ProStart 1
86 Class Periods (80 Outlined)

	i
	1.  Introduction

2.  Applications

3.  Team Work Lab

4.  Resume/Interviews

	1
	1.  Term 1 Pre assessment

2.  Chapter 1

3.  Skills

4.  Practice Lunch

	2
	1.  Chapter 2

2.  Serve Safe

3.  Serve Safe

4.  HACCP Lab

	3
	1.  OSHA

2.  Chapter 3/OSHA Presentations

3.  Safety Stations

4.  Field Trip

5.  Term 1 Assessment

	4
	1.  Unit 2 Pre assessment

2.  Cookie Lab

3.  Knife Skills

4.  Herbs

5.  Techniques

6.  Dry Cooking

7.  Vocabulary

8.  Wet Cooking

9.  Chapter 4/Showdown

	5
	1.  Equipment

	6
	1.  Substitution

2.  Nutrition, Labels

3.  Nutrition Lab

4.  Vitamin Mineral Research

5.  Vitamin Mineral Presentations

6.  Field Trip

7.  Term 2 Assessment

	7
	1.  Unit 3 Pre assessment

2.  Chapter 7

3.  White Sauce
4.  Omelet Lab
5.  Egg lab
6.  Muffin Lab
7.  Breakfast Breads

8.  Sandwich

9.  Canapé

	8
	1.  Chapter 8

	9
	1.  Chapter 9

2.  Salads

3.  Dressings

4.  Dips

5.  Garnishes

6.  Field Trip

7.  Term 3 Assessment

	10
	1.  Term 4 Pre assessment

2.  Chapter 10/Business Math

	11
	1.  Chapter 11

2.  Vegetable Science

3.  Fruit Tasting

4.  Vegetable Lab

5.  Fruit Lab

	12
	1.  Chapter 12/ Controlling Cost

2.  Field Trip

3.  Term 4 Assessment

	
	1.  Café Planning

2.  Café Planning

3.  Prep

4.  Café

5.  Prep

6.  Café

7.  Prep

8.  Café

9.  Catering/Competition

10.  Catering/Competition

11.  Catering/Competition

12.  Catering/Competition

13.  Catering/Competition

14.  Review

15.  Final

16.  Christmas

17.  Halloween


