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HBCU-HM programs were started in the early and mid 80’s. Historically and Predominately Black Colleges and Universities (HBPCU) were encouraged and in some cases funded to design hospitality programs that would develop leaders to meet the increasing demands. Most programs started in programs, such as Home Economics, Human Ecology and Nutrition. Many have moved to Schools or Colleges of Businesses. HBCU-HM Programs started in the 80’s include: Alabama A &M University, Bethune Cookman College, Cheyney State University, Delaware State University, Howard University, Morgan State University, North Carolina Central University, Norfolk State University, Tuskegee University, University of Maryland, Eastern Shore and Virginia State University. Most of these programs are housed in the Schools or Colleges of Businesses, with the exception of Alabama A & M University, Cheyney State University, Virginia State University and University of Maryland, Eastern Shore.
The HBCU-HM programs began with small numbers, but the programs have grown to an average of from 50-150 students. Some programs are accredited by ACPHA (Accrediting Commission for Hospitality Administration Programs) and include: Bethune-Cookman, Virginia State University, Delaware State University, Cheyney State University, North Carolina Central and University of Maryland Eastern Shore (www.acpha-cahm.org). Since the inception of the programs, there have been more than 2000+ graduates of the programs, since 1990. Program directors and stakeholders are interested in knowing the benefits of the programs related to the progress and contributions of the graduates to the hospitality and tourism management industry. Questions, such as: Where are graduates employed? Do graduates tend to stay longer than five years? What are the average salaries? Which aspect of hospitality are the graduates employed.
The HBCU-HM Consortium, organized in 1988, and includes hospitality faculty at HBCU schools, launched a campaign to determine where the HBCU-HM graduates are and an assessment of progress in the industry. A survey instrument was developed in 2007 to start a longitudinal study to determine where HBCU-HM graduates are currently employed, salary levels, types of positions held and the impact of their internship and course offerings at the colleges and universities each attended (see survey in the Appendix). Summary result of surveys received to date is presented in the following paragraphs. 

The survey results are from three of the 10 schools with programs: Delaware State University, North Carolina Central University, and Virginia State University. Included in this summary are surveys from 100 graduates of the three programs. Since this is an on-going study, results will be updated as more of the surveys are received. The information contained in these surveys will be used to evaluate current program learning goals, assist in aligning goals with curricula and assist in designing assessment tools that are measureable, relevant and current.
Table I

I am currently employed in the Hospitality and tourism Industry

	Employment
	Yes
	%
	No
	%

	Employed in the Industry
	96
	98.9 %
	4
	1.1 %

	If not employed in the industry, why not?
	
	
	· Unable to handle the intensity needed to thrive day after day
· Better lifestyle in corporate America with very good benefits; week-ends off, no holiday work

· I am enrolled in graduate school.
	N=100


Table I indicates that 98.0 % of the graduates surveyed are employed in some aspect of the hospitality industry, while 1.1 % are no longer employed in the industry, Several reasons were given for leaving the industry and include high stress levels and the requirement of working on week-ends and holidays.
Table II
Hospitality Facets Graduates are Employed
	Job categories

