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Course Outline and Evaluation Summary
TFJ2O1
Title of Course: Grade 10
Hospitality and Tourism



416-395-3210



Department: Technological Education



Course Description
This Hospitality & Tourism course gives an introduction to the culinary world as well as the art and technology of food
preparation. Students will study food origins, food-handling techniques and food preparation, health and safety
standards, and the use of specialized tools and equipment. Students will also investigate travel and tourism
activities, develop effective communication and management skills, and identify career opportunities in the hospitality
& tourism industries.
d



Course Evaluation
Course evaluations incorporate one or more of the achievement categories (KICA). A brief description of each category can
be found here. The final grade is calculated using the weighted percentages below.



Term Work: A variety of tasks where you show your
learning and have marks assigned using the
Achievement Categories/Strands



Summative
Evaluation:



Marked summative tasks which assess your
learning on the entire course



70%
20% Knowledge & Understanding



30%
10% Culminating Task



20% Thinking & Inquiry
40% Application



20% Final Baking Application
20% Communication



Learning Skills
Learning skills provide information to help students understand what skills, habits & behaviors are needed to work on
to be successful. These are not connected with any numerical mark. A brief description of each skill can be found here.



Responsibility, Organization, Independent Work, Collaboration, Initiative and Self-Regulation
E – Excellent    G – Good    S – Satisfactory    N – Needs Improvement



Required Materials: Any educational resource required for this course will be provided by the school. It is the student’s
responsibility to come to class with these materials.



School/Departmental/Classroom Expectations
Attendance: The student is expected to attend class on time. Parents/guardians will be contacted if lates/attendance
becomes an issue/hindrance. If the student knows about an absence in advance, they should contact the teacher.
Plagiarism/Cheating: A mark of 0 will be assigned for any work submitted that does not belong to the student. A mark
of 0 will be assigned to a student who was found to have cheated. Parents/guardians will be informed.
Missed Work: If a student is absent from class, (e.g. illness, sports team) it is their responsibility to find out what they
have missed and to catch up. The student is responsible for completing all of the work that was missed due to an
absence. If a student misses an assignment or test without a legitimate explanation and documentation, marks up to
and including the full value of the evaluation may be deducted. Make-up tests must be arranged to be written.
Late Work: Late work may result in a deduction of marks up to and including the full value of the evaluation.
\\\\





https://www.dcp.edu.gov.on.ca/en/assessment-evaluation/categories-of-knowledge-and-skills


http://www.edu.gov.on.ca/eng/policyfunding/growsuccess.pdf#page=17








Course Assessment Tasks



Unit/Topic/Strand Big Ideas Major Assignments / Evaluations
Estimated
Duration



Unit 1:



Safety & Sanitation



Safety and Sanitation Theory
● Demonstrate appropriate



personal hygiene for the
workplace



Foodborne Illnesses
● Illustrate proper personal health



practices to avoid the spread of
foodborne illness



Safety Situations
● Explain how all food products



must be inspected carefully,
stored quickly and properly,
monitored while in storage,
prepared carefully, and disposed
of properly



FBI Assignment
Safety Scenarios
Safety Test



10 hrs



Unit 2:



Introduction to
Baking



Tools & Equipment
● Describe the functions of various



bakeshop equipment
Reading Recipes



● Explain baking formulas
Measurements



● Analyze measuring techniques
● Explain how to use a scale



Bakeshop Ingredients
● Identify the different categories



of ingredients and their roles in
the baking process



Recipe Conversions Assignment
Take Home Brownie



10 hrs



Unit 3:



Cookies



Cookie Theory
● Distinguish between crisp, soft



and chewy cookies
● Describe types of cookies, and



the methods of mixing and
baking them



● Differentiate between different
types of cakes and their
ingredients



● Summarize how to mix, prepare,
bake and ice



Theory Test
Practical Test
The history of your favorite cookie
assignment
Baking Applications:



1. Sugar cookie
2. Lemon cookie
3. Oatmeal cookie



25 hrs



Unit 4:



Tourism



Ontario Tourism Theory
Sectors of Tourism



● Food & Beverage
● Transportation
● Accommodations
● Travel Trade
● Events & Conferences
● Attractions
● Tourism Services
● Adventure Tourism & Recreation



Tourism Assignment-
Plan a vacation in Ontario for a family



10 hrs











Unit 5:



Quick Breads



Quick Breads Theory
● Compare and contrast the



biscuit, blending and creaming
methods of mixing



● Deconstruct the steps required
to make quality biscuits



● Explain the blending and
creaming methods of mixing
muffins



● Describe how to make quality
loaf quick breads



● Outline the steps used to bake
quality muffins



● Differentiate between different
types of cakes and their
ingredients



● Summarize how to mix, prepare,
bake and ice cupcakes



Theory Test
Practical Tests
Baking applications:



1. Muffins
2. Scones
3. Cheddar onion biscuits
4. Tortillas
5. Cupcakes



Cupcake Wars Competition



25hrs



Unit 6:



Yeast Breads



Yeast Bread Theory
● List yeast dough ingredients and



their functions
● Describe the mixing methods for



yeast dough
● Outline the stages in properly



preparing yeast doughs
● Demonstrate the baking of



quality yeast breads
● Illustrate how to cool and store



yeast breads
Knife Skills



● Knife Safety



Theory Test
Practical Tests
Baking applications:



● Pretzels
● Bagels
● Garlic Bread Twists
● Pizza



20hrs



Culminating Task(s) Mystery Recipes
Create a Webpage to include-
Your chosen Herb or Spice
1 Favorite recipe from each unit
Celebrity Chef



Individual baking lab re-creating a
recipe



Cookies a quick bread and a yeast
bread
Research your favorite Celebrity Chef



10 hrs
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This Hospitality & Tourism course gives an introduction to the culinary world as well as the art and technology of food

preparation. Students will study food origins, food-handling techniques and food preparation, health and safety

standards, and the use of specialized tools and equipment. Students will also investigate travel and tourism

activities, develop effective communication and management skills, and identify career opportunities in the hospitality

& tourism industries.
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Course Evaluation

Course evaluations incorporate one or more of the achievement categories (KICA). A brief description of each category can

be foundhere. The final grade is calculated usingthe weighted percentages below.

Term Work: A variety of tasks where you show your

learning and have marks assigned using the

Achievement Categories/Strands

Summative

Evaluation:

Marked summative tasks which assess your

learning on the entire course

70%

20% Knowledge & Understanding

30%

10% Culminating Task

20% Thinking & Inquiry

40% Application

20% Final Baking Application
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Learning Skills

Learning skills provide information to help students understand what skills, habits & behaviors are needed to work on

to be successful. These arenotconnected with anynumerical mark. A brief description of each skill can be foundhere.

Responsibility, Organization, Independent Work, Collaboration, Initiative and Self-Regulation

E – Excellent    G – Good    S – Satisfactory    N – Needs Improvement
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Plagiarism/Cheating:

A mark of 0 will be assignedfor any work submitted that does not belong to the student. A mark

of 0 will be assigned to a student who was found to have cheated. Parents/guardians will be informed.

Missed Work:

If a student is absent from class, (e.g.illness, sports team) it is

their

responsibilityto find out what they

have missed and to catch up. The student is responsible for completing all of the work that was missed due to an

absence. If a student misses an assignment or test without a legitimate explanation and documentation, marks up to

and including the full value of the evaluation may be deducted. Make-up tests must be arranged to be written.

Late Work:

Late work may result in a deduction ofmarks up to and including the full value of the evaluation.

