TABLE OF CONTENTS
Page
OBJECTIVES, SCOPE AND METHODOLOGY ..........................................................

1

BACKGROUND ...........................................................................................................

2

Personnel .............................................................................................................

4

Financial Information ...........................................................................................

5

FINDINGS AND RECOMMENDATIONS .....................................................................

6

1. Financial Management ....................................................................................

7

2. Revenue and Accounting Controls ................................................................

9

3. Payroll and Personnel Administration ........................................................... 11
a) Payroll Approval ......................................................................................... 11
b) Extra Compensation Appointments ......................................................... 11
4. Expenditure Controls ...................................................................................... 14
a) Use of Distance Learning Fees ................................................................. 14
b) Travel Authorizations and Expenses ....................................................... 15
c) Auxiliary Expenses .................................................................................... 15
d) Credit Card Controls .................................................................................. 16
5. Fund Transfers ................................................................................................ 18
6. Asset Management .......................................................................................... 18
7. Restaurant Management Lab Safety .............................................................. 19

OBJECTIVE, SCOPE AND METHODLOGY
Pursuant to our approved annual plan, we have completed an audit of the Chaplin School
of Hospitality & Tourism Management (CSHTM or School). The primary objectives of our
audit were to determine whether financial controls and procedures relating to revenues,
payroll administration, procurement of goods and services, travel and property accounting
were adequate and effective; being adhered to; and in accordance with University policies
and procedures, applicable laws, rules and regulations. In addition, we evaluated the
adequacy of established controls and procedures related to restaurant management lab
safety.
Our audit included the School’s financial transactions through March 31, 2016. The audit
was conducted in accordance with the International Standards for the Professional
Practice of Internal Auditing, and included test of the accounting records and such other
auditing procedures as we considered necessary under the circumstances. Audit
fieldwork was conducted from May to September 2016.
During the audit, we:





reviewed University policies and procedures, applicable Florida statutes and
regulations, and the School’s Policies and Procedures Manual;
observed current practices and processing techniques;
interviewed responsible personnel; and
tested selected transactions.

Sample sizes and transactions selected for testing were determined on a judgmental
basis.
As this was the first internal audit of CSHTM, there were no prior internal audit
recommendations related to the scope and objectives of this audit requiring follow-up.
Similarly, there were no other external audit reports issued during the last three years
with any applicable recommendations related to the scope and objectives of this audit.
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BACKGROUND
The School of Hospitality & Tourism Management at Florida International University (FIU
or University) offers undergraduate and graduate degree programs in key areas of the
hospitality industry, such as Hospitality Management and Food & Beverage Science
Research. The School’s total enrollment for the Fall 2016 was 1,715 undergraduate and
269 graduate students.
The School was established in 1971 and named Chaplin School of Hospitality & Tourism
Management in 2012, in honor of the partnership between FIU and Southern Wine &
Spirits of America. Its vision is to become the leading global resource for creating and
cultivating innovative management talent and solutions for the hospitality and tourism
industry with competitive expertise in hospitality real estate development, finance, and
food and beverage science. Its mission is to prepare students to design, develop, and
manage the customer experience of the future.
The School’s facilities are located at the Biscayne Bay Campus (BBC), consisting of three
buildings, namely a beverage management center, an advance food laboratory and a
main classroom administrative building. The main building is a three story building with
approximately 96,863 square feet of state-of-the-art classrooms, culinary, brew science,
food production and research laboratories and office space.
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The School’s Southern
Wine & Spirits Beverage
Management Center offers
the latest technology for
beverage
tasting
and
analysis
and
supports
product evaluation, industry
research and teaching in a
specialized setting.
Also, the Advanced Food
Laboratory and the Mel
Dick Wine Tower provides
students with dedicated
spaces to practice their
skills in the areas of food
and beverage management. The fully-operational restaurant serves as an on-site
laboratory in which students can get the experience of operating a restaurant without
having to leave campus.
In August 2006, the
School established the
first American hospitality
and tourism school in
Tianjin,
China.
The
Marriott Tianjin China
Program is FIU’s largest
international
program,
with a capacity for up to
1,000
students.
The
School also manages the
Institute for Hospitality &
Tourism Education and
Research and Roz Cal
Kovens
Conference
Center, and works closely with Southern Wine & Spirits of America to host the South
Beach Wine and Food Festival every year. The Festival showcases the talents of some
of the world’s most renowned wine and spirit producers, chefs, and culinary personalities.
Previous audits of these activities may be found on our Web site in the directory:
https://oia.fiu.edu/internal-audit-reports/.
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Personnel
As of May 1, 2016, the School had 34 faculty members, 8 faculty administrators and 36
staff members. The School’s high level organizational chart is shown below.
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Director of
Information
Technology

