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BUAD 230 Wine and Culinary Tourism WINTER 2024
Course Schedule
Date Topic Textbook
Monday January 8th, First day of class
Monday February 19, Statutory Holiday (no classes)
February 20" thru 239, Reading Week
Friday March 29" and Monday April 1st, Statutory Holiday (no
2024 classes)
Week of
Topics Introductionto Course; Introduction of Students; Team
Jan |8 Discussions; Course Expectations; PPT1
Introduction to Wine Tourism
Topics Introduction to Culinary Tourism
15 The Environment: Tools of the Trade PPT 2.3
Ak : Culinary Tourism breakouts; Formation of Teams
22 Ak Indivdual Assignment #1 (presentations begin in clags)
Team Project cont.
29 Toplc_:s.T.he SL_JppIy Side: Stakeho_lder_s of Wine & Culinary Chapter 4
Tourism; Review ofayernment kgislation
Individual Assignment #1/ Topidatine & Culinary Tourism Idea
Generation (continued)
Feb |5 Wine & Culinaryfourism Best Practices Chapter 5
Individual Presentations
Ak Team Prect #1 : Presentations in class
12 Chapter 6/7
19 il
26 Presentation/ Service Design and Design Thinking gg’s'li'gsnerwce
Mar |4 NO inclass session. Part 2 field study
11 Activities: Team Proje#2 Presentations
18 Visit toWinery/ Culinary. On your own for research for part 3. |
in class session
o5 Exam
Apr |1 Team Project 3 presentations. Individual Presentations
8 Team Project 3 presentations. Individual Presentations
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SKILLS ACROSS THE BUSINESS CURRICULUM

The Okanagan School of Business promotes core skills across the curriculum. These skills include reading, written and oral
communications, computers, small business, and academic standards of ethics, honesty and integrity.

STUDENT CONDUCT AND ACADEMIC HONESTY
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