Anchorage School District

Career & Technology Education Curriculum

March 2008
Course Title: ProStart 4
Course No:  H8363
Career Cluster: Hospitality and Tourism
CIP #: 12.0500
Grade Level: 10-12
Credits: 0.5
Prerequisite: ProStart I, II, III (if possible), Nutrition and Food Preparation
UAA Tech-Prep/Articulation: Sanitation, Nutrition
Certification: ServSafe
Academic Credit: none
Course Description:  ProStart 4 is an 18 week course for 10-12th graders.  This course introduces to careers in food service and teaches them the basic skills and knowledge needed for success in the food service industry.  The ProStart curriculum was developed by the National Restaurant Association as part of the school-to-career approach to learning.  Current Best Practices are reviewed every year.  Course work includes information about:

Purchasing and Inventory

Food Preparation—Meat, Poultry, Seafood, Stocks, Sauces, and Soups

Accounting
Tourism and Retail

Communication

	Major Instruction Units
	Student Competencies/Outcomes

	Unit 1:  Exploration and Career Preparation
	Enabling Competencies:

1.1  Analyze career opportunities in the hospitality industry
1.2   Perform computer career research using the Alaska Career Information System (AKCIS)
1.3   Identify personal work skills
Integration Skills:
1.1a  Develop a career portfolio, cover letter and resume
1.2b List ten careers and the pathways to those careers

	Unit 2:  Food Preparation
	Enabling Competencies

 2.1 Understand the basic concepts of meat, poultry, seafood, stocks, soup and sauce preparation
Integration Skills:

 2.1a Apply different cooking methods to the preparation of meat, poultry, seafood, stocks, soups and sauces

	Unit 3:  Safety, Sanitation, and Lab Procedures
	Enabling Competencies

3.1 Review food lab procedures

3.2 Apply advanced risk management procedures to food safety and sanitation

3.3  Review HAACCP steps
Integration Skills

3.1a Demonstrate proper work techniques that insure a safe work environment for employees and customers

	Unit 4:  Purchasing and Inventory
	Enabling Competencies

4.1 Understand the purchasing process and the importance of proper ordering and holding of products

Integration Skills

4.1a Apply the purchasing principles to ordering decisions

	Unit 5:  Successful Communication
	Enabling Competencies

5.1 Discuss ways to respond to customer complaints

5.2 Evaluate effective writing, listening and speaking skills

5.3 Explore various ways of communicating to increase business and sales

Integration Skills

5.1a Demonstrate effective writing, listening and speaking skills

5.2a Practice using courteous telephone skills


List of Major Instructional Resources:  (websites, textbooks, essential equipment, reference materials, supplies)
Becoming a Foodservice Professional-Year 2, 2005, National Restaurant Association Educational Foundation

Introduction to Culinary Arts, 2007, the Culinary Institute of America, Pearson Prentice Hall, Boston, Massachusetts
State Standards:http://www.eed.state.ak.us/qschools/standards.html


Content Standards for Alaska Students


Performance Standards for Alaska Students


Employability Standards for Alaska Students


Cultural Standards for Alaska Students

All Aspects of Industry


The Institute for Workforce Education (IWE)


http://www.lx.org/iwe/Resources/All_Aspects.doc

The National Restaurant Association Educational Foundation (NRA)


http//www.nraef.com
Occupation Skills/Standards


National Standards for Family and Consumer Sciences Education


http://www.facse.org/menu.htm

Indiana Accountability System for Academic Progress


Indiana Dept of Ed


webmaster@doe.state.in.us

ProStart School-to-Career Program


Student WorkPlace Competency Checklist


The National Restaurant Association Educational Foundation (NRA)


http//www.nraef.com
Content Outline/Topics:  See Performances Standard/Learner Outcomes and Course Description

2/26/2010

