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Hospitality and Tourism
TFJ4C1
Title of Course: Grade 12
Hospitality and Tourism



416-395-3210



Department: Technological Education



Course Description
This course enables students to further develop knowledge and skills related to the various sectors of the tourism industry.
Students will demonstrate advanced food preparation and presentation skills; increase health and wellness knowledge; develop
tourism administration and management skills; design and implement a variety of events or activities; and investigate principles
and procedures that contribute to high-quality customer service. Students will expand their awareness of health and safety issues,
environmental and societal issues, and career opportunities in the tourism industry.



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



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



Summative
Evaluation:



Marked summative tasks which assess your
learning on the entire course



70%
20% Knowledge & Understanding



30% Culminating Task
20% Thinking & Inquiry
40% Application
20% Communication



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



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



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



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





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


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








Course Assessment Tasks



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



Unit 1:



Safety and
Sanitation



● Safety and Sanitation Theory
● Common Foodborne Illness
● Principles of HACCP
● Meat Slicer Safety
● Deep Fryer Safety



● Safety Test
10 hrs



Unit 2:



Restaurant Design
Build



● Brainstorming
● Researching
● Compiling
● Constructing
● Presenting
● Reflecting



● Business Proposal
● Menu Design
● Facility Design
● Marketing Strategy
● Menu Sampling



10 hrs



Unit : 3



Appetizers and
Hors D'oeuvres



● Appetizer and Hors D’oeuvres
Theory



● Identify types of sandwiches
● Categorize types of hot and cold



hors d’oeuvres



● Appetizer and Hors D’oeuvres
Test



● Trends in Foods Assignment
● Cooking Applications:



1. Arancini
2. Springrolls
3. Homemade Nachos
4. Handmade Pot



Stickers
5. Croque Monsieur
6. Meatball Sandwiches
7. Potato Croquettes



20 hrs



Unit : 4



Breakfast Cookery



● Breakfast Cookery Theory
● Common Breakfast Proteins
● How to Prepare Breakfast Meats
● How to Prepare Eggs



● Breakfast Cookery Test
● 50 Ways Food Has Changed in



the Last 50 Years Assignment
● Cooking Applications:



1. Hashbrowns with
Peameal Bacon



2. Poached Eggs
3. Quiche
4. Frittata
5. Eggs Benedict
6. Breakfast Pizza



15  hrs



Unit : 5



Fish and Shellfish



● Fish and Shellfish Theory
● Composition and Structure of



Fish
● Market Forms of Fish
● Types of Seafood
● Methods of Cooking Fish and



Shellfish



● Fish and Shellfish Test
● Ethics of Foie Gras



Assignment
● Cooking Applications:



1. Shrimp Fritters
2. Mussels
3. Shrimp Po’ Boy
4. Fish Tacos
5. Fish and Chips



15 hrs











Unit : 6



Baking and Pastry
● Baking and Pastry Theory
● Baking Formulas
● Function of Various Bakeshop



Equipment
● Bakeshop Tools
● Categories of Ingredients
● Roles of the Baking Process
● Mixing Methods



● Michelin Star - The Madness
of Perfection Assignment



● Pasquale and Yan Assignment
● Cooking Applications:



1. Cinnamon Buns
2. Apple Fritters
3. Donuts
4. Chocolate Biscotti
5. Checkerboard Icebox



Cookies
6. Bake and Decorate



Cake



10 hrs



Unit : 7



Summative
● Principles of Design
● Reference Tools
● Recipe Adaptation
● Yield Changes



● Preparation of a Cookbook
30 hrs
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Unit : 6



Baking and Pastry
● Baking and Pastry Theory
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● Function of Various Bakeshop



Equipment
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● Categories of Ingredients
● Roles of the Baking Process
● Mixing Methods



● Michelin Star - The Madness
of Perfection Assignment
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Unit/Topic/Strand Big Ideas Major Assignments / Evaluations

Estimated

Duration

Unit 1:

Safety and

Sanitation

● Safety and Sanitation Theory

● Common Foodborne Illness

● Principles of HACCP

● Meat Slicer Safety

● Deep Fryer Safety

● Safety Test

10 hrs

Unit 2:

Restaurant Design

Build

● Brainstorming

● Researching

● Compiling

● Constructing

● Presenting

● Reflecting

● Business Proposal

● Menu Design

● Facility Design

● Marketing Strategy

● Menu Sampling

10 hrs

Unit : 3

Appetizers and

Hors D'oeuvres

● Appetizer and Hors D’oeuvres

Theory

● Identify types of sandwiches

● Categorize types of hot and cold

hors d’oeuvres

● Appetizer and Hors D’oeuvres

Test

● Trends in Foods Assignment

● Cooking Applications:

1. Arancini

2. Springrolls

3. Homemade Nachos

4. Handmade Pot

Stickers

5. Croque Monsieur

6. Meatball Sandwiches

7. Potato Croquettes

20 hrs

Unit : 4

Breakfast Cookery

● Breakfast Cookery Theory

● Common Breakfast Proteins

● How to Prepare Breakfast Meats

● How to Prepare Eggs

● Breakfast Cookery Test

● 50 Ways Food Has Changed in

the Last 50 Years Assignment

● Cooking Applications:

1. Hashbrowns with

Peameal Bacon

2. Poached Eggs

3. Quiche

4. Frittata

5. Eggs Benedict

6. Breakfast Pizza

15  hrs

Unit : 5

Fish and Shellfish

● Fish and Shellfish Theory

● Composition and Structure of

Fish

● Market Forms of Fish

● Types of Seafood

● Methods of Cooking Fish and

Shellfish

● Fish and Shellfish Test

● Ethics of Foie Gras

Assignment

● Cooking Applications:

1. Shrimp Fritters

2. Mussels

3. Shrimp Po’ Boy

4. Fish Tacos

5. Fish and Chips

15 hrs
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Unit : 6



Baking and Pastry
● Baking and Pastry Theory
● Baking Formulas
● Function of Various Bakeshop



Equipment
● Bakeshop Tools
● Categories of Ingredients
● Roles of the Baking Process
● Mixing Methods



● Michelin Star - The Madness
of Perfection Assignment



● Pasquale and Yan Assignment
● Cooking Applications:



1. Cinnamon Buns
2. Apple Fritters
3. Donuts
4. Chocolate Biscotti
5. Checkerboard Icebox



Cookies
6. Bake and Decorate



Cake



10 hrs



Unit : 7



Summative
● Principles of Design
● Reference Tools
● Recipe Adaptation
● Yield Changes



● Preparation of a Cookbook
30 hrs
















Unit : 6

Baking and Pastry

● Baking and Pastry Theory

● Baking Formulas

● Function of Various Bakeshop

Equipment

● Bakeshop Tools

● Categories of Ingredients

● Roles of the Baking Process

● Mixing Methods

● Michelin Star - The Madness

of Perfection Assignment

● Pasquale and Yan Assignment

● Cooking Applications:

1. Cinnamon Buns

2. Apple Fritters

3. Donuts

4. Chocolate Biscotti

5. Checkerboard Icebox

Cookies

6. Bake and Decorate

Cake

10 hrs

Unit : 7

Summative

● Principles of Design

● Reference Tools

● Recipe Adaptation

● Yield Changes

● Preparation of a Cookbook

30 hrs


