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The LRAEF, a 501 (c)3 non-profit organization, exists to enhance the restaurant community through
expanded educational and career opportunities, the formation of strategic partnerships and the
elevation of professional standards and practices.
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The LRAEF would also like to thank the nine chapters of the LRA for their support throughout the year.
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About th◊ Louisiana R◊staurant Association
The Louisiana Restaurant Association (LRA) was established in 1946
to advocate on behalf of the state’s foodservice and hospitality industry
among elected officials and regulatory agencies. Under the leadership of its original officers
and directors, the association set forth several founding principles that continue to guide the
association to this day. Since its inception, the LRA has been recognized as a peer leader
among other state restaurant associations in the country.
The LRA is governed by a Board of Directors that represents all segments of the foodservice and
hospitality industry in Louisiana. The LRA, LRA Self Insurer’s Fund for Workers’
Compensation and its LRA Education Foundation have a staff of professionals led by the
President and CEO.
The LRA’s nine statewide chapters are composed of 7,500 restaurant operations and related
businesses, including hotels, caterers and suppliers of goods and services to the industry.

About th◊ National R◊staurant Association
≠ducational Foundation
Founded in 1987, the National Restaurant Association
Educational Foundation (NRAEF) is the philanthropic foundation
of the National Restaurant Association. The NRAEF impacts the prosperity of the restaurant
industry by developing a stronger workforce and building the next generation of industry
leaders. The Foundation’s educational initiatives provide culinary, management, food safety and
employability skills training to build a pipeline of talent for the growing industry.
The Foundation’s cornerstone program – ProStart – is a two-year, nationwide program that develops
the best and brightest talent into tomorrow’s restaurant and foodservice leaders. ProStart serves
nearly 140,000 students at over 1,800 high schools in all 50 states, Guam and at Department of
Defense ≠ducation Activity schools in Europe and the Pacific. ProStart trains students academically
in the classroom and experientially on the job.
Additionally, the NRAEF awards scholarships to students and educators to provide continued industry
education. Since 1997, the NRAEF has awarded more than $18 million in scholarships.
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About th◊ Louisiana R◊staurant Association
≠ducation Foundation
The Louisiana Restaurant Association Education Foundation
(LRAEF) is a 501 (c)3 non-profit organization that was founded in 1995 and is governed by a
board of directors made up ofrestaurants, industry experts and educators in the hospitality industry.
The LRAEF exists to enhance the industry’s service to the public through education, community
engagement and promotion of career opportunities.
The LRA≠F off◊rs:
:: ProStart® - High School Culinary and Restaurant Management Program
:: LRAEF Scholarship Fund
LRA≠F T◊am

Alison Gr◊ff◊nius
Executive Director
agreffenius@lra.org
(504) 636-6526

J◊nnif◊r A. J◊ansonn◊
Program Manager
jjeansonne@lra.org
(504) 636-6691

Kal◊◊ ≠ason
Administrative Assistant
keason@lra.org
(504) 636-6525

2016-2017

LOUISIANA PROSTART
PROGRAMS

®

2016-2017 Louisiana ProStart® Programs
70 approved programs

Acadiana Chapter (9)
Abbeville High School
Eunice Career & Technical
Education Center
Iberia Parish Career Center
Mamou High School
North Vermilion High School
Rayne High School
St. Martin Parish College & Career
Readiness Center
Washington Career & Technical
Education Center
WD & Mary Baker Smith Career
Center

City
Abbeville
Eunice

Baton Rouge Chapter (19)
Albany High School
Arlington Preparatory Academy
Ascension Parish ProStart
Belaire High School
Broadmoor High School
Denham Springs High School
Donaldsonville High School
East Iberville High School
French Settlement High School
LA School for the Deaf
Live Oak High School
Livonia High School
Northeast High School
Springfield High School
Tara High School
Walker High School
West Feliciana High School
Woodlawn High School
Zachary High School

City
Albany
Baton Rouge
Geismer
Baton Rouge
Baton Rouge
Denham Springs
Donaldsonville
St. Gabriel
French Settlement
Baton Rouge
Denham Springs
Livonia
Pride
Springfield
Baton Rouge
Walker
St. Francisville
Baton Rouge
Zachary

Bayou Chapter (3)
Career Magnet Center
Morgan City High School
Terrebonne Career & Technical High
School
Southwest Chapter (3)
College Street Vocational Center
Sulphur High School
West End Instructional Center

New Iberia
Mamou
Maurice
Rayne
Breaux Bridge
Washington
Lafayette

City
Lockport
Morgan City
Houma

City
Lake Charles
Sulphur
Jennings

CENLA Chapter (5)
LA School for Agricultural Sciences
Leesville High School
Marksville High School
Natchitoches Central High School
Pineville High School

City
Bunkie
Leesville
Marksville
Natchitoches
Pineville

Northeast Chapter (2)
West Monroe High School
Richwood High School

City
West Monroe
Monroe

GNO Chapter (12)
Academy of Our Lady
Alfred Bonnabel Magnet Academy
High School
Chalmette High School
East St. John High School
Edible Schoolyard New Orleans
Edna Karr High School
Grace King High School

City
Marrero
Kenner

John Ehret High School

Marrero

Edible Schoolyard NOLA

New Orleans

St. Charles Satellite Center

Luling

St. James Career & Technology
Center

Lutcher

West St. John High School

Edgard

Workforce Career Academy

Algiers

Chalmette
Reserve
New Orleans
New Orleans
Metairie

Northshore Chapter (10)
Covington High School
Fontainebleau High School
Franklinton High School
Hammond High Magnet School
Lakeshore High School
Mandeville High School
Northshore High School
Pearl River High School
Salmen High School
Slidell High School

City
Covington
Mandeville
Franklinton
Hammond
Mandeville
Mandeville
Slidell
Pearl River
Slidell
Slidell

Northwest Chapter (7)
Caddo Career & Technology Center
Castor High School
Mansfield High School
North Caddo High School
Red River High School
Ringgold High School
Saline High School

City
Shreveport
Castor
Mansfield
Vivian
Coushatta
Ringgold
Saline
Updated 6/23/2016
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Louisiana R◊staurant Association Logo Guid◊lin◊s

LOGOS
The Louisiana Restaurant Association (LRA), Louisiana Restaurant Association Education Foundation
(LRAEF), and Louisiana Restaurant Association Self Insurer’s Fund for Workers’ Compensation
(LRA SIF) logos are comprised of two elements: the Louisiana outline with silverware diagonally
across the state, and the corresponding company or entity name. The elements and their positioning
never change and are not to be used in any configurations other than the mock-ups illustrated below.

In print, the LRA logo and its entity logos should be large enough to ensure legibility and a proper
hierarchical relationship to other typographic and design elements. On the web, LRA logo and its entity logos should be no smaller than 150 pixels on their longest sides.
Do not horizontally or vertically scale the LRA logo.

COLORS
The LRA logo and its entity logos should be used in their original colors. The logos may change to solid
black, or change to solid white when paired with a dark background.
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COLOR PAL≠TT≠S
LRA branding may only use colors outlined in this manual.
The primary corporate color palette includes black (PMS 426), LRA Red (PMS 1805), and white. These
colors must be clearly legible against any background. No colors should be used at less than 100%.

LRA RED

BLACK

C 0 M 0 Y 0 K 100
R0G0B0
HEX 000000

WHITE

Pantone 1805 C

C 0 M 91 Y 100 K 23
R 192 G 49 B 26
HEX C41200

C0M0Y0K0
R 255 G 255 B 255
HEX FFFFFF

TYPOGRAPHY
Clear, legible fonts are necessary when using the offical LRA logos and headers.
The font used in the LRA logo and official headers is Antique Olive Regular (all caps).
Antique Olive Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890
The fonts used in the LRAEF logo and official headers includes Antique Olive Regular (all caps) for the
words “Louisiana Restaurant Association” and Cassanet Regular (lowercase) for the words “Education
Foundation”.
Antique Olive Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

Cassanet Regular
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890

The font used in the LRA SIF logo and official headers is Bree Serif (all caps).
Bree Serif
ABCDEFGHIJKLMNOPQRSTUVWXYZ
abcdefghijklmnopqrstuvwxyz
1234567890
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BRAND GUIDELINES
This document provides intitial guidance on the usage
of the ProStart logo.
Please contact Steve Kramer with any questions at
skramer@nraef.org or (202) 315-4100.
Brand Story
Our logo is perhaps the quickest and most symbolic way people recognize the ProStart program’s
work on behalf of the industry. It is the keystone of the program’s identity and must be used
properly in order to help build and maintain recognition for the program in the restaurant and
foodservice industry.
The logo is directly evolved from the new National Restaurant Association and National Restaurant
Association Educational Foundation (NRAEF) logos. Leveraging the circular elements of the previous
ProStart® logo, and propelling us forward with the icon on the right, this logo enhances our relevance
in today’s world. The use of green and blue allow for continuity from our previous logo and a link to
the NRAEF logo, and a fresh, professional font emphasizes our impact on the industry.
Only ProStart-approved programs and certain NRAEF donors may use the ProStart logo. Schools
and donors wishing to use the ProStart logo must seek permission by contacting the state
coordinator.
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Logo “Don’ts”
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WHAT IS PROSTART?
ProStart is a nationwide, two-year program for high school students that develops the best and brightest talent
into tomorrow’s restaurant and foodservice industry leaders. From culinary techniques to management skills,
ProStart’s industry-driven curriculum provides real-world educational opportunities and builds practical skills
and a foundation that will last a lifetime.

ProStart unit◊s th◊ industry and th◊ classroom to cr◊at◊ a
uniqu◊ and unparall◊l◊d ◊xp◊ri◊nc◊ for stud◊nts.
:: By bringing classroom and industry together, ProStart provides teachers and
students access to relevant, real-world educational opportunities.
:: The industry-driven curriculum is one-of-a-kind and is exposing students to a
world beyond their expectations.
:: Students not only learn from educators in the classroom, but they also gain
valuable hands-on experience by working at least 400 hours in the industry.

ProStart is d◊v◊loping tomorrow’s r◊staurant and
foods◊rvic◊ industry workforc◊.
:: ProStart’s relevant, real-world curriculum enables the restaurant and foodservice
industry to grow its own talent.
:: Through a curriculum that teaches all facets of the restaurant and foodservice
industry, ProStart provides students with practical skills to succeed and opens
doors for a fulfilling career.
:: ProStart blends inspiration with the development of tangible skills to transform
students into tomorrow’s entrepreneurs and leaders.
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ProStart offers life-changing opportunities for students and
provides direction for potential career paths.
:: ProStart provides a platform for students to discover new interests and talents
and opens the door to a viable career path.
:: ProStart gives students a sense of purpose and helps them feel passionate about
their own futures.
:: With national and local support from industry members, educators, the
National Restaurant Association Educational Foundation and state restaurant
associations, ProStart reaches 95,000 students in nearly every state across the
United States.

ProStart sets a high standard of excellence for students and
the industry overall.
:: ProStart is a proven, high-impact program that has changed the lives of students
and the industry.
:: Through ProStart’s unparalleled, industry-driven program, we are building the
best and brightest talent and elevating the entire restaurant and foodservice
industry.
:: ProStart alumni enter the workforce prepared for the future and excited to begin
their promising careers.
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2016-2017 PROSTART TIM≠LIN≠
august
2016 Louisiana Foodservice & Hospitality Expo, New Orleans (August 6-8)
LRAEF Five Star Futures Gala, (August 6) New Orleans
Student Waivers Due to LRAEF
School Profile Due to LRAEF

s◊pt◊mb◊r
Signed Program Agreements due to LRAEF

octob◊r
Eat Fit Certification Professional Development Workshop, K-Paul’s Louisiana Kitchen New
Orleans (October 7)
LRA Baton Rouge Chapter Fundraiser - Taste of the South, Baton Rouge (October 11)
LRAEF School Support Fund applications due
1st 9 weeks Industry Interactions due to LRAEF

nov◊mb◊r
LCI Foundation/LRAEF Fundraiser Dinner, Baton Rouge (November 3)
ProStart Student Invitational Rules Released

d◊c◊mb◊r
LRAEF ProStart Winter Training, Louisiana Culinary Institute, Baton Rouge (December 9)
2nd 9 weeks Industry Interactions due to LRAEF

january
Louisiana ProStart Invitational Competition Registration
LRAEF Scholarship Applications Due (January 31)

f◊bruary
LRAEF Professional Development Training Session

11

Teacher’s Handbook
march
Louisiana ProStart Invitational Management Proposals Due
2017 Louisiana ProStart Invitational, Morial Convention Center, New Orleans (March 30-31)
LRAEF Scholarship Recognition Event, New Orleans (March 30)
3rd 9 weeks Industry INteractions due to LRAEF

april
Suggested deadline to administer Foundations and ServSafe Exams (April 15)
2017 National ProStart Invitational, Charleston, SC (April 28-30)

may
Suggested deadline for all completed COA applications (May 10)
National Educator of Excellence Awards, Chicago, IL
National Restaurant Association, Hotel-Motel Show, Chicago, IL
LRAEF School Support Fund End of Year reports due
4th 9 weeks Industry Interactions due to LAREF

jun◊-july-august
Louisiana ProStart Summer Training
NRAEF Summer Institutes
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PROSTART AND JUMP START
The ProStart program lies in three different graduation pathways in the Louisiana Jump Start program.
:: ProStart / Restaurant statewide graduation pathway
:: Hospitality, Tourism, Culinary and Retail integrated graduation pathway
:: Hospitality, Tourism, Culinary and Retail 833-eligible pathway
Jump Start graduation pathways indicate how students can graduate with a Jump Start Career Diploma by taking
courses and attaining industry credentials relevant to an industry sector. The Jump Start Graduation Pathway
Review Panel collaborates with the regional teams to insure that course offerings in a pathway are relevant, that
credentials are relevant and rigorous, and that sample schedules provide appropriate guidance to school counselors and educators.
You can find more information about LA Department of Education graduation pathways at
www.louisianabelieves/courses/a;;-things-jump-start.
Two nationally recognized certifications are associated with ProStart:
:: ProStart National certificate of Achievement (COA)
:: ServSafe Food Protection Manager
More information on both certifications is available on page 14 & 17 in the handbook.
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ProStart National Certificate of Achievement
July 15, 2016

Certifying
Organization

National Restaurant Association Education Foundation (NRAEF) www.NRAEF.org

Description of
Credential

The ProStart National Certificate of Achievement (COA) is an industry-recognized certificate that
signifies a strong foundation in the basic management and culinary skills considered critical to
success by restaurant industry leaders.
A student who earns the Prostart COA is cross-trained in all aspects of a restaurant’s operations
and has demonstrated a commitment to and knowledge of the industry.

Part of which
Graduation
1
Pathways

Statewide: ProStart Restaurant (including ServSafe)
Integrated: Hospitality, Tourism, Culinary and Retail
Act 833-eligible students: Hospitality, Tourism, Culinary, and Retail

Associated with
Which Careers?

4 Star: Chefs & Head Cooks; Dietitians & Nutritionists; Food Service Managers
3 Star: Food Science Technicians; First-Line Supervisors of Food Preparation & Serving Workers;
Food Scientists & Technologists

Entry-Level Annual
Salaries

$16,000 - $27,000
Industry-Based Certification Requirements: Students

Standard /
Curriculum

Foundations of Restaurant Management & Culinary Arts:
Level 1
Level 2
1. Overview of the Restaurant Industry
1. Breakfast Food and Sandwiches
2. Keeping Food Safe
2. Nutrition
3. Workplace Safety
3. Cost Control
4. Kitchen Essentials 1
4. Salads and Garnishes
5. Kitchen Essentials 2
5. Purchasing and Inventory
6. Stocks, Sauces, and Soups
6. Meat, Poultry, and Seafood
7. Communication
7. Marketing
8. Management Essentials
8. Desserts and Baked Goods
9. Fruits and Vegetables
9. Sustainability in the Industry
10. Serving Your Guests
10. Global Cuisine 1
11. Potatoes and Grains
11. Global Cuisine 2
12. Building a Career in the Industry
For details concerning the ProStart curriculum, click here .
Students must also attain the ServSafe Food Protection Manager certification to graduate under
the ProStart/Restaurant (including ServSafe) statewide graduation pathway. See ServSafe Food
Protection Manager credential document for details.
COAs must be submitted to the Louisiana Restaurant Association Education Foundation (LRAEF) for
approval. www.LRAEF.org

Testing
Methodology

Paper?

Re-Testing
(if available)

Re-Testing
Procedures

Yes

Online?

Yes

Performance Exams / Tests?

Students who fail the exam will need a new
answer sheet. Retest answer sheets can be
ordered through Pearson. Educators should
use the same Master Exam used for the
original exam.

