TRUONG PAI HOC VAN HIEN  CONG HOA XA HOI CHU NGHIA VIET NAM
KHOA DU LICH Poc 1ap — Tw do — Hanh phuc

PE CUONG CHI TIET HQOC PHAN

1. Théng tin vé hoc phin
- Tén hoc phan: TIENG ANH DU LICH 1 (English for tourism 1)
- Mai hoc phan: TRA447
-S4 tin chi: 3 (3,0,6)
- Bac dao tao: Dai hoc
- Loai hoc phén (bét budc/tu chon): Bit budc
- Hoc phan tién quyét/ Hoc phan trude: khong
- Don vi phu trach: Khoa Du lich

- SO gid tin chi: 45, trong do:
o Ly thuyét: 45 (1 tin chi LT = 15 tiét)
e Thyc hanh: 0 (1 tin chi TH = 30 tiét)
e Thuc tap: O (1 tin chi TT =60 gio TT tai co s6)

e Dd4n/Khoaluan 0 (1 tin chi DA/KL = 45 gio lam DA/KL)

2. Thong tin vé giang vién
Giang vién 1:
- Hovatén: Nim Ngoc Yén
- Churc danh, hoc vi: Thac si
- Thoi gian 1am viéc: Gid hanh chinh (8:00 -16:00)
- bia diém lam viéc: Khoa Du lich - Truong Pai hoc Van Hién
- bién thoai: 0933392326
- Email: yennn@vhu.edu.vn
Giang vién 2:
- Ho va tén: Ngb Thuy Yén Tric
- Chuc danh, hoc vi: Thac si
- Thoi gian lam viéc: Gi¢ hanh chinh (8:00 -16:00)
- Dbia diém lam viéc: Khoa Du lich - Truong Pai hoc Van Hién
- bién thoai: 0908626968
- Email: ngtytruc@gmail.com
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3. T6m tit ndi dung hoc phén

Hoc phan gdm 9 chuong, cung cip cho ngudi hoc cac kién thic co ban vé Jobs in
a hotel and restaurant, Making a reservation, Hotel check in, Providing hotel services
and facilities, Receiving guests in a restaurant, Taking order and serving meal, Problems
and requests while dining, Settling the bill in restaurant va Checking out.

4. Muc tiéu ciia hoc phin
Hoc phan c¢6 nhitng muc tiéu:

- Cung cap cho ngudi hoc von tir vung, thuat ngir chuyén nganh du lich, tir 6 van
dung vao giao tiép trong méi truong 1am viéc, dong thoi gitip ngudi hoc doc hiéu tai
liéu tham khao hoic nghe giang cac chi dé trong linh vuc du lich.

- Phat trién ky nang giao tiép, xr 1y nhiing tinh huéng thong thuong trong thyc tién
lién quan dén linh vuc du lich bang tiéng Anh.

- Giap nguo1 hoc nhén thirc dugce vai tro cua tiéng Anh trong hoat dong du lich, c6
y thirc tu hoc, tu trau doi ngoai ngir.

5. Chuan dau ra cua hoc phan:

Ma CBbR Noi dung chuin diu ra

Kién thire

CLO1 Hiéu dugc cac tir vung va thuat ngit tiéng Anh chuy@n nganh du lich

Ap dung von tir vung tiéng Anh chuyén nganh du lich trong viéc doc hiéu
CLO2 tai liéu tham khao hoic nghe giang cac chii dé trong linh vuc du lich bang
tiéng Anh

Ky nang

CLO3 Thuc hanh k¥ ning giao tiép bang tiéng Anh véi ngudi nudc ngoai trong
cac tinh hudng du lich & mirc do so cip va tién trung cap.

CLO4 Phéi hop lam viéc nhém hidu qua

Mirc d tu chi va trach nhiém

Y thirc duge tam quan trong ctia tiéng Anh cho cac cong viéc trong nganh
du lich

CLOS

CLOG6 Duy tri nhu cau hoc tip, rén luyén sut doi
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Ma tran lién két gitra Chuan diu ra CTPT va Chuin dau ra hoc phan

