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Students will be introduced to foodservice management skills needed for a successful employment in a foodservice environment.  ProStart is a foodservice industry-driven curriculum developed by the National Restaurant Association Educational Foundation with input from thousands of foodservice professionals.  ProStart curriculum integrates performance-based learning with academics, entrepreneurship, and technology skills to prepare students for successful employment in the 21st Century.  This course focuses on the basics of career preparation for the foodservice industry, basic preparation and service of safe food, basic introduction to industry safety standards, basic introduction to foodservice equipment, kitchen basics, and to basic math concepts in the foodservice industry.  The West Virginia Standards for 21st Century Learning include the following components:  21st Century Content Standards and 21st Century Learning Skills and technology Tools.  All West Virginia teachers are responsible for classroom instruction that integrates learning skills, technology tools, and content standards and objectives.
	Grade 10-12
	ProStart 1A

	Standard:  1
	 Preparing for a Successful Career

	HS.S.PS1A.1
	Students will
· demonstrate knowledge of the academic subject matter needed for successful employment in the foodservice environment.

· demonstrate performance-based skills required in the restaurant/food service industry.

	Objectives
	Students will

	HS.O.PS1A.1.1
	research the importance of service to the foodservice and hospitality industry.

	HS.O.PS1A.1.2
	research foodservice career opportunities with their job descriptions.

	HS.O.PS1A.1.3
	examine qualities of successful foodservice professionals.           

	HS.O.PS1A.1.4
	create job seeking letters for a foodservice job when given a list of effective letter elements.

	HS.O.PS1A.1.5
	produce a resume listing skills and competencies for a foodservice job.

	HS.O.PS1A.1.6
	complete a job application form.

	HS.O.PS1A.1.7
	outline the steps in an effective job interview.

	HS.O.PS1A.1.8
	organize elements of a portfolio 

	Performance Descriptors (HS.PD.PS1A.1)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standard in preparing for successful employment in the foodservice environment.  The student will justify the importance of service to the foodservice and hospitality industry; develop a job description for a career in the foodservice industry; critique qualities of successful foodservice professionals; evaluate job seeking letters for a foodservice job; integrate newly acquired skills to current resume; evaluate a job application for accuracy; prepare a list of criteria to rate a job interview; and develop a portfolio.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in preparing for successful employment in the foodservice environment.  The student will research the importance of service to the  foodservice and hospitality industry; research foodservice career opportunities with their job descriptions; examine qualities of successful foodservice professionals; create job seeking letters for a foodservice job when given a list of effective letter elements; produce a resume that lists skills and competencies for a foodservice job; complete a job application form; outline the steps in an effective job interview; and organize elements of a portfolio.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in preparation for successful employment in the foodservice environment.  The student will define service in reference to the foodservice and hospitality industry; discuss foodservice career opportunities; summarize qualities of successful foodservice professionals; discuss key elements of a job seeking letter; list skills to be included on a resume; gather information pertinent to a job application; summarize the steps of an effective job interview; and collect items for inclusion in a portfolio.  The student shows partial understanding.  Performance needs further development and supervision. 

	Standard:  2
	Preparing and Serving Safe Food

	HS.S.PS1A.2
	Students will demonstrate knowledge of serving safe food in the foodservice environment.


	Objectives
	Students will

	HS.O.PS1A.2.1
	point out the reasons why it is important to keep food safe.

	HS.O.PS1A.2.2
	diagram good hygiene standards with their  impact on food safety.

	HS.O.PS1A.2.3
	demonstrate the steps in proper hand washing technique.

	HS.O.PS1A.2.4
	characterize major food borne illnesses and  their symptoms. 

	HS.O.PS1A.2.5
	distinguish the differences between chemical, physical, and biological contaminants.  

	HS.O.PS1A.2.6
	point out the FATTOM factors that cause rapid bacteria growth in food.

	HS.O.PS1A.2.7
	break down the seven principles of a Hazard Analysis Critical Control Point (HACCP) food safety system.

	HS.O.PS1A.2.8
	outline proper procedures for each stage of food flow in a foodservice establishment. 

	HS.O.PS1A.2.9
	outline proper handling procedures for tools/equipment.

