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Students will be introduced to foodservice management skills needed for 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 salads preparation, fruits and vegetables preparation, control of food costs, nutrition, successful customer relations, and people skills.  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 1B

	Standard:  1
	Salads, Dressings, Dips, and Garnishes

	HS.S.PS1B.1
	Students will
· demonstrate knowledge about salad and garnish preparation.

· demonstrate skill preparing salads and garnishes.

· demonstrate skill preparing dressings.

	Objectives
	Students will

	HS.O.PS1B.1.1
	determine the four basic parts of a salad.

	HS.O.PS1B.1.2
	make attractive salads.

	HS.O.PS1B.1.3
	categorize five types of salads served at different points in a meal.

	HS.O.PS1B.1.4
	demonstrate appropriate methods to clean salad greens.

	HS.O.PS1B.1.5
	store salads properly.

	HS.O.PS1B.1.6
	identify ingredients for vinaigrette, mayonnaise, and emulsified salad dressings.

	HS.O.PS1B.1.7
	select appropriate dressings for salad greens/other ingredients.

	HS.O.PS1B.1.8
	select various types of dips.

	HS.O.PS1B.1.9
	produce plate, common, and French garnishes.

	HS.O.PS1B.1.10
	make various topping for soups.

	Performance Descriptors (HS.PD.PS2A.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 salads, dips, dressings, and garnishes.  The student will select the four basic parts of a salad; design attractive salads; choose five types of salads served at different points in a meal; evaluate appropriate methods to clean salad greens; plan storage methods for salads; create a chart of  ingredients for vinaigrette, mayonnaise, and emulsified salad dressings; develop appropriate dressings for salad greens/other ingredients; create various types of dips; design plate, common, and French garnishes; and construct various topping for soups.  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 salads, dips, dressings, and garnishes.  The student will determine the four basic parts of a salad; make attractive salads; categorize five types of salads served at different points in a meal; demonstrate appropriate methods to clean salad greens; store salads properly; identify ingredients for vinaigrette, mayonnaise, and emulsified salad dressings; select appropriate dressings for salad greens/other ingredients; select various types of dips; produce plate, common, and French garnishes; and make various topping for soups.  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 job performance skills characterized by errors and/or omissions in preparing salads, dips, dressings, and garnishes. The student shows partial understanding.  The student will list the four basic parts of a salad; choose attractive salads; classify five types of salads served at different points in a meal; discuss appropriate methods to clean salad greens; recall proper salad storage methods; list ingredients for vinaigrette, mayonnaise, and emulsified salad dressings; list appropriate dressings for salad greens/other ingredients; describe various types of dips; explain how to produce plate, common and French garnishes; and explain how to make various topping for soups.  Performance needs further development and supervision.

	Standard:   2
	Fruits and Vegetables

	HS.S.PS1B.2
	Students will
· demonstrate knowledge about fruit and vegetable preparation.

· demonstrate skill preparing fruits and vegetables.

	Objectives
	Students will

	HS.O.PS1B.2.1
	classify fruits according to season and location. 

	HS.O.PS1B.2.2
	explain the USDA quality guides for fresh fruits and vegetables.

	HS.O.PS1B.2.3
	prepare different types of vegetables.

	HS.O.PS1B.2.4
	properly store fruits, vegetables, roots, and tubers.

	HS.O.PS1B.2.5
	summarize ways to keep fruits and vegetables from spoiling too quickly.

	HS.O.PS1B.2.6
	cook fruit using appropriate methods.

	HS.O.PS1B.2.7
	show how to prevent enzymatic browning of fruit.

	HS.O.PS1B.2.8
	categorize different types of vegetables according to edible parts.

	Performance Descriptors (HS.PD.PS1B.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 standard in preparing fruits and vegetables.  The student will choose fruits according to season and location; discuss the USDA quality guides for fresh fruits and vegetables; create different types of vegetable recipes; plan proper storage for fruits, vegetables, roots, and tubers; research ways to keep fruits and vegetables from spoiling too quickly; prepare fruit using appropriate methods; discuss how to prevent enzymatic browning of fruit; and recommend different types of vegetables according to edible parts.
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 fruits and vegetables.  The student will classify fruits according to season and location; explain the USDA quality guides for fresh fruits and vegetables; prepare different types of vegetables; properly store fruits, vegetables, roots, and tubers; summarize ways to keep fruits and vegetables from spoiling too quickly; cook fruit using appropriate methods; show how to prevent enzymatic browning of fruit; and categorize different types of vegetables according to edible parts.  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 fruits and vegetables.  The student will list fruits according to season and location; match the USDA quality guides for fresh fruits and vegetables; explain how to prepare different types of vegetables and properly store fruits, vegetables, roots, and tubers; explain ways to keep fruits and vegetables from spoiling too quickly; discuss how to cook fruit using appropriate methods; explain how to prevent enzymatic browning of fruit; and lists different types of vegetables according to edible parts.  The student shows partial understanding. Performance needs further development and supervision.

	Standard:  3
	Food Service Costs

	HS.S.PS1B.3
	Students will
· demonstrate the ability to calculate controlling foodservice costs.

· apply basic food cost and sales knowledge to determine food cost and sales computations.

	Objectives
	Students will

	HS.O.PS1B.3.1
	determine the relationship between cost and sales when determining food cost percentages.

	HS.O.PS1B.3.2
	illustrate the steps in the process to control food costs.

	HS.O.PS1B.3.3
	perform math computations to define cost/volume/profit relationships.

	HS.O.PS1B.3.4
	calculate basic food cost computations (projected revenue, average cover, revenue level, average sales per customer, total sales plus tax and tip)

	HS.O.PS1B.3.5
	balance cash register receipts and actual receipts.

	HS.O.PS1B.3.6
	determine closing inventory five ways using math calculations.

	HS.O.PS1B.3.7
	compute daily and monthly food costs.

	HS.O.PS1B.3.8
	determine selling prices using various pricing methods. 

	Performance Descriptors (HS.PD.PS1B.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 standard in analyzing food service costs.  The student will evaluate basic food cost computations (projected revenue, average cover, and revenue level); analyze the balance of cash register receipts and actual receipts; evaluate closing inventory methods; analyze daily and monthly food costs; and propose selling prices (use food cost percentage method, average check method,  contribution margin method, straight markup pricing method).  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 analyzing food service costs.  The student will calculate  basic food cost computations (projected revenue, average cover, and revenue level); balance cash register receipts and actual receipts; determine closing inventory five ways using math calculations; compute daily and monthly food costs; and determine selling prices (use food cost percentage method, average check method, contribution margin method, straight markup pricing method).  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 food service costs.  The student will use calculations of basic food cost computations (projected revenue, average cover, and revenue level); label  cash register receipts and actual receipts; determine closing inventory five ways using math calculations; compute daily and monthly food costs; and determine selling prices (use food cost percentage method, average check method, contribution margin method, straight markup pricing method).  The student shows partial understanding 

Performance needs further development and supervision.

	Standard:  4
	Nutrition and Meal Planning

	HS.S.PS1B.4
	Students will
· apply basic knowledge about nutrition to create healthier meal planning.


· apply basic knowledge of nutritional elements to create healthier meal planning.

	Objectives
	Students will

	HS.O.PS1B.4.1
	research the roles of carbohydrates, hormones, fiber, starch, and fats in people’s diets.

	HS.O.PS1B.4.2
	classify the roles of proteins, water, vitamins, and minerals in people’s diets.

	HS.O.PS1B.4.3
	classify foods that contain carbohydrates, hormones, fiber, starch, and fats.

	HS.O.PS1B.4.4
	classify foods that contain proteins, water, vitamins, and minerals.

	HS.O.PS1B.4.5
	examine cholesterol’s importance to a healthy body.

