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xv

TO THE STUDENT

Dear Future Hospitality Professional,

This textbook is written to empower you and help you on your way to becoming a future leader of 

this great industry. Exploring the Hospitality Industry will give you an overview of the world’s largest 

and fastest-growing industry groupings. Each chapter contains information about the various hospi-

tality segments, the many different areas of career opportunities and career paths, as well as profiles 

of industry practitioners and leaders.

Read the Book
Read and study the text, including the profiles, boxes, Check Your Knowledge questions, industry 

professionals’ advice, career advice, and review questions, and discuss and debate the case stud-

ies. Use the many tools throughout this textbook—including bolded key words and concepts and 

glossary of terms—to facilitate your reading and understanding of the concepts. You will be amazed 

at how much more you get out of class by preparing ahead of time.

Success in the Classroom
Faculty say that the best students are those who come to class prepared. We know that as a hos-

pitality student, you have many demands on your time—work, a heavy course load, family commit-

ments, and, yes, fun—plus a lot of reading and studying for your other courses. With this in mind, 

we tried to make this book as visually appealing, easy, and engaging to read as possible—and 

enjoyable, too.

Wishing you success in your studies and career.

Sincerely,

John R. Walker

Take some time to review the book’s features and tools as described on the following pages; they 

will facilitate your reading and understanding of the concepts and introduce you to the exciting 

 opportunities in the many, varied segments of the hospitality industry.
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CAREERS

Career Information

This feature describes career opportunities, and the 
chapter will help students develop skills and understand 
the realities of careers in each segment of the hospitality 
industry.

Management careers in the field of managed services o�er 
college graduates a vast array of opportunities. A tremen-
dous advantage to this type of career is that as a manager, 
you have more control over your time because of the 
structured nature of the environment. Airlines, schools, and 
health care foodservice, as well as college and university din-
ing, usually work on a set schedule that is based on a menu 
rotation. There are no late nights unless you are supervising 
a catering event or special function. Within the educational 
environment, summers and school breaks allow managers 
time to get caught up on projects and/or take vacations.

If you are looking for a managed services career, these 
areas o�er a rare opportunity for a quality of life that is often 
not available in foodservice. One drawback to this type of 
career is that there is often little or no interpersonal relation-
ships with your customers. Reduced customer contact 
means that there is often limited recognition and acknowl-
edgment by patrons.

Military dining operations can o�er a more restaurant or 
club-oriented career path. Working as a civilian for the mili-
tary means competitive salaries, excellent benefits, and the 
opportunity to travel.

Business and industry dining is the most diverse career 
segment of institutional foodservice. It draws from all 
aspects of the industry. Hours are usually longer but still 
defined, and there is a greater potential for bonuses and 
advancement.

Institutional foodservice is enjoying unprecedented 
growth as a multibillion dollar industry. It has expanded to 
include services outside the hospitality industry, such as 
 groundskeeping, maintenance, janitorial services, and vend-
ing machine sales. Figure 8–4 illustrates a possible career 
path in managed services.

Managed Services Career Path
• Assistant foodservice director: Salary range of $32,000 

to $39,000 plus benefits, which can be about 30 percent 
of salary and include a pension plan. If you already have 
 experience in a variety of foodservice operations/positions, 

it is possible to gain this type of position upon graduation. 
It is possible that you would move to a larger operation 
or a di�erent type of account to broaden your experience 
and knowledge before moving up to the next level.

• Foodservice director: $40,000 to $60,000 plus ben-
efits. It is likely that you would begin at one account 
and then move to a larger one after a few years.

• General manager: $60,000 to $80,000 plus benefits. 
After spending a few years at one location it is likely 
that you would move to another, possibly larger one. 
For example, you may be GM of a $4 million account 
and go to a $10 million account.

• District manager: $85,000 to $100,000 plus benefits. 
The district manager is responsible for several ac-
counts; other responsibilities include making proposals 
to gain new accounts and negotiating contracts with 
clients.

Career Information

PresidentGeneral
Manager

Foodservice
Director

Vice-
President

District
Manager

Assistant
Foodservice

Director

“Health care foodservice is very labor 
intensive, with labor accounting for about 
55 to 66 percent of operating dollars.”

ar
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Career Paths

Explore potential career paths within each chapter 
such as the travel industry, hotel management, 

food service management, and more.
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REVEL for Exploring the Hospitality Industry offers an immer-

sive learning experience that engages students deeply, while 

giving them the flexibility to learn their way. Media interactives 

and assessments integrated directly within the narrative enable 

students to delve into key concepts and reflect on their learning 

without breaking stride.

REVEL seamlessly combines the full content of Exploring the 

Hospitality Industry with multimedia learning tools. You assign 

the topics your students cover. Videos, application exercises, 

and short quizzes engage students and enhance their under-

standing of core topics as they progress through the content.

Instead of simply reading about topics, REVEL empowers 

students to think critically about important concepts by com-

pleting application exercises, watching videos, and interactive 

assignments.

