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[bookmark: _Toc230187089]Overview
The Career Technical Education (CTE) Model Curriculum Standards (MCS) are organized according to the Advance CTE National Career Clusters Framework®.[footnoteRef:1] The National Career Clusters Framework® supports alignment of state CTE systems with workforce systems while allowing for flexibility and adaptability. Under this framework, the standards establish curricular guidance for high-quality CTE programs. [1: .	Advance CTE National Career Clusters Framework: https://careertech.org/career-clusters/about-the-national-career-clusters-framework/.] 

The CTE MCS outline the essential knowledge, skills, and competencies that contribute to career and college readiness. These standards are designed to guide and support program development, offering flexible options rather than a fixed checklist, so educators can adapt them to best fit their context.
By incorporating the Career Ready Standards, the MCS support students in developing applied literacy, technical skills, and key employability competencies such as communication, collaboration, problem-solving, and leadership. The Career Ready Standards prepare students to navigate workplace expectations, adapt to changing career demands, and succeed in both postsecondary education and the workforce.
Additionally, the MCS establish Cross-Pathway Standards, which promote interdisciplinary learning and reinforce relevant core concepts across multiple career pathways. This interdisciplinary approach encourages students to make connections between different fields, supports a holistic and cohesive approach to CTE program design, and helps facilitate the development of courses aligned with multiple pathways within a Career Cluster.
The MCS establish Pathway Standards that provide structured guidance for instruction within each career pathway. Organized around job-alike skills, these standards define the essential technical knowledge, competencies, and proficiencies students need, ensuring alignment with current workforce demands, promoting applied CTE learning, and preparing students for successful, occupation-specific careers.

[bookmark: _Toc230187090]Description
[bookmark: _st7jn0nsw42j]Alignment to the National Career Clusters Framework®
“The Hospitality, Events, & Tourism Career Cluster encompasses a broad range of services and experiences related to food and beverage, lodging, travel, events, and conferences. This Cluster focuses on delivering quality customer service, memorable experiences, and seamless logistics to cater to the needs and preferences of guests, tourists, and event participants. The Cluster is characterized by its diversity, including everything from luxury hotels and international travel to local dining, cultural events, and business conferences, aiming to enhance the overall experience of visitors and attendees.”[footnoteRef:2] [2: .	Advance CTE Hospitality, Events, & Tourism Career Cluster: https://careertech.org/career-clusters/hospitality-events-tourism/] 

Cluster Grouping: Creating & Experiencing
Career Cluster: Hospitality, Events, & Tourism
Pathways: Culinary Arts & Food Services;[footnoteRef:3] Experiences, Travel, & Tourism;[footnoteRef:4],[footnoteRef:5],[footnoteRef:6]  [3: .	Advance CTE Sub-Cluster Alignment: Culinary & Food Services]  [4: .	Advance CTE Sub-Cluster Alignment: Accommodations]  [5: .	Advance CTE Sub-Cluster Alignment: Conferences & Events]  [6: .	Advance CTE Sub-Cluster Alignment: Travel & Leisure
] 

[bookmark: _Toc230187091]Document Components
Model Curriculum Standards: The MCS provide a focused set of high-level industry standards intended to guide curriculum development. These standards are designed to be unpacked and differentiated according to the learner’s skill level, rather than tied to a specific grade level or sequenced course. Because CTE pathways can vary from two to five courses in a sequence, the standards are adaptable to any program structure, emphasizing the goal of preparing students for postsecondary and industry readiness.
Career Ready Standards: (1.0–12.0) Career Ready Standards align with the National Career Clusters Framework® Career Ready Practices. The Career Ready Standards emphasize the importance of essential workplace skills such as critical thinking, digital literacy, problem-solving, ethical decision-making, and collaboration. The Career Ready Standards form the core of CTE instruction and are embedded in every level of a CTE pathway.


Cross-Pathway Standards: (13.0–16.0) Cross-Pathway Standards are interdisciplinary and address skills, knowledge, and competencies that apply to all pathways within a Career Cluster. These standards serve as prerequisite and corequisite learning for CTE pathway students.
Pathway Standards: (17.0–20.0) Pathway Standards build on the Career Ready Standards and Cross-Pathway Standards to incorporate technical skills, practical application, and industry practices. Pathway standards are organized by focus areas to facilitate occupational and postsecondary alignment. Pathway Standards are organized in four general categories:
· Skill Building: Students will gain knowledge, refine technical skills, and demonstrate competencies specific to the focus area.
· Process & Practice: Students will engage in collaborative, industry-aligned environments where they apply structured problem-solving processes, iterative workflows, and technical skills to complete authentic, real-world projects.
· Career Exploration: Students will explore careers specific to the focus area.
· Advanced Technology & Impact: Students will examine topics such as emerging technology, environmental sustainability, and social responsibility relevant to the focus area.
Focus Areas: Focus areas are pathway standards organized by occupation-specific skills, knowledge, and competencies. The purpose of focus areas is to help CTE programs align with advanced training opportunities such as registered apprenticeship and postsecondary pathways.
Occupational Alignment to O*NET-Standard Occupational Classification (SOC) Codes:[footnoteRef:7] The O*NET Program is the nation’s primary federal database of occupational information, providing regularly updated data on job characteristics, skills, and labor market trends. It is regularly updated to provide workforce information and economic data. O*NET-SOC Codes are used to identify and classify occupations for workforce research, labor market analysis, and alignment with systems such as registered apprenticeship and other workforce development programs. Each focus area in this document lists relevant O*NET-SOC codes to support clear connections between instructional content and corresponding occupations in the federal database.
 [7: .	O*NET Database: https://www.onetonline.org/find/career. ] 

[bookmark: _Toc230187092]Career Ready Standards
[bookmark: _soa626u7z1oh]Career Ready Standards outline the essential skills, knowledge, and behaviors students need to succeed in any workplace or industry. Flexible by design, the Career Ready Standards emphasize transferable skills that prepare students for employment, postsecondary education, and long-term career growth.
Applied across all Career Clusters, these standards serve as a unifying framework that connects classroom learning to industry expectations and bridges education with workforce needs. The Career Ready Standards also provide CTE teachers with a valuable planning resource. Programs are not required to teach every standard and may adapt their depth and breadth to best fit local priorities and student needs.
1.0 Academics
Integrate academic standards and knowledge (i.e., Common Core English Language Arts and Mathematics, Next Generation Science Standards, and other content-area standards) in CTE pathways.
1.1 Literacy:
Apply academic literacy skills (e.g., reading, writing, speaking, and listening) to design, test, and refine solutions for challenges encountered in authentic industry contexts.
1.2	Applied STEAM:
Develop and apply scientific, technical, engineering, artistic, and mathematical skills to industry-specific projects, in cross-industry scenarios, and within the context of a career pathway.
1.3	Cultural and Historical Influences:
Investigate historical achievements, accomplishments, and advancements by industry pioneers, innovators, inventors from diverse genres, regions, cultures, backgrounds, and experiences.
1.4	Critical Response:
Examine industry-specific case studies and identify key trends, challenges, and innovations.

2.0 Communication
Develop professional written and verbal communication skills and communicate clearly, and with reason.
2.1	Professional Communication:
Respectfully communicate information and ideas in a variety of professional and educational environments
2.2	Industry Vocabulary:
Use industry-appropriate terminology when discussing projects, writing proposals, and presenting work.
2.3	Oral Communication and Presentation Skills:
Apply extemporaneous speaking skills by adapting language and approach in real time to address questions, solve problems, and manage audience or client needs.
2.4	Social Media Networking:
Examine and explain the importance of establishing professional social media for the purpose of career-related networking and communication.
2.5	Workplace Writing Formats:
Differentiate industry-specific writing processes, formats, and conventions when completing written tasks (e.g., proposals, technical documentation, emails, memos, reports, and presentations).
2.6	Multimedia Communication:
Communicate information and ideas to multiple audiences using a variety of media and formats.
2.7	Digital Citizenship:
Practice safe, legal, and responsible use of digital technology for communication purposes.
2.8	Meeting Deadlines:
Coordinate with cross-functional teams to plan, execute, and evaluate projects, ensuring tasks are completed on schedule and deliverables meet expectations.
2.9	Communication Patterns:
Identify recurring structures, terminology, and formats that contribute to clear and aligned communication within an industry.

3.0 Career Planning & Management
Explore careers through career research, work-based learning, and ongoing career planning.
3.1	Career Pathways:
Research career pathways and identify required education and training, work experience, certifications, and credentials; understand salary, job growth, demographics, and workplace conditions.
3.2	Annual Career Planning:
Conduct interest, skill, and aptitude assessments; develop a career plan that is adaptable and attainable; analyze how career planning can affect short- and long-term professional outcomes.
3.3	Networking:
Evaluate the importance of professional networking, including establishing and sustaining partnerships and relationships.
3.4	Employment Opportunities:
Search for jobs using online search engines; evaluate the application process for internships, apprenticeships, and entry-level positions.
3.5	Understanding and Negotiating Job Offers:
Interpret a job offer; practice how to negotiate fair compensation, terms, and benefits relative to individual circumstances.
3.6	Employment Types:
Compare and contrast costs, benefits, and tax implications of temporary, permanent, and work-for-hire/freelance employment.
3.7	Professional Organizations and Unions:
Research and describe the role of labor unions, guilds, and professional associations in business and government; explain the requirements and processes for membership or affiliation.
3.8	Resumes and Portfolios:
Develop a professional resume, personal statement, and industry-specific portfolio that highlights skills, technical proficiencies, and iterative processes.
3.9	Entrepreneurship and Self-Employment:
Demonstrate entrepreneurial skills (e.g., adaptability, confidence, discipline, perseverance, vision, and risk-taking) across industry contexts.

4.0 Technology
Evaluate technological advancements; use technology to complete industry-specific tasks.
4.1	Digital Safety and Information Integrity:
Practice internet safety, identify malicious activity (e.g., phishing and malware), discern and avoid misinformation, and keep personal information private.
4.2	Business and Collaboration Tools:
Use standard business software and online tools to gather information, create documents and presentations, share files, and connect with collaborators or clients.
4.3	Industry-Standard Technology:
Use industry-standard hardware, software, and technology to complete tasks accurately, efficiently, and safely.
4.4	Computing Systems:
Differentiate and use appropriate industry-standard operating systems, databases, and cloud services for data management.
4.5	Document and Asset Management:
Apply industry-standard asset and document tracking, file naming conventions, version control practices, and storage/back-up protocols to file management.
4.6	Industry-Specific Artificial Intelligence (AI) Applications:
Evaluate applications, implications, ethics, and responsible use of AI and machine learning in business and industry; analyze the current and future impact of AI technology when career planning.
4.7	AI Responsible Use:
Employ AI technology responsibly by writing clear and complex prompts, fact-checking, reviewing, editing, and refining all AI-generated content in alignment with business or organizational policies.
4.8	Emerging Technologies:
Analyze industry-specific technological advancements; adapt and innovate with emerging technologies, cross-industry trends, and evolving technological tools.

5.0 Critical Thinking & Problem Solving
Utilize critical thinking to make sense of problems and persevere in solving them.
5.1	Reasoning and Decision-Making:
Use inductive and deductive reasoning to collect and analyze qualitative and quantitative data, make informed decisions, and construct well-supported arguments.
5.2	Accepting and Applying Critique:
Accept critique and apply feedback to revise work and improve skills.
5.3	Reflection and Iterative Processes:
Use questioning, reflection, and feedback to refine problem-solving, explore multiple approaches, and evaluate the outcomes of each.
5.4	Creative Problem-Solving:
Ask purposeful questions, analyze information, and apply logical reasoning to evaluate options, solve problems, and make informed decisions in professional contexts.
5.5	Analyzing Arguments:
Examine and evaluate arguments to identify claims, evidence, assumptions, and logical strengths or weaknesses; recognize argumentative techniques and avoid being misled by logical fallacies.
5.6	Constructing Arguments:
Develop and present well-reasoned arguments using clear evidence and rhetorical devices (e.g., ethos, pathos, and logos) while maintaining logical consistency and avoiding fallacies.
5.7	Applied Academics:
Apply academic subject knowledge to real-world problem solving; apply critical thinking strategies in professional environments to successfully navigate unanticipated situations.
5.8	Systems Thinking:
Apply systems thinking to analyze complex problems, identify recurring issues and their causes, and generate solutions to inform decision-making.
5.9	AI and Critical Thinking:
Employ analysis and decision-making skills when using AI technology; analyze AI-generated outputs to ensure validity, credibility, and accuracy.

