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RI Hospitality Leadership Academy- Curriculum


Controlling Operational Costs
· Understanding Food Costs
· Forecasting & Calculating Food Costs
· Estimating Food Production 
· Understanding Labor Costs
· Optimizing Labor Productivity 
· Scheduling
· Revenue Collection & Security 

Employee Benefits Administration
· Vision, Value & Mission Statements 
· Healthcare Benefits 
· Mandatory Benefits 
· Employee Recognition & Incentive Programs 
· Progressive Discipline 
· Terminations & Unemployment Compensation
· Legal Considerations and Data Security

Fundamentals of Employee Performance
· Staff Professional Development 
· Performance Appraisals 
· Improving Employee Performance 
· Coaching and Conflict 
· Promotions & Succession Planning 
· Positive Workplace Environments

Fundamentals of Financial Management
· Accounting & Finance Basics
· Capital Budgets
· The Business Plan
· Operational Planning & Change
· Financial Planning & Analysis
· Controlling Food Costs
· Controlling Labor Costs
· Understanding Income Statement
· Accounts Receivable  

Managing Compensation, Time and Legal Requirements
· Components of Compensation
· Compensation Law & Procedures
· Overview of Workplace Laws
· State and Federal Employment Laws
· Time Management and Planning
· Planning & Conducting Meetings

Managing the Employment Process
· Position Analysis & Job Description
· The Recruitment Process
· Screening & Interviewing Tools
· Documentation & Hiring Procedures
· Planning & Evaluating Orientation Programs
· Procedures for Training Programs

Marketing Your Operation
· Marketing & Pricing 
· Calculating Selling Prices 
· Menu Design & Labeling 
· Beverage Pricing 
· Regulation of Alcoholic Beverages  
· Evaluating the Marketing Impact 
· Measuring Marketing Impact on Guest Purchases 
· Measuring Marketing Returns on Investment

The Marketing Process
· The Marketing Plan 
· Quality & Branding 
· Market Research 
· The Market Environment 
· Advertising Channels 
· Web, Social Media, & Apps 
· Advertising Objectives and Sales Promotions 
· Marketing Promotions, Loyalty Programs and Public Relations 

The Purchasing Process
· Ordering
· Purchasing Quality Products
· Vendor Selection
· Types of Suppliers
· Ethics in Purchasing
· Steps and Procedures in Purchasing
· Supplier Evaluation & Credits
· Evaluating the Purchasing Process





Understanding Financial Performance
· Menu Item Pricing 
· Menu Sales Mix Analysis 
· Forecasting & Budgeting Basics 
· Preparing Food & Labor Budgets 
· Budgeting for Profit 
· Managing for Profit 
· Managing Variance

Coaching for Managers
· Identification and Adaptation of Communication Styles
· Active Listening for Team Engagement
· Recognition and Management of Emotional Triggers in High-Stress Situations
· Conflict Resolution and De-escalation of Tense Moments
· Understanding Perception and Bias using the Ladder of Inference
· Navigating Generational Differences in the Workplace
· Delegating Effectively While Coaching for Growth

Employer of Choice
· Building a Positive Culture 
· Employee Engagement
· Employee Needs and Wants
· Values, Beliefs, and Behaviors
· Employee Recruitment and Onboarding
· Retention and Turnover Management
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