Management
	Number

	Avg. years in Position
	Percentage of Total
	Average Salaries 
	

	Restaurants
	4
	2 years
	4 %
	$42,500
	

	Institutional Food Services
	21
	3.2 years
	21 %
	$38,072
	

	Catering
	6
	2.33 years
	6%
	$46.66
	

	Sales
	4
	2 years
	4 %
	$47,000
	

	Lodging
	17
	2.7 years
	17 %
	$41,200
	

	Event Planning
	5
	2.5 years
	5 %
	$40,000
	

	Car Rental
	1
	5 years
	1 %
	$55,000
	

	Casino Management
	5
	5 years
	5 %
	$45,000
	

	Other Positions

Teachers, Technology, Retail related to HTM
	34
	8 years
	35 %
	$48,000
	N= 97


      Table III
Job titles
	Title
	Total

	Assistant Catering Director
	1

	Catering Event Manager
	5

	Food Services Manager/Assistant
	25

	Sales Manager
	3

	Event Manager/Planner
	5

	Lodging Operational Managers
	17

	Production Manager
	1

	Sales Manager
	4

	Retail Operations Manager
	2

	Teacher-Culinary
	2

	Micros Systems Manager
	1

	Property Manager
	1

	Restaurant Trainer
	1

	Marketing Director
	1

	Assist. Director –Environmental Services
	1

	Sales Associate Manager
	3

	Associate Business Director
	5

	Other Positions-all management/supervisor
	22


Tables II, and III indicated that the graduates are employed in a variety of positions with a variety of titles. A majority of the respondents are employed in institutional food services (21) and lodging operations (17). The companies the graduates are employed  in order of predominance include: Marriott, Aramark, Sodexo, Hyatt Hotels, Chillis Bar and Grill, Thompson Hospitality, Hannaford,  Westfield Concessions, Dover Downs Hotel and Casino, Harrah’s Casino, Woodlands resort, MGM Grand at Foxwoods, Homeland Security, University of Delaware, Virginia Commonwealth University, Aloft Hotel, Public School Systems, Delaware State University, 8Hilton Hotels, Enterprise Car Rentals, University Hospitals, and Micros Systems.
Table IV

Participants Assessment of Internship Opportunities while Enrolled in School
	Did you participate in an Internship while enrolled in school?
	Number
	Percentage
	Places/Benefits

	Yes =100
	2.3 Internships
	100 %
	Marriott
Red Lobster

NACUFS

Hampton Inn

Holiday Inn

Hyatt Hotels

Thompson Hospitality

Richmond Coliseum

Dover Downs Hotel/Casino

Harrah’s Casino

Walt Disney World

Sheraton Hotel
Chuckie Cheese

	Was the internship helpful?
	
	
	All participants indicated that the internships help to prepare them for the real world.


Table IV indicates that all of the participants participated in an internship for at least 600 hours. The places where internships were conducted are listed in order of predominance. Some respondents did not list the places of internship, but all indicated that they were definitely beneficial to their success.
Interesting to note, the graduates who  graduated more than 7 years ago had on the average of three jobs and many were in their fourth position. Two graduates have been employed by Hannaford Brothers since the year 2000. One of the respondents completed two internships at Harrah’s Casino and is still an employee. Of the 100 respondents, 15 or 15 % either completed their internship or were/are employed by Marriott International. 
Recommendations from Survey Participants
	Recommendations to Program Faculty
	Recommendations to Recruiters
	Recommendations to Students

	· Keep current with industry trends and issues.
· Provide “hands-on” learning activities for students during classes.

· Provide activities where students learn to think and solve problems.

· Provide certification courses.
	· Keep an open mind

· Provide students with the “real world” information about the industry.

· Recruit more minorities in institutions foodservice (hospitals, schools, colleges, corrections)
· Visit hospitality programs and provide constructive feedback about curricula, students and the like.

· Be honest about the realities of the business and to encourage the students and follow up with them.

· Be sure that management trainees are placed where adequate training is provided. Train and follow-up with new hires.
	· Keep an open mind

· The opportunities are endless

· Apply yourselves

· Don’t limit yourself to hotels and restaurants. Look at other retail services.

· Work hard!

· You need to have a passion for providing a service.

· Get as much experience as possible because it will ultimately be the key to your success.

· Pay attention!!

· Network! Network! Network!

· “The hospitality industry is a wonderful training ground. It serves as a foundation for no matter what you do” Take time and investigate benefit packages.

· Do your research, talk to industry reps.

· Have a clear vision and career path

· Work toward customer satisfaction.

· Get all the certifications you can.

· Learn all you can.

· Study hard!

· Stay in a continuous learning mode

· Make your passion work for you

· Be serious about the interview process-prepare!!
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