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Module (Course Syllabus) Catalogue

2023-2024
College/ Institute Shaglawa Technical College
Department Tourism foundation Administration
Module Name Food and Beverage management
Module Code FBM202
Semester 2
Credits 8 8x27= 216 hr
Module type Prerequisit( | C( v | st.
Weekly hours 6
Weekly hours (Theory) |( 3 )hr Class (2 )hr
Workload
Weekly hours ( 4 )hrClass ( 4 )hr
(Practical) Workload
Lecturer (Theory) Aram lzzeddin
E-Mail & Mobile NO. aram.nejmeddin@epu.edu.ig
0750-6099998
Lecturer (Practical) Aram lzzeddin
E-Mail & Mobile NO. aram.nejmeddin@epu.edu.ig
0750-6099998
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Course Book

Course Description
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Course objectives
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Student's obligation
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Required Learning
Materials
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Assessment
scheme

24% Mid Term (Theory and practical)

8% Quiz

27% Assignment (report, paper, homework,
seminar..)
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40% final theory and practical
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Course Us Aid training course related to the subject year 2019
f ) http://ar.wikipedia.org/wiki
References: http://www.journaldunet.com
www.tourisme.gouv.fr
http://www.summereon.net
http://www.oman0.net
Journal of tourism research
: Learning
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Scientific trip to the Restaurants
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Questions Example Design
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External Evaluator
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