Director of
Kovens Conference
Center

Financial Information
For the fiscal year 2015-16, the School generated auxiliary revenues totaling $13.1
million. Also, during the same period, approximately $15 million were spent from the
Auxiliary fund, in addition to $5.4 million from the Educational and General (E&G) fund.
The School’s total expenditures for the fiscal year 2015-16 are depicted in the following
table:
CSHTM Expenditures by Category
For fiscal year 2015-2016
Category
Salaries and Benefits:
Faculty
Administrative
Staff
Adjunct Faculty & Graduate Assistants
Temporary Employees
Fringe Benefits
Total Salaries and Benefits

$2,554,733
810,604
166,163
233,880
123,759
1,013,485
$4,902,624

$917,571
1,545,044
195,526
307,322
227,892
759,033
$3,952,388

$3,472,304
2,355,648
361,689
541,202
351,651
1,772,518
$8,855,012

Other Operating Expenditures:
Travel
Telephone Equipment
IT and Computer Equipment
Materials, Supplies, Postage & Freight
Shared Services Fee
Professional & Advertising Services
Facilities & Equipment Rental
Scholarships & Stipends
Admin Overhead Expense
Bad Debt Expense
Repairs and Maintenance
Miscellaneous
Total Other Operating Expenditures

$131,743
53,084
92,771
36,961
56,453
7,970
115,192
$494,174

$238,661
42,008
191,158
1,085,589
838,833
5,542,864
2,002,919
647,005
68,220
22,060
13,148
504,766
$11,197,231

$370,404
95,092
283,929
1,122,550
838,833
5,599,317
2,002,919
647,005
68,220
22,060
21,118
619,958
$11,691,405

$5,396,798

$15,149,621

$20,546,417

Total Expenditures

E&G

Auxiliary

Total

(Note: The School’s auxiliary revenues and expenditures include South Beach Wine & Food operations.)
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FINDINGS AND RECOMMENDATIONS
Overall, our audit disclosed that the School’s financial management needed considerable
improvement, particularly in the areas of: monitoring budgets to avoid overspending,
recording revenues and expenses to appropriate accounts, approving payroll and extra
compensation to prevent unnecessary expenses, proper use of distance learning fees,
and securing restaurant management lab to protect the equipment from theft.
Our overall evaluation of internal controls is summarized in the table below.
CRITERIA
Process
Controls
Policy &
Procedures
Compliance
Effect
Information
Risk
External Risk
CRITERIA
Process
Controls
Policy &
Procedures
Compliance
Effect

