Foundations ProStart 1

Introduction

Introduction

	Standard
	Class Introduction

	Objective
	Class Introduction

	Supplies
	Binders, COOP Forms, Concurrent information, DVD, Recipe Cards, Camera


Content:

Introduce myself and the class.

Call roll, explain seating assignments and cooking units.

Handout binders:

1.
Go over Disclosure Document

2.
Review Scope and Sequence

3.
Explain the notebook.

4.
COOP

5.
Concurrent Enrollment

6.
ProStart/Competition DVD – What is ProStart?

7.
FCCLA

8. 
Hand out recipe cards.  In standardized recipe format, have students make a recipe of themselves.  Using ingredients and directions to heir life.  Be sure to include a picture.  Share an example.
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Chapter 1

History of Food Services

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	Power Point, DVD, Computers


Content:

Do the quiz from Bon Appétit on the power point as an introduction.

Go through the information on the history of food with the power point.  Students should take notes on their syllabus assignment.

Watch American Eats (100 minutes long – may have to choose what parts to watch) or Assign each group a time period and using computers have them construct a menu for that specific time period.

Give Historical Menu assignment as homework.
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Chapter 1

History of Food Services Lab

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	Lab Supplies


Content:

Create lab foods from various time periods.
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Chapter 1

Famous Chefs

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	Power Point, DVD, Biographies


Content:

Discuss famous chefs in history- some on power point.

Careme:  born before the French Revolution into a large poor family.  Learned basics of cooking in a small restaurant.  Developed a reputation for excellence.  Perfected the recipe for man fine French sauces and dishes.  Trained many famous chefs.

Escoffier:  Opened London’s Savoy Hotel with Cesar Ritz.  Credited with refining the grand cuisine of Careme into classical cuisine.  Simplified the flavors, dishes and garnishes of grand cuisine.  Simplified sauces into the 5 grand sauces.  Established exact rules of conduct and dress for chefs.  Organized the roles of workers in the kitchen.  Used the kitchen brigade system.  Introduced an announcer who calls out orders from servers to kitchen.

Choose:

-Famous Chefs today:  Watch Video on Chefs

-Read article about a chef and give a 20 second summary to the class.

-Handout out Famous Chef names and have students research and prepare presentations (paper, power point, etc…) about that chef.  If time permits have them present to the class.
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Chapter 1

Careers

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	Career Cards, Power Point, Booklet Sample


Content:

Hand out career matching cards.  Have students find their match and go over each career with the class.

Do power point on careers. Have students take notes on their syllabus.

Introduce students to the career booklet.  Give them time in class with computers to research information on their career of choice.

Homework:  Complete Career Booklet
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Chapter 1

Lodging

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	


Content:

Class discussion:  When you check into a hotel, what do you notice upon arriving, checking in and entering our room?  What suggests a well run hotel, what suggests a poorly run hotel?

Power Point with Syllabus.  Students will take notes.

Hilton DVD

Have students create a 3 day vacation power point.  They can work alone, with a partner or in a group of 3 or 4.  Handout instructions to each group/individual.  Share the power points with the class.
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Chapter 1

Theme Parks

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	Lab Supplies or DVD


Content:

Show the DVD World’s Largest Amusement Park with worksheet 

OR

Do an amusement park lab.
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Chapter 1

Conclusion

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

	Objective
	Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each of them.

Categorize the types of businesses that make up the travel and tourism industry.

Outline the growth of the hospitality industry throughout the history of the world, emphasizing growth in the United States.
List chefs who have made significant culinary contributions, and note their major accomplishments.
List entrepreneurs who have influenced foodservice in the United States.
Identify foodservice opportunities provided by the travel and tourism industry.

Identify career opportunities offered by the travel and tourism industry.

Identify the two major categories of jobs in the restaurant and foodservice

industry.

Name reasons why people travel.

Describe the differences between leisure and business travelers.

Identify national organizations that rate commercial lodging and foodservice establishments, and list factors used in making their rating judgments.
List and describe the characteristic types of lodging operations.

List and describe activities associated with front-desk operations.

	Supplies
	


Content:

Students will complete syllabus assignment using the class books.

Students will then complete the worksheet on contributions from entrepreneurs, they can use the textbook.

Extra Credit:  Travel and Tourism
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Chapter 2

Chapter 2 Introduction

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

	Objective
	Define what a foodborne-illness outbreak is, and list the costs associated with one

Recognize risks associated with high-risk populations.

Identify factors that affect the growth of pathogens (FAT TOM).

Identify characteristics of TCS food and list examples.

Identify methods for preventing biological contamination.

List guidelines for storing chemicals safely.

Recognize the need for food defense systems.

Identify the most common allergens and methods for preventing allergic reactions.

Identify government agencies that regulate the restaurant and foodservice industry.

List personal behaviors that can contaminate food.

List the steps to proper handwashing, and identify when hands should be washed.

Identify proper personal cleanliness practices and appropriate work attire.

Identify ways to handle ready-to-eat food safely.

Identify when foodhandlers should be prevented from working around food or from working in the operation.

Identify ways to prevent cross-contamination.

Identify ways to prevent time-temperature abuse.

List different temperature-measuring devices and their uses.

Identify characteristics of an approved food source.

Identify criteria for accepting or rejecting food during receiving.

Outline proper procedures for storing food.

Identify the minimum internal temperature requirements for cooking various TCS food.

Outline proper procedures for holding, cooling, and reheating TCS food.

Identify ways to handle food ready for service.

Outline proper procedures for preparing and serving food for off-site service.

List the HACCP principles and explain their importance to food safety.

Explain the difference between cleaning and sanitizing.

Outline proper procedures for cleaning and sanitizing tools and equipment.

Identify factors that affect the effectiveness of sanitizers.

List the elements of a master cleaning schedule.

Identify organizations that certify that equipment meets sanitation standards.

Outline proper procedures for managing pests.

	Supplies
	


Content:
Hand out Pre-Test, give prizes for most correct.  Discuss quickly with class.

Go over power point with student syllabus.

Have students complete Chapter 2 syllabus assignment with the books in class.
Watch the Fight BAC DVD or other sanitation DVDs
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Chapter 2

Sanitation Lab

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

	Objective
	Define what a foodborne-illness outbreak is, and list the costs associated with one

Recognize risks associated with high-risk populations.

Identify factors that affect the growth of pathogens (FAT TOM).

Identify characteristics of TCS food and list examples.

Identify methods for preventing biological contamination.

List guidelines for storing chemicals safely.

Recognize the need for food defense systems.

Identify the most common allergens and methods for preventing allergic reactions.

Identify government agencies that regulate the restaurant and foodservice industry.

List personal behaviors that can contaminate food.

List the steps to proper handwashing, and identify when hands should be washed.

