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Preface 

The project team proudly presents this version of the Professional and Educational Profile 

at Bachelor level of Dutch Hotel Management Schools. The Association of Dutch Hotel 

Management Schools decided to limit the scope of this profile to the bachelor level at this 

stage. 

We have been working jointly on this document and doing this got to know, understand 

and appreciate each other in the colourful diversity we represent. Our most profound 

wish is that this document will be a living document and remain under discussion and 

construction over the years. The expert group will therefore meet once a year to 

evaluate and update the profile. If indicated changes have a big impact on the profile 

and change the learning outcomes, these will be discussed within the association and 

made official. 

You might call this profile a picture which freezes reality just for an instance, the world 

and our industry changing within a blink of the eyes. The challenge is of all times, 

educating students for a future which is uncertain and therefore unknown. Equipping 

them with the skills to deal with this uncertainty and in the meantime providing them 

with a solid base in hospitality business administration is our mission. 

We hope you will enjoy reading this profile and take part in the ongoing dialogue on its 

content. 
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1. The Professional and Educational Profile (PEP) 

This profile refers to two closely related parts. On one hand, there is the industry in 

which professionals are working, on the other hand there is bachelor education which 

delivers graduates being starting professionals in the industry. These starting 

professionals should be ready to start working in the industry as it is and be able to 

develop as a professional, dealing with the challenges of tomorrow and help innovate the 

industry. These elements of the profile will be delineated in their coherence illustrated in 

figure 1 below. 

 

 
Figure 1: Coherence Professional and Educational Profile 

In the Netherlands, there are seven schools in the category Hotel Management. Five of 

these schools are publicly funded, and two are privately funded schools. The publicly 

funded schools are only in part funded by the government. The private schools receive 

no state funding but must comply with the same accreditation as the public schools to 

safeguard the civil effect of their diploma. 

 

The five publicly funded schools are: 

● Hotel Management School Maastricht 

● Hotelschool The Hague 

● NHTV Breda UAS, Academy of Hotel Management 

● Saxion Hospitality Business School 

● Stenden Hotel Management School 

 

The two privately funded schools are: 

● Eurocollege International Hotel & Hospitality Management 

● TIO UAS Hotel- and Event Management 

 

The 5 publicly funded schools, and TIO UAS work together on certain themes, like 

research, accreditation and assessment, within the Dutch Association of Hotel 

Management Schools. These schools issued this document in a joint and constructive 

effort. 
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2. Justification of a Professional and Educational Profile 

Why write a PEP? The simple answer would be: because it’s mandatory! The more 

elaborate answer is that a PEP will facilitate on-going communication with four very 

important (groups of) stakeholders of the Dutch Hotel Management Schools: 

 

1. Students wanting to inform themselves about the hospitality industry and hotel 

management education. 

2. Professionals working in the industry who want to know what the profile of our 

graduates is and might want to discuss this. 

3. Colleagues working in education who should know what the graduate profile is 

they are contributing to, or build on, in continuing education (e.g. a master) and 

what the foundational knowledge is that should be acquired. 

4. Society to whom we are accountable regarding the level of competence of our 

graduates and the way in which this corresponds to the needs of the industry. 

This is quite a diverse group: government, taxpayers, accrediting bodies and the 

Dutch Association of Universities of Applied Sciences. 

 

This profile aims to be a living document that will be used in working with, and for, our 

stakeholders, discussing developments in the industry and consequences for the 

graduate profile. (See appendix A for an extensive overview of the so called ECO-system 

of the Hotel Schools.) 
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3. The Hospitality Industry: Professional Profile 

Adequately equipping starting professionals requires a good understanding of the 

industry. All schools offering a Bachelor Degree in Hotel Management will state that they 

will deliver graduates for a career in management in the Hospitality Industry. The term 

Hospitality Industry has been chosen to be used internationally. So, one might wonder, 

what is so special about a hotel that the term Hotel Management is also still being valued 

so highly? 

 

3.1 Defining Hotel and Hospitality 

A hotel is a familiar place to most people, a place where you can stay for a while, eat, 

drink, sleep, refresh, etcetera in a safe environment. One might almost call it ‘home 

away from home’, at least for privileged people who happen to live in a peaceful and 

wealthy environment. 

Hospitality, on the other hand, differs over time and cultures. Hospitality is experienced 

differently by people and different meaning is being given to it. The historical notion of 

the term hospitality is: accommodating a stranger with safe lodgings, food and drink. 

This comes close to staying in a hotel. Hospitality may also be defined as a virtue, ‘being 

hospitable’. It is common ground to state that providing hospitality requires a hospitable 

attitude, which will result in a special orientation towards the end user and her needs.   

