Hospitality and Tourism Technology, Grade 10, Open (TFJ2O)

This course emphasizes the scope of the hospitality and tourism industry. Students will study food origins, food-handling techniques and food preparation, health and safety standards, and the use of specialized tools and equipment.They will also investigate travel and tourism activities in Ontario, develop effective communication and management skills, and identify career opportunities in the hospitality and tourism industry.

Overall Expectations

By the end of this course, students will:

· describe the scope of the tourism and hospitality industries;

· describe geographical locations of food origins;

· identify and describe the equipment, tools, and procedures used to measure and handle food products.

· describe regional tourism activities;

· demonstrate knowledge of related specialized tools and equipment.

Theory and Foundation

Specific Expectations

By the end of this course, students will:

· identify the role of the food services industry locally, provincially, nationally, and internationally;

· identify the role of the travel and tourism industry locally, provincially, nationally, and internationally;

· identify where food products originate;

· report on conferences, events, attractions, and other tourism opportunities;

· demonstrate understanding of some tools and equipment used in the tourism

industry, such as advertising and Internet shopping;

· demonstrate knowledge of measuring techniques;

· demonstrate an understanding of safe food-handling procedures.

Overall Expectations

By the end of this course, students will:

· select and use tools and equipment for food preparation, handling, storage, and serving;

· organize and advertise small-scale excursions and events;

· demonstrate different cooking methods;

· demonstrate software applications used in the hospitality and tourism fields;

· demonstrate understanding of the importance of communication, time-management, and teamwork skills.

Specific Expectations

By the end of this course, students will:

· apply proper food-handling and food processing techniques;

· operate kitchen, baking, and confectionary equipment;

· use correctly a variety of cooking methods to prepare simple recipes;

· describe computerized travel management systems and other software applications;

· describe computerized food services management systems;

Skills and Processes

· demonstrate a range of teamwork, organizational, and communication skills;

· understand the importance of accurate measurement techniques, such as those

used in calculating survey results, in measuring liquids, in accounting for money.

Impact and Consequences

Overall Expectations

By the end of this course, students will:

· demonstrate understanding of environmental and social issues related to hospitality and tourism;

· apply industry standards related to personal and workplace hygiene;

· identify professional opportunities in hospitality and tourism;

· explain health and safety standards as they relate to processes, materials, tools, and equipment in the hospitality and tourism industry.

Specific Expectations

By the end of this course, students will:

· explain the challenges of environmental sustainability in ecotourism;

· identify the purposes of standards in the food services industry;

· explain the impact and application of health and safety laws and regulations;

· describe related career opportunities and the education and training required to gain entry to those positions;

· demonstrate the ability to apply personal, health, and workplace safety regulations in the handling of equipment and materials;

· demonstrate knowledge of emergency procedures.

