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Curriculum Vitae of Becky Dubois, MS, RD, CHE 
Senior Instructor in Hospitality Management 

Coca Cola Endowed Professorship in Hospitality Management 
Forrest K. Dowty Endowed Professor in Hospitality Management 

 
 
EXPERIENCE 
2000-present Senior Instructor/Program Coordinator for Hospitality Management,  
 Department of Marketing and Hospitality 
 University of Louisiana at Lafayette 
  Responsibilities include teaching Hospitality Management Courses: Introduction to Food Safety and 

Preparation, Introduction to Lodging, Introduction to Travel and Tourism, Introduction to 
Foodservice Management, Beverage Management, Revenue Management & Cost Control in 
Hospitality, Current Issues in Hospitality, Front Office Management, Applied Foodservice 
Management (Lunch Club), Hospitality Management Practicum and Interternship; Academic advising 
of majors; Operation of Quantity Foods Restaurant (Lunch Club) and Basic Foods Lab including 
purchasing of food, supplies and equipment; Advisor to student Ragin Hospitality Association ; 
departmental concerns regarding the Hospitality degree program including accreditation standards & 
reporting, assessment, recruiting, graduation checks, and schedules. 

 
2012-present Dubois Consulting, Lafayette, LA  
 Provide training and consulting for Food & Beverage operations 
 
2011 Consultant, Food & Beverage, LeTriomphe Golf and Country Club, Broussard, Louisiana 
  
2000-2006 Instructor for Dietetics, Human Resources, University of Louisiana at Lafayette 
 Responsibilities include teaching Dietetic Courses: Nutrition in the Lifespan, Experimental Food; 

Didactic Program Director (2006) 
 
2003- present Consultant, Continuing Education, University of Louisiana at Lafayette 
 Responsibilities include teaching courses in the Potpourri, Business Industry  
 Training Seminars (BITS) and Elderhostel segments.  Courses include Servsafe Food  

Safety Certification, Knife Safety, Customer Service, and Continuing Education Kids Cooking Camps: 
Cajun, Italian, Baking, Desserts, International & Mom and Me; Adult Cooking Class: International 
Foods, Horsdeourves; Elderhostel Cajun cooking 
 

2000 Restaurant Manager, Hilton, Lafayette, Louisiana 
 
EDUCATION 
2013-present Certified Hospitality Educator (CHE) 
 Educational Institute of the American Hotel and Lodging Association 
  
2010-present University of Louisiana at Lafayette, Lafayette, LA  
 Masters of Business Administration;  
 Expected Graduation: May 2021; GPA 3.94 
  
1999 University of Louisiana at Lafayette, Lafayette, LA 
 Masters of Science in Human Resources; Hospitality Management concentration 

Thesis Title:  Demographics and Economic Impact of Louisiana Bed and Breakfast Visitors; 
GPA: 4.0 

 
1999 University of Central Arkansas, Conway, AR 
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 Dietetic Internship; Registered Dietitian Certificate; GPA: 4.0  
 
1998 University of Southwestern Louisiana, Lafayette, LA 
 B.S. in Dietetics; GPA: 3.7 
 
PUBLICATIONS AND PROFESSIONAL PRESENTATIONS 
Presentation 2011, “USDA’s My Plate”, Louisiana Association of Teachers in Family and Consumer Sciences, 
Lake Charles, Louisiana. 
 
Presentation 2009, “Who’s Responsible: Providing Healthy Menu Options for Children”, Louisiana Food Expo, 
New Orleans, Louisiana. 
  
Presentation 2008, “Quality Guest Service”, Stevens RV Center, Lafayette, Louisiana. 
 
Presentation, 2008, “Quality Guest Service”, The Bluffs, St. Francisville, Louisiana.  
 
Presentation, 2007, “The Total Guest Experience”, Lafayette Convention and Visitors Bureau, Clifton Chenier 
Center, Lafayette, Louisiana.  
 
Presentation, 2006, “Food Safety on Bike Tours”, National Bike Tour Directors Association, Lafayette, 
Louisiana. 
 
Noto (Dubois), R. & Agrusa, J. (2000) The demographics and the economic impact of Louisiana bed 
and breakfast visitors.  Fifth Annual Graduate Education and Graduate Students Research Conference 
 in Hospitality & Tourism, Volume V. Houston, Texas, pp. 325-329.  
 
