ProStart 2
Introduction

Introduction
	Standard
	Class Introduction

	Objective
	Class Introduction

	Supplies
	Binders, COOP Forms, Concurrent information, DVD, Game


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

7.
Worst Case Scenario Game

ProStart 2
Introduction
Applications & Resumes
	Standard
	20.0411-01 Students will discuss the importance of human relations in obtaining and sustaining an employment situation. 

	Objective
	Identify appropriate interpersonal employment skills. 

Prepare for employment. 

	Supplies
	Applications


Content:

Discuss the three parts of getting a job:  The application, resume and interview.

Show the Restaurant with the introduction of Rocco and then the interview process.  Discuss as a class.

Hand out applications, one as a worksheet and one as a final application.  Discuss the parts and what is expected.

Handout the resume packet and go over each part.  Show with a power point what is expected.

Give the students time to work on their applications and letters.  These should be due in two class periods.

ProStart 2
Introduction
Career Day
	Standard
	20.0411-01 Students will discuss the importance of human relations in obtaining and sustaining an employment situation. 

	Objective
	Identify appropriate interpersonal employment skills. 

Prepare for employment. 

	Supplies
	


Content:

ProStart 2
Introduction
Team Work Lab
	Standard
	20.0411-01 Students will discuss the importance of human relations in obtaining and sustaining an employment situation. 

	Objective
	Identify appropriate interpersonal employment skills. 

Prepare for employment. 
Act as a responsible employee. 

	Supplies
	Lab Supplies


Content:

Divide students into groups of 3-4.  Give each group instructions.  Do this quickly as they come in and get them going.

Supplies needed for about 15 salads:
2 lbs ground beef

1 cup chopped onions

1 30 oz. Can refried beans (can add more to stretch meat mixture)

1 15 oz. Can tomato sauce

1 package taco seasoning

2 heads lettuce shredded

1 24 oz. Package corn chips

1 lb. cheddar cheese, grated

4 tomatoes, diced

½ purple onion, diced

1 can olives, sliced

1 large jar salsa

1 pint sour cream

3 cans lime or lemonade

When done and while eating students will answer the questions on the worksheet.

ProStart 2
Introduction
Knife Skills

	Standard
	20.0411-05 Students will identify pieces of food service equipment, utensils, and knives. 

	Objective
	Demonstrate handling, sharpening, and storage of knives. 

	Supplies
	Knives, cutting boards, potatoes, power point


Content:
Go over knives with the class.  Show parts, ways to hold, etc…

Show cuts and go over names of cuts.

Demonstrate cuts, let class practice a little.

Homework:  Practice knife skills at home
ProStart 2
Introduction
Kitchen Basics

	Standard
	20.0411-06 Students will explore the facets of food production. 

	Objective
	Practice proper measuring techniques and use correct terminology in quantity food 

production. 

	Supplies
	PowerPoint, Bell, Questions, Prizes


Content:
Power point presentation.

Play Chapter Show Down.

Have students do worksheet.

1.
Divide the class into two teams.

2.
One member from each team stands in front of the class.  Place a bell 
between them.  Ask a question.  Who ever rings the bell first answers the 
questions.

3.
If correct, 1 point per team, if incorrect the opposing player can answer.  If they 
are incorrect the first team can try to answer, if they are incorrect the opposing 
team can try.

4.
Don’t let them use their worksheets for answers, but go over the answers to 
make sure they have them correct.

ProStart 2
Introduction
Safety

	Standard
	

	Objective
	

	Supplies
	


Content:
ProStart 2
Introduction
Knife Skills

	Standard
	20.0411-05 Students will identify pieces of food service equipment, utensils, and knives. 

	Objective
	Demonstrate handling, sharpening, and storage of knives. 

	Supplies
	Knives, cutting boards, potatoes, carrots, onions


Content:
Divide the class in half.  Half will stay at their tables and do the knife worksheet.  Turn in when done.  The other half will do a practical knife lab.  Each will do the required cuts on the cutting mat.  Teacher should demo knife holds and cuts.  Students can use onions, carrots and potatoes.

Use a timer so it doesn’t go over with the first group.

Change groups.

ProStart 2
Introduction
Kitchen Basics

	Standard
	20.0411-06 Students will explore the facets of food production. 
	

	Objective
	Practice proper measuring techniques and use correct terminology in quantity food 

production. 
	

	Supplies
	PowerPoint, Bell, Questions, Prizes
	


Content:
Divide the class into two groups.  Half the class with pair up in the kitchen and do the cooking lab while the teacher evaluates their work.  They can only talk to their partner.

The other half of the class will be testing with the basic test and scan sheets and the equipment identification test.  When 35 minutes have passed the groups will change places.
ProStart 2
Introduction
Sanitation

	Standard
	
	

	Objective
	
	

	Supplies
	
	


Content:
ProStart 2
Chapter 1
History of Food

	Standard
	
	

	Objective
	
	

	Supplies
	
	


Content:
