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Year One

Activity Reference List

For Using ProStart Second Edition Activity Books with ProStart First Edition or Second Edition Textbooks

Introduction:  Preparing for a Successful Career

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	i.1:  Job Information Interview 
	End of Section i.1
	2
	2

	i.2:  Matching Activity - Career Opportunities in Foodservice
	End of Section i.2
	3
	4

	i.3:  Creating Your Resume
	End of Section i.4
	4
	5

	i.4:  Completing a Job Application
	End of Section i.5
	7
	7

	i.5:  A Case in Point - Getting the Interview
	End of Section i.6
	9
	9

	i.6:  Role-Play - Practice Job Interview
	End of Section i.6
	11
	11


Chapter 1: Successful Customer Relations

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	1.1:  What's Your Customer Service IQ?
	Beginning of Chapter 1
	14
	14

	1.2:  Role-Play - What Would You Do?
	Beginning of Chapter 1
	17
	16

	1.3:  Video Viewing Guide - Anticipating Customer Needs
	Middle of Section 1.1
	19
	17

	1.4:  Video Viewing Guide - Delivering Exceptional Service
	Middle of Section 1.2
	21
	18

	1.5:  A Case in Point - Customer Care Just Not There
	End of Section 1.2
	23
	20


Chapter 2: Preparing and Serving Safe Food

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	2.1:  Test Your Food Safety IQ
	Beginning of Chapter 2

OR

Upon completion of Chapter 2
	26
	24

	2.2:  Video Viewing Guide - Starting Out with Food Safety
	Beginning of Chapter 2
	28
	25

	2.3:  Video Viewing Guide - Ensuring Proper Personal Hygiene
	Early in Section 2.1
	29
	26

	2.4:  A Case in Point - Michael's Morning
	End of Section 2.1
	31
	28

	2.5:  Video Viewing Guide - Purchasing, Receiving, and Storing 
	Beginning of Section 2.3
	33
	30

	2.6:  Video Viewing Guide - Preparing, Cooking, and Serving
	Middle of Section 2.3
	35
	31

	2.7:  Video Viewing Guide - Cleaning and Sanitizing
	Beginning of Section 2.4
	36
	32

	2.8:  Poster/Presentation - Food Safety First
	End of Section 2.4
	37
	33

	2.9:  Video Viewing Guide - Take the Food Safety Challenge
	End of Section 2.4
	39
	35


Chapter 3:  Preventing Accidents and Injuries

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	3.1:  Report - School Fire Safety Plan
	End of Section 3.2
	46
	40

	3.2:  Video Viewing Guide - Preventing Slips, Trips and Falls
	Beginning of Section 3.3
	47
	41

	3.3:  Crossword Puzzle - Slips, Trips, and Falls
	End of Section 3.3
	48
	42

	3.4:  Video Viewing Guide - Preventing Lifting and Carrying Injuries
	Beginning of Section 3.4
	50
	44

	3.5:  Poster/Presentation - Workplace Safety Guidelines
	End of Section 3.5
	52
	45

	3.6:  Video Viewing Guide - Robbery Prevention and Awareness
	End of Section 3.6
	54
	46


Chapter 4: Kitchen Basics

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	4.1:  Mastering Measurement
	End of Section 4.1
	56
	48

	4.2:  Equivalent Measurements
	End of Section 4.1
	58
	49

	4.3:  Matching - Knife Knowledge
	Middle of Section 4.2
	59
	50

	4.4:  Identification - Know Your Knives
	Middle of Section 4.2
	60
	51

	4.5:  Report/Presentation - Spotlight on Spices
	Middle of Section 4.2
	61
	52

	4.6:  Matching - Cooking Methods
	End of Section 4.3
	63
	53

	Lab 1 - Starting Out Simple
	End of Section 4.3
	65
	54


Chapter 5:  Foodservice Equipment

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	5.1:  Fill in the Blanks - Foodservice Equipment
	End of Section 5.1
	72
	60

	5.2:  Matching - Mixer Attachments and Ovens
	Middle of Section 5.2
	74
	62

	5.3:  Crossword Puzzle - Foodservice Equipment
	End of Section 5.2
	75
	63

	5.4:  Case in Point - What Went Wrong?
	End of Section 5.3
	77
	65

	5.5:  Inventory - Home Kitchen Equipment
	End of Section 5.3
	79
	66


Chapter 6: Nutrition

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	6.1:  Puzzle - The ABCs of Nutrition
	End of Section 6.1
	82
	68

	6.2:  Analysis - Nutrition Labels
	Middle of Section 6.3
	84
	70

	6.3:  Research - Vegetarian Diets
	Middle of Section 6.4
	86
	71

	6.4:  Video Viewing Guide - Nutrition and Your Menu
	End of Section 6.4
	88
	73

	6.5:  Complete the Statements - Nutritious Menus
	End of Section 6.4
	89
	74


Chapter 7: Breakfast Foods and Sandwiches

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	  Lab 2 - Rise and Shine
	End of Section 7.2
	92
	78

	  Lab 3 - Sandwiches
	End of Section 7.4
	97
	83


Chapter 8: Working with People

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	8.1:  Flash Judgments
	Beginning of Chapter 8
	104
	90

	8.2:  Video Viewing Guide - Working Together in Food Service
	Middle of Section 8.1
	105
	91

	8.3:  Who is Different From Whom?
	Middle of Section 8.1
	106
	92

	8.4:  A Case in Point - Team Problem Solving
	End of Section 8.1
	107
	93

	8.5:  Practice - Going for the Interview
	Middle of Section 8.2
	110
	95


Chapter 9: Salads and Garnishes

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	Lab 4  - Salads and Dressings
	End of Section 9.3
	112
	98


Chapter 10:  Business Math

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	10.1:  Practice - Basic Problem Solving
	Beginning of Chapter 10
	130
	116

	10.2:  Fill in the Blank - Weights and Measures
	Middle of Section 10.2
	131
	117

	10.3:  Identification - Types of Costs
	Middle of Section 10.3
	132
	118

	10.4:  Case in Point - Standard Portion Cost
	Middle of Section 10.4
	133
	119

	10.5:  Matching - Production Terms
	End of Section 10.4
	135
	121


Chapter 11:  Fruits and Vegetables

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	Lab 5  - Vegetable Cookery
	End of Chapter 11
	138
	124


Chapter 12:  Controlling Foodservice Costs

	2e Activity # / Title
	When to Use
	Second Edition 
Activity Book—Teacher’s Edition Page #
	Second Edition
Student Activity Book Page #

	12.1:  Costing and Pricing - Gazpacho
	Beginning o Section 12.1
	152
	138

	12.2:  A Case in Point - The Cost Control Caper
	Middle of Section 12.3
	154
	140

	12.3:  Training Manual - Inventory Control
	End of Section 12.3
	156
	142

	12.4:  Practice - Menu Mark-up
	Middle of Section 12.4
	158
	144

	12.5:  Matching - Calculating Selling Prices
	Middle of Section 12.4
	160
	146
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