6.0 Health & Safety
Evaluate how workplace practices impact health, safety, and financial stability.
6.1	Equipment and Tools:
Appropriately and safely handle industry-specific tools, equipment, and personal protective equipment; Apply injury prevention and sanitation techniques in industry settings.
6.2	Workplace Safety:
Practice workplace safety as defined by industry-specific regulations, state licensing, and certification standards; identify how safety practices evolve with new technology and industry standards.
6.3	Self Care and Injury Prevention:
Practice self-care and injury prevention strategies (e.g., rest, ergonomics, proper nutrition, exercise, and personal hygiene).
6.4	Workplace Culture:
Contribute to healthful workplace culture through safety-related decision-making and problem-solving techniques; evaluate how organized labor can secure safe work environments and support financial stability.
6.5	Mental Health and Wellness:
Prioritize wellness and mental health needs including physical, emotional, psychological, and social well-being; practice individual and collective strategies for stress management.
6.6	Workplace Behavior Expectations:
Create a respectful and fair workplace by taking personal responsibility for harmful actions and working to repair relationships when conflicts occur; uphold sexual harassment policy.
6.7	Financial Planning and Literacy:
Apply financial literacy to analyze cost of living, plan budgets, manage income and expenses, file taxes, make informed spending decisions, and maintain credit responsibly.
6.8	Emergency Preparedness:
Evaluate workplace hazards and implement safety, emergency, and disaster preparedness procedures; assess operational continuity, risk management, crisis communication, and mitigation planning.

6.9	Workplace Policies and Worker Rights:
Interpret policies, procedures, and regulations for the workplace, including employee rights and responsibilities; examine how unions promote worker voice through collective bargaining, workplace safety, and representation.
7.0 Social & Civic Responsibility
Act as a responsible and contributing member of society.
7.1	Ethical Conduct and Workplace Integrity:
Demonstrate personal integrity, confidentiality, and ethical behavior in the workplace.
7.2	Cross-Cultural Understanding:
Demonstrate cross-cultural understanding through exploration of various resources that represent diverse perspectives and global viewpoints.
7.3	Avoiding Stereotypes:
Evaluate individual and collective biases; avoid stereotypes and misrepresentation of individuals, groups, and communities.
7.4	Recognizing and Addressing Bias:
Recognize strategies for mitigating bias in industry environments; analyze how individual and collective biases influence decision making (e.g., hiring, promotion, and leadership).
7.5	Civic Responsibility:
Analyze how individual choices, collective efforts, and industry practices influence social, economic, and environmental outcomes within communities.
7.6	Inclusive Workplace Practices:
Support inclusivity, ensure accessibility, and uplift diverse experiences and perspectives in the workplace.
7.7	Community Service:
Engage in initiatives that support communities, promote inclusivity, and advance social good (e.g., volunteering, service learning, mentorship, sustainability programs, and advocacy).
7.8	Industry and Community Connection:
Engage in community partnerships, industry-aligned leadership development activities, and student-led community engagement projects.

7.9	Unions and Organized Labor:
Explain how unions function as democratic, worker-led organizations and analyze their role in civic engagement and representation.
8.0 Leadership & Management
Model accountability, ethical decision-making, and leadership.
8.1	Leadership Qualities:
Recognize and reflect the traits, responsibilities, and skills of successful employees, leaders, and managers (e.g., emotional intelligence, communication, time management, conflict resolution, and interpersonal skills).
8.2	Responsibility and Accountability:
Demonstrate independent initiative, take direction from leaders, ask for help when needed, build positive professional relationships, and follow through with individual responsibilities.
8.3	Work Ethic:
Demonstrate independent initiative, time management strategies, versatility, and work ethic in professional environments.
8.4	Constructive Feedback:
Provide, accept, and integrate constructive feedback at various stages of a project.
8.5	Leading with Purpose:
Demonstrate the ability to lead inclusively and positively, foster teamwork and morale, and assess how leadership decisions impact team dynamics and outcomes.
8.6	Leadership Development and Student Organizations:
Participate in leadership development activities and Career Technical Student Organizations (CTSO) to enhance academic preparation, promote career choices, and prepare for employment opportunities.
8.7	Organizational Culture:
Analyze organizational culture and apply leadership strategies such as change management, conflict resolution, consensus-building, and communication.
8.8	Outcomes of Successful Leadership:
Define the outcomes of successful leadership and management; develop personal management skills to function efficiently and collaboratively in industry environments.
8.9	Organizational Dynamics:
Differentiate the roles and responsibilities of employees across an organization, and analyze how hierarchical structure, management styles, and power dynamics impact decision making.
9.0 Collaboration & Teamwork
Work productively in teams while integrating cultural and global competence.
9.1	Collaboration and Shared Responsibility:
Work with teams to establish goals, share responsibilities, and contribute to collective decision-making.
9.2	High-Performing Teams:
Demonstrate the characteristics and qualities of successful teams (e.g., cooperation, communication, empathy, and shared decision-making) that support strong collaboration.
9.3	Conflict Management:
Navigate disagreements constructively and apply strategies to de-escalate and resolve conflict in collaborative environments.
9.4	Inclusive Teams:
Engage with peers, instructors, and collaborators in a professional and respectful manner, actively listening to diverse perspectives and valuing the contributions of others.
9.5	Diverse Perspectives:
Respect individual and cultural differences and respond thoughtfully to divergent perspectives and viewpoints to build trust and collaboration within a team.
9.6	Adaptability and Flexibility:
Adapt to changing and varied roles and responsibilities when working with teams.
9.7	Time Management:
Manage time in collaborative settings by prioritizing tasks, coordinating schedules, meeting deadlines, and supporting teammates to sustain trust and productivity.

9.8	High-Agency Mindset:
Take ownership of collective and individual actions and outcomes, demonstrate initiative and persistence, and proactively address challenges while seeking opportunities for growth.
10.0 Creativity & Innovation
Apply original thinking to develop new ideas, approaches, or products.
10.1	Conditions for Innovation:
Create the physical (e.g., flexible workspaces, access to tools and technology) and mental conditions (e.g., growth mindset, autonomy, and trust) that allow for innovation and exploration of new ideas.
10.2	Developing Ideas:
Use research, brainstorming, and creative strategies to generate, refine, and expand original concepts.
10.3	Visualization Techniques:
Communicate and refine ideas through visual methods (e.g., diagrams, charts, mood boards, illustrations, wireframes, renderings, and storyboards).
10.4	Building and Refining Concepts:
Develop, test, and refine concepts through models, mock-ups, or prototypes that move ideas toward implementation.
10.5	Iteration and Feedback:
Reflect and ask questions to inform analysis and refinement of work; create multiple versions and/or drafts of a project and apply feedback throughout the process.
10.6	Risk-Taking, Experimentation, and Resilience:
Explore and test new methods and approaches in safe and responsible ways; embrace uncertainty, pilot ideas, recover from setbacks, and use challenges as opportunities to learn and improve.
10.7	Application and Implementation:
Translate innovative concepts into real-world projects, processes, or products that meet identified goals or solve problems.
10.8	Evaluation and Impact:
Evaluate innovative outcomes for sustainability and economic impact and apply observations and insights to guide future innovation.

10.9	Collaborative Creativity:
Leverage and apply the knowledge, skills, experiences, and strengths of team members to generate original ideas, experiment with approaches, and develop innovative solutions.
11.0 Research & Media Literacy
Employ valid and reliable research strategies.
11.1	Critical Inquiry and Media Analysis:
Demonstrate media literacy through critical inquiry, analysis, and reflection.
11.2	Diversity of Perspective:
Gather and synthesize information from diverse sources (e.g., research, interviews, observation, and experience) to develop original insight and perspective.
11.3	Citing Sources:
Avoid plagiarism and properly cite sources and proprietary information using appropriate formats.
11.4	Industry Trends:
Research current and emerging industry-specific technology, equipment, tools, and practices; collect, analyze, and apply quantitative and qualitative data to drive decisions.
11.5	Source Credibility and Bias:
Analyze and interpret resources from various sources to assess bias and discern the credibility, quality, and value of information collected online.
11.6	Use of Technology in Research:
Follow fair use guidelines, fact-check information, identify and cite source material, and respect intellectual property rights when using technology or web-based research tools.
11.7	Messaging:
Create original industry-specific messages (e.g., reports, presentations, digital communications, and product messaging) that demonstrate ethical use of information, clear purpose, and consideration of intended audiences.


12.0 Audience & Behavior
Understand the environmental, social, and economic impacts of human behavior.
12.1	Emerging Technology:
Analyze how emerging technologies and technological trends (e.g., AI, automation, biotechnology, and renewable energy) affect environmental sustainability, community well-being, and economic development.
12.2	Environmental Responsibility:
Evaluate and apply practices that reduce environmental impact and support sustainable resource use in industry-specific settings (e.g., lifecycle analysis, sustainable sourcing, resource management, and waste reduction).
12.3	Social Impact:
Develop and contribute to industry-specific projects that address social, cultural, environmental, and community needs.
12.4	Audience Awareness:
Study and engage with diverse audiences by observing perspectives, behaviors, and needs; examine how social and cultural trends influence communication, decision-making, and adoption of products or practices.
12.5	Consumer Behavior:
Evaluate how consumer choices are shaped by technology, data, and trends, and how those choices impact businesses and industries (e.g., algorithm-driven recommendations, data analytics, product reviews, and social influence).
12.6	Economic Impact:
Assess how individual and collective behaviors affect local and global economies, including supply chains, markets, and workforce needs.
12.7	Civic and Ethical Responsibility:
Examine how industries and individuals can promote ethical practices, accountability, and civic engagement to address societal challenges (e.g., fair labor, ethical sourcing, data privacy, and transparency).
12.8	Adaptation and Change:
Evaluate how industries, organizations, and professionals adapt to shifting environmental, social, and economic expectations, and apply strategies for resilience and innovation.
12.9	Long-Term Impacts of Decisions:
Analyze the interconnectedness of environmental, social, and economic systems to understand the long-term impacts of decisions (e.g., circular economy models, regenerative agriculture, and sustainable digital technology practices).

