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Program Name Hospitality Management 

Program CIP Code 52.0900.00 

Program Description and 
Coherent Sequence 

The Hospitality Management program is designed to prepare 
students for employment in positions that provide customer-
focused services in such facilities as hotels, restaurants, resorts, 
spas, convention centers, National parks, travel agencies and 
cruise lines. The Hospitality Management program incorporates 
the management, marketing and operations of restaurants and 
other food services, lodging, attractions, recreations events and 
travel related facilities. A student completing this program will 
possess the knowledge and skills associated with reservations 
and front desk operations, meeting and banquet room support 
services, food and beverage support services, housekeeping, 
laundry operations, supervisory functions and environmental 
functions. Students will develop advanced employability skills 
including critical and conceptual thinking, communications, 
applied academics and technology. In addition, students will 
gain job skills that are necessary to enter the commercial 
foodservice workplace successfully. This program utilizes a 
delivery system made up of four integral parts: formal/technical 
instruction, experiential learning, supervised occupational 
experience and the Career and Technical Student Organizations 
FCCLA or DECA. 
 
Fundamentals of Hospitality Management: This course 
prepares students for occupations in a variety of hospitality 
services and facilities including: hotels, resorts, convention 
centers, National parks, travel agencies and cruise lines. The 
course focuses on principles of operations in the travel and 
tourism industries, hotel and lodging facilities, food services, 
recreation, hospitality planning and business operations. 
Emphasis is placed on critical thinking, practical problem solving 
and entrepreneurship opportunities within the field of hospitality. 
Core academic application of math, science and language arts 
are emphasized as appropriate in the hospitality industry. 
 
Hospitality Management Applications: The outcomes of this 
course are integrated into learning projects and simulations to 
demonstrate the full range of Hospitality Management 
standards. Work-based learning activities such as internships, 
school-based enterprises or job shadowing are considered a 
component of Hospitality Management application activities. 
This course provides the opportunity for real-life application of 
core academic content. 
 
Work-based Learning: Students have the opportunity to 
participate in either a Hospitality Management Cooperative 
Education experience or an Internship. 
 

   



 

Hospitality Management     ∙     52.0900.00     ∙     page 2 of 6 

Industry Validated Standards An Industry Standards Validation Committee developed and 
approved these standards on February 18, 2016. The Arizona 
Career and Technical Education Quality Commission, the 
validating authority for the Arizona Skills Standards Assessment 
System and the end‐of‐program assessments, certificates and 
transcripts endorsed these standards on May 12, 2016. 
 
Hospitality Management Technical Skill Standards can be 
accessed here: 
 
http://www.azed.gov/career-technical-
education/files/2016/06/technical-standards-hospitality-
management-52090000.pdf 
 

Specialized Equipment  Computers 
 Printers 
 Computer software 
 Front desk simulation 
 Simulated Office set up 
 Demonstration table 
 LCD projector 
 Document camera 
 Linens, china and flatware 
 Kitchen area 
 Service Carts 
 Host Station 

 
Equipment list can be accessed here: 
 
http://www.azed.gov/career-technical-
education/files/2013/07/equipment-list-hospitality-managment-
52090000.pdf  
 

Industry Recognized 
Certifications 

 National Restaurant Association (NRA) 
o ProStart National Certificate of Achievement (NRAEF) 
o ServeSafe® Food Protection Manager 

 American Hotel Lodging Association 
o Certified Guest Service Professional (CGSP®) 
o Certified Front Desk Representative 
o Certified Restaurant Server 

 National Academy Foundation 
o NAFTrack Cerification - Hospitality Management 

 

CTE End-Of- Program (EOP) 
Technical Skill Assessment 
(TSA) Y/N 

Y 
 

Current EOP TSA Pass Score 60% 
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Participation in JTED Program 
Qualifies Students for These 
Employment Opportunities 

Front Office Reception, Room Attendants, Porter, Concierge, 
Events Administrative Assistant, Assistant Front Office 
Manager, Food Safety and Sanitation Manager 
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SB1525 JTED Course and Program Requirements 

Requires students obtain passing 
score of 60% on assessment  
15-391(3)(b) Page 1/20-24 & 15-
391(5)(b) Page 2/1-6 

Yes, the Hospitality Management Technical Skill Assessment 
has a pass score of 60%.  
In addition: 
ProStart National Certificate of Achievement (NRAEF) 
Certified Guest Service Professional (CGSP®)  
Certified Front Desk Representative 
Certified Restaurant Server 
ServSafe® Food Protection Manager (NRA) 
Pass scores all exceed 60%. 
 

Not a Course Required under  
Minimum Course of Study 
including Honors 15-391(3)(d) 
Page 1/27-29 

No 
 

Majority of Instructional Time in 
Lab / Field / Work Based Learning 
Environment 15-391 (3)(e) Page 
1/30-32 and  
 
Requires CTSO Participation 15-
391(5)(d) Page 2/10-13  

Yes, Hospitality Management instruction is delivered through 
lab simulations and through work-based learning experiences. 
 