An important aspect of hospitality is hostmanship. As such, hospitality may be provided 

as a gesture to friends, for free, or for guests/clients who are willing to pay for it. In one 

way or another hospitality adds value to the experience of guests and doing so creates 

value for all stakeholders involved, which is not limited to financial profitability.  

Hospitality has proven to be a dynamic concept that changes over time, and is not easy 

to define. For this document, the following definition of hospitality is used: 

 

“The host/guest transaction (that) can take place in different social, cultural and 

physical contexts and exists at multiple societal levels, such as that of nations, 

communities, civic, domestic environments, and commercial operations.” (Lashley, 

2007, p.173). 

 

Melissen et al. (2014, p.30) elaborated on managing hospitality with the intention to 

create a hospitality experience1, defined as: 

 

“ … a voluntary interaction between host and guest, in which the host provides 

accommodation and/or food and/or drink to the guest and the context determines the 

applicable rules and norms for the behaviour of both parties.” 

 

As illustrated by these definitions, hospitality or hostmanship has become a recognised 

value in almost every industry, receiving guests, customers, patients, clients. The same 

goes for the hospitality industry moving on from the ‘feel at home’ to the ‘experience’ to 

the ‘transformation’ industry in which people travel to grow as a person. 

 

To conclude, whereas hotels provide hospitality, hospitality is not limited to the context 

of a hotel. 

                                           
1 Thus turning hospitality (management) into a profession to be defined in 3.2 and the remainder 

of this chapter. 
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3.2 The hotel as a metaphor 

One might say that in a hotel, hospitality is an end in itself. There is no other goal than 

to provide hospitality to the guest in a sustainable way. A hotel needs to ensure 

continuity and create value to all stakeholders. A hotel can be seen as a metaphor for 

hospitality, as all processes which may be part of providing hospitality are under one 

roof. But there is more to it. Schools for Hotel Management agree that students who are 

trained to understand, manage, and improve the hospitality processes in a hotel will be 

able to transfer this to different contexts. In other contexts, hospitality may not be the 

main objective, but will still create value to the stakeholders and contribute to the 

strategic goals of the organisation. A care hotel, or nursing home has certain processes 

which are similar to a hotel but are aimed at improving the health or well-being of the 

patient, where food and drink are important boundary conditions. 

  

Hotel Management is “The art of thinking up, creating, organizing, mastering, 

executing, overseeing and controlling hospitality services, hospitality products, 

hospitality concepts and hospitality processes in hotels and the hotel function, in such 

a way that value is added to the experience of guests and other stakeholders.” (based 

on definition in BOP 2012-2016) 

 

 

3.3 The Hospitality Industry 

Based on the definitions of hospitality and hotel management, this paragraph 

denominates primary, secondary, and tertiary fields of industry (based on Oskam and 

Zandberg (2014, p.67-96)): 

1. Primary: The Hospitality Industry: 

● Lodging (Hotels & Resorts, Motels, Holiday Centres & Villages, Youth 

Hostels etc.) 

● Food Services and Drinking Places 

● Entertainment and Recreation 

● Assembly and Event Management 

 

2. Secondary: Suppliers to the Primary Hospitality Industry:  

● Reservation & distribution providers 

● F&B suppliers 

● Technology 

● Investment companies 

● Consultants 

 

3. Tertiary: Industries where hospitality makes a difference: 

● Care & Health 

● Transport 

● Financial services 

● Employment services 

● Retail 

 

 

3.4 Developments in the Hospitality Industry 

The world we live in will continue to change rapidly. Being part of it may enforce the 

feeling that change is fast and significant. Changes in the world have specific impact on 

the hospitality industry. The world is becoming more volatile, nationalism is on the 
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increase and terrorism attacks may well impact travel. There is an increase in refugees, 

who seek shelter. 

In general, consumers are changing. They are very active, always on the move and 

online, and expect instant response to their questions and needs in accordance with their 

life-style. Knowledge being easily accessible, guests often are well informed, requiring 

hostmanship and a dialogue that is open and yes-minded. Corporate social responsibility, 

including sustainability and health (food, exercise) are found to be increasingly 

important. In an industry that is highly driven by human needs and motivations, this 

change in consumer behaviour will have an impact on service delivery.  