[bookmark: _Toc230187093]Cross-Pathway Standards
13.0 Customer Service & Hospitality Foundations
Employ and evaluate service strategies to enhance guest experiences.
13.1	Customer Experience and Relationships:
Analyze how customer service interactions, follow-up, and quality influence customer satisfaction, loyalty, and repeat business across hospitality settings; apply concepts of quality service to ensure customer satisfaction.
13.2	Customer Behavior and Personalization:
Evaluate customer motivations, expectations, and cultural factors; apply inclusive service practices to meet the needs of diverse customers.
13.3	Service Communication:
Apply professional communication skills across in-person and digital interactions to deliver accurate, consistent, and responsive service.
13.4	Operations and Technology Systems:
Illustrate how industry technologies support coordination across hospitality functions (e.g., lodging, food service, events, and transportation) to ensure efficient operations and service delivery.
13.5	Service Recovery and Problem Solving:
Apply conflict resolution and service recovery strategies (e.g., acknowledge concerns, offer solutions, and follow up) to address customer complaints and maintain positive customer relationships.
13.6	Loyalty Strategies:
Apply sales techniques, pricing strategies, and loyalty programs to enhance customer value, maintain long-term guest relationships, and support organizational goals.
13.7	Safety, Ethics and Legal Practices:
Demonstrate understanding of safety, security, consumer protection, accessibility (ADA), and ethical practices when responding to operational scenarios across hospitality environments.
13.8	Customer Service Management:
Explain how workflows, service standards, and management practices influence service quality, consistency, and guest satisfaction; manage customer service across multiple platforms (i.e., in-person, mobile apps, and third-party delivery) simultaneously.
13.9	Data, Metrics and Continuous Improvement:
Interpret customer feedback, reviews, and operational data to evaluate performance and improve service outcomes.
14.0 Logistics & Operations
Apply and manage operational systems to ensure efficient, safe, and sustainable hospitality environments.
14.1	Operations, Logistics, and Workflow:
Explain how scheduling, staffing, inventory, and coordination systems support efficient daily operations across hospitality settings.
14.2	Supply Chain and Inventory Management:
Manage sourcing, inventory, and distribution of goods and services to meet operational needs and control costs.
14.3	Scheduling and Resource Allocation:
Develop staffing plans and allocate resources to align with demand, service standards, and operational efficiency.
14.4	Facilities and Asset Management:
Maintain physical spaces, equipment, and assets to ensure safety, functionality, and positive guest experiences.
14.5	Facilities Management and Quality Control:
Analyze how facilities management, maintenance, and resource use impact cost control, safety, and service quality.
14.6	Technology, Operational Tools, and Digital Security:
Use industry systems (e.g., point of sale [POS], reservation, scheduling, and inventory tools) to support operations and decision-making; apply digital security and data privacy practices to protect guest data.
14.7	Health, Safety, and Security Practices:
Apply health, safety, and security procedures to protect guests, staff, and property; follow industry protocols (e.g., safe work practices, use of Safety Data Sheets [SDS]). 
14.8	Logistics and Coordination:
Coordinate movement of people, products, and services across departments and locations to ensure seamless operations.
14.9	Sustainability and Efficiency Practices:
Implement sustainable and cost-effective operational practices, including waste reduction, energy use, and resource conservation.
15.0	Hospitality Business & Marketing
Use strategies to connect guests, brands, and business success.
15.1	Opportunity Recognition and Market Analysis:
Identify and evaluate hospitality business opportunities using market research and customer insights; analyze consumer trends and market segments to inform product development and targeted marketing strategies.
15.2	Business Models and Value Proposition:
Explain hospitality business structures and core functions; develop a business plan that includes mission and vision, value propositions, and revenue streams across sectors (e.g., lodging, food service, tourism, recreation, and events).
15.3	Financial Management and Profitability:
Analyze key financial concepts (e.g., profit and loss, pricing, demand, cost control, and return on investment [ROI]) to support sustainable and profitable hospitality operations.
15.4	Funding and Business Growth:
Evaluate methods for financing and scaling hospitality businesses, including risks and benefits of various funding sources.
15.5	Human Resources and Workforce Management:
Explain the role of human resources in recruiting, training, scheduling, compliance, and maintaining a safe, effective hospitality workforce.
[bookmark: OLE_LINK1]15.6	Financial Transactions and Payment Systems:
Apply procedures for processing financial transactions including cash handling, contactless payments, discounts, and refunds; ensure accuracy, security, and ethical practices while preventing fraud and protecting customer information.
15.7	Marketing, Messaging, and Brand Strategy:
Develop targeted messaging and storytelling across platforms; analyze consumer behavior and apply ethical marketing and branding strategies to engage audiences and drive revenue.
15.8	Advertising and Public Relations:
Design integrated promotional strategies using traditional, digital, and emerging media, including campaign planning, publicity, and reputation management.
15.9	Performance Metrics and Revenue Optimization:
Use Key Performance Indicators (KPIs), customer data, and marketing analytics to evaluate performance, refine strategies, and optimize revenue across hospitality businesses.
16.0 Project Management
Manage project workflow, timelines, budgets, and responsibilities.
16.1	Roles and Responsibilities:
Differentiate the roles and responsibilities for each member of a project team; work collaboratively and interact professionally to execute project needs.
16.2	Project Planning and Scoping:
Define specific, measurable, achievable, realistic, and time-bound (SMART) project goals, deliverables, scope, and success criteria to guide decision-making and keep the project focused and achievable.
16.3	Time and Task Management:
Break down a project into actionable tasks, assign responsibilities, and manage deadlines using calendars and industry-standard project management software.
16.4	Budgeting and Scheduling:
Develop a project budget and explain the importance and interrelationship between a schedule and budget constraints using industry-standard tools and processes.
16.5	Collaborative Workflow:
Contribute to multi-phase projects by managing shared tasks through collaboration platforms, shared drives, and version-controlled files to support remote and asynchronous workflow.
16.6	AI and Project Management:
Demonstrate knowledge of AI project management technology (e.g., automated status updates, progress tracking, and reporting, predictive scheduling, meeting agendas, summaries, and follow-up task lists from meeting transcripts).
16.7	Problem-Solving:
Identify proactive and reactive problem-solving strategies to address potential challenges, reduce delays, and keep the project on track.
16.8	Project Documentation and Reporting:
Maintain accurate and organized records throughout a project, and prepare professional progress reports, presentations, updates, and final summaries.
16.9	Post-Project Evaluation:
Evaluate project outcomes against objectives and analyze successes and areas for improvement to inform future planning and decision-making.
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[bookmark: _Toc230187095]Culinary Arts & Food Services Pathway
Pathway Description:
The Culinary Arts & Food Services pathway prepares students with the knowledge and technical skills to produce, prepare, and serve food in professional culinary and hospitality environments. Students develop competencies in cooking techniques, food production, kitchen operations, culinary nutrition, baking and pastry, catering, and food safety. Through hands-on, collaborative experiences such as menu development, restaurant and catering simulations, and high-volume production, students apply industry practices in real-world contexts. The pathway emphasizes culinary arts, food preparation, kitchen operations, restaurant service, and catering aligned to commercial and institutional food service operations. 
Occupational Alignment: O*NET-SOC Codes:
11-9051.00 – Food Service Managers
35-1011.00 – Chefs and Head Cooks
35-1012.00 – First-Line Supervisors of Food Preparation and Serving Workers
35-2011.00 – Cooks, Fast Food
35-2012.00 – Cooks, Institution and Cafeteria
35-2013.00 – Cooks, Private Household
35-2014.00 – Cooks, Restaurant
35-2015.00 – Cooks, Short Order
35-2019.00 – Cooks, All Other
35-2021.00 – Food Preparation Workers
35-3011.00 – Bartenders
35-3023.00 – Fast Food and Counter Workers
35-3023.01 – Baristas
35-3031.00 – Waiters and Waitresses
35-9011.00 – Dining Room and Cafeteria Attendants and Bartender Helpers
35-9021.00 – Dishwashers
35-9031.00 – Hosts and Hostesses, Restaurant, Lounge, and Coffee Shop
35-9099.00 – Food Preparation and Serving Related Workers – All Other
51-3011.00 – Bakers
Focus Areas:
Food Science & Nutrition
Culinary Arts & Production
Restaurant Service & Management
Catering & Events
Advance CTE Sub-Cluster Alignment: 
Culinary & Food Services


Culinary Arts & Food Services Pathway
[bookmark: _Toc230187096]Food Science & Nutrition
Focus Area Description:
The Food Science & Nutrition focus area emphasizes the scientific principles and nutritional considerations that inform food formulation, preparation, and menu development. Students explore how ingredients interact through chemical and physical processes while developing an understanding of how cooking methods and ingredient choices influence flavor, texture, safety, and nutritional value. Emphasis is placed on applying scientific inquiry and nutritional knowledge to recipe development, ingredient selection, and food preparation, helping students understand how culinary decisions impact health, quality, and overall dining experiences.
17.0 Food Science & Nutrition (FSN): Skill Building
FSN.17.1	Food Safety Systems and Standards:
Explain food safety principles aligned with industry standards (e.g., Hazard Analysis Critical Control Point [HACCP] and Food and Drug Administration [FDA] Food Code) and their role in safe food handling and processing.
FSN.17.2	Contamination and Allergen Prevention:
Describe practices to prevent contamination, foodborne illness, and allergen cross-contact across food preparation and production processes.
FSN.17.3	Nutrition Science and Human Health:
Illustrate the functions of macronutrients, micronutrients, and hydration in supporting human health, energy balance, and disease prevention across different life stages.
FSN.17.4	Digestive Physiology and Metabolism:
Describe the structure and function of the human digestive system and analyze how food is digested, absorbed, metabolized, and converted into energy.
FSN.17.5	Culinary Food Science:
Interpret the chemical and physical changes that occur in food during cooking, processing, and preservation, including heat transfer, emulsification, fermentation, and enzymatic reactions.

FSN.17.6	Nutritional Analysis and Dietary Planning:
Analyze dietary needs and nutrient requirements to design balanced meals and menus for individuals with diverse health conditions, lifestyles, and cultural preferences.
FSN.17.7	Food Research and Product Development:
Examine the principles of food research, product formulation, and experimental design used in developing and testing new food products.
FSN.17.8	Sensory Evaluation and Quality Assessment:
Describe methods used in sensory analysis to evaluate taste, texture, aroma, appearance, and consumer acceptance of food products.
FSN.17.9	Communication and Marketing:
Evaluate how nutrition information, food labeling, marketing strategies, and consumer trends influence public understanding of food, health, and dietary choices.
18.0 Food Science & Nutrition: Process & Practice
FSN.18.1	Food Safety Compliance:
Demonstrate industry-standard sanitation, personal hygiene, and safe food handling practices when preparing, processing, or serving food.
FSN.18.2	Food Product Development:
Develop and test food product formulations by adjusting ingredients, preparation techniques, and processing methods to achieve desired nutritional and sensory outcomes.
FSN.18.3	Nutritional Menu Design:
Create menus or meal plans that align with evidence-based dietary guidelines and address the nutritional needs of specific populations and individuals with specialized diets; provide nutritional labels and calorie intake.
FSN.18.4	Laboratory and Equipment Operations:
Use laboratory and kitchen equipment safely and accurately to measure ingredients, conduct experiments, and analyze food properties.
FSN.18.5	Testing and Consumer Feedback:
Design and conduct sensory evaluation trials using controls, variables, and sampling methods to assess product quality and consumer preference.
FSN.18.6	Investigation and Experimentation:
Conduct food science investigations using the scientific method to develop and test recipes, including designing experiments, testing variables, collecting data, and documenting results.
FSN.18.7	Food Chemistry:
Apply knowledge of chemical and physical changes in food during cooking, processing, and preservation (e.g., heat transfer, emulsification, fermentation, dehydration, and enzymatic reactions) to explain changes in texture, flavor, and appearance.
FSN.18.8	Data Analysis:
Analyze experimental results and communicate findings using data visualization and clear, evidence-based reporting.
FSN.18.9	Quality Assurance:
Apply quality assurance standards and procedures to ensure consistency, safety, and reliability in food research, development, and production.
19.0 Food Science & Nutrition: Career Exploration
FSN.19.1	Food Science and Product Development:
Explore careers in food science and product development (e.g., food scientist, product developer, research and development technician, and sensory analyst).
FSN.19.2	Nutrition and Dietetics:
Explore careers in nutrition and dietetics (e.g., registered dietitian, nutritionist, clinical dietitian, and community nutrition educator).
FSN.19.3	Food Safety and Quality Assurance:
Explore careers in food safety and quality control (e.g., food safety specialist, quality assurance technician, regulatory compliance officer, and HACCP coordinator).
FSN.19.4	Public Health and Community Nutrition:
Explore careers in public health and community-based nutrition (e.g., public health nutritionist, school nutrition director, wellness coordinator, and outreach specialist).
FSN.19.5	Food Manufacturing and Operations:
Explore careers in food production and manufacturing systems (e.g., production supervisor, process technician, supply chain coordinator, and food operations manager).
FSN.19.6	Education and Training 
Identify education, training, and certification requirements in food science, food technology, dietetics, and nutrition professions.
FSN.19.7	Entrepreneurship and Food Innovation:
Explore entrepreneurship opportunities in food science and nutrition (e.g., food developer, meal prep business owner, nutrition consultant, and health-focused product entrepreneur).
20.0 Food Science & Nutrition: Advanced Technology & Impact
FSN.20.1	Food Systems and Sustainability Analysis:
Evaluate environmental, economic, and logistical factors affecting food production, processing, packaging, and distribution within global food systems.
FSN.20.2	Global Hunger and Food Access:
Understand how emotional, psychological, and physiological factors influence hunger, and examine how these needs are impacted by food insecurity and global hunger.
FSN.20.3	Cultural Influences:
Analyze how cultural traditions, values, and social factors influence food choices, dietary practices, and the preparation and perception of food.
FSN.20.4	Food Science Technology and Innovation:
Analyze how emerging technologies and innovations influence research and development, food analysis, and sensory evaluation in food science.
FSN.20.5	Emerging Technology:
Analyze how emerging technologies and research, including value-added processing, genetic engineering, and irradiation influence food trends, production practices, and the global food system.
FSN.20.6	Industry Intersections:
Outline how food science and nutrition industries intersect with related sectors (e.g., agriculture, food manufacturing, healthcare, regulatory agencies, and research) to influence food systems, policy, and public health outcomes.


