologies:
Assessment:

Type
Examination
Continuous Assessment
Total

Weighting (%)
70
30
100
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Recommended
Texts:

Further Reading

Support Materials
and Resources:

Title
Human Resource
Management 9th ed.
Human Resources
Management:
International
Perspective in
Hospitality and Tourism
Human Resources
Management in
Hospitality Industry: A
Practitioners’
Perspective
Strategic Human
Resource Management
7th ed.
Human Resource
Management

Author
John M.
Ivancevich
Norma
D’AnnunzioGreen

Publisher
McGraw (2003)

ISBN
0072525770

Continuum
International
Publishing
Group (2002)

0826457657

Dona V. Tesone

Prentice Hall
(2004)

0131100920

Milkovich,
Boudreau

Irwin (1994)

0256116083

A Dictionary of Human
Resources Management

Heery, E. Noon,
M.

Sage
Publications
(1998)
Berrett-Koehler
Publishers
(2001)
Oxford
University Press
(2001)
Blackwell
Publishing

1861523459

Foundations of Human
Resources

C. Mobey, G.G.
Salaman, J.
Storey
R. A Swanson,
E. F. Holton III

1576750752

0198296193

Strategic Human
Jackson S.E.
1405149590
Resources Management: Schuler, R. S.
Text and Readings
Internet, case studies, problem based learning, Lectures by professionals
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BTH 4105
Contact Hours:
Prerequisite:
Aims

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies

Assessment Mode

RESEARCH METHODS
45
BHT 4102 Statistics for Management
Guide students to understand concepts of scientific approaches in research
process from simple internal problem solving research to complex
multidisciplinary research approach, guide students to write analytical
scientific reports
To introduce students to methods of developing their career through research
By the end of this course,
1. In a comprehension test questions, student should be able to identify
methods of research, i.e. exploratory research, survey research, cause and
effect (experimental) research and a variety of designs in each research
method, with 80% accuracy
2. Given a research problem statement, student should be able to identify
problem formulate hypothesis and write a draft research proposal
appropriately
3. Given a research problem statements, student should identify relevant
variables for exploratory research, survey research methods, and cause
and effect research methods
4. Given a written document with data, student should do analysis of data,
write the results and make conclusions
5. In all class written reports, student should be able to demonstrate skills to
use APA writing format
6. Given a list of topic to choose from, students should be able to study a
topic from the list demonstrate skills to do research and present results in
class seminars
7. All students research reports should be compiled in one volume for the
department
Research process: Problem identification, concretizing concepts, defining the
problem, definitions of terminologies in research
Literature review process and purpose: Critical analysis of peer journal
articles, library and internet research; writing research literature review and
conclusions, referencing methods, writing objectives; sampling methods,
Selection of research method and design: exploratory research, survey
research, cause and effect (experimental) research and a variety of designs in
each research method, development of research tools, data collection and
organization for analysis, analysis, report writing.
Suggested topics: cases derived from managerial activities: pricing, products
cycles;
Meeting industry trends; conventions tourism; congress, concerts, festivals,
corporate business management companies, essentials of successful meeting,
human resources issues, meeting/event planning, club operations and
management, contract foodservice industry, fast food and trends, franchising
in hospitality industry, sustainable tourism, tourism impact, creative product
development, visitor survey methods and analysis, methods of evaluation,
global issues, etc.
Lectures, demonstrations on how to review a journal articles
Participatory learning in developing proposals, choice, of research designs
Analysis of cases and solutions, guided research, research papers reports in
class seminars and presentations
Type
Weighting %
Examination
70
Continuous Assessment
30
Total
100
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Recommended Texts:

Support Materials and
Resources

Title
Author
Publisher
ISBN
Publication Manual of
American
American
1557988102
The American
Psychological Psychological
Psychological
Association
Association
Association 5th ed.,
(APA) (2001)
(Spiral Edition)
The Psychologist
R.J. Stemberg Chambrage
0521528062
Companin: A Guide to
University
Scientific Writing For
Press (2003)
Students and Researchers
4th ed.
Library:and internet peer journal articles reviews, assignments, tutorials, sase
studies
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BTH 4106
Contact Hours:
Pre-requisite:
Aim:
Objectives: (Indicative
Learning Outcomes)

Content:

Learning and Teaching
Methodologies:
Assessment:

Text:

Further Reading

FOUNDATIONS OF FINANCIAL MANAGEMENT
45
BTH 3101 Principles of accounting II
To introduce students to the basic managerial finance functions and the
financial markets.
By the end of this course, the students should be able to:
1. Explain the nature and scope of finance
2. Describe the financial market
3. Illustrate trend and industrial analysis
4. Learn the agency theory
5. Understand capital budgeting decisions
The nature & scope of finance, functions of finance, financial objectives of
firms, risk-return trade off. Agency theory. Concept of time and value of
money. Capital budgeting decisions: evaluation methods; risk analysis;
duration problems; inflation analysis. Financial markets. Sources of funds,
internal & external sources, cost of capital, specific costs, weighted average
cost of capital, and marginal cost of capital. Working capital management;
Financial planning; financial ratio, trend and industrial analysis, financial
forecasting.
Lectures
Type
Examination
Continuous Assessment
Total
Title
Principles of Corporate
Finance, 4th ed
Managerial Finance, 8th
ed
Fundamentals of
Financial Management

Author
Brealey &
Myers
Weston &
Copeland
James Van
Horne

Financial Management,
9th ed.