Identify proper personal cleanliness practices and appropriate work attire.

Identify ways to handle ready-to-eat food safely.

Identify when foodhandlers should be prevented from working around food or from working in the operation.

Identify ways to prevent cross-contamination.

Identify ways to prevent time-temperature abuse.

List different temperature-measuring devices and their uses.

Identify characteristics of an approved food source.

Identify criteria for accepting or rejecting food during receiving.

Outline proper procedures for storing food.

Identify the minimum internal temperature requirements for cooking various TCS food.

Outline proper procedures for holding, cooling, and reheating TCS food.

Identify ways to handle food ready for service.

Outline proper procedures for preparing and serving food for off-site service.

List the HACCP principles and explain their importance to food safety.

Explain the difference between cleaning and sanitizing.

Outline proper procedures for cleaning and sanitizing tools and equipment.

Identify factors that affect the effectiveness of sanitizers.

List the elements of a master cleaning schedule.

Identify organizations that certify that equipment meets sanitation standards.

Outline proper procedures for managing pests.

	Supplies
	Lab Supplies


Content:
Have each lab calibrate a thermometer using ice water.  Calibrate to 32 degrees.

Give each lab 3 steaks.  Have them cook one to 145, one to 155 and one to 165 degrees.  Teach them how to use the thermometer.  Have them evaluate each for taste, color and texture.  No seasoning except salt and pepper.  After they evaluate you can let them use steak sauce.
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Chapter 2

Servesafe

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

	Objective
	Define what a foodborne-illness outbreak is, and list the costs associated with one

Recognize risks associated with high-risk populations.

Identify factors that affect the growth of pathogens (FAT TOM).

Identify characteristics of TCS food and list examples.

Identify methods for preventing biological contamination.

List guidelines for storing chemicals safely.

Recognize the need for food defense systems.

Identify the most common allergens and methods for preventing allergic reactions.

Identify government agencies that regulate the restaurant and foodservice industry.

List personal behaviors that can contaminate food.

List the steps to proper handwashing, and identify when hands should be washed.

Identify proper personal cleanliness practices and appropriate work attire.

Identify ways to handle ready-to-eat food safely.

Identify when foodhandlers should be prevented from working around food or from working in the operation.

Identify ways to prevent cross-contamination.

Identify ways to prevent time-temperature abuse.

List different temperature-measuring devices and their uses.

Identify characteristics of an approved food source.

Identify criteria for accepting or rejecting food during receiving.

Outline proper procedures for storing food.

Identify the minimum internal temperature requirements for cooking various TCS food.

Outline proper procedures for holding, cooling, and reheating TCS food.

Identify ways to handle food ready for service.

Outline proper procedures for preparing and serving food for off-site service.

List the HACCP principles and explain their importance to food safety.

Explain the difference between cleaning and sanitizing.

Outline proper procedures for cleaning and sanitizing tools and equipment.

Identify factors that affect the effectiveness of sanitizers.

List the elements of a master cleaning schedule.

Identify organizations that certify that equipment meets sanitation standards.

Outline proper procedures for managing pests.

	Supplies
	Serve Safe, Skittles, Glo Germ, Worksheets


Content:
-Serve Safe Video #1

-Bacteria Candy, show and hand out candy to eat
-Serve Safe Video #2

-Glow Germ
-Serve Safe Video #3

Do HACCP worksheet 

Homework:  Case Study
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Chapter 2

Servesafe Day 2

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

	Objective
	Define what a foodborne-illness outbreak is, and list the costs associated with one

Recognize risks associated with high-risk populations.

Identify factors that affect the growth of pathogens (FAT TOM).

Identify characteristics of TCS food and list examples.

Identify methods for preventing biological contamination.

List guidelines for storing chemicals safely.

Recognize the need for food defense systems.

Identify the most common allergens and methods for preventing allergic reactions.

Identify government agencies that regulate the restaurant and foodservice industry.

List personal behaviors that can contaminate food.

List the steps to proper handwashing, and identify when hands should be washed.

Identify proper personal cleanliness practices and appropriate work attire.

Identify ways to handle ready-to-eat food safely.

Identify when foodhandlers should be prevented from working around food or from working in the operation.

Identify ways to prevent cross-contamination.

Identify ways to prevent time-temperature abuse.

List different temperature-measuring devices and their uses.

Identify characteristics of an approved food source.

Identify criteria for accepting or rejecting food during receiving.

Outline proper procedures for storing food.

Identify the minimum internal temperature requirements for cooking various TCS food.

Outline proper procedures for holding, cooling, and reheating TCS food.

Identify ways to handle food ready for service.

Outline proper procedures for preparing and serving food for off-site service.

List the HACCP principles and explain their importance to food safety.

Explain the difference between cleaning and sanitizing.

Outline proper procedures for cleaning and sanitizing tools and equipment.

Identify factors that affect the effectiveness of sanitizers.

List the elements of a master cleaning schedule.

Identify organizations that certify that equipment meets sanitation standards.

Outline proper procedures for managing pests.

	Supplies
	DVD, Game, 


Content:
Video #4

HACCP a Recipe worksheet- Taco Soup 
Video #5

Jeopardy game with worksheet to be filled in as played.

Video #6 – write down problems

Homework:  How Safe Is It?  Complete at home in order to participate in the lab next time preparing the food.
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Chapter 2

Servesafe Day 2

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

	Objective
	Define what a foodborne-illness outbreak is, and list the costs associated with one

Recognize risks associated with high-risk populations.

Identify factors that affect the growth of pathogens (FAT TOM).

Identify characteristics of TCS food and list examples.

Identify methods for preventing biological contamination.

List guidelines for storing chemicals safely.

Recognize the need for food defense systems.

Identify the most common allergens and methods for preventing allergic reactions.

Identify government agencies that regulate the restaurant and foodservice industry.

List personal behaviors that can contaminate food.

List the steps to proper handwashing, and identify when hands should be washed.

Identify proper personal cleanliness practices and appropriate work attire.

Identify ways to handle ready-to-eat food safely.

Identify when foodhandlers should be prevented from working around food or from working in the operation.

Identify ways to prevent cross-contamination.

Identify ways to prevent time-temperature abuse.

List different temperature-measuring devices and their uses.

Identify characteristics of an approved food source.

Identify criteria for accepting or rejecting food during receiving.

Outline proper procedures for storing food.

Identify the minimum internal temperature requirements for cooking various TCS food.

Outline proper procedures for holding, cooling, and reheating TCS food.

Identify ways to handle food ready for service.

Outline proper procedures for preparing and serving food for off-site service.

List the HACCP principles and explain their importance to food safety.

Explain the difference between cleaning and sanitizing.

Outline proper procedures for cleaning and sanitizing tools and equipment.

Identify factors that affect the effectiveness of sanitizers.