[bookmark: _Toc230187097]Culinary Arts & Production
Focus Area Description:
The Culinary Arts & Production focus area emphasizes the skills required to prepare food in professional and commercial kitchen environments while building a foundation in culinary arts. Emphasis is placed on ingredient selection and preparation, cooking methods, kitchen organization, sanitation, food safety, and kitchen operations. Students develop and refine culinary arts skills and operational awareness necessary to produce high-quality food while maintaining safety, consistency, and efficiency in professional kitchen settings.
17.0 Culinary Arts & Production (CAP): Skill Building
CAP.17.1	Food Safety Systems: 
Explain food safety and sanitation principles, including Hazard Analysis and Critical Control Points (HACCP), time and temperature control, and types of contamination (biological, chemical, and physical); apply prevention methods such as cross-contamination controls, proper storage, and safe handling practices.
CAP.17.2	Kitchen Safety and Regulations:
Describe kitchen safety practices, PPE use, and emergency procedures; differentiate the roles of regulatory agencies (Occupational Safety & Health Administration [OSHA] and county health departments) pertaining to food handling and kitchen operations.
CAP.17.3	Culinary Techniques Fundamentals:
Identify and explain foundational cooking methods (e.g., sautéing, roasting, braising, and steaming); describe how heat, equipment, and technique affect flavor, texture, and doneness.
CAP.17.4	Knife Skills and Tool Functions:
Differentiate knife types and cuts (e.g., julienne, brunoise, chiffonade); demonstrate proper tool selection, handling, and safety principles for consistent food preparation.
CAP.17.5	Mise en Place Principles:
Explain the purpose and components of mise en place, including organization, sequencing, and workflow efficiency.

CAP.17.6	Recipe Structure and Standardization:
Interpret and apply standardized recipes using industry measurements, yield calculations, and scaling techniques; use culinary terminology to ensure accuracy, consistency, and cost control in production.
CAP.17.7	Ingredient Quality:
Evaluate the quality and functional properties of ingredients (e.g., freshness, ripeness, texture, flavor, and shelf life); determine suitability for preparation methods and impact on final product quality. 
CAP.17.8	Baking and Pastry Fundamentals:
Identify baking ingredients and their functional roles (e.g., leavening, structure, and fat); differentiate mixing methods (e.g., creaming and folding) and their impact on product texture, volume, and consistency.
CAP.17.9	Plating and Presentation Standards:
Analyze professional plating techniques, including precise portioning, composition, and visual balance.
18.0 Culinary Arts & Production: Process & Practice
CAP.18.1	Safe Food Handling Practices:
Apply sanitation and food safety practices across operations (e.g., receiving, storage, prep, cooking, holding, and cleaning).
CAP.18.2	Knife Skills Application:
Demonstrate precision knife cuts and safe handling techniques; produce consistent sizes and shapes to support even cooking, portion control, and professional presentation.
CAP.18.3	Cooking Methods Application:
Prepare foods using appropriate techniques to achieve desired outcomes (e.g., sear proteins, control doneness, and balance textures) as specified in recipes and formulas.
CAP.18.4	Mise en Place Implementation:
Organize and maintain mise en place by preparing, portioning, and arranging ingredients, tools, and equipment in order of use; execute recipes efficiently under time constraints while maintaining workflow, safety, and consistency.
CAP.18.5	Recipe Completion and Adaptation:
Follow and adjust recipes for yield, substitutions, and dietary needs (e.g., allergen-free and vegetarian modifications).
CAP.18.6 	Baking and Pastry Production:
Produce baked goods using accurate scaling and appropriate mixing methods (e.g., creaming, muffin, and laminated dough); control baking variables and apply finishing techniques to achieve consistent quality, texture, and presentation.
CAP.18.7 	Production Planning and Workflow:
Prioritize tasks, plan, and execute production schedules (e.g., batch cooking, station timing, and order prioritization) in alignment with personnel and budgetary constraints.
CAP.18.8	Food Quality and Presentation:
Assess final food quality prior to serving based on taste, texture, appearance, and temperature; present dishes to meet industry standards for consistency, aesthetics, and brand expectations.
CAP.18.9	Inventory Management:
Apply industry-standard inventory systems to track usage, manage stock levels, and order food, equipment, and supplies; store, rotate, and restock inventory to maintain quality and operational efficiency.
19.0 Culinary Arts & Production: Career Exploration
CAP.19.1	Kitchen Operations:
Explore careers in culinary production and kitchen operations (e.g., line cook, prep cook, sous chef, executive chef, and kitchen manager).
CAP.19.2	Baking and Pastry:
Explore careers in baking and pastry arts (e.g., baker, pastry chef, cake decorator, artisan bread baker, and dessert specialist).
CAP.19.3	Food Production and Manufacturing:
Explore careers in food production and manufacturing (e.g., food production supervisor, product development chef, quality assurance technician, and food safety specialist).
CAP.19.4	Institutional and Commercial Food Service:
Explore careers in institutional and commercial food service (e.g., school nutrition manager, hospital food service director, corporate dining chef, and commissary kitchen manager).
CAP.19.5	Culinary Entrepreneurship:
Explore entrepreneurship opportunities in culinary operations (e.g., restaurant owner, catering business owner, meal prep service operator, and food truck operator).
CAP.19.6	Food Media and Criticism Careers:
Explore careers in food media and criticism (e.g., food blogger, restaurant critic, food writer, photographer, and content creator).
CAP.19.7	Industry Certifications:
Explain the purpose, requirements, and renewal processes for current food safety certifications (e.g., food handler permits and food protection manager certification). 
20.0 Culinary Arts & Production: Advanced Technology & Impact
CAP.20.1	Kitchen Technology Systems:
Analyze technological tools such as kitchen display systems (KDS), smart equipment, and automation and their impact on workflow.
CAP.20.2	Food Innovation and Production:
Evaluate culinary innovations (e.g., alternative proteins, advanced preservation, and food processing technologies) and culinary implications.
CAP.20.3	Sustainability and Resource Impact:
Assess environmental impacts of sourcing, waste, and energy use and apply sustainable kitchen practices.
CAP.20.4	Global Hospitality Systems and Impact:
Analyze how global food service and hospitality systems interact with economic trends, cultural dynamics, workforce conditions, and environmental factors, and evaluate their impact across local, national, and international contexts.


[bookmark: _Toc230187098]Restaurant Service & Management
Focus Area Description:
The Restaurant Service & Management focus area emphasizes the skills, knowledge, and professional practices required to deliver high-quality dining experiences and support effective restaurant operations. Students gain skills in customer service, front-of-house operations, and restaurant management while developing an understanding of how service standards, guest relations, dining room procedures, and management decisions influence customer satisfaction, efficiency, and overall restaurant performance.
17.0 Restaurant Service & Management (RSM): Skill Building
RSM.17.1	Customer Service Principles:
Explain casual and fine dining restaurant service expectations, including guest interaction standards, service styles, and factors influencing satisfaction (e.g., speed, accuracy, hospitality, and atmosphere).
RSM.17.2	Service Roles and Responsibilities:
Differentiate the duties of front-of-house positions across service phases; Identify roles and responsibilities related to opening, shift transitions, service, and closing operations.
RSM.17.3	Service Flow and Operations:
Describe the full restaurant service sequence (e.g., greet, seat, order, fire, serve, clear, and check) and coordination between dining room and kitchen.
RSM.17.4	Menu Knowledge and Communication:
Interpret restaurant menus, including ingredients, preparation methods, modifiers, allergens, and daily specials; communicate accurate information about nutrition, food safety, and food products to enhance the guest experience.
RSM.17.5	POS and Payment Systems:
Explain POS functions (e.g., order entry, modifiers, coursing, and seat numbers) and transaction processes; describe how standardized systems support financial tracking and operations.
RSM.17.6	Licensing and Regulation:
Examine licensing and regulatory requirements for culinary businesses in California (e.g., cottage food operations permits, health department permits, food safety certifications, zoning regulations, and business licensing).
RSM.17.7	Hospitality Marketing Concepts:
Explain restaurant branding, target demographics, promotions, and guest retention strategies (e.g., loyalty programs and online presence).
RSM.17.8	Financial Fundamentals:
Interpret restaurant financial metrics (e.g., food cost %, labor cost %, average check, and table turn rate) and their impact on profitability.
RSM.17.9	Management Standards:
Explain restaurant labor laws, health codes, and workplace policies; analyze how management practices and HR procedures impact compliance, workplace culture, and business performance.
18.0 Restaurant Service & Management: Process & Practice
RSM.18.1	Guest Service Delivery:
Deliver full-service dining interactions (e.g., greeting, menu explanation, order taking, food delivery, bussing, and check presentation) with accuracy and professionalism.
RSM.18.2	Dining Room Setup and Mise en Place:
Set up dining areas (e.g., table settings, side stations, condiments, and POS readiness) to support efficient and organized service.
RSM.18.3	Order Management and Communication:
Apply efficient order management techniques; input and modify orders in POS systems, communicate with kitchen staff, coordinate order assembly, and present checks accurately and on time.
RSM.18.4	Payment Processing:
Process transactions (e.g., split checks, tips, discounts, and refunds) accurately while maintaining security and accountability. 
RSM.18.5	Sales Techniques Application:
Apply restaurant-specific suggestive sales techniques (e.g., upselling appetizers, beverages, and add-ons) and menu pricing strategies to increase revenue and enhance guest experience.
RSM.18.6	Service Recovery and Problem Solving:
Address guest complaints (e.g., incorrect orders, delays, and quality issues) using professional communication and appropriate solutions.
RSM.18.7	Operations Coordination:
Manage reservations, waitlists, table turns, and service pacing to balance guest flow and kitchen capacity.
RSM.18.8	Marketing and Promotion Practices:
Develop and support restaurant marketing strategies (e.g., promotions, branding, upselling, and social media) to attract and retain customers and increase revenue.
RSM.18.9	Performance Monitoring and Improvement:
Use guest feedback, sales reports, forecasting, and service observations to adjust practices and improve service quality and efficiency, and to reduce waste.
19.0 Restaurant Service & Management: Career Exploration
RSM.19.1	Front-of-House Service Careers:
Explore careers in restaurant service (e.g., server, host, bartender, busser, food runner) and required skills for guest interaction and service delivery.
RSM.19.2	Restaurant Management:
Explore careers in restaurant leadership (e.g., shift supervisor, assistant manager, general manager, operations manager) and responsibilities for staffing, service, and performance.
RSM.19.3	Culinary and Back-of-House:
Explore how front-of-house roles interact with kitchen positions (e.g., expo, line cook, and chef) to support efficient service and guest satisfaction.
RSM.19.4	Hospitality Sales and Marketing:
Explore careers related to restaurant promotion and revenue (e.g., marketing coordinator, event sales manager, brand manager, and social media manager).
RSM.19.5	Restaurant Entrepreneurship:
Explore opportunities in restaurant ownership and business development (e.g., restaurateur, franchise owner, consultant, pop-up or concept developer).
20.0 Restaurant Service & Management: Advanced Technology & Impact
RSM.20.1	Data Analytics and Performance Tracking:
Evaluate how restaurants collect and analyze data using advanced technology (e.g., sales reports, table turns, guest feedback, and labor metrics) to inform operational and financial decisions.
RSM.20.2	Automation and Service Innovation:
Evaluate the impact of automation and emerging technologies (e.g., kiosks, robotics, and AI-driven recommendations) on service models and workforce roles.
RSM.20.3	Sustainable Practices:
Assess sustainable restaurant practices (e.g., waste reduction, sourcing, labor practices, and energy use) and their impact on business performance and public perception.
[bookmark: _opg556jnk2xs]RSM.20.4	Social Impact and Community Engagement:
Analyze how restaurants contribute to community and social impact (e.g., local sourcing, workforce development, food access initiatives, and charitable partnerships) and their influence on brand reputation and customer loyalty.
RSM 20.5	Emerging Payment Technologies:
Evaluate the use of emerging payment methods (e.g., cryptocurrency and biometric transactions) on restaurant operations, guest experience, security, and data privacy.


