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Dear Students,
Welcome to the fast-paced, ever-changing, and exciting world of
hospitality and tourism management!
Whether you realize it or not, you already play an integral
role in the hospitality and tourism industry. Each time
you visit a theme park, eat at a restaurant, attend an
event, or spend the night at a hotel, you are part of
this dynamic industry. We at the National Restaurant Association and American Hotel & Lodging
Educational Institute (AHLEI) are thrilled that you
have chosen to take the next step to move from
being a guest to becoming a professional within
the industry.

Welcome Students

Think about your last vacation. Where did you
go? What did you do? Now, think about everyone behind the scenes working to ensure you had
an excellent trip. You could be one of those people
who you probably had not previously thought much
about—the people who made the fun happen. The hospitality and tourism industry is one of the largest employers
in both the United States and the world. Infinite job opportunities
await you in this industry, and Hospitality & Tourism Management, Second
Edition, will expose you to a variety of those options.
The Hospitality & Tourism Management curriculum was designed by educators and industry experts with you in mind. The curriculum will teach
you the management skills necessary to give you a competitive advantage
when pursuing a role in hospitality. The text includes real-life examples,
scenarios, and case studies to best prepare you for what could be the
most important decision in your life—your career.
We all know that learning does not stop once you leave a classroom, and
whether you plan to attend a college or a university or enter into the
workforce post-graduation, remember that the National Restaurant Association and AHLEI are here to support you along the way.
Again, welcome to the hospitality and tourism industry. We look forward
to working with you not only during this program but throughout your
career!

		

In addition to updated content throughout, the following significant
changes were made to meet the needs of high school hospitality programs and provide an engaging and thorough exploration of the industry.
Improved Organization: To create a more flexible curriculum, Hospitality
& Tourism Management has been combined into a single volume, allowing schools to more easily align the chapter content with the structure of
their program.
For each chapter, operational and managerial topics have been combined
so that all students get exposure to both the fundamental concepts and the
more advanced skills associated with leadership positions in the industry.
Teachers: See the detailed bridge document in the Educator’s Package to
help you easily transition to the new edition.
Expanded Coverage of All Segments of Hospitality: With the Second
Edition, students have the opportunity to learn more about all important
areas of the industry. In addition to an updated unit on Lodging Operations, the Second Edition offers comprehensive coverage of Food and
Beverage Operations, Event Management, and Travel and Tourism.

Integration of Key Themes Throughout:
Career Readiness Skills

No matter what industry students end up working in, career readiness
skills will be critical to their success. This edition helps students develop
skills like problem solving, accountability, teamwork, and communication
in the context of a hospitality workplace. Students have the opportunity to
develop these skills through activities and examples interwoven throughout the text and ancillaries.
Global Awareness
Hospitality is a global business, bringing together people from around the
world. The text helps students become more globally aware by providing
international examples, discussions of cultural awareness, and coverage of
cultural and operational differences in different countries.
Math Principles
The Second Edition continues to focus on applying math concepts in the
running of a hospitality and tourism business. Examples, boxed features,
problems, as well as a robust ancillary package give students the opportunity to learn key formulas and calculations used every day by hospitality
professionals.

New to the Second Edition

New to the Second Edition
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Program Features
Unit Openers
Introduce students to the chapter topics. Openers feature dynamic industry
professionals at various stages in their
careers sharing insight into the industry,
their roles, and their career journeys. Unit
openers also present students with a running case study that they will revisit in
each chapter as they build on their understanding of the topic.

Knowledge Checks

Welcome Students

Hospitality & Tourism Management
encourages active learning through
knowledge checks, end of chapter review
questions and activities, and other features. Students are
consistently guided to interact with the content, solve
problems, recall key information, and relate the content
to their own lives and perhaps even their own work experience.

Throughout All Chapters:
Innovation

Innovation boxes highlight innovation within
the industry and demonstrate how industry
professionals are applying creative solutions
to address challenges and to craft exceptional guest experiences.

Putting It in Practice
What better way to learn than to see how it’s
done in the real world? Putting It in Practice
boxes highlight how businesses in the hospitality and tourism industry are succeeding
through application of best practices and
skills.

Career Readiness Skills
Career readiness is a major theme of the Second Edition, which contains many examples
of how “soft skills” are key to success in the industry.

		

These features highlight various legal and ethical issues in the hospitality industry and
explain how these issues affect operations, leadership, industry trends, and relationships
with guests.

End of Chapter Materials:
Summary

The summary recaps the key concepts and objectives from the chapter.

Case Study Follow-Up
These questions allow students to apply the knowledge they have gained in the chapter to the unit
opener case study.

Review Questions
Review questions enable students to assess their learning and prepare for their
exam to earn the Certified Hospitality Tourism Professional certificate.

Activities and Projects
These materials take student learning to the next level by incorporating
cross-curricular skills and project-based learning.

Walk-through of Features

Ethics in Hospitality
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Ancillary Resources
Educator’s Package

Each component of the Educator’s Package was developed based on feedback and expertise
shared by educators teaching hospitality in the classroom today.

Teacher’s Companion

The Teacher’s Companion is a valuable resource,
especially for educators using Hospitality & Tourism Management for the first time. The Teacher’s
Companion includes discussion questions, classroom activities, detailed instruction and prep
notes, options for differentiated instruction,
and answer keys for all in-text review questions,
activities, and projects.

Activity Guide

The Activity Guide contains a wealth of additional homework and classroom activities and
projects to help students reinforce key concepts
and apply their learning.

Lesson Plans

Lesson Plans outline the chapter learning objectives and provide a template for educators to
map out their lessons and show how they are
meeting state required standards in their course.

Chapter Test Banks

A robust and thoughtfully developed pool of
chapter questions allows educators to easily create exams and quizzes to assess their students’
understanding of the material.

PowerPoint® Presentations

Created to align with the Teacher’s Companion,
customizable PowerPoint presentations highlight
the key concepts in each chapter and provide
additional discussion questions within the notes.

Video Library

Created especially for Hospitality & Tourism Management, Second Edition, the Video Library takes
key topics and concepts, some foundational and
some complex, and presents them to students in
fun and concise animated video clips.

Hospitality & Tourism
Management eBook

Learn anywhere, anytime and on any device.
For schools interested in an eBook, the Hospitality & Tourism Management eBook offers a
personalized, interactive, and flexible learning
experience.

Hospitality & Tourism Specialist
Credential

American Hotel & Lodging Educational Institute
delivers professional training programs and recognized credentials to the hospitality and tourism industry worldwide. Developed by industry and academic
experts, AHLEI courses and exams set the standard
for excellence in hospitality.
The second edition of Hospitality & Tourism Management prepares students to take the Hospitality &
Tourism Specialist exam. This credential is designed
for individuals interested in pursuing a career in hospitality and is recognized by the largest brands in the
industry. Learn more about earning your Hospitality
& Tourism Specialist credential at www.ahlei.org.

Go to AHLEI.org for more information about student and instructor resources for Hospitality
& Tourism Management, Second Edition.
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