ProStart National Certificate of Achievement
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Max
Attempts

Yes

Unlimited; the NRAEF
recommends that
retesting occur
within 90 days of
original exam date.

ProStart National Certificate of Achievement
July 15, 2016

Testing Details

(including any age
requirements /
accommodations)

To receive the National ProStart Certificate of Achievement, the student must:
1. Pass Foundations of Restaurant Management & Culinary Arts Level 1 examination.
2. Pass Foundations of Restaurant Management & Culinary Arts Level 2 examination.
3. Complete 400 hours of mentored work experience.
Level 1 and Level 2 exams each contain 100 multiple choice questions. The passing score is 70%
accuracy for each test.
Exam Administration Handbook - http://www.nraef.org/Public/Educators/Exam-AdministrationDocuments/NRA_Foundations_ExamAdminHbk

Industry-Based Certification Requirements: Teachers
Bulletin 746, Chapter 5: All Louisiana teachers providing instruction in a course that leads to an IBC must hold the
certification that they’re teaching students to attain.

Instructor
Certification
Requirements (by
certifying agency)

The Louisiana Restaurant Association Education Foundation (www.LRAEF.org) certifies Louisiana
ProStart teachers and maintains records of certification.
To receive the Louisiana ProStart Educator certification, the instructor must:
1. Pass Foundations of Restaurant Management & Culinary Arts Level I examination.
2. Pass Foundations of Restaurant Management & Culinary Arts Level II examination.
3. Complete 400 hours of mentored work experience within five (5) years. The Certified
Secondary Food Service Educator certification may be used in lieu of 400 hours of mentored
experience.
To maintain certification, educators must attend at least one LRAEF educator training session
annually. Instructors must also maintain a valid Louisiana teaching certificate and ServSafe Food
Protection Manager credential to teach the ProStart/Restaurant (including ServSafe) statewide
graduation pathway. See ServSafe Food Protection Manager credential document for details..

Proctoring / Test
Security (if any)

N/A
Certification Tracking

Credentialing
Documentation

A paper certificate is issued after all three (3) components of the National ProStart Certificate of
Achievement have been completed.
A paper certificate is issued after all three (3) components of the Louisiana ProStart Educator
certification have been completed.

Certification
Tracking System

Online
Tracking
System?

Other Details

Expiration
Timeframe?

Yes

Details

Verification of National ProStart Certificate of Achievement is
also available through www.NRAEF.org.
Duplicate certificates can be printed from online account at
www.NRAEF.org.
The LRAEF maintains certification records for Louisiana ProStart
Educator certifications. Contact the LRAEF for verification.

N/A for National ProStart Certificate of Achievement
Five years for Louisiana ProStart Educator certification

ProStart National Certificate of Achievement
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ProStart National Certificate of Achievement
July 15, 2016

Certification Costs / Funding Sources
Cost Details

Level 1 Exam and Level 2 Exam each costs $17.97. Exams can only be purchased with PO or school
credit card.

Re-test / Refund
Policies

Students who fail the certification exams are eligible to retake all certification exams by
purchasing retest answer sheets.

Funding Sources

2

CDF?

Yes

Perkins?

Yes

Alternative Source
(other than General Funds)

For More Information
Certifying Agency
Contact Info

Louisiana Restaurant Association Education Foundation
Jennifer Jeansonne, LRAEF Program Manager jjeansonne@lra.org

LDE Contact

JumpStart@La.Gov

Jump Start
Regional Team
Experts

TBD

(504) 636-6691

1 – This table may not include all the graduation pathways this credential appears in. Please check the graduation pathway you
are working with if you have a question as to whether or not this credential is part of that pathway.
2 – CDF = Career Development Fund

ProStart National Certificate of Achievement
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ServSafe Food Protection Manager Certificate
July, 15, 2016

Certifying
Organization

National Restaurant Association www.restaurant.org , www.servsafe.com

Description of
Credential

ServSafe program provides food safety training where students learn to implement the essential
food safety practices necessary to create a culture of food safety.

Part of which
Graduation
1
Pathways

Statewide: ProStart/Restaurant
Integrated: Hospitality, Tourism, Culinary and Retail; Maritime
Act 833-eligible students: Hospitality, Tourism, Culinary, and Retail

Associated with
Which Careers?
Entry-Level
Annual Salaries

4 Star: Chefs & Head Cooks; Dietitians & Nutritionists; Food Service Managers
3 Star: Food Science Technicians; First-Line Supervisors of Food Preparation & Serving Workers;
Food Scientists & Technologists
$16,000 - $27,000
Industry-Based Certification Requirements: Students
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Standard /
Curriculum

All content / materials are based on actual job tasks identified by Food Service industry experts.
Topics include:
a) personal hygiene
b) time and temperature control
d) cleaning and sanitizing
c) preventing cross-contamination
e) safe food preparation
f) receiving and storing food
g) methods of thawing, cooking, cooling,
h) food safety regulations
and reheating food
Click ServSafe FAQs for additional information.
Read the ProStart program overview, and visit the Louisiana Restaurant Association to learn
more about ServSafe in Louisiana.

Testing
Methodology

Paper?

Re-Testing
(if available)

Re-Testing
Procedures

Testing Details
(including any age
requirements /
accommodations)

To receive the ServSafe student certification, the student must:
1) Complete ServSafe Food Protection Manager course, which is recommended to be taught in
ProStart I
2) Pass ServSafe Food Protection Manager exam
Student must also complete ProStart National Certificate of Achievement to graduate under the
ProStart/Restaurant (including ServSafe) statewide graduation pathway. See ProStart National
Certificate of Achievement credential document for details.

Yes

Online?

Yes

Performance Exams / Tests?

Students must retake full class and exam
(preferably within 90 days)

Max
Attempts

Yes

4 within a 12-month
period

ServSafe Food Protection Manager Certificate
July, 15, 2016

Industry-Based Certification Requirements: Teachers
Bulletin 746, Chapter 5: All Louisiana teachers providing instruction in a course that leads to an IBC must hold the
certification that they’re teaching students to attain.

Instructor
Certification
Requirements
(by certifying
agency)

To receive the ServSafe manager certification, the instructor must:
1) Complete ServSafe Food Protection Manager course
2) Pass ServSafe Food Protection Manager exam and
3) Complete online process to attain Dual Role status to be able to administer course and
exams to students
Contact Jennifer Jeansonne (jjeansonne@lra.org) with the Louisiana Restaurant Association
Education foundation (NRAEF) for details.
Instructors must also maintain a valid Louisiana ProStart Educator certification to teach ProStart
classes. See ProStart National Certificate of Achievement credential document for details.

Proctoring / Test
Security (if any)

Certification exams must be taken at an approved ServSafe session.
Certification Tracking

Credentialing
Documentation

Paper certificates are issued to document certification.

Certification
Tracking System

Online Tracking
System?

Other Details

Expiration
Timeframe?

Yes

Details

ServSafe credential verification can be completed at
www.servsafe.com. Duplicate certificates may be
printed from online account at www.servsafe.com.

ServSafe Food Protection Manager certifications are valid for 5 years from exam
date.
Certification Costs / Funding Sources

Cost Details

The cost of the ServSafe Manager Textbook with single exam answer sheet is $70.30.
A single exam answer sheet costs $38.

Re-test / Refund
Policies

The re-test fee is $50, and there are no refunds.

Funding Sources

2

CDF?

No

Perkins?

Yes

Alternative Source (other
than General Funds)

For More Information
Certifying Agency
Contact Info

Louisiana Restaurant Association Education Foundation
Jennifer Jeansonne, LRAEF Program Manager jjeansonne@lra.org
(504) 636-6691

LDE Contact

JumpStart@La.Gov

Jump Start
Regional Team
Experts

TBD

1 – This table may not include all the graduation pathways this credential appears in. Please check the graduation pathway you
are working with if you have a question as to whether or not this credential is part of that pathway.
2 – CDF = Career Development Fund
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LRA≠F R≠QUIR≠M≠NTS FOR T≠ACH≠RS
The LRAEF is committed to providing support that enables schools to operate quality ProStart programs
throughout the state. In an attempt to ensure that all students are offered a similar experience, a yearly ProStart
Program Annual Review will take place at the conclusion of each academic year for all approved Louisiana
ProStart Programs. The Summer 2016 audit process served as a pilot of the quality-assurance measure.
The annual review document is revised on a yearly basis to reflect changes in the NRAEF and LRAEF annual
ProStart Program Agreements. Annual ProStart Program Agreements are normally distributed to schools in
September and require a signature from the teacher, principal, and CTE supervisor. The 2017 annual review
document will be updated slightly from the 2016 version (below) and will be distributed to all schools when
available.
Schools that do not meet the program requirements will be placed on probation for a period of one academic
year and additional mentoring and scaffolding will be put in place to improve program performance and compliance. Schools placed on probation will have limited access to funding distributed through the LRAEF School
Support Fund.
Document used for the 2016 Louisiana ProStart Program Annual Review.
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Louisiana ProStart Instructor Certification Application
Name of Applicant: ________________________________________________________________________________
To receive the Louisiana ProStart Instructor Certification, you must pass the ProStart Level 1 and ProStart Level 2 exams
with a score of at least 70% and provide proof of at least 400 hours of commercial work experience. You must also
maintain a valid Louisiana Teaching Certificate and ServSafe Food Protection Manager Instructor/Proctor Certification.
Louisiana ProStart Instructor Certifications are valid for five (5) years from date of issue.
ProStart Level 1 Exam
Date of submission: _________________________
Exam score: _______________________________

ProStart Level 2 Exam
Date of submission: _________________________
Exam score: _______________________________

400 Hour Work Experience
Provide evidence of at least 400 hours of commercial work experience that corresponds to the skills listed on the
Foundations of Restaurant Management and Culinary Arts Work Experience Checklist. 400 hour requirement must be
renewed every five (5) years.
Documentation Provided:
______ Culinary Degree (Provide copy of transcript or diploma.)
______ Certified Secondary Foodservice Educator (CSFE) certification (Provide copy of certificate or evidence that
certification is in progress.)
______ Commercial restaurant or hospitality industry employment (Provide copy of resume.)
______ Professional Development and/or volunteer experience (Provide resume or tracking sheet to document hours
that correspond to FRMCA Work Experience Checklist. Must document at least 80 hours per year if hourly
accumulation is in progress to maintain valid certification.)

Additional credentials required to teach ProStart in a Louisiana High School
Please provide copies of the certificates listed below.
Louisiana Teaching Certificate
Certificate Number: ____________________
Date of Expiration: _____________________
ServSafe Food Protection Manager Certification (Instructor/Proctor Certification
Can count for up to ten (10) professional development hours required for Louisiana ProStart Instructor Certification.
Date of Examination: ____________________
Instructor/Proctor Certification Date: _______________
Date of Expiration: ______________________
Instructor/Proctor Expiration Date: _________________

________________________________________________________________________________________________
Applicant Signature
Submission Date
Submit completed application to Jennifer Jeansonne, LRAEF Program Manager, 2700 N. Arnoult Road, Metairie, LA 70002 or jjeansonne@lra.org.
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T≠ACH≠R PROF≠SSIONAL D≠V≠LOPM≠NT
If your FCS degree offered little hands-on training in culinary arts, you might feel a bit overwhelmed
starting the ProStart program. Don’t worry! You are definitely not alone. There are a few great opportunities
for professional development in culinary arts.

ProStart Summer Institutes
The National Restaurant Association has put together innovative learning experiences specifically designed for
ProStart educators called Summer Institutes. These are offered in the summer time and last around a week.
There are four levels you can take to gain more knowledge and experience that will help you teach this
curriculum. Ideally you would sign up for one level each summer in the first few years of
teaching ProStart.
The cost to attend these institutes can be completely free if you apply and receive a scholarship through your
state’s restaurant association. The registration for the institute is about $675 and you also have to pay for your
travel and hotel. After your trip you send in all of your receipts to the National Restaurant Association
Educational Foundation (NRAEF) and they will send you a reimbursement check. The NRAEF and your state
restaurant association support you. They want you to learn more and teach your students well so that when you
send those students out into the world, they will go on to be great chefs and restaurant managers in your state.
Take their support! Here is the link to find out more information:
http://www.nraef.org/Educators/Professional-Development/Summer-Institutes

LRAEF Teacher Training
The LRAEF will host several professional development opportunities throughout the state on relevant topics.
A New Teacher training session will be held annually to ensure that new Louisiana ProStart teachers are
appropriately onboarded. Other one-day training opportunities will be held throughout the year. Topics
and locations will change each year. More information will be distributed about 2016-2017 sessions as they
become available.
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LRA≠F SCHOOL SUPPORT FUND
The LRAEF School Support Fund is administered by the LRAEF as a means of offering critical support to
ProStart programs statewide. Through the School Support Fund, the LRAEF has awarded $119,899.50 to
ProStart schools since 2013. Schools apply for these funds by identifying the top needs of their individual
programs (textbooks and testing materials, commercial equipment, perishables, field trips and competition,
etc. are all options). The average request per school is $1,395.35, but needs vary drastically per school. The
total amount requested in 2015 was $107,807.03. What one can conclude from these results is that are still vital
elements missing from many of our ProStart programs. Teachers must try to fill these gaps through fundraising
activities in their personal, after-hours time or through charging cooking lab fees to students, and the LRAEF
School Support Fund tries to give much needed funding directly to the schools to minimize the reliance on
fundraising and lab fees.
All programs awarded funding through the School Support Fund are required to go through an established
application and reporting process. Within the application, teachers must identify the greatest area of need
within their program. Throughout the year, schools are required to keep track of their spending and must
use their grants for the program needs that were specified in the application process. An End of Year report
is required to facilitate the evaluation of the effectiveness the awarded funds.
Schools with adequate resources will be able to draw in more students, teach the ProStart curriculum with
more efficiency, and produce more COA and ServSafe certifications. In the end, more ServSafe and COA
certifications result in a safer and more educated workforce in the Louisiana restaurant industry
Applications for the 2016-2017 LRAEF School Support Fund will be distributed in October 2016.
End of Year reports are due in May 2017.
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R≠COMM≠ND≠D UNIFORM IT≠MS/
PURCHASING APPAR≠L
Apparel for Class and Competition
There are many helpful apparel companies available to you. ProStart has established job partnerships with
several companies to offer apparel to ProStart programs. Below are some companies that have worked well
with ProStart and some suggested items you should have for your students.
Note: Many programs opt to charge a fee for apparel to the student while others budget and/or seek grant
funding. Please note that if the school provides apparel with budget or grant money, then you shouldn’t
personalize apparel with students names. Chef coats should only be personalized if students pay for the coats
themselves. Also, remember that cheaper is not always better: do your research. The companies below are
recommendations only.

Companies that work with ProStart to provide
clothing options for schools:
Chef Uniforms: www.chefuniforms.com, 1-800-283-8708
Chef Works: www.chefworks.com, 1-800-372-6621
Custom Apparel: www.customapparelnola.com, (504) 885-3488
Image One Uniforms: www.image01.com, 866-663-4624
Land’s End: www.landsend.com/business, 1-800-587-1541
Mercer Culinary: www.mercerculinary.com, 800-221-5202
National Chef Supply: www.nationalchefsupply.com, 1-888-330-6279
New Chef: www.newchef.com, 1-800-New-Chef
Shoebacca: www.shoebacca.com
Shoes for Crews: www.shoeforcrews.com
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Recommended Uniform Items
:: Chef Coat
:: Aprons
:: Hat
:: Non-Slip Work Shoes
:: Neckerchiefs
For classroom everyday use consider wearing a black coat as this will not show wear or stains; especially if you have a
two year program with students.
For competition use an all-white coat. In addition, use a white apron, proper hair covering, side towels, anti-slip
work shoes, and neckerchiefs.
Consider having the ProStart logo embroidered on coats as it is a good branding tool for your program. School
logos are nice but will cost you extra in set-up charges. Adding student names to coats is a good idea for students
who purchase their own coats.
For the Management Competition, it is hard to find matching clothing for both male and female students.
Using a uniform company will help to relieve that problem. Typical requirements are a collared shirt (polo or
button down), slacks or pants that are hemmed appropriately, belts for gentleman, and dress shoes. Ladies can
wear a hemmed skirt just above the knees or business slacks.
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USING M≠NTORS/INDUSTRY PARTN≠RS
Where to start?
:: Check with your school regarding board policies that may be in place when bringing mentors into the school.
:: Reach out to your State Restaurant Association or ProStart Coordinator to get leads on potential mentors/
guest speakers.
:: See if you can attend a local restaurant association or chef association meetings to network with industry
professionals. Be sure to have business cards and brochures on hand to give to potential contacts.
:: Ask your building Principal or Superintendent for business contacts they might have in the food
industry. Also check with your local community college to see if they have any professors interested in
being a mentor.
:: Invite industry professionals in for an evening meeting and have students prepare food for the meeting.
Do a small presentation and have supplemental materials available to give to attendees. Be very clear about
your expectations of time and frequency. Understand that being flexible and having the least amount of
restrictions will bode well for you.
:: Consider getting mentors in several different areas of expertise on board. Example: Chef, Pastry Chef,
Restaurant Manager, General Manager, Food and Beverage Director, Human Resources, Marketing
Specialists. The more diversity you have, the more outlets you will have for classroom experience, and
competition preparation.

