Hospitality and Tourism, Grade 11, Workplace Preparation, TFH3E

Hospitality and Tourism, (TFH3E)

Grade 11,Workplace Preparation

This course focuses on food preparation and management, and hospitality and tourism activities, equipment, and facilities. Students will learn how to prepare, present, and serve food; plan, manage, and promote activities; and use the necessary equipment. Throughout the course, they will learn the fundamentals of providing high-quality service and customer satisfaction.  Students will also study the occupational health and safety standards and laws regulating the hospitality and tourism industry, explore the industry’s social and environmental impacts, and identify possible career paths.

Prerequisite: None
	The Ontario Curriculum

	Theory and Foundation

	Overall Expectations

	TFV.01 • identify the eight sectors of the hospitality and tourism industry – accommodation, adventure tourism/recreation, food and beverage, transportation, travel trade, events and conferences, attractions, and tourism services;

	TFV.02 • identify the characteristics of a variety of foods;

	TFV.03 • describe food product handling, storage, and preparation techniques;

	TFV.04 • demonstrate familiarity with the equipment and facilities used in the hospitality and tourism industry.

	Industry Services and Sectors

	TF1.01 – describe the eight sectors of the tourism industry;

	TF1.02 – describe the services offered by each of the sectors of the hospitality and tourism industry;

	TF1.03 – describe interdependent hospitality and tourism services;

	TF1.04 – explain the goals of ecotourism and adventure tourism;

	TF1.05 – identify the sectors of the tourism industry that are prominent in the province, the region, and the local community;

	TF1.06 – identify businesses and industries that benefit from the tourism industry or that owe their existence to it;

	TF1.07 – identify local tourism facilities and describe how they attract people.

	Knowledge of Foods

	TF2.01 – describe commonly used ingredients in cooking and baking;

	TF2.02 – list the basic nutritional values of a variety of products;

	TF2.03 – identify different herbs and spices.

	Handling of Foods

	TF3.01 – explain the effect of temperature changes on food;

	TF3.02 – apply National Sanitation Code cleanliness standards during the handling, storage, and preparation of products;

	TF3.03 – identify the causes and describe the effects of food poisoning;

	TF3.04 – describe the purpose of the Public Health Act and the Food and Drug Act.

	Equipment and Facilities

	TF4.01 – demonstrate a familiarity with a variety of equipment related to hospitality and tourism;

	TF4.02 – identify a variety of accommodation facilities.

	Skills and Processes

	Overall Expectations

	SPV.01 • manage activities, equipment, and personnel effectively to provide service to customers;

	SPV.02 • apply correctly principles related to the preparation, presentation, and service of food products;

	SPV.03 • prepare effective publicity campaigns.

	Customer Service

	SP1.01 – identify and describe the safe use, set-up, and maintenance of equipment used in a variety of activities;

	SP1.02 – relate equipment to client needs and interests;

	SP1.03 – control product reception, handling, storage, and rotation effectively;

	SP1.04 – explain the importance of teamwork in providing customer service;

	SP1.05 – apply correctly standards of personal hygiene and grooming;

	SP1.06 – explain the importance of uniforms in the hospitality and tourism industry;

	SP1.07 – meet the needs of customers;

	SP1.08 – explain the importance of providing respect for people with a variety of needs.

	Food Preparation and Presentation

	SP2.01 – prepare simple recipes using available ingredients;

	SP2.02 – describe cooking and baking procedures and concepts;

	SP2.03 – describe regional food products in terms of availability and variety;

	SP2.04 – measure quantities correctly in both imperial and metric units;

	SP2.05 – convert recipes correctly to increase or decrease their yield;

	SP2.06 – prepare vegetables, stocks, soups, sauces, meat, poultry, fish, seafood, and a variety of desserts.

	Marketing and Publicity

	SP3.01 – identify the objectives of advertising campaigns;

	SP3.02 – apply principles of advertising for school and special events;

	SP3.03 – assess a marketing campaign for a local tourism attraction in terms of its effectiveness in attracting customers;

	SP3.04 – apply the principles of marketing to design a tourism campaign for a local event;

	SP3.05 – use computer software to prepare and present publicity and marketing documents.

	Impact and Consequences

	Overall Expectations

	ICV.01 • describe social, economic, and environmental impacts of the hospitality industry;

	ICV.02 • describe and, where appropriate, apply industry standards of health and safety for the use of materials, tools, and equipment in the hospitality and tourism industry;

	ICV.03 • identify career possibilities in the hospitality and tourism industry; 

	ICV.04 • identify the individual personality traits and skills that lend themselves to a career in tourism.

	Social, Economic, and Environmental Impacts

	IC1.01 – describe the social and economic impact of new products and modern technologies on the industry;

	IC1.02 – explain how the eight sectors of the tourism industry affect the national, provincial, and local economies;

	IC1.03 – describe environmentally friendly disposal procedures for waste food products and packaging (e.g., composting, recycling).

	Health and Safety

	IC2.01 – identify the safety factors that must be considered in the workplace;

	IC2.02 – use a first-aid kit correctly;

	IC2.03 – describe types of emergency situations than can occur in the hospitality and tourism industry and the kind of assistance required in each case to ensure safety;

	IC2.04 – identify and, where appropriate, apply health and safety acts and regulations that pertain to the hospitality and tourism industry.

	Education, Training, and Career Opportunities

	IC3.01 – identify a range of occupations in the tourism industry;

	IC3.02 – identify trades and professions in hospitality and tourism and the training and education related to each;

	IC3.03 – determine whether their interests, skills, and attitudes suit a career in a tourism occupation;

	IC3.04 – describe possible career paths in the tourism industry;

	IC3.05 – identify the factors that affect salary structures in the different sectors of the tourism industry.
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