	HS.O.PS.1A2.10
	demonstrate cleaning/sanitizing procedures for tools/ equipment in the foodservice environment.

	Performance Descriptors (HS.PD.PSIA.2)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in preparing and serving safe food.  The student will elaborate the reasons why it is important to keep food safe; develop a poster/sign for good hygiene standards with their impact on food safety; evaluate the steps of proper hand washing technique; organize a chart of major food borne illnesses and their symptoms; compare & contrast the differences between chemical, physical, and biological contaminants; develop a poster describing the FATTOM factors that cause rapid bacteria growth in food; justify the seven principles of a Hazard Analysis Critical Control Point (HACCP) food safety system; perform proper procedures for receiving, storing, preparing, cooking, holding, cooling, reheating, and serving food; evaluate proper handling procedures for tools and equipment; and initiate cleaning and sanitizing procedures for tools and equipment in the foodservice environment.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in preparing and serving safe food.  The student will point out the reasons why it is important to keep food safe; diagram good hygiene standards with their  impact on food safety; demonstrate  the steps in proper hand washing technique; characterize major food borne illnesses and  their symptoms; distinguish the differences between chemical, physical, and biological contaminants;  point out the FATTOM factors  that cause rapid bacteria growth in food; break down the seven principles of a Hazard Analysis Critical Control Point (HACCP) food safety system; outline proper procedures for each stage of food flow in a foodservice establishment; outline proper handling procedures for tools and equipment; and demonstrate  cleaning and sanitizing procedures for tools and equipment in the foodservice environment.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in preparing and serving safe food.  The student will identify the reasons why it is important to keep food safe;  illustrate good hygiene standards with their impact on food safety; summarize the steps of proper hand washing technique; describe the major food borne illnesses; list chemical, physical, and biological contaminants; define FATTOM; identify the seven principles of a Hazard Analysis Critical Control Point (HACCP) food safety system; explain proper procedures for receiving, storing, preparing, cooking, holding, cooling, reheating, and serving food; define proper handling procedures for tools and equipment; and summarize cleaning and sanitizing procedures for tools and equipment in the foodservice environment.   The student shows partial understanding.  Performance needs further development and supervision.

	Standard:  3
	Preventing Accidents and Injury

	HS.S.PS1A.3
	Students will
· demonstrate knowledge of accident and injury prevention in the foodservice industry. 

· demonstrate knowledge of basic first aid concepts in the foodservice industry.


	Objectives
	Students will

	HS.O.PS1A.3.1
	analyze the legal responsibility of a foodservice establishment for providing a safe environment.

	HS.O.PS1A.3.2
	discuss the role of OSHA (Occupational Safety and Health Administration) regulations in the foodservice industry.

	HS.O.PS1A.3.3
	characterize different types of fires and fire extinguishers.

	HS.O.PS1A.3.4
	outline action steps to take in the event of a fire in the food establishment.

	HS.O.PS1A.3.5
	outline the hazards that contribute to injury due to slips, trips, or falls in a food establishment.

	HS.O.PS1A.3.6
	demonstrate correct, safe use of knives.

	HS.O.PS1A.3.7
	chart basic first aid concepts/procedures in the food service industry.

	HS.O.PS1A.3.8
	justify the importance of a food safety audit.

	Performance Descriptors (HS.PD.PSIA.3)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in accident and injury prevention.  The student will interpret the legal responsibility of a foodservice establishment for providing a safe environment; justify the role of OSHA (Occupational Safety and Health Administration) regulations in the foodservice industry; evaluate different types of fires and fire extinguishers; prioritize action steps to take in the event of a fire in the food establishment; explain the hazards that contribute to injury due to slips, trips, or falls in a food establishment; perform correct, safe use of knives; discuss basic first aid concepts and procedures in the food service industry; and defend the importance of a food safety audit. The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in accident and injury prevention.  The student will analyze  the legal responsibility of a foodservice establishment for providing a safe environment; discuss the role of OSHA (Occupational Safety and Health Administration) regulations in the foodservice industry; characterize different types of fires and fire extinguishers; outline action steps to take in the event of a fire in the food establishment; outline the hazards that contribute to injury due to slips, trips, or falls in a food establishment; demonstrate correct, safe use of knives; chart basic first aid concepts and procedures in the food service industry; and justify the importance of a food safety audit.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in accident and injury prevention.  The student will state the legal responsibility of a foodservice establishment for providing a safe environment; explain the role of OSHA (Occupational Safety and Health Administration) regulations in the foodservice industry; label different types of fires and fire extinguishers; recall action steps to take in the event of a fire in the food establishment; describe the hazards that contribute to injury due to slips, trips, or falls in a food establishment; identify correct, safe use of knives; describe basic first aid concepts and procedures in the food service industry; and summarize the importance of a food safety audit.  The student shows partial understanding.  Performance needs further development and supervision.

