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8130.224. Restaurant-Management Introduction to Culinary Arts (One-Half to-One Credit).

More reflects the entire field of Culinary
Axrts and not solely restaurant focused.
Some TEKS are more appropriate in
courses higher in the sequence. Keeping
course ¥ credit to follow Principles of
Hospitality and Tourism.

TEKS with edits

Committee Comments

General requirements. This course is recommended for students in Grades 9-10-12-

Update to be foundations level course.

a . . o )

(@) prerequisite: Principles of Hospitality and Tourism.

(b) Introduction.

) CTE instruction provides content aligned with challenging academic standard d relevant technical
knowledge and skills for students to further their education and succeed i ent or emgrging professio

@) The Hospitality and Tourism Career Cluster focuses on the management, eting operations of
restaurants and other food services, lodging, attractions, recreation events a @l ated services
This course will emphasize the principles of planning, organizigg. staffing, dire and controlling the Updated introduction to describe the
management of a variety of food service operations. The coufSEW ovide insightAle.the operation of a | updated TEK and expectations of this
well-run restaurant. Students-are-encouraged-to-participate-in-Sendes Moo oo Hecn-as-caree course.

@ ahd-technica ydent-oraanizations-and-otherleadership-orextrach e iant ians- Introduction to
Culinary Arts will provide insight into food production skills, va S s of ind®8lry management, and
hospitality skills. This is an entry level course fg interest pursuing a career in the food
service industry.
Students are encouraged to participate i 0 experien uch as career and technical
student organizations and other leadersi ¥ at/ons.

) Statements that contain the word "including ce content that must be mastered, while those
containing the phrase "such a ded as W@8BIbIe illustrative examples.

(©) Knowledge and skills.

) The student demonstra@88grofessional stand3i@l/emplovability skills as required by business and industry. | New employability section
The student is expected {8

(A) model effective oral ang

(B) practice professional groo Yuiene standards;

© exercise punctuality and time ma¥agement skills;

(D) demonstrate self-respect and respect for others;

(E) demonstrate effective team work and leadership;

() employ initiative, adaptability and problem solving techniques in practical applications.
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The student gains academic knowledge and skills required to pursue the full range of career and

Update language

(2) postsecondary education opportunities within the restaurant food service industry. The student is expected
to:
(A) organize oral and written information;
(B) compose a variety of written documents such as agendas, menus, presentations, and adve unclear
() calculate correctly using numerical concepts such as weights, measurements and per es apd Update student expectations of
estirations in practical situations; numerical concepts.
(D) infer identify how scientific principles are used in the restaurant food service i Update language.
(E) use mathematics and science knowledge and skills to produce quality foo
The student uses verbal and nonverbal communication skills to create, expr d interpret informatio Update language
3) for providing to establish a positive work environment. experience for . The student
expected to:
(A) develop, and deliver, and eritigue presentations; Clarify expectations.
(B) anahyze identify various marketing strategies used by thedood service ind uch as traditional and Update_ language to cover marketing
innovative marketing strategies for a restaurant or food strategies used by industry.
(© demonstrate proper techniques for answering restaurant 3
(D) interpret relate interpersonal communications such as verb Update language.
communication with coworkers, employer
(E) Apply demonstrate active listening skij Update language.
The student solves problems using critig
4
The student is expected to:
(A) generate creative ideas to solve proble
®) employ critical-thinking
coworkers, custome
© use principles o Not needed in a foundation level course.
©) The student uses informati§ Update language for foundation level
integrate, and ereate-interpret course.
(A) use information technology td ol applications to manage and perform workplace responsibilities; :;Jo%cizge language for foundation level
(B) use technology applications to perform workplace tasks; Not needed in foundation level course
© prepare complex multimedia publications; Not needed in foundation level course.
(D) demonstrate knowledge and use of point-of-sale systems; and
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(E)

evaluate Internet resources for information.

The student understands roles within teams, work units, departments, organizations, and the larger

Updated to better reflect industry.

(©) environment of the restaurant-foodservice industry. The student is expected to:
(A) explain the different types and functions of-departments kitchen, front-of-the-house and supgort roles; | Updated to better reflect industry.
(B) investigate guality-control standards and practices;
©) differentiate b_etween _various styles of restaurant services such as table, buffet, Updated to better reflect industry.
casual and quick service;
(D) illustrate various place settings using proper placement of dining utensils; a4
(E) demonstrate the proper service technigues in food service operations.
The student understands the importance of health, safety, and environme ystems in
(7 organizations and their importance to organizational performance and regt ance. The student
is expected to:
(A) assess workplace conditions with regard to safety and health;
(B) analyze potential effects caused by common chemicals
© demonstrate first aid and cardiopulmonary resuscitation s
(D) apply safety and sanitation standards comm
(E) research sources of food-borne illness
(F) determine professional attire and pg
G) prepare for a state or national food s g:ggiaﬁgﬂgnts to prepare for industry
) The student uses leadership a
goals and objectives. The
(A) apply team-buildj
(B) apply decision-mak
(© determine leadership a les to aid in creating a pleasant working atmosphere; and
(D) participate in community led d teamwork opportunities to enhance professional skills.
9) The student kqows and understands_t importance of professional ethics and legal responsibilities within
the restaurant industry. The student is expected to:
(A) demonstrate ethical reasoning in a variety of workplace situations in order to make decisions;
(B) interpret and explain written organizational policies and procedures to help employees perform their

jobs; and
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(€)

develop guidelines for professional conduct.

The student demonstrates an understanding that personal success depends on personal effort. The student is

10
(10) expected to:
emonstrate a proactive understanding of self-responsibility and self-management;

(A) d trat t derstand f self bility and self t
(B) identify behaviors needed to be employable and maintain employment such as positive

and positive personal qualities;

analyze theeffects-of health-and-wellness-on-emplovee performance—Ildentify Clarified student expectations.
© exercise, and nutritional dietary habits and emotional factors such as stress, fati

performance.
(D) implement stress-management techniques; and Not needed.
(E) follow directions and procedures independently.

The student develops principles in time management, decision making, effe unication, and
(11)
prioritizing. The student is expected to:

(A) apply effective practices for managing time and energyg
(B) analyze various steps in the career decision-making proc
© discuss the importance of balancing a career, family, and |
(12) The student knows and understands the import, Is. The student is expected to:
(A) demonstrate skills related to seeking g foodservice industry; Updated to better reflect industry.

identify the required training and £ d toward an appropriate industry Updated for foundation level course.
(B) Ficati Is: Certifications are covered in higher

career goars, level courses.
© select educational and 0 include in a career portfolio; Not needed.
Language changed so students begin

(D) create and update portfolios in this course.
() recognize cemplete orms and their functions such as 1-9, work visa, W-4, and Update language for foundation level

licensures to meet emp course.
(F) research the local and reqi@ prkforce market to determine opportunities for advancement;
©) investigate professional develop t training opportunities to keep current on relevant trends and

information within the industry; and
(H) explere recognize entrepreneurship opportunities. Updated for foundations level course.
(12) The student understands the use of technical knowledge and skills required to pursue careers in the Not foundation level course.

restaurant foodservice industry, including knowledge of design, operation, and maintenance of

Introduction to Culinary Arts




technological systems. The student is expected to:

(A) define job-specific technical vocabulary;

(B) analyze customer comments to formulate improvements in services and products and training of staff;

© detail ways to achieve high rates of customer satisfaction:;

(D) use different types of payment options to facilitate customer payments for services; an

(E) demonstrate technical skills used in producing quality food service.
The TEKS and Expectations provide a

(12) The student understands factors that effect the food service industry. The studentd bridge between Introduction to Culinary
Arts and Foundations of Culinary Arts

(A) outline the history and growth of the food service industry;

(B) identify an entrepreneur who have made significant contributions t

©) explain global cultures and the influence on food.

(13) iﬂg z'i:glgrr:z ?Q/::(L:Jagsfegrlg :determines equipment, ingredient dures in a ional food setting. grr;ggTeEb}:tswaegi %ﬁggﬁ‘gﬂ?& r(évdﬂ?];ry
Arts and Foundations of Culinary Arts

(A) Identify the role of mise en place;

(B) Identify and use large and small equipmeg d service setting;

© Identify the types of knives and propg

(D) Demonstrate proper knife safety,

(€) differentiate between different types O duce actors such as grading, purchasing,

storage and usage;

(F) differentiate betwee gl ify T8 such as purchasing and storage;

G) differentiate bet factors%such as types, grades, purchasing, storage;

(H) describe the method dry heat; moist heat; and combination heat;

()] differentiate between co thods and identify common ingredients used in baking.

Introduction to Culinary Arts




§130.226. Culinary Arts (©ne to-Two Credits).

TEKS with edits

Committee Comments

General requirements. This course is recommended for students in Grades 10-12. Recommended

Deleting Lifetime Nutrition and Wellness

(a) prerequisites: Principles of Hospitality and Tourism, and Introduction to Culinary Arts Restaurant as prerequisite since the course is not in
Management, Lifetime Nutrition-and \Welness or the Hospitality and Tourism cluster.
(b) Introduction.
) CTE instruction provides content aligned with challenging academic standards and rel
knowledge and skills for students to further their education and succeed in current or
The Hospitality and Tourism Career Cluster focuses on the management, markai#® and operations 0
restaurants and other food services, lodging, attractions, recreation events a gvel related services
Culinary Arts begins with the fundamentals and principles of the art of e@0King and thef§efence of baking Texas Culinary specialist certification
and includes management and production skills and techniques. Students rsugf@national sanitation isn’t needed.
3) certification, a—Fexas-culinary-specialisteertification, or any other approprlat y certifications. This
coursem-ay—bels offered asalaboratory basedef—m{emsmpco se. Studen —eRec sl e a1
) Students are encouraged to participate in extended learning exp8 and technical student
organizations and other leadership or extracurricula@rganizatio
Statements that contain the word "including" ytent that\@list be mastered, while those
@ HY " n H H H
containing the phrase "such as" are intendg strative cg@inples.
(©) Knowledge and skKills.
a The student Qemonstrates professional stantibis/giPToyability S’ as required by business and industry. New employability statement.
The student is expected to:
(A) model effective oral iCation:
(B) practice professj i ene staNgards;
© exercise punctua
(D) demonstrate self-respé
(E) demonstrate effective tea
(F) employ initiative, adaptability ®d problem solving techniques in practical applications.
@) The student applies advanced reading, writing, mathematics, and science skills for the food service industry.
The student is expected to:
(A) compose industry appropriate documents such as purchasing specifications and purchase orders;
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(B) comprehend a variety of texts such as operations and training manuals;