The hospitality industry is growing rapidly and technology is an important driving force 

for innovation. There is an increase in integration of services as well as cross-overs to 

other industries. Challenges are being faced by the industry in dealing with change and 

innovation, and defining new hospitality concepts within an international context will be 

an important aspect. This has impact on the management of hospitality and requires a 

vision on lifelong learning in this industry. Several aspects of the changes going on in the 

industry as listed here will be elaborated on below: 

a. Travel Opportunities and Growth 

b. Globalisation and Internationalisation 

c. Innovation and Technology 

d. Sustainability and Stewardship 

e. Ethics 

f. Job Market and Human Resource Management 

 

a. Travel Opportunities and Growth 

The international industry the Dutch Hotel Management Schools serve is a very dynamic 

industry with high growth numbers dominated by change.  

Travel and tourism is currently the world's largest industry. Interestingly, 80% of the 

world’s travellers come from only 20 countries. From an employment perspective, the 

importance of the sector is even more pronounced - with 102 million people directly 

employed, tourism employs five times more than the automotive manufacturing 

industry, five times more than the global chemicals industry, and 15% more than the 

global financial services industry, and is still growing, judging by the expected doubling 

of aviation arrivals (World Travel & Tourism Council, 2015). As the travel and hospitality 

industry gears up for the biggest change in decades, key attributes like design, 

experience, mobile and perceived value, are imperative for attracting the contemporary 

traveller. There has never been a demographic that is more connected, digitally savvy 

and demanding, wanting contemporary design, high quality amenities, smart technology 

and locally inspired ambience all wrapped into a single hotel experience. Dealing with 

diversity focusing on the well-being of guest and organisation is key in hospitality today. 

 

b. Globalisation and Internationalisation 

There are developments in the world which will influence the world of hospitality and the 

way in which people will feel ‘at home’ and safe. Growing nationalism, terrorism and 

immigration flows will have a big impact this era, and, as more people travel across 

borders and cultures there is a growing need for professionals, who understand the 

international business and who can make the best possible use of the opportunities 

present. Cultural knowledge and sensitivity, dealing with diversity can make the 

difference in creating hospitality in this global marketplace. The increasing volatility and 

random terrorism attacks also call for a stronger focus on risk and disaster management. 
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c. Innovation and Technology 

Technology is considered as the driving force of innovation these days. But these terms 

are not synonymous and most certainly not an end in themselves. Technology facilitates 

innovation and innovation will change the hospitality industry. 

In a growing hospitality industry and its corresponding (labour) market, meeting the 

expectations of customers using advanced technological solutions and social media is 

key in adapting business organisations and processes. In an industry with a wide range 

of service levels, from classic service to contemporary concepts, there are major 

challenges and opportunities to use technology to improve the customer experience and 

customer journey. Traditional service combined with societal understanding and 

technology to profile the customer and run the business and its operations will be the 

basis for future success. Technology will support the personalisation, customisation and 

optimisation of services in guest experiences. Technology, and most importantly 

Internet, facilitates initiatives like Airbnb and changes the character of the industry. The 

industry enters new areas and thus the landscape of the hospitality industry changes. 

This is also visible in cross-over of industry, such as care hotels or maternity hotels, 

which shift the experience of hospitality. The development of technology not only affects 

the industry front of house, but may also improve supporting processes for example by 

implementing robotics, and use of big data in marketing. 

 

d. Sustainability and Stewardship 

Sustainability is the main perspective used by the Dutch travel agency in analysing the 

future of travel and tourism (ANVR, 2013). Finding a balance on the impact of travel on 

the environment and the quality of life of the people living locally is a major challenge. 

The travellers themselves will increasingly demand guarantee that their trip will be eco-

friendly. This will be accelerated by the increasing cost of travel and the need to improve 

efficiency of travel regarding environmental resources. Eco-friendly practices will be the 

norm, as properties focus on renewable energy resources and water scarcity. The 

demand for eco-friendly hospitality is increasing as hotels continue to commit to 

sustainable practices, as travellers expect hotels to have some type of environmental 

program in place. Critical resources such as a professional workforce, water and power 

are under increasing strain leading to price increases, volatility and even shortages. Also, 

what we eat and how and where it has been produced, so the whole food-chain, 

becomes increasingly important. Guests want food and beverages which have been 

produced in a sustainable way. Therefore, 

hospitality will also be judged on its 

ecological footprint. However, 

sustainability goes beyond the 

environmental aspect, and includes care 

for people, both internally and externally, 

and profit, as discussed below. In essence 

it is about being accountable on the future 

of the earth in all its aspects, being a good 

steward. Not surprisingly sustainability is 

a major theme within the United Nations. 

