
Creating an international 
hospitality management major 

by Hubert B. Van Hoof 

In times ofgmwinginternational tension and 
diminishing job opportunities for students 
enrolled in hospitality management 
programs, a mwr with an international 
emphasis can serve an important mle in the 
global hospitality envimnment. h e  author 
discusses the creation of a new and rela- 
tively unique major among hospitality 
management prqrams in the United 
States, international hospitality manage- 
ment, its first year of existence, and its 
appeal to students. 

W hen someone familiar 
with the hospitality 
industry is asked to char- 

acterize the likely nature of the 
industry in the 21st century, terms 
like "quality," "service," "leader- 
ship," "customer oriented," and 
"technology drivenn are bound to 
come up, together with words like 
"global," "international," or "multi- 
national." Unfortunately, words 
like "uncertain" and "volatilen have 
also come up recently. 

Concepts such as quality, 
service, technology-driven, customer 
oriented, and leadership have been 

incorporated in many hospitality 
management courses, and some 
programs have even dedicated 
specific courses to such topics as 
leadership or customer service. Yet, 
very few programs have truly 
addressed the international nature 
of the hospitality industry. Most 
programs have a course or two 
called "International Hospitality 
and Tourism" or "International 
Hospitality Operations," but few, if 
any, programs do more than that. 

In the United States, the hospi- 
tality industry is being acknowl- 
edged as a global industry, but 
there is no four-year hospitality 
management program in a state 
university that offers a major dedi- 
cated to the international aspects of 
the industry. In Europe, on the 
other hand, it  is fairly common for 
hospitality management programs 
to offer an international major 
alongside a more traditional hospi- 
tality management major. This is 
especially the case in the United 
Kingdom, where several programs 
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offer international hospitality 
management degrees. 

This article describes the 
thought process behind the creation 
of an international hospitality 
management major at a large state 
university in the United States, high- 
lighting the requirements of the 
major and describing what distin- 
guishes it fmm existing hospitality 
management majors. It will look at 
the hurdles that need to be overcome, 
discuss its first year of operation, and 
address its appeal to students. 

World citizens created 
Besides creating professionals 

who are capable of functioning 
successfully in society, one of the 
cornerstone philosophies of univer- 
sity education in the U.S. is that it 
contributes to the creation of 
rounded world citizens, young men 
and women capable of critical 
thought, equipped with problem 
solving skills, and appreciative of 
other cultures and societies regard- 
less of their field of studies. This is 
the main reason why U.S. students 
take liberal studies classes in their 
undergraduate degree plans. 

Internationalization of the 
curriculum can help in creating 
that world citizen, and has been an 
important topic of discussion in 
many university programs, both in 
the United States and around the 
world.' Quality education "must 
reflect and encompass knowledge of 
diverse societies and cultures as 
well as the realities of global inter- 
dependence.'* 

The literature on the topic of 
international education is exten- 

sive, and volumes have been dedi- 
cated to the benefits of interna- 
tional education and exchange. 
There are even journals in print 
that deal with the subject exclu- 
sively, i.e., Jountal of Studies in 
International Education andlntenta- 
tional Educatol: 

Numerous benefits of an inter- 
nationalization of curricula and 
international exchange have been 
identified over the years. Most 
importantly, there is the exposure 
to different social and cultural envi- 
ronment~.~ Students are presented 
with an alternative view of the 
world,' and change their stereo- 
types and attitudes about other 
nationalities." Moreover, students 
who participate in international 
exchange programs have demon- 
strated significantly more growth 
and maturity as persons as 
compared to students who do not." 

If living in another culture for 
an extended period of time is part of 
the internationalized cuniculum, it 
will help shape the student in ways 
education alone cannot accomplish. 
Students return from an interna- 
tional experience "with a new-found 
recognition of the extent to which 
their own cultural values and 
norms differ from those of their 
counterparts in their host country.'" 

Reasons for major abound 
Based on the idea that an inter- 

national curriculum would help 
students in becoming well rounded 
and culturally sensitive individ- 
uals, as well as better-qualified 
hospitality industry professionals, 
the School of Hotel and Restaurant 
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Management at Northern Arizona 
University started a new major 
entitled "International Hospitality 
Managementn in fall 2000. 

Besides the formative reasons 
found in the literature, there were 
several other reasons for creating 
this major. First, it was felt that the 
hospitality industry had changed 
over the years in that it had become 
more globalized than ever before. 
More and more U.S. companies are 
looking into branching out all over 
the world. The North American 
Free Trade Agreement (NAETA) 
has removed some of the barriers of 
doing business with and in Mexico 
and Canada, and hospitality 
companies based abroad are 
increasingly trying to get a foothold 
in the United States through 
mergers and acquisitions. Amer- 
ican hospitality management 
methods are employed globally and 
are used as standards of operation; 
potential customers from all over 
the world now have access to reser- 
vation systems and hotel websites 
at the push of a button. On any 
given day, many guests staying in 
hotels in the U.S. are people from 
foreign countries that are here on 
business or for pleasure. 

