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Courses in RED are PENDING APPROVAL 

 

PATHWAY APPRENTICESHIPS COLLEGE*** UNIVERSITY WORKPLACE 
CAREER 

OPTIONS 
Cook, Chef, 

 Baker, Butcher, Special Events 
Coordinator 

Hotel/Resort Manager, 
Conference and Even Planner, 
Restaurant Manager, Travel 

Counsellor 

Public Relations Consultant, 
Dietician and Nutritionist, 
Public Health Officer, Food 

Scientist, Hotel Administration 

Food and Beverage Server, 
Flight Attendant, Ticket Agent, 

Tour and Travel Guide, Food 
Sales Representative 

GRADE 11 12 11 12 11 12 11 12 

MAJOR 
COURSES 

Choose 4 Majors (minimum one 
from each grade. May also include 

3rd co-op credit) 
Consider Dual Credits too: 
SHSM ELIGIBLE DUAL CREDIT 
COURSES 
 
YRDSB Dual Credit Site 

CGG3O 
TFJ3E1 
TFJ3E2 
TXJ3E1 
TXJ3E2 
SBI3C 
PPL3O 

 

TFJ4E1 
TFJ4E2 
TXJ4E1 
TXJ4E2 
TUD4Y 
TFO4T 
TKA4Y 
SCH4C 

CGF3M 
HPW3C 
SBI3C 

HRT3M 
HSP3C 
TFJ3E1 
TFJ3E2 

TFJ4E1 
TFJ4E2 
SCH4C 
TXJ4E 

HHG4M 
*check dual 
credit list* 

 
 

SBI3U 
SCH3U 
CGF3M 
HSP3U 
HRT3M 
CHW3M 

 

HFA4U 
CGW4U 
SBI4U 
SCH4U 

HHG4M 

CGG3O 
SVN3E 

TFJ3E1/2 
TXJ3E1/2 

PPL3O 
PAD3O 
PAF3O 

GLN4O 
TFJ4E1/2 
TXJ4E1/2 

PPL4O 
PAL4O 
PAF4O 
HFL4E 

 ENGLISH 
One required withCLA* 

ENG3C 
ENG3E 

 

ENG4C 
ENG4E 

ENG3C 
 

ENG4C ENG3U 
 

ENG4U ENG3E ENG4E 
 

MATH 
One required withCLA* 

MBF3C 
MCF3M 

MAP4C 
MCT4C 

 

MBF3C 
MCF3M 

MCT4C 
MAP4C 

 

MCF3M 
MCR3U 

MHF4U 
MDM4U 

 

MEL3E 
 

MEL4E 

CO-OP 
(2 credit) CO-OP** 

Summer coop also an option 

2 
(minimum) 

2 
(minimum) 

2 
(minimum) 

2 
(minimum) 

SCIENCE, BUSINESS STUDIES 
or ADDITIONAL CO-OP 
 
(GR 12 MATH AND OTHERS FOR 
WORKPLACE DESTINATION) 

Minimum 1 required with 
CLA  

SVN3E 
BMI3C 
BDI3C 

BMX3E 

SCH4C 
SPH4C 

SBI3C 
BDI3C 
BMI3C 
ICS3C 

SCH4C 
SPH4C 

BOH4M 
ICS4C 

 
 

SBI3U 
SPH3U 
BAF3M 
SCH3U 
ICS3U 

SES4U 
SPH4U 
BOH4M 
BBB4M 
SCH4U 
SBI4U 
ICS4U 

SVN3E 
BTA3O 
BMX3E 

MEL4E 
OLC4O 

GLE4O/GLS4O 
 
 

 
 

*CLA: Contextualized Learning Activity – SHSM students, with the support of the subject teachers, will prepare assignments integrating Health and Wellness into the course curriculum. 

** Consider Accelerated OYAP for Cook (TKA4Y) or Baker training (TUD4Y). Students will earn level 1 apprenticship. Full day coop with 2 weeks at college followed by 1 day/week at college. Apply 
during course selection time for the program which runs semester 2 of grade 12 year. 

*** Where C/M Major courses are not offered, students should take E or M courses. Eg. If you want to take TFJ3E and you’re a C student, it will still count as a major credit.  

In addition your need to complete the following and document the experience in your IPP: 

http://bit.ly/YRDSBSHSMapp
https://docs.google.com/document/d/1hg8QQmFJJGZvIIDIZ0KKRQ-7DNdpbc7OvEyWtI1yYp0/edit?ts=5c40dd22
https://docs.google.com/document/d/1hg8QQmFJJGZvIIDIZ0KKRQ-7DNdpbc7OvEyWtI1yYp0/edit?ts=5c40dd22
http://www.yrdsb.ca/Programs/dualcredit/Pages/default.aspx
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• Sector Partner Contextualized Experience –Work with an Industry/Sector Partner, using the same skills and tasks used in real work 
situations. SPCE includes one of the following options: Innovation Creativity and Entrepreneurship (ICE) training (solving a real challenge 
they’re trying to address) , sector-delivered contextualized coding and sector-delivered mathematical literacy. You will be notified via the 
SHSM website,GAPPS email or REMIND of upcoming events. Be sure to get your paperwork in! 
 

• Reach Ahead Experience—opportunity to explore /take the next steps along your chosen pathway. Helps you make informed choices about 
future career goals. Examples include visiting an approved apprenticeship delivery agent (eg. trade union or college), interviewing a college 
student in a related program, observing a university class in a sector related program (eg Nutritional Sciences, Outdoor Ed, Environment and 
Tourism), interviewing an employee in the sector, college visits to explore related programs, Dual Credit or Accelerated OYAP. 
 

• Experiential Learning and career exploration-- Planned learning experiences that take place outside the traditional classroom and focus on 
a specific occupation. For example, one on one observation of a co-op student (job twinning), day long job shadow of skilled tradesperson in 
the hospitality or tourism industry (outside of co-op placement—eg. chef, nutritionist, travel consultant, etc), attendance at a hospitality or 
tourism industry trade show/job fair/conference, a short placement at a local tourist attraction (work experience), participation in a 
wilderness survival camp, assisting at a community competition or event,  participation in a local, provincial or national Skills Canada 
competition. 

• Certifications:  

FOUR (4) Compulsory 
CPR level C with AED WHMIS.  Provide a copy of your Work 

Safety Agreement 
Customer Service Standard First Aid 

THREE (3) Electives from the list below 
advanced training in a technique 

(e.g., paddling) 
cash handling and register training compass/map/global positioning 

system (GPS) 
cook/line cook 

event coordination fire safety and fire extinguisher use fishing guide Food Handler Certification 

geographic information system (GIS) guest services heritage interpreter housekeeping services 

Innovation, Creativity and 
Entrepreneurship (ICE) 

introduction to hospitality 
management 

leadership skills life-saving (Bronze Cross or higher) 

portfolio development project management safe food handling – basic Smart Serve 

spa etiquette spa service ticket agent tour guide 

 

http://bit.ly/YRDSBSHSMapp
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.wsoqpg8093nx
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.wsoqpg8093nx
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.56hjq139dq12
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.l16fb8p9cem0
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.l16fb8p9cem0
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.nrbfvwvcacse
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.iyw0z015c2rs
https://docs.google.com/document/d/19sb2SLt2q4OrLeVqNFDwLlIDlBdlJzFiv6f6zFHhj8U/edit#heading=h.e04lbsksecju

