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EARL HAIG

Hospitality and Tourism

TFJ3C1
w Title of Course: Grade 11 416-395-3210

Hospitality and Tourism
\/ Department: Technological Education

Course Description

Hospitality and tourism is one of the top fields for employment in Canada. Hospitality and tourism courses prepare students to
meet diverse challenges in this multifaceted field. Hospitality and tourism education provides both a hands-on and a theoretical
approach to learning about the various sectors in the field. Students will have opportunities to develop essential food preparation
and presentation skills; will learn about event planning and marketing, customer relations, human resource management,
inventory management, and tourism administration and management; and will examine the cultural and economic forces that
drive tourism trends. Students will gain experience with equipment and procedures commonly used in their particular sectors of
interest, and will comply with health and safety regulations and standards that govern the various sectors in the tourism industry.
They will acquire a foundation of skills and knowledge that will prepare them for both postsecondary education and careers in
hospitality and tourism.

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 Summative | Marked summative tasks which assess your
learning and have marks assigned using the Evaluation: | learning on the entire course
Achievement Categories/Strands

20% | Knowledge & Understanding 10% 3 Course Meal

20% | Thinking & Inqui
70% [“aox Tapplcation 30%

20% Communication

Final Exam

20%

Website Design

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.
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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

, , , . , , Estimated
Unit/Topic/Strand Big Ideas Major Assignments / Evaluations Duration
Unit 1:
e Safety and Sanitation Theory e Marketplace Video
Safety and e Common Foodborne lliness e Safety Test 10 hrs
Sanitation o Safety Articles
Unit 2:
o Knives and Smallwares Theory e Food Memory Assignment
Knives and e Culinary Conversions e Knife Cuts Practical Test
Smallwares e Careers in the Foodservice Knives, Smallware and
Industry Conversions Test 10 hrs
o No Reservations: Culinary e Cooking Applications:
Techniques
1. Hand Cut Fries
2. Fried Rice
Unit: 3
e® Stocks and Soups Theory e Why Soup is So Good Article
e Elements of Stock e Roadside Soup Assignment
e Preparing a Roux e Broth is Beautiful Article 10 hrs
Stocks and Soups e Types of soups ® Soup Practical Test
o Presentation e Stocks and Soups Test
e Cooking Applications:
1. Cream of
Mushroom/Broccoli
2. Corn Chowder
3. ThaiRed Curry
4. Chicken Noodle
5. Italian Wedding
Unit: 4
e Pasta, Potatoes and Grains e No Reservations: Naples
Theory e Pasta, Potatoes and Grains
e Availability of Pasta Test
e Stuffing Pasta e Iron Chef Practical Test
Pasta, Potatoes ® Preparing Pasta, Potatoes and e Cooking Applications:
and Grains Grains 25 hrs
e Variety of Rice 1. Tomato Sauce
e Common Grains 2. Alfredo Sauce
o Cooking Methods of Rice and 3. Mushroom and Pea
Other Grains Risotto
e Market Forms of Potatoes 4. Potato Gnocchi

b

Fresh Pasta
6. Ravioli








Unit:5

o Ontario Tourism Theory e Ontario Tourism Assignment
e Transportation
e Accomodations 10 hrs
Tourism o Food and Beverage
o Travel Trade
e Tourism Services
e Attractions
e Events and Conferences
Unit: 6
e Baking Written Assignment
Baking and Pastry e Pies of the World Assignment
e Baking and Pastry Theory e Great British Baking Response
e Baking Formulas e Baking and Pastry Test
® Function of Various Bakeshop e Cooking Applications: 25 hrs
Equipment
e Bakeshop Tools 1. Chocolate Chip
o Categories of Ingredients Banana Muffins
® Roles of the Baking Process 2. Classic Apple Pie
e Mixing Methods 3. Individual Cheesecake
4. Profiteroles with
Pastry Cream
5. Baking and
Decorating a Cake
Unit:7
o Poultry Theory e Marketplace Writing
Poultry o Kinds, Classes and Market Forms Assignment
e Inspections and Grading e Cooking Applications: 10 hrs
o Handle, Store and Prepare
e Dry and Moist Cooking 1. Deboning Chickens
Techniques 2. Jerk Chicken with Rice
and Peas
3. Chicken Parmesan
Unit: 8
e Individual and Group Activities e Preparation of a 3 Course
Summative Meal 10 hrs
e Website Design
e Final Exam
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Course Description

