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Common Career technical Core 
Career ClusterTM Hospitality & Tourism 
HT 1 Describe the key components of 
marketing and promoting hospitality and 
tourism products and services. 

SE: 445, 446, 466, 494, 497 
 

HT 2 Evaluate the nature and scope of the 
Hospitality & Tourism Career Cluster ? and 
the role of hospitality and tourism in society 
and the economy. 

This objective is addressed in Foundations 
of Restaurant Management and Culinary 
Arts, Level 1. 
 

HT 3 Demonstrate hospitality and tourism 
customer service skills that meet 
customers' needs. 

This objective is addressed in Foundations 
of Restaurant Management and Culinary 
Arts, Level 1. 
 

HT 4 Describe employee rights and 
responsibilities and employers' obligations 
concerning occupational health and safety 
in the hospitality and tourism workplace. 

This objective is addressed in Foundations 
of Restaurant Management and Culinary 
Arts, Level 1. 
 

HT 5 Identify potential, real and perceived 
hazards and emergency situations and 
determine the appropriate safety and 
security measures in the hospitality and 
tourism workplace. 

For related content, please see: 
SE: 765-767 
 
See also Foundations of Restaurant 
Management and Culinary Arts, Level 1. 
 

HT 6 Describe career opportunities and 
means to attain those opportunities in each 
of the Hospitality & Tourism Career 
Pathways. 

For related content, please see: 
SE: 773-780 
 
See also Foundations of Restaurant 
Management and Culinary Arts, Level 1. 
 

Career Pathway: Restaurants and Food/Beverage Services 
HT-RFB 1 Describe ethical and legal 
responsibilities in food and beverage 
service facilities. 

For related content, please see: 
SE: 765-767 
 
See also Foundations of Restaurant 
Management and Culinary Arts, Level 1. 
 

HT-RFB 02 Demonstrate safety and 
sanitation procedures in food and beverage 
service facilities. 

For related content, please see: 
SE: 34, 47, 56, 59, 418 
 

HT-RFB 03 Use information from cultural 
and geographical studies to guide customer 
service decisions in food and beverage 
service facilities. 

SE: 447-449, 450-453, 466, 467, 497 
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HT-RFB 04 Demonstrate leadership 
qualities and collaboration with others. 

For related content, please see: 
SE: 108, 132, 163, 183, 210, 242, 275, 
305, 324, 342, 378, 394, 414, 421, 446, 
467, 495, 532, 562, 585, 600, 661, 673, 
710, 737 
 

HT-RFB 05 Research costs, pricing, 
market demands and marketing strategies 
to manage profitability in food and 
beverage service facilities. 

SE: 162, 163, 182, 183, 209, 210, 212, 
305 
 

HT-RFB 06 Explain the benefits of the 
use of computerized systems to manage 
food service operations and guest service. 

SE: 153, 158-159, 296 
 

HT-RFB 07 Utilize technical resources for 
food services and beverage operations to 
update or enhance present practice. 

SE: 153, 158-159, 296 
 

HT-RFB 08 Implement standard 
operating procedures related to food and 
beverage production and guest service. 

SE: 37, 52, 67, 111, 210 
 

HT-RFB 09 Describe career opportunities 
and qualifications in the restaurant and 
food service industry. 

SE: 761-763, 773-780 
 
See also Foundations of Restaurant 
Management and Culinary Arts, Level 1. 
 

HT-RFB 10 Apply listening, reading, 
writing and speaking skills to enhance 
operations and customer service in food 
and beverage service facilities. 

For related content, please see: 
SE: 457-458, 461-464 
 
See also Foundations of Restaurant 
Management and Culinary Arts, Level 1. 
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Career Ready Practices 
1. Act as a responsible and contributing citizen and employee.  
Career-ready individuals understand the obligations and responsibilities of being a 
member of a community, and they demonstrate this understanding every day through 
their interactions with others. They are conscientious of the impacts of their decisions on 
others and the environment around them. They think about the near-term and long-term 
consequences of their actions and seek to act in ways that contribute to the betterment of 
their teams, families, community and workplace. They are reliable and consistent in going 
beyond the minimum expectation and in participating in activities that serve the greater 
good.  
SE: 461-462, 574-577, 578-580, 581-582, 584, 585, 586-588, 589-592, 593, 594-597, 
599, 600, 601-606, 607-610, 612, 614-616, 617-622, 623-624, 625, 626-627, 629, 631, 
632 
 
2. Apply appropriate academic and technical skills.  
Career-ready individuals readily access and use the knowledge and skills acquired through 
experience and education to be more productive. They make connections between 
abstract concepts with real-world applications and they make correct insights about when 
it is appropriate to apply the use of an academic skill in a workplace situation.  
This objective is addressed throughout the text. See, for example: 
SE: 69, 134, 169-170, 250, 344, 423, 497, 564, 613, 649, 728 
 
3. Attend to personal health and financial well-being.  
Career-ready individuals understand the relationship between personal health, workplace 
performance and personal well-being; they act on that understanding to regularly practice 
healthy diet, exercise and mental health activities. Career-ready individuals also take 
regular action to contribute to their personal financial well-being, understanding that 
personal financial security provides the peace of mind required to contribute more fully to 
their own career success.  
SE: 134, 135 
See also Foundations of Restaurant Management and Culinary Arts, Level 1. 
 
