ProStart 2

86 Class Periods (86 Outlined)
	i
	1.  Introduction

2.  Applications/Resumes

3.  Career Day

4.  Team Work Lab

5.  Knives

6.  Kitchen Basics

7.  Safety

8.  Knives

9.  Kitchen Basics

10. Sanitation

	1
	1.  Chapter 1 Food through Time

2.  World Information

3.  World Food Presentations

4.  Regional Food Lab

5.  Famous Chefs

	2
	1.  Chapter 2 Starches

2.  Potato Lab

3.  Bean Lab

4.  Grain Lab

5.  Pasta Lab

	3
	1.  Chapter 3 Videos, Lecture

2.  Resort Brochure

3.  Hotel Field Trip

4.  Term 1 Assessment

	4
	1.  Chapter 4 Service Styles

2.  Tableware, Napkin Folding, Relay

3.  Service Practice

4.  Guest Speaker

	5
	1.  Chapter 5 

2.  Dough Lab

3.  Roll Formation Lab

4.  Dough Product

5.  Quick Breads

6.  Cake Lab

7.  Icing Lab

8.  Pastry Lab
9.  Pie Lab

10.  Phyllo/Puff Pastry Lab

11.  Éclair Lab

12.  Cookie Lab

13.  Chocolate Lab

14.  Presentation, plating, anglaise

15.  Dessert Showcase

	6
	1.  Menu types – activities 1-5
2.  Menu analysis, marketing relay

3.  Hamburger Lab

4.  Term 2 Assessment

	7
	1.  Chapter 7 lecture
2.  Worksheets, AP EP lab

	8
	1.  Chapter 8 Lecture
2.  Field Trip/Lu Arnold
3.  Debone Chicken Lab
4.  Fish Lab
5.  Beef Lab

6.  Chicken Lab

7.  Pork Lab

	9
	1.  Chapter 9
2.  Accounting Activities
3.  Term 3 Assessment

	10
	1.  Chapter 10
2.  Clear/Cream Soup

3.  Chowders/Cold Soup

4.  Sauces

5.  Salsa Competition

	11
	1.  Types of Tourism
2.  Theme Parks
3.  World Travel
4.  Travel Activities

	12
	1.  Chapter 12
2.  Activities

3.  Term 4 Assessment

	
	1.  Review

2.  Final

3.  Christmas

4.  Halloween

11 days available for competition, catering and other activities.