[bookmark: _Toc230187099]Catering & Events
Focus Area Description:
The Catering & Events focus area prepares students to plan, produce, and execute food service for events across a variety of settings and service models. Students develop and refine skills in event menu planning, large-scale food production, and catering operations while learning how service style, logistics, and timing impact quality and guest experience. Emphasis is placed on high production workflows, cost control, and maintaining consistency and service standards under high-volume and time-sensitive conditions.
17.0 Catering & Events (CE): Skill Building
CE.17.1	Catering and Event Food Service Models:
Explain catering formats (e.g., plated, buffet, stations, family-style, and drop-off) and how service style impacts menu design, staffing, and production.
CE.17.2	Event Menu Planning:
Describe principles of menu planning for events, including theme alignment, dietary needs, portioning, and scalability for large groups.
CE.17.3	Large-Scale Food Production:
Illustrate techniques for batch cooking, recipe scaling, yield adjustment, and maintaining consistency across high-volume production.
CE.17.4	Food Safety for Events:
Outline food safety considerations specific to catering (e.g., transport, holding temperatures, time control, and off-site service risks).
CE.17.5	Event Workflow:
Explain catering workflows, including production planning, transport, on-site handling, and breakdown; describe how timing and coordination impact service quality.
CE.17.6	Equipment and Transport Logistics:
Identify equipment used in catering (e.g., hot boxes, cambros, chafing dishes, refrigerated transport, and mobile kitchens) and their functions in food transport and service.
CE.17.7	Coordination with Event Teams:
Define roles and communication protocol between kitchen, service staff, event planners, and vendors during events.
CE.17.8	Costing and Pricing for Events:
Explain catering cost structures, including food cost, labor, rentals, and pricing models (e.g., per person and package pricing).
CE.17.9	Guest Experience and Presentation:
Describe how food presentation, service timing, and interaction contribute to the overall event experience.
18.0 Catering & Events: Process & Practice
CE.18.1	Event Menu Development:
Design nutritious, creative, and profitable event menus based on client needs, theme, dietary considerations, budget, and service style (e.g., buffet vs. plated).
CE.18.2	Large-Scale Production Fulfillment:
Plan and execute high-volume food production schedule, using batch cooking, scaling, and standardized recipes.
CE.18.3	Event Production Planning:
Develop production timelines (e.g., prep lists, load-in schedules, service timelines) aligned to event flow.
CE.18.4	Food Transport and Holding:
Package food for transport and service using appropriate materials and techniques; maintain food safety and quality through proper temperature control, storage, and presentation for off-site and retail settings.
CE.18.5	On-Site Event Fulfillment:
Execute food service at events (e.g., buffet setup, plated service, and stations) with attention to timing, coordination, and quality.
CE.18.6	Team Coordination and Communication:
Collaborate with service staff, planners, and vendors to ensure seamless event fulfillment and service transitions.
CE.18.7	Equipment Setup and Breakdown:
Set up and break down catering equipment, service stations, and food displays efficiently and safely.
CE.18.8	Cost Control and Resource Management:
Track food, labor, and supply usage to manage costs, reduce waste, and meet budget targets.
CE.18.9	Quality Control in Event Settings:
Monitor and adjust food quality (e.g., temperature, appearance, and replenishment) during service and under event conditions.
19.0 Catering & Events: Career Exploration
CE.19.1	Catering Culinary Careers:
Explore careers in catering and banquet food production (e.g., catering chef, banquet chef, prep cook, and event kitchen manager).
CE.19.2	Banquet and Event Service Careers:
Explore careers in banquet and event service (e.g., banquet captain, event server, food and beverage supervisor, on-set craft services, and service manager).
CE.19.3	Event Kitchen Operations Careers:
Explore careers focused on large-scale production and logistics (e.g., commissary kitchen manager, production supervisor, and catering operations manager).
CE.19.4	Venue and Banquet Operations:
Explore careers in venue-based food service (e.g., banquet manager, food and beverage director, and event venue manager).
CE.19.5	Catering Entrepreneurship:
Explore entrepreneurship opportunities in event food service (e.g., catering business owner, food trucks, private chef, pop-up dining operator, and mobile catering).
CE.19.6	Event Sales and Client Relations (Food Service):
Explore careers in catering sales and client management (e.g., catering sales manager, event coordinator, and client services manager).
20.0 Catering & Events: Advanced Technology & Impact
CE.20.1	Catering Production and Management Systems:
Analyze tools (e.g., digital Banquet Event Orders [BEOs], catering management software, and inventory systems) used to plan, track, and execute event food production.
CE.20.2	Social Impact in Event Food Service:
Analyze how catering operations support community impact (e.g., food donation programs, local sourcing, culturally relevant menus, and community events).
CE.20.3	Sustainability in Event Food Production:
Assess sustainable practices (e.g., waste reduction, composting, reusable serviceware, and local sourcing) in catering and event food operations.


[bookmark: _Toc230187100]Experiences, Travel, & Tourism Pathway
Pathway Description:
The Experiences, Travel, & Tourism pathway prepares students with the knowledge and technical skills to design, coordinate, and deliver travel, tourism, event, and recreation experiences. Students develop competencies in itinerary planning, reservation and booking systems, event and program design, attractions and venue operations, and recreation services. Through hands-on, collaborative experiences such as travel planning projects, event production, and simulated tourism operations, students apply industry practices in real-world contexts. The pathway emphasizes travel planning and booking, event and experience production, attractions and recreation management, and operational practices used across global tourism and experience-based industries.
Occupational Alignment: O*NET–SOC Codes
11.2033.00 – Fundraising Managers
11-9072.00 – Entertainment and Recreation Managers, Except Gambling
11-9081.00 – Lodging Managers
13-1121.00 – Meeting, Convention, and Event Planners
13-1131.00 – Fundraisers
25-4013.00 – Museum Technicians and Conservators
37-1011.00 – First-Line Supervisors of Housekeeping and Janitorial Workers
37-1012.00 – First-Line Supervisors of Landscaping, Lawn Service, and Groundskeeping Workers
37-2011.00 – Janitors and Cleaners, Except Maids and Housekeeping Cleaners
37-2012.00 – Maids and Housekeeping Cleaners
37-3011.00 – Landscaping and Groundskeeping Workers
37-3013.00 – Tree Trimmers and Pruners
39-1014.00 – First-Line Supervisors of Entertainment and Recreation Workers
39-3031.00 – Ushers, Lobby Attendants, and Ticket Takers
39-3091.00 – Amusement and Recreation Attendants
39-6011.00 – Baggage Porters and Bellhops
39-6012.00 – Concierges
39-7011.00 – Tour Guides and Escorts
39-7012.00 – Travel Guides
39-9032.00 – Recreation Workers
41-2021.00 – Counter and Rental Clerks
41-3041.00 – Travel Agents
43-4081.00 – Hotel, Motel, and Resort Desk Clerks
43-4171.00 – Receptionists and Information Clerks
43-4181.00 – Reservation and Transportation Ticket Agents and Travel Clerks
49-9091.00 – Coin, Vending, and Amusement Machine Servicers and Repairers
53-6061.00 – Passenger Attendants
Focus Areas:
Lodging & Accommodations
Travel Planning & Booking
Events & Experiences
Advance CTE Sub-Cluster Alignment:
Accommodations
Conferences & Events
Travel & Leisure

[bookmark: _Toc230187101]Lodging & Accommodations
Focus Area Description:
The Lodging & Accommodations focus area prepares students to deliver high-quality guest experiences in hotel and hospitality settings. Students develop skills in front office operations, reservations, housekeeping coordination, maintenance support, and group bookings while learning how service quality and operational efficiency impact guest satisfaction, occupancy, and revenue. Emphasis is placed on coordination across departments, including front desk, housekeeping, maintenance, and sales, to ensure seamless service from booking through post-stay follow-up. Students build skills in communication, service recovery, safety, and operations while exploring careers in lodging operations, facilities management, reservations, and hospitality leadership.
17.0 Lodging & Accommodations (LA): Skill Building
[bookmark: OLE_LINK2]LA.17.1	Lodging Industry Fundamentals:
Explain key aspects of the lodging industry; distinguish between property segments (e.g., limited service/full service, extended stay/residential, resort/destination, and specialty/niche); describe organizational structure, hierarchy, and departmental relationships within lodging operations.
LA.17.2	Lodging Service Standards:
Explain how service processes (e.g., reservations, check-in/out, room readiness, and follow-up) support guest satisfaction; identify professional practices including communication, personalization, and service recovery across lodging operations.
LA.17.3	Multi-Channel Guest Communication:
Compare communication methods (e.g., front desk, phone, email, booking platforms, and mobile apps) to ensure consistent messaging and service quality.
LA.17.4	Loyalty and Repeat Guest Programs:
Outline hotel loyalty programs (e.g., rewards tiers, benefits, and upgrades) and their role in retention and brand loyalty.