g;':i: PLO1 | PLO2 | PLO3 | PLO4 | PLO5 | PLO6 | PLO7 | PLO8 | PLO9 | PLO10 | PLO11 | PLO12
CLO1 X
CLO2 X
CLO3 X X
CLO4 X
CLO5 X
CLO6 X
6. Noi dung chi tiét ciia hoc phan
6.1. Ly thuyét
Chuong N§i dung Pap ung CLOs
Chuong 1 | Jobs in a hotel and restaurant CLO1, CLO5
1.1. | Positions in a hotel
1.2. | Duties of each job
Chwong 2 | Making a reservation CLO2, CLO6
2.1. | Accepting a booking
2.2. | Reserving room for a third party
2.3. | Introducing hotel room and service
2.4. | Refusing a room reservation
Chuong 3 | Hotel check in CLO1, CLO3
3.1. | Standard procedure for checking in
3.2. | Chance arrival
3.3. | Filling out the registration card
Chwong 4 | Providing hotel services and facilities CLO2, CLO4
4.1. | Mail and fax and internet service
4.2. | Depositing service, lost and found
4.3. | Laundry service and morning call
4.4. | Cleaning room and supplying items
Chwong 5 | Receiving guests in a restaurant CLO1, CLO4
5.1. | Welcoming and seating guests
5.2. | Asking where the guest prefers to sit
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Chuong N¢i dung Pap ing CLOs
5.3. | Recommending a table
Chuong 6 | Taking order and serving meal CLOZ2, CLO3
6.1. | Standard procedure for taking an order
6.2. | Explaining the dishes on menu
6.3. | Recommending dishes and beverage
6.4. | Serving meal
Chuwong 7 | Problems and requests while dining CLO1, CLO4
7.1. | Problems about food
7.2. | Problems about service
7.3. | Other problems
Chuong 8 | Settling the bill in restaurant CLO2, CLO3
8.1. | Standard bill payment
8.2. | Accepting cash and giving change
8.3. | Accepting credit cards
8.4. | Explaining the tax and service charges
8.5. | The wrong change
8.6. | Sign for the bill
Chuwong 9 | Checking out CLO1, CLO3
9.1. | Standard procedure for checking out
9.2. | Dealing with bill problem
6.2. Thuc hanh
Noi dung DPap (g CLOs
6.2.1. | Bai tap c4 nhan CLO1, CLO2
Nguoi hoc gioi thi€u cac cong viéc va nhi€ém vu cla ting
vi tri trong khach san bang tiéng Anh
CLO1, CLO2,
6.2.2. | Bai tap nhém CLO3. CLO4
Nguoi hoc dong vai thuc hanh gidi quyét cac tinh huong
tai khach san bang tiéng Anh.
VHU.CTDT.BMO03 4




7. Phan bd thoi gian theo tiét va diéu kién thuwe hién:

SO tiét tin chi

Chwong Tén chwong Ly Bai | Thue | Tu T Ghi chu
thuyét | tip | hanh | hoc ons

1 Jobs in a hotel and 5 10 15
restaurant
Making a reservation 10 | 15
Hotel check in 10 | 15
Providing hotel 10 15

4 services and
facilities

5 Receiving guests in a 5 10 15
restaurant

6 Taking order and 5 10 15
serving meal

7 Problems and 5 10 15
requests while dining

8 Settling the bill in 5 10 15
restaurant

9 Checking out 5 10 | 15

Tong 45 90 | 135

CAC CHU PE THAO LUAN VA TIEU LUAN

1. Presents the positions and duties of each position in the hotel by English.

L

Introduce and sell services in the hotel by English.

3. Recommend the dishes and drinks for guests in the restaurant by English.

8. Phwong phap giing day:

Giang vién giang day véi sy két hop ciia mot s phuong phap sau:

- Thuyét trinh tich cuc

- Phat van

- DPong vai

Ma trén lién két giira Chuén diu ra véi phwong phap giang day
Phwong phap giang day CLO1 | CLO2 | CLO3 | CLO4 | CLOS5 | CLOG6

Thuyét trinh X X X X X
Phit vin X X X X
Dong vai X X X X
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9. Phwong phap hoc tap

Sinh vién hoc tap véi su két hop ciia mot sé phuong phép sau:

-  DPong vai

- Lam viéc nhém

- Tuhoc
Ma trén lién két giira Chuin diu ra véi phwong phap hoc tip
Phwong phap hoc tap CLO1 | CLO2 | CLO3 | CLO4 | CLO5 | CLO6
Dong vai X X X
Lam viéc nhom X X X
Tu hoc X X X X

10. Nhiém vu cua sinh vién

- Chu dong t6 chire thyc hién gio tu hoc.

- Tham gia ddy du cac gid 1én 16p va gio thuyét trinh (sinh vién chi duoc vang
mat toi da 20% thoi gian 1én 16p ciia hoc phan).

- Poc tai liéu tham khao bt budc va bo trg do giang vién gidi thiéu.

- Hoan thanh day du cac bai tip ca nhan, bai tap nhom.
- Tham gia ky thi két thuc hoc phan.

11. Thang diém danh gia: Diém danh gia qua trinh va diém thi két thuc hoc phan dugc
cham theo thang diém 10 (tir 0 dén 10), 1am tron dén 1 chit s6 thap phan.

