
 
 
 
 
 
 

     
       

       
 

      
 

  
              

            
             

               
          

               
            

    
 

     
                 

               
               

                
 

   
       

 
  

    
      

 
  

        
              

 
            
              

           
  

            
         

 

Food and Beverage Management (Co-op) 
School of Tourism, Hospitality & Culinary Arts 
FBM8 - Food and Beverage Management (Co-op) 

This program has been permanently suspended. 

Program Description 
The Food and Beverage Management (Co-op) program will prepare students for careers in the 
global food service industry. The program provides practical training in our on-campus 
restaurants. Students will be actively involved in the day-to-day operations of a contemporary 
restaurant, as well as event planning and catering. The academic studies will also include such 
disciplines as accounting, computers, cost control, human resources management, marketing 
and ending with an in-depth entrepreneurial project. The students will also gain a variety of 
industry recognized certificates including: smart serve, safe food handlers,first aid CPR and 
wine and beer sommelier. 

Academic Progression and Completion Requirements 
Failure to achieve a passing grade for more than two courses in a semester will result in 
termination from the program. Passing grades must be achieved for all courses to qualify for 
co-op semesters. The final co-op work term must commence within 12 months of the successful 
completion of all academic requirements in order to receive a Co-op endorsed Diploma. 

Document of Recognition 
Food and Beverage Management Ontario College Diploma 

Program Type 
A Co-operative Education Program 
A Two-Year Ontario College Diploma Program 

Learning Outcomes 
The graduate has reliably demonstrated the ability to: 

● Plan, prepare and present quality food and beverage for a variety of hospitality 
environments. 

● Deliver accomplished service of food and beverage for a hospitality enterprise. 
● Support an industry and workplace service culture by adopting a positive attitude and 

professional decorum, accommodating diverse and special needs, and contributing as a 
team member. 

● Deliver customer service and solutions that anticipate, meet and/or exceed individual 
expectations, as well as organizational expectations, standards and objectives. 
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● Use marketing concepts, market research, social networks, sales and revenue 
management strategies, relationship management skills and product knowledge to 
promote and sell hospitality services, products and guest experiences. 

● Apply business and revenue models as well as basic accounting, budgeting, financial 
and administration skills to support the effective management and operation of a variety 
of organizations delivering hospitality services and products. 

● Comply with relevant organization and workplace systems, processes, policies, 
standards, legal obligations and regulations, and apply risk management principles, to 
support and maintain efficient, safe, secure, accessible and healthy hospitality 
operations. 

● Use appropriate technologies to enhance the quality and delivery of hospitality services, 
products and guest experiences and to measure the effectiveness of hospitality 
operations. 

● Keep current with hospitality trends and issues, and interdependent relationships in the 
broader tourism industry sectors to improve work performance and guide career 
development. 

● Use leadership, teamwork, conflict and relationship management skills and tools, as well 
as knowledge of organizational behaviour, labour relations, employment standards and 
human rights to contribute to a positive work environment. 

● Respond to issues and dilemmas arising in the delivery of hospitality services, products 
and guest experiences by using and promoting ethical behaviour and best practices of 
corporate social responsibility and environmental sustainability. 

Career Opportunities 
Graduates can look forward to careers in a variety of food service environments from hotel food 
and beverage departments to fast food outlets and even restaurant owners. Depending on the 
practical experience, students can attain positions as dining room supervisors, kitchen 
supervisors, department heads and as management trainees. 

Admission Requirements 
Ontario Secondary School Diploma (OSSD), or equivalent, or a mature applicant with the 
following course: 
- Grade 12 English (C or U) 
Students who do not meet these requirements are recommended for academic upgrading. A 
conditional offer may be possible with proof of enrollment. 

Approximate Costs 
Fee details are available at www.fanshawec.ca/fees 

Other Information 
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Age Requirement: In order to comply with AGCO licensing regulations, students must be at 
least 18 years of age by the commencement of Level 2 of the program. Graduates of this 
program may apply for admission to the one-year Guest Relations Management - Concierge 
Specialist or Special Events Planning program offered by Fanshawe College. 

Contact 
School of Tourism, Hospitality and Culinary Arts: 519-452-4289 

Campus Codes and Intakes 
● Program Code: FBM8 
● Campus Code: LCD (LCD - London Downtown) 
● September/January/May Admission 
● 15 week terms 
● Academic Calendars available at www.fanshawec.ca/academicdates 

Applicant Selection Criteria 
Where the number of eligible applicants exceeds the available spaces in the program, the 
Applicant Selection Criteria will be: 

● Preference for Permanent Residents of Ontario 
● Receipt of Application by February 1st (After this date, Fanshawe College will consider 

applicants on a first-come, first-served basis until the program is full) 
● Achievement in the Admission Requirements 

Recommended Academic Preparation 
● Grade 11 and Grade 12 Hospitality and Tourism (C) 
● Any Grade 11 or Grade 12 Entrepreneurship (C) or (O) 
● Grade 11 Information and Communication Technology: The Digital Environment (O) OR 