 
 
FCCLA or DECA 
 

Demonstrated Need for Extra 
Funding for a course 15-391 (3)(f) 
Page 1/33-34 

Yes, students must be under instructor’s direct supervision at 
all times when in the laboratory. This means there is a need 
for additional instructors while students are in the kitchen 
working. There is additional need for special facilities, 
equipment, and consumables. 
 

Specialized Equipment Exceeds 
Cost of Standard Course 15-
391(3)(g) Page 1/35-36 and 15-
391(5)(c) Page 2/7-9 

Yes, inclusive of but is not limited to: 
 Computers 
 Printers 
 Computer software 
 Front desk simulation 
 Simulated Office set up 
 Demonstration table 
 LCD projector 
 Document camera 
 Linens, china and flatware 
 Kitchen area 
 Service Carts 
 Host Station 

 
http://www.azed.gov/career-technical-education/files/2013/07/equipment-
list-hospitality-managment-52090000.pdf  
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Alignment through Curriculum, 
Instructional Model and Courses 
Sequence 15-391(5)(e) Page 2/15-
18 

Yes, state-established course sequence for Hospitality 
Management Program Consists of 2 Carnegie Units of 
Instruction. 
 

Defined Pathway to Career and 
Postsecondary Ed in Specific 
Vocation or Industry 15-391(5)(f) 
Page 2/19-21 

Yes, in order to earn the National ProStart Certificate of 
Achievement earning postsecondary articulation, students 
must complete 400 hours of industry work experience. To 
earn the Certified Hospitality & Tourism Management 
Professional, students must complete 100 hours of work 
experiences. 
 
In addition, the program aligns with the AA in Hospitality 
Management which aligns with the Bachelors of Arts Hotel 
Restaurant Management Degree. 
 

Fills High Need Vocation or 
Industry as Determined by 
CTE/ADE  15-391(5)(j) Page 2/30-31 

Yes, Hospitality and related industries is a major employer in 
Arizona. The Arizona Industry Employment Projections for 
2012-2022 projects that the Leisure and Hospitality sector will 
have an increase of 70,600 jobs (26.6) over the 10-year 
period. The subsector with the largest projected job gains are 
Food and Beverage services. 
 

Requires a Single or Stackable 
Credential or a Skill that allows a 
student to obtain work 15-
391(5)(k) Page 2/32-35 

Yes, 
 National Restaurant Association (NRA) 

o ProStart National Certificate of Achievement (NRAEF) 
o ServeSafe® Food Protection Manager 

 American Hotel Lodging Association 
o Certified Guest Service Professional (CGSP®) 
o Certified Front Desk Representative 
o Certified Restaurant Server 

 National Academy Foundation 
o NAFTrack Certification - Hospitality Management 

 

Leads to certification or licensure 
verified by that vocation or 
industry that qualifies student for 
employment which the student 
would not otherwise qualify.  15-
391(5)(l) Page 2/36-39 

Yes,  
 National Restaurant Association (NRA) 

o ProStart National Certificate of Achievement (NRAEF) 
o ServeSafe® Food Protection Manager 

 American Hotel Lodging Association 
o Certified Guest Service Professional (CGSP®) 
o Certified Front Desk Representative 
o Certified Restaurant Server 

 National Academy Foundation 
o NAFTrack Certification - Hospitality Management 
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If no certification or licensure is 
accepted by vocation or industry, 
completion of program must 
qualify student for employment 
for which student would not 
otherwise qualify without 
completing JTED program.  
15-391(5)(l) Page 2/39-43 

N/A 
 

Requires instruction and 
instructional materials 
substantially different from and 
exceed scope of standard 
instruction and include skills, 
competencies and knowledge to 
be successful in JTED program 
vocation or industry. 15-391(5)(m) 
Page 2/44-45 and 3/1-3 

Yes, intensive laboratory applications are a component of this 
course and may be school based enterprise requiring 
professional instruction, special facilities, equipment, and 
consumables. 
 

Industry provided financial or 
technical support. 15-391(5)(n) 
Page 3/4-8 

Yes, Business and Industry: 
 Donate equipment for laboratory applications,  
 Serve on Hospitality Technical Standards Development 

and Validation Committees. 
 Serve as advisory board members both at the state and 

local levels.  
 Supports the program by providing professional 

development and training for both teachers and students. 
 Provides job shadowing, internship and other work-based 

learning opportunities.   
 

Demonstrated need for extra 
funding in order to provide JTED 
program 15-391(5)(o) Page 3/9-11 

Yes, the Hospitality Management program needs the extra 
JTED funding for equipment, supplies and faculty. The 
program requires additional hours for school based enterprise 
along with special supplies. 
 

 

Eligibility Yes No 
JTED The Hospitality Management program meets the requirements 

for JTED compliance and eligibility  
x  

CTE Federal 
Perkins and 
State Priority 

The Hospitality Management program meets the requirements 
for Perkins and is eligible to generate CTE State Priority 
funding. 

x  

 

 