LRAEF Requirement
The LRAEF requires that you submit a list of industry interactions at the end of each 9 weeks, regardless if the
list number! We need this valuable information for many different funding opportunities and reporting mechanisms.
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ONLIN≠ R≠SOURC≠S
There are many different resources that teachers use to supplement the Foundations of Restaurant Management and
Culinary Arts curriculum, but below are a few popular and helpful sites.

www.ChooseRestaurants.org
www.LRAEF.org
www.Pearson.com
www.GoProStart.com
www.uen.org (search for ProStart)
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POST-S≠CONDARY PARTN≠RS/
ARTICULAT≠D CR≠DIT AGR≠≠M≠NTS
The ProStart program works with leading college and university restaurant and foodservice management
programs across the country to create articulation agreements that provide benefits to students who earn the
ProStart National Certificate of Achievement. These top students have access to scholarship opportunities,
college credit and other advantages that can make a college degree more affordable and faster to earn. More than
60 colleges and universities across the country are offering these scholarship or college-credit benefits to
ProStart National Certificate of Achievement students. The National ProStart Collegiate Passport is designed
to make students, parents and counselors aware of these opportunities.
For more information on these schools and the benefits they are offering, please visit www.nraef.org/prostart to
view and download the current Passport.
In Louisiana, we have some great post-secondary partners that offer exciting post-secondary degree programs
in the culinary, hospitality and management fields. Contact each of these schools for more information on the
programs offered on their campuses. Post-secondary schools also make great partners for demos, guest
speakers, field trips, and competition mentors. These post-secondary programs also offer scholarships to
ProStart students and several schools have active articulated credit agreements for students earning the
National ProStart Certificate of Achievement.
LCTCS Schools

LSU System Schools

Baton Rouge Community College, Baton Rouge
Bossier Parish Community College, Bossier City
Delgado Community College, New Orleans
Northshore Technical Community College, Greensburg
Northwest Louisiana Technical College, Shreveport
Nunez Community College, Chalmette
South Louisiana Community College, Lafayette
SOWELA Technical Community College, Lake Charles

Louisiana State University, Baton Rouge
LSU Alexandria, Alexandria
LSU Eunice, Eunice

Private Schools
Dillard University, New Orleans
Louisiana Culinary Institute, Baton Rouge
University of Holy Cross

University of Louisiana System Schools
Grambling State University, Grambling
Nicholls State University, Thibodaux
Northwestern State University, Natchitoches
University of Louisiana at Lafayette, Lafayette
University of New Orleans, New Orleans
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The following post-secondary schools also
generously offer scholarships to Louisiana
ProStart Invitational winners:
The Art Institutes
Auguste Escoffier School of Culinary Arts
Culinary Institute of America
Johnson & Wales University
New England Culinary Institute
Sullivan University
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SCHOLARSHIPS
There are several opportunities for Louisiana ProStart Students to earn valuable scholarship dollars to help fund
post-secondary educational opportunities.

LRA≠F SCHOLARSHIP
The LRAEF Board of Directors has awarded $340,000 in scholarships to 110 individuals since the Scholarship
Fund’s creation in 2009.
The purpose of the Fund is to provide an opportunity to further educate ProStart® students, culinary and
hospitality students, industry employees and educators.
Candidates are eligible for one of five scholarships within the LRAEF Scholarship Fund:
Jim Funk Scholarship: Established in 2012, this scholarship is the LRA Education Foundation’s most prestigious award. It is named for the former LRA President and CEO Jim Funk who was instrumental in starting this
foundation during his 30 years of service to the LRA. This scholarship is renewable on an annual basis for up to
four years provided minimum GPA and enrollment standards are met.
LRAEF/NRAEF ProStart Scholarship: Awarded exclusively to students who achieve the ProStart Certificate of
Achievement.
LRA Board Fund Scholarship: Awarded to Louisiana students who intend to pursue a career in the restaurant,
foodservice, tourism, or hospitality industry.
LRA CENLA Chapter Scholarship: Presented by the LRA CENLA Chapter, this scholarship is awarded to
qualified applicants from the Chapter’s eleven (11) parish area- Avoyelles, Beauregard, Catahoula, Concordia,
Grant, LaSalle, Natchitoches, Rapides, Sabine, Vernon, and Winn parishes.
Louisiana Seafood Scholarship: Established through a generous gift from the Louisiana Seafood Promotion &
Marketing Board, this scholarship is awarded to qualified applicants who show an interest in cultivating,
protecting, and promoting Louisiana seafood.
NRAEF Scholarships

The National Restaurant Association Educational Foundation (NRAEF) is the leading scholarship provider for
the restaurant and foodservice industry. In 2015, the NRAEF awarded over $1 million in scholarships to
students and educators. The NRAEF seeks to award scholarships to motivated individuals who are committed to
furthering their restaurant, foodservice or hospitality education.
The NRAEF Scholarship Program’s Goal is to award scholarships to students and educators pursuing an education or professional development in restaurant and foodservice-related studies. To see if you are eligible for an
NRAEF scholarship, visit www.nraef.org/Scholarships/Students.
The NRAEF offers a variety of merit-based scholarships to students who want an education and a career in the
foodservice industry, starting at $2,500 per award.
The NRAEF offers scholarships for educators who are attending an NRAEF Summer Institute.
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LOUISIANA PROSTART INVITATIONAL
ProStart® students with proven skills and a commitment to the industry are given the chance to showcase their
abilities in the LRA Education Foundation ProStart Student Competition. Teams of students representing their
school’s ProStart program compete against one another at a two day competition held in New Orleans every
spring. Vigorous coursework and mentoring are key elements to success.
The LRAEF ProStart Student Competition is composed of two distinct competitions in culinary and
management. Teams participating in the culinary competition must perform knife skills and poultry fabrication
then demonstrate their creative abilities by designing a three-course gourmet menu and preparing it in only 60
minutes. Teams participating in the management competition demonstrate their knowledge of the restaurant
and foodservice industry by developing a proposal for a restaurant concept, delivering a verbal presentation, and
applying critical thinking skills to challenges managers face in day-to-day operations. Each team’s performance
is observed and rated by experts from leading colleges and the food service industry. First through third place
winning teams from each of the two events are awarded medals and more than $650,000 in scholarship
opportunities to pursue a career in the restaurant and foodservice industry.” First through third place winning
teams from each of the two events are awarded more than $1,221,000 in scholarship opportunities to pursue a
career in the restaurant and foodservice industry.
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FOUNDATIONS OF R≠STAURANT MANAG≠M≠NT
AND CULINARY ARTS
From how to hold a knife properly to ensuring your restaurant makes money, Foundations of Restaurant
Management & Culinary Arts teaches students what they need to start their careers in restaurants.
The textbooks provide you:
:: An insider’s look at working in restaurants
:: Exciting labs to practice student skills
The curriculum blends front-of-the-house and back-of-the-house content in two textbooks. Starting with an
overview of the industry, students will move into kitchen essentials – including equipment and culinary
techniques – and management essentials like communication and customer service.
Students will spend time in the kitchen honing their abilities to cook restaurant quality meals and learning how
to keep their guests coming back. They will be immersed in hot topics within the industry, such as
sustainability and global cuisines. Just as important, they will be armed with the skills to find and keep a job
within the restaurant industry.
Access the companion sites:
Level 1 Companion site: http://wps.prenhall.com/chet_nra_foundations_1/
Level 2 Companion site: http://wps.prenhall.com/chet_nra_foundations_2/
Exam administration handbook available at www.NRAEF.org.
Foundations of Restaurant Management & Culinary Arts
(Levels 1 and 2), Pearson
:: This is the official ProStart textbook
:: Purchase a classroom set from Pearson
:: Also purchase the “Activity Guide,” the
:: “Teachers’s Resource DVD” (includes powerpoints for
each chapter), and the
:: “Test Generator with Exam View” (this gives you all of the
chapter tests and answer keys).
:: There is an online version of this textbook that you can
purchase for students with special needs or if you offer an
online class.
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PROSTART NATIONAL C≠RTIFICAT≠
OF ACHI≠V≠M≠NT
The ProStart National Certificate of Achievement (COA) is a student’s passport to the future. Earning the COA
can give students a leg up in their job searches and opens the door to collegiate opportunities. Numerous restaurant, foodservice and hospitality programs offer benefits to ProStart graduates. These benefits include scholarships, class credits and credit towards work experience requirements.
To earn the ProStart National COA, a student must pass “The Foundations of Restaurant Management and Culinary Arts” Level 1 and Level 2 exams, document 400 hours of work experience and demonstrate proficiency
on more than 50 workplace competencies. Work experience can come from paid jobs, school-based enterprises
or relevant volunteer work.
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COA Training
Ashley Bennett
National Prostart Coordinator
2015 Coordinators Roundtable

@ProStart
/ProStartProgram
/ProStartProgram
/GoProStart

NRAEF.org/ProStart

Three Users of the COA system
• Students
• Teachers
• Coordinators

Students, Teachers
and Coordinators all
must register on the
website.
Please stress
importance of accurate
information.
*Legal Name
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Student Responsibilities

Students

40

1. Register on the website
2. Track and enter hours and competencies
3. Give supporting documentation to teacher for
review

Work Experience Hours

Accessing E-Certificate
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Most Common Problems:
Student
1. Exam Record Merging
• This happens when a student has more than one profile on the
NRAEF website.
• To merge the records:
• Email servicecenter@restaurant.org with student name and
exam session numbers
• Allow adequate time for the merge to occur

2. Student has multiple profiles
3. COA has been approved and issued, but E-Certificate
won’t load
•

This is a technical error and the Service Center should be contacted.

Educator Responsibilities
1. Register on the website
2. Review student documentation of work hours
and competencies
3. Send supporting documentation to Coordinator
within agreed upon time frame
Note: Entering student hours not included!
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Educators
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Student Work Experience Checklist

Most Common Problems:
Educators
1. Teacher receives an “Access Denied” message when
trying to access COA applications

Educator Sends Student Documents to State
Coordinator for Final Approval

• This likely means the teacher is registered as a Foundations
instructor and not ProStart. The teacher should go to the
“Register” page and request ProStart access. This will go to the
Coordinator for approval. Further IT assistance will be
necessary, so contact Ashley for assistance.

2. The “Approve Competency” button does not appear even
though the exams and hours are complete.
• This is a technical error. The teacher should email the
Coordinator, who should contact Ashley for assistance.
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After Approval
• A COA is mailed to the student address on
file.
• E-certificates are also available, but only in
the student view.
• Copies of PDF’s may be requested by the
teacher by state coordinator.

@ProStart
/ProStartProgram
/ProStartProgram
/GoProStart
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400 Hour Work Experience Policy
Attaining all 400 work experience hours in an actual restaurant or foodservice operation
is not always feasible in states due to rural locations, transportation, scheduling conflicts,
etc. However, students are participating in other industry-related events or working in
industry-related capacities that promote interest and provide experience in the restaurant
and foodservice industry, and we would like to recognize those hours as meeting a
portion of the required work experience.
We remain committed to our requirement that students achieve 400 hours of industry
related experience, but would like to recognize the importance of allowing flexibility
within our state programs. As a result:
•
•
•
•

•
•
•

To attain a ProStart® National Certificate of Achievement, students must still show
proof of work or involvement in our industry totaling 400 hours.
Students may meet the requirement by participating in either paid foodservice jobs or
“alternative” hospitality-related jobs or activities. These alternative hospitality-related
jobs may be paid or unpaid (due to the nature of the task).
ProStart State Coordinators are ultimately responsible for maintaining quality
assurance when students are participating in alternative hospitality-related jobs or
activities.
In order to maintain quality assurance, ProStart State Coordinators will complete the
ProStart Workplace Validation Form. These forms briefly outline the number of
hours students will have spent on paid work hours, alternative hospitality-related jobs
or activities, and approve the total number of hours spent on those activities. As its
original purpose, the form will validate proof of 400 work experience hours earned.
Students may receive credit on their Student Work Experience Checklist for
involvement in alternative activities if specific competencies from the Checklist can
be identified and completed.
If specific competencies cannot be met during the alternative hospitality work
experience hours, please make sure the alternative hospitality-related jobs or
activities cover items outlined in the ProStart learning objectives.
Suggested activities:
1. Working in hospitality-industry related manufacturers’,
suppliers’ or vendors’ offices.
2. School-based enterprises (foodservice or restaurant)
3. Hospitality/culinary volunteer community service (food bank or
recycling programs).
4. Working in association offices, state trade show events, on
behalf of hospitality programs at public relations events.
5. Experience or jobs in travel and tourism (convention and
visitors bureau, convention centers, airlines, attractions.)

Please follow the ProStart testing procedures, which includes instructions for submitting
proof of 400 work experience hours.
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ProStart School-Based Work Hours
School : ___________________________________
GraduaEng Class of: ________________
Student Name: _____________________________

Date

Name
of Activity

Description
of Activity

Activity
Hours Completed

Running Total
of Hours

`

Teacher Signature: _____________________
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Student Signature:_________________

Total Hours from page __________
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S≠RVSAF≠ FOOD PROTECTION
MANAG≠R’S CERTIFICATION
ServSafe is not required to be taught in conjunction with ProStart, but it is another certification opportunity to
offer your students. The ServSafe Food Protection Manager certification is required for the ProStart/Restaurant
statewide graduation pathway, Hospitality, Tourism, Culinary and Retail integrated graduation pathway, and
the Hospitality, Tourism, Culinary and Retail 833-eligible pathway. One example would be offering “ServSafe
Fridays” where you cover one chapter each week and then offer the test at the end of 10 weeks. ServSafe should
not be used in place of ProStart, but it is a great supplement.
As the teacher, you need to hold a current ServSafe ManagerCertification as well as an instructor’s license and
proctor’s license. Your state ProStart Coordinator can help by acting as your proctor when you need to
update your own certification (every 5 years). You will need to obtain your instructor’s license and your
proctor’s license from the ServSafe website: https://www.servsafe.com/.

ServSafe Learning Activities
:: Chapter readings and corresponding study guides
:: Powerpoint lectures for each chapter (free download from ServSafe website)
:: Chapter quizzes (free download from ServSafe website)
:: ServSafe Videos (6 total - need to purchase)
:: 80-question Diagnostic Test (free download from ServSafe website)
:: 40-question Practice Test (free download from ServSafe website)

ServSafe Manager:
This training provides an in-depth knowledge of food safety regulations. Students completing this course
can sit for the ServSafe Manager Certification exam. This certification requires a 75% passing rate and the
certification is good for 5 years from the date of exam. To offer this industry recognized certification on site,
the facility would need to have a registered ServSafe Instructor and Proctor. There are also classes offered
throughout the state.
:: Who can teach the ServSafe Manager course: A registered instructor can teach the class and a registered proctor can order
and administer exams. You can get a dual role status and have one individual complete both of these tasks. To complete the
application process to become a registered instructor and/or proctor go to www.servsafe.com.
:: Training material needed: To prepare for the exam students will need a ServSafe Manager Book and an answer sheet. Retail
costing for these items is listed below. The ServSafe exam must be ordered by a registered proctor. There is no cost for the
exam and shipping is free if ordered more than 9 business days or earlier from the exam date.
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ServSafe products can be ordered online at www.servsafe.com or email Steve Henige at shenige@restaurant.org.
Purchase orders are also accepted by contacting the customer service department at 800-765-2122 or Steve
listed above. If you need a quote, email Steve describing your needs and he will provide you a quote. Then you
can email him your PO and he will process it for you.
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Instructional Delivery
Since teaching ServSafe is not a required component of ProStart, how you offer it to your students will be based
on how it best fits into your schedule. Options could include:
:: Every Friday for 1 semester
:: A separate summer school course
:: Two full weeks at the beginning of the semester
:: Online

MAT≠RIALS TO PURCHAS≠ FROM WWW.S≠RVSAF≠.COM
:: ServSafe textbooks (1 per student)
:: You can choose to use the ServSafe “Managers” text or the “Coursebook” text
:: ServSafe Videos
:: Online Exam Vouchers (1 per student)

ADMINIST≠RING TH≠ ≠XAM
:: Pick a day and a time that allows students 2 hours of uninterrupted silence. This will most likely need to
happen after the school day.
:: Reserve the computer lab or make sure all students will have access to a computer during your scheduled
exam time.
:: Before the day of the exam, have students go to www.servsafe.com and set up their free accounts. Setting this
up ahead of time will allow the test day to run more smoothly.
:: On the ServSafe website, log in to your teachers’s account.
:: “Schedule the Exam” and choose the online version.
:: You may offer the traditional exam with paper and pencil instead of online, but it will take up to two weeks for
students to find out their scores. When they take the exam online, they will get their scores immediately.
:: After the exam is scheduled, print the exam access code that is provided for you and print the “Exam
Administration Handbook.” The handbook will provide more details on exactly what you need to say as you
are proctoring the exam for your students.
:: Need help administering exams for the first time? Contact your state ProStart Coordinator.
The ServSafe website offers two options that apply to high school students: either a “Food Handler” card or a
“ServSafe Manager’s License.” The ServSafe Food Protection Manager License is the only ServSafe credential
recognized for graduation requirements by the Louisiana Department of Education.
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Manager Food Safety

The Leading Training and
Fully Accredited Certification
Program
Properly training managers and ensuring that your staff follows prescribed
food safety procedures is a serious obligation. It’s also your primary defense
in reducing the risk of a foodborne illness outbreak in order to protect your
customers and business from significant harm. The National Restaurant
Association’s (NRA) ServSafe® programs have been the acknowledged
leader for nearly 40 years. Give your business, your brand and your
customers the best protection possible.