LA.17.5	Digital Guest Services
Analyze best practices for online booking, mobile check-in/out, digital concierge services; differentiate reservation and management systems (e.g., Property Management Systems [PMS], Central Reservation Systems [CRS], and Customer Relationship Management [CRM] systems).
LA.17.6	Hotel Operations Coordination:
Describe how coordination among departments (e.g., front office, housekeeping, maintenance, sales, and events) supports room readiness, service flow, overall operations, and business success.
LA.17.7	Pricing and Booking Practices:
Describe lodging pricing strategies (e.g., dynamic pricing, occupancy rates, and group rates) and ethical communication of fees, policies, and cancellations.
LA.17.8	Facilities and Maintenance Operations:
Illustrate the role of maintenance and engineering in lodging operations, including inspections, work orders, repairs, and preventive maintenance; describe how these functions ensure safety, functionality, and operational efficiency.
LA.17.9	Housekeeping and Room Readiness:
Outline the role of housekeeping in cleanliness, sanitation, and room turnaround; describe coordination with maintenance to ensure room readiness, quality standards, and guest satisfaction.
18.0 Lodging & Accommodations: Process & Practice
LA.18.1	Guest Cycle:
Perform the full guest cycle (e.g., reservation, arrival, stay, departure, and follow-up), ensuring accuracy, personalization, and service consistency.
LA.18.2	Reservations and Booking:
Use reservation systems to enter, update, and manage bookings; maintain accurate room availability across direct and third-party platforms.
LA.18.3	Service Recovery in Lodging:
Respond to guest issues (e.g., room readiness, maintenance requests, and billing concerns); communicate solutions clearly and follow through to resolution.
LA.18.4	Reservation and Policy Compliance:
Complete bookings, financial transactions, cancellations, refunds, overbooking, and guest privacy in accordance with company policies.
LA.18.5	Housekeeping and Maintenance Coordination:
Communicate room status, cleaning needs, and maintenance requests; apply procedures for cleaning, maintaining, and repairing facilities and equipment, including preventive maintenance practices.
LA.18.6	Safety, Security, and Loss Prevention:
Implement safety and security procedures (e.g., key control, guest verification, and emergency response) and protect assets, prevent loss, and ensure safe operations.
LA.18.7	Group Bookings and Sales Support:
Assist with group reservations (e.g., room blocks and special requests); support coordination with events and sales teams.
LA.18.8 	Team Coordination and Daily Operations:
Work with front desk, housekeeping, and maintenance teams to support daily operations and consistent guest service.
LA.18.9	Inventory Management:
Track, order, store, and restock supplies and equipment; maintain accurate inventory levels and apply procedures to minimize loss, waste, and shortages.
19.0 Lodging & Accommodations: Career Exploration
LA.19.1	Front Office and Guest Services:
Explore careers in front office operations (e.g., front desk agent, concierge, and guest services supervisor) focused on reservations, check-in/out, and guest relations.
LA.19.2	Housekeeping and Facilities:
Explore careers in housekeeping and facilities (e.g., room attendant, housekeeping supervisor, maintenance technician, and facilities manager) supporting cleanliness and property operations.
LA.19.3	Sales, Reservations, and Revenue:
Explore careers in reservations and revenue management (e.g., reservations agent, revenue manager, and sales coordinator) focused on bookings, pricing, and occupancy.
LA.19.4	Lodging Operations and Management:
Explore careers in hotel management (e.g., operations manager, hotel manager, and department supervisor) overseeing daily operations and staff.
LA.19.5	Hospitality Sales and Events:
Explore careers in hotel sales and events (e.g., sales manager, event coordinator, and conference services manager) focused on group bookings and event services.
LA. 19.6	Landscaping and Groundskeeping:
Explore careers in landscaping and groundskeeping (e.g., landscaper, tree trimmer, and groundskeeper) focused on installation, maintenance, and upkeep of outdoor aesthetic features and exterior property. 
20.0 Lodging & Accommodations: Advanced Technology & Impact
LA.20.1	Accessibility and Inclusive Lodging:
Evaluate lodging facilities and services for ADA compliance and inclusive guest experiences (e.g., accessible rooms and communication support systems).
LA.20.2	Sustainability in Lodging Operations:
Analyze sustainable practices (e.g., linen reuse programs, energy management, and waste reduction) and their impact on costs and environment.
LA.20.3	Smart Hotel Technologies:
Evaluate technologies (e.g., mobile keys, smart rooms, AI concierge, and automated check-in kiosks) and their impact on operations and guest experience.
LA.20.4	Economic Impact:
Analyze how global travel trends, regulations, and market conditions influence lodging demand, pricing, workforce needs, and business performance across local and international markets.
LA.20.5	International Guest Services and Cultural Practices:
Apply knowledge of geography, cultural norms, and travel requirements (e.g., time zones, customs, laws, and safety) to support international guests and deliver culturally responsive lodging services.
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Focus Area Description:
The Travel Planning & Booking focus area prepares students to design, coordinate, and manage travel experiences across the tourism industry. Students develop skills in itinerary planning, reservations, pricing, and customer consultation while learning how traveler needs, destination knowledge, and logistics impact successful travel experiences. Emphasis is placed on coordinating transportation, tours, and activities while ensuring accuracy, compliance with travel requirements, and clear communication with clients. Students build skills in problem solving, sales, and customer service while exploring careers in travel advising, tour operations, reservations, and tourism management.
17.0 Travel Planning & Booking (TPB): Skill Building
TPB.17.1	Travel Industry Structure and Services:
Explain the roles of major travel industry sectors, tourism boards, and online platforms; describe how partnerships, distribution systems, and service providers coordinate travel experiences.
TPB.17.2	Travel Products and Itineraries:
Describe components of travel products (e.g., transportation, accommodations, tours, and activities); outline reservation, ticketing, and itinerary planning processes, including fares, pricing, and travel considerations.
TPB.17.3	Fare Structures and Pricing:
Explain pricing concepts (e.g., fare classes, dynamic pricing, bundled packages, commissions, fees, and penalties).
TPB.17.4	Reservation Systems and Terminology:
Identify functions and terminology used in reservation systems (e.g., Global Distribution System [GDS] and Central Reservation System [CRS], booking codes, ticketing, confirmations, and cancellations).
TPB.17.5	Travel Documentation and Requirements:
Evaluate itineraries to determine required travel information, including insurance needs, vehicle rentals, passports, visas, and health documents, as well as how to plan specialty packages to fit client needs.

TPB.17.6	Geography and Destination Knowledge:
Interpret geographic factors (e.g., time zones, climate, transportation hubs, and cultural considerations) that influence travel planning.
TPB.17.7	Customer Needs and Travel Preferences:
Analyze traveler profiles (e.g., leisure, business, group, and specialty travel) and preferences to inform planning decisions.
TPB.17.8	Travel Systems, Carriers, and Industry Structure:
Classify and interpret key codes and terminology (e.g., airport codes and fare classes); explain the role of travel systems and regulatory bodies in reservations, ticketing, and operations.
TPB.17.9	Travel Regulations and Ethics:
Explain policies related to cancellations, refunds, privacy, consumer protection, and ethical sales practices in travel booking.
18.0 Travel Planning & Booking: Process & Practice
TPB.18.1	Itinerary Development:
Design detailed travel itineraries (e.g., multi-destination trips, tours, and packages) that align with client needs, budgets, and schedules.
TPB.18.2	Reservation and Booking:
Use reservation systems to book transportation, tours, and services, ensuring accuracy in dates, pricing, and traveler details.
TPB.18.3	Pricing and Cost Calculation:
Calculate total trip costs (e.g., fares, taxes, fees, insurance, and add-ons) and present clear pricing options to clients.
TPB.18.4	Client Consultation and Sales:
Conduct client consultations to recommend destinations, services, and upgrades based on preferences, budget, and travel goals.
TPB.18.5	Documentation and Compliance Management:
Verify and manage travel documents, entry requirements, and policies to ensure compliance with regulations.
TPB.18.6	Travel Coordination and Logistics:
Coordinate travel components (e.g., connections, transfers, schedules, and group bookings) to ensure seamless travel experiences.
TPB.18.7	Customer Service and Issue Resolution:
Address booking issues (e.g., cancellations, delays, and rebooking) and provide timely solutions to maintain customer satisfaction.
TPB.18.8	Digital Tools and Platforms:
Use online booking platforms, travel apps, and CRM tools to manage reservations, communication, and customer data.
TPB.18.9	Post-Trip Evaluation and Follow-Up:
Collect feedback, evaluate travel outcomes, and maintain client relationships for repeat business and referrals.
19.0 Travel Planning & Booking: Career Exploration
TPB.19.1	Travel Agencies:
Explore careers in travel planning and agency services (e.g., travel advisor, travel agent, leisure specialist, and corporate travel consultant).
TPB.19.2	Tour Operations and Experience Planning:
Explore careers in tour and itinerary development (e.g., tour operator, tour coordinator, destination specialist, and travel program manager).
TPB.19.3 	Reservations and Booking Systems:
Explore careers in reservations and booking operations (e.g., reservations agent, booking specialist, distribution coordinator, and online travel platform specialist).
TPB.19.4	Travel Industry Certifications:
Explain the purpose, requirements, and renewal processes for travel industry certifications (e.g., Certified Travel Associate), and their role in professional advancement and industry credibility.
20.0 Travel Planning & Booking: Advanced Technology & Impact
TPB.20.1	Sustainability and Community Impact in Travel:
Assess sustainable and responsible travel practices (e.g., eco-tourism, local sourcing, cultural preservation, and community-based tourism) and their impact on destinations, economies, and traveler experiences.
TPB.20.2	Reservation Systems and Digital Platforms:
Analyze how AI is impacting travel technologies (e.g., Global Distribution Systems, online booking platforms, and mobile apps) used to manage reservations, pricing, and customer access.