I. M. Pandey

Financial Management,
6th ed.
Hotel Management and
Operations 3rd ed.
Financial Institutions,
Markets, and Money

R. B.
Brockington
Denney
Rutherford
D.S. Kidwell,
R.L. Peterson
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Weighting (%)
70
30
100
Publisher
ISBN
McGraw-Hill
Dryden Press
Prentice-Hall
International
Edition
Vikas
Publishing
India
D. P.
Publications
Wiley (2002)

0-13-889882-0

The Dryden
Press (1981)

0030460662

0-7069-9775-1

1-85805-025-1
0471370525

HLE 5101
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and Teaching
Methodologies:
Assessment:

Recommended Texts:

Further reading

Support Materials and
Resources

FRENCH 7
45
HLE 4201: French 6
French 7 is the last of a sequential series of 7 French language courses. The
course intends to ensure students use the language skills acquired to get a
niche in the tourism and hospitality market.
Students should be able to:
1. In the internet or on line French News Paper, student should be able to
analyze the job market and make job applications
2. In a written and conversation situation, student should be confident to
express themselves during an interview and use connectives and logical
expressions;
3. In a comprehension test question, student should communicate in a
professional environment in writing and orally
4. In conversation test question, student should show mastery of the
language through new vocabulary and expressions,
5. Given a text to translate, student should be able to read and translate
simple texts into English and French;
6. Given a class group assignment, each group should be able to design a
products tailored for French speaking customers
Exploration of advertisements in local and foreign newspapers and internet;
formatting of CVs; Revision of all tenses; More vocabulary in hospitality
and tourism; Bank transactions; Postal transactions
Lectures, Group and pair work, role-play and simulations, games, audio and
audio-visual tapes/CDs, handouts, worksheets.
Type
Weighting (%)
Examination
60
Continuous Assessment
40
Total
100
Title
Author
Publisher
ISBN
Miquel
Fernand Nathan
2090352175
Grammaire
en dialogues,
Claire,
(2005)
(Hachette Livre,
2011550939
Café Crème 2 Sandra
Trevisi
1997)
Méthode de
français
Berthet Annie (Hachette Livre,
3595551753
Affaires à
& Tauzin
2002)
suivre
Béatrice
Klett; Auflage:
3125291038
Français.com Jean-Luc
Livre de l'eleve Penfornis
(2004)
(Autor
Audio tapes, Video tapes
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HLE 5102
Contact Hours:
Pre-requisite:
Aim:

Objectives:
(Indicative
Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

Support Materials
and Resources

GERMAN 7
45
HLE 4202 German 6
At the end of this unit students should students will have been well grounded in the
foreign language and attained a level enabling them to use it comfortably and aptly
in the professional world.
By the end of this course,
1. In the internet or on line German News Paper, student should be able to analyze
the job market and make job applications
2. In class conversation practice, students should be able to articulate an idea,
express their approval or disapproval.
3. In a comprehension test question students should be able to describe dreams,
hopes and ambitions and briefly give reasons and explanations for opinions and
plans
Continuation and enhancement of speaking, listening, writing, reading and research
skills in different communicative and professional situations. Studies and
professions: commenting and comparing, seeking advice, summarizing information,
defending opinions, the conjunctions ‘obwohl’, ‘trotzdem’, the verb ‘lassen’, the
subjunctive mood in the past. Learning: class photos and reunions, describing
behavior, analyzing graphs, charts, statistics, the conjunctions ‘als’ and ‘wenn’,
‘bevor’ and ‘nachdem’, antonyms. Meeting new people: describing people,
requesting and asking for favor, the imperative and other command forms, sentences
with ‘um zu’ and ‘damit’
Group and pair work, role plays and simulations, games, audio and audio-visual
tapes, CDs, handouts, worksheets, visits, guest, speakers, resource persons, on line
research, use of authentic documents (brochures, flyers, guide maps, etc.)
Type
Examination
Continuous Assessment
Total
Title
Author
Deutsch im Hotel
Barbaris, P. & Bruno,
II
E.
Deutsch für den
Beruf
Themen
Aufderstraβe, H. et al

Publisher
Max Hueber
(2000)

Weighting (%)
60
40
100
ISBN
3190115214

Max Hueber
0070572275
(2000)
Tangram Z
Von Rosa-Maria
Max Hueber
3190016178
Dallapiazza
Verlag
(2001)
Audio tapes, video tapes, CDs, Internet, authentic documents, etc
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HED 4101
Hours
Pre-requisites:

Aims:

Objectives:
(Indicative
Learning
Outcomes)

Content:

BUSINESS ETHICS
45
HED 1101: Introduction to Critical Thinking
HED 1201: Philosophical Anthropology
HED 3101: Social \and Political Philosophy
• To ensure that students understand the importance of sound anthropological
principles as a foundation for studies in management and economics
• To aid the students in comprehending the ideological foundations of capitalism
and communism
• To help the students realize the seriousness of social injustice and identify its
different manifestations in the Kenyan economic setting
• To encourage the students to live a virtuous life as a way of promoting social
justice
• To equip the students with the principles of ethics as the basis for the correct
moral orientation of business activities
On completion of this module the student should be able to:
• Demonstrate knowledge of the principles of capitalism and identify the impact
of its principles on current unethical business practices
• Evaluate the failure of Communism as a system of economic organization in
the light of its ideological roots in Marxism
• Identify the strengths and weaknesses of capitalism and understand the need for
a new model of capitalism based on sound anthropological assumptions
• Evaluate contemporary management and financial theories in the light of their
anthropological premises
• Demonstrate ability to evaluate moral issues in business practice in Kenya, and
to apply the principles of ethics in analyzing these issues
• Demonstrate knowledge of issues related to professional ethics in their areas of
specialization: accounting, finance, marketing, human resource, management
and information technology
• Nature and object of Business Ethics. Anthropological analysis of economic
activity. The principles of Capitalism. The homo oeconomicus and Adam
Smith. Liberalism as the ideology of capitalism. Communism vis-à-vis
capitalism. Marxism as the ideology of communism.
• The need for a new model of capitalism: an evaluation of the strengths and
weaknesses of capitalism. The right to private property as a natural right. The
social function of private property: the universal destination of goods.
• The dignity and rights of the worker. The role of the State in regulating the
economic sector. The common good and Adam Smith’s invisible hand. The
principle of subsidiary.
• Fundamental Philosophical Principles of the Socio-economic Order: the social
nature of man, the common good, the business enterprise as a community of
persons, the nature of business and its goals. Milton Friedman and corporate
social responsibility. The stockholder theory and the stakeholder theory of the
firm. The Agency theory.
• Ethical issues in business and professional practice: Sources of the morality of
the human act. Morality of actions with a double-effect. A critique of the
current moral reasoning theories used in Business Ethics: Utilitarianism and
Kantian ethics.
• Ethical issues at work: consumer protection, ethics and the environment,
discrimination in the work place, ethical issues in information technology,
ethics and advertising, behavioural problems – AIDS, alcoholism, absenteeism.
• Virtues in professional work.
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Learning and
Teaching
Methodologies:
Assessment:

Texts:

Lectures; group and class discussions; videos; analysis of texts; case-study;
PowerPoint presentations; e-learning; reports; written work.
Type
Examination
Continuous Assessment
Total
Title
History of philosophy, Vol.5.
Modern philosophy, The
British philosophers part I Berkeley to Hume
Marxism, socialism and
Christianity
Encyclical Letter,
‘Centesimus annus’ on the
Human Person at the centre
of society.
The Social Teaching of
Vatican II
Fundamentals of Business
Ethics, a Developing Country
perspective
Shareholder Value and the
Common Good
Managing Harmful Sideeffects of Corporate Activity
Ethics for Africa Today:
Introduction to Business
Ethics

Support
Materials and
Resources:

Weighting
70 % ( or 60)
30 % ( or 40)
100 %
ISBN
0385470428

Author
F. Copleston

Publisher
Image Books

J. De Torre

Centre for
Research and
Communication
St. Paul
Publications

None

C. Rodger

Ignatius Press

9780898700138

J. Elegido

Spectrum Books

9780291792

D. Lutz and
Fr. P. Mimbi
(eds.)
L. BomannLarsen and O.
Wiggen, (eds.)
C. Gichure

Strathmore
University Press

9966760008

United Nations
University
Press, Tokyo.
St. Paul
Publications

9280811037

John Paul II

9780949080554

9916083200

Texts (books, newspapers, magazines); video cassettes; computer software.
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BTH 4201
Contact Hours:
Prerequisite:
Aims:

Objectives
(Indicative
Learning
Outcomes):

Content:

Learning and
Teaching
Methodologies
Assessment Mode

Recommended
Texts:

ECONOMICS FOR HOSPITALITY AND TOURISM
45
None
The course will help students formulate concepts in economics by introducing
students to economics sphere, micro and macroeconomics, effect of government
economic policies on society and businesses
By the end of the course,
1. Given a comprehension test questions, students should be able to describe
within 80% accuracy, concepts of allocation of resources, laws of supply and
demand and conflict, elements comprising macroeconomics and
microeconomics, and government economic policies
2. Given a group assignment, students should be able to discuss and write a
report on how economics interacts with individuals, government and
businesses, and demonstrate proper use of economics terminologies in
discussion and while writing the report, within 80% accuracy.
3. Given a case study, students should be able to delineate government policies
which positively or negatively affect social and commercial economic
interests with 80% accuracy
What is economics and foundations of economics
Microeconomics: production and consumption, structure of economic: activities,
the role of profit and loss, determining prices and output, laws of supply and
demand, how costs affect prices, monopoly and capitation,
Production factors: land, rent, natural resources, wages and labour productivity,
role of entrepreneurs, stocks and bonds.
Macroeconomics: the aggregate economy and structure, aggregate supply and
demand, distribution of income and wealth, money and banking,
government policies: monetary policy, physical policy, government regulations
and controls, business cycles, deregulation, privatisation, foreign trade
Lectures, discussions, case studies, problem based learning, presentations, term
Papers
Type
Examination
Continuous Assessment
Total
Title
Economics, 18th ed,

Author
PA Samuelson
WD Nordhaus

Economics Logic

Mark Skousen

Economics: Principles,
Problems, and Policies

CR.
McConnell SL
Brue
Roger Leroy
Miller

Economics Today: Micro
View Plus EconoLab
Students Access Kit, 12th ed
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Weighting %
60
40
100
Publisher
ISBN
Yale University
0072872055
(2005)
Skousen
Publishing Inc.
(2000)
Irwin/McGrawHill 16th Ed
(2004)
Wesley
Publishing
(2003)

0967403405

0072819359

0321200500

Further Reading

Economics Micro and
Macro
The Economics of
Tourism

Ronald
Pirayoff
Sinclair, T
Stabler, M..

Cliff Notes
(2004)
Routledge
(1977)

076453999X

The Economics of the
Business Firm: Seven
Critical Commentaries

Densetz, H.

Cambidge
University Press
(1995

0521588650
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0415085233

BTH 4202
Contact Hours:
Pre-requisites:
Aim:
Objectives:
(Indicative
Learning
Outcomes)
Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended
Texts:

TOTAL QUALITY MANAGEMENT
45
None
To give students and overview of the theory, methodologies and strategies for
introducing and sustaining Total Quality Management (TQM) philosophy
By the end of the course, the student should be able to:
1. Define Quality Management
2. Examine the steps towards TQM
3. Discuss principles of TQM
4. Examine the tools and techniques of quality management.
Key definitions; development of quality management; principles of quality
management; the focus of quality management; the application of quality
management; customer types and customer satisfaction. Quality planning;
process control; benefits and costs of quality, quality in services; developing
companywide quality culture; the human resource factor in quality
management; motivation and commitment for quality; quality teams; quality
leadership; business process engineering; tools and techniques of quality
management; monitoring and measuring quality initiatives; quality systems and
standards
Lectures, Case studies, Presentations

Type
Examination
Continuous Assessment
Total
Title
Total Quality
Management
3rd Ed 2003
Total Quality
Management,
Organisation
and Strategy 4th
Ed 2004
Total Quality
Management,
Text Cases and
Readings 3rd
Ed 1999

Author
Bestersfield
D.H et a.

Weighting (%)
70
30
100
Publisher
ISBN
Pearson
0131228099
Education

Evans, J.R.
and Dean
J.W.

South
Western

0324301596

Ross Joel E

CRC
Press

157444266X
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BTH 4203
Contact Hours:
Prerequisite:
Aims
Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

RESEARCH PROJECT
45
BTH 4102 Statistics for Management, BTH 4105 Research Methods
Provide students with advance skills to research
By the end of this course,
1. Given research topics to choose from, students should be able to carryout
a guided research project using skill acquired from BHT 4170 and
present results in class seminars
2. In the assigned research topic, student should be able to demonstrate
research skills learned from BHT 4170, by stating hypothesis, using
appropriate methodology and design, collect and group data
appropriately, do the analysis and write a report with 80% accuracy
3. In class presentations, student should be able to present 3 progress reports
in class (data collection, data organization, analysis and report) with 80%
accuracy
4. While submitting reports, students should be able to demonstrate skills to
use APA writing format accurately
5. All students should be able to compile research papers in one volume for
the department
Suggested topics: Meeting industry trends; conventions tourism; congress,
concerts, festivals, corporate business management companies, essentials of
successful meeting, human resources issues, meeting/event planning, club
operations and management, contract foodservice industry, fast food and
trends, franchising in hospitality industry, sustainable tourism, tourism
impact, creative product development, visitor survey methods and analysis,
methods of evaluation, global issues, etc.
Lectures, group discussions, guided research reports, class presentations,
Type
Weighting %
Written Research Report
60
Proposal presentation, Oral Presentation of research
40
project etc.
Total
100
Title
Author
Publisher
ISBN
Publication Manual of
American
American
1557988102
The American
Psychological Psychological
Psychological
Association
Association
Association 5th ed.,
(APA) (2001)
(Spiral Edition)
R.J. Stemberg Chambrage
0521528062
The Psychologist
Companin: A Guide to
University
Scientific Writing For
Press (2003)
Students and Researchers
4th ed.
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Further Reading

Support Materials and
Resources

Interpreting Qualitative
David
SAGE
Data: Methods for
Silverman
Publications
Analyzing Talk, Text and
Ltd;(2006)
Interaction 3 Rev Ed
edition
Qualitative Research:
David
SAGE
Theory, Method and
Silverman
Publications
Practice 2 Rev Ed edition
(USA); (2004)
Writing Up Qualitative
Harry F.
SAGE
Research (Qualitative
Wolcott
Publications
Research Methods) 2 Rev
Ltd; (2001)
Ed edition
Library books and journals, internet facilities, printing facilities
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141292243

0761949348

0761924299

BTM 4201

TRAVEL AND TOURISM MANAGEMENT ISSUES

Contact Hours:
Prerequisite:

45
BTH 2102 Principles of Management
BTM 1202 Travel and Tourism Industry Operations
The aim is to review overall tourism development issues

Aims:
Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

By the end of this course,
1. Given a comprehension test student should be able to describe travel and
tourism resource
2. Given an assignment, student should be able to do analysis of microenvironment and global forces in travel and tourism business
comprehensively
3. Given class group assignment, students should be able to assess tourism
resources, b) identify tourism efficient and profitable sectors, c) Will
factor variables associated with success of tourism industry
Business organization in tourism industry, major resources and attractions,
analysis of essence of appeal, enhancement plans, micro-environments and
global forces, global and local supply and demand, sectors of tourism, and
efficiency and effectiveness analysis of: transport airline, road, rail, sea etc,
accommodation analysis, travel and tour operating, and retailing analysis,
destination management analysis: assessment of destination potential, audit,
carrying capacity analysis, analysis of community attitude, visitor and
resources management analysis, sustainability issues, performance
evaluation: organizations, transport services, airport services, accommodation
services, leisure, sports, local attitudes and comparative analysis of standards,
international and local standards
Lectures, case studies, problem based learning, research papers and
presentations
Type
Weighting %
Examination
70
Continuous Assessment
30
Total
100
Title
Author
Publisher
ISBN
Tourism mangement:
Stephen
Butterworth0750657529
Managing for Change
Page
Heinemann
(2003)
Tourism Impacts,
Peter
Butterworth075065970X
Planning and management Mason
Heinemann
(2003)
Competitive Destination:
JR Brent
Cabi
0851996647
A Sustainable Tourism
Richie,
Ppublishing
Perspetive
G.I. Couch (2003)
Destinations
M Kozak
Cabi
0851997457
Benchmarking: Concepts,
Publishing
Measures and Practises
(2003)
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BTM 4276
Contact Hours:
Prerequisite:

TOURISM POLICY AND PLANNING
45
BTH 1101
Principles of Hospitality Industry
BTH 1102
Principles of Travel and Tourism
BTH 2102
Principles of Management

Aims

This course creates a link between tourism and national development. It
examines the general development theories and how tourism theories can fit
within the economic policy of a country. Issues addressed in this course
include stake holders, community participation, environment, mass tourism,
sustainability as well as a national tourism development plan Introduction to
Tourism Policy and Planning: History and focus;

Objectives (Indicative
Learning Outcomes):

At the end of the course,
1. In class assignment and discussions, students should be able to list
tourism sectors and write elements to be considered for planning and for
policy making comprehensively
2. Given assignment, student should be able to review and summarize
planning and policies for tourism protected areas and make suggestions
for improvement
3. In class assignment students should be able to identify barriers that pose
great challenges to tourism development and state how these barriers
can be mitigated
4. In a comprehension test questions student should be able to outline
development theories as well as specific national development policies
and how tourism can be integrated into national development with 80%
accuracy
5. In assignments, students be able to study and summarize policies on
inclusive national tourism policy that focuses on community,
environment and sustainability and make suggestions for improvements
6. To show commitment to development of tourism, students should be
able create national tourism development plan

Content:

Introduction to tourism policy and planning, policy making and process,
planning process, development concepts versus the tourism theories, values
in tourism policy and planning; policy and planning by sector development
theories, goals setting and competitive positioning, economic policy versus
tourism development, formulating the national tourism policy in tourism,
stakeholders, community and community participation and partnership,
environment and development, mass versus sustainability policy, identifying
barriers to tourism development, mitigation of barriers, developing tourism
through research, tourism policy and the changing economic environment,
socio economic impact of tourism, creating a national development plan for
tourism
Lectures, tutorials, discussions and case analysis problem based learning

BTM 3102

Learning and Teaching
Methodologies
Assessment Mode

Cultural and Rural Tourism

Type
Examination
Continuous Assessment:
Total

123

Weighting %
70
30
100

Title
Tourism and
development: concepts
and issues, Ed.
Recommended Texts:

Author
Sharpley, R &
Telfer, D.

Publisher
Toronto:
Channel view
publications
(2002).
By Peter E.
Channel View
Murphy, Ann E. Publications
Murphy
(2004)

ISBN
1873150342

Queensland:
John Wiley &
Sons Australia
LTD (2002)
London:
Elsevier –
Butterworth
Heinemann
(2003)
Haworth Press
(2003)

0470800666

Strategic Management
for Tourism
Communities: Bridging
the Gaps
Tourism Management. Milton Weaver,
3rd ed.–
David &
Lawton, Laura

Further Reading

Support Materials and
Resources

Tourism Impact,
planning and
management.