Information
Risk

External Risk

INTERNAL CONTROLS RATING
SATISFACTORY
FAIR

INADEQUATE
X

X
X
X
X
INTERNAL CONTROLS LEGEND
SATISFACTORY
FAIR
INADEQUATE
Effective
Opportunities
Do not effectively
exist to improve safeguard assets
effectiveness
Non-compliance
Non-compliance Non-compliance
issues are minor
Issues may be
issues are pervasive,
systemic
significant, or have
severe consequences
Not likely to
Impact on
Negative impact on
impact operations outcomes
outcomes
or program
contained
outcomes
Information
Data systems
Systems produce
systems are
are mostly
incomplete or
reliable
accurate but
inaccurate data which
can be
may cause
improved
inappropriate financial
and operational
decisions
None or low
Medium
High
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The areas of our observations during the audit are detailed below.
1. Financial Management
During the audit, we observed that the School could have more effectively managed its
fiscal activities, which include budget management, analysis of revenues and
expenditures and monitoring spending. For example, during the fiscal years 2015 and
2016, the School spent $14,529 and $145,275 more than its Educational and General
(E&G) budget of $5.1 million and $5.2 million, respectively. Management informed us that
the overspending primarily resulted from an increase in travel expenses incurred by its
faculty and staff members. We determined that the Provost’s Office is closely monitoring
each college/school’s budget and reduces their future budget if overspending occurs.
Also, we noted that 14 of 21 academic units spent less and the remaining 7 including
CSHTM spent more than their E&G budget for the fiscal year 2016.
While the University’s Auxiliary Enterprises Operating Guidelines require auxiliary
operations to be managed as self-supporting activities, eight of the School’s 29 auxiliary
programs had a negative fund balance as of June 30, 2016:


There were five study aboard programs with a negative fund balance ranging from
($221) to ($18,845). Per discussion with management, the negative fund balances
in the study aboard programs were due to low student enrollment and unforeseen
program expenditures, such as extra travel costs.



There was an online program with a negative fund balance of ($131,294).
Management stated that the deficit resulted from a reduction in revenue. However,
some of the deficit was likely avoidable as $16,340 of the $58,000 spent on
computer related purchases were not related to this online program. (See more
detail in Auxiliary Expenses on Page 14.)



There was a non-credit program with a negative fund balance of ($1.5 million).
Also, this program (called Institute of Hospitality and Tourism Research) had a
negative fund balance of ($1.2 million) at June 30, 2015. According to
management, the Institute began accumulating a deficit four years ago due to
generating less revenues and increasing expenditures. In the fiscal year 2016,
management restructured the Institute, reduced payroll and is working with the
Office of Auxiliary & Enterprise Development to develop a business plan that will
eliminate its deficit.



There was an enterprise service program with a negative fund balance of
($28,749), which resulted from overspending on the Advanced Food Laboratory’s
renovation.

By more closely monitoring budgets and timely analyses of revenues and expenditures,
the School could avoid the conditions described above.
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Recommendation

The Chaplin School of Hospitality & Tourism Management should:
1.1

Closely monitor its fiscal activities to avoid overspending and eliminate its
negative fund balances.

Management Response/Action Plan:
1.1

CSHTM will closely monitor monthly fiscal information to better address and/or
assess spending/overspending.
Implementation date: Immediately
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2. Revenue and Accounting Controls
The School’s auxiliary revenues for the fiscal year 2015-16, as reported in the University
accounting records, totaled approximately $13.1 million. The table below reflects the
sources of the School’s auxiliary revenue.

Market Rate Tuition
5%

Auxiliary Revenue
Study Aboard
2%

Continuing Education
9%

Ticket Sales
36%

Rental Income
11%

Auxiliary Sponsorship
37%

During the audit, we reviewed the supporting documents for 374 revenue transactions
totaling $468,831 for the fiscal year 2015-16 to determine if they were properly assessed,
collected, reconciled, deposited and recorded to the appropriate activity number and
account. All of the revenues tested were properly assessed, collected and timely
deposited.
However, 36 of the 374 transactions totaling $19,805 were recorded in wrong activity
numbers or incorrect accounts. For example, 22 study aboard revenue transactions
totaling $11,249 were recorded in the Dean’s discretionary account. Management
informed us that the revenues were temporarily deposited into the Dean’s discretionary
account because they did not establish a study aboard program account at the time
student fees were received. However, we noted that as of September 2016, these
revenues were not transferred from the Dean’s discretionary account to the program
account.
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Recommendations

The Chaplin School of Hospitality & Tourism Management should:
2.1

Transfer all student fees deposited in the Dean’s discretionary account to
appropriate program accounts and ensure that a program account is
established prior to collecting fees from students.

