
Hospitality and Tourism  
Overview of SHSM requirements 

 
 Required Credits 

 Cooperative Education 
 Contextualized Learning Activity (CLA’s) 

 Certifications 
 Reach Ahead and Experiential Learning 

 
Required Credits 

A Bundle of nine (9) grade 11 and grade 12 credits are required. 
4 Major Credits, 1 Grade 11-12 English, 1 Grade 11-12 Math, 1 Business Studies or Science, 

and 2 Cooperative Education. 
 

Major Credits (need 4 major credits) 
Grade 11 

 CGC30  GPP30  CGF3M  SBI3C/3U SCH3C  IDC30  SVN3E
 TFC3E  TFE3E  TFJ3E/3C TXJ3E   TFT3E/3C PAF30  PPL30
 HRT3M HSP3C/3U  HPW3C HFC3M  NBV3E  ADA3M  
   

Grade 12 
 CHY4C  CGR4M CGW4U PPL40  PAF40  PHA4T  HIP40
 HHG4M HFA4C  HFB4T  TFC4E  TFE4E  TFJ4E/4C PLJ4T
 ADA4M BMC4T  IDC4U  SCH4C  SBI4U   
 

Other Credits Needed 
 English  NBE3C/3U ENG3C/3U ENG4C/4U NG3E/4E OCL30/40 
 Math  MAP4C  MBF3C  MCF3M MCR3U  MEL3E/4E  MHF4U 
 Other  BDI3C  BDP30  BOH4M GLE/S40 ICS3C/4C BAF3M  

 

Cooperative Education 
Each SHSM pathway requires that students complete a minimum of two cooperation education credits in 
a work placement in the sector. A few certifications will be completed in your COOP training.  
 
 

CLA (Contextualized Learning Activity) 
An activity that involves 6 hours of learning, based on the curriculum expectations, that is contextualized 
to the SHSM sector.  The Hospitality and Tourism SHSM requires the completion of 3 CLA’s: one in English, 
one in Math, and one in Business Studies or Science. 
 



Certifications to be completed 
Four (4) Compulsory 

Cardiopulmonary 
Resuscitation (CPR) 

Including AED Training  

Standard First 
Aid Training 

Customer 
Service 

Workplace Hazardous Materials 
Information System (WHMIS) – Generic 

(not site specific) instruction 
 

Three (3) electives from the list below 
Ticket Agent Dietary Considerations Tourism – Basic Infection Control 

Leadership Skills Portfolio Development Wilderness Survival Wilderness First Aid 
Tour Guide Spa Services Smart Serve Project Management 

Compass/Map/Global 
Position System (GPS) 

Safe Food Handling - 
Basic 

Food Handler 
Certification 

Fire Safety Extinguisher 
Use 

House Keeping Services Hospitality 
Management 

Event Coordination Cook/Line Cook 

 

Reach Ahead and Experiential Learning Opportunities 
Reach ahead experiences enable students to gain confidence in their ability to be successful, refine skills 
and work habits, make informed choices about future careers and next steps.  Experiential learning 
opportunities are planned learning activities that take place outside the traditional classroom setting.  
 
Examples of reach ahead and experiential activities are: 
 One-on-one observation of a cooperative education student at a placement in the sector 
 A day-long observation of an employer or employee (job shadowing) in the sector 
 A one- or two-week placement at a local tourist attraction 
 Participation in a local, provincial, or national Skills Canada competition 
 Attendance at a hospitality sector trade show, conference, or job fair 
 A tour of a tourism or hospitality business 
 Assisting at a community competition or event 
 Participation in a wilderness survival camp 
 Interviewing a college or university student enrolled in a program related to this Sector 
 Interviewing an employee in the sector 

 

Occupations In the Hospitality and Tourism Sector 
Workplace Apprenticeship College University 

Airline Agents 
Room Attendants 

Servers 
Kitchen Helpers 

Front Desk Clerks 
Flight Attendants 

Receptionists 
Concierge Services 

Hunter/Angler Guides 
Taxi/Limo Driver 

Bakers 
Butchers, Meat 

Cutters  
Chefs, Cooks 

Entertainment 
Industry Power 

Technician 
Facilities Mechanic 

Painter and Decorator 
Ski Lift Mechanic 

Special Events 
Coordinator 

Food Service Supervisors 
Travel Counsellors 

Restaurant Managers 
Social Media Managers 

Photographers 
Sommeliers 

Golf Course Technicians 
Air Traffic Controllers 

Biologists and Scientists 
Dietitians and Nutritionists 

Public Health Inspectors 
Occupational Health and 

Safety Professionals 
Human Resources 

Professionals 
Business & Marketing 

Specialists 
Museum Curators 

 

 


