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Course Description

Prostart® | is a professional start to the Foodservice and Culinary Arts industry. It is a program

sponsored by the National Restaurant Association Educational Foundation. The ProStart®

curriculum, introduces students to career opportunities in the restaurant and foodservice industry and
provides them with foundational skills in culinary arts and restaurant management that will jump-start their
post-secondary experience, in college and/or careers.

*refer to the addendum for specific information.

Intended Grade Level 10-12

Units of Credit 1.0

Core Code 34.01.00.00.255

Concurrent Enrollment Core Code | 34.01.00.13.255
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Skill Certification Test Number 931

Skill Certification Cut Score N/A
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License Area of Concentration CTE and/or Secondary Education 6-12

Required Endorsement(s)

Endorsement 1 FCS General

Endorsement 2 Food Services/Culinary Arts
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STRAND1

Students will explore the food service and hospitality industry.

Standard 1 — Welcome to the Industry

Differentiate among the eight types of dining establishments.

Describe the commercial and noncommercial segments of the restaurant and foodservice industry,
including examples of businesses in each segment.

List examples of businesses within the three segments of the hospitality industry.

Recognize key historical, social, scientific, and political advances in the world that affected the evolution
of the restaurant and foodservice industry.

Explain the role of entrepreneurs in the growth of the restaurant and foodservice industry.

List examples of how chefs have been critical to the growth of the restaurant and foodservice industry.

STRAND 2

Students will explore the career opportunities in the restaurant/foodservice and hospitality industry.

Standard 1 — Career Opportunities

Explain the importance of entry-level jobs to people interested in the foodservice industry.
List and describe the roles of typical back-of-house staff and front-of-house staff.

List and describe the roles of typical restaurant management and support staff.

Describe the nine common job skills important in the restaurant and foodservice industry.
Explain the value of working with a mentor to develop career skills.

List common ways of working on your professional development.

Describe how professionals network and why it is important.

STRAND 3

Students will keep food safe through the proper use of food handling and sanitation techniques.

Standard 1 - Introduction to Food Safety

Define a foodborne-illness outbreak.

Explain the costs associated with a foodborne-iliness outbreak.

Identify those at high risk of contracting a foodborne illness.

List the ways food can become unsafe.

Define FAT TOM.

Break down the characteristics of TCS food.

Explain how to identify and prevent cross-contamination.

Define “time-temperature abuse.”

Compare different thermometer types and explain how each type helps keep food safe.
Name the most common food allergens.

Explain the methods for preventing allergic reactions to food.

Summarize why a food defense system is needed.

Name the government agencies that regulate the restaurant and foodservice industries.
Explain what a food safety management system is and how it work



STRAND 4

Students will demonstrate effective back-of-the-house procedures.

Standard 1 - The Back of the House
¢ Define “back of the house,” and describe some careers that are in the back of the house.
e List some examples of restaurant terminology.
e Describe the concept of mise en place.
o Differentiate between an approved food source and a non-approved food source.
e Precisely describe the criteria for accepting or rejecting food during receiving.
e Explain the correct procedures for storing foods.
e Explain correct procedures for preparing and cooking various foods.
e Describe in detail how to safely hold, cool, and reheat various foods.
* Name the correct procedures for preparing and serving food for off-site service.

STRAND 5

Students will determine front-of-the-house basics for successful service.

Standard 1- Front of the House
e Compare the duties, roles, and responsibilities of each service staff role.
e Explain the process for handling guest reservations and special requests.
e Indicate the appropriate way to greet guests and take their orders tableside.
e lllustrate how suggestive selling benefits a foodservice operation.
e Differentiate between contemporary service styles and three traditional service styles.
e Describe how to properly set and clear items from a table.
e Identify the types of hot and cold beverages, and describe how they are served.
e Understand the steps in processing guest payments.

STRAND 6

Students will create a career plan for an effective comprehensive job search within the food service and
hospitality industry.

Standard 1- Preparing for a career
e List practical factors to consider when beginning a job search.
e Identify sources of information about job opportunities.
e Describe the components of a strong résumé.
e Explain how a job applicant should approach the task of filling out an application.
e Describe the ways in which you can prepare for a job interview and demonstrate professionalism during
the interview.
e Review commonly asked interview questions and plan appropriate responses.
e Describe the appropriate way to follow up after a job interview.
* Explain the use of assessment tests in the interviewing and hiring process.
e Describe the types of culinary schools and programs that can advance your career.



STRAND 7

Students will demonstrate professionalism in the foodservice industry.

Standard 1 - Professional Expectations
e Define professionalism as it relates to the foodservice industry.
e List the basic expectations for all employees in the foodservice industry.
e Describe the optimal attitude for a restaurant employee.
e Recognize the benefits of teamwork in the foodservice workforce.
e Explain the link between your personal health and wellness and success in your job.
e List ways of avoiding and managing stress.
e |dentify time management strategies.

STRAND 8

Students will demonstrate effective communication.

Standard 1- Communication Skills
e Explain the eight elements of the communication process.
e Summarize tips for effective speaking.
e Describe the benefits of active listening.
e Explain the steps of effective writing, with an emphasis on writing in the workplace.
e Summarize the essentials of workplace message etiquette.
e Recognize common barriers to effective communication and explain how to prevent and manage them.

STRAND 9

Students will elaborate workplace safety procedures.

