ProStart 1 Curriculum Map

	Topic
	TIMELINE
	PROJECTS
	Related Project

	Unit 1-Overview of the Restaurant and Foodservice Industry
	3 wks
	1. Scope and Size of the industry
2. Career Opportunities-entry level jobs, FOH and BOH career ladders
3. Professional expectations
4. Communication skills
5. Beginning your career
	

	Unit 2-A Safe Operation
	2 weeks (food safety ongoing)
	1. Risk management
2. Workplace safety procedures
3. Introduction to food safety
4. Hygiene and cleanliness
5. The flow of food
	

	Unit 3-Introduction to the Kitchen
	3 weeks
	1. Food service equipment
2. Knives and smallwares
3. Mis en place
4. Seasoning and flavoring
5. Basic pre-preparation techniques
6. Culinary math
a. Basic math calculations
b. Recipe conversions
c. AP/EP
d. Standardized recipes
e. Recipe cost and portion cost
	

	Unit 4-Culinary Exploration
	7 weeks
	1. Salads, dressings, and dips
2. Sandwiches and pizza
3. Stocks, soups, and sauces
4. Cooking methods
5. Introduction to Baking
	

	Unit 5-Service and Management
	1 week
	1. 1.     Principles of Service
2. 2.     Front of the House Basics
3. 3.     Introduction to management
	

	ProStart 1 Final Exam
	2 weeks
	1. 1.     ProStart 1 exam
2. 2.     Practical exam
	Final Practical