Be safe with ServSafe.
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Convenience

Trusted

Peace of Mind

Available online or on-site,
businesses across the country
find our insightful training
programs prepare their
employees quickly and
effectively.

The ServSafe program is the
undisputed leader in food
safety training, is accepted
in all 50 states and has
awarded more than 5 million
certifications. No other
program comes close.

The National Resturant
Association consults with
business managers and
owners to ensure our
programs meet their
individual needs.

“You have to be
as passionate
about food
safety as you
are about
food.”
Jim Knight
Former Senior Director
of Training, Hard
Rock International

Manager Food Safety
Every day, improper food handling threatens your bottom line. So it
is critical to ensure that all food service managers fully understand
what must be done to handle and prepare food safely. Here’s how
the ServSafe® program will help you achieve that objective.
The National Restaurant Association
(NRA) engages industry experts
to develop and update our resources,
practices and programs.
ServSafe works closely with the Food
and Drug Administration and state and
local agencies to ensure compliance
with all regulations.
Consistent use of terminology and
definitions make it easy and efficient
to implement, supervise and manage
proper safety practices at all levels.
ServSafe consults with you to
ensure the programs meet your
individual needs.
Subject matter experts are available
to answer questions.
Dedicated bilingual Service Center to
answer your questions.

ServSafe Manager training courses are
available online or on-site for greater
convenience in multiple languages:
• Textbooks: English, Spanish,
Chinese and Korean
• Online course: English and Spanish
• Testing (paper/pencil): English,
Spanish, Chinese, Korean, Japanese,
French Canadian and English
large print
• Online testing: English, Spanish
and Chinese
The ServSafe Certification Exam
is accredited by ANSI-CFP – the
American National Standards
Institute / Conference for Food
Protection – and recognized by
all 50 states.
Includes additional risk management
training in food handler and
responsible alcohol service.

48,000,000
Americans get
sick every year due to
foodborne illnesses*
Source: Center for Disease Control

$152 billion
Associated costs nationally
Source: Pew Charitable Trusts

For more information about the
ServSafe Program, please
visit ServSafe.com or contact
the National Restaurant
Association at 1-800-765-2122
or ServSafe@Restaurant.org.

175 W. Jackson Blvd., Ste. 1500
Chicago, IL 60604-2814
1-800-765-2122
Restaurant.org | ServSafe.com

*Numbers include individuals who became ill from all eating and drinking settings, including home-cooked meals.
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Here are a few simple steps you can take to becoming a Certified Instructor and
Registered Proctor – Dual Role:
Log In at www.servsafe.com and enter your User ID and Password.

1. Click on the Instructors/Proctors tab
2. Choose “Learn About Becoming an Instructor/Proctor”
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Scroll down the page and click on “Learn how to get dual role status”.
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Click on the orange “Get Started” button.
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This screen will take you through the application process. To begin, Click on the highlighted
“Step 1. ServSafe Food Protection Manager Certification”. Note: In order to get your Dual
Role Status, you must have your ServSafe Food Protection Manager Certification.
Complete Steps 1 – 4 listed in the screenshot. Once you’ve passed all the tests, agree to the
terms of the Application and Performance Agreement and submit.
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PURCHASING THE SERVSAFE® ONLINE COURSES
TO PURCHASE THE SERVSAFE® ONLINE COURSES, GO TO WWW.SERVSAFE.COM CLICK “LOG IN”.

ENTER YOUR USER ID AND PASSWORD OR REGISTER AS A NEW USER.
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CLICK THE “PURCHASE” TAB AND SELECT WHICH COURSE YOU WOULD LIKE TO PURCHASE ON LEFT.
(SERVSAFE MANAGER)

CLICK THE PRODUCT YOU WOULD LIKE TO PURCHASE FROM THE DROP-DOWN MENU ON THE
LEFT (ONLINE TRAINING AND EXAMS)
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MAKE SURE YOUR SYSTEM IS COMPATIABLE WITH OUR COURSE.
CHOOSE WHICH ITEM YOU WANT TO PURCHASE
CLICK “ADD TO SHOPPING CART”

CHANGE “QUANTITY” AND “UPDATE CART” IF PURCHASING MORE THAN 1. CLICK “GO TO CHECKOUT”
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TO COMPLETE THE ORDER PROCESS, ENTER PAYMENT INFORMATION. CLICK “GO TO ORDER REVIEW”

63

REVIEW ORDER AND CLICK “PLACE ORDER”.

COURSES ORDERED WILL APPEAR ON USER PROFILE.

If you need further assistance, please contact the National Restaurant Association’s Service Center at
ServiceCenter@restaurant.org or 800-765-2122 ext. 6703.
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®

ServSafe Program
Students Accessing ServSafe Certificates
Once the student receives notification that their exam has been graded, they can
access their certificates. To do so, go to ServSafe.com and hover over the “Students”
Tab, then click on the ““Certificates” link.

Log in as an Existing User or Create a New Profile if you don’t have a User ID for
www.ServSafe.com.
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If you are creating a New Profile, be sure to include your Exam Session Number to
ensure you get connected to your Exam Record.

After logging in or creating your profile, you will arrive on the ““My Certificates”
page. You can then print out your certificate, wallet Card (note only available for
Manager) or order a printed certificate from the National Restaurant Association.

If you need further assistance, please contact the National Restaurant Association’s
Service Center at 800-765-2122.
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Teacher’s Handbook
SCHOOL-BAS≠D ≠NT≠RPRIS≠ AND FUNDRAISING
Restaurant simulations and catering opportunities are great ways to provide your students with a practical
learning experience. This can be as simple or complicated as you desire. It could be a prix fixe meal or a limited
menu, buffets or plated service; those work best for many smaller programs that don run a full time program.
You may decide to work with your school foodservice employees to help you buy items for your event. They can
assist when buying in bulk if you do not have an account of your own.
Many schools use the simulation as a whole class project. Some will have the year 2 students plan the menu and
do the cooking in the kitchen, while the year 1 students perform the front of the house duties.
You can use class time to test recipes, do costing, create and layout a menu, practice cooking the dishes, and go
through table service techniques.
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Teacher’s Handbook

APP≠NDIX A
Unit Plans
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Unit Plans
Disclaimer: These plans are most helpful when used in conjunction with the ProStart Foundations Level
1 textbook & activity guide, which need to be purchased from Pearson.

Scope & Sequence
ProStart Level 1

Unit

Title

1

Introduction to
Industry

(with 50 min.
classes)

Sample Recipes
Topics

(provided in this
packet)

14

History of Food
Famous Chefs
Careers in Lodging & Tourism

Salade Crevette

Salisbury Steak
with Mushroom
Sauce

2

Sanitation

13

Food Sanitation
ServSafe
HACCP

3

Workplace Safety

8

OSHA
Safety Stations

Flank Steak with
Adobo Marinade

4

Kitchen Essentials
1

11

Professionalism
Standardized Recipes
Culinary Math - AP/EP

Egg Cookery Lab

15

Equipment
Knives/Knife Skills
Herbs/Spices
Mise en Place
Cooking Methods
Nutrition

5

6

7
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Approx. Days of
Instruction

Kitchen Essentials
2

Stocks, Sauces,
Soups

Communication

15

Grand Sauces
Stock & Bouquet Garni
Clear Soup/Thick Soup

5

Appropriate communication
with co-workers and
customers

Sous Vide Salmon

- Macaroni &
Cheese with
Béchamel
- Veloute
Allemande Liaison
Lab
Spaghetti Sauce
Recipe

10

Teamwork
Leadership
Hiring & Training Procedures

Steak Salad with
Goat Cheese
Fritters

Fruits and
Vegetables

18

Vegetable Science
Cooking with fruit

Vegetable Curry

10

Serving Your
Guests

14

Handling Customer Complaints
Types of Dining Styles

California Roll

11

Potatoes and
Grains

15

Potatoes, Legumes, Pasta,
Grains, Dumplings

Au Gratin or
Scalloped Potatoes

12

Building Successful
Careers

15

Career Portfolio
College Search
Scholarship Applications
Stress Management

German Spaetzle

8

Management
Essentials

9

(Based on 180 contact days, 50 minute class periods)
Days not accounted for above are used in the following ways:
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ServSafe (17 Days)
ProStart Competition (2 Days)
Final Exam Prep & Exam Week (9 Days)

ProStart Level 1

Unit # 1
Title: Introduction to the Foodservice Industry
Related Standards & Learning Objectives
National Standards for Family & Consumer Science:




HTR1.a: Analyze career paths within the hospitality, tourism and recreation industries.
HTR1.d: Demonstrate practices and skills involved in lodging occupations.
HTR1.e: Demonstrate practices and skills for travel related services.

ProStart Learning Objectives:














1.1 Identify the two segments of the restaurant and foodservice industry, and give examples of businesses in each.
1.2 Categorize the types of businesses that make up the travel and tourism industry.
1.3 Outline the growth of the hospitality industry in the history of the world, emphasizing growth in the U.S.
1.4 List chefs who have made significant culinary contributions, and note their major accomplishments.
1.5 List entrepreneurs who have influenced foodservice in the United States.
1.6 Identify foodservice opportunities provided by the travel and tourism industry.
1.7 Identify career opportunities offered by the travel and tourism industry.
1.8 Identify the two major categories of jobs in the restaurant and foodservice industry.
1.9 Name reasons why people travel.
1.10 Describe the differences between leisure and business travelers.
1.11 Identify national organizations that rate commercial lodging and foodservice establishments, and list factors
used in making their rating judgments.
1.12 List and describe the characteristic types of lodging operations.
1.13 List and describe activities associated with front-desk operations.

Enduring Understanding:
 The hospitality & tourism industry is a very large system
which encompasses a vast array of careers. The industry has
been evolving over many years to meet changing customer
needs.

Essential Questions:
 How does the foodservice
industry impact the U.S.
economy?
 Which chefs have made the
most significant culinary
contributions?
 Describe how foodservice fits
into the travel and tourism
industry.

Assessment Options
Summative Assessment:
 Chapter 1 test
 Fa ous Chef s P oje t A ti it Guide

Formative Assessment:
 Cooking labs
 Test Review Assignment
 Career Portfolio (online)
 Chapter Review Questions
 ‘esea h Fa ous Chefs
(from Activity Guide)
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ProStart Level 1

Unit # 2
Title: Keeping Food Safe
Related Standards & Desired Results
National Standards for Family & Consumer Science:



FPS1.b: Demonstrate food safety and sanitation procedures.
FMM1.c: Demonstrate sanitation procedures for a clean and safe environment.

ProStart Learning Objectives:
 2.1 Define what a foodborne-illness outbreak is, and list the costs associated with one
 2.2 Recognize risks associated with high-risk populations.
 2.3 Identify factors that affect the growth of pathogens (FAT TOM).
 2.4 Identify characteristics of TCS food and list examples.
 2.5 Identify methods for preventing biological contamination.
 2.6 List guidelines for storing chemicals safely.
 2.7 Recognize the need for food defense systems.
 2.8 Identify the most common allergens and methods for preventing allergic reactions.
 2.9 Identify government agencies that regulate the restaurant and foodservice industry.
 2.10 List personal behaviors that can contaminate food.
 2.11 List the steps to proper handwashing, and identify when hands should be washed.
 2.12 Identify proper personal cleanliness practices and appropriate work attire.
 2.13 Identify ways to handle ready-to-eat food safely.
 2.14 Identify when foodhandlers should be prevented from working around food or from working in the operation.
 2.15 Identify ways to prevent cross-contamination.
 2.16 Identify ways to prevent time-temperature abuse.
 2.17 List different temperature-measuring devices and their uses.
 2.18 Identify characteristics of an approved food source.
 2.19 Identify criteria for accepting or rejecting food during receiving.
 2.20 Outline proper procedures for storing food.
 2.21 Identify the minimum internal temperature requirements for cooking various TCS food.
 2.22 Outline proper procedures for holding, cooling, and reheating TCS food.
 2.23 Identify ways to handle food ready for service.
 2.24 Outline proper procedures for preparing and serving food for off-site service.
 2.25 List the HACCP principles and explain their importance to food safety.
 2.26 Explain the difference between cleaning and sanitizing.
 2.27 Outline proper procedures for cleaning and sanitizing tools and equipment.
 2.28 Identify factors that affect the effectiveness of sanitizers.
 2.29 List the elements of a master cleaning schedule.
 2.30 Identify organizations that certify that equipment meets sanitation standards.
 2.31 Outline proper procedures for managing pests.
Enduring Understanding:
Essential Questions:
 Biological, chemical, and physical
 How can you prevent customers from contracting a foodborne illness?
hazards need to be prevented in
 What is the importance of a well-functioning HACCP program?
the kitchen in order to keep
 What is considered proper personal hygiene in the kitchen?
customers safe.

Assessment Options

Summative Assessment:
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Chapter 2 Test
Restaurant Review Experience

Formative Assessment:






Cooking labs
Chapter Review Questions
Crime Scene Kitchen activity
Use HACCP to evaluate a recipe
Food Alle gies f o A ti it Guide

ProStart Level 1

Unit # 3
Title: Workplace Safety
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.b: Demonstrate food safety and sanitation procedures.
 HTR1.b: Demonstrate procedures applied to safety, security and environmental issues.
ProStart Learning Objectives:
 3.1 State who is legally responsible for providing a safe environment and ensuring safe practices.
 3.2 Define the role of Occupational Safety and Health Administration regulations.
 3.3 State the Hazard Communication Standard requirements for employers.
 3.4 List the requirements for storing hazardous chemicals in an operation.
 3.5 Explain the importance of general safety audits and safety training.
 3.6 Explain the importance of completing accident reports.
 3.7 Describe the purpose of an emergency plan.
 3.8 List ways to use protective clothing and equipment to prevent injuries.
 3.9 Identify electrical hazards that contribute to accidental fires.
 3.10 Classify different types of fires and fire extinguishers.
 3.11 Identify the cleaning frequency for equipment as a way to prevent fires.
 3.12 Outline the actions to take in the event of a fire at a restaurant or foodservice operation.
 3.13 Identify procedures for preventing slips, trips, and fall in a foodservice operation.
 3.14 Outline the procedure for cleaning up spills on floors.
 3.15 Demonstrate how to use ladders safely.
 3.16 Demonstrate proper lifting and carrying procedures to avoid injury.
 3.17 Demonstrate correct and safe use of knives.
 3.18 Outline basic first aid concepts and procedures.
 3.19 Recognize the importance of locking doors.

Enduring Understanding:
 Establishing guidelines and safety plans is
critical for any safe workplace.

Essential Questions:
 What role does OSHA play in the
workplace?
 Why is it important for observing safe
lifting and carrying practices?
 How should you handle workplace
accidents?
Assessment Options

Summative Assessment:
 Chapter 3 Test
 ServSafe Exam
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Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 Demonstrate P.A.S.S.
 Demonstrate Safe Lifting Practice

“afet Poste s (from Activity Guide)

ProStart Level 1

Unit # 4
Title: Kitchen Essentials 1
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.c: Demonstrate industry standards in selecting, using and maintaining food production and food service
equipment.
 FCS1.a.2.e: Identify ways to make money.
ProStart Learning Objectives:
 4.1 Define professionalism, and explain what it means to culinary professionals.
 4.2 List the stations and positions in the kitchen brigade and the dining brigade.
 4.3 Perform basic math calculations using numbers or fractions.
 4.4 Identify the components and functions of a standardized recipe.
 4.5 Convert recipes to yield smaller and larger quantities based on operational needs.
 4.6 Explain the difference between customary and metric measurement units, and convert units between the two
systems.
 4.7 Demonstrate measuring and portioning using the appropriate small wares and utensils.
 4.8 Given a problem, calculate as purchased (AP) and edible portion (EP) amounts.
 4.9 Calculate the total cost and portion costs of a standardized recipe.

Enduring Understanding:
 A culinary professional
is someone who shows
dedication, respect,
good judgement, and
personal responsibility
in the workplace. A
culinary professional
must also understand
how to convert recipes
and use basic business
math in order to make
a profit.

Essential Questions:
 What is the purpose of the kitchen brigade system?
 How do AP and EP yields relate to each other?
 Wh a t ou easu e li uids a d solids i the sa e a ?
 What is a uli a ia ?
 Wh is it i po ta t to u de sta d ho to ost a e ipe?

Assessment Options
Summative Assessment:
 Chapter 4 Test
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Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 Demonstrate AP vs EP calculations
 Co plete sa ple osti g sheets used at the state
competition (from WRA website)

ProStart Level 1

Unit # 5
Title: Kitchen Essentials 2
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.c: Demonstrate industry standards in selecting, using and maintaining food production and food service
equipment.
 FPS1.b: Demonstrate food safety and sanitation procedures.
 FSDN1.c: Evaluate nutrition principles, food plans, preparation techniques and specialized dietary plans.
 FSDN1.d: Apply basic concepts of nutrition and nutritional therapy in a variety of settings.
ProStart Learning Objectives:
 5.1 Identify the equipment needed for receiving and storing food and supplies.
 5.2 Identify the equipment needed for pre-preparation.
 5.3 List the different types of knives used in the foodservice kitchen and give examples of their uses.
 5.4 Identify basic types of pots and pans and their common uses.
 5.5 List the different types of preparation equipment used in the foodservice kitchen and give examples of their
uses.
 5.6 Identify the kitchen equipment needed for holding and serving food and beverages.
 5.7 Apply effective mise en place through practice.
 5.8 Explain how to care for knives properly.
 5.9 Demonstrate the proper use of knives.
 5.10 Explain the difference between seasoning and flavoring.
 5.11 Describe and demonstrate basic pre-preparation techniques.
 5.12 List and explain how the three types of cooking work.
 5.13 Describe dry-heat cooking methods and list the foods to which they are suited.
 5.14 Describe moist-heat cooking methods and list the foods to which they are suited.
 5.15 Describe combination-heat cooking methods and list the foods to which they are suited.
 5.16 Identify ways to determine if a food is done cooking.
 5.17 List guidelines for plating or storing food that has finished cooking.
 5.18 Describe a healthy diet.
 5.19 Use the Dietary Guidelines for Americans and MyPlate to plan meals.
 5.20 Interpret information on a nutrition label.
 5.21 Define obesity and explain how it can be prevented.

Enduring Understanding:




Essential Questions:

Setting up a workstation before beginning to cook
(mise en place) saves time, prevents frustration, and
can be applied to many life situations.
To be successful in the kitchen, a chef must know all
of the tools available and which tool is best for the
task at hand.
Moderation and proper portion size is key to
preventing obesity









Why does it matter which type of knife you use in the
kitchen?
How can you tell if a protein is done cooking?
What s the diffe e e et ee
oist a d d heat cooking
methods?
Which foods are best prepared with a combination-heat
cooking method?
What are proper storing guidelines for cooked TCS food?
What is a health diet?
How can obesity be prevented?

Assessment Options
Summative Assessment:
 Chapter 5 Test
 Knife Skills lab
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Formative Assessment:
 Cooking Labs
 Chapter Review Questions

K o You K i es f o A ti it Guide
 Nutrition Label Reading Exercise

ProStart Level 1

Unit # 6
Title: Stocks, Sauces, Soups
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.e: Demonstrate professional food preparation methods and techniques for all menu categories to produce a
variety of food products that meet customer needs.
ProStart Learning Objectives:
 6.1 Identify the four essential parts of stock and the proper ingredients for each.
 6.2 List and explain the various types of stock and their ingredients.
 6.3 Demonstrate three methods for preparing bones for stock.
 6.4 Prepare the ingredients for and cook several kinds of stocks.
 6.5 Explain how and why to degrease stock.
 6.6 List the ways to cool stock properly.
 6.7 Identify the grand sauces and describe other sauces made from them.
 6.8 List the proper ingredients for sauces.
 6.9 Prepare several kinds of sauces.
 6.10 Match sauces to appropriate food.
 6.11 Identify the two basic kinds of soups and give examples of each.
 6.12 Explain the preparation of the basic ingredients for broth, consommé, purée, clear, and cream soups.
 6.13 Prepare several kinds of soups.

Enduring Understanding:
 Stocks, Sauces and Soups is a knowledge and skill
that new cooks should master to help in building
their repertoire of cooking skills.

Essential Questions:




What are the essential components to
producing a clean and clear stock?
What function does a stock provide
when creating sauces and soups?
What can be done with mother or
grand sauces?

Assessment Options
Summative Assessment:
 Chapter 6 Test
 Master 3 Mother Sauces at Random

Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 Identify the Mother or Grand
Sauces and list a derivative sauce
example for each one.

The Mothe “au es poste (from
Activity Guide)
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ProStart Level 1

Unit # 7
Title: Communication
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 IR1.c: Demonstrate communication skills that contribute to positive relationships.
 IR1.d: Evaluate effective conflict prevention and management techniques.
 IR1.f: Demonstrate standards that guide behavior in interpersonal relationships.
 HTR1.c: Apply concepts of quality service to assure customer satisfaction.
ProStart Learning Objectives:
 7.1 Describe the communication process.
 7.2 Identify obstacles to effective communication and explain how to prevent them.
 7.3 Explain how personal characteristics can affect communication.
 7.4 List and demonstrate effective listening skills.
 7.5 List and demonstrate effective speaking skills.
 7.6 Identify and use business-appropriate telephone skills.
 7.7 List and demonstrate effective writing skills.
 7.8 Define organizational communication and give examples of when it might be used.
 7.9 Describe interpersonal communication.
 7.10 List ways to build relationships through interpersonal communication.

Enduring Understanding:
 Understanding effective communication is
key to effectively running an operation.

Essential Questions:
 What are the main parts to
communication?
 Why is it important to have good
Interpersonal Communication skills?
 Why is it important to be a good
listener?

Assessment Options
Summative Assessment:
 Chapter 7 Test

Formative Assessment:
 Cooking Labs
 Chapter Review Questions

Ha d itte Notes (from Activity
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Guide)
Cla if i g W itte Co
Activity Guide)

u i atio

fo

ProStart Level 1

Unit # 8
Title: Management Essentials
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 CS1.a: Analyze career paths within consumer service industries.
 FPS1.d: Demonstrate menu planning principles and techniques based on standardized recipes to meet customer
needs.
 FPS1.f: Demonstrate implementation of food service management and leadership functions
 HTR1.f: Demonstrate management of recreation, leisure and other programs and events
ProStart Learning Objectives:
 8.1 State the difference between school and workplace environments.
 8.2 Explain how stereotypes and prejudices can negatively affect working together.
 8.3 Identify the benefits of diversity to a workplace.
 8.4 List ways to promote diversity in the workplace.
 8.5 Describe what a harassment-free environment and mutually respectful workplace is.
 8.6 List guidelines for handling harassment claims.
 8.7 Explain the concept of teamwork.
 8.8 Describe ethics, and explain their importance to the restaurant and foodservice industry.
 8.9 Identify the behaviors of a leader.
 8.10 Identify common expectations that employees have about managers.

. Defi e oti atio , a d e plai a leade s espo si ilit to oti ate e plo ees.
 8.12 Define organizational goal, and explain why this type of goal should be SMART.
 8.13 Explain the purpose of vision statements and mission statements.
 8.14 Identif ho e plo ees oles a d jo s i pa t a issio a d goals.
 8.15 List the steps for solving a problem and explain how each step contributes to finding a solution.
 8.16 Explain the importance of individual development to your restaurant or foodservice career.
 8.17 Explain what is included in a job description and explain the importance of these documents to a business.
 8.18 Identify the difference between exempt and non-exempt employees.

. E plai a a age s espo si ilit fo ai tai i g la o la k o ledge.
 8.20 Identify discriminatory language and practices in the hiring process.
 8.21 Identify methods for ensuring a fair and consistent hiring process.
 8.22 Describe the typical phases of onboarding and explain its importance to a business.
 8.23 Explain what employees can expect during orientation.
 8.24 List items that employees receive during orientation.
 8.25 Identify the typical topics addressed in orientation sessions and employee manuals.
 8.26 Identify the benefits of training.
 8.27 List skills that a trainer should have.
 8.28 Identify the key points of effective employee training.
 8.29 List the benefits of cross-training.
 8.30 Summarize and discuss effective group training and on-the-job training.
 8.31 Describe the employee evaluation process.
Enduring Understanding:
Essential Questions:
 Management essentials are a set of

From a legal standpoint why is important to understand labor laws?
knowledge and skills that one should

What are the costs associations with onboarding employees?
possess in order to become an effective
 What is the importance of proper onboarding of employees?
manager.

Assessment Options
Summative Assessment:
 Chapter 8 Test
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Formative Assessment:
 Cooking Labs

P e e ti g Ha ass e t
 Chapter Review Questions
poster (from Activity Guide)
 Write a SMART GOAL for this Class

Goi g fo the I te ie
f o A ti it Guide

ProStart Level 1

Unit # 9
Title: Fruits & Vegetables
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.e: Demonstrate professional food preparation methods and techniques for all menu categories to
produce a variety of food products that meet customer needs.
 FSDN1.b.5.e: Identify locations of proper food storage.
 FSDN1.c.15.h: Apply principles of food production to maximize nutrient retention in prepared foods.
ProStart Learning Objectives:
 9.1 Identify and describe different types of fruit.
 9.2 List and explain the USDA quality grades for produce.
 9.3 List factors that affect produce purchasing decisions.
 9.4 Identify procedures for storing fruit.
 9.5 Explain how to prevent enzymatic browning of fruit.
 9.6 Match and cook fruit to appropriate methods.
 9.7 Identify and describe different types of vegetables.
 9.8 Describe hydroponic farming.
 9.9 Identify procedures for storing vegetables.
 9.10 Match and cook vegetables to appropriate methods.
 9.11 List ways to hold vegetables that maintain their quality.

Enduring Understanding:
 There are many types of fruits and vegetables and

each belongs to a specific category. Fruits and
Vegetables must be cooked, held, and stored
properly to prevent foodborne illness.

Essential Questions:
 What is the proper way to cook fruits and
vegetables to prevent foodborne illness?
 How are vegetables categorized?
 How should you store fruit and vegetables
to prolong the life and flavor?

Assessment Options
Summative Assessment:
 Chapter 9 Test
 Essential Skills Lab (examples: dicing onions,
mincing carrots, mincing garlic, slicing celeryactivity in textbook)
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Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 F uits of the Wo ld f o A ti it Guide
 Garnishing Lab (from Activity Guide)
 Vegetarian Diet Report (from Activity Guide)

ProStart Level 1

Unit # 10
Title: Serving Your Guests
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.g: Demonstrate the concept of internal and external customer service.
 HTR1.c: Apply concepts of quality service to assure customer satisfaction.
ProStart Learning Objectives:
 10.1 Explain the importance of customer service to the restaurant and foodservice industry.
 10.2 List the reasons for making a good first impression and give examples of how to make one.
 10.3 Describe the types of customers that may have special needs.
 10.4 Identify ways to identify customer needs.
 10.5 Outline the process for receiving and recording reservations and special requests.
 10.6 Outline the process for taking orders at the table, beginning with the greeting.
 10.7 Define suggestive selling, and give examples of how to do it.
 10.8 Identify basic guidelines for serving alcohol to guests.
 10.9 List methods for processing payment.
 10.10 List ways to obtain feedback from guests and determine their satisfaction.
 10.11 Explain how customer complaints should be resolved.
 10.12 Describe the four traditional styles of service: American, French, English, and Russian.
 10.13 Identify contemporary styles of service.
 10.14 Demonstrate setting and clearing items properly.
 10.15 Describe traditional service staff roles, and list the duties and responsibilities of each.
 10.16 Identify various server tools and the correct way to stock a service station.
Enduring Understanding:
Essential Questions:
 Customer Service is the cornerstone of any service
 What is customer service?
operation. Understanding the essentials is paramount to
 What is the sequence for table service?
providing excellent service.
 Why is customer feedback important to
service?
 What are the different styles of service?
 How should a service station be stocked?

Assessment Options
Summative Assessment:
 Chapter 10 Test
 Restaurant Simulation with Front of The House Service Evaluation
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Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 Poster Activity Illustrating Different Table
Service
 Role Play Proper Table Service

“e i e “lipups f o A ti it Guide

“uggesti e “elli g f o A ti it Guide

Ha dli g Custo e Co plai ts f o
Activity Guide)

ProStart Level 1

Unit # 11
Title: Potatoes & Grains
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 FPS1.e: Demonstrate professional food preparation methods and techniques for all menu categories to produce a
variety of food products that meet customer needs.
ProStart Learning Objectives:
 11.1 Identify and describe different types of potatoes.
 11.2 Outline methods to select, receive, and store potatoes.
 11.3 Using a variety of recipes and cooking methods, prepare potatoes.
 11.4 Identify and describe different types of grains and legumes.
 11.5 Using a variety of recipes and cooking methods, prepare grains and legumes.
 11.6 Outline methods to select, receive, and store grains.
 11.7 Identify and describe different types of pasta.
 11.8 Using a variety of recipes and cooking methods, prepare pasta.
 11.9 Describe and prepare dumplings.

Enduring Understanding:
 Potato and grains play an important part
as an accompaniment, or as a dish on
their own. Understanding how to select
and prepare those are an integral part of
becoming a successful cook.

Essential Questions:
 What are the desired cooking methods for
cooking potatoes?
 What factors are of concern when holding
TCS foods such as rice?
 What are the proper ways for cooking
pastas?

Assessment Options
Summative Assessment:
 Chapter 11 Test

Formative Assessment:
 Cooking Labs
 Chapter Review Questions
 Identify is it a Pasta, Rice or Grain (from
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Activity Guide)
T pes of Pasta f o

A ti it Guide

ProStart Level 1

Unit # 12
Title: Building Successful Careers
Related Standards & Desired Results
National Standards for Family & Consumer Science:
 CD2: Students will identify the connection between educational achievement and work opportunities in order to
reach personal and career goals.
 CD3: Students will create and manage a flexible and responsive individualized learning plan to meet their career
goals.
 CD4: Students will identify and apply employability skills.
 FPS1.a.10.h: Create an employment portfolio for use with applying for internships and work-based learning
opportunities.
ProStart Learning Objectives:
 12.1 Identify skills needed by foodservice professionals.
 12.2 Outline a plan for an effective job search.
 12.3 Write a resume that lists your experience, skills, and achievements.
 12.4 Write an effective cover letter.
 12.5 Compile the best examples of your work into a portfolio.
 12.6 Read and complete a job application form.
 12.7 Outline the steps to choosing a college or trade school and identify resources for answering those questions.
 12.8 Read and complete college and scholarship application forms.
 12.9 List ways to find and apply for scholarships.
 12.10 List the steps to an effective job interview.
 12.11 Identify the differences between closed- and open-ended questions in interviews.
 12.12 Explain the follow-up steps for a job interview.
 12.13 List factors for maintaining health and wellness throughout a restaurant or foodservice career.
 12.14 Describe the relationship between time and stress.
 12.15 List ways to manage time and stress.
 12.16 Outline the steps to resigning a job
 12.17 Explain the importance of professional development and list ways to achieve it.
 12.18 Identify career opportunities in the restaurant and foodservice industry.
 12.19 Identify career opportunities in the lodging industry.
 12.20 Identify career opportunities in the travel industry.
 12.21 Identify career opportunities in the tourism industry.

Enduring Understanding:
 The hospitality and
foodservice industry is
a growing field with
many career
possibilities.

Essential Questions:






What factors are most important in choosing a college?
How do you apply for scholarships?
How do you have a successful job interview?
What career possibilities exist in the foodservice industry?
What are some examples of professional development in the hospitality
industry?