©) calculate correctly using numerical concepts such as percentages and estimations in practical
situations, including weight and measures;

(D) understand scientific principles used in culinary arts;
(E) read and comprehend standardized recipes;
() write and convert standardized recipes; and
(G) calculate and manage food costs.
@) The student integrates listening, writing, and speaking skills using verbal and n al communica

enhance operations, guest satisfaction, and professional development. The s is expected to:

(A) create formal or informal presentations;

(B) properly answer business phones;

write instructions for a specific restaurant or culinary procedure or the u piece of equipment;

(©)

and
(D) attend and participate in a staff meeting. Moving to Culinary Arts Lab Course
@) @) The student demonstrates an understanding that personal success effort. The student is
expected to:
(A) demonstrate a proactive understanding self-management;
(B) explain the characteristics of perg Not Applicable
© demonstrate positive attitudes and V
(D) demonstrate exemplary a
) identify and managg@¥etua : ise, and-nutritional dietary habits and emotional Clarified wording
factors such as s jof
@) () The student develops pr ent, decision making, effective communication, and
prioritizing. The student is'@
(A) apply effective practices
(B) analyze various steps in the de€ISIon-making process; and
© analyze the importance of balancing a career, family, and leisure activities. Unnecessary

) (6) The student researches, analyzes, and explores lifestyle and career goals. The student examines jobs
available in the food service industry and accesses career opportunities. The student is expected to:

(A) research the major job duties and qualifications for all-staff-and-managerial various positions in the Reflects changes and structure of the
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food service industry to facilitate selection of career choices in culinary arts;

industry

(B) update a personal career portfolio;
© demonstrate proper interview techniques;
(D) establish personal short-term and long-term goals; and
(E) examine food service related community service opportunities. Covered by CTSOs
®)(7) The stu_dent understands factors that effect the%lstewef the food service industry Clarified wording.
prefessional-kitchen: The student is expected to:
BY(A) research anakyze how historical and current trends in society affect the fo
(B) identify global cultures and traditions related to food,;
© research famous chefs from history and note their major accomp
(<) (D)
®) The_ student evaluate_s and determines equipment, ingredients, Splitting TEKS 6 in order to clarify
setting. The student is expected to: content.
(A) Addition
(E) (B) identify and utilize use large and small eg 'g‘:sj:;ﬁi:zgr:{r?ging for instruction
SN (®) develop and practice food productiog
©) (D) identify and utiliz.e the appropria@i@pplication giflamanstra Adjusted Wprding for instruction
cookery methods; based learning.
demonstrate the preparation
= (E)
(F)
HS)
fHH)
©) T_hg stuglent_ un_derstands the variou Bervice operat_ions such as quick service, fast casual, causal, fine
dining, institutional and beverage serviCe. The student is expected to:
(A) explain gquality customer service;
) (B) demonstrate types of table setting, dining, and service skills.
©) differentiate between service styles;
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compare and contrast the roles of the front of the house and the back of the house in the various

D) foodservice operations.
@ (10) The student. uses technology and computer applications to manage food service operations. The student is
expected to:
(A) -use technology tools appropriate for the industry;
(B) operate technology applications to perform workplace tasks;
(© explain and use the-use-ef point-of-sale systems in the various foodservice op Eﬁ(\)’vvslrg(f;eeéz(fﬁﬁg?n to further
(D) demonstrate knowledge in computer programs used for food agement; and
(E) evaluate information sources for culinary arts.
() interpret data such as spreadsheets, databases, and sales reports
@ (1) The student. demonstrates leadership, citizenship, and teamwork skills require ccess. The student is
expected to:
(A) apply team-building skills;
(B) apply decision-making and problem-solving skills;
© determine leadership and teamwork qua t working atmosphere; and
(D) participate in community leadership to enhance professional skills.
©) (12) ::[E?j :;l:t?sr;tx ;)é?::z:jntsor?ow employees, g 0 minimize losses or liabilities. The
(A) determine basics of safe
(B) assess workplace cq
© determine the b
(D) determine proper
(E) explain demonstrate p quipment and maintenance of the commercial kitchen Moved from 7
(F) assess food hazards and dete vays to prevent food hazards; and
(G) prepare for a state or national f0od sanitation certification or other appropriate certifications.
{03 (13) | The student recognizes and models work ethics and legal responsibilities. The student is expected to:
(A) understand and comply with laws and regulations specific to the food service industry; and
(B) demonstrate a positive work ethic.

Culinary Arts
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Redundant. Information is already

&b covered.
(A) understand the basics of nutrition;

(B) analyze the concepts of customer service and determine the critical moments of good servi

© develop a marketing plan;

(D) identify purchasing specifications and write purchase orders;

(E) determine proper receiving, storage, and distribution techniques;

(F) analyze international cuisines;

(G) detail ways to achieve high rates of customer satisfaction; and

(H) analyze how guests are affected by employee attitude, appearanc action

Culinary Arts
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Advanced Culinary Arts (Two Credits)

Combining the innovative courses
Advanced Culinary Arts and Baking
and Pastry into a TEK based course.

TEKS with edits

Committee Comments

General requirements: This course is recommended for students in Grades 10-12. Recommende

(@) Culinary Arts
(b) Introduction:
CTE instruction provides content aligned with challenging academic standards and rel knowledge
(1) and skills for students to further their education and succeed in current or emerginggaLoressions.
9 The Hospitality and Tourism Career Cluster focuses on the management, mar and operations of re
(2 and other food services, lodging, attractions, recreation events and travel re i
Advanced Culinary Arts will extend content and enhance skills introduce
3) instruction of industry-driven standards in order to prepare students for succe
certifications, and/or immediate employment.
Students are encouraged to participate in extended learning e technical student
4
(4 organizations and other leadership or extracurricular organizati
5 Statements that contain the word "including” reference content th hile those containing the
(5) phrase "such as" are intended as possible illustrativegxamples.
(c) Knowledge and Skills.
1 The student demonstrates professional stag quired by business and industry. The New employability statement.
(1) student is expected to:
(A) model effective oral and written co
(B) practice professional g
() exercise punctuali
(D) demonstrate se
(E) demonstrate effecti
(F) employ initiative, adapt
The student researches, analyzes, and PiNs a path to achieve career goals. The student examines jobs
2
2 available in the foodservice industry and accesses career opportunities. The student is expected to:
demonstrate major duties and qualifications for all staff and managerial positions to facilitate selection of
A
(A career choices in the foodservice industry;
(B) model proper interview techniques;

Advanced Culinary Arts
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(9] critigue personal and short term goals;
(D) create and update a career portfolio.
The student explains how employees, guests, and property are protected to minimize losses or liabilities. The
() student is expected to:
(A) determine basics of safety in culinary arts;
(B) assess workplace conditions and identify safety hazards;
(9] determine the basics of sanitation in a professional kitchen;
(D) determine proper receiving, storage, and distribution technigues
(E) explain demonstrate proper cleaning of equipment and maintena
(F) assess food hazards and determine ways to prevent food hazards; an
(G) prepare for a state or national food sanitation certification or other appro
4 The student evaluates global cuisines including the culture, hiSIOEY& i jents to create
(4 international recipes. The student is expected to:
A replicate advanced moist and dry cooking technigues fro as American regional,
(A Latin American, European, Mediterranean <
(B) synthesize indigenous ingredients frop
justify the connection of flavor, tg
(@) development.
The student will distinguish sustainability in trant industry and its local and global effect. The student is
(5) expected to:
(A) evaluate practices fg
(B) identify waste
(9] evaluate current su
5 The student will demonstrate c0O
(6) appeal, taste, and customer satisfa
(A) assess grading and classifications
(B) identify primal, sub-primal and retail cuts;
(9] demonstrate fabrication techniques on proteins;
(D) evaluate purchasing practices according to various food service operations;

Advanced Culinary Arts
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(E) model appropriate cooking methods to proteins;
(F) evaluate appropriate cooking methods in regards to various protein selections.
The student will demonstrate comprehensive fish and shellfish product knowledge as it relates to flavor, texture,
@) visual appeal, taste, and customer satisfaction and be able to establish quality standards. The studeng is expected
to:
(A) categorize classifications of fish and shellfish;
B evaluate factors that influence seafood purchasing such as freshness, flavor, su
(B conditions;
(9] demonstrate the ability to clean and fabricate round, flat, fin fish and sh
(D) model appropriate cooking methods to fish and shellfish;
(E) evaluate the effects of cooking methods on product presentation.
The student will demonstrate comprehensive knowledge of fruits, vegetables, erbs, spices and other dry
(8) goods as it relates to presentation, flavor, texture, visual appeal, faste, and custo isfaction and be able to

quality standards. The student is expected to:

The student understands advancegabaksing ) principles. The student is expected to:

ch as commercial-grade mixers, food processors and

ate for various food service operations;

E Rt erE R BB

Students will demonstrate and pra® Bic procedures for the production of yeast and quick bread products.

The student is expected to:

differentiate how various types of bread crusts are created through fermentation, proofing, baking
temperatures, and humidity;

prepare soft, hard, and artisanal breads through proper baking techniques;

G| B

differentiate between quick breads batters such as muffins, scones and biscuits;

Advanced Culinary Arts
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Students will demonstrate and practice the basic procedures for the production of pastry crust, pastry dough and

cookie The student is expected to:

compare different types of pastry crusts and usage in pies and tarts;

prepare pie fillings such as fruit, soft, and custard fillings’

Prepare different types of pastry dough such as Pate a Choux, Pate Sucree, and lamin

differentiate between various cookie preparation;

determine the causes of crispness, moistness, chewiness, and the spread of co

bake, cook, and store cookies properly;

Students will demonstrate and practice the basic procedures for the producti
icings. The student is expected to:

es, frostings, fillings a

Differentiate between cake preparation methods;

Differentiate the functions of icings and determine appropriate applicat

assemble and ice simple layer cakes, sheet cakes, and

mousse. The student is expected

Compose ice creams, custards, mo

Identify the roles of ice cieams pusse and other desserts.