Mason, Peter

Knowledge
Management in
Hospitality and
Tourism
Tourism and economic
development.

Bouncken,
R.B., Pyo, S.

New York:
John Wiley &
Sons (1998)
Tourism: a modern Page, Stephen
London:
synthesis.
& Connell
Thomson
Joanne
Learning
(2006)
Class with audio visual aids, discussions, case studies
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Williams, Allan
& Shaw, Gareth

1873150830

075065970X

0789021471

0471983179

1844801985

BTM 4203
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

INTERNATIONAL TOURISM
45
BTH 1104: Principles of Travel and Tourism
BTM 1202: Travel and Tourism Industry Operations
This course enables students to have a thorough understanding of key concepts
and theories relating to the international tourism industry, concentrating on its
main operational sectors including tourism and visitor information services,
attractions, transport and sustainable tourism development.
It examines tourism issues from an international perspective. These include
topics such as international business practices, globalization, sustainable
development and niche tourism products. The course will present opportunities
to analyze and discuss multiple perspectives related to understanding the
worldwide tourism industry.
It provides students with an understanding of the global environment and how
globalization and cultural influences are shaping the role of managers and
international tourism development.
Upon successful completion of the course, the students will be able to:1. Identify of the major forces that shape international tourism,
irrespective of short-term challenges;
2. Appreciate regional flows and fluctuations in tourism arrivals and
expenditures;
3. Explain trends in the major sectors of hospitality and tourism, and their
interrelatedness;
4. Be able to anticipate impacts of global forces and adapt to changes in
demand and supply;
5. Position product globally in light of trends and developments taking
place elsewhere.
Tourism is the world’s largest industry. It is also an international activity that
crosses political, religious, ethnic, cultural, and natural boundaries. This course
studies how the physical and cultural components of planet Earth have
influenced the development and operation of tourism throughout the world.
Although many countries share similar tourist attributes, each is unique in its
own way. As a result of their specific influences and attributes, various
institutional elements and systems have been put into place by governments
and the private sector to effectively manage tourism growth, operational
sectors, and individual enterprises.
Tourism is also international in regards to its tourist flows, source markets and
destinations, shared resources, investment and management, impacts, and
competition. Since international tourism requires the crossing of borders into
foreign jurisdictions, a significant amount of understanding and cooperation is
required on various political, social, and business levels.
International tourism is also regarded as an agent of peace. It often brings
people from different cultures together who under the appropriate
circumstances can begin to understand, accept, and appreciate each other and
their way of life.

Learning and
Teaching
Methodologies

Lectures, problem based learning, Presentations, discussions, case studies,
Term Papers, small group sessions, lectures, field visits and visiting industry
speakers. Students will be expected to carry out directed and non-directed
reading and make ample use of library and internet resources.

125

Assessment Mode

Recommended
Texts:

Further Reading

Type
Examination
Continuous Assessment
Total
Title
Global Tourism, Third
Edition,

Author
Theobalk,
William

International Cases in
Tourism Management,
London,
International Travel &
Tourism,

Horner, S.,
Swarbrooke, J.

Tourism: principles,
practices, philosophies

Charles R.
Goeldner, J. R.
Brent Ritchie
Lockwood, A.
and Medlik, S.
(eds.)
Yvette
Reisinger,
Frederic
Dimanche

Tourism and
Hospitality in the 21st
Century.
International Tourism:
Learning About
People Through
Tourism

Lundberg, D.,
Lundberg, C.
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Publisher
Elsevier Ltd.,
London Ed
edition, (2005)
Elsevier Ltd.
(2005)

Weighting %
60
40
100
ISBN
0-7506-7789-9

0-7506-5514-3

Wiley
Publishing, New
York, (1993).
John Wiley and
Sons, 2005

0471531464

Elsevier Science
Ltd. 2001

13: 978-0-75062380-3 10: 07506-2380-2
0750678976,
9780750678971

ButterworthHeinemann,
2009 344 pages

0471450383,
9780471450382

BHM 4201
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Recommended Texts:

Further Reading

FOOD AND BEVERAGE MANAGEMENT
45
BHM 2101
Advanced Food and Beverage Service
Familiarize the student with foodservice operation organization and
management,
By the end of this course, the student should be able to:
1. Design food and beverage control system to ensure sales are realised
2. The candidate should be able to design food and beverage facilities to
meet target clients.
3. Develop skills and knowledge to market and retain customers in a
hospitality business
4. Handle human resource to ensure objectives of the organisation are met
This course is a comprehensive review of operations pertaining to food and
beverage management. This course provides students with practical skills and
knowledge for effective management of food service operations. It presents
basic service principles while emphasizing the importance of meeting the
needs and, whenever possible, exceeding the expectations of guests. The
course covers the principles and procedures involved in an effective food and
beverage control system, including standards determination, the operating
budget, cost-volume-profit analysis, income and cost control, menu pricing,
labour cost control, and computer applications.
Lecturers, case studies, problem based studies
Type
Examination
Continuous Assessment
Total
Title
Food & Beverage
Management
Food & Beverage
Management 2nd
edition
Food and Beverage
Management
Mediabase (CD-ROM)

Author
Bernard
Davis
John
Cousins, et al
Cailein
Gillespie

127

Publisher

Weighting (%)
60
40
100
ISBN

Heinemann
Longman,
Pearson
Education
ButterworthHeinemann

0582452716

0750652098

BHM 4202
Contact Hours:
Prerequisite:
Aims:

Objectives (Indicative
Learning Outcomes):

Content:

Learning and Teaching
Methodologies
Assessment Mode

Recommended Texts:

Further Reading

Support Materials and
Resources

PROPERTY MANAGEMENT AND MAINTENANCE
45
None
To familiarize the student with layout and departmentalization of food
service and lodging facilities which are used for efficient management and
control
By the end of this course,
1. Given a class assignment on physical organization of work flow in a food
enterprise, students should be able to list principles applied in planning
standard industry facility’s work operations, space, sketch a chart
indicating distances and measurements separating units for smooth work
flow and customer flow
2. Given a comprehension test, students should be able to demonstrate skills
to plan: floor plan and sectional units of at least 3 food service and
lodging facilities, include components necessary in each unit, and justify
the plan in terms of coordination of operations and space requirement
3. During a field visit, students should be able to identify sectional units,
apply all principles learned to assess appropriateness for enterprise floor
plan in terms of operation, work and customers flow on a scale of 1-10
from lowest to highest
4. Students should be able to identify and differentiate hospitality facilities
designs by their aesthetical and functional values.
Description of Commercial lodgings, Commercial kitchens; general
description of interior architectural design relative to organization of
operations; space requirement formulas: elements in designing lodging
rooms; for receiving areas, storage, food production, dining, traffic aisles,
dishwashing and maintenance area; construction features by departmental
functions; utilities: water, sources of energy, newer sources of energy,
acoustic considerations, ventilation, air quality, sanitation; equipment space
by departmental functions; storage, safety and security considerations;
customers and workers traffic flow plan; review types of food service
facilities, size relative to customer carrying capacity, hotels, restaurants, off
site catering, hospitals, schools, etc.; field study and analysis of large and
small Lodgings and foodservice facilities
Lectures, class assignment, industry visits, case study, problem based study
Type
Examination
Continuous Assessment
Total
Title
Author
Design and Layout of John C.
food Service Facilities Birchfield
Successful Restaurant
Design

RS Baraban,
JF Durocher

Successful Restaurant
Desighn

Baraban, R.S
Durocher, J.F.

Weighting %
70
30
100
Publisher
ISBN
John Wiley and
047129095
Sons (2002)
Wiley (2001)
0471359351
John Wiley and
Sons (2001)

0471359351

Building Type
McDonough,
Jphn Wiley and
0471369446
Basicsof Hospitality
B.
Sons
Facilities
Videos, DVDs, discussions, assignments, class presentations, industry visit
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BHM 4203
Contact Hours:
Pre-requisite:
Aim:
Objectives:
(Indicative Learning
Outcomes)

Content:

Learning and
Teaching
Methodologies:
Assessment:

Text:

Additional reading
material

MANAGEMENT ACCOUNTING FOR HOSPITALITY
45
BTH 3101 Principles of Accounting II
To expose students to the process of cost ascertainment, control and reporting
for managerial decision making
By the end of this course, the student should be able to:
1. Understand the concept of cost accounting
2. Learn various methods of costing
3. Illustrate cost-volume-profit analysis under certainty
4. Discuss budgeting and budgetary controls
Nature and purpose of cost accounting; cost terms, concepts and classification,
cost behavior patterns. Cost elements; materials, labor, overheads. Cost
accounts; integrated and interlocking accounting systems; reconciliation of
financial and costing books. Marginal costing; absorption costing & activitybased costing. Product-costing methods: job order costing, batch order costing,
contact costing, process costing, service costing, joint and by-product costing.
Cost-volume profit analysis under certainty. B.E.P., margin of safety, P/V
chart, C-V-P and computer applications. Budgetary controls; master budget,
flexible budgets, zero-based budgeting, Standard costing and variance analysis.
Relevant cost for management decision.
Lectures, tutorials, etc.
Type
Examination
Continuous Assessment
Total
Title
Author
Management and
Colin Drury
Cost Accounting,
Costing

T. Lucey

Managerial
accounting,

Garrison &
Noreen,
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Publisher
International
Thomson Business
Press 4th ed 1997
DP publications
(1994)
McGraw hill, 2002

Weighting (%)
70
30
100
ISBN
1861521065

1-87094-147-0
0-07-252878-8

APPENDICES

130

APPENDIX 1
Teaching Staff Specific for the faculty and available when course begins
Name
Joseph A. K. Wadawi

Joseph Kariuki Mureithi

Lucy Gikonyo
Nellie A Obonyo

Academic Qualification
PhD (Hospitality Marketing)
MBA (2005)
BSc. (1998)
International Dip (1992)
PhD (Eco Tourism) 2007
MA Rural Sociology (2004)
BA (Sociology and Literature (1997)
MSc (2005)
Bachelor of Education (1986)
MSc. (2004)
Higher National Diploma (1989)
Diploma (1978)
Diploma in Education (1992)

Lynnette Obare

MSc. Development and Geographic
Information Systems (2002)
BSc. Human and Physical Geography
(1991)

Susan Mwachiro

MBA (Strategic Management) (2003)
BSc. Hotel and Restaurant
Management (2002)
Higher Diploma in Catering &
Accommodation Management (1997)
Technical Diploma, K.T.T.C (1993)
Ordinary Diploma in Institutional
Management (1987)
MPH (2002)
MSc. (1978)
BSc. (1974)

Mrs Bernadette Thiuri

Academic Discipline
Hospitality Marketing
Hospitality Marketing
Hospitality Management
Hotel Management
Eco-Tourism
Research
Hospitality Management
Home Economics
International Hospitality
Management
Institutional Management
Institutional Management
Education
Environment and development.
Geography

Food and Beverage Production
(Theory and Practical)
Food and Beverage Management
Accommodation Management and
Front Office
Human Resource Management
Strategic Management
Epidemiology
Human Nutrition
Nutrition and Dietetics

Teaching Staff from other Faculties
Name
Academic Qualification

Course

Catherine Dean

Ethics

Dr Freddie Acosta

MA, PG Dip (Acc), BA (Eng &
Econ)
PhD, Msc, BSc

Fridah Mwiti

B.Ed (Sec Studies & Germany) MBA

Hellen Otieno

B.Ed, M.A.(Economics)
(Undertaking PhD studies)
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Fundamentals of Information
Technology
Business Communication
Principles of Management
Introduction to Macroeconomics

APPENDIX II
SCHOOL OF TOURISM AND HOSPITALITY ACADEMIC STAFF: DETAILS
1.

