Hospitality and Tourism, Grade 12, Workplace Preparation, TFH4E

Hospitality and Tourism, (TFH4E)

Grade 12,Workplace Preparation

This course focuses on advanced food preparation and presentation skills; event and activity planning; the equipment and facilities used in the hospitality and tourism industry; and tourist attractions. Students will study the nutritional value of foods, plan menus and recipes, develop management techniques, design and implement an event, and learn effective communication skills. They will also explore careers, the impact of the hospitality and tourism industry on society and the environment, and health and safety standards in the workplace.

Prerequisite: Hospitality and Tourism, Grade 11,Workplace Preparation
	The Ontario Curriculum

	Theory and Foundation

	Overall Expectations

	TFV.01 • demonstrate an understanding of the importance of tourism at the local, provincial, national, and global level;

	TFV.02 • explain the importance of each of 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.03 • explain the importance and value of nutrients in food products;

	TFV.04 • describe a variety of tourism attractions and their physical layouts or plants;

	TFV.05 • identify the equipment and facilities used in the hospitality and tourism industry.

	Tourism Sectors and Services

	TF1.01 – describe the importance and impact of tourism at the local, provincial, national, and global level;

	TF1.02 – describe the importance of the attractions and adventure tourism/recreation (e.g., ecotourism) sectors of the tourism industry;

	TF1.03 – identify international tourism facilities and world-renowned landmarks;

	TF1.04 – describe the impact of the hospitality and tourism industry on transportation;

	TF1.05 – explain the economic value of tourist attractions;

	TF1.06 – identify components of the tourism services sector of the tourism industry;

	TF1.07 – explain the relationship of the accommodation sector to others sectors of the tourism industry;

	TF1.08 – describe various roles of the travel trade sector in the tourism industry;

	TF1.09 – identify demands made by the events and conferences sector of the tourism industry on the rest of the industry;

	TF1.10 – describe the link between geographic regions and the tourism industry;

	TF1.11 – identify the various national and provincial associations that support tourism activities.

	Nutrition

	TF2.01 – describe the nutritional value of a variety of food products;

	TF2.02 – describe various food processing techniques and their effects on nutritional values;

	TF2.03 – identify the differences between organically grown fruits and vegetables and those grown using chemical additives;

	TF2.04 – explain the effect of dietary supplements in meat production.

	Equipment and Facilities

	TF3.01 – describe the equipment needed to operate a restaurant;

	TF3.02 – identify the characteristics of different types of facilities (e.g., health spa, hotel, resort, bed and breakfast operation, country club);

	TF3.03 – explain the importance of community buildings and describe ways to use them for hospitality and tourism purposes;

	TF3.04 – describe how a variety of outdoor equipment is used in the hospitality and tourism industry.

	Skills and Processes

	Overall Expectations

	SPV.01 • design and manage a school or community activity or fund raiser;

	SPV.02 • use advanced product preparation and presentation skills to plan and prepare menus;

	SPV.03 • handle and store foods safely and hygienically;

	SPV.04 • use management techniques to complete a variety of tasks;

	SPV.05 • identify various communication strategies to ensure customer service.

	Event/Activity Planning

	SP1.01 – design, plan, and implement an activity or fund raiser for the school or the community (e.g., a Community Connection Day);

	SP1.02 – explain the success of an activity or fund raiser in relation to its action plan and make recommendations for improvement;

	SP1.03 – effectively use a variety of software applications in the planning, promotion, and realization of an activity or fund raiser.

	Product Preparation and Presentation

	SP2.01 – prepare, present, and serve a variety of food products;

	SP2.02 – prepare correctly various types of beverages;

	SP2.03 – prepare complex recipes accurately using available ingredients;

	SP2.04 – describe a variety of recipe structures;

	SP2.05 – perform accurate measurements, metric conversions, and calculations of yield for various types of recipes;

	SP2.06 – prepare a variety of recipes in accordance with culinary traditions.

	Handling of Foods

	SP3.01 – describe personal hygiene practices;

	SP3.02 – perform food handling, serving, and storage techniques that conform with health and safety standards;

	SP3.03 – explain food storage practices and inventory procedures;

	SP3.04 – manage inventory effectively and use correct purchasing techniques.

	Management Techniques and Customer Service Standards

	SP4.01 – use time management and teamwork skills to plan and manage a variety of events and activities;

	SP4.02 – describe effective customer service techniques for a variety of settings;

	SP4.03 – explain the need for sensitivity in responding to client needs;

	SP4.04 – use software programs to improve customer service.

	Impact and Consequences

	Overall Expectations

	ICV.01 • describe the impact of the hospitality and tourism industry on the environment and the economy;

	ICV.02 • identify health and safety standards for the hospitality and tourism industry;

	ICV.03 • describe career opportunities and the education and training required for each;

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

	Environmental and Economic Impacts

	IC1.01 – describe the effects of pollution on the tourism and hospitality industry;

	IC1.02 – identify the impact that the industry has on the environment;

	IC1.03 – describe ways in which the tourism industry affects social behaviour;

	IC1.04 – explain how the eight sectors of the tourism industry affect the national, provincial, and local economies;

	IC1.05 – describe the industry associations and explain their importance to the development of strong local and provincial economies.

	Health and Safety Factors

	IC2.01 – describe food-borne illnesses and ways to avoid contamination;

	IC2.02 – identify solutions for health and safety problems;

	IC2.03 – describe and, where appropriate, apply health and safety standards, codes, and legislation;

	IC2.04 – explain ways to meet health and safety requirements in various settings of the hospitality and tourism industry.

	Education, Training, and Career Opportunities

	IC3.01 – outline job opportunities and educational requirements for careers in the hospitality and tourism industry;

	IC3.02 – identify the lifestyle and personal choices that can accompany a career in tourism (e.g., shift work, seasonal work);

	IC3.03 – explain the importance of employability skills and attitudes to success in the tourism industry;

	IC3.04 – describe the skills and attitudes required for careers in the hospitality and tourism industry;

	IC3.05 – determine whether their interests, skills, and attitudes suit a career in a tourism occupation;

	IC3.06 – describe possible career paths in the tourism industry.
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