Hospitality and tourism is one of the top fields for employment in Canada. Hospitality and tourism courses prepare students to

meet diverse challenges in this multifaceted field. Hospitality and tourism education provides both a hands-on and a theoretical

approach to learning about the various sectors in the field. Students will have opportunities to develop essential food preparation

and presentation skills; will learn about event planning and marketing, customer relations, human resource management,

inventory management, and tourism administration and management; and will examine the cultural and economic forces that

drive tourism trends. Students will gain experience with equipment and procedures commonly used in their particular sectors of

interest, and will comply with health and safety regulations and standards that govern the various sectors in the tourism industry.

They will acquire a foundation of skills and knowledge that will prepare them for both postsecondary education and careers in

hospitality and tourism.

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% 3 Course Meal

20% Thinking & Inquiry

40% Application

20%

Final Exam

Website Design

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 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

Required Materials:

Any educational resource requiredfor 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 classon 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 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.
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Course Assessment Tasks

, , , . , , Estimated
Unit/Topic/Strand Big Ideas Major Assignments / Evaluations Duration
Unit 1:
e Safety and Sanitation Theory e Marketplace Video
Safety and e Common Foodborne lliness e Safety Test 10 hrs
Sanitation o Safety Articles
Unit 2:
o Knives and Smallwares Theory e Food Memory Assignment
Knives and e Culinary Conversions e Knife Cuts Practical Test
Smallwares e Careers in the Foodservice Knives, Smallware and
Industry Conversions Test 10 hrs
o No Reservations: Culinary e Cooking Applications:
Techniques
1. Hand Cut Fries
2. Fried Rice
Unit: 3
e® Stocks and Soups Theory e Why Soup is So Good Article
e Elements of Stock e Roadside Soup Assignment
e Preparing a Roux e Broth is Beautiful Article 10 hrs
Stocks and Soups e Types of soups ® Soup Practical Test
o Presentation e Stocks and Soups Test
e Cooking Applications:
1. Cream of
Mushroom/Broccoli
2. Corn Chowder
3. ThaiRed Curry
4. Chicken Noodle
5. Italian Wedding
Unit: 4
e Pasta, Potatoes and Grains e No Reservations: Naples
Theory e Pasta, Potatoes and Grains
e Availability of Pasta Test
e Stuffing Pasta e Iron Chef Practical Test
Pasta, Potatoes ® Preparing Pasta, Potatoes and e Cooking Applications:
and Grains Grains 25 hrs
e Variety of Rice 1. Tomato Sauce
e Common Grains 2. Alfredo Sauce
o Cooking Methods of Rice and 3. Mushroom and Pea
Other Grains Risotto
e Market Forms of Potatoes 4. Potato Gnocchi

b

Fresh Pasta
6. Ravioli








Unit:5

o Ontario Tourism Theory e Ontario Tourism Assignment
e Transportation
e Accomodations 10 hrs
Tourism o Food and Beverage
o Travel Trade
e Tourism Services
e Attractions
e Events and Conferences
Unit: 6
e Baking Written Assignment
Baking and Pastry e Pies of the World Assignment
e Baking and Pastry Theory e Great British Baking Response
e Baking Formulas e Baking and Pastry Test
® Function of Various Bakeshop e Cooking Applications: 25 hrs
Equipment
e Bakeshop Tools 1. Chocolate Chip
o Categories of Ingredients Banana Muffins
® Roles of the Baking Process 2. Classic Apple Pie
e Mixing Methods 3. Individual Cheesecake
4. Profiteroles with
Pastry Cream
5. Baking and
Decorating a Cake
Unit:7
o Poultry Theory e Marketplace Writing
Poultry o Kinds, Classes and Market Forms Assignment
e Inspections and Grading e Cooking Applications: 10 hrs
o Handle, Store and Prepare
e Dry and Moist Cooking 1. Deboning Chickens
Techniques 2. Jerk Chicken with Rice
and Peas
3. Chicken Parmesan
Unit: 8
e Individual and Group Activities e Preparation of a 3 Course
Summative Meal 10 hrs
e Website Design
e Final Exam
















Course Assessment Tasks

Unit/Topic/Strand Big Ideas Major Assignments / Evaluations

Estimated

Duration

Unit 1:

Safety and

Sanitation

● Safety and Sanitation Theory

● Common Foodborne Illness

● Safety Articles

● Marketplace Video

● Safety Test 10 hrs

Unit 2:

Knives and

Smallwares

● Knives and Smallwares Theory

● Culinary Conversions

● Careers in the Foodservice

Industry

● No Reservations: Culinary

Techniques

● Food Memory Assignment

● Knife Cuts Practical Test

● Knives, Smallware and

Conversions Test

● Cooking Applications:

1. Hand Cut Fries

2. Fried Rice

10 hrs

Unit : 3

Stocks and Soups

● Stocks and Soups Theory

● Elements of Stock

● Preparing a Roux

● Types of soups

● Presentation

● Why Soup is So Good Article

● Roadside Soup Assignment

● Broth is Beautiful Article

● Soup Practical Test

● Stocks and Soups Test

● Cooking Applications:

1. Cream of

Mushroom/Broccoli

2. Corn Chowder

3. Thai Red Curry

4. Chicken Noodle

5. Italian Wedding

10 hrs

Unit : 4

Pasta, Potatoes

and Grains

● Pasta, Potatoes and Grains

Theory

● Availability of Pasta

● Stuffing Pasta

● Preparing Pasta, Potatoes and

Grains

● Variety of Rice

● Common Grains

● Cooking Methods of Rice and

Other Grains

● Market Forms of Potatoes

● No Reservations: Naples

● Pasta, Potatoes and Grains

Test

● Iron Chef Practical Test

● Cooking Applications:

1. Tomato Sauce

2. Alfredo Sauce

3. Mushroom and Pea

Risotto

4. Potato Gnocchi

5. Fresh Pasta

6. Ravioli

25 hrs
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Unit:5

o Ontario Tourism Theory e Ontario Tourism Assignment
e Transportation
e Accomodations 10 hrs
Tourism o Food and Beverage
o Travel Trade
e Tourism Services
e Attractions
e Events and Conferences
Unit: 6
e Baking Written Assignment
Baking and Pastry e Pies of the World Assignment
e Baking and Pastry Theory e Great British Baking Response
e Baking Formulas e Baking and Pastry Test
® Function of Various Bakeshop e Cooking Applications: 25 hrs
Equipment
e Bakeshop Tools 1. Chocolate Chip
o Categories of Ingredients Banana Muffins
® Roles of the Baking Process 2. Classic Apple Pie
e Mixing Methods 3. Individual Cheesecake
4. Profiteroles with
Pastry Cream
5. Baking and
Decorating a Cake
Unit:7
o Poultry Theory e Marketplace Writing
Poultry o Kinds, Classes and Market Forms Assignment
e Inspections and Grading e Cooking Applications: 10 hrs
o Handle, Store and Prepare
e Dry and Moist Cooking 1. Deboning Chickens
Techniques 2. Jerk Chicken with Rice
and Peas
3. Chicken Parmesan
Unit: 8
e Individual and Group Activities e Preparation of a 3 Course
Summative Meal 10 hrs
e Website Design
e Final Exam
















Unit : 5

Tourism

● Ontario Tourism Theory

● Transportation

● Accomodations

● Food and Beverage

● Travel Trade

● Tourism Services

● Attractions

● Events and Conferences

● Ontario Tourism Assignment

10 hrs

Unit : 6

Baking and Pastry

● Baking and Pastry Theory

● Baking Formulas

● Function of Various Bakeshop

Equipment

● Bakeshop Tools

● Categories of Ingredients

● Roles of the Baking Process

● Mixing Methods

● Baking Written Assignment

● Pies of the World Assignment

● Great British Baking Response

● Baking and Pastry Test

● Cooking Applications:

1. Chocolate Chip

Banana Muffins

2. Classic Apple Pie

3. Individual Cheesecake

4. Profiteroles with

Pastry Cream

5. Baking and

Decorating a Cake

25 hrs

Unit : 7

Poultry

● Poultry Theory

● Kinds, Classes and Market Forms

● Inspections and Grading

● Handle, Store and Prepare

● Dry and Moist Cooking

Techniques

● Marketplace Writing

Assignment

● Cooking Applications:

1. Deboning Chickens

2. Jerk Chicken with Rice

and Peas

3. Chicken Parmesan

10 hrs

Unit : 8

Summative

● Individual and Group Activities ● Preparation of a 3 Course

Meal

● Website Design

● Final Exam

10 hrs