TPB.20.3	Artificial Intelligence in Travel Planning:
Analyze the use of AI technologies (e.g., chatbots, recommendation engines, and dynamic pricing tools) in travel planning; evaluate their impact on customer experience, efficiency, personalization, and workforce roles.
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Focus Area Description:
The Events & Experiences focus area prepares students to design, plan, and deliver engaging events, programs, and attraction-based experiences across a variety of settings. Students develop skills in event planning, recreation programming, logistics coordination, budgeting, marketing, and safety while learning how to create experiences that meet the needs of diverse audiences and participants. Students build competencies in communication, problem solving, and real-time decision making while exploring careers in event planning, recreation services, attractions operations, and experience management.
17.0 Events & Experiences (EE): Skill Building
EE.17.1	Industry Segments and Venues:
Differentiate industry segments (e.g., live events, attractions, recreation, and tourism) and venue types (e.g., parks, event spaces, and entertainment venues); identify target markets and uses.
EE.17.2	Event Planning Foundations:
Describe core event planning elements (e.g., client goals, audience, site research and selection, logistics, and programming).
EE.17.3	Event Planning Tools:
Interpret industry planning tools (e.g., run-of-show, production schedules, site maps, and itineraries) used to coordinate events and experiences.
EE.17.4	Budgeting and Financial Concepts:
Explain cost structures, revenue streams (e.g., ticketing, sponsorships, and concessions), and profit margins; describe how pricing and promotions (e.g., packages and discount passes) impact attendance and profitability.
EE.17.5	Operational Workflow:
Describe operational workflows, including staffing, scheduling, and department coordination for events, recreation programs, and attractions.
EE.17.6	Marketing and Audience Engagement:
Explain marketing and sales strategies (e.g., audience targeting, promotions, and sponsorships); describe the role of vendor, sponsor, and community partnerships.
EE.17.7	Safety, Risk, and Compliance:
Identify safety protocols, expected guest flow patterns, permits, insurance, and compliance requirements for events, attractions, and recreation operations.
EE.17.8	Recreation and Experience Programming:
Identify various types of parks (e.g., community, regional, state, and national), their functions, and amenities offered; explain how recreation and experience programs are designed to meet participant needs, including accessibility, safety, engagement, and wellness outcomes.
EE.17.9	Attractions and Facility Operations:
Describe how attractions and facilities operate, including departments (e.g., operations, guest services, and maintenance), staffing roles, and daily service delivery.
18.0 Events & Experiences: Process & Practice
EE.18.1	Event Planning and Implementation:
Identify goals, design, plan, and execute events, programs, and attraction-based experiences for diverse venues, sites, audiences, and purposes (e.g., festivals, recreation programs, and exhibits).
EE.18.2	Creative Plan Development:
Develop creative plans (e.g., run-of-show, program plans, activity guides, layouts, and schematics) including aligned logistical requirements and constraints.
EE.18.3	Budget and Resource Management:
Create and manage event budgets, track expenses, allocate resources (e.g., staffing, equipment, and materials) within budget constraints, and measure various forms of return on investment (ROI).
EE.18.4	Logistics and Operations Management:
Organize resources and information about locations, facilities, suppliers, and vendors for specific services; coordinate logistics (e.g., scheduling, permitting, equipment needs, site operations and restrictions, budgets, and safety protocols) to support event fulfillment.
EE.18.5	Event Materials and Program Development:
Develop schedules, registration tools, and event materials (e.g., programs, agendas, and participant resources) to support organized and effective event implementation.
EE.18.6	Guest and Participant Experience Delivery:
Facilitate engaging and inclusive experiences for specific age groups or diverse populations through customer service, activity leadership, crowd management, and real-time problem solving.
EE.18.7	Safety and Risk Management Implementation:
Evaluate safety systems and regulations (e.g., crowd control, expected guest flow patterns, emergency planning, equipment safety, permits, and inspections) to ensure safe operations, and participant and staff well-being.
EE.18.8	Evaluation and Continuous Improvement:
Assess event outcomes using feedback, attendance data, and financial results to improve future planning and implementation.
EE.18.9	Partnerships & Sponsorship Development:
Identify, secure, and manage partnerships and sponsorships (e.g., vendors, community organizations, and corporate sponsors); align agreements to support funding, resources, and event or program goals.
19.0 Events & Experiences: Career Exploration
EE.19.1	Cross-Sector:
Explore careers in live events and entertainment (e.g., concerts, theatre and dance, marketing, conventions, festivals, esports, tournaments, and conferences).
EE.19.2	Creative Direction:
Explore careers for producers, creative directors, and designers (e.g., production design, lighting design, sound design, experiential marketing direction, and tour direction).
EE.19.3	Venue, Park, and Facility Operations:
Explore careers in venue, park, and recreation facility operations (e.g., operations coordinator, park supervisor, facilities manager, guest services manager, event services, landscaper, and groundskeeper).
EE.19.4	Booking, Programming, and Attractions:
Explore careers in booking, scheduling, and programming (e.g., event booking, attractions scheduling, recreation programming, entertainment coordination, and talent management).
EE.19.5	Travel Blogging:
Examine the realities and scope of opportunity for travel and experience bloggers and content creators. (e.g., freelance work, influencer marketing, brand partnerships and sponsorships, subscriptions, e-commerce and merchandise sales, and content licensing).
EE.19.6	Organized Labor:
Outline the role of unions and professional organizations in venues and live events, including labor rights, workplace safety, jurisdiction, and collaboration with union crews.
20.0 Events & Experiences: Advanced Technology & Impact
EE.20.1	Accessibility and Inclusive Experiences
Apply accessibility and inclusive design practices (e.g., site access, wayfinding, adaptive programming, multilingual communication, assistive technologies, and staff training) to ensure equitable participation across events, recreation programs, and attractions.
EE.20.2	Experience Technology Systems:
Analyze how technology systems (e.g., ticketing platforms, crowd management tools, interactive exhibits, mobile apps, and show control systems) support safety, operations, and guest engagement.
EE.20.3	Interactive and Immersive Design:
Evaluate the use of interactive and sensory elements (e.g., themed environments, projection, soundscapes, lighting, and digital media) to enhance engagement in events, attractions, and recreation settings.
EE.20.4	Intentional Experience Design:
Apply creative and strategic practices to design purposeful hospitality experiences that advance mission, strengthen brand, and connect with guests and contributors.
EE.20.5	Environmental Sustainability in Experiences:
Apply sustainable practices (e.g., waste reduction, resource conservation, eco-friendly materials, and low-impact operations) in events, recreation programs, and attraction environments.
EE.20.6	Outdoor Recreation and Mental Health:
Analyze how parks, recreation areas, and outdoor programs support physical and mental health; evaluate how activities and experiences meet diverse participant needs and promote accessibility.
EE.20.7	Outdoor Recreation Operations and Sustainability:
Evaluate operational requirements (e.g., staffing, risk, permits, and regulations) for outdoor recreation; analyze their impact on environmental sustainability, safety, and community resources.
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The MCS publication serves as a guidance document for CTE educators. It outlines the industry-aligned knowledge, skills, and competencies needed to prepare students for success in a wide range of careers. These standards are intended to help teachers align classroom instruction with workforce expectations, while still allowing for local flexibility.
Though the standards outline the industry knowledge, skills, and competencies that should be covered in a CTE pathway, CTE educators can determine how they are implemented and taught. The standards are designed to support every level of instruction through the scaffolding of appropriate activities and projects. Educators have the flexibility to integrate the MCS at various levels of instructional depth. Educators may incorporate multiple standards into a single lesson or build extended units of instruction around a single standard. The standards can be implemented through a wide range of instructional strategies, including direct instruction, project-based learning, work-based learning experiences, and workplace simulations.
The MCS are designed to be meaningful, manageable, and measurable. They represent the highest level of competency, allowing educators to scaffold instruction and create grade-level appropriate rubrics. The MCS is designed to help define clear expectations for student achievement while familiarizing learners with the habits, knowledge, and behaviors expected in professional work environments.
The Career Ready Standards (1.0 – 12.0) focus on essential workplace skills and Cross-Pathway Standards (13.0 through 16.0) and focus on the knowledge central to CTE instruction. These standards offer flexibility in curriculum design, articulation, and course sequencing because they transfer seamlessly across multiple pathways and focus areas. These standards are also especially helpful in middle school and other introductory CTE programs, where students are being introduced to skills and knowledge that will support multiple high school pathways. The Career Ready Standards and Cross-Pathway Standards are prerequisite and corequisite to Pathway Standards for all Career Clusters.
The Pathway Standards (17.0 through 20.0) are specific to technical skill development and professional practice within a particular career pathway. These Pathway Standards support students as they prepare for entry-level work and postsecondary planning in targeted occupations. It is highly recommended that Career-Ready Standards and Cross-Pathway Standards are addressed in introductory and concentrator courses, prior to implementing Pathway Standards.
CTE programs may develop curriculum around a single focus area or use an integrated, project-based instructional model that blends standards from multiple focus areas within a single pathway. Many focus areas are aligned with registered apprenticeship occupations, making it easier for programs to develop preapprenticeship programs and apprenticeship-aligned curricula. Focus areas can be used to design different types of courses within a pathway and should be prioritized for dual enrollment, preapprenticeship[footnoteRef:8] and youth apprenticeship alignment in CTE. [8: .	Preapprenticeship definitions: Labor Code 3100.] 

Example of Leveled Implementation of a Career Ready Standard
10.4	Building and Refining Concepts:
Develop, test, and refine concepts through models, mock-ups, or prototypes that move ideas toward implementation.
Introductory Course (Introductory Level)
At the introductory level, students select a single dish, create and prepare a prototype recipe, and collect peer feedback to identify what worked and what could be improved. They revise their recipe based on results and compare the two versions to observe how testing and feedback drive refinement.
Sample Activities:
· Select a single dish, and create a prototype recipe that includes ingredients, quantities, and preparation steps. 
· Prepare the dish, taste-test it with peers, and collect feedback on a simple form to note what aspects of the dish worked and what can be improved. 
· Revise the recipe based on feedback, prepare the dish again, and discuss the differences between the two versions.
Concentrator Course (Intermediate Level) 
At the intermediate level, student teams develop and test a three-item menu for a specific dining scenario, incorporating at least one dietary consideration, and refine it based on structured peer feedback before presenting their final version with rationale.


Sample Activities:
· Collaborate in teams to develop a three-item mock menu for a specific dining scenario. 
· Choose one dietary need to address in the menu. 
· Prepare and plate each item, collect peer feedback on taste, presentation, and nutritional balance. 
· Revise the menu based on findings before presenting a refined version with rationale.
Capstone Course (Advanced Level)
At the advanced level, student teams design and pilot a complete catering concept for a real or simulated event, including a themed menu, production timeline, cost estimate, and service plan. They will gather structured feedback from a panel and deliver a final presentation documenting their planning process, pilot results, and refined implementation plan.
Sample Activities:
· In teams, assign roles to design a complete catering concept for a real or simulated event, including a themed menu, production timeline, cost estimate, and service plan. 
· Execute a small-scale pilot of the event, and gather structured feedback from a panel (peers, instructor, or community members). 
· Deliver a final presentation documenting concept planning, pilot results, and an implementation plan for refinement.
Example of Leveled Implementation of a Cross-Pathway Standard
16.4	Budgeting & Scheduling:
Develop a project budget and explain the importance and interrelationship between a schedule and budget constraints using industry-standard tools and processes.
Introductory Course (Introductory Level)
At the entry level, students are introduced to the purpose of budgeting and the basic components of a simple budget. Students learn to estimate costs, distinguish between fixed and variable expenses, and track spending using basic templates or tools.
Sample Activities:
· Identify typical expenses for an event (e.g., materials, permits, labor, and equipment).
· Create a basic budget using a spreadsheet or printed template.
· Categorize expenses as fixed or variable.
· Compare estimated vs. actual costs following research.
Concentrator Course (Intermediate Level)
In the intermediate phase, students apply budgeting skills to real or simulated events. They explore how to justify expenses, adjust expenses based on constraints, and allocate funds across categories such as production, marketing, and labor.
Sample Activities:
· Develop a line-item budget for a live event using a template.
· Use spreadsheet software (e.g., Google Sheets or Excel) with formulas to calculate totals and track changes.
· Analyze a sample event budget to identify areas for cost-saving.
· Present a budget proposal with rationales for key expenses.
Capstone Course (Advanced Level)
At the advanced level, students are expected to create and manage detailed budgets that reflect industry expectations. Students consider contingency planning, return on investment (ROI), and client expectations, and revise budgets based on real-time changes or feedback.
Sample Activities:
· Create a professional-level budget for a live event.
· Monitor and adjust a project budget in response to simulated changes (e.g., vendor delays or cost increases).
· Analyze the financial impact of creative decisions and report on ROI.
· Work as a team to present a full project pitch, including timeline, deliverables, and budget justification.


Example of Leveled Implementation of a Pathway Standard
EE.19.5	Entrepreneurship:
Examine the realities and scope of opportunity for travel and experience bloggers and content creators. (e.g., freelance work, influencer marketing, brand partnerships and sponsorships, subscriptions, e-commerce and merchandise sales, and content licensing).
Introductory Course (Introductory Level)
At the introductory level, students are introduced to the concept of travel blogging as a business. They explore how creators earn income, learn basic terminology, and examine real-world examples of monetized content across platforms.
Sample Activities:
· Research and present on different ways content creators generate revenue.
· Define key terms such as monetization, sponsorship, affiliate marketing, and licensing.
· Analyze case studies of content creators who have built audiences.
· Brainstorm potential content niches and platforms aligned with student interests.
Concentrator Course (Intermediate Level)
In the intermediate phase, students begin applying entrepreneurial thinking to travel blogging. They learn how to define an audience, develop a personal brand, and explore income streams like merchandise, partnerships, or paid subscriptions.
Sample Activities:
· Develop a basic pitch deck for a brand.
· Simulate outreach to businesses for partnership or sponsorship.
· Design mockups for branded merchandise or digital products.
· Set up a sample creator profile (with bios, content themes, and visual branding) that can be used on social media.
Capstone Course (Advanced Level)
At the advanced level, students demonstrate a full understanding of the travel blogging and content creation economy. They build business plans, analyze performance data, and make strategic decisions around scaling, monetization, and rights management.


