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<. Hospitality and Tourism Career Cluster
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3 The Hospitality and Tourism career cluster focuses on the management, marketing, and operations of restaurants,
o . . . . . . . .

. lodging, attractions, recreation events, and travel-related services. This career cluster includes occupations ranging
oo from reservation and transportation ticket agent to event planner and general manager.

Statewide Program of Study: Culinary Arts

The Culinary Arts program of study focuses on occupational and educational opportunities associated with the planning, directing, or
coordinating activities of a food and beverage organization or department. This program of study includes opportunities involved in
directing and participating in the preparation of food.
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Offered to: LMHS and TCHS "% \E ¥

Secondary Courses for High School Credit Example Postsecondary Opportunities

Level 1 ¢ Business Information Management | (This course is required for a Associate Degrees
Technology Credit but is not included as a program of study course) e Culinary Arts
* Baking and Pastry Arts

Level 2 <« CulinaryArts

Bachelor’s Degrees
* Hotel/Motel Administration/Management

Level4 <« Practicumin Culinary Arts * Culinary Science

Level 3 + Advanced Culinary Arts

Master’s, Doctoral, and Professional Degrees
* Organizational Leadership

. . * Foodservice Systems Administration/Management
Aligned Advanced Academic Courses y g

Additional Stackable IBCs/License

Dual Credit  Dual credit offerings will vary by local educational agency. * Food Manager License

Students should be advised to consider these course opportunities to enrich their preparation. AP or
IB courses not listed under the Secondary Courses for High School Credit section of this framework
document do not count towards concentrator/completer status for this program of study.

Example Aligned Occupations

Work-Based Learning and Expanded Learning Opportunities

* Shadow a director of a non-profit that produces and Bakers
delivers food for communities in need

Learni:vo.zlt(:;:?vai:iig Intern at a catering company and learn about food Median Wage: $29,466
g production for large-scale events Annual Openings: 2,942
*  Work part-time in a restaurant as a line cook or chef 10-Year Growth: 26%

* Participate in FCCLA
Expanded Learning ¢ Participate in SkillsUSA
Opportunities ¢ Participate in American Culinary Association or the Texas Chefs and Head Cooks

Restaurant Association
Median Wage: $44,761
Annual Openings: 950

Aligned Industry-Based Certifications 10-Year Growth: 37%
* ServSafe Manager
General and Operations
Managers

Median Wage: $83,220
Annual Openings: 25,450
10-Year Growth: 23%

Data Source: TexasWages, Texas Workforce Commission. Retrieved 3/8/2024.
EEESEEE For more information visit:

https://tea.texas.gov/academics/college-career-and-military-
prep/career-and-technical-education/programs-of-study-

additional-resources

' E A“ Successful completion of the Culinary Arts program of study will fulfill requirements of the

Texas Education Agency . BUSINESS and Industry endorsement.



https://tea.texas.gov/academics/college-career-and-military-prep/career-and-technical-education/programs-of-study-additional-resources
https://tea.texas.gov/academics/college-career-and-military-prep/career-and-technical-education/programs-of-study-additional-resources
https://tea.texas.gov/academics/college-career-and-military-prep/career-and-technical-education/programs-of-study-additional-resources
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Hospitality and Tourism Career Cluster
Statewide Program of Study: Culinary Arts

Course Information

Course Prerequisites | Corequisites Local Course #

Prerequisites: None

Business Information Corequisites: None
Management | *This course is required for a 77 67
13011400 (1 credit) technology credit but is not included as

a program of study course.

In Business Information Management |, students implement personal and interpersonal skills to strengthen individual
performance in the workplace and in society and make a successful transition to the workforce and postsecondary
education. Students apply technical skills to address business applications of emerging technologies, create word-
processing documents, develop a spreadsheet, formulate a database, and make an electronic presentation using
appropriate software.

Course Prerequisites | Corequisites Local Course #
Culinary Arts Prerequisites: None
13022600 (2 credits) Corequisites: None 77 13

Culinary Arts begins with the fundamentals and principles of the art of cooking and the science of baking and includes
management and production skills and techniques. Students can pursue a national sanitation certification, a Texas culinary
specialist certification, or any other appropriate industry certification. This course may be offered as a laboratory-based or
internship course.

Course Prerequisites | Corequisites Local Course #
Advanced Culinary Arts Prerequisites: Culinary Arts 7 7 1 7
13022650 (2 credits) Corequisites: None

Advanced Culinary Arts will extend content and enhance skills introduced in Culinary Arts by in-depth instruction of
industry-driven standards to prepare students for success in higher education, certifications, and/or immediate
employment.

Course Prerequisites | Corequisites Local Course #
Practicum in Culinary Arts Prerequisites: Advanced Culinary Arts 78 10
13022700 (2 credits) Corequisites: None

Practicum in Culinary Arts is a unique practicum that provides occupationally specific opportunities for students to
participate in a learning experience that combines classroom instruction with actual business and industry career
experiences. Practicum in Culinary Arts integrates academic and career and technical education; provides more
interdisciplinary instruction; and supports strong partnerships among schools, businesses, and community institutions
with the goal of preparing students with a variety of skills in a fast-changing culinary art-based workplace.

For additional information on the Hospitality and Tourism career cluster,

contact cte@tea.texas.gov or visit htth:utea.texas.govz cte

groups. The following person has been designated to handle inquiries regarding the nondiscrimination policies: [title], [address], [telephone number], [email]. Further nondiscrimination information

TE '“ [LEA name] does not discriminate on the basis of race, color, national origin, sex, or disability in its programs or activities and provides equal access to the Boy Scouts and other designated youth
®

Texas Education Agency can be found at Notification of Nondiscrimination in Career and Technical Education Programs.
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