Students will demonstrate ice th8 i es for the production of chocolate, sugars, confections
and sauces. The student ig

differentiate betw bd confections and components;

model methods of pré

demonstrate chocolate as SgRLor 4 dient in dessert/food production;

temper chocolate;

use tempered chocolate in dessert preparation;

cook sugar syrups to various stages of hardness;

CEEEREE|IE EE|E FEEcEE E FREEREIE| E

prepare dessert sauces, such as custard, chocolate, caramel, fruit fillings, coulis;

Advanced Culinary Arts
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(H) plate and serve attractive presentations of desserts with appropriate sauces and garnishes;
14 The student will evaluate nutrition concepts as they affect health and wellness, marketing, and menu planning.
(14) The student is expected to:
A analyze the role of carbohydrates, vitamins and minerals, proteins, and fats as they relate t
(A choices;
(B) research and develop menus for populations with dietary requirements or restrictio
15 The student will analyze the components of cost controls in a foodservice operation an
(15) manage cost. The student is expected to:
(A) differentiate between the major costs in foodservice such as food, bever,
(B) validate the effect of controlling costs on the success of a foodservi
(9] differentiate the concept of fixed costs, variable costs, and contro

Identify the relationship between inventory management and cost con odservice operations.

Advanced Culinary Arts
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8130.230. Food Seience-Chemisty(One Credit).

TEKS with edits

Committee Comments

General requirements. This course is recommended for students in Grades 11-12. Prerequisites: three
units of science, including chemistry and biology. Recommended prerequisite: Principles of Hospijtality

(@) and Tourism. To receive credit in science, students must meet the 40% laboratory and fieldwor
requirement identified in 874.3(b)(2)(C) of this title (relating to Description of a Required S
Curriculum). This course satisfies the fourth science credit.

(b) Introduction.

CTE instruction provides content aligned with challenging academic standards levant techni

(1) knowledge and skills for students to further their education and succeed in cu [
professions.

The Human Services Career Cluster focuses on preparing individuals fo areer pathways

(2) that relate to families and human needs such as counseling and mental heal i
community services, personal care, and consumer services.

Food Science. In Food Science students conduct laboratory 3

methods during investigations, and make informed decisions

problem solving. Food Science is the study of the nature of foo¢

principles underlying food processing, and the improvement of ft g public

Nature of science. Science, as defined by the ences, is the "use of evidence to

construct testable explanations and predictiog s well as the knowledge generated

through this process.” This vast body of cl 2dge is described by physical,

mathematical, and conceptual models. C Matha € guestions are outside the realm of

science because they deal with phenomena

Scientific inquiry. Food scientifici anned and deliberate investigation of the natural
@0 world. Scientific methods of 4 mental, descriptive, or comparative. The method

Science and social etR way of answering questions about the natural
world. Students should B ween scientific decision-making methods (scientific

methods) and ethical and s@ olve science (the application of scientific information).
Science, systems, and models? isfacollection of cycles, structures, and processes that interact.

All systems have basic propertie . described in space, time, energy, and matter. Change and
constancy occur in systems as patte d can be observed, measured, and modeled. These patterns help
to make predictions that can be scientifically tested. Students should analyze a system in terms of its
components and how these components relate to each other, to the whole, and to the external
environment.

Food Science
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Students are encouraged to participate in extended learning experiences such as career and technical

4 - . . -
@) student organizations and other leadership or extracurricular organizations.
@)5) Statements that contain the word "including" reference content that must be mastered, while those
containing the phrase "such as" are intended as possible illustrative examples.
(©) Knowledge and skKills.
a The student demonstrates professional standards/employability skills as required by busi
industry. The student is expected to:
(A) apply interpersonal communication skills in business and industry settings;
(B) explain and recognize the value of collaboration within the workplace;
© examine the importance of time management to succeed in the workf;
(D) identify work ethics/professionalism in a job-setting; and
(E) develop problem-solving and critical thinking skills.
@ The student, for at least 40% of instructional time, conducts and field i igations using safe,
environmentally appropriate, and ethical practices. The stude 0:
(A) demonstrate safe practices during laboratory and field inve
(B) demonstrate an-tnderstanding-of the use andd plirces and the proper disposal or You can not measure understanding.
recycling of materials.
3) The student uses scientific metheds procg ipme i pratory and field investigations.
The student is expected to:
(A) know-the-definition-of define science aNQiERdEEs recognize it has limitations, as specified in | Clarification of student expectation.
subsection (b)(23) of the ion thi ;
ROW-tn sable-of being-supported-or | Merged into TEK 2B
B) notcunn o newer which have bean
now-scientifi i hased on-natiedl and physical shenomen d-are canable of beipnatested | Merged into TEK 2B
<) iahlyrolia stions ¥ s of scicnce and-new
B)(B) distinguish and differentiate between scientific hypotheses and scientific theories;
plan and implement descriptive, comparative, and experimental investigations, including asking
guestions, formulating testable hypotheses, and selecting equipment and technology;
D) collect and organize precise qualitative and quantitative data and-make-measurements-with-aceuracy | Clarification of intent of student expectation

Food Science
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and-precision-using appropriate tools and equipment;

S} (E) anakyzeevaluate-make-inferences,and predict trends from data; and Redundant verbage
Communicate-present valid conclusions supperted-by-the-data through methods such as lab reports, Increased rigor and clarification of student
HH(F) labeled drawings, graphic organizers, journals, summaries, oral reports, and technology-based expectation
reports.
@) The student uses critical thinking, scientific reasoning, and problem solving to make inforpa@didecisions. | Unnecessary verbage
within-and-outside-the-classroem: The student is expected to:
n-allfieldso ence-ana i i Redundant and student expectation is met in
o~ evidence logi aaconing multiple other areas
student;
®)A) communicate-and apply scientific information extracted from various Ces Su current events, | Redundant verbage
news reports, published journal articles, and marketing materials;
©(B) draw inferences based on data related to promotional mategials for products @ ervices;
B)(C)
E) Not needed
. . . Clarification of student expectation and
(D) research and-deseribe the history of food sc MOTE COUrse Specific
(5) The student analyzes the role of acids and & ne student is expected to
(A) identify evaluate physical and che Increased rigor
= describe-interpretthe Merged into 4A
) use-various-indicate Merged into 4A
) Hocoriba tha imnn Not a part of Food Science, covered in
i i nutrition
E)B) discuss-ways-pH c eshness-analyze the Increased rigor and clarification of student
relationship of pH to tf18 expectation
() The student appliesevaluates the microbiology feed-safety and microbielogy food safety Increased rigor of knowledge statement
practices. The student is expected t€
(A) investigate the properties of microorganisms that cause food spoilage;
(B) explain-the-difference-between-compare food intoxication and food infection; Increase rigor of student expectation
©) examlne methods to destroy or inactive harmful pathoqens in foods; theeendﬂrea&unéer—m@eh%he Clarification of student expectation
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Clarification of student expectations

(D)
(E) analyze sanitary food-handling practices:: and To keep with layout of course
) prepare for a state or national food manager's sanitation certification or alternative credential Moved from TEK 27 O, a better fit to
the field of food science technology. Knowledge statement 5
) The student studies examines the chemical properties of food. The student is expected to: Increased Rigor of knowledge statment
(A) diseuss describe elements, compounds, mixtures, and formulas related to food scj Increased rigor of student expectation
B) explain-the Periodic Tableof the Elements: Merged with 6A
) compare-elements-and-compounds: Merged with 6A
B)(B) deseribe compare heterogeneous and homogeneous mixtures; Increased rigor of student expectation
= explain-the similaritiesand-differences-between-heterogeneod Merged with 6B
& dentify-chemical-examples-of pure-substances-and-mixtures: Merged with 6B
©)() ldenfafyu_se chemical symbols, formulas, and equations 3 ed in food Clarification of student expectation
science; and
ah) Merged with 6D
(D) analyze chemical and physical changes in fe
(®) The student ar.1alyzes solutions, colloids, sg s, and emUlSions in food science. The student | Better align knowledge statement to course
is expected to:
(A) identify the solvent and solute in a give
(B) discussthe-effect of a-soluts OR-6n “eee.-g ee points o Merged with TEK 7D
compare unsaturated, s3 persatON@iRd solutions, including boiling and freezing points;
© calculate the conceg ing mass percent;
e BFREOC olutions: Merged with TEK 7B
E=(D) describe the properties 0
F)E) explain-the three parts-of an-£ iofFar i i i ach-ether investigate the relationship | Increased the rigor of student expectation
of the three parts of an emulsio
©S)(F) identify create various food emulsions and-the-types-of-each-emulsion. Increased rigor of student expectation
9) The student understands analyzes the functions of enzymes in food science. The student is expected to: L?%r\?v?zzg éift(;{eanqgnkﬁgeé Ozﬂ:g:ed
(A) describe hew the role enzymes aet as catalysts in chemical reactions of food,; Clarification of student expectation and
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better aligned expectation to course

(B) explain the relationship between an enzyme and a substrate;
(© diseuss analyze the functions of enzymes invebved in digestion; and é?(creaseq rigor and clarified student
pectation
B) identify-factors-that-affect-enzyme-activity:-and Merged with 8E
(E)}(D) explain-how analyze enzyme reactions are-invelved in food preparation. Merged with 8D
L . Increased rigor and better aligned
(10) The student understands evaluates the role of fermentation in food sciences. The stu knowledge statement to course
(€8} Does not fit knowledge statment
B}A) Hist analyze reasons food is fermented,; ncreased rigor of student expecation
©)B) deseribe-how access the role of bacteria is-used-toferment in food fe
lactic acid - I ‘ bbage:
c conduct laboratory experiments with various fermentation grocesses using jentific processes: Creating a scientific application for the
© and knowledge statement
i )
. " Created an application for the knowledge
(D) e , 000 products. statement
o — S L 4
(11) The student discusses-how-leavening-agen ses the ré@@ion of leavening agents in baked Increased rigor of knowledge skill
products baking. The student is expected &
(A) describe-the-purpose-of leaveningag wd agents and describe their role in Merging TEK 10A and 10B
baked products geeds;
B) dentifi and-describe-ma Merged with TEK 10A
5 axplainwhv-baking ole of acids as leavening agents in baked Increased rigor and clarification of student
{3(B) productsgeeds; expectation
Increased rigor and better reflects
B}C) describe-the typesof co atters used in_baked products making-guick-breads; knowledge statement, keeping format of
document
& Merged with 10A
o} Merged with 10A
©) Previously covered in knowledge statement
9and 10
(D) conduct laboratory experiments with various leavening agents using the scientific processes: and Creating a scientific application for the
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knowledge statement

create baked products using various leavening agents.

Creating an application for the knowledge
statement

(12)

The student understands-the-purposes-ofadditivesin explores the roles of food additives. The student is

expected to:

Increased rigor of knowledge statement

(A)

diseuss-the-use-of evaluate the various types of food additives, such as incidental, intent
and , artificial

. hatural

(B)

Increased rigor of student expectation,
merged multiple TEKS

deseribe-properties-of-a-desirablefood-preservative-investigate the various roles

such as food preservation, nutritive value, and, sensory characteristics ;

Increased rigor and merged multiple student
expectations

Merged into TEK 11A

Merged with TEK 11A

Merged with TEK 11A

BB T |3

Merged with TEK 11B

HH(C)

Merged with TEK 11B

identify research agencies involved in regulating food additi

€

Increased rigor of student expectation

Created a scientific application for
knowledge statement

conduct laboratory experiments using the Dmpare sensory characteristics of
additives in food products. ‘

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

Not a part of Food Science, covered in
nutrition

slg| g g|8 |8 |2 ¢

Not a part of Food Science, covered in
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nutrition

Not a part of Food Science, covered in

5 nutrition
© Not a part of Food Science, covered in
nutrition
® Not a part of Food Science, covered in
nutrition
©) Apcrriba matahn - neac and Hha affant Hhas hayua an Not a part of Food Science, covered in
' o ST ST nutrition
explain-why-la acid-buildsup-irthe-m es-during-e Not a part of Food Science, covered in
= treated. utrition course
13 The student analyzes the processes of energy production in food. € Increasing rigor and clarification of
a4 (13) student is expected to: knowledge statement.
(A) discuss molecular motion and temperature;
(B) explain examine heat transfer processes, such as conductigh, 8 ation and rad ; g(;f;ﬁ?oggor’ Clarification of student
©) explainlatent-heatin-investigate phase changes_in food prod@ N as | gat Increased rigor
crystallization, and, condensation;
(D) compare-various-temperatures-on-analyze tion usirgliarious temperatures; Clarification of student expectation
E conduct laboratory experiments using pcesses to §@pare phase changes in food Created a scientific application for
(E) production; and knowledge statement
() conduct laboratory experiments using f IC processes 10 compare rates of reaction using Created a scientific application for

various temperatures

knowledge statement

Not a part of Food Science, covered in
nutrition course

Not a part of Food Science, covered in
nutrition course

Not a part of Food Science, covered in
nutrition course

Not a part of Food Science, covered in
nutrition course

Not a part of Food Science, covered in
nutrition course

Does not fit knowledge statement
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Redundant, covered in TEKS 13, 14, 15

The student identifiespropertiesof evaluates the properties of carbohydrates andifi@ir effects on fO8

Clarification of knowledge statement and

@e)(14 - . . .
(14) production. The student is expected to: increased rigor
(A) axplain-the chemical reaction-that ocey han n ates discusgaphotosynthesis; § Clarification of student expectation
®) define-monosaccharides-and-disaccharides-and-na am 3 aNtify 4 emical Increased rigor and broadened student
structures of carbohydrates; v expectation
describe-theregulation-of-glucose-inthe b Does not fit knowledge statement
)
cloeose ool
©) describe the functions of carbohydrates in food production}
crystallizing agent, and thickening agent;
B) explain odug Merged into TEK 13C
E) Merged into TEK 13C
#D) compare the structures of amylose-8geRamy sald cOMDlex carbohydrates and how these | Broadens the student expectation
structures affect food production ;
©)(E) describe various process, su@ paste; retrogradation, and syneresis, in food
production;
= ocesses to explore the functions of Created a scientific application for
() carbohydrates in 0 knowledge statement
(G) create food products usiNg#SNple and/og lex carbohydrates Created a scientific application for
P P D y : knowledge statement
A7)(15) The student describes evaluates thejpheplrifes of fats ard-tipids and their effects on food production. The | Clarification of knowledge statement and
student is expected to: increased rigor
(A) identify the chemical structure of saturated and unsaturated fats;
A)(B) compare the properties of saturated and unsaturated fats fatby-acids;
B} dentify-foods-containing-triglycerides-and-identify-which-foods¢o Covered in TEK14A
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Increased rigor and clarified student

©)(C) diseuss- examine the functions of fats in food production preparatien; expectation
(D) describe-ways-lipid-oxidation-can-be-controlled infooed explore methods for controlling fat oxidation; | Clarification of student expectation
© . . . ) Not a part of Food Science, covered in
describe-the-functions-oH-fat-tA-the-bedy; nutrition course
® . . L . ) Not a part of Food Science, covered in
explain-therole-oHfatin-malntaining-optimum-health; nutrition course
©) ) Not a part of Food Science, covered in
' nutrition course
) contrastthepropertiesof saturated-and-unsaturatedfats—and Covered in TEK 14A
H(E) deseribe analyze the effects of temperature on fats in food
) conduct laboratory experiments using the scientific processes to expl s of fats in food | Created a scientific application for
production; and knowledge statement
(G) create food products using saturated and unsaturated fat Created a scientific application for
knowledge statement
18)(16) The student deseribes evaluates the properties of proteins and @ Clarification of knowledge statement and
production. The student is expected to: increased rigor
(A) name-the-groups-of identify the elements tha Clarification of student expectation
(B) describe the chemical structure of variq, Clarification of student expectation
©) Explain_the processes of protein deg Clarification of student expectation
(D) describe-ways-in-which s lon examine the functions of proteins in food | Clarification of student expectation
productions, such as em formation;
E) i Not a part of Food Science, covered in
e nutrition course
F) . Not a part of Food Science, covered in
GHoto nutrition course
©) Aamtif Not a part of Food Science, covered in
© nutrition course
i . . Not a part of Food Science, covered in
compare-and-contrast-complete-and-incomplete-proteins: nutrition course
(E) analyze the effect of temperature on protein in food production and storage; Creating a needed student expectation
(F) explore moist and dry heat methods for preparing protein rich foods; Creating a needed student expectation
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conduct laboratory experiments using the scientific processes to explore the functions of protein in

Created a scientific application for

@) food production: and knowledge statement
. . Created a scientific application for
(H) create food products using protein. knowledge statement
he-student-understands-the-coagulation-and-coalescenceprocesses-assoecia Covered in other knowledge statements
9) :
A Ao-ceaneRohis e O a  iie R e et T disoe Not needed
8) desertbe-what-happens-when-mitkprotein-iscoagulated: Covered in TEK 15C
© discuss-the-processing Merged in TEK 18B
fortified:
B) ompare-and-contra Covered by knowledge statement 14
& explain-the-difference Covered by knowledge statement 14
€= dentify-factors-thata Covered by knowledge statement 15
&) Covered by knowledge statement 15
i describe-the process-o Covered by knowledge statement 9
producis
(26)(17) The student analyzes evaluates the properties g and minetals and their effects on food Clarification of knowledge statement and
production. The student is expected to: increased rigor
(A) discuss the functions of vitamins an 0. production body: Better reflect the knowledge statement
B deseribe-compare the effects of food p ( water- and¥fat-soluble vitamins and-list-the-main Increased rigor and clarification of
(B) vitamins-i-each-category; knowledge statement
©) Avnlain wds manadacs Not a part of Food Science, covered in
MR A A nutrition course
®) . - tho fand oo Not a part of Food Science, covered in
o Rt nutrition course
E) . ~ Aafimiarme o Not a part of Food Science, covered in
o ' 7 nutrition course
® onlain tha diEfaranms . ‘ .  ieales amd Not a part of Food Science, covered in
. 7 o 3 S nutrition course
O Explain-sssess the interrelationships among autrients vitamins and minerals in food production; and ;?;;e;ﬁc: rigor and better reflect knowledge
. . L Created a scientific application for
(D) conduct laboratory experiments using the scientific processes to explore the effects of food PP

knowledge statement
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production on soluble vitamins and minerals.

The student explains evaluates the properties of water and their effects on food production. The student is

Clarification of knowledge statement and

24 (18) expected to: increased rigor
(A) identify the properties of water that-make-it-a-pelarmelecule; redundant
By describe-hydrogen-bonds-and-how they differ fromcovalen Covered in TEK 17A
©)(B) discuss-the-differences-between compare the effects of hard and soft water on fo Clarification of student expectation
®)(C) compare-the heatoffusionand-the-heatefvaperization-analyze the phases Better define the knowledge statment
on food production;
explain the functions of water in food production, such as a heat medi
D
®(0) o
® . . . . Not a part of Food Science, covered in
tdentify-the-functions-ohwaterin-the-bedy- nutrition course
(€) conduct laboratory experiments using the scientific proc of water in Created a scientific application for
food productions; and knowledge statement
(F) create food products using water as a heat medium or a solv Created a scientific application for
‘ knowledge statement
(19) Broadening the knowledge statement
(A) Clarification of student expectation
Covered in TEK 18A
(e} Covered in TEK 18A
(B) Merged from a previous TEK
(20) Increased rigor of knowledge statement
(A) Spell out since removed from knowledge
statement
B} Covered in TEK 19A
©)B) desecribe-properties-of containers-needed-for-commercial-foodpa aging analyze components of Clarification of student expectation
appropriate commercial food containers ;
B)(C) identify factorsrelated-to-the sueccessful-use-of describe controlled-atmosphere packaging; and Clarification of student expectation
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EXD) deseribe investigate information required on a food label. Increased rigor
24)(21) | The student analyzes the-food dehydration preservation processes. The student is expected to:
(A) Describe reasons for food preservation the-prineiples-and-purpeses-of-dehyedration; Merging of multiple student expectations
(B) deseribe compare methods of dehydration; and-explain-their-similarities-and-differences; g;;e%igtsi?r? of wording of student
©) Covered in TEK 20A
B) Covered in TEK 20B
= Covered in TEK 20B
1S discuss tha rale g amperature and meoveman N oy overed in TEK 20B
{25 he-student-analyzes-the-food-canning-process—The-student-ise Covered in Knowledge Statement 20
A0 M%@wmwommercial e analyze vario¥ of personal and
B) . Covered in TEK 20C
{aa) dentifyadvantages-an Covered in TEK 20C
B dentify tynesof food by-each-cannihm d Covered in TEK 20C
&) 3 rconduction-and HyECORYE B in-cant ;8 Covered in TEK 20C
26) e szac the food cazing nrodas ‘ﬂ m o Covered in Knowledge Statement 20
A)(D) aid commercial food freezing precess;
By fy factors-needed ! Covered in TEK 20D
(e} advantages-and Covered in TEK 20D
(E) investigate safe pra - omm® food preservation Covered in TEK 20D
conduct laboratory 8 jentific processes to demonstrate food preservation Created a scientific application for
(F) processes; and knowledge statement
(G) create food products using T8 Er:gs\tlfg dz ;csitzr;;irﬁgnipplication for
7 ha studant undarctand ne student is exnectad to Merged into required employability skills
knowledge statement
Merged into required employability skills
7\ knowledge statement
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Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

erged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

Merged into required employability skills
knowledge statement

TIEZ|Z|E|R|e|e |2 | 8|28 |0 ¢

Moved to 5F, better fit to Knowledge
Statement
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8130.227. Practicum in Culinary Arts (Fwe-te Three Credits).

