
AMANDA DONALDSON 

Education 
Doctoral Student, Education  2019 – Present  

Focus: Instructional Design for Online Learning  Expected Graduation March 2024 
Capella University  

Master of Science in Human Environmental Sciences  December 2004 
Focus: Restaurant and Hospitality Management 
The University of Alabama, Tuscaloosa 

Bachelor of Science in Human Environmental Sciences  May 2003 
Major: Restaurant and Hospitality Management 
The University of Alabama, Tuscaloosa 

Employment 
University of South Alabama, Mobile 
College of Education and Professional Studies, Department of Hospitality and Tourism Management 
Adjunct Instructor         August 2014-May 2015 
Instructor          August 2015-Present 
Courses Taught: Introduction to Hospitality and Tourism, Lodging Management, Food and Beverage Management, Global 
Tourism, MICE (Meetings, Incentives, Conventions, and Events), Ecotourism 



▪ Increased customer satisfaction scores at properties from 60-70% satisfaction to 85-100% satisfaction scores resulting 
in Hilton brand recognition 

▪ Received Hilton Lighthouse award for property being in the top 15% of all Hampton Inns Worldwide in customer 
service, cleanliness, and outstanding Hilton brand inspections (2013, 2014, 2015) 

 
The University of Alabama, Tuscaloosa 
Department of Human Nutrition and Hospitality Management 
Adjunct Professor, Courses: Issues in Lodging and Operations Management,   August 2010-August 2016 

             Tourism and the Hospitality Industry   2010-2011 

▪ Created lesson plans, tests, projects, and other assignments using the designated text and materials 

▪ Used past tourism, hospitality and lodging experience to further students’ understanding of the industry 

▪ Coordinated site visits, tours, and work experience days with local hospitality businesses/entities 
 
Shelton State Community College, Tuscaloosa, Alabama 
Culinary Arts Department 



▪ Coordinated grocery lists and shopping to stay on budget 
 
Outback Steakhouse, Tuscaloosa, Alabama  
Server/Hostess                        2001-2004 

▪ Provided an excellent service experience for all customers 

▪ Memorized menu items and ingredients to ensure conveying proper descriptions to customers 

▪ Trained new hostesses and servers 
 
Guthrie’s Fried Chicken Tuscaloosa and Birmingham areas, Alabama 
Cashier/Cashier Supervisor/New restaurant opening team                 1996-1999 

▪ Handled monetary transactions at the cash registers and balanced cash drawers at the end of the shifts 

▪ Made schedules and trained new employees 

▪ Coordinated front of house needs, staffing, and set-ups for three new stores during build and opening 

Computer Skills and Systems Knowledge 