4. Communicate clearly, effectively and with reason.  
Career-ready individuals communicate thoughts, ideas and action plans with clarity, 
whether using written, verbal and/ or visual methods. They communicate in the workplace 
with clarity and purpose to make maximum use of their own and others’ time. They are 
excellent writers; they master conventions, word choice and organization and use 
effective tone and presentation skills to articulate ideas. They are skilled at interacting 
with others; they are active listeners and speak clearly and with purpose. Career-ready 
individuals think about the audience for their communication and prepare accordingly to 
ensure the desired outcome.  
SE: 457-458 
See also Foundations of Restaurant Management and Culinary Arts, Level 1. 
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5. Consider the environmental, social and economic impacts of decisions.  
Career-ready individuals understand the interrelated nature of their actions and regularly 
make decisions that positively impact and/or mitigate negative impact on other people, 
organizations and the environment. They are aware of and utilize new technologies, 
understandings, procedures, materials and regulations affecting the nature of their work 
as it relates to the impact on the social condition, the environment and profitability of the 
organization.  
SE: 70, 162, 163, 182, 183, 209, 210, 211, 461-462, 584, 585, 599, 600, 612, 613, 629, 
630, 631, 632 
 
6. Demonstrate creativity and innovation.  
Career-ready individuals regularly think of ideas that solve problems in new and different 
ways, and they contribute those ideas in a useful and productive manner to improve their 
organization. They can consider unconventional ideas and suggestions as solutions to 
issues, tasks or problems, and they discern which ideas and suggestions will add greatest 
value. They seek new methods, practices and ideas from a variety of sources and seek to 
apply those ideas to their own workplace. They take action on their ideas and understand 
how to bring innovation to an organization.  
SE: 67, 342, 394, 421, 446, 497, 561, 661, 673, 685, 737, 753 
 
7. Employ valid and reliable research strategies.  
Career-ready individuals are discerning in accepting and using new information to make 
decisions, change practices or inform strategies. They use a reliable research process to 
search for new information. They evaluate the validity of sources when considering the 
use and adoption of external information or practices. They use an informed process to 
test new ideas, information and practices in their workplace situation. 
SE: 466, 467 
 
8. Utilize critical thinking to make sense of problems and persevere in solving 
them.  
Career-ready individuals readily recognize problems in the workplace, understand the 
nature of the problem, and devise effective plans to solve the problem. They are aware of 
problems when they occur and take action quickly to address the problem. They 
thoughtfully investigate the root cause of the problem prior to introducing solutions. They 
carefully consider the options to solve the problem. Once a solution is agreed upon, they 
follow through to ensure the problem is solved, whether through their own actions or the 
actions of others.  
SE: 66, 67, 68, 133, 211, 341, 342, 345, 631 
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9. Model integrity, ethical leadership and effective management.  
Career-ready individuals consistently act in ways that align to personal and community-
held ideals and principles while employing strategies to positively influence others in the 
workplace. They have a clear understanding of integrity and act on this understanding in 
every decision. They use a variety of means to positively impact the direction and actions 
of a team or organization, and they apply insights into human behavior to change others’ 
actions, attitudes and/or beliefs. They recognize the near-term and long-term effects that 
management’s actions and attitudes can have on productivity, morale and organizational 
culture.  
SE: 211, 342, 345, 600, 613, 631 
 
10. Plan education and career path aligned to personal goals.  
Career-ready individuals take personal ownership of their own educational and career 
goals, and they regularly act on a plan to attain these goals. They understand their own 
career interests, preferences, goals and requirements. They have perspective regarding 
the pathways available to them and the time, effort, experience and other requirements 
to pursue each, including a path of entrepreneurship. They recognize the value of each 
step in the educational and experiential process, and they recognize that nearly all career 
paths require ongoing education and experience. They seek counselors, mentors and 
other experts to assist in the planning and execution of career and personal goals.  
SE: 761-763, 773-780 
See also Foundations of Restaurant Management and Culinary Arts, Level 1. 
 
11. Use technology to enhance productivity.  
Career-ready individuals find and maximize the productive value of existing and new 
technology to accomplish workplace tasks and solve workplace problems. They are 
flexible and adaptive in acquiring and using new technology. They are proficient with 
ubiquitous technology applications. They understand the inherent risks -- personal and 
organizational -- of technology applications, and they take actions to prevent or mitigate 
these risks. �
SE: 153, 158-159, 296 
 
12. Work productively in teams while using cultural/global competence.  
Career-ready individuals positively contribute to every team whether formal or informal. 
They apply an awareness of cultural differences to avoid barriers to productive and 
positive interaction. They find ways to increase the engagement and contribution of all 
team members. They plan and facilitate effective team meetings. 
For related content, please see: 
SE: 108, 163, 210, 275, 324, 378, 394, 446, 600, 613, 673, 685, 710, 724, 737 
 

 