Course should be three credits to reflect
the rigor of the work-based learning or
laboratory training. Course refines
students’ employability skills and
technical skills through industry standard
training. TEKS promote higher level
cognitive learning.

TEKS with edits

Committee Comments

General Requirements. This course is recommended for students in Grades 11-12. P

Adjusted wording to reflect changes in

(@) Arts or-Hotel-Management: other courses.

(b) Introduction
CTE instruction provides content aligned with challenging academic stan

Q) knowledge and skills for students to further their education and succeed ing professions.
The Hospitality and Tourism Career Cluster focuses on the managemen keting and operations

(2) of restaurants and other food services, lodging, attractiog travel related
services
{4} This course is a unique practicum that provides occupationa pities for students to Clarified wording.
participate in a learning experience that combines classroom inst albusiness and industry
career experiences. Practicum in Culinary Arts ig areer and technical education;
provides more interdisciplinary instruction; ag ships among schools, businesses, and
community institutions with the goal of pe of skills in a fast-changing
workplace.

@)

-based laboratory training or through work-based delivery

arrangement such as coop oring, and job shadowing.

@) Students are encouraged to pa ded learning experiences such as career and technical student
organizations and other leadership rricular organizations.

) Statements that contain the word "incl®ding" reference content that must be mastered, while those containing
the phrase "such as" are intended as possible illustrative examples.

© Knowledge and skills.
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The student demonstrates professional standards/employability skills as required by business and industry.

New employability statement.

@ The student is expected to:

(A) model effective oral and written communication;

(B) practice professional grooming and hygiene standards;

© exercise punctuality and time management skills;

(D) demonstrate self-respect and respect for others;

(E) demonstrate effective team work and leadership:;

(F) employ initiative, adaptability and problem solving techniques in practical appli

@) ;I;zledst_tlfggr;tt lhjds((::rsneirzgi(oyabiIity §kills to gain an entry-level job in a high-skij gh-wage, or high-dema
. pected to:

(A) identify employment opportunities;

(B) demonstrate the application of essential workplace skills in the career acq process;

©) complete employment-related documents such as job ap d job descriptions;
and

(D) demonstrate proper interview techniques in various situatio

3 The student develops skills for success in the wg

(A) comprehend and model appropriate grg ;

(B) demonstrate dependability, punctu

(© develop positive interpersonal skills, i

(D) demonstrate appropriate b

(E) exhibit productive wo

(F) demonstrate kno pational health and safety practices in the workplace;

©) demonstrate the abilit er employees to support the organization and complete
assigned tasks;

(H) prioritize work to fulfill respa § and meet deadlines;

) evaluate the relationship of good physical and mental health to job success and personal achievement;

) demonstrate effective verbal, non-verbal, written, and electronic communication skills; and

(K) apply effective listening skills used in the workplace.

(4) The student demonstrates work ethics, employer expectations, interaction with diverse populations, and
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communication skills in the workplace. The student is expected to:

(A) HHustrate relate how personal integrity affects human relations on the job; Clarified wording.
(B) demonstrate characteristics of successful working relationships such as teamwork, conflict resolution,

self-control, and the ability to accept criticism;
© anakyze implement employer expectations; Clarified wording.
(D) demonstrate respect for the rights of others;
(E) demonstrate ethical standards; and
(F) comply with organizational policies.
(5) The student applies academics with job-readiness skills. The student is exp
(A) apply mathematical skills to business transactions;
(B) develop a personal budget based on career choice;
©) interpret data from documents such as tables, charts, and gkaphs to estimate

problems; and
(D) organize and compose workplace documents.
©) The student applies ethical behavior standards and legal respons orkplace. The student is

expected to:

(A) research-and compare pubhished workp Clarified wording.
(B) apply responsible and ethical beha
©
(D)
(E) Update student expectations.
% Clarify wording.
(A)
®) apply leadership and career deve ent skills through participation in activities such as career and

technical student organizations.
(8) The student uses concepts and skills related to safety in the workplace. The student is expected:
(A) identify and apply safe working practices;
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(B)

solve problems related to unsafe work practices and attitudes;

© explain Occupational Safety and Health Administration regulations in the workplace; and
(D) analyze health and wellness practices that influence job performance;
(E) prepare for a state or national food sanitation certification or other appropriate certification Added to better prepare students for
industry certification.
) The student evaluates personal attitudes and work habits that support career retention an
student is expected to:
(A) analyze the future employment outlook in the occupational area;
(B) describe entrepreneurial opportunities in the area of culinary arts;
evaluate nontraditional foodservice careers such as food photographer, fo@##tylist, corp@gte research and Adding to broaden career_res_earch to
©) development chef, food writer, and independent consultant; include increased popularity in
nontraditional food related careers.
(D) identify salary, skills level, and advancement opportunities of specific careers;
©) omparerewards-and-demandsfor-variouslev Deleted for clarifying- covered by
another TEK.
®) P evaluate strategies for career retention and advancement in jng hospitality industry | Clarified wording
globalwarkplace;
£} (G) summarize the rights and responsibilitie and employees; and
= H) determine effective money managem planning téehniques.
(10) The student identifies skills and attributes dvancement. The student is expected
to:
(A) evaluate employment opi and benefits;
(B) determine factors thg 5 such ag personal interests, abilities, priorities, and family
responsibilities;
©) determine continuing s that enhance career advancement and promote lifelong
learning; and
(D) demonstrate effective method e, maintain, and terminate employment.
(11) The student « d ory-of¥ood-servicea demonstrates proper culinary techniques and
knowledge of the professional kitchen. The student is expected to:
A research-famous-chefs-in-history-and-note-their- major-accomplishments; Not needed
B) identify-global cultures-and-traditionsrelated-to-food: Not needed
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Not needed

(KD

analyze how currentirends-in-society-affect the food-service-industny

Not needed

(E) use large and small equipment in a commercial kitchen;
(F) develop food production and presentation techniques;
(G) demonstrate moist and dry cookery methods;
demonstrate food preparation skills used in commercial food service preparations
(H) cookery, salads and dressings, soups and sandwiches, stocks and sauces, appetiz
cookery, meat cookery, pastas and grains, and fruits and vegetables;
M demonstrate baking techniques such as yeast breads and rolls, quick bre
) demonstrate proper receiving and storage techniques;
(K) demonstrate proper cleaning of equipment and maintenance of the co en; and
L demenstrate_ ypes-oftable-se ;--e ship between cuisine Rewording to better represent the
and service styles in foodservice operations. industry.
The student will determine how successful marketing impacts student is Adding to show the impact market plays
(12) expected to: in a foodservice operation.
(A) explain marketing, product, service, presgi
(B) generate a marketing plan for multi
© evaluate the marketing plans b
(D) conduct market analysis and pred
(E) identity marketing comiuia
() design the menu a
(13) The student document
(A) complete a professio
0] an updated resume;
(ii) official-documentation 7t of technical skill competencies; Clarify language
(iii) licensures or certifications;
(iv) recognitions, awards, and scholarships;
(v) community service hours;
(vi) participation in student and professional organizations;
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(vii)

abstract of key points of the practicum; and

(viii)

practicum supervisor evaluations; and

(B) present the professional career portfolio to interested stakeholders.
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8130.222. Principles of Hospitality and Tourism (One-Half to-One-Credit).

TEKS with edits

Committee Comments

@ General requirements. This course is recommended for students in Grades-9-11- Grades 8 -12

(b) Introduction.
CTE instruction provides content aligned with challenging academic standards and

@ technical knowledge and skills for students to further their education and succee
emerging professions.
The Hospitality and Tourism Career Cluster focuses on the management, gaarKeting and

(2 operations of restaurants and other food services, lodging, attractions, ation events and
related services.
The hospitality and tourism industry encompasses lodging; traveland tourismaféereation,
amusements, attractions, and resorts; and restaurants and food be e se . The hospitality
and tourism industry maintains the largest national employment base private sector. Students

3) use knowledge and skills that meet industry standards to function effec in various positions
within this multifaceted industry. Students-are-encoufageeianarticipate i j
extracurricular-organizations.

) Students are encouraged to participate in exgnded learniYeie lences such as career and
technical student organizations and otéESEaagESRip or ex@@ricular organizations.

) Statements that contain the word 4 i ence cont@@Bithat must be mastered, while those
containing the phrase "such as'e Jossible illusi¥@ibve examples.

(©) Knowledge and skills.