The UN formulated 17 goals which 

underpin the broadness of the theme 

mentioned before. 
Figure 2: Goals on Sustainability United Nations 

https://sustainabledevelopment.un.org/
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e. Ethics 

Corporate social responsibility is becoming more important. There is a delicate balance 

between people, profit and planet, which organisations need to consider. It is not always 

all about profit anymore. Industry has made a shift from shareholder value to 

stakeholder value. Dealing with this changing world, in which technology functions as a 

driver and in which sustainability is a political and societal issue, requires not only 

business skills, but also a moral compass and the skills to deal with moral dilemmas. 

Technology may have a downside we must consider. Big-data and social media may offer 

opportunities in marketing, but privacy is an important aspect. Leadership in hospitality 

will increasingly demand ethical skills in a world in which change is the constant factor 

and many people are on the move, not always voluntarily, and in which democratic 

stability and security are jeopardised. 

 

 

f. Job market and Human Resource Management 

There will be pressure on the number of highly skilled and educated employees, as well 

as on the number of fixed contracts for an organisation to be competitive. In hospitality 

not only finding young and well qualified employees is challenging, but retaining them is 

a major challenge as well. Some might state that there is ‘a war on talent’ going on. 

Highly educated graduates take the place of lower qualified employees and are willing to 

start at the bottom, although this does not necessarily match the expectations and 

ambitions they have (see Start of Career). It will be a challenge for management to 

safeguard the quality of service this way. This will be reinforced by the nature of new 

generations like the millennials who are less focused on their careers alone. As stated, it 

is important to focus on keeping people beyond 30 and initiate reciprocity between 

generations, leading to mutual respect. Thus generation management has become a 

critical success factor, acknowledging that human capital is key in being successful. 

Lifelong learning, retraining and certification will be important aspects in long term 

retention of staff.  

 

3.5 Impact on Professional profile 

The impact of these developments in the industry and on the requirements of the 

professionals working in it is described below, with a focus on management at all levels. 

 

● Think globally, act locally. Although this is not a new line of thought, it has 

proven to be actual within the hospitality industry. In a world where democratic 

stability and security are jeopardised a global mindset, with extensive inter-

cultural knowledge and skills, as well as knowledge of global developments 

(political, economical, demographical etc.) and the skill to use them within the 

local environment and community, and dealing with diversity is of increasing 

importance.  

● Sustainability issues differ greatly around the world, e.g. water management in 

the Netherlands cannot be compared to the one in California, and the same goes 

for using local food, working conditions, salary and contracts etc. Stewardship is 

needed to secure the world in all its aspects for future generations 

● A critical, inquisitive and entrepreneurial mind-set is required to not only deal 

with change but take advantage of societal change and emerging technology. 

Professionals will not only need management skills but also transformational 
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leadership skills to make the best possible use of resources to innovate the 

customer journey, and find new ways to make hospitality profitable and create 

stakeholder value for all involved. One does not have to be the inventor of 

booking.com, but most certainly one must to be able to assess its impact on the 

business and make the best possible use of it. 

● Being hospitable assumes an attitude of hostmanship. Even more so, being a 

manager in the hospitality industry, having people skills is key in many ways, as 

is interest in what moves people, thinking outside the box and having a broad 

interest to improve hospitality. Being able to assess what people need and 

wanting to feel welcome or at home is very important.  This will also support 

network building, understanding the different stakeholders and their needs, and 

making connections between people. 

● A strong moral compass is needed to be able to make decisions that support 

corporate social responsibility in the three areas of people, profit and planet. 

 

3.6 Professional Profile 

The requirements needed for working in hospitality are partly timeless and quite 

constant over the years. Partly they will be influenced by the sign of the times and 

developments going on in the industry as has been described above. A professional 

develops and shows personal growth over the years, based on experiences and learning. 

No professional will be identical to the other in the long run, and thus, the professional 

profile is a general description, with characteristics most professionals should have 

gained after several years working in hospitality management. The educational profile, 

which is described in the next chapter, describes the profile of the starting professional, 

having the starting position to develop into an experienced professional according to the 

professional profile. 

 

The professional in hospitality management: 

1. Creates a hospitable environment that guests and other stakeholders perceive as 

valuable, safe and sustainable, by showing open and hospitable behaviour that is 

perceived as pleasant and helping. 

2. Can apply up-to-date global insights, knowledge, tools and techniques of relevant 

management and expertise areas e.g. technology, to hotels and hospitality 

management worldwide, in the local setting. 

3. Create connections and build a network that supports realising organisational 

goals, by identifying stakeholders of the hotel and of him/herself and invests in 

relations from an innate motivation to have a positive impact on the experience of 

others. 

4. Evaluates the quality of information gathered or presented based on the 

understanding of scientific concepts like validity and reliability and research 

methodology. 