GRANTS 
2018  Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2017  Gear Up Educators in Business II Summer Grant Proposal 2018-24, $181,830 (PI), Not funded 
2017   Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2016   Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2015  UL Mini Grant: Curriculum Program Development- received $1,395 (PI) 
2014  Board of Regents Traditional Enhancement Grant $ 135,000 (PI)   
  “Enhancement of the Undergraduate Hospitality Management (HMGT) Program through the  

Food Preparation Lab Facility Upgrades”  
2014   Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2013   Mini Teaching Enhancement Grant $750 (PI)  
  Funding used to attend Certified Hospitality Educator training course 
2013  Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2012   Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2011  Gear Up Summer Grant $8,001 (PI) 
  Teachers Gear Up for Business 
2009   UL System Service Learning Grant $31,434 (PI) 
  “A Head Start for Family and Consumer Sciences: Mentoring by UL Lafayette  

Hospitality Management Students” 
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2008   Board of Regents Traditional Enhancement Grant $ 43,951 (PI) 
  “Enhancement of the undergraduate Hospitality Management program through  

accreditation, improved technology & facility upgrades” 
2008   Board of Regents Traditional Enhancement Grant $ 

“Development of a Property Management System (PMS) Software Simulation and Lab  
for the Hospitality Management Program in the B. I. Moody III College of Business  
Administration 

2004  Student Technology Enhancement Program (STEP Grant) $6500 
  Upgrade kitchen equipment in the Quantity Foods Lab  
2004 National Restaurant Association & Sodexho USA: The Educational Foundation Teacher 

Work Grant.  $1500.   
 This grant is given to teachers in a food service/hospitality related program at an educational 

institution to help supplement expenses when they return to industry and bring these experiences 
back into the classroom.  

2001  Student Technology Enhancement Program (STEP Grant) $8035 
  Upgrade kitchen equipment in the Quantity Foods Lab  
 
STUDENT COMMITTEE PARTICIPATION 
2014   Mc Nair Undergraduate Research Mentor 
   Alana Williams 
   “ACPHA accreditation and its impact on enrollment in Hospitality Management  

programs”  
2009   Mc Nair Undergraduate Research Mentor 
   Linda Fontenot 
   “Louisiana Bed and Breakfasts: An Analysis of Cajun Country Websites”  
2007   Mc Nair Undergraduate Research Mentor 
   Lanie Arceneaux 
   “Does the Dietitian Play A Crucial Role in Bariatric Surgery?” 
2005   Mc Nair Undergraduate Research Mentor 
   Mathilda Johnny 

“Young Adult Obesity: An analysis of Eating Behaviors and Exercise Frequency of 
Freshmen Students a the University of Louisiana at Lafayette” 

 
AWARDS & HONORS 
2017 Received the UL Lafayette Outstanding Advisor Award ($1000); 
2016-present Received the Forrest K. Dowty Endowed Professorship in Hospitality Management 
2016 Received John T. & Sandra Landry Award for Teaching, College of Business ($1,000)  
2015 Received Robert “Bob” Merrick Endowed Award for Advising,College of Business ($1,000) 
2014 Received UL Lafayette Certificate of Achievement in Research & Sponsored Activities 
2013  Received the UL Lafayette Outstanding Advisor Award ($1000);  
2011  Received the UL Lafayette Outstanding Advisor Award ($1000);  
2009   Received the UL Lafayette Outstanding Advisor Award ($1000) 
2011-present Received the Coca Cola Endowed Professorship in Hospitality Management 
2007  Received the honor of Outstanding Advisor in the B.I. Moody College of Business.   
2007   Received the UL Lafayette Outstanding Advisor Award ($1000) 
2006   Received the UL Lafayette Outstanding Advisor Award ($1000) 
2005   Received the UL Lafayette Outstanding Advisor Award ($1000) 
2004  Received the honor of Outstanding Advisor in the College of Applied Life Sciences.   
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UNIVERSITY AND COMMUNITY SERVICE ACTIVITIES 
2018 Servsafe Alcohol Certification- certified 100% score; Registered as Alcohol Servsafe proctor; 

Instructed 4 Kids Cooking camps in the summer via UL Continuing Education; Summer 
Incoming Freshman Advising; Instructed 6 Servsafe 8 hour training seminars via UL Continuing 
Education; Attended: Nuts and Bolts of Academic Advising session, New Advisor Training 
session; COBA Advising session;  Louisiana Ethic Training online, Mandatory Sexual 
Harassment training online, Driver Safety Training online, La Carte online certification; UL 
Student Organization Hazing Training; Preview Day January 28th, March 18th; BI Moody 
Appreciation Ceremony; Finance Lab Ground Breaking; Resume Café; Advisor Training; 
Hosted Beau Chene High School in Lunch Club; Hosted UNIV 100 class in Lunch Club; 
Explore UL-Admissions office; Louisiana Food Expo- New Orleans; National Restaurant 
Association National Food Expo- Chicago, Il.; Attended the Lt. Governors Tourism Summit, 
Lake Charles, LA; Attended the COBA Master Teaching Workshop- Harvey Brightman 8 hours; 
Attended UL College and Career Day;  Volunteer: Zoo of Acadiana 6 hours;  Louisiana Seafood 
Cookoff 6 hours; Foodnet Food For Families Food Drive (8 hours); Food Net Shred A Thon 4 
hours; LCVC Luncheon;  Raised $5,200 for Ragin Hospitality Association through the Acadiana 
Food and Wine Soiree; Nepris High School mentor 