Q) expected-to-The st es pro¥gssional standards/employability skills as required by
business and ing . expects

(A) write effe ylish and correct grammar;

(B) omprehend-ay , : e a variety of credible resources;

©) create-and proofreal iZe appropriate professional documents utilized in the Hospitality

& Tourism industry;
(D) calculate correctly using numerical concepts such as percentages and reasenable estimations;
and
(E) #fer understand how scientific principles are used in the hospitality and tourism industry.
(2) The student uses verbal and nonverbal communication to provide a positive experience for guests
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and employees. The student is expected to:

(A) develop and anakyze execute formal and informal presentations; and
(B) practice customer service skills.
The student understandsdemenstrates-an-understanding that personal success depends o
@)
effort. The student is expected to:
(A) demonstrate a-proactive-understanding-ef self-responsibility and self-mana
(B) explain the characteristics of personal values, ethics and fundamental pri
© display positive attitudes and good work habits:-and
(D) develop strategies for achieving accuracy; and Add E
develop organizational skills.
@) The student develops an understanding of prireiptes-ta time mana
prioritizing. The student is expected to:
(A) identify and apply effective practices for managi
(B) understand anabyze the importance of balancing 2
(© learn and apply analyze the-varieus steps in the dec
(D) work independently.
The student researches, analyzes, ai eer goals. The student is expected
(%)
to:
(A) prioritize career goals and e hospitality and tourism industry;
(B) compare and contra i ing and certifications needed for careers in the
hospitality and tg ;
© examine re
(D) understand
(6) The student uses te grinformation. The student is expected to:
(A) understand the need ate computer applications to perform workplace
tasks;
(B) examine recognize that types of computerized systems are used to manage operations and
guest services in the hospitality and tourism industry; and
©) discuss why computerized systems are used in operations and guest services in the hospitality

and tourism industry. evaluate-trfermation-seurcesforthe-hospitatityand-todrism ndustry
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The student demonstrates leadership, citizenship, and teamwork skills required for success. The

() student is expected to:
(A) develop team-building skills;
(B) develop decision-making and problem-solving skills;
© conduct and participate in effective meetings to-accomphsh-tasks;
(D) determine-identify leadership and teamwork qualities that create i t working
atmosphere; and
E) participate identify #r community service activities related to the ho
industry.
(8) The student explains how resources (employees, guests, and pro
minimize losses or liabilities in the hospitality and tourism ind s expected to
(A) identify and explain determine job safety and security practices,
(B) recognize and implement the basics of sanitation;
©) understand and demonstrate procedures for clean uipment and
tools; and
etermine how environmental issues agd trends sueh aving-energy affect the
(D) det h tal trend ffect th
hospitality and tourism industry.
) The student explores and-explain R cach-depaftinent-history of the hospitality and
tourism industry. The student i “
A) examine the duties-and-respongiBiiticsaricd CPEFAIONS required within eperational
departmentsand the hospitality ism industry; and
researeh under rtheie alifica for various careers in the hospitality & tourism C. Differentiate amongst lodging; travel
(®) industry. posd ,. FeieRl octio @ fRarcer choice & tourism; recreation amusements,
attractions & resorts; & food and
beverage service
(10) The student demo s applicable to the hospitality and tourism industry. The
student is expected to:
(A) develop technical voca lar ice;-of the hospitality & tourism
industry:;
®) use-travelinformation-to design a customized product for travelers:-the hospitality & tourism
industry;and
(© i
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(D)

identify local and regional trends & issues in the hospitality & tourism issues- Industry.

(11)

The student understands the importance of customer service. The student is expected to:

(A)

(B)

(©)

(D)

determine ways to provide quality customer service;

analyze how guests are affected by employee attitude, appearance, and actions;
: frocti . " s and

examine different types of feed service. Q
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8130.223. Hotel Management (One-Half to One Credit(One Half Credif)

TEKS with edits

Committee Comments

@) General requirements. This course is recommended for students in Grades 10-12. Recommended
Required prerequisite: Principles of Hospitality and Tourism.
(b) Introduction.
L CTE instruction provides content aligned with challenging academic standards and relevant te
and skills for students to further their education and succeed in current or emerging professi
@ The Hospitality and Tourism Career Cluster focuses on the management, marketing ang
and other food services, lodging, attractions, recreation events and travel related ser,
This course focuses on the knowledge and skills needed to pursue staff and man
hotel industry. This in-depth study of the lodging industry includes departme
G) food and beverage, housekeeping, maintenance, human resources, and accou
not be limited to, professional communication, leadership, management, human
accounting. Students-are-encouraged-to-participate-inextended-learning-experiences
(4)
()
(©) Knowledge and skKills.
) The student demonstrates professiong as required by business and
(A)
(B) a variety of written documents such as agendas,
©) calculate correc
practical situation
(D)
@ The student uses verbal and no ommunication skills to create, express, and interpret
information for providing a positiveiéxperience for guests and employees. The student is expected to:
(A) develop, deliver, and critique presentations;
®) analyze various marketing strategies for a hetel lodging property eran and available service
Services;
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© demonstrate proper techniques for using telecommunications equipment;
D) interpret verbal and nonverbal cues to enhance communication with individuals such as coworkers,
custemers guests, and clients;
E) locate written information used to communicate with individuals such as coworkers and
guests;
(F) apply and model active listening skills to obtain and clarify information; and
(G) follow directions and procedures independently and in teams.
The student solves problems using critical thinking, innovation, and creativity 4
3) p g g Y,
teams. The student is expected to:
(A) generate creative ideas to solve problems by brainstorming possib
®) employ critical-thinking and interpersonal skills to resolve conflic indi als such as
coworkers, employers, eustemers guests, and clients; and
©) use interpret and utilize industry standards for principlg asting to maximize
profit and growth.
@) The student demonstrates an understanding that personal suc onal’effort. The
student is expected to:
(A) demonstrate a proactive understanding Q d'self-management;
(B) identify and demonstrate both positi ors and personal qualities for
employability; and
© anahyze-evaluate the effects of hea e performance.
The student develops principlessimti agement, decision making, effective communication, and
(5) psp g
prioritizing. The student j
(A) apply effective p
(B) develop and imp
© Assemble and analyz n the decision-making process; and
D) Anahyze-evaluate the impao lancing a career, family, and leisure activities and develop
various techniques to reduce 8
(6) The student understands the importance of employability skills. The student is expected to:
A) Identify assemble the required training or education requirements that lead to an appropriate
industry certification;
(B) comprehend and model skills related to seeking employment;
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. . Insert D: complete a job application in
© assemble and/or update-a an electronic personal career portfolio; written and electronic format
B)H(E) Dewmonstrate examine and model proper interview techniques in applying for employment;
E-F) complete required employment forms such as 1-9, work visa, W-4, and licensures to meet
employment requirements;
#)C) research the local and+regienal labor workforce market to determine opportunities f
lodging employment;
©)}(H) investigate lodging professional organizations and development training oppo
current on relevant trends and information within the lodging industry; a
Move to 7 (G)
() explore create, design and present lodging entrepreneurship oppor, M comprehend and model
professional attire
0 The student understands roles within teams, work units, departments, orga
environment of the hetel lodging industry. The student is expected to:
(C) Compare and contract duties and
identify lodging departments and distinguish among the ithin each responsibilities from each department to
() ’ ’
department; the larger lodging environment to include
food and beverage services
BXF) implement quality-control standards ang
identify, compare and contrast all
A T
EHA) properties; and
(E) Compare and contract lodging
6}-(D) compare and contrast chai lodging properties—includingrevenue-and-suppeort | revenue and support centers
centers: (G)create, design and present lodging
entrepreneurship opportunities
®) The student uses in to hetel lodging management to access, manage,
integrate, and create
(A) use information tech ate manage-and-perferm lodging work responsibilities;
(B) wse-evaluate technology to
(D) prepare and present complex imedia publications;
(C)understand and evaluate the
(E) demonstrate knowledge and use of point-of-sale systems; and hotel/guest cycle with applicable
technology
(F) evaluate Internet resources for industry information. (G) evaluate current and emerging
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technologies to improve guest services;
The student uses leadership and teamwork skills in collaborating with others to accomplish
) o o : .
organizational goals and objectives. The student is expected to:
(A) Differentiate types of effective
leadership and management
(B) apply team-building skills; styles and select which
management style is effective
for the lodging industry
© apply decision-making and problem-solving skills;
(D) apply leadership and teamwork qualities in creating a pleasant working
(E) participate in community leadership and teamwork opportunities to
The student understands the importance of health, safety, and environ nt systems in
(10) organizations and their importance to organizational performance and re pliance. The
student is expected to:
(A) assess workplace conditions with regard to safety and
(B)
(©)
(D) demonstrate first aid and cardiopulmon
(E) research sources of food-borne i
" e evaluate need for personal hygiene and correlate to Move to 6 (1)
| management systems in the organization.
(11) The student knows and professional ethics and legal responsibilities
within the hetel lodg
(A) demonstrate profi
. . - (B) Compare and contrast the rights
©) |Ete:rpret: and explain onal policies and procedures to help employees perform of the innkeeper and the rights
their jobs. of the guest
(12) The student understands the knowledge and skills required for careers in the hetelmanagement lodging
industry. The student is expected to:
(A) develop job-specific technical vocabulary;
(B) explain procedures to meet guest needs, including guest registration, rate assignment, room
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assignment, and determination of payment methods;
©) determine differentiate the functions of meeting and event planning as it correlates to the individual

lodging property;
(D) Move to 8 (G)
(D) understand the importance of check-out procedures to ensure guest satisfaction and veri

settlement of account.
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8130.225. Travel and Tourism Management {Ore-Halfto-One Credit- One Half Credit).

TEKS with edits Committee Comments

@) General requirements. This course is recommended for students in Grades 10-
12. Recommended Required prerequisite: Principles of Hospitality and Tourism.

(b) Introduction.
CTE instruction provides content aligned with challenging academic standards an

(€] technical knowledge and skills for students to further their education and succe
emerqing professions.
The Hospitality and Tourism Career Cluster focuses on the managemen eting and

(2 operations of restaurants and other food services, lodging, attractions@Feation events and travel
related services.
This course incorporates management principles and procedures of the d tourism industry
as well as destination geography, airlines, international travel, cruising, travekby rail, lodging,

3) recreation, amusements, attractions, and resorts. Emplo At qualifications'anhopportunities are
also included in this course. Students-are-en e HA-en A Hearning experience
Students are encouraged to participate in e garning 8 er ®nces such as career and technical
student organizations and other leaders g acbiricular O izations.

) Statements that contain the word "ig e content must be mastered, while those
containing the phrase "such as" ar8 ible i atiV€ examples.

(c) Knowledge and skKills.