	HS.O.PS1B.4.6
	point out foods that contribute to high cholesterol.

	HS.O.PS1B.4.7
	plan healthy meals using the Recommended Dietary Allowances and Food Guide Pyramid.

	HS.O.PS1B.4.8
	interpret information on a nutritional label.

	HS.O.PS1B.4.9
	identify recipes that preserve nutrients in quantity cooking.

	HS.O.PS1B.4.10
	identify appropriate substitutes for high fat ingredients.

	Performance Descriptors (HS.PD.PS1B.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 standard in nutrition and meal planning.  The student will analyze the roles of carbohydrates, hormones, fiber, starch, and fats in people’s diets; analyze  the roles of proteins, water, vitamins, and minerals in people’s diets; chart foods that contain carbohydrates, hormones, fiber, starch, and fats; classify foods that contain proteins, water, vitamins, and minerals; discuss cholesterol’s importance to a healthy body; compare foods that contribute to high cholesterol; design healthy meals using the Recommended Dietary Allowances and Food Guide Pyramid; explain information on a nutritional label; choose recipes that preserve nutrients in quantity cooking; and choose appropriate substitutes for high fat ingredients.  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 nutrition and meal planning.  The student will research the roles of carbohydrates, hormones, fiber, starch, and fats in people’s diets; classify the roles of proteins, water, vitamins, and minerals in people’s diets; classify foods that contain carbohydrates, hormones, fiber, starch, and fats; classify foods that contain proteins, water, vitamins, and minerals; examine cholesterol’s importance to a healthy body; identify foods that contribute to high cholesterol; plan healthy meals using the Recommended Dietary Allowances and Food Guide Pyramid; interpret information on a nutritional label; identify recipes that preserve nutrients in quantity cooking; and identify appropriate substitutes for high fat ingredients.  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 nutrition and meal planning.  The student will match the roles of carbohydrates, hormones, fiber, starch, and fats in people’s diets; list the roles of proteins, water, vitamins, and minerals in people’s diets; compare foods that contain carbohydrates, hormones, fiber, starch, and fats; list foods that contain proteins, water, vitamins, and minerals; summarize cholesterol’s importance to a healthy body; list foods that contribute to high cholesterol; compare healthy meals using the Recommended Dietary Allowances and Food Guide Pyramid; relate information on a nutritional label; find recipes that preserve nutrients in quantity cooking; and list appropriate substitutes for high fat ingredients.  The student shows partial understanding 
Performance needs further development and supervision.

	Standard:  5
	Customer Relations

	HS.S.PS1B.5
	Students will
· demonstrate knowledge of successful customer relations.

· demonstrate skills that create successful customer relations.


	Objectives
	Students will

	HS.O.PS1B.5.1
	relate the importance of customer service to food service.

	HS.O.PS1B.5.2
	demonstrate ways to make a positive first impression in the food service industry.

	HS.O.PS1B.5.3
	examine how special needs of customers will be met in a food service establishment.

	HS.O.PS1B.5.4
	analyze how customer satisfaction directly affects a restaurant’s success.

	HS.O.PS1B.5.5
	outline the service planning process.

	HS.O.PS1B.5.6
	compare effective and ineffective methods of communication with customers.

	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 customer relations.  The student will justify the importance of customer service to food service; select ways to make a positive first impression in the food service industry; plan how special needs of customers will be met in a food service establishment; discuss how customer satisfaction directly affects a restaurant’s success; explain the service planning process; and evaluate effective and ineffective methods of communication with customers.  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 customer relations.  The student will relate the importance of customer service to food service; demonstrate ways to make a positive first impression in the food service industry; examine how special needs of customers will be met in a food service establishment; analyze how customer satisfaction directly affects a restaurant’s success; outline the service planning process; and compare effective and ineffective methods of communication with customers.  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 customer relations.  The student will tell the importance of customer service to food service; relate ways to make a positive first impression in the food service industry; explain how special needs of customers will be met in a food service establishment; tell how customer satisfaction directly affects a restaurant’s success; summarize the service planning process; and list effective and ineffective methods of communication with customers.  The student shows partial understanding.  Performance needs further development and supervision.

