ProStart 1- Foundations
86 Class Periods (86 Outlined)

	i
	1.  Introduction

	1
	1.  Chapter 1- History
2.  Historical Lab

3.  Famous Chefs

4.  Chapter 1 – Careers
5.  Lodging
6.  Tourism Lab or Theme Park    

     DVD

7.  Chapter 1 Conclusion

	2
	1.  Chapter 2

2.  Sanitation Lab

3.  Serve Safe

4.  Serve Safe

5.  HACCP Lab

	3
	1.  OSHA

2.  Chapter 3/OSHA Presentations

3.  Safety Stations

4.  Term 1 Assessment

	4
	1.  Professionalism
2.  Professionalism/Chapter 4
3.  Standardized Recipe Lab

4.  Culinary Math  
5.  AP/EP  

	5
	1.  Equipment

2.  Knives

3.  Herbs/Spices

4.  Knife Cuts

5.  Pre-Preparation Techniques Lab

6.  Dry Heat Lab

7.  Moist Heat Lab

8.  My Pyramid
9.  My Pyramid

10.  Nutrition Lab

	6
	1.  Chapter 6 - Stocks

2.  Sauce Lab

3.  Clear Soup Lab

4.  Thick Soup Lab

5.  Salsa Competition

6.  Term 2 Assessment

	7
	1.  Chapter 7 - Communication
2.  Communication Activities
3.  Using Technology

	8
	1.  Chapter 8 Working Together

2.  Illusions, Pie

3.  Leadership
4.  Job Descriptions

5.  Hiring & Training

6.  Training Lab

	9
	1.  Chapter 9

2.  Vegetable Science

3.  Vegetable Lab

4.  Vegetable Lab

5.  Fruit Tasting

6.  Fruit Lab

7.  Fruit Lab

8.  Term 3 Assessment

	10
	1.  Intro to Service
2.  Chapter 10
3.  Customer Complaints
4.  Dining Styles
5.  French Service Lab

	11
	1.  Chapter 11
2.  Potato Lab

3.  Legume Lab

4.  Pasta Lab

5.  Grain Lab

6.  Dumpling Lab

	12
	1.  Chapter 12
2.  Portfolio
3.  What about College
4.  Stress
5.  Term 4 Assessment

	
	1.  Review

2.  Final

3.  Christmas

4.  Halloween

11 days available for competition, 

catering and other activities.