List the elements of a master cleaning schedule.

Identify organizations that certify that equipment meets sanitation standards.

Outline proper procedures for managing pests.

	Supplies
	Lab Supplies


Content:
Collect Homework

Do HAACP Lab


Chicken Caesar Salad
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Chapter 3

OSHA

	Standard
	Students will consistently implement workplace safety.

	Objective
	State who is legally responsible for providing a safe environment and ensuring safe practices.

Define the role of Occupational Safety and Health Administration regulations.

State the Hazard Communication Standard requirements for employers.

List the requirements for storing hazardous chemicals in an operation.

Explain the importance of general safety audits and safety training.

Explain the importance of completing accident reports.

Describe the purpose of an emergency plan.

List ways to use protective clothing and equipment to prevent injuries.

Identify electrical hazards that contribute to accidental fires.

Classify different types of fires and fire extinguishers.

Identify the cleaning frequency for equipment as a way to prevent fires.

Outline the actions to take in the event of a fire at a restaurant or foodservice operation.

Identify procedures for preventing slips, trips, and fall in a foodservice operation.

Outline the procedure for cleaning up spills on floors.

Demonstrate how to use ladders safely.

Demonstrate proper lifting and carrying procedures to avoid injury.

Demonstrate correct and safe use of knives.

Outline basic first aid concepts and procedures.

Recognize the importance of locking doors.

	Supplies
	PowerPoint, OSHA assignment, Computers


Content:
Go over power point on chapter 3 with student syllabus.

Go to the library or writing lab to complete the OSHA assignment. 
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Chapter 3

OSHA Presentations

	Standard
	Students will consistently implement workplace safety.

	Objective
	State who is legally responsible for providing a safe environment and ensuring safe practices.

Define the role of Occupational Safety and Health Administration regulations.

State the Hazard Communication Standard requirements for employers.

List the requirements for storing hazardous chemicals in an operation.

Explain the importance of general safety audits and safety training.

Explain the importance of completing accident reports.

Describe the purpose of an emergency plan.

List ways to use protective clothing and equipment to prevent injuries.

Identify electrical hazards that contribute to accidental fires.

Classify different types of fires and fire extinguishers.

Identify the cleaning frequency for equipment as a way to prevent fires.

Outline the actions to take in the event of a fire at a restaurant or foodservice operation.

Identify procedures for preventing slips, trips, and fall in a foodservice operation.

Outline the procedure for cleaning up spills on floors.

Demonstrate how to use ladders safely.

Demonstrate proper lifting and carrying procedures to avoid injury.

Demonstrate correct and safe use of knives.

Outline basic first aid concepts and procedures.

Recognize the importance of locking doors.

	Supplies
	Posters, Books


Content:
Take 15 minutes to make the posters for presentations.

OSHA Class Presentations

Do Fire Matching.

Complete Chapter 3 syllabus assignment.
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Chapter 3

Safety Stations

	Standard
	Students will consistently implement workplace safety.

	Objective
	State who is legally responsible for providing a safe environment and ensuring safe practices.

Define the role of Occupational Safety and Health Administration regulations.

State the Hazard Communication Standard requirements for employers.

List the requirements for storing hazardous chemicals in an operation.

Explain the importance of general safety audits and safety training.

Explain the importance of completing accident reports.

Describe the purpose of an emergency plan.

List ways to use protective clothing and equipment to prevent injuries.

Identify electrical hazards that contribute to accidental fires.

Classify different types of fires and fire extinguishers.

Identify the cleaning frequency for equipment as a way to prevent fires.

Outline the actions to take in the event of a fire at a restaurant or foodservice operation.

Identify procedures for preventing slips, trips, and fall in a foodservice operation.

Outline the procedure for cleaning up spills on floors.

Demonstrate how to use ladders safely.

Demonstrate proper lifting and carrying procedures to avoid injury.

Demonstrate correct and safe use of knives.

Outline basic first aid concepts and procedures.

Recognize the importance of locking doors.

	Supplies
	


Content:
 SEQ CHAPTER \h \r 1Safety Station Instructions/Students work in pairs

Station 1

Have students identify white powders in zip lock bags.  The purpose is to reinforce the need to leave items in their original container or label things very well.  

Station 2

Each student will be given a piece of poster board, markers, crayons, etc...  They will create a safety poster on one of the given topics.  You may want to have a textbook available for reference.

Station 3

Kitchen inspection.  Set up a kitchen with several safety problems.  Wet hot pad, apron on stove top, knife hanging off counter, metal bowl in microwave, pest spray near food, can of Pam on stove, etc…Students will fill out an inspection form with all problems they observe.

Station 4

Basic first aid.  Students will draw a situation which requires first aid.   Their partner will explain what they would do for that person.  They should critique the aid given them. 

Fires:  Students will draw a fire situation and explain how they would put out the fire.  Their partner will critique their answer.  

Apple Crisp:  Students will quickly make microwave apple crisp while their partner watches for sanitation and safety issues.  Set this up in as many kitchens as possible.
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Term 1

Assessment

	Standard
	Students will explore the history and careers of the food service, tourism and lodging industries.

Students will keep food safe through the use of proper sanitation techniques.
Students will consistently implement workplace safety.

	Objective
	See Previous Lessons

	Supplies
	


Content:
Foundations ProStart 1

Chapter 4

Professionalism

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

	Objective
	Define professionalism, and explain what it means to culinary professionals.

	Supplies
	No Reservations DVD, worksheet


Content:
Show the DVD No Reservations.  Students will complete the worksheet on culinary professionalism as they watch, citing specific examples of the culinary attributes, both good and bad.
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Chapter 4

Professionalism

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

	Objective
	Define professionalism, and explain what it means to culinary professionals.

	Supplies
	No Reservations DVD, worksheet, chapter 4, Books


Content:
Complete the DVD No Reservations.  Students will complete the worksheet on culinary professionalism as they watch, citing specific examples of the culinary attributes, both good and bad.  Turn in the assignment.

With remaining class time students can complete the Chapter 4 syllabus assignment.
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Standardized Recipes

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

	Objective
	Identify the components and functions of a standardized recipe.

	Supplies
	Cookie ingredients, recipes


Content:
Have groups prepare the recipe for Grandma J’s Oatmeal cookies from the given papers.  Have students complete the questions on the recipe sheet. 

When the cookies are done have each group display a cookie.  Compare the differences and discuss the importance of standardized recipes.  Have groups report on their recipe and their experience using it.
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Chapter 4

Culinary Math

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

	Objective
	Perform basic math calculations using numbers or fractions.

Convert recipes to yield smaller and larger quantities based on operational needs.

Explain the difference between customary and metric measurement units, and convert units between the two systems.

Demonstrate measuring and portioning using the appropriate small wares and utensils.

