
 

 

Alcoholic Beverage Service and the Law 
COURSE SYLLABUS 
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COURSE NUMBER: HOS 156 
 
PREREQUISITE(S): 
 

RDG 032 

 
CO-REQUISITE(S): 
 

NONE 

 
COURSE 
DESCRIPTIONS 

This course provides training intervention procedures to 
support the responsible service of alcohol. Emphasis is 
placed on the consequences and legal liabilities of failure to 
serve alcohol in a responsible manner. 

 
TEXTBOOK(S): ServSafe Alcohol: Fundamentals of Responsible Alcohol 

Service with Answer Sheet, 2/E. 
National Restaurant Association 

ISBN-10: 0132100665 
ISBN-13:  9780132100663 

Publisher:  Prentice Hall 
Copyright:  2011 

 
REFERENCE(S): NONE 
 
OTHER REQUIRED 
MATERIALS, TOOLS, 
AND EQUIPMENT: 

Computer with Internet access, Internet Explorer 5.0 or 
higher or other current browser, Java, word processing 
software (must be able to save Word format), and anti-virus 
software. 
 

 
METHOD OF 
INSTRUCTION: 

This course will be taught via the Internet using online 
lecture notes, discussion board, and electronic messaging. 

 
GRADING SYSTEM: 90 - 100 = A 

80 - 89 = B 
70 - 79 = C 

D 60 - 69 = 
Below - 60 = F 
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GRADE 
CALCULATION 
METHOD: 

Discussion Board = 30%  

Tests and Assignments = 30%  

Written Project = 20%  

Final Exam = 20%  

 = 100%  

  

CONFIDENTIALITY: All students’ e-mail addresses may be available to other 
students in the class.  Although some assignments in an 
online course may encourage or require peer 
communication, the instructor will make every effort to 
protect the confidentiality of any personal communication 
(for example, grades).  However, you should recognize that 
e-mail and other electronic media are not secure; there is no 
guarantee of the privacy of your e-mail or other personal 
information. 

 
APPROPRIATE 
ONLINE BEHAVIOR: 

The use of Spartanburg Community College’s website, e-
mail service or course management software for creation 
and/or distribution of material not pertaining to course 
participation is prohibited and is grounds for dismissal 
according to College policy under “disruptive behavior.”  
Such actions, include, but are not limited to: 
 

 Inappropriate use of email and discussion boards for: 
 Harassment 
 Unlawful solicitation 
 “Spamming” 
 “Flaming” 

 Use of online editing tools within the course 
management software to: 
 Create offensive material 
 Link to inappropriate materials 

  
ATTENDANCE 
POLICY: 
 

Students must have logged into and actively 
participated in the online course by the end of the 
drop/add period, as indicated by posting to an online 
discussion, submitting an assignment, taking an 
assessment, communicating with the instructor, or 
completing other activities as designated by the 
instructor. Students who fail to meet this attendance 
requirement by the end of the drop/add period will be 
dropped from the class by the instructor. 
Instructors maintain attendance records.  However, it is the 
student’s responsibility to withdraw from a course.  A student 
who stops attending the online class and fails to initiate a 
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withdrawal will remain on the class roster.  With this in mind, 
for every assignment, test or exam not completed while still 
enrolled in the course the student will receive a grade of 
zero and the final course grade will be calculated 
accordingly. 
 
Withdrawal Policy:  During the first 75% of the course, a 
student may initiate withdrawal and receive a grade of W.  A 
student cannot initiate a withdrawal during the last 25% of 
the course.  Extenuating circumstances require 
documentation and approval by the appropriate department 
head and academic dean. 

 
ACADEMIC 
CONDUCT: 

ACADEMIC DISHONESTY:  Students are expected to 
uphold the integrity of the College's standard of conduct, 
specifically in regards to academic honesty.  All forms of 
academic dishonesty including, but not limited to, cheating 
on assignments/tests, plagiarism, collusion, and falsification 
of information will call for disciplinary action.  Disciplinary 
action imposed may include one or more of the following: 
written reprimand, loss of credit for assignment/test, 
termination from course, and probation, suspension, or 
expulsion from the College.  For further explanation of this 
and other conduct codes, please refer to the Student 
Handbook. 

 
CLASS/LAB 
PROCEDURES: 

The Learning Center, located in the rooms E-2 & E-5 of the 
East Building, provides computers for your use. Check the 
website http://www.sccsc.edu/resources/tutoring/tlc or call 
592-4968 for current semester operating hours.  
 