12. Phwong phap kiém tra, danh gia két qua hoc tap

Sinh vién duoc danh gia két qua hoc tap trén co sé hai diém thanh phan nhu sau:

1. Diém danh gid qud trinh: trong sé 40% bao gom:

. DPiém chuyén can: du 16p, trong s6 10%

a
b. Diém thuc hanh: déng vai, trong s6 30%
2

. Diém thi két thiic hoc phan: trong sé 60%

Hinh thirc thi: Téng hop (tu luan + trac nghi¢m)

Ma trin quan hé giira Chuin diu ra va phuwong phap kiém tra, danh gia

Hinh thirc danh gia | CLO1 CLO2 CLO3 CLO4 | CLO5 | CLOG6
Tu luan X X X

Thuyét trinh X X

Chuyén can X X X
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13.Tai liéu phuc vu cho hoc phin
13.1. Tai liéu chinh

Frank Levin & Peg Tinsley, (2016), English for tourism and restaurant 1, NXB. Tong
hop TPHCM. 13.2. Tai liéu tham khao

I Nyoman Kanca, (2021), Basic English for Tourism, NXB. Eureka Media Aksara.

TP.H6 Chi Minh, ngay thang ndm 2022

HIEU TRUONG Truwéng Khoa/ B) mon Gidng vién bién soan

(Ky va ghi r6 ho tén) (Ky va ghi r6 ho tén) (Ky va ghi r6 ho tén)
(i ky) (i ky) (i ky)

PGS.TS. Nguyén Minh Dic PGS. TS.Pham Xuin Hiu ThS. Nim Ngoc Yén
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PHU LUC CAC RUBRICS PANH GIA

Rubric 1. Panh gia chuyén can — tham gia hoat ddng tai 16p (Chiém 20% tong diém cudi cing ciia mén hoc)

T Tiéu chi Tiéu chi cy Thang di¢m Ty
chung the A (8,5-10) B (7,0-8,4) C (5,5-6,9) D (4,0-5,4) F (<4,0) trong
Tham gia day di | Vang 1 budi khong | Ving 2 budi khéng | Ving 3 budi khong c6 | Ving trén 3 budi
va ding gio tit ca | c6 1y do chinh dang | c¢6 1y do chinh dang | 1y do chinh dang hoac | khdng c6 Iy do chinh
1 Chuyén Chuvén cdn | €8€ budi hoc 1y hodic 2budicoly | hodc 3-4 budi coly | 5budico Iy do chinh | dang hogc trén 5 budi 50%
can Y thuyét va thuc do chinh dang; d6i | do chinh dang; dang; hay di tré ¢6 1y do chinh dang; (5 diém)
hanh lac di tré thinh thoang di tré thuong xuyén di tré
.. . s .. | Hoanthanh ddy | Thuong xuyén lam | Lam bai tip vé nha | C6 lam bai tdp vé nha | Khong lam bai tap vé
Bai tdp vé nha D toar A A SRS S A 2x . X s 3
L du bai tap vé nha | bai tdp v€ nha day | tuong doi day du nhung con so sai nha
(néu co) a0

Lu6n luén chu Tuong dbi chit Co6 tham gia cac Chua chu dong va tich | Khdng tham gia cac
dong va tich cuc dong va tich cuc hoat dong trén 16p | cuc tham gia cac hoat | hoat dong trén 16p, chi

Tham gia tham gia cac hoat | tham gia cac hoat nhung do6i lac chua | dong trén 16p, chi tra tra 101 khi dugc goi;

9 cic hoat dong trén 16p; dong trén 16p; dugc chi dong va 16 khi duge goi; dua | khong dua ra duge cac 50%
dong trén | Thamgiacdc | luonduaracacy | thuong xuyéndua | tich cyuc; thinh ra cac y kién tuong y kién tuong doi sat (5 diem)
16p hoat dong kién sat dung v6i | ra cac ¥ kién tuong | thoang dwara cacy | dbi sat dung véi noi ding véi ndi dung bai
trén lop ndi dung bai hoc; | ddi sat dang voi ndi | kién twong ddi sat dung bai hoc khi dugc | hoc khi dugc goi y;

chu dong trién dung bai hoc; tham | dang vdi ndi dung | goi y; thinh thoang khong tham gia cac
khai cac hoat gia tich cyc cac bai hoc; tham gia tham gia cac hoat hoat dong thao luan
dong thao luan hoat dong thao luan | cac hoat dong thao | dong thao ludn nhom nhéom
nhom nhém ludn nhém

* Cac ly do chinh dang bao gom thién tai, tang gia (ong ba, bd me, anh chi em rudt), cudi hoi cua ban than, nam vién c6 glay xac nhén, tham gia
cac hoat dong doan thé duoc diéu dong theo danh sach va mot sé trudng hop dic biét khac duoc su déng ¥ cua cac cip co thim quyén.
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