Sample Activities:
· Create a monetization strategy that includes multiple revenue streams (e.g., affiliate links, merchandise, and licensing).
· Draft a pitch for a real or simulated brand partnership, including content samples.
· Explore copyright, licensing, and intellectual property as they relate to digital content and contracts.
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21st Century Skills: Essential workplace skills, habits, and characteristics such as collaboration, communication, creativity, critical thinking, and problem solving.
Accessibility (ADA Compliance): Designing services, spaces, and experiences to be usable by individuals of all abilities in compliance with the Americans with Disabilities Act (ADA).
Accommodation (Education): Adjustments to instruction, materials, or environment that enable equitable access to learning without altering content expectations (e.g., extended time, visual supports). 
Advance CTE National Career Clusters Framework®: A national system organizing CTE programs into career clusters and pathways aligned with workforce needs and postsecondary education.
Artificial General Intelligence (AGI): The ability of an AI system to perform tasks with flexibility and autonomy across domains (e.g., chatbots).
Authentic Learning Experiences: Classroom experiences that emulate situations, tasks, and interactions found in professional environments.
Capstone Course: Advanced, final course in career technical education (CTE) pathway sequence of courses.
Career Clusters: Industry sectors as defined by groupings from Standard Occupational Classification (SOC) and North American Industry Classification System (NAICS) codes.
Career Ready Practices: Transferable knowledge, skills, and mindsets that learners develop and demonstrate across all Career Clusters to be successful in postsecondary education, the workplace, and community contexts.
Career Ready Standards: Standards (1.0–12.0) that define essential employability and academic skills, aligned to the National Career Clusters Framework® Career Ready Practices and the California Standards for Career Ready Practice.
Career Technical Education (CTE): A program of study that integrates academic knowledge with technical and occupational skills to prepare students for postsecondary education, training programs, apprenticeships, and careers in specific industry sectors.
Cluster Groupings: Large purpose-driven meta-sectors that help guide young people toward Clusters that are aligned with their interests, their sense of purpose, and the impact they want to make on their communities.
Co-Curricular Programs: Programs that align with and enhance classroom learning to develop career self-efficacy and build skills necessary for the workplace, such as Career and Technical Student Organizations (CTSOs). 
Competencies: Measurable objectives that provide targeted goals and outcomes for student learning.
Concentrator Course: An intermediate-level focus area course in a CTE pathway sequence of courses. 
Concentrator Participant: A student who has successfully completed two courses within a specific career pathway or sub pathway.
Content: Any material or media appearing on a website or other electronic medium.
[bookmark: _vu2owupjg5xn]Cross-Cutting Clusters: Clusters that are based on both sector-specific and contextualized functions. Cross-Cutting Cluster standards can be used across all industry sectors or used for an independent Career Cluster.
Cross-Pathway Standards: Interdisciplinary standards (13.0–16.0) that apply across all pathways in each Career Cluster.
Culturally Responsive Teaching: An instructional approach that recognizes students’ cultural backgrounds, identities, and lived experiences as assets in the learning process and incorporates culturally relevant perspectives into curriculum and instruction.
Differentiated Instruction: An instructional approach that adapts content, process, and assessment to meet diverse learner needs.
Educational Technology: Tools and systems (e.g., learning management systems, AI tools, digital platforms) used to support instruction, assessment, and communication.
English Learner (EL) / Multilingual Learner: A student whose primary language is not English and who is developing proficiency in English. Under the Every Student Succeeds Act (ESSA) and California Education Code §313, schools must identify and provide language development services to these students.
Essential Workplace Skills: Transferable skills for the workplace, often referred to as “soft skills”.
Ethical: Referring to workplace or educational behavior; a set of rules, principles, values, and standards that students, instructors, employees, and employers follow in workplace and/or educational environments.
Focus Area: A sub-group of standards within a pathway organized by occupation-specific skills, knowledge, and competencies.
Free Appropriate Public Education (FAPE): A legal right under the Individuals with Disabilities Education Act (IDEA), 20 U.S.C. §1400, ensuring that students with disabilities receive specialized instruction and related services at no cost to families in order to meet their educational needs.
Generative Artificial Intelligence (AI): Pre-trained AI models that can generate new content (e.g., images, videos, audio, text, and derived synthetic content) by learning patterns from large datasets.
Implementation: The process by which educators adopt, adapt, and deliver curriculum based on the standards.
Inclusive Practices: Strategies that ensure all students, including those with disabilities or diverse needs, can access and participate in learning.
Inclusive, Equitable, and Accessible Design Practices: Design practices that consider and engage with groups that have historically been disadvantaged or harmed by design, especially those who might be impacted by the outcomes of the design project in question.
Individualized Education Program (IEP): A legally required document under the Individuals with Disabilities Education Act (IDEA) outlining a student's educational goals, services, accommodations, and supports designed to ensure access to a Free Appropriate Public Education.
Industry-Standard: Tools, equipment, technology, and practices used in professional environments.
Instructional Scaffolding: Temporary supports provided to help students achieve learning goals, gradually removed as independence increases.
Introductory Course: Exploratory, beginning-level course in a CTE pathway, providing foundational knowledge and broad exposure to an industry sector.
Learning Objectives: Clear, measurable statements describing what students are expected to know or be able to do.
Least Restrictive Environment (LRE): A requirement under the Individuals with Disabilities Education Act (IDEA) stating that students with disabilities must be educated with their non-disabled peers to the greatest extent appropriate.
Lesson Planning: The structured design of instruction, including objectives, materials, activities, and assessment.
Machine Learning: Computer systems that use algorithms and data to adapt and change without explicit commands or instructions from a user.
Mandated Reporter: An individual legally required to report suspected child abuse or neglect.
Media Literacy: The ability to research, organize, analyze, evaluate, and create media in a variety of forms.
Occupational Alignment: The matching of CTE standards to specific industry job classifications (e.g., O*NET-SOC Codes).
Participants: Students who take a single CTE course in a pathway or across multiple pathways.
Pathway: A sequence of two or more CTE courses in a specific Career Cluster with a final capstone course. Pathways are organized around job-alike skills, knowledge, and competencies ensuring alignment with workforce demands.
Pathway Standards: Standards (17.0–20.0) focused on technical and occupational competencies within each pathway.
Pedagogy: The methods, strategies, and theories used to support teaching and learning. Pedagogy includes instructional approaches, curriculum design, classroom management, and assessment practices.
Professional Ethics: Standards of conduct that guide the behavior of educators and education professionals, including maintaining confidentiality, equity, integrity, and responsibility toward students and colleagues.
Registered Preapprenticeship: A classroom-based prerequisite program for registered apprenticeship that is approved by program sponsors and registered with the Division of Apprenticeship Standards.
Registered Youth Apprenticeship: An apprentice training program that is registered with the Division of Apprenticeship Standards and/or the United States Department of Labor, consisting of paid on-the-job training, classroom-instruction, and related certifications; “youth” refers to a target age range of 16–24.[footnoteRef:9]  [9: .	California Division of Apprenticeship Standards: https://www.dir.ca.gov/das/.] 

Rubric: A scoring guide used to evaluate student performance based on defined criteria.
Scaffolding (Instructional): Support structures that assist learners in progressing toward mastery.
Service Animal vs. Emotional Support Animal: Distinction affecting access rights under ADA rules.
Standards-Based Instruction: Teaching aligned to defined academic or industry standards with measurable outcomes.
Sub-Clusters: Major groupings of career areas within a given field that have similar skills as defined by industry area. Sub-clusters are included in the Advance CTE National Career Clusters Framework® and were considered when developing California’s Model Curriculum Standards and Framework.
Universal Design for Learning (UDL): An instructional design framework developed by CAST that provides multiple means of engagement, representation, and expression to support diverse learners and remove barriers to learning.
Unpacking a Standard: The process of analyzing a curriculum standard to identify its key knowledge, skills, and competencies, helping educators design lessons, assess learning, and ensure alignment with the standard.
Web-based technology: Online applications and tools allowing individuals to connect and interact with each other, goods, and services in digital spaces.
Work-Based Learning (WBL): Educational experiences that integrate classroom instruction with real-world workplace activities (e.g., job shadowing, service learning, internships, clinical experiences, cooperative education, and apprenticeships).
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Advanced Daily Rate (ADR): A lodging metric calculated by dividing total room revenue by the number of rooms sold.
Allergen Cross-Contact: The transfer of allergens from one food or surface to another, making food unsafe for individuals with allergies.
Attractions Industry: Businesses and organizations that provide entertainment experiences (e.g., theme parks, museums, and exhibits).
Average Length of Stay: Average number of nights per occupied reservation.
Back-of-House (BOH): Kitchen and operational areas not visible to guests, including food prep, cooking, and storage.
Batch Cooking: Preparing large quantities of food at once, often for high-volume service or events.
Benchmarking: Comparing business performance metrics to industry standards or competitors.
Branding: The process of creating a distinct identity (e.g., name, logo, and messaging) to attract and retain customers.
Cal/OSHA: California workplace safety and health regulations and enforcement.
Capacity (Occupancy Load): Maximum number of people allowed in a space under code.
Central Reservation System (CRS): A system used by hotels and travel companies to manage room inventory and bookings across multiple platforms.
Chafing Dish: Equipment used to keep food warm during catering or buffet service.
Check-in/Check-out: Procedures for registering arrivals and closing guest accounts at departure.
Commissary Kitchen: A centralized kitchen used for large-scale food production or shared by multiple food businesses.
Competencies: Measurable objectives that provide targeted goals and outcomes for student learning.
Contamination (Biological, Chemical, Physical): The presence of harmful substances in food that can cause illness or injury.
Cooling/Reheating Procedures: Approved methods and time limits for safely cooling and reheating foods.
Cost Control: Managing expenses (e.g., food, labor, and supplies) to maintain profitability.
Critical Limits: Minimum/maximum values (i.e., time, temperature, and pH) required at a critical control point in HACCP.
Dynamic Pricing: Adjusting prices based on demand, seasonality, or market conditions.
Dietary Guidelines: Science-based recommendations for healthy eating patterns (e.g., Dietary Guidelines for Americans).
Event Lifecycle: The stages of an event: planning, promotion, implementation, and evaluation.
Experiential Design: Creating engaging and immersive experiences for participants or guests.
Facilities Management: The maintenance and operation of buildings, equipment, and physical spaces to ensure safety and functionality.
FIFO (First In, First Out): Stock rotation method using oldest items first.
Foodborne Illness: Illness caused by consuming contaminated food.
Food Cost Percentage: The ratio of food cost to total food sales, used to evaluate profitability.
Food Safety Management System: A structured approach (e.g., HACCP) to ensure food is safe for consumption.
Front-of-House (FOH): Guest-facing areas and roles in a hospitality venue, such as concierge or front desk, host stand, dining room, and service staff responsible for customer service and experience.
Global Distribution System (GDS): A network that enables travel agents and companies to access and book travel services (e.g., flights and hotels).
Group Block: Reserved set of rooms held for an event or group at agreed terms.
Guest Experience: The overall perception and satisfaction of a guest based on interactions and services received.
Guest Service Standards: Agreed expectations for service behaviors and response times.
Hazard Analysis Critical Control Point (HACCP): A preventive system for identifying and controlling food safety hazards.
Housekeeping Operations: Cleaning, maintaining, and preparing guest rooms and public spaces in lodging facilities.
Incident Report: Documentation of accidents, injuries, or significant guest/staff issues.
Industry-Standard: Tools, equipment, technology, and practices used in professional environments.
Inventory Management: Tracking and controlling stock levels of food, supplies, and equipment.
Itinerary: A planned schedule of travel activities, transportation, and accommodations.
Kitchen Display System (KDS): A digital system used in kitchens to display and manage orders.
Labor Cost: The total cost of employee wages and benefits.
Lodging Segments: Types of accommodations (e.g., full-service hotels, resorts, boutique hotels, and extended stay).
Menu Engineering: Analyzing menu items based on popularity and profitability to optimize revenue.
Mise en Place: Organizing ingredients and tools before cooking to improve efficiency.
Occupancy Rate: The percentage of available rooms occupied in a lodging facility.
Occupational Alignment: The matching of CTE standards to specific industry job classifications (e.g., O*NET-SOC Codes).
Operations Workflow: The sequence of tasks and processes used to deliver services efficiently.
Point of Sale (POS) System: A system used to process transactions, manage orders, and track sales.
Preventive Maintenance: Routine inspections and upkeep to prevent equipment or facility failures.
Quality Assurance: Processes used to ensure products and services meet established standards.
Reservation System: Technology used to book and manage travel or lodging services.
Revenue per Available Room (RevPAR): A performance metric combining occupancy and room rates.
Run-of-Show: A detailed event timeline of the sequence of activities, cues, locations, and responsibilities for staff and vendors during an event or program.
Safety Data Sheet (SDS): A standardized, technical document provided by manufacturers that details the hazards, safe handling, storage, disposal, and emergency procedures for a chemical product; OSHA mandated.
Sanitation: Practices that maintain cleanliness and prevent contamination.
Service Recovery: Actions taken to resolve customer complaints and restore satisfaction.
Standardized Recipe: A recipe that ensures consistent results through exact measurements and procedures.
Sustainability: Practices that reduce environmental impact (e.g., waste reduction, energy efficiency).
Ticketing Systems: Platforms used to sell and manage admission to events, attractions, or transportation.
Time-Temperature Control: Managing food temperatures to prevent bacterial growth.
Travel Advisory: Official guidance about conditions affecting travel to a destination.
Vendor Management: Coordinating with suppliers and service providers to support operations.
Web-based technology: Online applications and tools allowing individuals to connect and interact with each other, goods, and services in digital spaces.
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