\\\\


image2.emf



Course Assessment Tasks



Unit/Topic/Strand Big Ideas Major Assignments / Evaluations
Estimated
Duration



Unit 1:



Safety & Sanitation



Safety and Sanitation Theory
● Demonstrate appropriate



personal hygiene for the
workplace



Foodborne Illnesses
● Illustrate proper personal health



practices to avoid the spread of
foodborne illness



Safety Situations
● Explain how all food products



must be inspected carefully,
stored quickly and properly,
monitored while in storage,
prepared carefully, and disposed
of properly



FBI Assignment
Safety Scenarios
Safety Test



10 hrs



Unit 2:



Introduction to
Baking



Tools & Equipment
● Describe the functions of various



bakeshop equipment
Reading Recipes



● Explain baking formulas
Measurements



● Analyze measuring techniques
● Explain how to use a scale



Bakeshop Ingredients
● Identify the different categories



of ingredients and their roles in
the baking process



Recipe Conversions Assignment
Take Home Brownie



10 hrs



Unit 3:



Cookies



Cookie Theory
● Distinguish between crisp, soft



and chewy cookies
● Describe types of cookies, and



the methods of mixing and
baking them



● Differentiate between different
types of cakes and their
ingredients



● Summarize how to mix, prepare,
bake and ice



Theory Test
Practical Test
The history of your favorite cookie
assignment
Baking Applications:



1. Sugar cookie
2. Lemon cookie
3. Oatmeal cookie



25 hrs



Unit 4:



Tourism



Ontario Tourism Theory
Sectors of Tourism



● Food & Beverage
● Transportation
● Accommodations
● Travel Trade
● Events & Conferences
● Attractions
● Tourism Services
● Adventure Tourism & Recreation



Tourism Assignment-
Plan a vacation in Ontario for a family



10 hrs











Unit 5:



Quick Breads



Quick Breads Theory
● Compare and contrast the



biscuit, blending and creaming
methods of mixing



● Deconstruct the steps required
to make quality biscuits



● Explain the blending and
creaming methods of mixing
muffins



● Describe how to make quality
loaf quick breads



● Outline the steps used to bake
quality muffins



● Differentiate between different
types of cakes and their
ingredients



● Summarize how to mix, prepare,
bake and ice cupcakes



Theory Test
Practical Tests
Baking applications:



1. Muffins
2. Scones
3. Cheddar onion biscuits
4. Tortillas
5. Cupcakes



Cupcake Wars Competition



25hrs



Unit 6:



Yeast Breads



Yeast Bread Theory
● List yeast dough ingredients and



their functions
● Describe the mixing methods for



yeast dough
● Outline the stages in properly



preparing yeast doughs
● Demonstrate the baking of



quality yeast breads
● Illustrate how to cool and store



yeast breads
Knife Skills



● Knife Safety



Theory Test
Practical Tests
Baking applications:



● Pretzels
● Bagels
● Garlic Bread Twists
● Pizza



20hrs



Culminating Task(s) Mystery Recipes
Create a Webpage to include-
Your chosen Herb or Spice
1 Favorite recipe from each unit
Celebrity Chef



Individual baking lab re-creating a
recipe



Cookies a quick bread and a yeast
bread
Research your favorite Celebrity Chef



10 hrs
















Course Assessment Tasks

Unit/Topic/Strand Big Ideas Major Assignments / Evaluations

Estimated

Duration

Unit 1:

Safety & Sanitation

Safety and Sanitation Theory

● Demonstrate appropriate

personal hygiene for the

workplace

Foodborne Illnesses

● Illustrate proper personal health

practices to avoid the spread of

foodborne illness

Safety Situations

● Explain how all food products

must be inspected carefully,

stored quickly and properly,

monitored while in storage,

prepared carefully, and disposed

of properly

FBI Assignment

Safety Scenarios

Safety Test

10 hrs

Unit 2:

Introduction to

Baking

Tools & Equipment

● Describe the functions of various

bakeshop equipment

Reading Recipes

● Explain baking formulas

Measurements

● Analyze measuring techniques

● Explain how to use a scale

Bakeshop Ingredients

● Identify the different categories

of ingredients and their roles in

the baking process

Recipe Conversions Assignment

Take Home Brownie

10 hrs

Unit 3:

Cookies

Cookie Theory

● Distinguish between crisp, soft

and chewy cookies

● Describe types of cookies, and

the methods of mixing and

baking them

● Differentiate between different

types of cakes and their

ingredients

● Summarize how to mix, prepare,

bake and ice

Theory Test

Practical Test

The history of your favorite cookie

assignment

Baking Applications:

1. Sugar cookie

2. Lemon cookie

3. Oatmeal cookie

25 hrs

Unit 4:

Tourism

Ontario Tourism Theory

Sectors of Tourism

● Food & Beverage

● Transportation

● Accommodations

● Travel Trade

● Events & Conferences

● Attractions

● Tourism Services

● Adventure Tourism & Recreation

Tourism Assignment-

Plan a vacation in Ontario for a family

10 hrs


image3.emf



Unit 5:



Quick Breads



Quick Breads Theory
● Compare and contrast the



biscuit, blending and creaming
methods of mixing



● Deconstruct the steps required
to make quality biscuits



● Explain the blending and
creaming methods of mixing
muffins



● Describe how to make quality
loaf quick breads



● Outline the steps used to bake
quality muffins



● Differentiate between different
types of cakes and their
ingredients



● Summarize how to mix, prepare,
bake and ice cupcakes



Theory Test
Practical Tests
Baking applications:



1. Muffins
2. Scones
3. Cheddar onion biscuits
4. Tortillas
5. Cupcakes



Cupcake Wars Competition



25hrs



Unit 6:



Yeast Breads



Yeast Bread Theory
● List yeast dough ingredients and



their functions
● Describe the mixing methods for



yeast dough
● Outline the stages in properly



preparing yeast doughs
● Demonstrate the baking of



quality yeast breads
● Illustrate how to cool and store



yeast breads
Knife Skills



● Knife Safety



Theory Test
Practical Tests
Baking applications:



● Pretzels
● Bagels
● Garlic Bread Twists
● Pizza



20hrs



Culminating Task(s) Mystery Recipes
Create a Webpage to include-
Your chosen Herb or Spice
1 Favorite recipe from each unit
Celebrity Chef



Individual baking lab re-creating a
recipe



Cookies a quick bread and a yeast
bread
Research your favorite Celebrity Chef



10 hrs
















Unit 5:

Quick Breads

Quick Breads Theory

● Compare and contrast the

biscuit, blending and creaming

methods of mixing

● Deconstruct the steps required

to make quality biscuits

● Explain the blending and

creaming methods of mixing

muffins

● Describe how to make quality

loaf quick breads

● Outline the steps used to bake

quality muffins

● Differentiate between different

types of cakes and their

ingredients

● Summarize how to mix, prepare,

bake and ice cupcakes

Theory Test

Practical Tests

Baking applications:

1. Muffins

2. Scones

3. Cheddar onion biscuits

4. Tortillas

5. Cupcakes

Cupcake Wars Competition

25hrs

Unit 6:

Yeast Breads

Yeast Bread Theory

● List yeast dough ingredients and

their functions

● Describe the mixing methods for

yeast dough

● Outline the stages in properly

preparing yeast doughs

● Demonstrate the baking of

quality yeast breads

● Illustrate how to cool and store

yeast breads

Knife Skills

● Knife Safety

Theory Test

Practical Tests

Baking applications:

● Pretzels

● Bagels

● Garlic Bread Twists

● Pizza

20hrs

Culminating Task(s) Mystery Recipes

Create a Webpage to include-

Your chosen Herb or Spice

1 Favorite recipe from each unit

Celebrity Chef

Individual baking lab re-creating a

recipe

Cookies a quick bread and a yeast

bread

Research your favorite Celebrity Chef

10 hrs