Second, lodging recruiters indi- 
cated that their companies would 
be very interested in employing 
entry-level managers who were 
internationally oriented, who could 
speak more than just a little bit of a 
foreign language, and who had 
experience in dealing with people 
from other countries and cultures. 
These recruiters specifically repre- 
sented higherend hotel chains such 

as Hyatt, Hilton, Four Seasons, and 
Ritz-Carlton. 

Third, it was felt that an inter- 
nationally-oriented degree would 
also enhance the students' personal 
experiences while in college. Many 
young people nowadays are inter- 
ested in living abroad for a while. 
They feel that having worked or 
studied abroad is an important 
qualification they can add to their 
resumes. Moreover, immersion in 
another culture for an extended 
period of time may help them 
tremendously in their personal 
growth while in college. A major 
requiring them to become interna- 
tional exchange students caters to 
that interest and helps them stand 
out among their peers when it 
comes to the job search process. 
This is especially the case in these 
times of political and economic 
unrest and of decreasing demand 
for young managers out of hospi- 
tality programs. 

Fourth, offering an interna- 
tional hospitality management 
major not only raises the cultural 
awareness of the students partici- 
pating in the major, but also 
enhances the cultural awareness of 
all the students enrolled in the 
program. Students coming back 
from a semester of studies abroad 
can share their experiences, and 
international students who come to 
a program as exchange students 
bring a whole new dimension to the 
campus. 

Finally, a new major like this 
can also attract new international 
students to the campus because it 
offers something different and 
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because it goes beyond just looking 
at  the American way of doing things 
in acknowledging management 
methods in other parts of the world. 

Parameters exist 
At Northern Arizona Univer- 

sity, students in any academic 
program must be able to graduate 
within 120 credit hours, and all new 
programs have to be designed to 
meet this requirement. Moreover, 
given that there is very little room 
for growth in university budgets 
nowadays, programs have to be 
designed without using any addi- 
tional or new resources. These are 
the two parameters that had to be 
taken into account in the design 
stages of the new major. 

The existing bachelor of science 
degree in hotel and restaurant 
management at Northern Arizona 
University requires students to take 
35 hours of liberal studies, five 
hours of general electives, and 80 
hours of hospitality management 
courses. Within these 80 hours, 48 
hours are labeled as hospitality 
administration core. These are all 
the operational and hospitality 
specific classes, from food service 
management and hospitality law, 
to front office management, 
accounting, and hospitality sales 
and marketing. Tbelve hours are 
labeled as business auxiliary classes 
(micro economics, macro economics, 
finance, and accounting, all of which 
are taken at the business school); 
eight credits are dedicated to two 
mandatory semesters of a foreign 
language, and 12 credits are 
advisor-approved elective classes. 

Students are advised, but not 
required, to do an internship, which 
can be used to count for advisor- 
approved elective credits. Overall, 
this major is comparable to many of 
the hospitality management majors 
that are presently offered all over 
the U.S. 

Pmgram differs 
Within the parameter of 120 

credit hours needed for completion 
of the degree, the new international 
hospitality management major is 
different in four major areas: 

Students are required to do an 
eightcredit internship, prefer- 
ably abroad. 

Students must take at least 16 
credits (or four semesters) of a 
foreign language, double the 
amount of foreign language 
credit presently required. 

Students take five upper-divi- 
sion classes, International 
Management, International 
Economics, International 
Marketing, International 
Travel, and Tourism and Desti- 
nation Development, all related 
to international business and 
hospitality at the School of 
Hotel and Restaurant Manage- 
ment and at the College of Busi- 
ness Administration; these 
classes are elective classes at 
present, and mandatory in this 
new major. 

Students are required to 
study abroad for at least a 
semester at  one of the school's 
10 exchange partners world- 
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wide; the 12 credits obtained 
abroad will be transferred for 
regular university credit upon 
successful completion of the 
semester of studies abroad. 

These four areas combined 
account for 51 credits, which makes 
almost half of this major different 
from the existing major. Students 
are still required to take the same 
48 "coren credits of hospitality 
industry specific classes. 

No new classes created 
As far as the second parameter 

is concerned, creating the major 
without using any new resources, 
no new classes had to be created. 
The school had a thriving intern- 
ship and foreign exchange network 
in place before the major was 
created, and foreign language and 
international business classes were 
also readily available. The main 
difference between the two majors 
is that, whereas the hotel and 
restaurant management major has 
room for elective credits, the new 
major has used up all of the elective 
credits with required classes. This 
limits the choices for students in 
this major, yet many students tend 
to favor more structure and less 
choice in their programs. 