Grade 12 Information and Communication Technology: Multimedia Solutions (C) 
● Grade 12 Business and Technological Communication (O) 

Recommended Personal Preparation 
● Develop an interest in food preparation and service by visiting restaurants and hotels 
● Develop an interest in foods and customs of other countries 
● Develop leadership skills 
● The kind of person who enters the field of hospitality should be responsible, personable 

and should enjoy working with people in a challenging industry 
● Employment in the hospitality industry would be an asset 

Co-operative Education 
In order to be eligible for co-op, students must maintain a 2.0 GPA and be academically 
complete at the commencement of their co-op work term. This is a two-year co-operative 
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education program. Students who fulfill both the academic and co-op requirements of the 
program will be eligible to graduate with a Co-op Endorsed Diploma. More information about 
co-operative education can be found at www.fanshawec.ca/co-op. 

English Language Requirements 
Applicants whose first language is not English will be required to demonstrate proficiency in 
English by one of the following methods: 

● A Grade 12 College Stream or University Stream English credit from an Ontario 
Secondary School, or equivalent, depending on the program's Admission Requirements 

● Test of English as a Foreign Language (TOEFL) test with a minimum score of 79 for the 
Internet-based test (iBT), with test results within the last two years 

● International English Language Testing System (IELTS) Academic test with an overall 
score of 6.0 with no score less than 5.5 in any of the four bands, with test results within 
the last two years. SDS Program Requirements. 

● Canadian Academic English Language (CAEL) test with an overall score of 60 with no 
score less than 50 in any of the four bands, with test results within the last two years 

● Pearson Test of English Academic (PTE) with a minimum score of 53, with test results 
within the last two years 

● A Cambridge English Test (FCE/CAE/CPE) with an overall score on the Cambridge 
English Scale of 169 with no language skill less than 162, with test results within the last 
two years 

● Fanshawe College ESL4/GAP5 students: Minimum grade of 80% in ESL4/GAP5 Level 
8, 75% in ESL4/GAP5 Level 9, or 70% in ESL4/GAP5 Level 10 

Post-Admission Requirements 
The following items are applicable to the program: 

● Valid Safe Food Handlers Certificate 
● Valid Smart Serve Certificate 
● Valid First Aid/CPR Certificate 
● Mandatory Placement Assessment for WRIT Course 

Program Pathways 
Graduates of this program who wish to pursue further education have numerous pathway 
opportunities to degrees and other diplomas both here at Fanshawe College and around the 
globe. Students are encouraged to search the various links on the Tourism, Hospitality and 
Culinary Arts website and discuss the program specific opportunities with the Tourism, 
Hospitality and Culinary Arts Student Success Advisor. For information about Program 
Pathways visit www.fanshawec.ca/programpathways. 

Program Curriculum 
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Level 1 
Take all of the following Mandatory Courses: 
ANTH-1012 Cultural Anthropology - Credits 3.00 
BEVR-1030 Fundamentals of Bar Operations - Credits 3.00 
FDMG-1142 Food & Beverage Service Theory - Credits 3.00 
BUSI-1212 Foundations of Customer Experience - Credits 3.00 
COMP-1557 Technology for Food & Beverage - Credits 3.00 
WRIT-1042 Reason & Writing 1-TourismHospitality - Credits 3.00 
COOP-1020 Co-operative Education Employment Prep - Credits 1.00 
MATH-1210 Math for Hospitality - Credits 2.00 

Level 2 
Take all of the following Mandatory Courses: 
MKTG-1112 Branding Strategy & Execution - Credits 3.00 
BUSI-3043 Customer Experience Management - Credits 3.00 
FDMG-1149 Practicum 1 - Credits 3.00 
ACCT-1111 Financial Management for Food & Beverage - Credits 3.00 
COMM-3080 Comm for Tourism & Hospitality - Credits 3.00 
FDMG-1143 Culinary Techniques - Credits 2.00 
BEVR-1031 Beer Tasting & Brewing - Credits 3.00 

Level 3 
Gen Ed - Take a 3 credit General Education elective course. Take all of the following Mandatory 
Courses: 
FDMG-3059 Practicum 2 - Credits 3.00 
MKTG-3045 Digital & Social Media - Credits 3.00 
FDMG-3053 Cost Control Management - Credits 3.00 
FDMG-3054 Menu Design & Engineering - Credits 3.00 
BEVR-3013 Sommelier Development - Credits 3.00 
BUSI-3044 Human Resources for Food & Beverage - Credits 3.00 

Level 4 
Take all of the following Mandatory Courses: 
ECON-3008 Global Economics - Credits 3.00 
MGMT-3102 Sustainable Facilities & Operations - Credits 3.00 
ENTP-5002 Entrepreneurial Development - Credits 3.00 
MKTG-5010 Enterprise Strategy & Analysis - Credits 3.00 
LAWS-5009 Law & Ethics - Credits 3.00 
MGMT-5096 Service Leadership & Management - Credits 3.00 
FDMG-5029 Practicum 3 - Credits 3.00 
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Gen Ed - Electives 
Take 3 General Education credits - Normally taken in Level 3 
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