JOSEPH A K WADAWI
2007: PHD in Management specialization in Marketing:
University of Johannesburg, SOUTH AFRICA
Thesis on Hotel Product Quality as a catalyst in Destination Marketing.
2005: MBA Cyprus Institute of Marketing, Nicosia, CYPRUS
1998: BSc Hospitality Management
Florida International University
North Miami USA
1992: International Diploma in Hotel Management
Kenya Utalii College, KENYA
Working Experience
Current: Dean, Strathmore School of Tourism and Hospitality
Contract Lecturer in University of Johannesburg
2003 – 2005 Part time Lecturer in the department of Hospitality and Tourism
2000 – 2005: Deputy General Manager, Methodist Guest House and Conference Centre
1993 – 2000: Lecturer, Kenya Utalii College
1992: Management trainee , City Hotels; Belgium and Netherlands

2.

JOSEPH KARIUKI MUREITHI
2007: PhD Eco Tourism University of Bordeaux France
2004: MA Rural Sociology and community Development, University of Nairobi
1997: BA Sociology and Literature, University of Nairobi
Work Experience
2000-2005 Research Associate French Institute for Research in Africa

3.

LUCY N GIKONYO
2005: Msc Hospitality Management, Cornell University, New York, USA
1986: Bachelor of Education in Home Economics, Kenyatta University, Kenya
Working Experience
1997 to date except for the two years below: Deputy Principal and Lecturer, Kibondeni College
(Catering and Institutional Management) Offers Kenya National Diplomas and Certificates
2002 – 2003:

Catering Manager Strathmore University

1986- 1987:

Lecturer at Kibondeni College

1987 – 1997:

Kibondeni College Catering Unit Director
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4.

LYNNETTE OBARE

2002: Master of Science in Development and Geographic Information Systems, McGill
University Montreal, Canada
1991: Bachelor of Science (Human and Physical Geography): Upper Second Class
Division, University of Nairobi
Working Experience
January 2003 to date
Short-term assignments with various development institutions such as Lake Victoria South Water
Services Board, AMREF, VI- Agroforestry, Plan Kenya, Kenya Land Alliance, and many others
(available on request)
April, 2003 to July, 2004
World Agro-forestry Centre, International Centre for Research in Agro-forestry, ICRAF- Kisumu
Intern Trainer with the Geographic Information Systems Programme
Geospatial Information Technology Association (Ed Forester Internship Award)

2000 to 2002: McGill University - Graduate Teaching Assistant
Assisting the Course Instructors to teach the following courses in level 200-400: Society and
Environment; Socio-economic Applications of Geographic Information Systems; Environmental
analysis and management: problems and policy; Geography of underdevelopment: current
problems; Geographical perspective on world environmental problems.
1995 to 2000: Forest Action Network (FAN) Gender Focal Point and Communications Officer
1991 to 1994: Kenya Energy and Environment Organisations (KENGO) Project Officer within the Regional Wood Energy Programme for Africa (RWEPA),
5.

NELLIE A OBONYO
2004: Msc in International Hospitality Management, Leeds Metropolitan University, UK
1992: Diploma in Education, Kenya Technical Teachers’ College, Nairobi
1989:Higher National Diploma in Institutional Management, Kenya Polytechnic
1978: Diploma in Institutional Management, Kenya Polytechnic
Working Experience
1996 to date: Lecturer at Kenya Polytechnic Department of Institutional Management
Working Experience
1997 to date: Lecturer at Kenya Polytechnic Department of Institutional Management
1986 – 1987:

Cateress, Siriba Teachers College

1981 – 1985:

Cateress, Kisii Teachers College

1978 – 1980:

Cateress, Garba Tulla High school
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6.

SUSAN MWACHIRO
Current:
Working on PhD. Proposal
2003: MBA Strategic Management, USIU – Africa, Nairobi
2002: BSc. Hotel and Restaurant Management, USIU – Africa, Nairobi
1997: Higher Diploma in Catering & Accommodation Management, Kenya Polytechnic,
Nairobi
1993: Technical Diploma, Kenya Technical Teachers College, Nairobi.
1987: Ordinary Diploma in Institutional Management, Kenya Polytechnic, Nairobi
Working Experience
June 2008 to date:
Hospitality

Strathmore University, Part time Lecturer, School of Tourism and

Sept 2007 to Jan 2009: Gretsa University, Lecturer- Hospitality Management,
In charge of hospitality program
May 06 to Sept 2007 Maseno University, Assistant Lecturer, Eco-tourism, Hotel and
Institutional Management Department (ECOHIM)
Feb 1999 to May 2006 Teachers’ Service Commission, Lecturer:
 Planning and organizing lessons for lectures
 Reviewing the syllabus for Higher Diploma
 Organizing talks from resource personnel
o Planning for educational trips
2OO4 to date USIU, and Kenyatta University
Part-Time Lecturer – Department of Hospitality and Tourism
Feb 1994 to June 2003 Teachers’ Service Commission and Kenya National Examinations
Council
Worked in various capacities, including: Technical Teacher, Assistant Lecturer, Course Tutor,
Examinations Setter and Moderator, as well as Examinations Coordinator.
7.

BERNADETTE N THIURI
2002: Mph New York Medical College, New York, USA
1978: Msc Human Nutrition, Syracuse University, New York, USA
1972: BSc. in Nutrition and Dietetics, Syracuse University, New York, USA
1984 – 1987: Human Nutrition and Research Methodology
Manitoba University, CANADA
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Working Experience
2005 to date: Consultancy for Faculty of Hospitality, Strathmore University
1992 – 2004: WIC Nutritionist,
(Supplemental Feeding Program, teaching and counselling programs Bergen, Passaic and Morris
Counties, New Jersey, USA
1982 – 1992: Senior Research Officer
KEMRI (Kenya Research Medical Institute) Concurrently: 1987-1991: Adjunct Lecturer, Kabete
Campus: Masters Program in Nutrition (Department of Food Science and Technology) Nairobi
University
1979-1982: Research Assistant
Royal Tropical Institute of Amsterdam, Nairobi Office
1978-1979: Lecturer (Ministry of Health)
MTC Karen College
1972 -1973: Provincial Nutritionist (Ministry of Health)
Central Province
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APPENDIX III
Support Resources:
•
•
•
•
•
•
•
•
•

One (1) lecture theatre with capacity of one hundred and fifty (150)
Three (3) lecture rooms with a capacity of seventy five (75)
One (1) fully equipped volume food production laboratory
One (1) fully equipped kitchen with single units for practicals
One (1) fully equipped laundry facility with an office
A Library facility with a capacity of five hundred forty (540)
Computer aided Language learning facility
One (1) computer lab with 30 computers
Two (2) Lap-tops with Two (2) overhead projectors

At the beginning Kitchen and laundry practical facilities will be at Kibondeni, an associate college for the
first 4 semesters
We are in the process of formalizing an agreement to work with Serena Group of Hotels in the
training students of Hospitality Management.
We are also in the process of formalizing an agreement to work with Base Camp Explorers in
the training students of Tourism Managemen.