Track time-on-task throughout the course

The Performance Dashboard allows you to see how much time 

the class or individual students have spent reading a section or 

doing an assignment, as well as points earned per assignment. 

This data helps correlate study time with performance and pro-

vides a window into where students may be having difficulty 

with the material.

Learning Management System Integration

REVEL offers a full integration to the Blackboard Learning Man-

agement System (LMS). Access assignments, rosters, and 

USE THE RESOURCES ACCOMPANYING THIS BOOK

 resources, and synchronize REVEL grades with the LMS grade-

book. New direct, single sign-on provides access to all the im-

mersive REVEL content that fosters student engagement.

The REVEL App

The REVEL App further empowers students to access their 

course materials wherever and whenever they want. With 

the REVEL App, students can access REVEL directly from 

their tablet or mobile device, offline and online. Reminders 

and notifications can be set so you never miss a deadline. 

Work done on the REVEL app syncs up to the browser 

version, ensuring that no one misses a beat. Visit www. 

pearsonhighered.com/revel/

Instructor Supplements

• Instructor’s Manual 

• TestGen

• PowerPoint Presentations 

To access supplementary materials online, instructors  

need to request an instructor access code. Go to www 

.pearsonhighered.com/irc, where you can register for an 

instructor access code. Within 48 hours after registering, you 

will receive a confirming e-mail, including an instructor access 

code. Once you have received your code, go to the site and 

log on for full instructions on downloading the materials you 

wish to use.
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PREFACE

Exploring the Hospitality Industry was written to fill a vital need: a text that was different in struc-

ture and content, and broader in its coverage of the hospitality industry. The introductory course 

in hospitality serves as a foundation for other courses and is used to attract majors to hospitality 

management programs. This book is intended for both purposes. The hospitality industry continues 

to change rapidly, and this text brings you the very latest trends from the broadest array of hospitality 

industry segments. It is a “need to know” book, vibrant and colorful in design, that is outstanding in 

its easy-to-use, engaging content.

We thank you if you have used my Introduction to Hospitality, which offers an overview of the 

hospitality industry and has an operational focus; or our Introduction to Hospitality Management, 

which highlights management issues. Exploring the Hospitality Industry is different in structure and 

content and offers a broader coverage of the hospitality sectors. This text is designed for the hospi-

tality professionals of the future. In every chapter, we invite students to share our unique enthusiasm 

for the hospitality industry.

New to This Edition
Featured learning outcomes and updated facts and figures support student learning of the hospital-

ity industry.

• The text explores each segment of the industry, including career opportunities, industry leaders, 

and operations practices – with real-life applications.

• The sequence of the tourism begins with economic benefits and economic impact, moving to 

modes of transportation for travel, and current travel and tourism trends.

• Lodging operations discusses executive duties, explains hotel departments, and reviews prop-

erty management systems, including calculating potential rooms revenue.

• Foodservice addresses real-life advice from a restaurant general manager and evolving trends, 

including multi-unit establishments, food trucks, nutritional principles, and craft brewing.

• Sales, marketing, and advertising features the industry’s current technology practices (and so-

cial media), which reach customers in new ways.

• Ethics will no longer be tossed in between great career information. It is featured as one driving 

philosophy in Exploring the Hospitality Industry.

Goals and Organization of This Text
The primary goal of Exploring the Hospitality Industry is to help students advance in their hospitality 

careers by giving them a foundation of hospitality industry knowledge. The information is presented 

in a lively and interesting manner, and includes an extensive array of features to facilitate the learning 

process. Chapters cover all facets and segments of the industry, and present a student-friendly text 

in an outstanding instructional package.
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Exploring the Hospitality Industry is organized into 14 chapters.

1. Hospitality Spirit

2. Tourism

3. Lodging

4. Lodging Operations

5. Cruising

6. Restaurants

7. Restaurant Operations

8. Managed Services

9. Beverages

10. Clubs

11. Theme Parks and Attractions

12. Gaming Entertainment

13. Meetings, Conventions, and Expositions

14. Event Management

Hallmark Chapter Features Include:

• Learning outcomes that help the reader focus on the main points of each chapter.

• Bold key words and concepts that help the reader hone in on the various topics presented 

in the chapter.

• “Introducing” features that describe the careers and work of successful industry practitioners.

• Corporate profiles that give an overview of leading corporations of excellence.

• Career information in each chapter.

• Check your knowledge features that encourage students to answer questions relevant to the 

material covered every few pages.

• Thorough identification and analysis of trends, issues, and challenges in the hospitality 

industry.

• Summaries that correspond to the chapter learning outcomes.

• Learning outcome-based and critical thinking review questions related to SCANS 

(Secretary’s Commission on Achieving Necessary Skills) that review important aspects 

of the text.

• Case studies that challenge students to address real-world situations and recommend 

 appropriate action.

• Internet exercises that invite students to visit Web sites to find answers to specific, relevant-

to-hospitality questions.

• Apply Your Knowledge questions that offer students the chance to apply their knowledge of 

hospitality industry  topics.

• A full Glossary that explains the meaning of essential words throughout the text.
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