Calculate the total cost and portion costs of a standardized recipe.

	Supplies
	Cookie ingredients, recipes


Content:
Students will complete the culinary math packet.  This can include a quick lab – chocolate torte cake, hands on weighing and measuring, etc…
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Chapter 4

AP/EP

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

	Objective
	Given a problem, calculate as purchased (AP) and edible portion (EP) amounts.

	Supplies
	Fresh produce, scales, worksheet


Content:
To AP/EP lab as outlined on worksheet.  One worksheet for every 2 groups, the share the work and the food.
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Chapter 5

Equipment

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Identify the equipment needed for receiving and storing food and supplies.

Identify the equipment needed for pre-preparation.

List the different types of knives used in the foodservice kitchen and give examples of their uses.

Identify basic types of pots and pans and their common uses.

List the different types of preparation equipment used in the foodservice kitchen and give examples of their uses.

Identify the kitchen equipment needed for holding and serving food and beverages.

	Supplies
	Equipment


Content:
Equipment scavenger hunt and identification.  Students will locate different pieces of equipment and identify them and their use.  Students will be given recipes and will need to identify all equipment needed to prepare that recipe.

Start Chapter 5 syllabus with book.
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Chapter 5

Knife skills

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Explain how to care for knives properly.

Demonstrate the proper use of knives.

	Supplies
	Knives, power point, worksheet, DVD, potato, onion, carrot


Content:
Go over power point presentation on knives with the class and with a worksheet.

Show cuts, review names of cuts, etc…

Show DVD on knife cuts or demonstrate to the class.
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Chapter 5

Herbs/Spices

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Explain the difference between seasoning and flavoring

	Supplies
	Herbs and spices, power point, cheese bread lab supplies


Content:
Take a visual/smelling test on herbs and spices.

Talk about ones in class.

Go over power point on herbs and spices.

Make Bubbly Cheese bread.  Once an herb or spice is taken, no other group can use that herb or spice.  Let every group taste each other’s bread.
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Chapter 5

Knife Cuts

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Explain how to care for knives properly.

Demonstrate the proper use of knives.

	Supplies
	Knives, cutting boards, worksheet, potato, onion, carrot


Content:
Divide the class in half.  Half will stay at their tables and do a worksheet. The other half will complete their chapter 5 book assignment.  Each will do the required cuts.  Teacher should do a quick demo.

Use a timer so time doesn’t go over for group 1.

Change groups.

Foundations ProStart 1

Chapter 5

Pre-Preparation Techniques Lab

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe and demonstration basic pre-preparation techniques.

	Supplies
	Eggs, pans, parchment, cream, fruit, butter


Content:
Explain the process of separating and whipping egg whites.  Go through pavlova recipe with the class.  Emphasize the importance of adding the sugar slowly.

Have the students make their pavlovas and get them into the oven.  While cooking, explain and demonstrate clarifying butter.

Foundations ProStart 1

Chapter 5

Dry Heat Lab

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe dry-heat cooking methods and list the foods to which they are suited.

Describe moist-heat cooking methods and list the foods to which they are suited.

Describe combination-heat cooking methods and list the foods to which they are suited.

Identify ways to determine if a food is done cooking.

List guidelines for plating or storing food that has finished cooking.

	Supplies
	Lab Supplies


Content:
Students will make Fajitas by roasting peppers, sautéing onions, stir frying steak and griddling tortillas.  Plating and presentation will be emphasized.  Sour Cream and salad will be provided for garnish.

Foundations ProStart 1

Chapter 5

Moist Heat Lab

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe dry-heat cooking methods and list the foods to which they are suited.

Describe moist-heat cooking methods and list the foods to which they are suited.

Describe combination-heat cooking methods and list the foods to which they are suited.

Identify ways to determine if a food is done cooking.

List guidelines for plating or storing food that has finished cooking.

	Supplies
	Lab Supplies


Content:
Students will make pasta salad and poached pears.  Pasta will be simmered, carrots blanched, broccoli steamed.  Other items- cheese, red pepper, purple onion, etc…  Pears can be poached in simple syrup or cran-raspberry juice.  Plating and presentation will be emphasized.  Mint, cream, parsley, etc.. can be provided for garnish.

Homework:  Mypyramid assignment

Foundations ProStart 1

Chapter 5

Mypyramid

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe a healthy diet.

Use the Dietary Guidelines for Americans and MyPyramid to plan meals.

Interpret information on a nutrition label.

Define obesity and explain how it can be prevented.

	Supplies
	DVD, worksheet, computers


Content:
Have students look over their homework.  Point our things like variety of food groups, total sodium, total fiber, total fat, etc….  Have students turn this in.

Watch Bill Nye on nutrition.

Using the computers in class have students plan out a menu using the menu planner on mypyramid.  It should meet all nutritional requirements.  Print and turn in.

Homework:  Students will create a restaurant menu based on solid nutrition principles.  Grilling, steaming, and poaching should all be used as well as variety of lean meats, whole grains, fruits and vegetables.

Foundations ProStart 1

Chapter 5

Mypyramid

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe a healthy diet.

Use the Dietary Guidelines for Americans and MyPyramid to plan meals.

Interpret information on a nutrition label.

Define obesity and explain how it can be prevented.

	Supplies
	Lab ingredients, pans.


Content:
Create cranberry and banana bread using the low sugar, low fat and low salt versions.  

Evaluate as a class for flavor and mouth feel.

Talk about health issues that require less fat, sugar or sodium.  Show if DVD if desired while it bakes on health issues.

Foundations ProStart 1

Chapter 5

Mypyramid

	Standard
	Students will identify professional kitchen equipment and techniques. 

	Objective
	Describe a healthy diet.

Use the Dietary Guidelines for Americans and MyPyramid to plan meals.

Interpret information on a nutrition label.

Define obesity and explain how it can be prevented.

	Supplies
	Lab supplies, worksheet


Content:
Students will prepare white bean and basil bruschetta, explain the importance of beans, fiber, etc… in the diet.

Students will create a label for this food item will all required nutritional information.  They can do this by hand or on a computer calculator.  http://recipes.sparkpeople.com/recipe-calculator.asp
Foundations ProStart 1

Chapter 6

Stocks

	Standard
	Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	Use Identify the four essential parts of stock and the proper ingredients for each.

List and explain the various types of stock and their ingredients.

Demonstrate three methods for preparing bones for stock.

Prepare the ingredients for and cook several kinds of stocks

Explain how and why to degrease stock.

List the ways to cool stock properly.

	Supplies
	Power Point, stock DVD, books


Content:
Go over stock basics with a power point.

Watch a DVD on stocks.

Complete Chapter 6 book assignment.

Foundations ProStart 1

Chapter 6

Sauces

	Standard
	Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	Identify the grand sauces and describe other sauces made from them.

List the proper ingredients for sauces.

Prepare several kinds of sauces.

Match sauces to appropriate food.

	Supplies
	Lab ingredients


Content:
Make various sauces and pair them with foods:

Béchamel:  pasta for homemade mac and cheese, 2-22 oz bags of macaroni per class, 1 recipe of béchamel.  

Veloute:  supreme over chicken – ½ breast per kitchen, bake, one recipe of sauce ¼ cup each.

Brown or Espagnole:  Mushroom serve with a little pork loin.  2 loins per class, cut in 1/4s to make 8 pieces.  Bake in oven.  1 recipe of sauce per class.

Tomato sauce: BBQ Sauce with chicken – ½ breast per kitchen, bake, one recipe of sauce ¼ cup each.

Hollandaise:  Broccoli or eggs Benedict – English muffin, ham, poached egg  1 english muffin split, toast, 2-3 slices sandwich ham, 1 poached eggs per half, about ¼ cup sauce per half.  Two halves per kitchen.

Foundations ProStart 1

Chapter 6

Soups

	Standard
	Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	Identify the two basic kinds of soups and give examples of each.

Explain the preparation of the basic ingredients for broth, consommé, purée, clear, and cream soups.

Prepare several kinds of soups.

	Supplies
	Lab ingredients


Content:
Make various clear soups

Ask students to bring in salsa recipes

Foundations ProStart 1

Chapter 6

Soups

	Standard
	Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	Identify the two basic kinds of soups and give examples of each.

Explain the preparation of the basic ingredients for broth, consommé, purée, clear, and cream soups.

Prepare several kinds of soups.

	Supplies
	Lab ingredients


Content:
Make various thick soups

Collect salsa recipes
Foundations ProStart 1

Chapter 6

Sauces

	Standard
	Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	Identify the grand sauces and describe other sauces made from them.

List the proper ingredients for sauces.

Prepare several kinds of sauces.

Match sauces to appropriate food.

	Supplies
	Lab ingredients


Content:
Have a salsa competition with judges.  Students can plan for this or you can do it iron chef style.
Foundations ProStart 1

Term 2

Term Assessment

	Standard
	Students will identify professional kitchen essentials and understand standardized recipes.

Students will identify professional kitchen equipment and techniques

Students will discuss, prepare and present a quality stock, sauce and soup.

	Objective
	See previous lessons

	Supplies
	Digital Scales

Garlic

Potato

Carrot

Knives

Plates – for cuts

Word Strips

Colored Pencils

Equipment Pictures from Johnson and Wales

Snacks for kids – Popcorn, cheese sticks


Content:
Take assessment

Foundations ProStart 1

Chapter 7

Communication

	Standard
	Students will describe and identify various effective communication processes.

	Objective
	Describe the communication process. 

Identify obstacles to effective communication and explain how to prevent them. 

Explain how personal characteristics can affect communication. 

List and demonstrate effective listening skills. 

List and demonstrate effective speaking skills. 

Identify and use business-appropriate telephone skills. 

List and demonstrate effective writing skills. 

Define organizational communication and give examples of when it might be used. 

Describe interpersonal communication. 

List ways to build relationships through interpersonal communication

	Supplies
	


Content:
Take the communication quiz.

Complete syllabus assignment using book.

Have students hand write a thank you note to a teacher.  Collect and deliver these, check them for content.  If they don’t complete them in class, homework.

Foundations ProStart 1

Chapter 7

Communication

	Standard
	Students will describe and identify various effective communication processes.

	Objective
	Describe the communication process. 

Identify obstacles to effective communication and explain how to prevent them. 

Explain how personal characteristics can affect communication. 

List and demonstrate effective listening skills. 

List and demonstrate effective speaking skills. 

Identify and use business-appropriate telephone skills. 

List and demonstrate effective writing skills. 

Define organizational communication and give examples of when it might be used. 

Describe interpersonal communication. 

List ways to build relationships through interpersonal communication

	Supplies
	Lab supplies


Content:
Encourage good communication among students by having the class cook a meal, not individually but as a team. In this exercise, the students are split into groups of four. Each team is required to cook a specific meal from start to finish in 45 minutes, but only one team member can be in the kitchen at any given time. A timer should be set for five minutes; then Student #1 starts cooking. When the timer goes off, Student #2 enters the kitchen area and Student #1 has 30 seconds to explain what has been started and what still needs to be done. The same process should be repeated until the 45 minutes have passed. 
Put a colored dot on each student – 4 different colors per group.  Use the colors to rotate.

Suggested Lab:  Muffins, Scrambled Eggs, Frozen Hash browns, Bacon – Juice or fruit

Processing:  What worked, what didn’t?  Frustrations?  Successes?  Did you think more about what you were telling them – how well did you listen??


Foundations ProStart 1

Chapter 7

Communication

	Standard
	Students will describe and identify various effective communication processes.

	Objective
	Describe the communication process. 

Identify obstacles to effective communication and explain how to prevent them. 

Explain how personal characteristics can affect communication. 

List and demonstrate effective listening skills. 

List and demonstrate effective speaking skills. 

Identify and use business-appropriate telephone skills. 

List and demonstrate effective writing skills. 

Define organizational communication and give examples of when it might be used. 

Describe interpersonal communication. 

List ways to build relationships through interpersonal communication

	Supplies
	Computers, worksheet


Content:
Show a couple of food blogs to the class.  Discuss the good and the bad.  Show the ethics code http://foodethics.wordpress.com/
Have students evaluate different food blogs, then create a mock blog of their own using publisher.

ProStart 1
Chapter 8
Intro to Diversity
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	State the difference between school and workplace environments. 

Explain how stereotypes and prejudices can negatively affect working together. 

Identify the benefits of diversity to a workplace. 

List ways to promote diversity in the workplace. 

Describe what a harassment-free environment and mutually respectful workplace is. 

List guidelines for handling harassment claims. 

	Supplies
	DVD, Computers, Books, M & Ms


Content:
M & M treat…diversity in a bag!  Have them read the “poem”.

Do connect the dots at each table. 
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1.
Give the class time to figure this out.

2.
Discuss:


1.
Why is it that most of us do not thing about going out of the boundaries?



We had to draw outside the lines.  This is required of us when we interact 


with others as everyone thinks differently.  Outside of our boundaries.


2.
Why is it so hard to see others’ point of view?



We are often so busy thinking about our point of view, that we fail to see 


others’ points of view.

Complete the diversity packet.

Hand out the Herman Grid.  Ask them if they see gray dots at the white intersections.  Are the gray spots really there?  This is an example of how we sometimes see things that are not really there.

1.
Have you ever had a wrong first impression of someone who had a different 
background or came from another culture?

2.
Has someone from a different back-ground or another culture ever had the wrong 
first impression of you?

We’re going to take multicultural awareness quiz.  This illustrated how our perceptions of reality, and the “facts” we are taught through the media, school and other sources are often limited or simply wrong.

Take the quiz.  5-6 minutes.

Take turns reading the questions and answering.  

1.
How many of you feel misled or misinformed about these issues?

2.
Why do we struggle with these questions?

3.
How can misinformation about these issues contribute to stereotyping and 
oppression?

Work on chapter assignment.

ProStart 1
Chapter 8
Illusions
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	State the difference between school and workplace environments. 

Explain how stereotypes and prejudices can negatively affect working together. 

Identify the benefits of diversity to a workplace. 

List ways to promote diversity in the workplace. 

Describe what a harassment-free environment and mutually respectful workplace is. 

List guidelines for handling harassment claims. 

	Supplies
	Power Point, Lab Ingredients, Question sheets


Content:
Power point on judging and on what you see might not always be the way it is.

Make Sushi & Cupcakes.  Discuss how things aren’t always as they look.

ProStart 1
Chapter 8

Leadership
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	Explain the concept of teamwork. 

Describe ethics, and explain their importance to the restaurant and foodservice industry. 

Identify the behaviors of a leader. 

Identify common expectations that employees have about managers. 

Define motivation, and explain a leader’s responsibility to motivate employees. 

Define organizational goal, and explain why this type of goal should be SMART. 

Explain the purpose of vision statements and mission statements. 

Identify how employees’ roles and jobs impact a mission and goals. 

List the steps for solving a problem and explain how each step contributes to finding a solution. 

Explain the importance of individual development to your restaurant or foodservice career. 

	Supplies
	Lab supplies


Content:
Management lab

ProStart 1
Chapter 8
Job Descriptions
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	Explain what is included in a job description and explain the importance of these documents to a business. 

Identify the difference between exempt and non-exempt employees. 

Explain a manager’s responsibility for maintaining labor law knowledge. 

Identify discriminatory language and practices in the hiring process. 

Identify methods for ensuring a fair and consistent hiring process. 

Describe the typical phases of onboarding and explain its importance to a business. 

Explain what employees can expect during orientation. 

List items that employees receive during orientation. 

Identify the typical topics addressed in orientation sessions and employee manuals. 

Identify the benefits of training. 

List skills that a trainer should have. 

Identify the key points of effective employee training. 

List the benefits of cross-training. 

Describe the employee evaluation process.

	Supplies
	Case in Point, book materials, Skills Handouts, Computers


Content:
Teamwork:  Work on the case in point on Team Problem Solving.  

Every person has a specific role on a team.  People need to understand what is expected of them so they can work together in a effective manner.

Identify Food Service Skills & Create a Foodservice Training Manuel for each position. 

I. Hand each table 4 “Customer Service” skill sheets.  (1 of each -  hostess, server, counter server, busperson.)

II. As a table, have students brainstorm service skills needed for each position.  Write skills on appropriate paper.  A computer can be used for help.
III. Go over as a class. Students write additional ideas if needed.

Foodservice Training Manual - students will each take one of the Food Service Position papers.  Using that foodservice position, each student will create their own manual. Go over criteria on back.

Have each student create a manual.  Cardstock can be used for page #1 - as the cover.  Or do a 7 slide power point presentation.
Work on Chapter 11 if time permits.

ProStart 1
Chapter 8
Hiring Practices
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	Explain what is included in a job description and explain the importance of these documents to a business. 

Identify the difference between exempt and non-exempt employees. 

Explain a manager’s responsibility for maintaining labor law knowledge. 

Identify discriminatory language and practices in the hiring process. 

Identify methods for ensuring a fair and consistent hiring process. 

Describe the typical phases of onboarding and explain its importance to a business. 

Explain what employees can expect during orientation. 

List items that employees receive during orientation. 

Identify the typical topics addressed in orientation sessions and employee manuals. 

Identify the benefits of training. 

List skills that a trainer should have. 

Identify the key points of effective employee training. 

List the benefits of cross-training. 

Describe the employee evaluation process.

	Supplies
	Application, interview questions, computers, sample resume


Content:
Go over hiring practices and what is correct and can be asked about and what can’t. 

Have student’s complete an application, resume and an interview questioner. 

Complete Chapter 8 if time remains.

ProStart 1
Chapter 8
Hiring Practices
	Standard
	Students will identify the essentials of effective management in the work place.

	Objective
	Explain what is included in a job description and explain the importance of these documents to a business. 

Identify the difference between exempt and non-exempt employees. 

Explain a manager’s responsibility for maintaining labor law knowledge. 

Identify discriminatory language and practices in the hiring process. 

Identify methods for ensuring a fair and consistent hiring process. 

Describe the typical phases of onboarding and explain its importance to a business. 

Explain what employees can expect during orientation. 

List items that employees receive during orientation. 

Identify the typical topics addressed in orientation sessions and employee manuals. 

Identify the benefits of training. 

List skills that a trainer should have. 

Identify the key points of effective employee training. 

List the benefits of cross-training. 

Describe the employee evaluation process.

	Supplies
	Training Lab


Content:
Apply the information on training and hiring to do the training lab.

Kids will take turns as employees and as customers as they serve a meal.

ProStart 1
Chapter 9
Fruits & Vegetables
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Power Point, worksheet, art supplies, chapter 9 assignment


Content:
Go over chapter information with a power point.

Work on Fruits and Vegetables activity sheet.  Create book on fruit or vegetable.

Work on Chapter 9 syllabus assignment.

ProStart 1
Chapter 9
Vegetable Science
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Experiment supplies, worksheet


Content:
Do Vegetable Science Lab.  Complete worksheet and turn in.

ProStart 1
Chapter 9
Fruit Tasting
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Fruit to taste


Content:
Let students sample different types of fruits.  Discuss uses of fruits, origins and classification.

ProStart 1
Chapter 9
Vegetable Lab
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Lab Supplies


Content:
Prepare and share with class

ProStart 1
Chapter 9
Vegetable Lab
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Lab Supplies


Content:
Prepare and share with class

ProStart 1
Chapter 9
Fruit Lab
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Lab Supplies


Content:
Prepare and share with class

ProStart 1
Chapter 9
Fruit Lab
	Standard
	Students will explore and utilize fruits and vegetables. 

	Objective
	Identify and describe different types of fruit. 

List and explain the USDA quality grades for produce. 

List factors that affect produce purchasing decisions. 

Identify procedures for storing fruit. 

Explain how to prevent enzymatic browning of fruit. 

Match and cook fruit to appropriate methods. 

Identify and describe different types of vegetables. 

Describe hydroponic farming. 

Identify procedures for storing vegetables. 

Match and cook vegetables to appropriate methods. 