5. Analyses the culture, diversity, position, expertise, needs, interests, affinities, 

expectations and values of guests and other stakeholders, whether they are 

organisations or individuals. 

6. Analyses complex information, draws conclusions, makes effective choices and 

decisions and is able to explain them to stakeholders. 

7. Is creative and thinks in opportunities and solutions, creating and improving 

profitable hospitality concepts. 
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8. Acts as transformational leader who implements change and leads people 

situationally in the direction stated in the design of a new concept and the 

strategy determined by the organisation. 

9. Values and understands sustainable development in its broadest sense, adopting 

stewardship. 

10. Contributes locally as Global Citizen to the society at large. 

11. Reflects on his own values and standards and is able to underpin decisions based 

on values and a moral consideration. 

12. Will learn lifelong, reflecting on own experiences and behaviour, taking 

appropriate actions to keep developing as a person and a professional. 
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4. Hotel Management School: Educational Profile 

In this section, the focus will be on the so called graduate profile. This is the overall and 

thus minimum standard to which all graduates of Dutch Hotel Management Schools will 

comply. Graduates will differ because of the specific school they went to, their genetic or 

inborn capabilities, former education and life experience outside of school. 

 

The core of this graduate profile is in the so-called Program Learning Outcomes (4.5 

and 4.6). These learning outcomes describe the end level of the Bachelor degree in Hotel 

Management as agreed upon by all schools involved. 

 

4.1 Definition of Learning Outcomes  

In this profile, the work of Kennedy (2007) has been adopted, opting for the term 

learning outcomes as the result of education. The advantage of this approach is the 

focus on measurable results which facilitates validly assessing the exit level of students 

and being accountable on the added value of education. It seems only fair to be 

accountable for the deliberately produced results, 

not for the inborn qualities of students, nor the 

informal curriculum. Because we focus on bachelor 

degree level in this educational profile, program 

learning outcomes will be defined as: 

“Statements of what a student is expected to 

be able to demonstrate after completion of a 

process of education and learning e.g. the 

Bachelor program.” 

 

Based on this definition a program learning 

outcome should always contain an active verb 

which refers to observable behaviour towards a 

subject in a certain context. This behaviour 

presumes certain skills, foundational knowledge 

and attitudes to be present which are conditional 

for, and decisive in, convincingly showing control of 

these outcomes. This way the program learning 

outcomes facilitate defining learning outcomes (or 

learning goals) at lower levels in the curriculum 

e.g. year/phase and course level (see figure 

number 3).   

  

Figure  SEQ Figure \* ARABIC 2: Levels 
of Learning Outcomes in Curriculum 
Figure 3: Levels of learning outcomes in 
school 



14 

 

4.2 The model of Learning Outcomes 

As stated in the former paragraph learning outcomes are used to define the observable 

behaviour as a result of education and the learning process of the student. A distinction 

is made between two groupings of learning outcomes: 

1. Program learning outcomes Working in Hospitality Management 

2. Program learning outcomes 21st Century Skills in International Business 

The second ones are fundamental and conditional for the first ones. The 21st century 

skills2 form the fundamental skills to cope with the challenges of the changes going on in 

the industry and the world as a professional. The model introduced by Binkley et al. 

(2007), which is based on the so called KSAVE model has been used for the educational 

profile. The model will be explained in more detail below.  

 

The two groupings of learning outcomes balance the specific outcomes for hospitality 

industry and the generic capabilities needed to cope with change, personal growth and 

lifelong learning, to deliver graduates who are ready to start working in hospitality and 

develop and grow as a person and a hospitality manager. The figure below shows the 

hierarchy between the two categories of program learning outcomes. As shown the 

program learning outcomes are being supported by Foundational Knowledge (appendix 

B) and Attitudes/Values/Skills (appendix C), specific for hospitality. These terms and 

supporting elements will be explained in the context of the KSAVE model in the next 

paragraph. 

 

 
Figure 4: Model of Program Learning Outcomes based on KSAVE model 

  

                                           
2 Though the term 21st Century Skills may be perceived as being either trendy or time-bound it 

was decided to use it because of the model used and the fact that it is commonly accepted and 
understood. We recognise the fact that many skills are quite timeless and soon the title may be 

22nd century skills. We attach great importance to the fundamental and generic values of the skills 
involved. 
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4.3 21st Century Skills and KSAVE 

The model used to categorise and define learning outcomes is based on the so-called 

KSAVE model (knowledge/skills/attitudes/values/ethics) (Binkley et al., 2010) from the 

AT21CS project concerning 21st century skills grouped into four categories. 