Assessment Options
Summative Assessment:
 Chapter 12 Test
 Level One Foundations
Exam
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Formative Assessment:





Chapter Review Questions
Completion of Online Culinary Portfolio
Scholarship application
Employment Portfolio (see outline in appendix - this includes interview
questions, cover letter, and resume)
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National Restaurant Association
Year 1 Exam Review
Directions: Answer the following questions in complete sentences and reference the page number in
the red book where you found the answer. This will be due on the day of the final exam.
1. What is G oup T ai i g? Page #: ___________
2. How did the Renaissance period of history change the Restaurant and Foodservice Industry? Page
#: ___________
3. What is a

ea

iss? Gi e a e a ple. Page #: ___________

4. What is the Fair Labor Standards Act and how does it benefit employees? Page #: ___________
5. A chef needs 10 pounds of beets for a recipe with a yield factor of 65%, how many pounds should
the chef order? Page #: ___________ (that helped you reach the solution)
6. E plai the ‘ICE te h i ue of fi st aid. Page #: ___________
7. Describe the uses and characteristics of a Russet potato. Page #: ___________
8. What is a Mait e d hotel? Page #: ___________
9. HOW should a plate be garnished? Page #: ___________
10. What s the diffe e e et ee ja go a d se a ti s? Page #: ___________
11. What s the

ai

easo to seaso a dish? Page #: ___________

12. What is braising? Page #: ___________
13. What s the diffe e e et ee the AAA Tou Book a d the Mi heli Guide? Page #: ___________
14. What is a scimitar? Page #: ___________
15. What s the diffe e e et ee fu et a d e ouillage? Page #: ___________
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16. Name the grand sauces. Page #: ___________
17. What are the four essential parts of a stock? Page #: ___________
18. What is the MSDS and what does it define? Page #: ___________
19. What is on-boarding? Page #: ___________
20. Explain how a combi oven works. Page #: ___________
21. What is anaphylaxis? Page #: ___________
22. What is ethylene gas and how does it affect fruit? Page #: ___________
23. What does TC“ food

ea ? Page #: ___________

24. What is OSHA and what do they do? Page #: ___________
25. Make a chart that lists all of the classes and fire extinguishers and their purposes.
(I know you did this once before; do it again) Page #: ___________
26. Give 5 examples of tuber vegetables. Page #: ___________
27. What is a steam-jacketed kettle used for? Page #: ___________
28. What is the difference between AP and EP? How do you calculate each? Page #: ___________
29. Describe the kitchen brigade system. Page #: ___________
30. Explain the process of braising. Page #: ___________

89

ProStart Chapter 2 Test - Study Guide
1.

What are the six conditions pathogens need to grow?

2.

An effective sanitation program involves both cleaning surfaces AND _____________ surfaces.

3.

How many cases of foodborne illnesses occur in the U.S. every year?

4.

What are some signs of food spoilage caused by yeast?

5.

What is the difference between cross-contact and cross-contamination?

6.

In what cases of illness may an employee still come to work? For example, can they still come to
work if they are vomiting?

7.

Explain each of the following types of thermometers:
a.
b.
c.
d.

Air probe
Surface probe
Immersion probe
Penetration probe

8.

If ready-to-eat foods are kept at correct temperature, they must still be thrown out after _______
days.

9.

Eggs hot held for service must be kept at an internal temp of _________.

10. Hot TC“ food that s ei g held fo se i e
hours.

ust ha e its te pe atu e he ked e e

11. What type of pathogen needs to live in a host in order to grow?
12. What are the three components to an IPM (Integrated Pest Management) system?
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________

ProStart Chapter 4 Test – Study Guide
1. What is the chef de cuisine responsible for?
2. Who leads the dining room brigade?
3. What is a othe te

fo

ead ake ?

4. What is umami?
5. What is a toque?
6. What does a garde manger do?
7. What does an expediter do?
8. Old yield = 30, new yield = 20, what is the conversion factor?
9. Identify and explain the different roles in the kitchen brigade system.
10. What is the formula for converting Celsius to Fahrenheit?
11. Identify and explain the different roles in the dining room brigade.
12. What s the diffe e e et ee

ass a d olu e?

13. What is the AP equation?
14. How many milliliters are in 1 cup?
15. Explain a spring scale.
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ProStart Chapter 5 Review
1. Draw and label the following parts of a knife: spine, blade, heel, tang, bolster, rivets.
2. Explain how to use a bimetallic stemmed thermometer (the kind we use in class).
3. What s the diffe e e et ee ho i g a d sha pe i g a k ife?
4. What is a china cap used for?
5. What is a sieve?
6. What is a zester?
7. How does a double boiler work?
8. What are some other names for a braising pan?
9. What do you use a spring form pan for?
10. How do you use an immersion blender?
11. What is a salamander?
12. What is a rondeau?
13. What the difference between a combi-oven and a tandoori oven?
14. Explain the bain-marie cooking method.
15. What is the t a slatio of

ise e pla e ?

16. What s the diffe e e et ee a he

a d a spi e?

17. What s the diffe e e et ee fla o i g a d seaso i g?
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18. What speeds the loss of flavor and color in herbs and spices?
19. Why should you use salt and pepper at the beginning of the cooking process?
20. Explain the difference between conduction, convection and radiation.
21. What is barding?
22. Explain the double-basket method of deep frying.
23. Name 3 moist-heat cooking methods
24. Name one combination cooking method
25. What is a goulash?
26. What is a bouillabaisse?
27. What is a Matelote?
28. What is a Daube?
29. Explain Sous Vide cooking method
30. What type of vegetarian consumes all vegan food plus eggs too?
31. What is the problem with the BMI calculation?
32. What is recovery time?
33. What are paupiettes?
34. What do you call a light, fine, mesh gauze for straining liquids, bundling herbs or thickening yogurt?
35. What knife do you use to cut fish?
36. What is an oyster knife used for?
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37. What knife do you use to separate meat from bone?
38. What is a hotel pan used for?
39. What does a crepe pan look like?
40. What do you use a flat beater paddle for?
41. Explain what a rotary oven looks like.
42. What is larding?
43. Explain the estouffade dish.
44. Less than ________ of calories should come from fat. How many nutrients does the human body
require for good health?

45. A BMI of

. is o side ed….?

46. What do you call the hand that is not holding the knife?
47. What is the definition, given in your book, for a batter?
48. What is used to g i d a d ho e the edges of steel tools a d i ple e ts?
49. What is a straight spatula used for?
50. Your total cholesterol should not exceed _________ milligrams.
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Chapter 6 Test Study Guide
1. What is the correct way to properly reheat cream soup?
2. What is the composition of mirepoix?
3. What is the composition of a bouquet garni?
4. What are the four essential parts of a stock?
5. What s the diffe e e et ee sto k a d

oth?

6. What is characteristic about fumet?
7. What s the defi itio of gla e?
8. What s the diffe e e et ee gla e a d jus?
9. What is a remouillage?
10. How long can you hold on to frozen stock?
11. How do you make each of the grand sauces?
a.

B___________________ =

b.

E___________________ =

c.

T___________________ =

12. What is creole sauce a derivative of?
13. What s the diffe e e et ee

ou a d eu e

a ié?

14. What is a coulis?
15. What s the diffe e e et ee
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is ue a d o so

é?

d.

H __________________ =

e.

V __________________ =

16. What is a liaison made of?
17. What s the defi itio of a a o ati ?
18. Give three examples of a clear soup:
a.
b.
c.
19. What is a slurry used for?
20. Béarnaise is made from which grand sauce?
21. How do you make compound butter?
22. We te pe ed the holla daise e
did we do this?

ade i

lass

slo l addi g the hot utte to the eggs. Wh

23. Straining tomatoes with a cheesecloth or filter so that no seeds or skins get into the stock is
k o as….?
24. If your consommé comes out cloudy, what should you do to fix it?
25. List each of the grand sauces and a classical dish that could be made with each one.

96

Chapter 8 Test Review
1. Use the course book to find the definitions of the following terms:
Vocab Word

Definition

Diversity
Stereotypes
Prejudice
Bias
Harassment
Objective
Professionalism
Cross training
Point-of-sale
Workplace ethics
2. What is the best tool to eliminate sexual harassment?
3. Describe the difference between internal and external motivation.
4. What is the purpose of organizational goals?
5. Describe the difference between a vision statement and a mission statement. Which one is
directed toward employees?
6. Which agency enforces laws that ensure everyone gets a fair chance at a job opening?
7. What is the difference between orientation and onboarding?
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8. List and describe all of the stages of onboarding:
9. In which type of training would uniform requirements be discussed?
10. Which type of training is best suited to teach effective customer service techniques?
11. The type of orientation that an employee receives depends on what?
12. Give an example of professional development for a restaurant manager.
13. Positions not covered under the Fair La o “ta da ds A t a e o side ed…. hat?
14. List out the steps of the problem-solving model. Be ready to give an example and apply these
steps in a scenario on the test.
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Chapter 10 Test Review
1. Where should the napkin be placed in a traditional setting?
2. What is a service station?
3. What side should soups and beverage be served from?
4. Who is responsible for making sure a complaint gets resolved?
5. In which type of service is food arranged on plates in the kitchen by cooks and brought directly to
the guests ta le the se e ?
6. Which dining room employee is responsible for the overall management of the service?
7. Where are spoons places in American-style settings?
8. What is suggestive selling?
9. In the U.S., it is illegal for someone to drive if their blood alcohol level is above what?
10. Which monitoring method calls a group of customers together to brainstorm ways to improve
service?
11. Which fork is served with clams?
12. What is a demitasse spoon?
13. The warming unit in the tableside cart used in French service is called what?
14. What do you call a large covered bowl used to serve soup for up to 8 people?
15. Which type of china has a special spout to prevent spilling when pouring?
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Recipes
“calloped Potatoes Au Grati
Ingredients
Kitchen spray
3 pounds russet potatoes, unpeeled, sliced into 1/4-inch slices
3 cups cold milk (1 percent low-fat)
1/4 cup all-purpose flour
2 cloves garlic, minced
1 large or 2 small sprigs thyme
1 3/4 cups grated Cheddar cheese (6 ounces)
1 1/2 teaspoons salt
Directions
1. Preheat the oven to 350 degrees F. Spray a 2 quart, shallow baking dish with olive oil spray.
2. Put the potatoes into a large pot and cover with water. Bring to a boil over medium heat. Reduce the heat
and simmer until the potatoes are just tender, about 8 minutes. Drain and set aside to cool somewhat.
3. Put the milk and flour into a large saucepan and whisk until the flour is dissolved. Add the garlic and thyme
and heat over a medium-high heat, stirring constantly, until the mixture comes to a boil and is thickened,
about 8 minutes. Remove from the heat, discard the thyme sprig, and stir in the salt. Add 1 cup of the cheese
and stir until melted.
4. Arrange half of the potatoes in the baking dish. Pour over half of the cheese sauce. Add the remaining
potatoes and top with rest of the sauce. Sprinkle with the remaining cheese and bake for 25 minutes, until
bubbling. Put under the broiler and broil on high until the top is browned, about 2 minutes. Serve hot.
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California Roll (Adapted from recipe by Alton Brown)
Lesson: Working with grains, in particular sushi rice
For a 3 minute video tutorial, search on YouTube for Ho to Make “ushi ‘olls
Ingredients
Juice of 1/2 lemon
1 medium avocado, peeled, pitted, and sliced into 1/4-inch thick pieces
4 sheets nori
1 batch sushi rice, recipe follows (MAKE THIS FIRST!)
1/3 cup sesame seeds, toasted
1 small cucumber, peeled, seeded, and cut into matchstick-size pieces
4 crabsticks, torn into pieces
Soy sauce, for serving
Directions
1. Squeeze the lemon juice over the avocado to prevent browning.
2. Cover a bamboo rolling mat with plastic wrap.
3. Lay 1 sheet of nori, shiny side down, on the plastic covered mat. Wet your fingers with water and spread
about 1/2 cup of the rice evenly onto the nori.
4. (Optional) For sushi rolls that have rice on the outside, sprinkle the rice with sesame seeds and then turn the
sheet of nori over so that the rice side is down.
5. Place 1/8 of the cucumber, avocado and crab sticks in the center of the sheet. Grab the edge of the mat
closest to you, keeping the fillings in place with your fingers, and roll it into a tight cylinder, using the mat to
shape the cylinder.
6. Pull away the mat and set aside. Cover with a damp cloth. Repeat until all of the rice has been used. Cut each
roll into 6 pieces. Serve with soy sauce.
Sushi Rice
1 cup sushi or short grain rice
1 cup water, plus extra for rinsing rice
1 tablespoon rice vinegar
1 tablespoon sugar
1.5 tsp kosher salt
1. Place the rice into a mixing bowl and cover with cool water. Swirl the rice in the water, pour off and repeat 2
to 3 times or until the water is clear.
2. Place the rice and 1 cup of water into a medium saucepan and place over high heat. Bring to a boil,
uncovered. Once it begins to boil, reduce the heat to the lowest setting and cover. Cook for 15 minutes.
Remove from the heat and let stand, covered, for 10 minutes.
3. Combine the rice vinegar, sugar and salt in a small bowl and heat in the microwave on high for 30 to 45
seconds. Transfer the rice into a large wooden or glass mixing bowl and add the vinegar mixture. Fold
thoroughly to combine and coat each grain of rice with the mixture. Allow to cool to room temperature
before using to make sushi.
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Egg Cookery Lab
Ingredients
3 eggs
1 Tbsp. butter
1 pinch salt & 1 pinch pepper, combined
1 tsp. vinegar
4 slices toast
4 slices bacon
Directions
You are making three kinds of eggs and all of them must be presented to your instructor when finished.
1. Cook bacon on parchment paper in oven at 350F and broil toast in oven when bacon is done.
2. Hard Boiled Egg
a. Place egg in saucepot and cover with cold water
b. Put pot on stove and bring water to rapid boil
c. Remove pot from heat, cover and let sit for 15 minutes
d. Drain hot water and put cold ice water in pot. Wait 3 minutes to allow egg to cool
3. Fried Egg
a. Heat butter in skillet until moderately hot (test with cold water)
b. Break egg into a saucer (check for shell pieces)
c. Slip egg into hot fat
d. Reduce heat to low and poke holes in the white to cook it all
e. Cook 3-4 minutes (if you cover the skillet then this will allow the top of the egg to cook as well as the
bottom)
f. Sprinkle with salt and pepper to taste
4. Poached Egg
a. Fill deep skillet with at least 2 inches of water
b. Add vinegar and bring to boil
c. Reduce heat to simmer
d. Break egg into saucer (check for shells)
e. Gently slide the egg into the water being careful not to break the yolk
f. Cover pan with lid and turn off heat
g. Let eggs remain in water 3-5 minutes or until done
h. Lift egg from water with slotted spoon, drain, and serve (may be served plain or on top of toast)
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Marinated and Grilled Flank Steak with Adobo Marinade
Ingredients
6 tbsp fresh lime juice
2 tbsp fresh orange juice
3 garlic cloves, mashed into a paste (use Kosher Salt to assist with the mashing)
1/4 tsp ground cumin
1/2 tsp dried oregano
3/4 tsp kosher salt
1/4 tsp freshly ground black pepper
1 pound flank steak
Directions
1. To prepare the marinade, first juice the limes and orange. Measure and set aside.
2. Peel and coarsely chop the garlic. Place the garlic, cumin, dried oregano, salt and pepper and make a smooth
paste mixture. Stir in the citrus juice, bit by bit, to combine. Make sure to taste the marinade and adjust it to
suit your tastes, if necessary.
3. Place the flank steak into a shallow dish coat with the marinade for 30 minutes at room temperature. For
longer marinating (Cover and transfer to the refrigerator. Let marinate for 3 to 4 hours.)
4. When ready to cook, preheat your grill to high. Clean and then oil the grate with a paper towel that has
been doused in oil.
5. Drain the flank from the marinade and lightly pat dry. Discard the marinade.
6. Place the flank steak diagonally onto the grill. Grill each side for approximately 4 minutes (for medium-rare)
or until cooked to your liking.
7. Transfer to a tray lined with a rack and cover with vented foil to rest for a few minutes.
8. Once rested, slice the meat across the grain into 1/4" -inch thick slices. Sprinkle with Kosher or sea salt and
freshly ground black pepper to taste. Serve with fresh lime wedges and hot sauce, if desired.
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German Spaetzle Dumplings
Ingredients
1 cup all-purpose flour
1/4 cup milk
2 eggs
1/2 teaspoon ground nutmeg
1 pinch freshly ground white pepper
1/2 teaspoon salt
1 quart hot water
4 slices bacon
2 tablespoons chopped fresh parsley
Directions
1. Mix together flour, salt, white pepper, and nutmeg. Beat eggs well, and add alternately with the milk to the
dry ingredients. Mix until smooth.
2. Press dough through spaetzle maker, or a large-holed cheese grater.
3. Drop a few at a time into simmering liquid. Cook 5 to 8 minutes. Drain well.
4. Cook bacon in medium skillet. Remove bacon from skillet but DO NOT drain the grease. Sauté the cooked
spaetzle in the bacon grease 3-4 minutes. Chop bacon into bits and add back to the sauté pan.
5. Remove from pan and garnish with chopped parsley.
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Macaroni and Cheese
Ingredients
For the béchamel:
4 cups (1 quart) whole milk
8 tablespoons unsalted butter (1 stick)
1/2 cup all-purpose flour
2 tablespoons kosher salt
To assemble:
Kosher salt
1 pound pasta
8 ounces shredded cheddar cheese (about 3 cups)
3 ounces grated parmesan cheese (about 1 cup)
2/3 cup panko
¼ cup of melted butter (for panko)
Directions (Preheat Oven to 400°F)
For the béchamel:
1. Heat the milk in a medium saucepan over medium-high heat until it just comes to a simmer, then turn off the
heat and set aside.
2. In a large, heavy-bottomed saucepan, melt the butter over medium heat. Add the flour and whisk constantly
until the mixture turns light brown in color, about 3 minutes. Remove from the heat.
3. While whisking constantly, slowly add the hot milk to the flour mixture until evenly combined and smooth. (It
will get very thick when you first add the milk, then thin out.)
4. Return the saucepan to medium-high heat and while whisking constantly, cook until the sauce thickens and
coats the back of a spoon, about 2 to 3 minutes. Stir in 1 tablespoon of the salt, taste, and add the remaining
salt as desired. Remove from the heat and set aside.
To assemble:
1. B i g a la ge pot of hea il salted ate to a oil o e high heat. Add the pasta a d ook u til it s al ost al
dente (just on the edge of being underdone), then drain and rinse with cold water; set aside.
2. Place the reserved saucepan of béchamel over medium heat and stir in both cheeses just until melted and
smooth. Add the pasta and continue cooking, stirring occasionally, until the pasta is heated through and
steaming, about 2 to 4 minutes. Transfer to a 5-quart baking dish, sprinkle with the panko coated in melted
butter, and bake until bubbling and brown on top, about 25 to 30 minutes.
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“alade Crevette = “hri p “alad
Boiled shrimp over long-grain & wild rice garnished with salsa verde and arugula
Yield: 3 servings
Shrimp
6 large prawns, deveined
Directions
Fill medium sauce pot with 4 inches water. Bring to boil. Stir in shrimp. Cover and remove from heat. Let stand
8-10 minutes or until shrimp are cooked through.
Long Grain & Wild Rice
½ box Uncle Be s Qui k Cooki g ‘i e
Directions
Follow directions on box. Use rice mold for plating technique
Salsa Verde: Green Tomatillo Salsa
3 medium tomatillos, husked and rinsed
½ jalapeno, stemmed
3 sprigs fresh cilantro (thick stems removed), roughly chopped
2 Tbsp. finely chopped onion
Salt
Directions
Roughly chop the tomatillos and the chiles. In a food processor, combine the tomatillos, chiles, cilantro and 2
Tbsp water. Process to a coarse puree, then scrape into a serving dish. Rinse the onion under cold water, then
shake to remove excess moisture. Stir into the salsa and season with salt, usually a generous 1/8 teaspoon.
Arugula Garnish
2 c. baby arugula
Directions
Wash before plating. No further alteration of greens is necessary. Plate on top of shrimp.
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Salisbury Steak with Mushroom Sauce
Total Time: 45 minutes
Yield: 2 servings
Ingredients
Salisbury Steak
½ tablespoon butter
½ tablespoon olive oil
¼ cup chopped onions
1 Tbsp milk
1 Tbsp heavy cream
1 Tbsp beef stock
½ tsp Worcestershire sauce
½ tsp chopped fresh thyme
¼ teaspoon onion powder
¼ teaspoon garlic powder
¼ teaspoon salt
1/8 teaspoon black pepper
¼ c. white bread, crust cut off
½ egg, beaten
½ pound ground chuck
¼ pound ground sirloin
¼ pound ground pork