2017 Servsafe Certification- recertified 100% score; Instructed 4 Kids Cooking camps in the summer 
via UL Continuing Education; Instructed 6 Servsafe 8 hour training seminars via UL Continuing 
Education; Toured 3 visiting high school seniors interested in HMGT; 

 Attended: Student Advising Profile XE | Basic ULINK Navigation training, DegreeWorks 
training, Louisiana Ethic Training online, Mandatory Sexual Harassment training online, Driver 
Safety Training online, LeCarte online certification, Preview Day January 28th, March 18th; BI 
Moody Appreciation Ceremony; Finance Lab Ground Breaking; Resume Café; Advisor 
Training; Instructor Qualifications AACSB meeting; Freshman Orientation June 27, 29, July 18; 
Assurance of Learning Seminar I; Explore UL-Admissions office; Louisiana Food Expo- New 
Orleans; National Restaurant Association National Food Expo- Chicago, Il.; Le Cordon Bleu 
Culinary school recruiting   
Volunteer: Zoo of Acadiana;  Clash of the Cocktails, Sodexo Mardi Gras Krewe Des Versailles 
Ball; Acadiana Children’s Museum; UL Softball concessions;  Louisiana Seafood Cookoff; 
Foodnet Food For Families Food Drive (16 hours);  Raised $5,500 for Ragin Hospitality 
Association through the Acadiana Food and Wine Soiree 

2016 Food Net of Acadiana Annual Food Drive; Cub Scout Pack #446 Den #6, Bear Leader; LYSA 
Soccer Coach Girls 7U; WD Smith Career Center ProStart Board, Board Member and Mentor; 
Beau Chene High School Family and Consumer Sciences, Board Member; Organized student 
volunteers for: COBA Internship Fair, Acadiana Symphony Orchestra Fundraiser, Louisiana 
Restaurant Assoc. Fundraiser, Zoo of Acadiana fundraiser; UL Art Museum, Family Promise of 
Acadiana 

2015 Cub Scout Pack #446 Den #6, Wolf Leader; WD Smith Career Center ProStart Board, Board 
Member and Mentor; Beau Chene High School Family and Consumer Sciences, Board Member; 
Hosted Beta Alpha Psi Etiquette Dinner, Get on Board Day, Organized student volunteers for: 
UL Student Union Grand Opening, Hilliard Art Museum Exhibit opening, Meals on Wheels, 
COBA Internship Fair, Hospitality Welcome Back in Moody Hall; Co-Organized Hospitality 
Management Field trip to Natchitoches businesses with 14 HMGT undergraduate students 

2014 Managed “C’est Magnifique” fundraiser (UL Hospitality Management fundraiser); LPSS FACS 
teachers Inservice; Preview Day, LPSS Career Fair, Hosted Beta Alpha Psi Etiquette Dinner, Get 
on Board Day, Organized student volunteers for: ACA Gulf Brew, Hillard Art Museum Exhibit 
opening, Sneaux Day, Southern Screen, Children’s Museum of Acadiana, Meals on Wheels, 
COBA Internship Fair, UL Majors Fair, COBA Sales Lab Competition;   Hospitality Welcome 
Back in Moody Hall; Organized Hospitality Management Field trip to New Orleans businesses 
with 40 HMGT undergraduate students 
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2013 BI Moody III College of Business Internship Fair (catered); WD Smith Career and Technical 
Academy Board Member; Career Connections (high school recruiting); College and Career Day 
for Lafayette Parish High Schools;  Coached St. Martin Parish Girls 12U Softball team;  
Organized Speaker session with Charlie Goodson and Mark Krampe with 100+ students 
participating;  Hosted Beta Alpha Psi Dinner Etiquette 

2011 C’est Magnifique fundraiser; BI Moody III College of Business Internship Fair (catered); 
Consultant for LeTriomphe (60+ hours) Masala’s Express (2+ hours), Lafayette LA; Thibodeaux 
High School Hospitality program; Culinary Judge for St. Martin Parish 4H Iron Chef; Speaker 
for LATFACS, 4H Healthy Eating on the Go; Career Connections (high school recruiting)  