2.2

Reconcile its transactions against departmental ledgers to ensure that all
revenues are properly recorded.

Management Responses/Action Plan:
2.1

Effective FY 2017-18, centralization of Study Abroad payments to Office of Study
Abroad will eliminate department's receipt of funds. In the interim, CSHTM will no
longer accept Study Abroad payments until an appropriate Study Abroad account
has been established.
Implementation date: Immediately

2.2

Reconciliation of transactions will take place on a monthly basis to ensure
revenues are properly recorded.
Implementation date: Immediately
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3. Payroll and Personnel Administration
For the fiscal year 2015-16, salaries and fringe benefits were approximately $8.9 million
or 43% of the School’s total expenditures. Our review of payroll expenditures focused
primarily on the approval process and amounts paid for extra compensation (overload).
a) Payroll Approval
The University’s payroll guidelines require managers/proxies to have first-hand
knowledge of the employee’s work and/or leave hours or obtain written confirmation from
the employee’s supervisor of the hours being reported prior to approving the payroll. In
this regard, the School’s payroll approval process needs to be strengthened.
We reviewed time and attendance records covering 26 pay periods from July 1, 2015
through June 17, 2016, which included 5,029 transactions. Our review revealed that:
2,316 (46%) of the transactions tested were not approved by the School’s
managers/supervisors. They were approved by default by the University’s Payroll
Department or a payroll delegate who have no knowledge of employees’ hours worked
or leave taken.
The absence of an adequate payroll approval process leaves the University vulnerable to
paying employees for time not worked and maintaining inaccurate leave records, which
can be costly in the long term.
b) Extra Compensation Appointments
University Policy No. 1710.110, Dual Employment and Compensation, states:
“All employees may be approved for secondary employment which constitutes dual
employment provided such employment does not interfere with the regular work of the
employee, does not result in any conflict of interest between the two activities, and . . .
Approval must be requested and granted by Human Resources prior to commencement
of the secondary employment. Approval for extra compensation must be secured from
the employee’s supervisor, prior to contracting for services, including instructional and
non-instructional activities. For twelve-month administrative employees who have been
approved for extra compensation conducted during normal working hours, the individual
must use accrued vacation leave for these hours.”
We reviewed 129 secondary employment contracts totaling $451,605, processed by the
School during the fiscal years 2015 and 2016. Our review disclosed that, for the most
part, secondary employment did not interfere with the regular work of the employees and
did not result in any conflict of interest between two activities. However, the overload
assignment process needs to be improved as 70 of the secondary employment contracts
reviewed (54%) were processed from 2 to 204 days after commencement of the
secondary employment.
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In addition, we reviewed the vacation leave times taken for 13 twelve-month
administrative employees who have been approved for extra compensation conducted
during normal working hours. Our review disclosed that insufficient vacation leave time
was deducted for five of the employees tested. The vacation leave time not deducted
ranged from 5 to 120 hours. Consequently, the employees performed extra compensation
duties during normal working hours.
We also identified one instance where an employee was overpaid $2,000 because two
separate contracts were created, approved and paid for the same work on the South
Beach Wine and Food Festival. Management indicated that when this error was
discovered, the employee was assigned another extra duty without a new contract in lieu
of recovering the overpayment. However, they were unable to provide documentation to
support the extra duty performed by the employee.
Delays in the overload approval process, the lack of vacation time verification, and
duplication of secondary employment contracts could have an adverse impact on the
School’s budget and expenditures.
Recommendations

The Chaplin School of Hospitality & Tourism Management should:
3.1

Ensure that manager/supervisors who have direct knowledge of the
employees’ work and/or leave hours approve all biweekly payrolls.

