COMPREHENSIVE TEACHING
AND LEARNING PACKAGE

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

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

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

Case Studies
Case studies provide an opportunity to discuss hospitality concepts and principles in
terms of real (if disguised) and hypothetical
hotels, restaurants, and other business types
found in the hospitality industry.

Pedagogical Features
Learning Objectives
Every chapter opens with a comprehensive
set of learning objectives addressing the
chapter’s main points.
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Key Terms
The list of key terms and concepts serves as
a brief preview of the subjects and ideas in
the chapter to come. These terms and concepts are boldfaced the first time they appear
in the chapter.

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

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