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Review of the OpenLab and Blackboard
The History of Hospitality Group Work
Finding Your Way in the Hospitality Industry
Review of Homework



Break into pairs, each group will 

find facts about the food 

industry leader you are assigned 

and then each group will report 

back with a 1 ½ minute 

description of the person’s 

impact on the food industry.

Carl Hall
M.F.K. Fisher
José Andrés

Danny Meyer
Edna Lewis
Julia Child



OpenLab

• Read the eprofiles submitted for homework, respond to at least 
one classmate’s eprofile. 

• What is the reason we use the OpenLab? 

• Share your experience of using the OpenLab, was it easy, 
confusing, relatable, impractical, engaging, intimidating?

• What does use of the OpenLab mean to you?



History of Hospitality

• Using the information in your textbook, identify similarities 
between Ancient Greek, Roman, and Medieval Times.



History of Hospitality

• What changes occurred as trade developed and technology 
progressed?



History of Hospitality

• Identify similarities  between Ancient, Greek and Roman and 
Medieval Times

▫ Places to gather, places to trade and share, places to exchange ideas

• What changes occurred as trade developed and technology 
progressed?

▫ Coffee houses, banquets became al a carte meals, use of utensils, 
kitchen brigade









You in the Hospitality Industry

• Lodging

• F&B

• Travel and Tourism



Regional Manager

General Manager

Asst. Gen. Manager

Closing/Opening Manager

Bartender/Server

Host/Bar Back/Back Waiter



Regional Chef

Chef d’ Cuisine

Saucier

Closing/Opening Manager

Prep Cook

Dish Washer



Keep informed
Email and email communication

Facebook

Instagram



Distribution of Assignment



• Chapter Review Questions, See OL for specific questions, 
submit via Blackboard Journa

• Revise eProfile as directed in messages 

• Reflect