3.2

Complete the extra compensation appointment approval process prior to
commencement of the secondary employment.

3.3

Ensure that administrative employees take adequate leave times for extra
compensation duties conducted during normal work hours.

3.4

Establish procedures to avoid duplication of secondary employment
contracts.

Management Responses/Action Plan:
3.1

A communication from the Dean's office will be sent to all managers/supervisors
reinforcing the importance of accurate time monitoring of work and/or leave hours
reported biweekly. The Dean will be requiring all managers/supervisors to attend
training specific to employee time reporting.
Implementation date: December 31, 2016
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3.2

A communication from the Dean's office will be sent to all managers/supervisors
reinforcing the importance of approving Extra State Compensation request PRIOR
to work being performed. Consequences will be developed for those who
repeatedly perform secondary employment prior to receiving appropriate
approvals.
Implementation date: December 31, 2016

3.3

A communication from the Dean's office will be sent to all managers/supervisors
reinforcing the requirement for employees to take adequate leave time when
performing extra compensation duties during business hours. Supervisors will be
required to submit alternative work schedule arrangements to HR Director when
applicable.
Implementation date: December 31, 2016

3.4

Although this was a one-time occurrence and oversight, going forward we will
review contracts quarterly to avoid duplication.
Implementation date: Immediately
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4. Expenditure Controls
We reviewed all CSHTM activity numbers including the use of optional student fees, such
as distance learning fees and lab fees, and examined a sample of 170 transactions
totaling $420,519 related to purchases of goods/services and travel related expenses.
Also, we tested 58 credit card transactions totaling $29,848.
Except for some of the observations noted below, our audit disclosed that the School’s
expenditures tested were appropriate, allowable, and in accordance with University
policies and procedures, applicable laws, rules and regulations.
a) Use of Distance Learning Fees
Florida Statutes Section 1009.24(17)(b) states, “The amount of distance learning
course fee may not exceed the additional costs of the services provided which are
attributable to the development and delivery of the distance learning course.”
Accordingly, the University established a guideline that distance learning course fee
can only be used by colleges/schools to support their faculty who develop and deliver
online courses and to provide student support that is unique to these online courses.
Over the past two fiscal years, CSHTM had a total expenditure of $184,419 from the
distance learning fees, which 82% ($151,528) were related to the equipment
purchase. While testing expenditures, we found that during the same period, the
distance learning fees totaling $94,448 were used to purchase equipment which had
very little or no direct benefit to CSHTM’s distance learning program activities.
Schedule of Questionable Expenses Using Distance Learning Fees
Description
15 Dell computers for classrooms
14 Apple computers for faculty and staff
10 pieces of misc. equipment, such as cameras for classrooms
2 Microsoft Surface Pro and 2 Samsung ATIV Books for faculty and staff
A server at the Kovens Conference Center for offsite data backup
5 pieces of equipment for the onsite server
13 IPads for faculty and staff
A Double Telepresence Robot located at TUC for the webcast of BBC oncampus lectures
Total