List ways to hold vegetables that maintain their quality.

	Supplies
	Lab Supplies


Content:
Prepare and share with class

Foundations ProStart 1

Term 3

Term Assessment

	Standard
	Students will describe and identify various effective communication processes

Students will identify the essentials of effective management in the work place.

Students will explore and utilize fruits and vegetables.

	Objective
	See previous lessons

	Supplies
	Handouts, lab ingredients, 


Content:
Assessment is a 2 day apprentice type activity

ProStart 1
Chapter 10
Introduction to Service
	Standard
	Students will discuss the importance of serving your guests. 

	Objective
	Explain the importance of customer service to the restaurant and foodservice industry.
List the reasons for making a good first impression and give examples of how to make one.

10.1 Describe the types of customers that may have special needs.

10.2 Identify ways to identify customer needs.

10.3 Outline the process for receiving and recording reservations and special requests.

10.4 Outline the process for taking orders at the table, beginning with the greeting.

10.5 Define suggestive selling, and give examples of how to do it.

10.6 Identify basic guidelines for serving alcohol to guests.

10.7 List methods for processing payment.

10.8 List ways to obtain feedback from guests and determine their satisfaction.

10.9 Explain how customer complaints should be resolved.

10.10 Describe the four traditional styles of service: American, French, English, and Russian.

10.11 Identify contemporary styles of service.

10.12 Demonstrate setting and clearing items properly.

10.13 Describe traditional service staff roles, and list the duties and responsibilities of each.

10.14 Identify various server tools and the correct way to stock a service station.

	Supplies
	DVD, Napkins, Supplies for Tray Race


Content:
Introduce the unit – why is this important?  

Good service starts with basics.

Explain how to hold a tray…use DVD if necessary.

Do Tray Race – best in the hall or in a commons area
Large table with dishes 


2 large to go boxes


2 small to go boxes


2 plates


2 portion cups


4 napkins


2 forks

2 knives

2 spoons


2 cups
2 tray jacks – one either side of the table

2 trays on tray jacks

5 tables to serve – card table, faculty room, etc…

5 table numbers – place on 5 tables

Need cards

Prizes

1.
Have 2 students come to the large table.  

2.
Give each a needs card.  

3.
Have them gather what is needed, leave the card and run to each table.  

4.
First one done correctly wins a prize.  They should practice holding the tray correctly.  

5.
Gather the items and go again.
Return to the classroom

Talk about napkin folding and why it is important.

Practice folding napkins with videos from internet.

Finish with serving DVD showing Russian Service.  Explain that they will need to know the types of service and this is an illustration of one type.
ProStart 1
Chapter 10
Service
	Standard
	Students will discuss the importance of serving your guests. 

	Objective
	Explain the importance of customer service to the restaurant and foodservice industry.
List the reasons for making a good first impression and give examples of how to make one.

10.15 Describe the types of customers that may have special needs.

10.16 Identify ways to identify customer needs.

10.17 Outline the process for receiving and recording reservations and special requests.

10.18 Outline the process for taking orders at the table, beginning with the greeting.

10.19 Define suggestive selling, and give examples of how to do it.

10.20 Identify basic guidelines for serving alcohol to guests.

10.21 List methods for processing payment.

10.22 List ways to obtain feedback from guests and determine their satisfaction.

10.23 Explain how customer complaints should be resolved.

10.24 Describe the four traditional styles of service: American, French, English, and Russian.

10.25 Identify contemporary styles of service.

10.26 Demonstrate setting and clearing items properly.

10.27 Describe traditional service staff roles, and list the duties and responsibilities of each.

10.28 Identify various server tools and the correct way to stock a service station.

	Supplies
	Power Point


Content:
Chapter 10 power point with syllabus assignment.  Complete chapter 10 with book.

ProStart 1
Chapter 10
Customer Complaints
	Standard
	Students will discuss the importance of serving your guests. 

	Objective
	Explain the importance of customer service to the restaurant and foodservice industry.
List the reasons for making a good first impression and give examples of how to make one.

10.29 Describe the types of customers that may have special needs.

10.30 Identify ways to identify customer needs.

10.31 Outline the process for receiving and recording reservations and special requests.

10.32 Outline the process for taking orders at the table, beginning with the greeting.

10.33 Define suggestive selling, and give examples of how to do it.

10.34 Identify basic guidelines for serving alcohol to guests.

10.35 List methods for processing payment.

10.36 List ways to obtain feedback from guests and determine their satisfaction.

10.37 Explain how customer complaints should be resolved.

10.38 Describe the four traditional styles of service: American, French, English, and Russian.

10.39 Identify contemporary styles of service.

10.40 Demonstrate setting and clearing items properly.

10.41 Describe traditional service staff roles, and list the duties and responsibilities of each.

10.42 Identify various server tools and the correct way to stock a service station.

	Supplies
	DVD, Handout


Content:
Discuss ways to handle customer complaints.

Watch “The Restaurant” DVD and fill out the worksheet on customer complaints.

Episode 3

ProStart 1
Chapter 10
Styles
	Standard
	Students will discuss the importance of serving your guests. 

	Objective
	Explain the importance of customer service to the restaurant and foodservice industry.
List the reasons for making a good first impression and give examples of how to make one.

10.43 Describe the types of customers that may have special needs.

10.44 Identify ways to identify customer needs.

10.45 Outline the process for receiving and recording reservations and special requests.

10.46 Outline the process for taking orders at the table, beginning with the greeting.

10.47 Define suggestive selling, and give examples of how to do it.

10.48 Identify basic guidelines for serving alcohol to guests.

10.49 List methods for processing payment.

10.50 List ways to obtain feedback from guests and determine their satisfaction.

10.51 Explain how customer complaints should be resolved.

10.52 Describe the four traditional styles of service: American, French, English, and Russian.

10.53 Identify contemporary styles of service.

10.54 Demonstrate setting and clearing items properly.

10.55 Describe traditional service staff roles, and list the duties and responsibilities of each.

10.56 Identify various server tools and the correct way to stock a service station.

	Supplies
	Power Point, Worksheets, Table Setting Scenarios


Content:
Go through Service Power Point.  

Go over table setting styles with worksheet.  Do table setting practice scenarios.

Have students plan French service lab next time.  Who is doing what and what needs to be prepped.

ProStart 1
Chapter 10
Styles
	Standard
	Students will discuss the importance of serving your guests. 

	Objective
	Explain the importance of customer service to the restaurant and foodservice industry.
List the reasons for making a good first impression and give examples of how to make one.