 
ACCOMMODATIONS: 
 

Students who need special accommodations in this class 
because of a documented disability should notify Student 
Disability Services by calling (864) 592-4818, toll-free 1-800-
922-3679; via email through the SCC web site at 
www.sccsc.edu/resources/disabilities; or by visiting the 
office located in the East Building Room 30-B on the SCC 
Central campus.  Contacting Student Disability Services 
early in the semester gives the College an opportunity to 
provide necessary support services and appropriate 
accommodations. 
 
 
 

 

http://www.sccsc.edu/resources/tutoring/tlc
http://www.sccsc.edu/resources/disabilities
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Program Department Director 
Chef Dawn Larrieu 
592-4836 
larrieud@sccsc.edu 
 
 
Program Department Chair 
Mrs. Karen Ravan 
592-4840 
ravank@sccsc.edu 
 
 
 

Program Learning Outcomes for SCC Culinary Arts 
 
Upon completion of the SCC Culinary Arts Program, students will be able to: 
 

1. Use appropriate food safety and sanitation measures while demonstrating basic 

cooking fundamentals and baking techniques; operate a variety of equipment; 

plan and prepare hot and cold foods to include a variety of breads, pastries and 

garde manger components; demonstrate assorted plating and presentation 

procedures. 

 

2. Design menus considering the relationship of beverages to food, as well as using 

appropriate nutritional applications. Apply principles of nutrition to menu planning 

and food preparation and develop an understanding of basic principles of healthy 

cooking and food choices, and menu marketing. 

 
3. Perform cost analyses including purchasing and receiving, food costs, beverage 

cost, labor costs, forecasting and contribution margins. Perform mathematical 

functions related to food service operations and apply the overall concept of 

purchasing, receiving, and storing food and beverage. 

 
4. Exhibit front-of-the-house mastery by designing and setting up dining rooms for 

various hospitality functions; performing proper serving techniques; discussing 

and evaluating Point-Of-Sales Systems and beverage management. Perform a 

variety of dining room services and functions, and foodservice related computer 

skills. 

 
5. Understand the social responsibilities of food service personnel.  Analyze and 

evaluate foodservice industry human relations management styles; evaluate 

different styles of leadership. Develop skills in teamwork, followership and 

leadership; and develop skills in human relations and personnel management. 

mailto:larrieud@sccsc.edu
mailto:ravank@sccsc.edu
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6. Use computers and other technology proficiently for entry-level positions in the 

workplace. 

 
 
 

COURSE 
OUTCOMES & 
OBJECTIVES: 

Upon satisfactory completion of this course, the student will 
be able to: 

I. Identify Alcohol Law as it pertains to purchasing, 
serving and consuming. 

 
II. Discuss social and legal responsibilities. 

 
III. Recognize intoxication and list steps to prevent it. 

 
IV. Demonstrate proper methods for checking and 

verifying identification. 
 

V. Determine best solutions for handling alcohol related 
incidences as a server, supervisor or manager. 
 

VI. Describe the physical, nutritional and behavioral 
effects of alcohol on the body. 

 

 
American Culinary Federation Education Foundation (ACFEF) 

Required Knowledge and Competencies – HOS 156 
 

This course meets the following ACFEF required knowledge and 
competencies: 

 
Course: HOS 156- Alcohol Beverage Service and the Law 
 
KNOWLEDGE AREA: Nutrition 
 
PURPOSE: To describe the characteristics, functions, and food sources 
of the major nutrients and how to maximize nutrient retention in food 
preparation and storage.  To apply the principles of nutrient needs 
throughout the life cycle to menu planning and food preparation. 

1. List the nutrient contributions of each food group. 
2. Discuss the nine areas where dietary guidelines make 

recommendations. 
3. Describe the process of human digestion. 
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4. Identify common food allergies and determine appropriate 
substitutions. (i.e. Gluten, sugar, lactose free) 

5. Discuss contemporary nutritional issues (i.e. vegetarianism, heart 
healthy menus and religious dietary laws). 

6. Discuss marketing of healthy menu options. 
7. Discuss weight management and exercise and nutrition over the 

life cycle. 
 
 
KNOWLEDGE AREA: Human Relations Management 
 
PURPOSE: To prepare for the transition from employee to supervisor.  To 
evaluate styles of leadership and develop skills in human relations and 
personnel management. 

1. Outline the supervisor’s role in decision-making, problem solving 
and delegation of duties. 

2. Evaluate methods of conflict resolution and grievance procedures 
(union /non-union).  

3. Discuss legal issues related to managerial decisions (sexual 
harassment, discrimination, violence/anger and unemployment 
compensation). 

 KNOWLEDGE AREA: Beverage Management 
 
PURPOSE: To become familiar with the relationship between food and 
beverage; both alcoholic and non-alcoholic. 

1. Evaluate the relationship of beverages to food. 
 

 