Rationale drives structure 
By t&ng twice as many foreign 

language credits, four semesters, as 
students in the hotel and restaurant 
management major, students in 
international hospitality manage- 
ment hone their foreign language 
skills to a level where they are some- 
what more comfortable in the 

second language of their choice. 
They are still not fluent or proficient 
in the foreign language, but they are 
definitely more comfortable in 
speaking and understanding it. 
Ideally this could be reinforced in 
their semester of studies abroad, or 
in an international internship. 
What better way to practice 
Spanish than by studying for a 
semester in Mexico, or by working 
in a resort in Spain? Several 
students have even opted to pursue 
a minor in the foreign language of 
their choice, since this language 
requirement puts them on track 
with the foreign language minor 
requirements at the university 

The required 15 credits of upper 
division international business and 
hospitalityltourism classes help 
them in developing their conceptual 
and theoretical international busi- 
ness and management shills. Addi- 
tionally, these classes help them 
understand the link between hospi- 
tality and traveVtourism, prepare 
them for their semesters abroad, 
and make them appreciate the 
social, cultural, and economic differ- 
ences between countries and peoples 
in different parts of the world, some- 
thing that has become even more 
important in light of the recent 
tragedies that struck the United 
States and the rest of the world. 

The semester of studies abroad 
and the international internship 
d o w  students to work and live in a 
completely different culture. Living 
and working in another culture is a 
much better preparation for the 
global marketplace than classroom 
education can ever be. If students 
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can adjust to a foreign environment 
and cope with the challenges 
inherent in living in another 
country, they can also deal with 
changing environments in their 
hospitality careers. More concretely, 
if US. students can handle living, 
studying, and working in Germany 
or Mexico for an extended period of 
time, they can de6nitely deal with 
moving from Seattle to New York in 
a job situation. As such, they are 
better prepared to face the chal- 
lenges of a working life in an 
industry that asks its employees to 
move frequently. 

Hurdles do exist 
In creating a new program 

there are always some hurdles to 
overcome, although in this case 
they were surprisingly few. The 
only hurdle in this case was getting 
the program approved by the 
university, and it was a hurdle that 
was overcome easily. The program 
did not use any additional or new 
resources; there was support &om 
the two other academic programs 
affected (College of Business and 
Modern Language Department), 
and the internship and interna- 
tional exchange program network 
were already in existence and were 
flourishing. Therefore, the opposi- 
tion to the creation of the new major 
was minimal. At the university 
level, people were enthusiastic in 
their support, and focused on the 
personal enrichment the program 
would bring to students and on the 
fact that the program could benefit 
the university in its drive to become 
more internationalized. It was also 

felt that the proposed program was 
sufficiently different from the 
existing major that it could claim to 
be a separate major. 

First year shows appeal 
At the time of the inception of 

this new major in fall 2000, the 
School of Hotel and Restaurant 
Management had approximately 
600 students enrolled on its main 
campus. Before the first semester of 
operation, the existing student 
body was info~~ned about the possi- 
bility of transferring to the new 
major by means of flyers and infor- 
mational meetings. At the begin- 
ning of the fall 2000 semester, 45 
students, or 7.5 percent of the total 
student body, were enrolled in the 
new major. About 30 of those were 
students who transferred from the 
existing major, and 15 were new 
freshmen. One year later, the 
number of students enrolled in the 
major has grown to 82 students 
(13.65 percent), with a majority 
coming from new freshmen. 

It is too early to determine 
whether the new major has been 
successfd in attracting additional 
students to the program who might 
otherwise have opted to go else- 
where, but it has been appealing to 
the existing student body so far. It 
certainly was surprising to see that 
in many cases parents of incoming 
freshmen stimulated their sons and 
daughters to enroll in this major. 
They saw it as offering challenging 
and exciting opportunities. 

At a time when the hospitality 
industry is trying to overcome the 
shock of the September 11 tragedy, 

64 FIU Hospitality Review /Spring 2002 

Contents © 2002 by FIU Hospitality Review. The reproduction of any 
artwork, editorial or other 

material is expresslv
prohibited without written permission

from the publisher, excepting
that one-timeeducational reproduction ts allowed without express permission.



and with distrust of other cultures 
at  an all-time high in the U. S., it is 
important to counteract these 
trends by educating students as 
broadly as possible, and to give 
them a truly global perspective of 
the world and the industry they 
intend to join. It is important that 
they have as many opportunities as 
possible to experience other 
cultures, to travel, and to become as 
marketable as possible when faced 
with a reduced number of employ- 
ment opportunities. 

Major is appealing 
This new major appeals to 

various kinds of students. There are 
those who are attracted to the 
travel aspect of the major, those 
who are highly motivated to do well 
academically, those who like being 
challenged, and those who are 
interested in improving their 
foreign language skills and in expe- 
riencing other cultures first hand. 