HOSPITALITY TRAINING FACILITIES AT KIBONDENI COLLEGE
The facilities to be used for practical training at the Kibondeni College with reference to the proposed
Hospitality and Tourism degree program that is to be offered by Strathmore University include the
following:
•
•
•
•
•

Food and beverage production (kitchens)
Food and beverage service (restaurant and bar)
Front Office Operations (front desk)
Housekeeping (rooms)
Laundry facilities

FOOD AND BEVERAGE PRODUCTION
Overview
The kitchens at the Kibondeni College contain a number of equipment offering enough to drive practical
training for the proposed programme. The food production facility is divided into two namely the
demo/individual kitchen I and II. The demo-kitchen II is spacious enough to facilitate an instructional
environment similar to a demo-theatre while at the same time it is the same room that can be used as an
individual stove kitchen with a capacity to accommodate 6 students at any one time
An annexed Kibondeni practical training facility is large enough to enable mass production training and
any other study tour or limited practical attachment of students during college sessions. The details of
equipment and facilities in these kitchens are given in the table below:
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Location

Kibondeni College

Major Facilities
Main Kitchen 1
• 4 commercial gas cookers with ovens
• Walk-in freezer
• Dry storage
• Standing refrigerator
• Vegetable processor
• Potato peeler
• Universal mixer
• Small Mixers
• Blenders
• Micro wave
• Condiment tray/counter
• Shared deep fat fryers
• Air cleaning hood
• Working counters
• Adequate sinks

Demo/Individual kitchen II
• 6 individual kitchenettes
• 6 electric cookers with ovens and grills
• Working counters
• Store cabinets
• Drawers for pots, knives and ladles
• Shared deep fat fryers
• Shared mixers
• Adequate sinks
• Standing refrigerator
• Shared walk in freezer above

Facilities

Details small equipment

Both Kitchens

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Pots
Frying pans
Sauce pans
Colanders
Ladles and skimmers
Kitchen spoons
Knives
Small gastronome trays
Big Gastronome trays
Condiment tray or counter
Chopping boards
Platas for food service
Soup bowls and sauce boats
Weighing Scales
Salad bowls
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FOOD AND BEVERAGE SERVICE

An overview
The restaurant at Kibondeni College is located next to kitchens and which makes it appropriate for food
finishing and logical transfer to the restaurant for display and consequent service as well as
replenishment. This facility can comfortably accommodate 40 covers (diners) at any one time with a
possibility of adjustment to accommodate slightly more.

Location

Kibondeni College

Major facilities
Restaurant
• A restaurant with a capacity to serve up to 40 covers
• Adequate table linen and skirting
• Adequate table napkins
• Assorted glasses
• Assorted cutleries
• Provision for buffet counter
• Assorted Crockery
• Hot cupboard
• Chaffing dishes
• Baine marie

•
•
Other Food Service Equipment
Table furnishing

Cutleries

Beverage service
Has room for a dispense bar
Assorted glasses for beverage service

Details
• Ash trays
• Ménages (Salt and pepper)
• Flower vases
• Tooth picks
• Meat knives
• Meat forks
• Dessert covers
• Butter knives
• Fish knives
• Fish forks
• Soup spoons
• Tea spoons
• Coffee spoons
• Service covers (Spoon and fork)
• Spaghetti service tongs
• Food Tongs
• Buffet serving spoons
• Sauce ladles
• Soup ladles
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Other Food Service Equipment
Crockery

The Bar

Details
• Meat plates
• Fish plates
• Side plates
• Soup cups/bowls
• Tea cups
• Coffee cups (demi tasse)
• Saucers
• Tea pots
• Coffee pots
• Milk jugs
• Coffee makers
• Tea urns
• Hot water dispenser
• Flasks
• Water jugs
• Beverage list
• Special wine list
• Beer glasses
• Beer mugs
• Cocktail Shakers
• Assorted Wine glasses

HOUSEKEEPING AND LAUNDRY
Some of the equipment and facilities found in Kibondeni College are listed in the table hereunder.
Location

Major facilities

Kibondeni College

Laundry facilities
• Washer extractor
• Dryer
• Calendar
• Flat ironing surface
• Ironing boards
• Linen room
• Hand washing sinks

Kibondeni College

Annexed Kibondeni practical
training facility

Housekeeping
• Cleaning equipment
• Demo room for about 10 students
• Detergents and other cleaning solutions
• Vaccum cleaners
• Scrubbing machines
• Floor Polishers
• Self contained single and double rooms
• Triple rooms
• Adequately equipped laundry

139

FRONT OFFICE OPERATIONS
A room shall be provided at Kibondeni College where a model Front Office reception can be
simulated and used as a practical training base for students in the programme. We shall provide
the following facilities as detailed in the table below
Location

Major facilities

Kibondeni College

This shall be simulated with the following facilities
• A demonstration FO counter
• Small lounge
• A small wooden key rack
• Folio rack
• Office cabinet
• In and out trays
• Guests information board
• Computer and folio invoice or folio printer
• Used Franking machine
• Desk calculator
• Intercom facility/ Fax
• Four wall clocks
• Pen point/stand
• General desktop computers
• Various manual reservation record i.e. Booking Diary,
Bedroom Book, convention chart and a density chart
• Registration cards
• Guest Folio and Invoices
• Safe deposit index cards
• Luggage tags
• Guests message pads
• Bell boy, Concierge, and customer service stand

Strathmore University plans to build and to fully equip a facility with Kitchens and Restaurants in the
near future for the training of students undertaking the course in Hospitality Management.
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APPENDIX IV

LIBRARY FACILITIES
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