
Proposal for a Hospitality, Tourism, and Recreation School 
At James Monroe High School 

 
Unifying Vision/Identity 

The proposed Hospitality, Tourism, and Recreation (Food, Travel, and Fun) School will 

prepare students, upon graduation, for entry-level careers and post-secondary education 

throughout these industries. Students will be exposed to the leadership, social, 

entrepreneurial, and technological skills necessary to produce success. Students will have 

the opportunity to explore the industry through job shadowing, hands-on experiences, and 

personal interaction with industry professionals. 

 

Rigorous Standards-Based Curriculum Instruction & Assessment 

This SLC will offer a comprehensive A-G course of study.  In addition, elective classes 

in this community will be focused around the Food Service and Hospitality pathway 

within the Hospitality, Tourism, and Recreation CTE Industry Sector. Some students in 

this pathway will take elective courses in Chef Assistant/Catering and Baking 

Fundamentals in addition they can take a capstone course at Mission Community College 

in Culinary Arts thus leading to potential careers and post-secondary education in 

catering or culinary arts. Students not following this specific pathway will experience a 

course of study that reflects the themes of the CTE within the core classes and other 

potential courses such as French or Spanish and Business/Computers thus leading to 

potential careers and post-secondary education in fields such as travel and tourism. 

 

Themed, cored instruction, student self-selection, interdisciplinary teaming, and a multi-

faceted advisory program drive this CTE-aligned community. This overall plan improves 

student achievement by developing strong teams that deliver rigorous instruction in an 

integrated curriculum for all students.  

 

Equity and Access 

Every student will participate in this rigorous, quality curriculum. The themed, cored 

instruction, interdisciplinary teaming, and a multi-faceted advisory program will be 

responsive to the needs of all students including linguistically challenged students and 

students with special needs. This overall plan improves student achievement by 

developing strong teams that deliver rigorous instruction in an integrated curriculum for 

all students.  

 

Personalization 

The Monroe plan is based on the concept of personalization where sustained and 

mutually respective personal relationships are created.  Each student will be assigned an 

advisory whose teacher will act as a mentor to the student.  The classroom teachers have 

worked closely to integrate their curriculum and provide a cross-curriculum, 

interdisciplinary approach linking each of their classes.  Thus students will not take 

classes in isolation, but instead will see the connections between each of their classes and 

will be involved in cross-curriculum summative assessments thus increasing both 

academic rigor and personalization.  In addition, this team approach has resulted in a 

shared vision for the SLC with a shared set of goals and performance standards again 

greatly increasing personalization.  The SLC will be located in its own dedicated area of 



the campus offering both the students and staff the opportunity to create a truly unique 

and personal physical environment.  Finally, the administrator, counselor, staff and 

students of this SLC will work closely together to increase student achievement. 

 

Accountability and Distributed Leadership  

Decision-making in this community is data driven.  The principal will be the director of 

all the SLCs.  Each SLC will have an administrator in charge, either a coordinator (9
th

 

grade academy) or a lead teacher (the 5, 10
th
-12

th
 grade SLCs), their own counselor, as 

well as their own clerk.  (See the SLC School Impact Report for policies governing 

resources (facilities, fiscal and textbooks), staffing, and dispute/conflict resolution. 

 

Collaboration/Parent and Community Engagement 

This SLC is thoroughly committed to fully including the parents of each of their students. 

To that end, student-led conferencing, parent nights, and parent inclusion is critical 

school decisions is planned.  In addition, this SLC has a full cadre of business and 

community partners specific to their area of focus (complete list in the attached SLC 

school Impact Report).   These partnerships are essential to the success of this SLC and 

therefore an advisory panel that includes these partners has been created.  Members of 

this panel will prove technical assistance, internship opportunities, and professional 

development for this SLC. 

 

 

Professional Development 

Refer to the attached, complete calendars of past and future professional developments 

developed to insure our success. 

Professional development activities will include training in SDAIE, direct and 

differentiated instruction, and methodology to work towards meeting the modified 

consent decree requirements for inclusion of IWEN students. In addition, pathway 

specific professional developments will take place designed to increase instructor 

awareness of industry standards, requirements, and needs. 

 

 

  SLC Specific Activities: 

i. Lunch Catering Services 

ii. Special Event Catering 

iii. A Day On the Job at the Marriott 

iv. Classes at Mission College 

v. Internships 

 

Career Options: 

i. Restaurant Management 

ii. Nutritionist 

iii. Research and Product Development 

iv. Health Inspector 

v. Customer Service 

vi. Sous Chef  

vii. Pastry Chef 

viii. Food Critic 



ix. Travel Agent 

x. Event Planner 


