other travel-related services (Advance CTE, 2021). The Leisure and Hospitality cluster in New
York is projected to grow by 6-8% over the next decade (New York State Department of Labor,
2021) and regionally, hospitality industries provide a wide range of employment opportunities
for people with varying levels of schooling.

The range of entry points in this cluster can be used to structure an approved Career and
Technical Education (CTE) program for students with diverse learning needs. Schools
considering the development of an approved CTE program in Hospitality and Tourism should
focus program content in one of the following five areas:

Restaurant and Food/Beverage Services (recommended CIP Code 12.0504)

Lodging (recommended CIP Code 52.0904)

Travel and Tourism (recommended CIP Code 52.0903)

Recreation, Amusements, and Attractions (recommended CIP Code-31.0301)

An all-aspects of the industry program which provides students exposure to each of the
four areas above (recommended CIP Code 52.0901)

= —a —a —a _—_a

Coursework and Program Content

Coursework must prepare students for a career or continued study in one of the five areas.
Coursework must also be arranged in a non-duplicative sequence that increases in intensity as
students progress through. Since the field is broad and multi-disciplinary, multiple CTE teachers
may teach portions of the program appropriate to their given content area. For example:

f  Coursework in management, marketing, and financial operations must be taught by
certified business teachers holding either the classroom or Business (CTE) titles.


http://www.p12.nysed.gov/cte/ctepolicy/documents/CFM.2018initialRelease508.pdf
http://www.p12.nysed.gov/cte/ctepolicy/documents/CFM.2018initialRelease508.pdf

program. NorCTE teachers may not teach Career and Financial Management or any of the
content courses in AlYSERpproved CTEprogram.

Technical Assessment

Approved CTE programs in Hospitality and Tourism must culminate aghreendustry-based
technical assessment. This assessment must be indstsinglards based and psychometrically
evaluated to meet standards of the industry. It must also assess the entire program and not a
specific course or courses within a program. NYSEB moieendorse any one test or test
vendor.

The technical assessment must clearly connect to the content of the program. For example, in
a businesdgocused program, a culinary arts assessment would not be appropriate. Approvable
assessments for programsame of the five areas include, but are not limited to:

NOCTI 4436 Culinary Arts | (Prep Cook)

NOCTI 4536 Culinary A@®okNOCTACF

NOCTI 4120 Commercial Foods

NOCTI 3079 Hospitality Management, Food and Beverage
NOCTI 3080 Hospitality Mageament, Lodging

NOCTI 1287 Lodging (written only)

NOCTI 1289 Recreation, Amusememtd Attractions (written only)
NOCTI 1288 Travel and Tourism

NOCTI 128®&estamant, Food, and Beverage Services
PrecisiorHospitality and Tourism10

Precision 414 Lodging and Recreation

Precision 340 Food and Nutrition

Precision 345 Food Service/Culinary Arts

Microsoft Office Specialist Exams (MOS) (performanceappyoprate for more
businessoriented programs)

X X X X X X X X X X X X X X



https://www.nocti.org/wp-content/uploads/2020/10/JRCulArtsPrepCook4436.pdf
https://www.nocti.org/wp-content/uploads/2020/10/JRCulArts4536.pdf
https://www.nocti.org/wp-content/uploads/2020/10/JRCommFoods4120.pdf
https://www.nocti.org/wp-content/uploads/2020/10/JRHospMgmtFood3079.pdf
https://www.nocti.org/wp-content/uploads/2020/10/JRHospMgmtLodging3080.pdf
https://www.nocti.org/wp-content/uploads/2020/10/PWLodging1287.pdf
https://www.nocti.org/wp-content/uploads/2020/10/PWRecAmuseAttract1289.pdf
https://www.nocti.org/wp-content/uploads/2020/10/PWTravelTourism1288.pdf
https://www.nocti.org/wp-content/uploads/2020/10/PWRestFoodBev1286.pdf
https://www.youscience.com/newyork/files/standards-pdfs/ks_410.pdf
https://www.youscience.com/newyork/files/standards-pdfs/ks_414.pdf
https://www.youscience.com/newyork/files/standards-pdfs/ks_340.pdf