2010 C’est Magnifique fundraiser ($32,800) BI Moody III College of Business Internship Fair 
(catered); A Taste for Zydeco! A Taster’s competition to benefit the Acadiana Zydeco Women’s 
Tackle Football Team (culinary judge); Career Connections (high school recruiting); Consultant 
for Katty Cakes, Lafayette, LA 

2009  “A Night of Red and White” HRTM fundraiser ($6500); BI Moody III College of  
Business Internship Fair (catered); UL Art Museum Exhibit Opening (catered); Career 
Connections (high school recruiting); Hospitality Day in Moody;  Future Farmers of America 
Luncheon (catered); Cecilia High School Blitz Day (guest speaker); Rouses Cooking Demos; 
Culinary Classic (volunteer); Louisiana Association of Family and Consumer Sciences Banquet; 
Earth Day (catered); Brew Fest (volunteer); Girl Scouts Bayou Council Troop #215 Leader; 
Strikers Soccer Coach (Girls U7) 

2008  “A Night of Red and White” HRTM fundraiser ($8000); Festival of Lights volunteer;  
UL Art Museum Exhibit Opening (catered); Louisiana Heritage Society function (catered);  
Career Connections (high school recruiting);  Hospitality Day on Rex; Future Farmers of 
America Luncheon (catered); Louisiana Open Golf Tournament (volunteer); American Heart 
Association Heart Walk (catered); Louisiana Restaurant Association Coupon Book Sale;  Girl 
Scouts Bayou Council Troop #215 Leader; Strikers Soccer Coach (Girls U7) 

2007  “A Night of Red and White” HRTM fundraiser ($9000); Festival of Lights volunteer;  
UL Art Museum Exhibit Opening (catered); Girl Scouts of Louisiana Cookie Bake Contest; 
Career Connections (high school recruiting);; Spring Preview Day; Assisted Pi Sigma with Po 
Boy fundraiser Sale; Party Like a Rock Star/Acadiana Arts Council (volunteer); LRA Coupon 
Book Sale Louisiana Open Golf Tournament (volunteer); Girl Scouts Bayou Council Troop #215 
Leader; St. John’s Cathedral- Sunday School Teacher 

2006  “A Night of Red and White” HRTM fundraiser ($3500); Festival of Lights volunteer;  
Girl Scouts of Louisiana Cookie Bake Contest; Louisiana Open Golf Tournament (volunteer); 
Spring Preview Day; Promoted “Ragin Red” Seasoning; Marquis De Lafayette, Party Like a 
Rock Star/Acadiana Arts Council; Louisiana Restaurant Association Golf Tournament;  St. 
John’s Cathedral- Sunday School Teacher 

 
UNIVERSITY AND COMMUNITY BOARDS 
2019       Acadiana Nutrition and Dietetic Association, member   
2018-present      Chair, ACPHA re-accreditation   
2017- present      Acadiana Chapter of the Louisiana Restaurant Association Fundraising committee 
2017       Chair, Search Committee for HMGT Assistant Professor & Instructor 
2017-present      Louisiana Restaurant Association Acadiana Chapter, Board Member & Education Rep 
2016-2017 College Assessment Committee 
2016-2018 UL Faculty Senate 
2016-present  Food Net of Acadiana, Secretary 
2015-present UL/Sodexo Food Service Committee, Board Member 
2014-present Beau Chene High School, Family and Consumer Sciences, Board Member 
2015-present  Food Net of Acadiana, Board Member 
2014 Acadiana Food Alliance, Board Member 
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2012-present UL Center for Child Development, Committee Member 
2008- present UL Lafayette Continuing Education, Committee Member 
2008-2012  UL Lafayette Student Organization, Committee Member  
2007-2009      Louisiana Restaurant Association Acadiana Chapter, Secretary 
2006-2016      WD Smith Career Center Prostart, Board Member & Peer Mentor 
2006-2009      Louisiana Restaurant Association Acadiana Chapter, Board Member 
2003-present Scholarship Chairperson, Hospitality Management 
2001- present       Lafayette Convention and Visitor Commission, Member 
2000-present    Ragin Hospitality Association (formerly Society of Hosteurs), Academic Advisor 
2000- 2013 UL Lafayette Post Graduate Dietetic Internship, preceptor 
 
 


	EXPERIENCE
	EDUCATION
	PUBLICATIONS AND PROFESSIONAL PRESENTATIONS
	GRANTS
	STUDENT COMMITTEE PARTICIPATION
	AWARDS & HONORS
	UNIVERSITY AND COMMUNITY SERVICE ACTIVITIES
	UNIVERSITY AND COMMUNITY BOARDS