	Standard:  4
	Foodservice Equipment

	HS.S.PS1A.4
	Students will
· demonstrate knowledge of foodservice equipment.

· demonstrate how to operate foodservice equipment safely and effectively.


	Objectives
	Students will

	HS.O.PS1A.4.1
	demonstrate proper sharpening methods of different types of knives.

	HS.O.PS1A.4.2
	demonstrate proper measuring procedures when using various portioning equipment.

	HS.O.PS1A.4.3
	demonstrate proper cutting and food mixing when using standard kitchen equipment.

	HS.O.PS1A.4.4
	demonstrate proper cleaning and sanitizing of foodservice equipment.

	HS.O.PS1A.4.5
	diagram proper storage for food and supplies on shelves and in refrigerators and freezers.

	HS.O.PS1A.4.6
	distinguish between various types of cooking food when using steamers, broilers, griddle, grills, ranges, fryers, and ovens.

	HS.O.PS1A.4.7
	chart the order of food supply flow through a foodservice establishment.

	Performance Descriptors (HS.PD.PS1A.4)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in knowledge and safety of foodservice equipment.  The student will model proper sharpening methods of different types of knives; perform proper measuring procedures when using various portioning equipment; perform proper cutting and food mixing when using standard kitchen equipment; model proper cleaning and sanitizing of foodservice equipment; plan proper storage for food and supplies on shelves and in refrigerators and freezers; compare various types of cooking food when using steamers, broilers, griddle, grills, ranges, fryers, and ovens; and design a flowchart to show the order of food and supply flow through a foodservice establishment.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in knowledge and safety of foodservice equipment.  The student will demonstrate proper sharpening methods of different types of knives; demonstrate proper measuring procedures when using various portioning equipment; demonstrate proper cutting and food mixing when using standard kitchen equipment; demonstrate proper cleaning and sanitizing of foodservice equipment; diagram proper storage for food and supplies on shelves and in refrigerators and freezers; distinguish between various types of cooking food when using steamers, broilers, griddle, grills, ranges, fryers, and ovens; and chart the order of food and supply flow through a foodservice establishment.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in knowledge and safety of foodservice equipment.  The student will label proper sharpening methods of different types of knives; identify proper measuring procedures when using various portioning equipment; describe proper cutting and food mixing when using standard kitchen equipment; define proper cleaning and sanitizing of foodservice equipment; illustrate proper storage for food and supplies on shelves and in refrigerators and freezers; compare various types of cooking food when using steamers, broilers, griddle, grills, ranges, fryers, and ovens; and summarize the flow of food and supplies through a foodservice establishment.  The student shows partial understanding.  Performance needs further development and supervision.

	Standard: 5
	Kitchen Basics

	HS.S.PS1A.5.1
	Students will demonstrate knowledge about kitchen basics in the foodservice industry.


	Objectives
	Students will

	HS.O.PS1A.5.1
	analyze components and functions of standard recipe.

	HS.O.PS1A.5.2
	demonstrate the use of common liquid and dry measure tools.

	HS.O.PS1A.5.3
	demonstrate different functions of several types of knives.

	HS.O.PS1A.5.4
	perform effective mise en place.

	HS.O.PS1A.5.5
	compare dry-heat cooking methods, moist-heat cooking methods, and combination cooking methods.

	HS.O.PS1A.5.6
	demonstrate basic preparation techniques (for clarifying butter, separating eggs, whipping egg whites, and making parchment liners).