	Standard:  6
	Working With People

	HS.S.PS1B.6
	Students will
· demonstrate knowledge of successful people skills.

· demonstrate skill in dealing successfully with people.


	Objectives
	Students will

	HS.O.PS1B.6.1
	discuss how stereotypes and prejudices can negatively impact how people work together.

	HS.O.PS1B.6.2
	demonstrate effective legal interviewing skills.

	HS.O.PS1B.6.3
	discuss the importance of having new employee orientation.

	HS.O.PS1B.6.4
	discuss the elements of an orientation process.

	HS.O.PS1B.6.5
	evaluate effective group/on-the-job training skills

	HS.O.PS1B.6.7
	point out effective techniques in performance evaluations.

	Performance Descriptors (HS.PD.PS1B.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 standard in working with people.  The student will elaborate on how stereotypes and prejudices can negatively impact how people work together; justify the importance of having new employee orientation; explain the elements of an orientation process; evaluate effective group/on-the-job training skills; and point out effective techniques in performance evaluations.  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 working with people.  The student will discuss how stereotypes and prejudices can negatively impact how people work together; discuss the importance of having new employee orientation; discuss the elements of an orientation process; evaluate effective group/on-the-job training skills; and point out effective techniques in performance evaluations.  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 working with people.  The student will relate how stereotypes and prejudices can negatively impact how people work together; describe the importance of having new employee orientation; summarize the elements of an orientation process; explain effective group/on-the-job training skills; and list effective techniques in performance evaluations. The student shows partial understanding.  Performance needs further development and supervision.

	Standard: 7
	Literacy and Numeracy

	HS.S.PS1B.7
	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.PS1B.7.1
	utilize a variety of technical sources (e.g., Internet, manuals, journals, directions, reports, etc.) to complete career/technical assignments and projects. 

	HS.O.PS1B.7.2
	demonstrate writing skills required to complete career/technical assignments and projects.

	HS.O.PS1B.7.3
	demonstrate accuracy in calculating and measuring graphical work required to complete career/technical assignments and projects.

	HS.O.PS1B.7.4
	analyze tables, charts, graphs and multiple data sources to complete career/technical assignments and projects.

	Performance Descriptors (HS.PD.PS1B.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 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:  8
	21st Century Learning Skills

	HS.S.PS1B.8
	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.PS1B.8.1
	search online using a range of technology tools and media to access relevant information needed for problem solving.

	HS.O.PS1B.8.2
	create information for oral, written, and multimedia communications, adhering to copyright laws. 

	HS.O.PS1B.8.3
	engage in problem solving and critical thinking processes to create and evaluate complex strategies in order to independently solve problems.

	HS.O.PS1B.8.4
	adapt to new situations by considering multiple perspectives and a commitment to continued learning.

	HS.O.PS1B.8.5
	exhibit ethical behavior and positive leadership while working collaboratively in the school and/or community. 

	HS.O.PS1B.8.6
	model legal and ethical behaviors in the use of technology. 

	Performance Descriptors (HS.PD.PS1B.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 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: 9
	Entrepreneurship Skills

	HS.S.PS1B.9
	Students will access the opportunities, concepts, processes, and personal traits/behaviors associated with successful entrepreneurial performance. 

	Objectives
	Students will

	HS.O.PS1B.9.1
	assess global trends in entrepreneurship that are related to their career/technical program. 

	HS.O.PS1B.9.2
	determine entrepreneurial opportunities in venture creation related to their career/technical program.

	HS.O.PS1B.9.3
	examine desirable entrepreneurial personality traits.

	Performance Descriptors (HS.PD.PS1B.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 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.