) expectedto-The : QI cssionalgtandards/employability skills as required by
business and ind ted to:

(A) formulate and orga information;

®) compose a variety of W ents used in travel and tourism such as itineraries, thank you

letters, presentations, and ements;
©) Differentiate and deliver different types of presentations such as informative, instructional,
persuasive, and decision-making;
(D) calculate correctly using basic math and percentages rumerical-concepts-such-as-pereentages

omcsmolens ot en slnone:
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investigate the-elements-of-geography and factors that affect the travel and tourism eustemer

(®) service industry; and
(F) summarize how to use the state of the economy to plan products and services.
@ The student uses oral and written communication skills in creating, expressing, and interpreting
information and ideas, including technical terminology and information. The student is e ed to:
(A) select and employ verbal skills when obtaining and conveying information;
B) use verbal and nonverbal communication skills effectlvely Wlth dlverse co
©) develop and deliver presentations using appropriate technology to engdage, and inform and
persuade audiences.
The student solves problems using critical-thinking skills independe and in . The student is
3) p g g p
expected to:
(A) generate creative ideas by brainstorming possible solutions;
(B) guide individuals through the process of making in ined f e| decisions;
n.. .- . ='==n 3 .= =- .A .ll ll m . . o Q 'll =' an
© estabhshmenfes and-interpret and utlllze industry stands w udqetlnq and
forecasting to maximize profit and growd v
(D) analyze customer comments to forulate i ements i vices and products and-tratning-of
the staff.
@) The student uses information techn@ el and tourism industry to access,
manage, integrate, and create informa tudent is expected to:
A) operate and use elect al matlapplications to communicate within a
workplace and pg
(B) distinguish affieRg the different mogdes of travel such as airline, cruise line, road travel and rail,
© differentiate amo ecreation, amusément, attractions, and resort venues;
(D) ;
(E)
(F)
(G) create basic eemplex multimedia publications.
(5) The student understands roles within teams, work units, departments, organizations, inter-

organization systems, and the larger environment of the travel and tourism industry. The student is
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expected to:

explain the functions and interactions of various departments within a travel and tourism

(A) business;
(B)
© research mplement quality-control systems and practices;
(D) develop and-manage plans to accomplish organizational goals; and
formulate eeHaboratien collaborative plans with other related industries su
(E) and beverage service and transportation agencies to provide an all-inclusi
customer.
The student understands the importance of health, safety, and enviro in the travel
(6) and tourism industry and their importance to organizational perfor ry compliance.
The student is expected to:
(A) identify hazards common to workplaces such as safety, health, and e
(B) use industry standards to implement safety precaut
(© research and relate demenstrate first aid and cardiop
(D) describe environmental procedures that ensure a facility th health codes;
(E) describe how to respond and how to
(F) analyze potential effects caused
©) analyze compare and contrast as : guests, eustomersand staff and
property ang-to-Hmit-Habiity.
% The student uses leadershi : s in collaborating with others to accomplish
organizational goals anit’e es. Th entiis expected to:
(A) apply team-
(B) apply decision- :
© es in creating a pleasant work environment;
(D) determine the impact of '€ fiversity on teamwork; and
(E) participate in community service opportunities to-enrhance-professional-skitls:
®) The student knows and understands the importance of professional ethics and legal responsibilities.
The student is expected to:
(A) discuss and apply ethical reasoning to a variety of workplace situations in order to make
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decisions;

(B) research and examine information on organizational policies in handbooks and manuals; and
© develop-guidelinesfor professional-conduct.
The student knows and understands the importance of employability skills and is able to e e and
(9) p ploy y
effectively plan for managing travel and tourism careers. The student is expected to:
A) identify and demonstrate behawors and skills necessary to be employable and
employment ,
(B) identify the training and education requirements that lead toward an appa@priate certific
employment;
(C) =lll=. 'l 1 l'l= e L0 .e lll= ='lll. - ne "l 'l - an l=" ;
(D) demonstrate proper interview techniques; v
o : . v
(E) update a career portfolio in either written or electronic format;
(F) =lll"lel -- 1 e l'lle lll= evllll'
G) investigate-professional-developmentire oppor
opportunities tekeep@a#en%wﬁhm the mdustry,
(H) examine appropriate credentialing requie
requirements;
) nterpret differentiate the effect g and anxietyen job performance;
) complete required employment a,W-4, and licensures to meet
employment requirements;
(K)
(L) e travel and tourism industry
(10) The student developS phinci in ti agement, decision making, effective communication,
and prioritizing. The s at i :
(A) apply effective practic anagement managing-time-and-energy;
(B) analyze various steps in th ision-making process for prioritizing effectively; and
iscuss the importance of balancing a career, family, and leisure activities.
© d th t f bal famil dl tivit
(11) The student uses technical knowledge and skills required te-pursue-careers in the travel and tourism

industry. The student is expected to:

Travel and Tourism Management

48




(A)

develop job-specific technical vocabulary;

(B) use marketing techniques to sell products and services;
(© evaluate current and emerging technologies to improve guest services;
(D) explain use different types of payment options;
(E) analyze and evaluate customer service concepts and scenarios;
(F) R L S B B Srnn A Bl
(G) describe how customer service affects a company's bottom line;
(H) Qevelqp an awareness of cultural di\_/ersity to enhance travgl plannin
in social etiquette, dress, and behaviors ef-different-countries;
) demonstrate an understanding of tourism sales and the impact
) demonstrate knowledge of destination and attraction planning and ent, including the

use of organizations such as convention and visitor's bureaus and stat

ist boards.
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8130.228. Hospitality Services {One-to-TFwo-Creditsy.Two Credits

TEKS with edits

Committee Comments

General requirements. This course is recommended for students in Grades 11-12. Recommended-Required

(@) prerequisite: Principles, Hotel Management, and Travel and Tourism Management., or Restaurant
(b) Introduction.
) CTE instruction provides content aligned with challenging academic standards and releva
knowledge and skills for students to further their education and succeed in current or e
@) The Hospitality and Tourism Career Cluster focuses on the management, marketin
restaurants and other food services, lodging, attractions, recreation events and tr
Hospitality Services provides students with the academic and technical prep
high-skill careers in hospitality related industries. The knowledge and ski i in a sequential,
standards-based program that integrates hands-on and project-based instruc included in the
3) Hospitality Services course are designed to prepare students for nationally rec ndustry certifications,
postsecondary education, and entry-level careers. In addition, Haspitality Service signed so that
performance standards meet employer expectations, enhancing ployability o ts. Instruction may
be delivered through laboratory training or through internships,\me . Students-are
| R : I .
) Students are encouraged to participate in extended leagRing experic@ige as career and technical student
organizations and other leadership or extracurricigeegamizations.
) Statements that contain the word "includingg Ent that myS@be mastered, while those containing
the phrase "such as" are intended as possi
() Knowledge and skills.
1) postsecondary : 1 OSBRality-servicestrdustry: The student demonstrates
professional standards/e yusiness and industry. The student is expected to:
A) apply advanced read atical skills necessary to-perfermjeb-tasks in the hospitality
industry;
(B) explain-the-effe yard-dem iality-industry; Move to tourism (12)
(6+(B)
B) Move to Travel & Tourism (12)
Move to Travel & Tourism (12)
&)
*) Move to Travel & Tourism (12)
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The student uses listening, oral, written, and media communication skills in-ereating, to create, expressiag, and

) interpreting information and ideas—+hecluding-technical terminelogy-and-information—The student is expected to:

(A) interpret verbal and nonverbal communication;

(B) recognize and respond to guest needs;

© eutlineprocedures-for develop listening skills to accurately processing messages for

(D) exhibit public relations skills;

(E) apply recognize alternate communication services to assist customers with speciali

@ Move to Travel & Tourism (12)

3) ;’he gtuQenF researches career opportunities anq qualifications to broaden 3

ospitality industry. The student is expected to:

(A) outline a plan for an effective job search to include developing a resume;

(B) demonstrate flexibility to learn new knowledge and skills;

© understand how to manage work responsibilities and life r

(D) develop an electronic update-a-persenal career portfolio;

E) evaluate personal skills-strengths and weakness ndividual potential for growth within

the hospitality industry;

(F) explain what is needed to achieve job g

(G) understand the role of professional orQ

(H) Examiﬁgre.seﬂ the procedures ir-mai Tor licensure, certification, or credentials for a chosen

occupation;

TaA Move to tourism (12)
SZa0)
<)
tH(K)

VAN Move to tourism (12)
NHL)

©) Move with organizational chart to

tourism (12)
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The student examines and reviews ethical and legal responsibilities related to guests, employees, and conduct

“) within the establishment to maintain high industry standards. The student is expected to:
A) Marketing or Customer Service (1)
B} (A) examine laws regarding hiring, harassment, and safety issues;
S)>(B) determine-understand legal responsibilities and employer policies; and
B>+-(C) anahyze discuss ethical eensiderations.dilemmas
®) The student uses information technology tools specific to hospitality service careers to@ecess, m
integrate, and create information. The student is expected to:
(A) examine types of technology used to manage hospitality service operations
(B) research website information on hospitality service operations; and
© evaluate current and emerging technologies provided by the hospitality
©) The student applies leadership, critical thinking and teamwork skills in collabora vith others to accomplish
organizational goals and objectives. The student is expected to
A) understand and model qualities that contribute to #+ employe
atmosphereforstaff-members:
(B) formulate staff training plans to create an effegti
AddaD
resolve unexpected situations in
customer service;
© valuate methods of flict ppropriate solutions; AdIE
evaluate methods of apphy conflict-mana appropriate solutions; Understand diverse employee
cultures and customs; and
Add F
Value cultural diversity of guests.
0 The student applies marke [ ; NS-HS itical-thinki ills independently and in
teams. The student is expected
(A) i hve selects and assembles effective marketing strategies;
(B) develop promotional packages;
© devise strategies for maximizing profit eustomer-satisfaction;
B resohve-unexpected-situations:-and Moved to 6
create a business plan i Hes e
(E) teab I
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The student reviews the importance of health, safety, and environmental management systems in-erganizations

