
Hospitality and Tourism encompasses the management, marketing and operations of restaurants and other foodservices, lodging, attractions,
recreation events and travel related service.

Restaurants and
Food/Beverage Services

•	 Table Etiquette
•	 Chemistry of Food
•	 Culinary Concepts
•	 Beverage Management
•	 Culinary Techniques
•	 Advanced Pastry Art
•	 Career Clusters Hospitality and Tourism VHS and DVDs
•	 Family and Consumer Sciences I
•	 Family and Consumer Sciences II

Lodging •	 Table Etiquette
•	 Career Clusters Hospitality and Tourism VHS and DVDs
•	 Family and Consumer Sciences I
•	 Family and Consumer Sciences II

CURRICULUMPATHWAYS SKILLS STANDARDS ASSESSMENTS

Travel and Tourism •	 Table Etiquette
•	 Career Clusters Hospitality and Tourism VHS and DVDs
•	 Family and Consumer Sciences I
•	 Family and Consumer Sciences II 
• 	 Touring Oklahoma

Recreation,
Amusements and
Attractions

•	 Table Etiquette
•	 Career Clusters Hospitality and Tourism VHS and DVDs
•	 Family and Consumer Sciences I
•	 Family and Consumer Sciences II

•	 FACS I Core
•	 FACS II Core
•	 Hospitality:
	 — �Food Handler 

– Introductory
	 — �Cold Food/Prep Cook
	 — �Hot Food Cook
	 — �Bakery Cook
	 — �Server
	 — �Cashier
	 — �Manager
•	 �Financial Literacy

•	 FACS I Core
•	 FACS II Core
•	 Hospitality:
	 — �Food Handler – Introductory
	 — �Cold Food/Prep Cook
	 — �Hot Food Cook
	 — �Bakery Cook
	 — �Server
	 — �Cashier
	 — �Manager
•	 �Financial Literacy

•	 FACS I Core
•	 FACS II Core

•	 FACS I Core
•	 FACS II Core

•	 FACS I Core
•	 FACS II Core

•	 FACS I Core
•	 FACS II Core

•	 FACS I Core
•	 FACS II Core

•	 FACS I Core
•	 FACS II Core