	HS.O.PS1A.5.7
	develop recipes to yield smaller and larger quantities.

	HS.O.PS1A.5.8
	demonstrate understanding of equivalence of standard American and Metric measure.

	Performance Descriptors (HS.PD.PS1A.5)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in kitchen basics.  The student will elaborate on the components and functions of standard recipe; model the use of common liquid and dry measure tools; explain different functions of several types of knives; model effective mise en place; evaluate dry-heat cooking methods, moist-heat cooking methods, and combination cooking methods; produce basic preparation techniques (for clarifying butter, separating eggs, whipping egg whites, and making parchment liners); revise recipes to yield smaller and larger quantities; and prove understanding of equivalence of standard American and Metric measure.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in kitchen basics.  The student will analyze components and functions of standard recipe; demonstrate the use of common liquid and dry measure tools; demonstrate different functions of several types of knives. perform effective mise en place; compare dry-heat cooking methods, moist-heat cooking methods, and combination cooking methods; demonstrate basic preparation techniques (for clarifying butter, separating eggs, whipping egg whites, and making parchment liners); develop recipes to yield smaller and larger quantities; and demonstrate understanding of equivalence of standard American and Metric measure.

Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in kitchen basics.  The student will classify components and functions of standard recipe; identify the use of common liquid and dry measure tools;  explain different functions of several types of knives; define effective mise en place; define dry-heat cooking methods, moist-heat cooking methods, and combination cooking methods; define basic preparation techniques (for clarifying butter, separating eggs, whipping egg whites, and making parchment liners); change recipes to yield smaller and larger quantities; and list equivalence of standard American and Metric measure.  The student shows partial understanding.  Performance needs further development and supervision.

	Standard:  6
	Sandwich and Breakfast Foods

	HS.S.PS1A.6.1
	Students will
· demonstrate knowledge of types of sandwich and breakfast foods.

· demonstrate proper procedures for preparation of various types of sandwiches and breakfast foods.

	Objectives
	Students will

	HS.O.PS1A.6.1
	describe different types of sandwiches and sandwich fillings.

	HS.O.PS1A.6.2
	demonstrate setup of an efficient sandwich station.

	HS.O.PS1A.6.3
	demonstrate preparation of several types of sandwiches.

	HS.O.PS1A.6.4
	explain how to keep dairy products safe and sanitary.

	HS.O.PS1A.6.5
	distinguish among different types of cheese by giving different examples of each type.

	HS.O.PS1A.6.6
	identify the characteristics of eggs by grade and size.

	HS.O.PS1A.6.7
	prepare pancakes, crepes, waffles, and French toast.

	HS.O.PS1A.6.8
	prepare ham, hash, grits, cold cereals, oatmeal, and sausage.

	HS.O.PS1A.6.9
	prepare coffee, tea, cocoa.

	Performance Descriptors (HS.PD.PS1A.6)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in breakfast and sandwich preparation.  The student will evaluate different types of sandwiches and sandwich fillings; develop an efficient sandwich station; construct several types of sandwiches; express how to keep dairy products safe and sanitary; explain between different types of cheese; discuss the characteristics of eggs by grade and size; produce pancakes, crepes, waffles, and French toast;  produce ham, hash, grits, cold cereals, oatmeal, and sausage; and produce coffee, tea, cocoa.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in breakfast and sandwich preparation.  The student will describe different types of sandwiches and sandwich fillings; setup an efficient sandwich station; prepare several types of sandwiches; explain how to keep dairy products safe and sanitary; distinguish between different types of cheese; identify the characteristics of eggs by grade and size; prepare pancakes, crepes, waffles, and French toast; prepare ham, hash, grits, cold cereals, oatmeal, and sausage; and prepare coffee, tea, cocoa.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in breakfast and sandwich preparation.  The student will classify different types of sandwiches and sandwich fillings; illustrate an efficient sandwich station; describe several types of sandwiches; tell how to keep dairy products safe and sanitary; summarize the different types of cheese; state the characteristics of eggs by grade and size; describe pancakes, crepes, waffles, and French toast; describe ham, hash, grits, cold cereals, oatmeal, and sausage; and describe coffee, tea, cocoa.  The student shows partial understanding. 
Performance needs further development and supervision.

	Standard:  7
	Basic Business Math Skills

	HS.S.PS1A.7
	Students will demonstrate ability to complete basic business math skills.


	Objectives
	Students will

	HS.O.PS1A.7.1
	calculate basic math operations.

	HS.O.PS1A.7.2
	convert recipes from original yield to desired yield using conversion factors.

	HS.O.PS1A.7.3
	calculate standard recipe cost and cost per serving.

	HS.O.PS1A.7.4
	determine proper techniques for portion control, including standard portion size, standardized recipe, standard portion cost.

	HS.O.PS1A.7.5
	analyze factors contributing to labor costs.

	Performance Descriptors (HS.PD.PS1A.7)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standards in basic business math skills.  The student will evaluate basic math operations; revise recipes from original yield to desired yield using conversion factors; evaluate standard recipe cost and cost per serving; choose proper storage techniques for portion control, including standard portion size, standardized recipe, standard portion cost; and assess factors contributing to labor costs.  The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in basic business math skills.  The student will calculate basic math operations; convert recipes from original yield to desired yield using conversion factors; calculate standard recipe cost and cost per serving; determine proper techniques for portion control, including standard portion size, standardized recipe, standard portion cost; and analyze factors contributing to labor costs.  Application of knowledge and skills is thorough and effective, and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in basic business math skills.  The student will define basic math operations; classify recipes from original yield to desired yield using conversion factors; list standard recipe cost and cost per serving; explain proper techniques for portion control, including standard portion size, standardized recipe, standard portion cost; and summarize factors contributing to labor costs.  The student shows partial understanding. 
Performance needs further development and supervision. 

	Standard:  8
	Literacy and Numeracy

	HS.S.PS1A.8
	Students will demonstrate the literacy and numeracy skills required to solve complex, real-world problems associated with their career/technical content area and improve their thinking and reasoning skills. 

	Objectives
	Students will

	HS.O.PS1A.8.1
	utilize a variety of technical sources (e.g., Internet, manuals, journals, directions, reports, etc.) to complete career/technical assignments and projects. 

	HS.O.PS1A.8.2
	demonstrate writing skills required to complete career/technical assignments and projects.

	HS.O.PS1A.8.3
	demonstrate accuracy in calculating and measuring graphical work required to complete career/technical assignments and projects.

	HS.O.PS1A.8.4
	analyze tables, charts, graphs and multiple data sources to complete career/technical assignments and projects.

	Performance Descriptors (HS.PD.PS1A.8)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standard in literacy and numeracy. The student chooses a variety of technical sources (e.g., Internet, manuals, journals, directions, reports, etc.) to complete career/technical assignments and projects; performs writing skills required to complete career/technical assignments and projects; communicates accuracy in calculating and measuring graphical work required to complete career/technical assignments and projects; and evaluates tables, charts, graphs and multiple data sources to complete career/technical assignments and projects. The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in literacy and numeracy. The student utilizes a variety of technical sources (e.g., Internet, manuals, journals, directions, reports, etc.) to complete career/technical assignments and projects; demonstrates writing skills required to complete career/technical assignments and projects; demonstrates accuracy in calculating and measuring graphical work required to complete career/technical assignments and projects; and analyzes tables, charts, graphs and multiple data sources to complete career/technical assignments and projects. Application of knowledge and skills is thorough and effective and the student can work independently. 
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in literacy and numeracy. The student selects a variety of technical sources (e.g., Internet, manuals, journals, directions, reports, etc.) to complete career/technical assignments and projects; reproduces writing skills required to complete career/technical assignments and projects; illustrates accuracy in calculating and measuring graphical work required to complete career/technical assignments and projects; and explains tables, charts, graphs and multiple data sources to complete career/technical assignments and projects. Performance needs further development and supervision. 

	Standard:  9
	21st Century Learning Skills

	HS.S.PS1A.9
	The student will
· access and manipulate information for use in oral, written, or multimedia format using appropriate technology skills. 

· apply sound reasoning processes to solve complex real-world problems and develop new ideas.  