Mushroom Sauce
1 cups beef stock
2 Tbsp cup heavy cream
Pinch of salt
Few grinds black pepper
¼ tsp chopped fresh thyme
¼ teaspoon Worcestershire sauce
¼ teaspoon Bouquet Garni
1.5 ounces butter divided
½ tablespoon olive oil
1/8 cup chopped onions
4 ounces baby bella mushrooms, sliced
1 ounce flour

Directions
1. In a medium sauté pan, melt butter in olive oil and cook onions for three minutes over medium
heat. Remove from heat and add milk, cream, stock, Worcestershire sauce, thyme, onion
powder, garlic powder, salt, pepper and the bread. Mix to combine letting bread soak up all
liquid. Once mixture is completely cool, add beaten egg and stir again to dissolve bread and egg
into mixture.
2. In a large bowl, combine three meats and add onion and bread mixture. Gently work mixture
with your hands but do not over work the meat.
3. Form into five equal sized football shaped patties.
4. For sauce, in a medium saucepan, heat beef stock, cream, salt, pepper, thyme, Worcestershire
sauce and Bouquet Garni. Hold on medium heat.
5. In a large skillet, heat 1 ounce of butter and olive oil over medium high heat. Once hot and
frothy, add the meat patties and cook about five minutes on each side. Gently remove to a
platter. They will not be fully cooked at this point.
6. Add the onions to the pan and cook over same heat for one minute. Add the mushrooms and
increase heat to almost high. Cook for four or five minutes until mushrooms are browned and
have absorbed the liquid. Remove mushrooms to a bowl and hold.
7. Reduce heat to medium and add the remaining butter. Once melted add flour and cook for five
minutes until raw flour smell is gone. One third at a time add hot stock whisking with each third.
8. Add reserved mushrooms and stir with wooden spoon. Add Salisbury steaks to sauce, along with
any liquid from the platter and then spoon sauce over top of each steak. Cover pan and cook on
medium low for 15-20 minutes or until a probe thermometer reaches 155 degrees when
inserted into the center of one of the steaks.
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Any good dinner plate has 4 parts: a protein, a starch, a veggie & a sauce to hold it together. For
this entree, you will create Salisbury steak, mashed potatoes, mixed veggies, and mushroom sauce.
Be creative in your plating & presentation to impress the judges.

Mashed Potatoes
Ingredients
2 Yukon gold potatoes
Pinch of salt
Cream
2 oz. butter
White pepper, to taste
Directions
Scrub potatoes clean. Peel and roughly chop. Put in small saucepan and cover with cold water. Add
salt. Bring to a boil, lower heat to medium and simmer until tender. Drain water. Continue cooking
over low heat. Mash the potatoes. Add butter a little at a time until fully incorporated. Slowly stir in
cream until desired consistency. Add salt and pepper to taste.

Mixed Veggies
Ingredients
Carrots
Green beans
Yellow pepper
Directions
You can cut and prepare the veggies in any way you choose but you must demonstrate at least 1
knife cut.
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Sous Vide Salmon with Smashed Potatoes and Mustard Béchamel
Unlike fish made in a traditional oven, the exterior of sous vide–cooked salmon never contracts and dries
out from exposure to too much heat—we rest ours in a bath set to 122 °F / 50 °C, about the temperature
of the hottest setting on your kitchen sink. Yield: 3 servings, Time: 45 min.

Ingredients
Salmon
3 (4 oz.) salmon fillet
(skinned)
2 Tbsp olive oil
1 Ziploc bag (qt. size)
1 digital thermometer
1 binder clip (optional, to
hold bag in place)

Potatoes
2 medium Yukon gold
potatoes
1/8 c. chicken broth, warmed
1/8 c. sour cream
2 tsp chives, chopped
Salt & white pepper tt.

Sauce
5 tablespoons butter
4 tablespoons all-purpose
flour
4 cups milk
2 Tbsp mustard

Directions
Salmon
1. Prepare water bath. Fill a medium saucepot with about 1.5 quarts of water. Bring water to temp of
122 °F.
2. Place oil and salmon in Ziploc bag but do not yet seal. Gently place bag in water while holding on to
the top. Once partially submerged, seal the bag. This will help all of the air escape (this is referred to
as the ate displa e e t ethod . The ou a use the i de lip to atta h the ag to the edge
of the pot while it cooks. Use the thermometer to make sure the water maintains a temp of 122 °F.
3. After 35 minutes, remove salmon from water bath and transfer to plate. Season with salt and pepper
to taste.
Potatoes
1. Place potatoes in a steamer basket fitted over a large pot of boiling water. Cover and steam for about
15 minutes, or until potatoes are tender.
2. Transfer potatoes to a large bowl. Add the broth, and coarsely mash the potatoes. Stir in the sour
cream and chives. Season with salt and pepper, to taste, and serve.
Sauce
1. In a medium saucepan, heat the butter over medium-low heat until melted. Add the flour and stir
until smooth. Over medium heat, cook until the mixture turns a light, golden sandy color, about 6 to
7 minutes.
2. Meanwhile, heat the milk in a separate pan until just about to boil. Add the hot milk to the butter
mixture 1 cup at a time, whisking continuously until very smooth. Bring to a boil. Cook 10 minutes,
stirring constantly, then remove from heat.
3. Whisk in the mustard and serve right away.
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Zesty Spaghetti Sauce
Sauce Ingredients
1 pound ground beef
1 tablespoons olive oil
½ medium onion, chopped
1 clove garlic, minced
1 teaspoon oregano
1 teaspoon dried basil
¼ teaspoon of red pepper flakes
1 teaspoon salt (or to taste)
¼ teaspoon ground pepper (or to taste)
3 oz. tomato paste
32 oz. tomato sauce (Freshly Made is Best!)
16 oz. diced tomatoes
Pasta Ingredients
4 Quart Sauce Pan filled with water 2/3 full
1 Tbsp of Kosher Salt
2 cups of dry pasta

Directions
1. Brown the ground beef, onion and garlic in olive oil with oregano, basil, red pepper flakes, salt and
pepper.
2. Begin heating pasta water with salt; covered with lid.
3. Add tomato paste, tomato sauce and diced tomatoes.
4. Stir well and bring to a simmer over medium heat.
5. Cover and simmer for 45 minutes.
6. With 15 minutes remaining cook pasta until Al Dente
7. Serve completed sauce with cooked pasta; garnish with Parmesan Cheese.
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Steak Salad with Goat Cheese Fritters (F o

You Eat ith You E es )

Yield: 3 plates
Ingredients
1 red beet
1 yellow/golden beet
F e h g ee ea s aka ha i ot e ts
12 oz. steak (tenderloin)
1 green apple
½ log goat cheese (5 oz.)
Dental floss (1 piece)
1 egg white
1.5 c. bread crumbs
1 T. oil
Dash of salt
Dressing:
¾ tsp Dijon mustard
1 tsp sugar
Dash of salt and pepper
3 T apple cider vinegar
1/3 c. vegetable oil
Directions
1. Wash and peel the beets. Use a mandolin to thinly slice them. Place them around the edges of the
plate, alternating colors
2. T i the g ee ea s a d ui kl la h the . A a ge the i the e te of the plate li k Li ol
logs
goi g o e a a d
o e o top goi g the othe a
3. Pan-fry the steak until medium well. (about 160°F). Thinly slice the steak and lay over top the green
beans
4. Cut the apple into medium dices. Arrange over top the beets around the edge of the green beans.
5. Use a piece of floss to slice the goat cheese log into ¼-1/2 inch thick slices. Dip the cheese into the
beaten egg white and then roll it in the bread crumbs. Pan fry the cheese in the oil to make fritters.
Place a fritter on each corner of the plate. Season to taste.
For the Dressing
1. Whisk the mustard, sugar, salt, pepper, and vinegar together in a bowl.
2. Slowly drizzle in the oil, whisking constantly, until thickened.
3. Adjust the seasonings to taste.
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South Indian-Style Vegetable Curry
This easy one-pot meatless main gets its complex flavor from a combination of spices including
coriander, cumin, turmeric, cayenne, and cinnamon. The spices marry in a rich, flavorful sauce that has a
comforting, belly-warming appeal. Serves 6.
Ingredients
1 cup white rice
2 Tbs. canola oil
1 large yellow onion, finely diced
4 medium cloves garlic, minced
1 Tbsp. fresh ginger, peeled and grated
1 Tbs. ground coriander
1 ½ tsp. ground cumin
¾ tsp. ground turmeric
½ tsp. cayenne
1 Tbs. tomato paste
2 cups lower-salt chicken broth or vegetable
broth
1 cup light coconut milk
One 3-inch cinnamon stick

Fine sea salt and freshly ground black pepper
1 small cauliflower, broken into 1-1/2-inch
florets (about 4 cups)
1 lb. sweet potatoes, peeled and cut into 1-inch
cubes (about 3 cups)
2 medium tomatoes, cored, seeded, and
coarsely chopped (about 1-1/2 cups)
2 large carrots, peeled and cut into 1/2-inchthick rounds (about 1 cup)
One 15½ oz. can chickpeas, drained and rinsed
4 oz. baby spinach (about 4 lightly packed cups)
2 Tbs. fresh lime juice
1 tsp. finely grated lime zest
2 Tbs. chopped fresh cilantro

Directions
1. Cook rice according to package directions and set aside.
2. In a 5- to 6-quart Dutch oven or other heavy-duty pot, heat the oil over medium-high heat. Add the
onion and cook, stirring occasionally, until beginning to brown, 3 to 4 minutes. Reduce the heat to
medium (or medium low if necessary) and cook until the onion is richly browned, 5 to 7 minutes
more. Add the garlic and ginger; cook, stirring, for 1 minute to blend the flavors. Add the coriander,
cumin, turmeric, and cayenne; stir for 30 seconds to toast the spices. Add the tomato paste and stir
until well blended with the aromatics, about 1 minute.
3. Add the broth, coconut milk, cinnamon stick, 1 tsp. salt, and 1/4 tsp. pepper and bring to a boil.
Reduce the heat to medium low or low and simmer for 10 minutes.
4. Add the cauliflower, sweet potatoes, tomatoes, and carrots. Raise the heat to medium high and
return to a boil. Reduce the heat to medium low, cover, and simmer until the vegetables are tender,
20 to 25 minutes. Discard the cinnamon stick.
5. Stir in the chickpeas, spinach, lime juice, and zest; cook until the spinach has wilted, about 3 minutes
more. Season to taste with salt. Serve garnished with the cilantro, over rice.
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Veloute/Allemande Sauce Lab
Ve`lou`te´ (Veloute)
A white sauce or stock made by boiling down ham, veal, beef, fowl, bouillon, etc., then adding soup
stock, seasoning, vegetables, and thickening, and again boiling and straining.
Liaison
In the culinary arts, a liaison is a mixture of egg yolks and heavy cream that is used to thicken a sauce.
Tempering
"Temper" is a culinary term meaning to stabilize certain products. For instance, when a hot liquid, like
soup, is mixed with cold cream, it is added slowly, whisking the entire time, so the dairy product doesn't
curdle.
Temper egg mixtures
Slowly add a little bit of the hot liquid to the cold egg mixture whisking. Then add back to the hot liquid
whisking until blended smooth. Keep whisking under heat until the mixture thickens to the proper
consistency.
Knappe
To coat the back of a spoon. Dip into mixture and draw a line on the back of the spoon. If the line holds
the it is thi k e ough to e o side ed k appe .
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Teacher’s Handbook

APP≠NDIX D
Additional Resources
and Activities
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Appendix
Food Network Report
Each week, you will watch 1 show on the Food Network. Possible options are Chopped, Pioneer
Woman, Cutthroat Kitchen, Diners Drive-ins and Dives, Good Eats, and many more. After
watching one episode, you will fill out the form below and turn it in on Monday morning. The
purpose of this continuing assignment is for you to learn more cooking & plating techniques
and get better connected with the Foodie culture.
“tude t s a e: ________________________________________________________
Show watched: _________________________________________________________
Episode title: ___________________________________________________________
Date you watched the show: ______________________________________________
1. What is the name of the chef(s) featured on this episode?

2. Describe what happened in this episode. (1 paragraph, full sentences)

3. Explain one new cooking idea, technique or trick you learned from watching this
episode. If ou a s e is othi g, the pi k a othe sho

4. What is your opinion of the food that was made? Would you eat it? Why/why not?
Describe how the dish looked and how that affects your answer.
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Scoring Rubric—Kitchen Lab Performance Evaluation
1
(Needs Improvement)

2
(Poor)

3
(Average)

SANITATION
Appearance/
Uniform

Could not participate
due to improper
attire and/or shoes
for kitchen; poor
hygiene—dirty
fingernails, etc.