Standard 1- Workplace Safety Procedures
e Recognize the risks for injuries in the restaurant and foodservice industry.
¢ Identify the personal protective equipment used in foodservice operations.
e Qutline measures for preventing slips, trips, and falls in the workplace.
e Demonstrate how to use ladders safely and properly lift and carry items.
e Explain the importance of first aid, cardiopulmonary resuscitation (CPR), and the abdominal thrust
maneuver in the workplace.
e Recognize measures foodservice operations take to prevent and detect fires.
e Describe the four classes of fires and the corresponding appropriate fire extinguishers.
o List the steps to take when a fire is too large for you to safely fight.
e Classify burn injuries and their appropriate treatment.
e Identify other threats to workplace and interpersonal safety.



STRAND 10

Students will identify principles of Customer Service.

Standard 1- Principles of Great Service
e Define service and hospitality.
e Explain how service and hospitality affect an operation’s success.
e Explain the importance of first impressions for restaurant and foodservice operations.
e Describe the best way to identify a guest’s needs.
e Identify guests’ special needs that restaurant staff should be able to accommodate.
e Explain the importance of guest feedback.
¢ Identify methods used for collecting guest feedback.
e Identify the best way to resolve guest complaints.

STRAND 11

Students will demonstrate proper personal hygiene and cleanliness.

Standard 1- Hygiene and Cleanliness
e Identify personal behaviors that contaminate food.
e Recall proper personal hygiene practices and work attire.
e Demonstrate the steps for correct handwashing, and describe when hands should be washed.
e Explain how ready-to-eat food should be handled.
e Evaluate when food handlers should be prevented from working with or around food.
e Contrast cleaning and sanitizing.
e List the correct procedures for cleaning and sanitizing tools and equipment.
e State the factors that influence the effectiveness of sanitizers.
e Describe the elements of a master cleaning schedule.
e Qutline the correct procedure for managing pests.

STRAND 12

Students will identify foodservice equipment used in a food service operation.

Standard 1- Foodservice Equipment
e I|dentify the equipment needed for receiving and storing food and supplies.
e Describe the preparation equipment used in the foodservice kitchen.
e List the equipment needed for holding and serving food and beverages.

STRAND 13

Students will practice the proper use of knives and smallwares in a food service operation.

Standard 1- Knives and Smallwares
e Describe the hand tools and small equipment needed for pre-preparation.
e Identify the different types of knives used in the foodservice kitchen, and describe their common uses.
e Qutline how to correctly use knives.
e Explain the classic knife cuts.



STRAND 14
Students will identify the kitchen basics.

Standard 1- Kitchen Basics
e Describe the major positions in a modern, professional kitchen.
e Define mise en place.
e Differentiate between seasoning and flavoring.
e Describe some basic pre-preparation techniques.

STRAND 15

Students will practice basic culinary math skills.

Standard 1- Culinary Math
e Describe the basic math calculations using numbers and fractions.
e Describe the components and functions of a standardized recipe.
e Describe how to convert recipes to yield smaller and larger quantities based on operational needs.
e Explain the difference between customary and metric measurement units.
e Explain how to convert between customary and metric measurements.
e Explain how to measure by volume, weight, and count.
e Explain how to calculate the amounts for something as purchased (AP) and as an edible portion (EP).
e Explain how to calculate the cost and portion cost of a standardized recipe.

STRAND 16

Students will identify and prepare salads, dressings and dips

Standard 1- Salads, Dressings, and Dips
e Describe the roles of salads on the menu.
e |dentify ingredients used to make salads.
e Explain procedures for cleaning and storing salad greens.
e Explain the purpose of each of the four parts of a salad.
e |dentify important types of salad.
e Describe how to prepare the various types of salads.
e Compare and contrast various oils and vinegars.
e Explain how to prepare vinaigrettes and emulsions.
e Identify common dips.
e Describe how to prepare common dips.

STRAND 17

Students will identify and prepare different types of sandwiches and pizza.

Standard 1- Sandwiches and Pizza
e Identify the basic kinds of sandwiches and their main components.
e Describe the roles of the three main elements of a sandwich.
e Identify the necessary tools and equipment needed at a sandwich station.
e Explain how to prepare different types of sandwiches.
e Identify the basic kinds of pizza and their main components.
e Explain how to prepare different types of pizza.



STRAND 18

Students will identify and prepare different types of stocks, sauces, and soups.

Standard 1- Stocks, Soups, and Sauces
e Identify the four essential elements of a stock and the proper ingredients for each.
o Classify the various types of stock and their specific ingredients.
e Qutline the three methods for preparing bones for stock.
e List the ingredients for two to three types of stock.
e Explain how and why to remove fat from stock.
e Recall the proper way to cool stock.
e Summarize how to prepare mother sauces and what derivative sauces are made from them.
e Identify the proper ingredients for sauces.
e Describe how to prepare different kinds of sauces.
e Explain how to match a sauce to the appropriate type of food.
e Recall the two basic kinds of soup.
e |dentify the basic ingredients for clear soups (broth and consommé) and thick soups (cream and purée),
and differentiate their preparations.

STRAND 19

Students will identify and practice appropriate cooking methods.

Standard 1- Cooking Methods
e Differentiate how heat transfers to food through conduction, convection, and radiation.
e List the types of dry-heat cooking methods and recommend which food items are best suited for them.
e Describe moist-heat cooking and recommend which food items are best suited for it.
e Explain what combination-heat cooking is and recommend which food items are best suited for it.
e Describe the sous vide and microwave cooking techniques.
e Explain how to determine when food is done cooking.

STRAND 20

Students will identify and demonstrate basic baking techniques.

Standard 1- Introduction to Baking
e Identify the main ingredients used in baking.
e Explain the key purpose for each of the main baking ingredient types.
e Explain how to calculate the ingredient weights in a recipe using baker’s percentages.
e Explain how to convert to a new recipe yield using baker’s percentages.
e Describe the six types of cookies.
e Define quick breads.
e Explain how the three types of quick breads are prepared.
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