Students in this major still 
have exactly the same technical 
and theoretical skills that students 
have received for decades, and are 
therefore as qualified as their peers 
in the regular hospitality manage- 
ment major. But they also have a 
different attitude about the world 
in general, and about their careers 
in the industry. They may be more 
mature and well-rounded individ- 
uals, and definitely have more 
advanced foreign language skills. 

This major may not be for 
everyone. There are some personal 
obstacles that might be too 
daunting for some, as there might 
be some financial objections. Not 

every student can afford an expen- 
sive flight abroad, for instance, or 
can leave home, family, and other 
loved ones behind for a longer 
period of time. Moreover, some 
students may not like the fad that 
this major is much more "regi- 
mented" than the regular major, 
and that it offers much less choice. 

Yet, the students who have so 
far enrolled as international majors 
are pleased with all the opportuni- 
ties it offers them to excel academi- 
cally, and with the chances it 
provides them to see more of the 
world. It is important for a hospi- 
tality management program to be 
able to offer students more avenues 
for personal and academic enrich- 
ment. A university education 
should attempt to create a well- 
rounded world citizen, and this 
program is an attempt to come 
closer to that goal. 

The first student graduated 
from this program at the end of the 
fall 2001 semester. He was one of 
the student graduation speakers 
because he had an interesting story 
to tell. 

References 

' D. Lawson, D. S. White, and S. Dimi- 
triadis, 'International Business Education 
and Technology-Based Active Learning: 
Student Reported Benefit Evaluations," 
Journnl of Marketine Education 20. no. 2 
(1998): 141-14s. 

' T. M. Vestal. International Education: 
Its History and ~rdmise for Today (Westport, 
Conn.. and London: Praeeer Publishers. 
1994),15. 

- 
3 L. Anderson. "A Rationale for Global 

Education," in K A: Teye, ed., Global Educa- 
tion: Fmm Thought to Action (Alexan&a, 
Va.: Association for Supenision and 
Curriculum Development, 1990),13-34; R. T. 

Van Hoof 

- - 

Contents © 2002 by FIU Hospitality Review. The reproduction of any 
artwork, editorial or other 

material is expresslv
prohibited without written permission

from the publisher, excepting
that one-timeeducational reproduction ts allowed without express permission.



Amdt, "Rethinking International Educa- 
tion," in W. C. Olson and L. D. Howell, eds.. 
International Education: The Unfinished 
Agenda (Indianapolis, Ind.: White River 
Press, 19841, 1-39; J. Calleja, "International 
Education: A Common Direction for our 
Future," in J. Calleja, ed., International 
Education and the Uniuersity (Bristol, Pa., 
and London: Jessica -ley Publishers, 
1995),41-57; S. L. Lamey, "Global Education: 
A Conflict of Images," in Teye, 49-66; M. 
Saliba, "An Institutional Framework for 
International Education," in Calleja, 58-80; 
G. I. Swanson, "International Education: 
Portents for the Future,"in F. R. Paulsen, ed., 
Changing Dimensions in International 
Education (Tucson. Ariz.: The University of 
Arizona Press, 1969),1-8. 

' R. C .  Remy, J. A. Nathan, J .  M. Becker, 
and J .  V 1bme~Internatwnn1 Learning and 
International Education in a Global Age 
(Washington, D.C.: National Council for 
Social Studies, 1975). 
TC. Stangor, K Jonas, W Stroebe, and 

M. Hewstone, "Influence of Student 
Exchange on National Sterwtypes,Attitudes, 
and Perceived Group Variability," European 
Journal of Social Psychology 26 (19941: 663- 
675; Vestal, M. Van Spaandonck. 'Multicul- 
tural and Global Education," in Calleja, 
243-260. 

". C. Frisch, "An International 
Nursing Student Exchange Program: An 
Educational Experience that Enhanced 
Student Cognitive Development," Journal of 
Nursing Education 8, no. 3 (1990): 10-12. 

' E. H. Roberts, m e  Innocents Abmad. 
L)o Students Face Intcmdt~onal lnternsh~ps 
UnDrepalrd7- 7Kr Corwll Hokl and f i .$rou- 
rant ~drninistrotian Quarterly 38, no. 4 
(1998): 64-69. 

Hubert 6. Van Hoof is professor and assistant 
dean in the School of Hotel and Restaurant 
Management at Northern Arizona University 

66 FIU Hosp i t a l i t y  Review l Spring 2002 

Contents © 2002 by FIU Hospitality Review. The reproduction of any 
artwork, editorial or other 

material is expresslv
prohibited without written permission

from the publisher, excepting
that one-timeeducational reproduction ts allowed without express permission.