 

The underlying idea is that in the world as it is and the industry that is part of it, 

professionals need a number of generic skills which help them deal with the rapid 

transformations regarding both economical and societal aspects with technology as a 

main driver, as described in the paragraph on Developments in the Hospitality Industry. 

These skills are applicable to all graduates and thus should be supplemented with the 

distinguishing skills needed in a specific industry like hospitality. Adding context to these 

generic or fundamental skills will make them more relevant for a specific graduate 

program. 

 

The KSAVE model is not equipped with program learning outcomes as we have defined 

them earlier. The model contains indexes in three categories: Knowledge, Skills and 

Attitudes/Values/Ethics which add up to the skills defined as “Creativity and Innovation”, 

“Critical thinking, …” etcetera. Program learning outcomes are formulated to go with 

each of the ten original skills in the model and specific context and skills added in a way 

that justifies the title “21st Century Skills in International Business”. Working in 

international business contexts is a distinctive feature for the hospitality industry and is 

recognized in Communication and Intercultural skills required as shown in this table: 

  

Figure  SEQ Figure \* ARABIC 4: The KSAVE model (Binkley et al., 2010, p18/19) Figure 5: The KSAVE model 
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Ways of Thinking Ways of Working  Tools for Working 
Living in the 

World 

Creativity & 

Innovation 

International 

Business 

Communication  

Information 

Literacy  

Personal & Social 

Responsibility 

Critical thinking, 

problem solving, 

decision making 

Collaboration ICT Literacy Citizenship 

Learn to Learn   Life and Career 

   
Intercultural 

Proficiency 

Figure 6: Table with 21st Century Skills in International Business 

Adopting this model provides a richness in available materials, research findings and 

learning outcomes which may be applied to courses all over the curriculum. 

 

4.4 Degrees of freedom for the Schools and scope of the profile 

As stated earlier, the Educational Profile defines the joint effort of Hotel Management 

Schools regarding the minimum exit level of their graduates. In addition, the institutes 

have considerable room to manoeuvre and define their distinctive features. The profile,  

drafted in this document, has no descriptive character with regard to the HOW, allowing 

the schools to determine different ways for students to reach learning outcomes. 

Institutes make their own choices on didactics and might choose for problem based 

learning, thematic courses etcetera. In addition, we can pinpoint these degrees of 

freedom: 

1. Add specific School Program Learning Outcomes (PLO-A1) and additional 

knowledge related to those. 

2. Differentiate in focus areas of foundational knowledge (Additional Kn. School A), 

which might be related to 1. 

3. Extend Program Learning Outcomes to a higher level ( ) (e.g. additional 

languages). 

  
Figure 7: Degrees of Freedom for Schools in Educational Profile 
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As stated, the program learning outcomes of Working in Hospitality Management and 

21st Century Skills in International Business form the core of this educational profile. In 

addition, the specific foundational knowledge which underpins the program learning 

outcomes of Working in Hospitality on the level of subjects within the different themes 

has been described. As stated in the HEE profile it is up to the national educational 

council on hospitality management to establish this knowledge. With regards to 

attitudes/values/ethics, those aspects are either unique or have a specific meaning 

within the context of hospitality. 
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4.5 Program learning outcomes Working in Hospitality Management 

 

“Creating Value Through Hospitality” 

Themes no PLO level3 

Marketing, 

Sales & 

Distribution 

 

1 Realise/support a durable and profitable company, applying appropriate 

marketing, communication, sales and revenue management techniques. 

2 

2 Design a feasible hospitality concept to add value, based on the analysis 

of a complex and changing environment. 

2 

Finance, 

Accounting & 

Law 

3 Optimise the financial performance of a hospitality business by 

interpreting calculations to apply financial planning and control 

mechanisms. 

2 

4 Take legal implications of hospitality management into account when 

making management decisions. 

1 

Operations 

Management 

5 Manage the hospitality and supportive processes, whilst applying process 

and risk management and using available (information) technologies, 

creating strategic advantage and/or enhanced performance. 

2 

Strategic 

Hospitality 

Management 

& Change 

 

6 Formulate a strategy and related policies for an international hospitality 

business in line with its vision. 

2 

7 Motivate and lead people on supervisory level towards realising common 

goals, assessing the impact of intended change on the hospitality 

organisation.  

2 

Leadership &  

People 

 

8 Execute and evaluate the HRM policy in line with the organisational 

strategic goals to improve individual, team and organisational 

performance using feasible interventions. 

2 

9 Interact with others constructively and effectively in realising common 

goals, respecting diversity. 

2 

Business 

Improvement 

10 Improve hospitality industry by analysing a hospitality business related 

question with use of reliable sources and an adequate research design, 

resulting in an evidence based feasible solution or advice. 

2 

Management 

of 

Information 

11 Produce and/or interpret management information from various data 

sources in an international hospitality business environment. 

2 

Figure 8: Table PLO's Working in Hospitality Management 

The understanding of technology and its possible impact on operations and improving 

stakeholder value is a generic skill which may impact all program learning outcomes 

above and is formulated as a generic program learning outcome in the next paragraph 

as PLO 3.3. 

                                           
3 The level is an indicator of the level of complexity of the task, complexity of the environment and 

autonomy of the student/professional. To keep things simple a three point scale has been used. In 
appendix E these levels have been defined and the way used in this document explained. 
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4.6 Program learning outcomes 21st CS in International Business 

 

Ways of Thinking 

Skills no PLO level 

Creativity & 

Innovation 

1.1 Develop innovative and creative ideas, with an open mind, into 

concepts that have impact and can be adopted. 

2 

Critical 

thinking, 

problem 

solving, 

decision making 

1.2 Critically analyse a management issue, formulate feasible 

solutions while taking different perspectives into account and 

make well founded decisions. 

2 

 

Learn to Learn 

1.3 Show proof of lifelong learning and critically reflecting on one’s 

own learning process, based on an understanding of one's 

preferred learning methods, and personal strengths and 

weaknesses. 

3 

Figure 9: Table PLO's Ways of Thinking 

Ways of Working 

Skills no PLO level 

(International 

Business) 

Communication  

 

2.1 Communicate effectively and persuasively in advanced English 

(written CEF B2, rest CEF C1) and Dutch (CEF C2/mother tongue) 

for Dutch programmes, in verbal and written communication, to 

guests, colleagues and other stakeholders on various levels. 

n/a 

(CEF) 

2.2 Use an additional language in social settings to support guest and 

employee interaction. 

n/a 

Collaboration 2.3 Collaborate effectively with all stakeholders, in different cultural, 

organisational and political landscapes and multi-cultural teams on 

achieving agreed goals. 

2 

Figure 10: Table PLO's Ways of Working 

Tools for Working 

Skills no PLO level 

Information 

Literacy 

3.1 Critically analyse and value available information to make 

evidence based decisions. 

3 

ICT Literacy 

 

3.2 Show responsible behaviour regarding the use of digital tools for 

acquiring and sharing information. 

3 

3.3 Evaluate and use ICT accurately and creatively to support a 

sustainable and profitable organisation. 

2 

Figure 11: Table Tools for Working 
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Living in the World 

Skills no PLO level 

Citizenship 

 

4.1 Show the ability to participate in and contribute to the local 

community and global society as a responsible and accountable 

citizen. 

3 

Life & Career 4.2 Take care of your work life balance and sustainable employability. 3 

Personal & 

Social 

Responsibility 

4.3 Substantiate your own position concerning ethical and social 

responsibility in a professional environment, based on explicit 

values and a moral consideration, and act accordingly. 

3 

Intercultural 

Proficiency 

4.4 Show respectful behaviour in and value working with a diversity of 

people in cross-cultural interactions. 

 

3 

Figure 12: Table PLO's Living in the World 

 

  



21 

 

5. Start of Career 

The Dutch hotel schools educate graduates to be successful as managers and leaders in 

Hospitality Management, so they are well equipped to develop themselves to become a 

manager on a strategic level one day or an entrepreneur of their own business in 

hospitality. As in any other industry graduates seldom start off as a manager on a 

tactical or a strategic level. It is common practice to start on an operational level or a 

supervisory level in a smaller organisation. It is a great asset to have managers who 

know the operations from their own experience, although it requires realistic 

expectations and patience to start with. 

 

 

 
Figure 13: Start of Career 
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Appendices 

 

A. ECO-system Hotel Schools 

 
Figure 14: ECO-system Hotel Schools in the Netherlands 

 

B. Hospitality Foundational Knowledge 

 

Theme Knowledge areas & subjects 

Marketing, Sales 

& Distribution 

Marketing strategy, revenue management, distribution, consumer 

psychology and behaviour, relationship management, basic 

marketing theory, brand and reputation management, digital 

marketing management 

Finance & 

Accounting 

Economic development, financial management, feasibility studies, 

budgeting, accounting principles, investment decisions, risk 

analysis, financing and cost types, financial ratios 

Law Legal developments, international law and law systems, private 

and public law, employment law, liability, company formats 

Operations and 

supply 

management 

Quality management, process management, KPIs, critical success 

factors, network planning, project management, hospitality 

specific operations management 

Strategic 

hospitality 

management 

Change management, management and organisation theory, 

corporate social responsibility, strategic management theory and 

analysis tools, innovation and entrepreneurship, risk and disaster 

management 

Leadership and 

people 

HR policy, leadership theory, management models, personal and 

corporate ethics, reflection, HR theory, intercultural management 

Business 

improvement 

Research design, qualitative and quantitative research, 

methodology, data analysis, basic statistics 
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Management of 

information 

Information literacy, finding and judging information sources, 

alignment. 
Figure 15: Foundational Knowledge for PLO's Working in Hospitality Management 

 

C. Hospitality Attitudes/Values/Ethics 

Shows the willingness to connect to people by translating the sensitivity to their 

(hospitality) wants and needs into relevant action. Has a global awareness and displays 

a passion for (innovation) of the hospitality industry in a sustainable way. 

 

D. Selecting Students 

Currently students from the Netherlands are admissible when they have a HAVO diploma 

including a second foreign language and the discipline Economics or M&O when they 

choose the domain C&M. Next to this the Hotel Management Schools have the right to 

select students from this group on the specific characteristics of their curriculum. This 

selection focuses in general on: 

1. A hospitable attitude 

2. Being able to work together 

3. Motivation for the industry and the education of HMS 

Especially 1 and 2 focus on a certain talent or ability already there and which will be 

further developed in the educational program. 

 

E. Level of Program Learning Outcomes 

 

 
Figure 16: Levels of learning outcomes according to AUCOM 

Regarding the generic 21st century skills it may be argued that certain skills are relatively 

independent of the complexity of the task and the context. In those instances realising level 

3 may be realistic within a Bachelor programme. 
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Underpinning of Profile 

 

A. HEO profile 

May 2017 the profile of Higher Economic Education (HEE) in the Netherlands has been 

updated and published. This educational profile of Dutch Hotel Management Schools 

must comply to this more generic profile. The same goes for the so called Dublin 

Descriptors in B. 

In order to be accountable on this part a table has been made: 

 

HEE profile PLO’s Working in 

Hospitality Management 

PLO’s 21st Century 

Skills 

B. Inquisitive abilities 5, 8, 10 1.2, 3.1, 3.3 

C. Professional craftsmanship   

1. Entrepreneurial attitude 1, 3, 2, 5 1.1, 3.3 

2. Agility 2, 5, 7, 9 1, 2.3, 3.3, 4 

3. Broad and International 

orientation 

2, 6, 9, 11 2.3, 4.1, 4.3, 4.4 

4. Working interdisciplinary 8, 9 2.3, 4.1, 4.4 

5. Connect to 

client/guest/stakeholder 

7, 9 4.4 

6. Communication skills 7, 9 2.1, 2.2 

D. Professional ethics and societal 
orientation 

 3.2, 4.1, 4.3 

Figure 17: Table Accountability to HEE profile 

As can be seen the PLO’s in the educational profile contribute to attaining the HEE profile 

amply. 

 

B. Dublin Descriptors 

As the HEE profile is based on the BBA standard which complies with the Dublin 

Descriptors, there is no need to further underpin that the educational profile complies to 

the Dublin Descriptors with a similar table. 

 

 

  

http://www.vereniginghogescholen.nl/system/knowledge_base/attachments/files/000/000/577/original/Profiel_heo_mei_2017.pdf?1495451660
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Process Realization PEP 

January 21st 2017 the project had its kick-off in Utrecht. An external project leader was 

assigned and from each participating hotel school 2 experts were delegated to the 

project group. Assignment for the project group was to draft a new PEP before the 

summer holiday of 2017. Parallel of this project a new HEE profile was drafted 

introducing an extra challenge, to keep in sync with a profile that was on the move. 

 

Because of the national scope of the project the actual number of meetings was kept 

low. A lot of working together on documents has been done on-line and a-synchronous. 

The project leader visited the schools at least once to get to know the participants and 

facilitate working together in this way. 

 

During the making of the PEP it was up to the schools to secure quality of the content by 

involving relevant stakeholders like lecturers and representatives from the industry. 

 

On June 29th a final meeting was held in which, in the morning, 11 representatives of 

the industry in the broadest sense gave their feedback on the draft of the PEP. In the 

afternoon final arrangements were made in order to realize a final version halfway July. 

This draft will be discussed in the board meeting of the association in October and after 

that may be presented to The Netherlands Association of Universities of Applied 

Sciences. 

 

 
Figure 18: Table  Representatives of the industry present on June 29th 

 