10.57 Describe the types of customers that may have special needs.

10.58 Identify ways to identify customer needs.

10.59 Outline the process for receiving and recording reservations and special requests.

10.60 Outline the process for taking orders at the table, beginning with the greeting.

10.61 Define suggestive selling, and give examples of how to do it.

10.62 Identify basic guidelines for serving alcohol to guests.

10.63 List methods for processing payment.

10.64 List ways to obtain feedback from guests and determine their satisfaction.

10.65 Explain how customer complaints should be resolved.

10.66 Describe the four traditional styles of service: American, French, English, and Russian.

10.67 Identify contemporary styles of service.

10.68 Demonstrate setting and clearing items properly.

10.69 Describe traditional service staff roles, and list the duties and responsibilities of each.

10.70 Identify various server tools and the correct way to stock a service station.

	Supplies
	Lab Ingredients


Content:
French service lab:

Caesar Salad

Grilled Cheese

Crepes

ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.71 Describe and prepare dumplings.

	Supplies
	Power Point, DVD, Samples of grains, beans, etc…


Content:
Power point presentation on chapter 11.

Show samples of potatoes, grains, pasta, beans, etc…

After talking about pasta show the pasta video.  (CCA – pasta from scratch)

ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.72 Describe and prepare dumplings.

	Supplies
	Lab Ingredients


Content:
Have students create potato dishes using the following ingredients:

Potatoes (bakers, red, white, etc…)

Orange Sweet Potatoes

White Sweet Potatoes

Bacon

Parmesan Cheese

Bread Crumbs

Cornflake Crumbs

Cream Cheese

Cheddar Cheese

Jack Cheese

Mushrooms

Garlic

Onions

Milk

Cream

Buttermilk

Sour Cream

Butter

Pesto

Shallots

ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.73 Describe and prepare dumplings.

	Supplies
	Lab Ingredients


Content:
Prepare the bean recipes in the syllabus.

ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.74 Describe and prepare dumplings.

	Supplies
	Lab Ingredients


Content:
Prepare the grain recipes in the syllabus.
ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.75 Describe and prepare dumplings.

	Supplies
	Lab Ingredients


Content:
Prepare Pasta from scratch
ProStart 1
Chapter 11
Potatoes & Grains
	Standard
	Students will properly identify the selection, storage and use of potatoes and grains.

	Objective
	Identify and describe different types of potatoes. 

Outline methods to select, receive, and store potatoes. 

Using a variety of recipes and cooking methods, prepare potatoes. 

Identify and describe different types of grains and legumes. 

Using a variety of recipes and cooking methods, prepare grains and legumes. 

Outline methods to select, receive, and store grains. 

Identify and describe different types of pasta.  
Using a variety of recipes and cooking methods, prepare pasta. 

10.76 Describe and prepare dumplings.

	Supplies
	Lab Ingredients


Content:
Prepare gnocchi from scratch.

ProStart 1
Chapter 12
Building A Career
	Standard
	Students will explore building a successful career in the hospitality industry..

	Objective
	Outline a plan for an effective job search. 

Write a resume that lists your experience, skills, and achievements. 

Write an effective cover letter. 

Compile the best examples of your work into a portfolio. 

Read and complete a job application form. 

Outline the steps to choosing a college or trade school and identify resources for answering those questions. 

Read and complete college and scholarship application forms. 

List ways to find and apply for scholarships. 

List the steps to an effective job interview. 

Identify the differences between closed- and open-ended questions in interviews. 

Explain the follow-up steps for a job interview. 

List factors for maintaining health and wellness throughout a restaurant or foodservice career. 

Describe the relationship between time and stress. 

List ways to manage time and stress. 

Outline the steps to resigning a job 

10.77 Explain the importance of professional development and list ways to achieve it.

	Supplies
	Power point, Outline, Portfolio Assignment


Content:
Power Point with Chapter 12 Outline.

Introduce Portfolio assignment.

ProStart 1
Chapter 12
Building A Career
	Standard
	Students will explore building a successful career in the hospitality industry..

	Objective
	Outline a plan for an effective job search. 

Write a resume that lists your experience, skills, and achievements. 

Write an effective cover letter. 

Compile the best examples of your work into a portfolio. 

Read and complete a job application form. 

Outline the steps to choosing a college or trade school and identify resources for answering those questions. 

Read and complete college and scholarship application forms. 

List ways to find and apply for scholarships. 

List the steps to an effective job interview. 

Identify the differences between closed- and open-ended questions in interviews. 

Explain the follow-up steps for a job interview. 

List factors for maintaining health and wellness throughout a restaurant or foodservice career. 

Describe the relationship between time and stress. 

List ways to manage time and stress. 

Outline the steps to resigning a job 

10.78 Explain the importance of professional development and list ways to achieve it.

	Supplies
	Binders, protector sheets, computers


Content:
Work on Portfolio in class

ProStart 1
Chapter 12
Building A Career
	Standard
	Students will explore building a successful career in the hospitality industry..

	Objective
	Outline a plan for an effective job search. 

Write a resume that lists your experience, skills, and achievements. 

Write an effective cover letter. 

Compile the best examples of your work into a portfolio. 

Read and complete a job application form. 

Outline the steps to choosing a college or trade school and identify resources for answering those questions. 

Read and complete college and scholarship application forms. 

List ways to find and apply for scholarships. 

List the steps to an effective job interview. 

Identify the differences between closed- and open-ended questions in interviews. 

Explain the follow-up steps for a job interview. 

List factors for maintaining health and wellness throughout a restaurant or foodservice career. 

Describe the relationship between time and stress. 

List ways to manage time and stress. 

Outline the steps to resigning a job 

10.79 Explain the importance of professional development and list ways to achieve it.

	Supplies
	Computers


Content:
Complete “What about College” activity sheet.

ProStart 1
Chapter 12
Building A Career
	Standard
	Students will explore building a successful career in the hospitality industry..

	Objective
	Outline a plan for an effective job search. 

Write a resume that lists your experience, skills, and achievements. 

Write an effective cover letter. 

Compile the best examples of your work into a portfolio. 

Read and complete a job application form. 

Outline the steps to choosing a college or trade school and identify resources for answering those questions. 

Read and complete college and scholarship application forms. 

List ways to find and apply for scholarships. 

List the steps to an effective job interview. 

Identify the differences between closed- and open-ended questions in interviews. 

Explain the follow-up steps for a job interview. 

List factors for maintaining health and wellness throughout a restaurant or foodservice career. 

Describe the relationship between time and stress. 

List ways to manage time and stress. 

Outline the steps to resigning a job 

10.80 Explain the importance of professional development and list ways to achieve it.

	Supplies
	


Content:
Discuss ways to deal with stress on the job.  

“Spa Day” in class

Nice music

Dim lights

Healthy food

Aroma therapy

Exercise

Little lesson on time management

Quiet

Water to drink

Foundations ProStart 1

Term 4

Term Assessment

	Standard
	

	Objective
	See previous lessons

	Supplies
	


Content:
