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Saint Paul Public Schools Secondary Course Syllabus 
 
 
Grade Level: 9-12  High School      
 
Subject Area: Family and Consumer Sciences Course number: F404111 
 
Course Title: Hospitality, Tourism and Recreation Course Length: 1 semester/quarter 
 
Prerequisite: None 
 
Course Description 
This course is designed to give students an opportunity to study/develop business skills. 
Curriculum with hands-on learning opportunities affords students the ability to handle evolving 
concepts and techniques used in the careers in the hospitality, tourism, and restaurant and service 
management fields. Hospitality management curriculum covers the basics of management, 
computing, accounting, marketing, food service, personnel management and ProStart program 
training. Students earning a B or better can earn college credit. 
 
Standards and Benchmarks: 
 
Comprehensive Standard:   
 Integrate knowledge, skills, and practices requires for careers in hospitality, tourism and 
recreation. 
 
Standard: Analyze career paths within the hospitality, tourism, and recreation industries. 

Benchmarks  
A) Determine the roles and functions of individuals engaged in hospitality, tourism, and 

recreation careers. 
B) Explore opportunities for employment and entrepreneurial endeavors. 
C) Examine education and training requirements and opportunities for career paths in 

hospitality, tourism, and recreation. 
D) Examine the impact of hospitality, tourism, and recreation occupations on local, state, 

national, and global economies. 
 
Standard: Demonstrate procedures applied to safety, security, and environmental issues. 

Benchmarks 
A)  Examine the importance of safety, security, and environmental issues related to the 
hospitality, tourism, and recreation industries. 
B)  Demonstrate ability to ensure customer safety. 
C)  Develop evacuation plans and emergency procedures. 
D)  Examine utilization of resources and ways to conserve them. 
E)  Design a system for documenting and investigating reports related to safety, security, 
and environmental issues. 

 
Standards: Apply concepts of service to meet customer expectations. 

Benchmarks 
A)  Practice service methods which exceed the expectations of customers. 
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B)  Determine the relationship between employees’ attitude and actions and customer 
satisfaction. 
C)  Employ strategies for resolving complaints. 
D)  Measure the impact customer relations have on success of the hospitality, tourism, 

and recreation industry. 
 
Standards: Demonstrate practices and skills involved in lodging occupations. 

Benchmarks: 
A) Demonstrate front desk skills. 
B) Perform cash handling, accounting, and financial transactions. 
C) Manage convention, meeting, and banquet support functions. 
D) Apply basic skills in food and catering services. 
E) Manage use, care, maintenance and storage of equipment, tools, and supplies. 
F) Apply facility services skills. 
G) Apply time and work management to facility service tasks. 
H) Perform appropriate work roles within the sales and marketing division. 

 
Standards: Demonstrate practices and skills for travel related services. 

Benchmarks: 
A) Examine geography, climate, sites, and time zones of various regions and countries. 
B) Examine customs of various regions and countries. 
C) Inspect food, beverage, and etiquette for various regions and countries. 
D) Assemble information needed for domestic and international travel. 
E) Produce travel documents and itineraries. 
F) Check travel arrangements using computerized systems. 

 
Standards: Demonstrate management of recreation, leisure, and other programs and events. 

Benchmarks: 
A)  Coordinate client inquiries and requests. 
B)  Design themes, time lines, budgets, agendas, and itineraries. 
C)  Organize locations, facilities, suppliers, and vendors for specific services. 
D)   Prepare for distribution of event materials. 
E)   Demonstrate skills related to promoting and publicizing events. 
F)   Manage programs and events for specific age groups or populations. 
G)   Promote wellness thorough recreation and leisure programs and events. 

 
Standards: Integrate multiple life roles and responsibilities in family, work, and community. 

Benchmark: 
A)   Analyze strategies to manage multiple individual, family, career, and community 
roles and responsibilities. 

 
Scope and Sequence: 
This course supports career and technical education efforts of having students learn authentic 
skills for the workplace.    
 
Content-based Instructional Practices: 
 

• Routine, informal, ongoing, day-by-day assessments: self evaluation sheets 
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• Evaluation by rubic of self and others 
• Integrate hands-on activities and core knowledge into practical applications for home,   

Community, and workplace. 
• Creating real world situations in which students can demonstrate content knowledge 
• Address multiple intelligences through the lessons 
 

Examples: 
Student will be able to become nationally certified in ServeSafe for food service industries. 
 
Instructional Materials:  
 
Text:  See Instructor 
Equipment manuals 
DVD Videotape  
 
Technology and Internet: 
Website: 
 Ergonomic tips for the hospitality industry:  www.worksafebc.com 
 
Suggested adaptations for English Language Learner, for Gifted and Talented and for 
Special Education students: 
 

• Adapted materials to learn course content 
• Experiential learning  
• pre-printed notes  
• bridging support within the classroom 
• flexibility of timelines, due dates 
• integrating curriculum with technology 
• additional analysis of lessons 

 
 
An updated version of the curriculum is available online at www.thecenter.spps.org. Anchor lessons and 
common assessments for all courses are or will be available online. 
 
District course numbers and titles have specific assigned standards that are required regardless of where 
the course is taught. 
 