· exhibit leadership and ethical behavior in planning and executing tasks, as an individual or a group member.  

	Objectives
	Students will

	HS.O.PS1A.9.1
	search online using a range of technology tools and media to access relevant information needed for problem solving.

	HS.O.PS1A.9.2
	create information for oral, written, and multimedia communications, adhering to copyright laws. 

	HS.O.PS1A.9.3
	engage in problem solving and critical thinking processes to create and evaluate complex strategies in order to independently solve problems.

	HS.O.PS1A.9.4
	adapt to new situations by considering multiple perspectives and a commitment to continued learning.

	HS.O.PS1A.9.5
	exhibit ethical behavior and positive leadership while working collaboratively in the school and/or community. 

	HS.O.PS1A.9.6
	model legal and ethical behaviors in the use of technology. 

	Performance Descriptors (HS.PD.PS1A.9)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standard in 21st century learning skills. The student assesses online technology tools and media to access relevant information needed for problem solving; critiques information for oral, written, and multimedia communications, adhering to copyright laws; integrates problem solving and critical thinking processes to create and evaluate complex strategies in order to independently solve problems; interprets new situations by considering multiple perspectives and a commitment to continued learning; incorporates ethical behavior and positive leadership while working collaboratively in the school and/or community; and reinforces legal and ethical behaviors in the use of technology. The student can independently solve problems and is self-directed. 
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in 21st century learning skills. The student searches online using a range of technology tools and media to access relevant information needed for problem solving; creates information for oral, written, and multimedia communications, adhering to copyright laws; engages in problem solving and critical thinking processes to create and evaluate complex strategies in order to independently solve problems; adapts to new situations by considering multiple perspectives and a commitment to continued learning; exhibits ethical behavior and positive leadership while working collaboratively in the school and/or community; and models legal and ethical behaviors in the use of technology. Application of knowledge and skills is thorough and effective and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in 21st century learning skills. The student explains online technology tools and media to access relevant information needed for problem solving; identifies information for oral, written, and multimedia communications, adhering to copyright laws; discusses problem solving and critical thinking processes to create and evaluate complex strategies in order to independently solve problems; discusses new situations by considering multiple perspectives and a commitment to continued learning; reviews ethical behavior and positive leadership while working collaboratively in the school and/or community; and describes legal and ethical behaviors in the use of technology. Performance needs further development and supervision.   

	Standard: 10
	Entrepreneurship Skills

	HS.S.PS1A.10
	Students will access the opportunities, concepts, processes, and personal traits/behaviors associated with successful entrepreneurial performance. 

	Objectives
	Students will

	HS.O.PS1A.10.1
	assess global trends in entrepreneurship that are related to their career/technical program. 

	HS.O.PS1A.10.2
	determine entrepreneurial opportunities in venture creation related to their career/technical program.

	HS.O.PS1A.10.3
	examine desirable entrepreneurial personality traits.

	Performance Descriptors (HS.PD.PS1A.10)

	Above Mastery
	Mastery
	Partial Mastery

	The student demonstrates exceptional and exemplary performance with distinctive and sophisticated application of knowledge and skills that exceed the standard in entrepreneurship skills. The student critiques global trends in entrepreneurship that are related to their career/technical program; evaluates entrepreneurial opportunities in venture creation related to their career/technical program; and assesses desirable entrepreneurial personality traits. The student can independently solve problems and is self-directed.
	The student demonstrates competent and proficient performance and shows a thorough and effective application of knowledge and skills that meet the standard in entrepreneurship skills. The student assesses global trends in entrepreneurship that are related to their career/technical program; determines entrepreneurial opportunities in venture creation related to their career/technical program; and examines desirable entrepreneurial personality traits. Application of knowledge and skills is thorough and effective and the student can work independently.
	The student demonstrates basic but inconsistent performance of fundamental knowledge and skills characterized by errors and/or omissions in entrepreneurship skills. The student lists global trends in entrepreneurship that are related to their career/technical program; describes entrepreneurial opportunities in venture creation related to their career/technical program; and identifies desirable entrepreneurial personality traits. Performance needs further development and supervision.