Amount
$20,056
19,950
15,700
14,507
9,508
6,999
5,228
2,500
$94,448

We also noted that at the end of fiscal years 2015 and 2016, the School’s distance
learning activity number had a fund balance of $30,737 and $80,555, respectively.
According to Distance Learning Fee Guidelines, distance learning fees are not allowed
to carry over to next fiscal years, since funds to pay for allowable expenses must be
disbursed in the same fiscal year in which expenses are incurred.
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Based on our test, we have concluded that a considerable amount of the distance
learning fees was used for expenditures that did not match the program’s activities.
Non-compliance with the Florida statutes and the University Guideline increases the
School’s distance learning program risk.
b) Travel Authorizations and Expenses
We noted that Travel Authorization (TA) for three transactions, totaling $4,850, were
prepared and submitted for approval after travel was completed. We also noted that
the School paid $4,443 for a non-university affiliate1 attending the 2016 Alternative
Ownership Conference on Hotel and Resorts - Asia Pacific in Singapore as a speaker.
It’s unclear how the trip benefited the University, although the School claimed on TA
that the trip would bring exposure to FIU and CSHTM.
According to Florida Statute section 112.061(3)(a): “All travel must be authorized and
approved by the head of the agency, or his or her designated representative, from
whose funds the traveler is paid. . . .” Also, University Travel Expense Policy No.
1110.060 requires staff: “. . . not to make commitments to travel or to incur travel
expenses without first obtaining the appropriate approval.” In addition, using a TA
benefits the School by encumbering funds resulting in a better budgetary control over
its funds.
c) Auxiliary Expenses
Florida Board of Governors (BOG) Regulation 9.013, Auxiliary Operations, states,
“Each auxiliary service is an individual entity and shall be accounted for as such. . . all
pertinent institutional revenues and costs shall be assigned to each auxiliary and the
consequent financial results of operations determined.” Accordingly, the School
established each auxiliary service and activity number to account for their revenues
and expenses.
During our test of expenditures, we observed that expenses totaling $53,521 were not
charged to appropriate activity numbers:

1



Students’ airline tickets costing $32,281 for the Study Aboard China Program
were paid from the Marriott Tianjin China Program.



Two employees’ travel expenses totaling $4,900 for the Marriott Tianjin China
Program was paid from the Study Aboard China Program.



Five touch screen monitors and other classroom equipment costing $16,340
were paid from the Master of Science in Hospitality Management Online
Program, although these purchased items are used for classrooms.

The non-university affiliate taught at the School as an adjunct faculty member in 2013.

Page 15 of 19

We observed that both revenues and expenditures for the Marriott Tianjin China
Program and the Study Aboard China Program were commingling. For example, in
the fiscal year 2016, we noted that the Study Aboard China Program’s receipts
totaling $25,030 were recorded in the Marriott Tianjin China Program. According to
management, the comingling of these two programs’ fund is a convenient way to pay
study aboard expenses, e.g. dormitory fees, incurred at the China, since the Marriott
Tianjin China program was already established with Tianjin University of Commerce
to handle all expenses incurred at the China. However, we did not find any fund
transfer between these two programs to properly account for their revenues and
expenses to determine financial results of each program’s operations.
Appropriately matching expenses to related revenues are required and are a rule
tenet of fiscal accountability.
d) Credit Card Controls
We tested a sample of 58 credit card transactions, totaling $29,848. Our test disclosed
that 52 transactions tested were related to the School’s operations and complied with
University policies and procedures. However, for six payments totaling $2,118 we
found exceptions as follows:


Three transactions totaling $2,034 for the purchase of two refrigerators and an
ice maker kit charged to the Educational and General account (E&G). One of
the refrigerators costing $999 is located in the third floor faculty lounge and the
other refrigerator and ice maker kit costing $990 and $46, respectively are
located in the second floor administrative lounge.



Three transactions totaling $84 for lab supplies delivered to an employee’s
residence. The University’s Credit Card Solutions Manual prohibits the
shipping of items purchased with the credit card to an employee’s home
address.

The Reference Guide for State Expenditures issued by the Florida Department of
Financial Services prohibits the use of state funds to purchase items used generally
for the personal convenience of employees, e.g., refrigerators, microwaves, coffee
pots, portable heaters, fans, etc. Also, the University’s Expenditure Guide by Fund
prohibits the purchase of refrigerators used in programs which serve the general
public or development activities using E&G funds.
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Recommendations

The Chaplin School of Hospitality & Tourism Management should:
4.1

Ensure that the distance learning funds are only used for the development
and delivery of distance learning courses and not used to supplement or
supplant funding for other School needs, and spent in the same fiscal year
in which expenses are incurred.

4.2

Ensure that all employees obtain Travel Authorization prior to incurring
travel expenses and/or traveling and all trips paid by the School directly
benefit the University.

4.3

Ensure that each auxiliary operation is charged only for their related costs.

4.4

Ensure that all funds are spent in accordance with the State’s and
University’s expenditure guidelines.

Management Responses/Action Plan:
4.1

Management will ensure going forward all Distance Learning (DL) funds will be
used in accordance with approved DL fee policy guidelines.
Implementation date: Immediately

4.2

A communication from the Dean's office will be sent to all employees reinforcing
the importance of obtaining Travel Authorization prior to incurring travel expenses
and/or traveling. Supervisors will also be reminded to ensure TA submissions
clearly communicate benefit to the University prior to approving travel requests.
Implementation date: December 31, 2016

4.3

Management will ensure and reinforce each auxiliary operation is charged only for
their related costs.
Implementation date: Immediately

4.4

Management will ensure and reinforce all funds are spent in accordance with the
State's and University's expenditure guidelines.
Implementation date: Immediately
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5. Fund Transfers
During the fiscal year 2015-16, the School completed transfer-in totaling $1.25 million and
transfer-out totaling $200,000. Approximately $1.2 million transfer-in and $172,000
transfer-out transactions were selected for testing to determine if the transfers were
appropriate and allowable. Our test disclosed that all transfers were appropriate and
allowable in accordance with the fund guidelines.
6. Asset Management
Per the University’s asset management system as of April 30, 2016, the School had 91
capital assets with associated cost totaling $613,642. The School’s capital asset inventory
as recorded in the system is up to date. We also confirmed with the Assistant Controller
for Asset Management that they did not observe any missing capital assets while taking
their annual physical inventory in late 2015 and early 2016.
In addition, we observed that by using CISCO database, the School kept track of its
attractive/sensitive property, such as laptops, desktops, printers and IPads that cost less
than $5,000 but particularly vulnerable to theft and misuse, as required by the University
Property Manual.
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7. Restaurant Management Lab Safety
The School’s facilities and food safety inspections are completed by the University’s
Environmental Health & Safety Department (EHS) and the State of Florida Department
of Health (DOH). EHS performs annual inspections of the School’s facilities, assists the
School with compliance issues identified by DOH and hires consultants to inspect and
repair the School’s equipment, such as fire extinguishers and stove hoods. DOH also
performs a semiannual health and food inspection of the School’s facilities, such as
teaching kitchen, restaurant and brewing labs. Also, DOH requires the School’s lab
managers and students to complete and pass a written food manager certification test
every five years.
Per EHS inspection reports, the latest facilities and fire extinguisher inspections
completed at the School were dated December 2015 and March 2016, respectively. We
reviewed the reports and there were no outstanding violations related to fire extinguisher.
However, we noted two outstanding violations for not providing hot water in all hand sinks
and for dusk buildup in AC and other vents through the kitchen and labs. We also noted
that during the January 2016 inspection, DOH issued an unsatisfactory health inspection
report citing that hot water was not provided in all of the School’s hand washing sinks.
EHS worked closely with the School to correct the outstanding issues, which resulted in
a satisfactory re-inspection report from DOH in March 2016.
We also noted that the food manager certification for all of the lab managers were current.
However, we observed that the door to the restaurant lab remained open throughout the
day, although it was not used. Management informed us that the door is opened daily by
the lab supervisor to provide the access to graduate assistants, and the School is
equipped with cameras in the lab, entrance and exit ways that should deter theft and/or
assist in the investigation in case of theft.
The School’s restaurant management lab is outfitted with various removable restaurant
equipment, such as a scanner, a media player and printers that can be easily stolen.
Having the lab opened when it is unoccupied increases the School’s ability to protect the
equipment from theft.
Recommendation
The Chaplin School of Hospitality & Tourism Management should:
5.1

Ensure that the restaurant management lab is always locked when not in
use.

Management Response/Action Plan:
5.1

Operating system for access has been fixed to secure the lab and its assets.
Implementation date: Immediately
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