Hospitality, Grade 11, College Preparation, TFT3C

Hospitality, Grade 11, College Preparation (TFT3C)

This course helps students understand the features, trends, and guidelines of the hospitality industry, as well as learn the basic requirements of serving customers. Students will acquire skills related to preparing and presenting food, evaluating facilities, controlling inventory, and marketing special events. They will also learn about economic and environmental impacts, health and safety standards, and career opportunities related to the hospitality industry.

Prerequisite: None
	The Ontario Curriculum

	Theory and Foundation

	Overall Expectations

	TFV.01 • explain the purpose of nutrition and use Canada’s Food Guide as a tool to assess the nutritional needs of their clients;

	TFV.02 • identify culinary trends based on demographic information;

	TFV.03 • describe the basic principles of customer service, including establishing the desired ambience (e.g., atmosphere and professionalism of the staff) for customers;

	TFV.04 • identify product preparation and presentation techniques.

	Food and Nutrition

	TF1.01 – describe the importance of food research;

	TF1.02 – explain the essential principles of nutrition;

	TF1.03 – explain how lifestyle, health, and age affect dietary needs;

	TF1.04 – explain how various types of nutrients in foods are used;

	TF1.05 – identify physical and chemical changes that may occur when food is handled, cooked, or stored;

	TF1.06 – identify the impact on the hospitality industry of the effects that weather has on the availability, quality, and pricing of products.

	Culinary Trends and Demographics

	TF2.01 – identify the different styles of cooking a variety of foods;

	TF2.02 – identify current culinary trends;

	TF2.03 – describe the impact of cultural diversity on the accommodation and on the food and beverage sectors of the hospitality industry.

	Customer Service Principles

	TF3.01 – identify different types of restaurant service;

	TF3.02 – describe the functions and responsibilities of, and identify differences between, the "front of the house" (service personnel) and "back of the house" (kitchen workers) operations;

	TF3.03 – describe the importance of company policies and procedures for improving or maintaining quality of service;

	TF3.04 – identify and apply appropriate customer service attitudes.

	Food Preparation and Presentation

	TF4.01 – identify cooking applications (i.e., conduction, convection, radiation, fusion), their appropriate methods, and their effects on products;

	TF4.02 – identify cooking methods (i.e., using dry heat as in roasting or frying and moist heat as in boiling or poaching) and their effects on food;

	TF4.03 – describe common ingredients used in cooking and for garnishing food;

	TF4.04 – identify a variety of herbs and spices.

	Skills and Processes

	Overall Expectations

	SPV.01 • identify and, where possible, apply procedures for inventory control;

	SPV.02 • prepare and present food in a variety of ways;

	SPV.03 • describe and compare the characteristics of various hospitality facilities;

	SPV.04 • design effective marketing initiatives to promote special events.

	Inventory Management

	SP1.01 – identify and apply procedures for ordering, shipping, and receiving products;

	SP1.02 – describe and apply procedures for storing, rotating, and maintaining inventory.

	Food Preparation and Presentation

	SP2.01 – prepare food for special dietary needs;

	SP2.02 – describe the fundamentals of imperial and metric measurement and make conversions to amounts of ingredients in recipes;

	SP2.03 – prepare a variety of garnishes and use them with a variety of fish, meat, poultry, and dessert dishes;

	SP2.04 – describe how dried and fresh herbs and spices affect products in preparation;

	SP2.05 – apply appropriate baking techniques and procedures to produce desserts;

	SP2.06 – describe the effect of freezing foods;

	SP2.07 – use various cooking techniques and presentation methods to enhance dishes;

	SP2.08 – explain how to incorporate basic nutritional principles in menu planning;

	SP2.09 – describe the effect of different recipe formats;

	SP2.10 – apply mathematical formulas to calculate the actual cost of food;

	SP2.11 – describe physical and chemical changes that take place when mixing raw ingredients;

	SP2.12 – prepare stocks, soups, and sauces, as well as meat, fish, seafood, and poultry dishes;

	SP2.13 – describe and apply food handling, serving, and storage techniques that meet health and safety standards.

	Facilities Management

	SP3.01 – explain the significance of colour, layout, and lighting to food services and to accommodation facilities;

	SP3.02 – describe the economic factors, codes, and regulations that must be considered when building, renovating, or restoring a variety of facilities;

	SP3.03 – identify factors that determine the parameters of a conference or event;

	SP3.04 – identify various types of hospitality operations and the types of facilities that they require;

	SP3.05 – identify the resources and supplies required by a hospitality operation.

	Marketing and Publicity

	SP4.01 – identify various marketing strategies and explain how they are used to promote services and products;

	SP4.02 – develop effective marketing strategies to promote selected services and products;

	SP4.03 – describe the importance of production schedules in planning events;

	SP4.04 – develop an appropriate production schedule for selected events;

	SP4.05 – describe equipment and technologies used in promotional presentations;

	SP4.06 – use a variety of equipment and technologies for promotional presentations.

	Impact and Consequences

	Overall Expectations

	ICV.01 • explain the relationship between the economy and the hospitality sectors;

	ICV.02 • describe the impact of the hospitality industry on the environment;

	ICV.03 • identify and, where appropriate, apply standards for health and safety in the hospitality industry;

	ICV.04 • describe various career opportunities in the hospitality industry and the education and training related to each;

	ICV.05 • identify the individual personality traits and skills that lend themselves to a career in the hospitality industry.

	Economic Impacts

	IC1.01 – explain different processes used by businesses to increase market share and how this may affect the economy;

	IC1.02 – describe the role of trade shows and conferences;

	IC1.03 – identify economic impacts of computer technology on the hospitality industry;

	IC1.04 – describe the role of government and associations in the hospitality sector.

	Environmental Impacts

	IC2.01 – explain the importance of how food is grown and processed to agriculture, to the environment, and to rural communities;

	IC2.02 – describe disposal procedures for waste food products.

	Health and Safety

	IC3.01 – describe types of emergency situations that can occur in the hospitality industry and the kind of assistance required in each case to ensure public safety;

	IC3.02 – identify the role of workplace health and safety organizations in determining hospitality industry standards;

	IC3.03 – explain the necessity for standardization in company policies;

	IC3.04 – describe and, where appropriate, apply standards, codes, and legislation for health and safety in the hospitality industry.

	Education, Training, and Career Opportunities

	IC4.01 – identify educational requirements associated with various jobs in the hospitality industry;

	IC4.02 – describe career paths and the factors that affect salary structures for various positions of responsibility in the hospitality industry;

	IC4.03 – determine whether their interests, skills, and attitudes suit a career in a hospitality occupation.
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