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Hospitality and Tourism Career Cluster
The Hospitality and Tourism career cluster focuses on the management, marketing, and operations of restaurants, 
lodging, attractions, recreation events, and travel-

https://tea.texas.gov/academics/college-career-and-military-prep/career-and-technical-education/programs-of-study-additional-resources
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Hospitality and Tourism Career Cluster
Statewide Program of Study: Culinary Arts

Course Information
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Course Prerequisites | Corequisites Career Clusters

Advanced Culinary Arts
13022650  (2 credits)

Prerequisites: Culinary Arts
Corequisites: None
Recommended Prerequisites: None
Recommended Corequisites: None

Introduction to Event and 
Meeting Planning*
N1302269  (1 credit)

Prerequisites: None
Corequisites: None
Recommended Prerequisites: None
Recommended Corequisites: None

ness, Marketing, and Finance
 Hospitality and Tourism 

Tourism Marketing 
Concepts and 
Applications*
N1302270  (1 credit)

Prerequisites: None
Corequisites: None
Recommended Prerequisites: Principles 
of Hospitality and Tourism
Recommended Corequisites: None

Food Processing 
13001400  (1 credit)

Prerequisites: None
Corequisites: None
Recommended Prerequisites: None
Recommended Corequisites: None

Food Processing + 
Agricultural Laboratory and 
Field Experience
13001410  (2 credits)

Prerequisites: None
Corequisites: None
Recommended Prerequisites: Food 
Technology and Safety 
Recommended Corequisites: None
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Statewide Program of Study: Culinary Arts
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Course Prerequisites | Corequisites Career Clusters

Career Preparation for 
Programs of Study*
First Time Taken:
12701121  (2 credits)

Prerequisites: At least one Level 
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