®) and their importance to erganization performance and regulatory compliance. The student is expected to:
(A) determine local safety and sanitation requirements;
8By Move to (8f)
© Put in hotel (11)
) Put in hotel (11)
(E) explain how guests and property are protected to minimize losses or liabilities;
&) outline safety and security issues and analyze solutions for individuals and/g ps in multiple
environments to minimize risks;
©) recognize potential, real, and perceived natural, social, or terrorism e
respond appropriately;
(H) examine equment safety issues.Evaluate, functionality, aﬂel durability,
durablllty, a allila ang Minimize enlacemen OSt:
e} avaluate method or-eguibment matntenance-and-rena Movedto(Sh)
) determine most appropriate sources of assistance to use in va ions, including self,
coworkers, eustomers;-and guests, FEMA,, first responders etc!
1% avamine safaty and cacuritv information reldUant 1o In (8J)
) The student understands roles within team artments, Ofganizations, inter-organizational
systems, and the larger environment. The €
A) implement a set of operating procedures s in profitaDIE®Operations-te-comphy-with-company
®) evaluate prepare n-accordance h-compan Move to food service (10)
standards:
<) ¢ e-basic-nu oods; Move to food service (10)
es)) evaluate types-of kitchen agiiiBment tom; ing-methodelogy: Move to food service (10)
E) create a detailed customer ser ' F ocess {0 prowd use-detated-processes-to-previde maximum
customer service r-aceerdance-WRESOMpany-po
) Move to food service (10)
(G) prepare a staffing guide to schedule various staff positions te-assure-guest-satistaction;
(H) evaluate mventory management systems used in the hospltallty mdustry to result in profltable operations;
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Move to foodservice 10

Covered inH
&
(K) inclusive products and services to the customers;
L) compare venues-and-the unique organizational structures of the lodging industry, t
industry, the travel industry and the recreation industry; vaneus—epe#anng—um%sr
™ use guidelines fo ess-control-to-determine-gue Move to tourism
Ny apply traffic control procedures to fa o Move to tourism
©) evaluate-maintenance-issues-to-determine-if specia Move to hotels 11
®) acaarch ideas naaded ta-develonn Ms and Move to marketing
(10) The student uses technological knowledge and skills required i
is expected to:
A) use-technology-to-deve Repeat from 9 A
(B) analvza nranarad food Repeated from 9 A
© orovide-customer-senyi y OWARE Repeated from9 A
(11) The student uses technological knowledge ) : in hotel services. The student is
expected to:
escribe the necessary information collec g the registration process
(A) describe th formation collectedalifing the registrat
(B) explain how room rates arefestabie pith-a TR G- GHeststo-a appropriaterate:
©) explain how availabili ther sta d operating guidelines are used to assign rooms to
arriving guests;
(D) explain hew methods o 3 red-wi iving-gueststoclarify paymentprocedures;
explain how a hotel's comput Sed to create guest accounts;
(E) lain h hotel dt t t t
(F) summarize correct check-out prog S to prevent oversights or errors; and
(G) examine the account settlement procedures on different types of payment.
(12) The student uses technological knowledge and skills required to-pursue-careers in travel and tourism. The
student is expected to:
(A) develop technical vocabulary te-enhanece-customerservice-for lodging, food service, recreation and travel;
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(B) compare and contrast diverse transportation options and-ledging-options-te-trerease-customer-choices;

D) integrate various and diverse elements of the travel and tourism industry to create a personaliz
experience for a customer; and

(E) evaluate and compare services and products from related industries.
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8130.229. Practicum in Hospitality Services {Fweo-teFhree Credits).(Three credits)

TEKS with edits

Committee Comments

General requirements. This course is recommended for students in Grades 11-12. Recemmended

@ (Required)prerequisite: Hospitality Services.
(b) Introduction.
CTE instruction provides content aligned with challenging academic standards and releva
Q) knowledge and skills for students to further their education and succeed in current or e
professions.
The Hospitality and Tourism Career Cluster focuses on the management, market
(2 - . . :
of restaurants and other food services, lodging, attractions, recreation events
A unique practicum experience provides opportunities for students to par
that combines classroom instruction with actual business and industry care
Hospitality Services integrates academic and career and technical education;
interdisciplinary instruction; and supports strong partnerships among schools, b
3) institutions with the goal of preparing students with a variety Q
{2)-Students are taught employability skills, including job-spec ,
job interview technigques, communication skills, financial and b
portfolio development. Practicum in Hospitality Services is relevantia s prts student
attainment of academic and technical standards, andgffectively pre dents for college and career
success.
@) Students are encouraged to participate in exigfige iNeE xperiencs ch as career and technical
student organizations and other leadership i organizatis
®) Statements that contain the word "including re g t be mastered, while those
containing the phrase "such as" are intended aS Ple illustrative examples.
(©) Knowledge and skills.
ha bvdent-uses-emplovs v |3 ==-'-=. 1 n=n 'A"=-= .3- Makes’
(D) demand-field: The studé al standards/employability skills as required by
business and industry. The
(A) identify research and produs evant employment opportunities;
demenstrate differentiate the apB g essential workplace skills in the career acquisition
(B) process;
©) practice and complete employment-related documents such as job applications (written and electronic
formats) and I-9 and W-4 forms;
(D) demenstrate model proper interview techniques in various situations;
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(F) Develop and properly utilize appropriate

(E) demenstrate formulate verbal, nonverbal, and written, and-eleetrernic communication skills; and electronic communication tools

(F) develop and properly utilize appropriate electronic communication tools

g apphy display effective listening skills used in the workplace.

2 The student develops skills for success in the workplace. The student is expected to:

(A) comprehend formulate and model appropriate grooming and appearance for the wo ce,

(B) demenstrate model dependability, punctuality, and initiative;

© develep display positive interpersonal skills, including respect for diversi D)hljtﬁlzrir;rgligi:\;%e; ((:)Js(tici;r/r?;isg:sfggtive

(D) differentiate types of diversity from both the employer and customer

(D) demonstrate exhibit appropriate business and personal etiquette in the wo

(E) exhibit productive work habits, ethical practices, and a positiue,attitude;

() demenstrate integrate knowledge of personal and occupatio

©) demenstra%e#}&ab#nw;ewerk colllaborate with the other e
complete assigned tasks as a team;

(H) prioritize organize work to fulfill responsibi

0 evaluate design the relationship of gog ategies for te job success, and
personal achievement and work life 8

3) The student apphies evaluates the |mportanc_e § ethics, employe expect_ations, intera(?tion with

diverse populations, and commug orkplace. The student is expected to:

(A) Hustrate defend how p relations on the job

(B) demenstrate stgdv 3 eristics of suc es_,s.fu_l w.orking relationships such as teamwork,
conflict resolution, se accept criticism;

© analyze and defend emplo

(D) demonstrate respect for the rig

(E) evaluate hospitality code of ethics 3% demonstrate ethical standards; and

() eemply support with organizational policies and procedures.

(@) The student applies academics with career readiness skills. The student is expected to:

(A) apply mathematical skills to business transactions;

Practicum in Hospitality Service

57




B cmnlap o cneonnl bodens basnd on coer cleens Move to 12
©) interpret data from documents such as tables, charts, and graphs to estimate and find solutions to
problems; and
(D) organize and compose workplace business documents.
(5) The student applies ethical behavior standards, safety and legal responsibilities within the wor
student is expected to:
(A) research and compare published workplace policies;
(B) apply responsible and ethical behavior;
© surarmarize evaluate provisions of the-Fair-Laber Standards-Aetstate and fglBral labor laws;
(D) define and evaluate the employer’s and employees fiduciary responsigiiiifes to custg including
eleseﬂbe—the—eensequenee&ef breach of confldentlallty, safety and priva and
(£}
©) The student apphies models strategies and technique to develog
and-interpersonal skills.te-aceemphish-ebjectives: The student iS
A) identify and practice effective interpersonal and team-buildi tions with diverse
individuals cowerkers—managers—and-customers.and
(B) apphy model leadership and career develops K ipation in activities such as
career and technical student organizatiog ﬂ
1A he student-anplieseo and-ski : d to-safe s axpected-to Addressed in section 5
A den and-app
€B} a) e broplem a sH-
{G} axn al A il aYa G ..m.m 0 nla ’ no
QD) o — = — w = - : : .
(8) The student evaluates persoratattitudes-and-wakk habitsthat-suppo eerretention-and advancement
opportunities and career paths I W e student is expected to
(A) analyze the future employment 8 n the occupational area-areas;
(B) deseribe develop an entrepreneurial eppertunities opportunity in the hospitality services area; Move to 8F
©) compare and contrast rewards salaries, industry demands and demands challenges for various levels
of employment jobs in the-area of hospitality services;
(D) evaluate strategiesfor-careerretention-and-advancement-inrespense-to the changing global
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workplace and future trends utilizing governmental and other resources;

(E) Addressed in 5
Tas| Move to 12
)

A) Move to 12

Addressed in 21

B)
©
(A)

(D)

(10) The student understands roles within teams, work units, departments, organiza Move to 1)

environment of the hospitality services industry. The student is expected to:
A) explain the different types and functions of all departments understand
their impact on customer service;

(B) ourism venue;

© compare and contrast f

(D)

(E)

1 Move to 2)
(11) industry. The student is expected

(A) develop examine, unde

(B) explain technical p Move to 1C

assignment, and deter

C apply the fundamentals-of Move to F)
© events:
(D) evaluate current and emerging techgefogies to improve guest services; and
) determine the correct procedures for the traditional hotel guest cycle eheck-out-bil-paymentand
(12) The student documents in manual and electronic format, acquired technical knowledge and skills from

coherent plan of study. The student is expected to:
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(A) eomplete produce a professional portfolio to include:

0] an updated resumé;
(i) official documentation of attainment of technical skill competencies, Heensures—orcertifications;
(iii) recognitions, awards, and scholarships;
(iv) community service heurs-activities;
(V) student organization participation; and
Add vii letters of recommendation
Add viii cover letters
(vi) practicum supervisor evaluations; and d ix documentation of preparation for
ate or national industry certification such
as food sanitation certification
Add x any other supporting documents
(B) present for review the professional career portfolio to interested stakeholders:
© evaluate employment options, including salaries and bene

determine effective money management and financial plann

Insurance and benefits

Taxes

Retirement

Relocation costs

Budgeting

Housing Costs

Transportation Cost:

develop a personal bU® bice based on effective money management and

financial planning technl¥

HEHEEEEE

based on career
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