Dressed improperly;
needed to make major
modifications to
attire, hair, and/or
hands in order to
participate

Dressed properly
for activity, minor
modifications to hair
and/or hands in order
to work in kitchen

Dressed properly,
hair restrained, and
hands washed—no
modifications
necessary before
beginning activity

Exceptionally neat,
clean; arrived ready
to begin work

Workstation

Poorly maintained
work space during
lab activity; crosscontamination and/or
unsanitary conditions
present

Work space not wellmaintained during
activity; needed
coaching to remedy
conditions

Maintained
moderately-clean
work space; some
threat of crosscontamination during
lab activity

Maintained clean
work space; avoided
cross-contamination
throughout activity

Maintained
exceptionally clean and
sanitary work space
throughout activity; no
cross-contamination or
unsanitary conditions

Work Habits

Frequent touching
of face, hair, unclean
surfaces; little concern
for cleanliness; no
visible handwashing

Poor handwashing
technique and/or
frequency; no visible
concern for cleanliness

Adequate handwashing
technique and/or
frequency; adequate
concern for general
cleanliness

Frequent, proper
handwashing; minimal
touching of face, hair,
or unclean surfaces;
noticeable concern for
cleanliness

Extreme care with
cleanliness and handwashing and keeping
hands clean; no
touching of face, hair,
or unclean surfaces

Clean-Up

Inspection shows
no cleaning of
equipment, utensils,
and/or surfaces; items
were left unwashed

Inspection shows
poor cleaning of
equipment, utensils,
and/or surfaces; items
must be rewashed
before further use

Inspection shows
adequate cleaning of
equipment, utensils,
and/or surfaces; some
disorganization in
storage

Inspection shows
clean equipment,
utensils, and/or
surfaces; items are
properly stored

Inspection shows
clean equipment,
utensils, and/or
surfaces; items are
organized and stored
with care

MISE EN PLACE No planning or
Prep/Planning
advance preparation
demonstrated

Minimal planning;
lack of efficiency

Adequate planning
and efficiency

Thorough planning
evident before and
during activity

Extremely prepared;
highly efficient

Waste

Unacceptable amount
of food and/or supplies
wasted due to lack
of planning and/or
concern

Large amount of food
and/or supplies
wasted; waste could
have been prevented

Acceptable amount of No food and/or
food and/or supplies supplies wasted
wasted

Time
Management

Large amount of
wasted time and/or
inactivity; activity not
completed

Did not complete
Average organization;
in time allotted due to completed activity
inefficient use of time relatively on time

EQUIPMENT
Use/Operation

Improper use of tools
and/or equipment
resulting in breakage
or injury to self and/or
others

Careless use of tools
Adequate care of tools Shows respect for
and/or equipment
and/or equipment; no tools and supplies;
resulting in excessive misuse noted
normal wear and tear
wear and tear to items

Extreme care taken
with all tools and
equipment

TECHNIQUE
Skill Level

Unacceptable skill
level; does not
meet minimum
requirements for
technique at this time

Needs practice and
coaching to meet
average skill level

Properly demonstrates Proficient at skill
skill with some
without supervision
prompting

Exemplary
demonstration of skill,
level is beyond
expectations at this
time, can assist others

TEAMWORK
Cooperation

Disrupts and/or
antagonizes others

Shows disrespect for
others and/or their
work or property

Works with others
without supervision

Eagerly assists others

SCORE >

©2005 National Restaurant Association Educational Foundation. All rights reserved.
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4
(Good)

Completed activity
and all clean-up tasks
on time

Demonstrates
patience and respect
for others

5
(Exceptional)

Food and/or supplies
were conserved,
not used

Exceptionally
organized; completed
activity ahead of time

BONUS POINTS
At the teacher’s discretion, bonus points should be considered and awarded to students who go
above and beyond expectations during the activity.
Examples of exceptional performance might include the following:
 Positive attitude
 Helpfulness and patience with other students
 Willingness to take on extra tasks; volunteering
 Performance of complicated or advanced techniques or tasks
FINAL SCORE
The final score is determined by adding together the evaluation score and the bonus points. That
number is then compared to the number of points possible (50 points per activity). Teachers should
apply their own classroom grading scale to the final score amounts. It is recommended that students
achieve an average score of at least 31 points in order to satisfactorily pass each lab.
SAMPLE GRADING SYSTEMS
Percentage
System

Letter Grade
System

Satisfaction
Rating System

Pass/Fail Rating
System

92% to 100+%

A

S

P

41 to 45

82% to 91%

B

S

P

36 to 40

72% to 81%

C

S

P

31 to 35

62% to 71%

D

S

P

60% or below

F

U

F

Total Points
(incl. Bonus Pts.)
46 or higher

30 or below

125

126

Heat Transfer

Cooking is defined as the transfer of energy from a heat
source to food. This energy alters food’s molecular structure.
Changing the taste, aroma and appearance of food. The
method you select gives the finished product a specific
texture, appearance, aroma and flavor.

Conduction

 This is the movement of heat from one item to
another via direct contact.
 Water is a better conductor of heat than air.
 Example: a turnip will cook faster in 212 degree
boiling water than a 400 degree oven.
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 Heat is a type of energy.
 When something gets hot it’s molecules absorb that
energy.
 This causes the food’s molecules to vibrate rapidly
and collide which transfers heat energy.
 This heat energy is transferred by conduction,
convection or radiation.

Convection

 Natural Convection – Occurs because of warm
liquids and gases to rise while cooler ones fall.
Which causes a natural circulation of heat.
 Example: simmering a stock, sauce or soup.
 Mechanical Convection – Relies on fans or stirring to
circulate heat energy more quickly and evenly. This
will speed up the cooking process.

Radiation


Infrared Radiation


 Does not require direct physical contact between the
heat source and the food being cooked.
 Instead energy is transferred by waves of heat or
light striking the food.
 The two types are microwave and infared.

 Uses an electric or ceramic element heated to a high
temperature. This causes waves of radiant heat that
will cook the food and travels at the speed of light in
any direction.
 Examples would be broilers, toasters and the coals or
wood from a fire.

Microwave Cooking


Effects of Heat


 Heats up the water molecules in food which causes
this energy to travel through the food via
conduction.
 This method will not brown food but will cook food
quickly.
 Side note: the reason a plate may feel hot in a
microwave is due to the heat energy being
transferred by the food to the plate.
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 Proteins Coagulate
 Starches Gelatinize
 Sugars Caramelize
 Water Evaporates
 Fats Melt

Proteins Coagulate

 Proteins are large molecules found in both animal
based food and plant based food.
 Proteins normal form is liquid to semi-liquid.
 As proteins cook they lose moisture, shrink and
become firm.
 Example: Steak becoming firmer on the grill. Egg
whites changing from clear liquid to a white solid.
Most proteins coagulate at 160 to 185 degrees.
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Starches Gelatinize

 Starches are complex carbs found in potatoes, grains,
wheat rice and corn.
 When heated starch granules absorb water causing
them to swell, soften and clarify.
 In baking for example the flour (starch) absorbs
water from eggs, milk or other liquids used to make
the baked items. Which causes the drying or firming
of the baked item.
 It occurs at temps of 150 to 212 degrees.

Sugars Caramelize


Water Evaporates


 Sugars are simple carbs found in plants and animals.
 Usually occurs at temps of 338 degrees.
 Caramelizing Food is responsible for most flavors we
associate with cooking.
 Food cooked by moist heat do not get enough heat to
caramelize. Only food cooked by dry heat or combo
method will caramelize.

 All food contains some water.
 As water molecules are heated and move more
rapidly they will evaporate and cause food to dry out
during cooking.

Fats Melt


Cooking Methods


 Fat is an energy source for the plant or animal in
which it is stored.
 Fat does not dissolve in water.
 As fat melts it transfers flavor to food.
 Also since fat does not burn until high temperatures
it can be used to cook and brown food.

 Dry-heat cooking- use air or fat.
 Moist –Heat Cooking – use water or steam.
 Combination Cooking – combine dry and moist heat
together.

Dry-Heat Cooking


Broiling


 Broiling
 Sauteing
 Pan-frying
 Deep-frying
 Roasting and Baking
 Grilling
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 Uses radiant heat from an overhead source to cook
food.
 Temps can be as high as 2000 degrees.
 Usually food is placed on pre-heated metal grates.
 Delicate food to be broiled will usually be placed on
a sizzle platter then under the broiler.
 Medium is air.

Sauteing


Pan-Frying


 Uses conduction to radiate heat from flame to pan to
fat to food.
 Pan and oil should be hot before food is added.
 Food needs to be turned in order to have uniform
look.
 Food to be cooked should be as dry as possible to
promote quick browning.
 Stir – Frying is a variation of sauteing.

 Similar to both sauteing and deep-frying.
 Heat is transferred using conduction at first via the
flame, the pan and the larger amount of fat in the
pan to the food.
 Once the food is placed in the fat heat is then also
transferred by convection.
 This is not a common cooking method in profesional
kitchens.

Deep-Frying


Deep-Frying Cont:


 Uses both conduction and convection to transfer heat
energy to food.
 In concept it is similar to boiling but because the fat does
not contain water it is a dry heat method. Also there is a
huge temperature difference.
 Foods are usually coated by breading or batter to protect
the food. This coating prevents the food from absorbing
to much fat and drying out.
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 Recovery time of your deep – fryer is very important
when developing fried menu items.
 Basket method: a basket is used to hold the food being
cooked in the fryer.
 Double basket method: food is placed in oil in a basket
then a second basket is placed on top to hold food down
in the oil for quick even cooking.
 Swimming method: used to fry food that would tend to
stick together such as battered food.

Roasting and Baking


Roasting and Baking
Cont:


 Food is surrounded by heat in an enclosed
environment.
 Roasting refers usually to center of the plate items
while baking refers usually to pastry items.
 Uses convection to transfer heat and heat penetrates
the food by conduction.
 Conventional ovens and Convection ovens are used.

 Poeleing – similar to roasting and braising. It is used
for tender cuts instead of tough cuts like braising.
Food is cooked in the oven covered which converts
the foods own water content to convert to steam in
the covered pot.
 Carryover cooking- food continues to cook for 10-20
minutes once removed from oven,

Grilling


 Heat source is beneath food to cooked.
 Can be electric, gas, wood or coal.
 Radiant heat from below cooks the food.
 Tender food items are commonly grilled.
 Although with BBQ cooking both tender and tough
cuts are cooked. Cooking temps and time are
adjusted for the tougher cuts.
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Moist-Heat Cooking

 Poaching
 Simmering
 Boiling
 Steaming

Poaching


 Uses convection to transfer heat energy.
 Used for delicate foods such as fruit, vegetables and
seafood.
 Food is cooked in a liquid between 160 degrees and 180
degrees.
 Submersion method: food is completely covered in
liquid.
 Shallow method: liquid comes only half way up side of
food. The pan is then covered with parchment paper or
lid.

Boiling

 Uses convection to transfer heat energy.
 Liquid temp is 212 degrees.
 Alcohol will lower boiling point to 175 degrees causing
food to take longer to cook.
 Altitude effects boiling as well. In Vail Colorado liquid
boils at 203 degrees but it takes the food longer to cook
because of the lower temp.
 Salt and sugar will slightly raise the boiling point.
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Simmering

 Uses convection to transfer heat energy.
 Used for food that needs to be tenderized by longer,
slow cooking.
 Temps are between 185 degrees and 205 degrees.
 Pasta, potatoes and grains are cooked this way.

Steaming


 Uses convection to transfer heat energy.
 Used to cook delicate tender food such as seafood,
vegetables and fruit.
 Temp is 212 degrees or higher.

Combination Cooking

 Braising
 Stewing
 Combines dry heat and moist heat methods.
 Used to tenderize tougher foods.

Stewing


 Combines dry- heat method of sauteing and moist
heat method of simmering.
 Used to tenderize smaller pieces of tough cuts of
meat.
 Meat is first browned in bottom of pot then liquid is
added to cover meat and simmered for along period
of time until well done.
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Braising


 Combines dry heat method of sauteing to brown
surface of a large cut of meat and the dry heat
method of roasting and the moist heat method’s of
steaming and simmering to break down the
connective tissue if the meat.
 Food is browned then transferred to a roasting pan
liquid is added half way up. Then covered and
cooked in oven for a long period of time until well
done.

Food For Thought

 Remember the key to beautiful food is the proper
cooking of that food!!!!!
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Sweep and organize storage room.
Clean Handwashing sink.
Damp Mop
Wipe refrigerator shelves

Fill, empty, clean 3 compartment sink.
Clean utility sink
Wipe front, top, backslpash, handles of commercial stove.
Sweep entire kitchen including laundry room.

Fold towels place in baskets. Return to kitchen.
Return any ingredients to proper place.
Wipe cabinet tops under ingredients along wall.
Wipe front, tops, backs, and handles of electric stoves. Turn off.

Empty lint trap & clean surfaces of washer and dryer
Clean microwaves inside and out
Wipe front, tops, backs, handles of gas stoves. Turn off.
Wipe refrigerator shelves.

Wash and Dry Towels
Visibly check pantry to see if all equipment is in proper place.
Make sure all stainless steel stations are clean
Wipe all surfaces of commercial mixer

Duties

Master Cleaning Schedule
Who

5

4

3

1

5

4

3

2

1

2

T

M

2

1

5

4

3

3

2

1

5

4

W Th

4

3

2

1

5
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Restaurant Economics 101
A Workshop for Educators
Part 1: Recipe Costing

2

In this segment we will continue to work with standardized recipes and learn how to arrive at the
total cost of a recipe by breaking down the ingredients by measure and cost. We will also
cover how to obtain the cost per serving of a recipe.
Part 2: Menu Pricing

4

Food cost percentages (FCP) will be discussed in Part 3 of the training. We will define FCP
and will learn what an acceptable and unacceptable FCP is for operators to maintain. Next we
will explain how to arrive at a menu price with a given FCP and how to determine what your
FCP is given the menu price.
Part 3: Recipe Conversions

6

This section will cover converting total yields of recipes. We will look at and work with
standardized recipes and learn how to obtain conversion factors, and how to use them to
increase or decrease the total yield (servings) of a recipe.
Part 4: Yields

8

In this final section we will learn the definition of AP and EP. We will also review standardized
tables detailing yield from various vegetables and how to arrive at the desired amount for a
given recipe.
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Appendix A: Formulas

9

Appendix B: Book of Yields

10

Part 1
Recipe Costing
Key Terms:
Cost per ounce
Count
Serving size
Cost per serving
One of the key components of a foodservice establishment, from fine dining to quick service, is
the ability of the operator to be able to effectively price out a recipe. In this section we will learn
how to determine the exact cost of a recipe.
Before we start working with ingredient amounts and dollars and cents, there are a few things
we need to know:
Always break items down to the purchase amount.
This is done to help us make things more manageable. If we know the number of ounces that
are in a recipe we can more easily determine cost.
Determine a per ounce cost, per each cost, etc
The next step is to determine how much an ingredient costs per ounce, or to determine the per
ounce cost.
Example:
Half & half is $3.50 per quart
There are 32 ounces in a quart
We divide 3.50, the price by 32, the number of ounces
$3.50 ÷ 32 = .109375 or .11 cents per ounce
Eggs are $2.49 per dozen
12 eggs in a dozen
2.49 ÷ 12 = .2075
Potatoes are 12.50 per case
There are approximately 90 potatoes per case
So you can figure potatoes by the piece or by the pound

137

Let’s put it all together. The following is an example of how we can price out ingredients by
liquid measure (fluid ounces), weight (ounces) and count (individual items).

Example:
Potatoes
Butter
S&P, Nutmeg TT
Cheese
Half & half
Eggs

3 lbs
AN.

x

8 oz x
24 oz x
3
x

=

$

=
.11
= $ 2.64
.2075 = $ .623

If we now want to determine our ingredient cost for this recipe, we simply add all the amounts in
the right column.

+

2.64
.623

Determining ingredient cost per serving
Our recipe makes 20 servings at 4 oz. each
This means our total yield is 80 ounces.
If our ingredients cost __________
We divide ______ by 80 = __________
Now, we know that our serving size is 4 oz., so……
4 (serving size) x _______(cost of ingredients per ounce) = ____________
Now we have determined that our recipe costs us _________ per serving in ingredients to
make.
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Part 2
Menu Pricing
Key Terms:
Menu price
Food cost percentage
Pricing items on a menu can often be the difference between a restaurant making money or
closing down. This is where most mistake occur.
To learn how to price out your menu, we need to use a simple formula to help us determine
what the menu price will be. The menu price needs to be more than the ingredient cost, so that
we can not only cover other costs such as labor and utilities, but also make a profit. To do this
we need to understand the term food cost percentage. The food cost percentage is the
percentage of sales that represent the cost of the food.
Example:
If our recipe cost us _____ per serving in ingredients
And we were operating at a 50% food cost percentage
Our menu price would be
But how do we arrive at that menu price?
There are formulas:
Ingredient cost
Food cost percentage

Ingredient cost
Sales
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= Menu Price

= Food Cost Percentage

Look how the food cost percentage affects the menu price.
Ingredient cost ($)
=
Food Cost Percentage (%)
Food Cost Perc
Menu Price

15%

Menu price

27%

34%

48%

Note the correlation between a lower food cost percentage and a higher menu price.
Essentially, the higher food cost percentage, the less the profit.
Keep in mind that many factors can influence your Food Cost Percentage. These include:
Type of establishment:
Some foodservice operations, such as private clubs, can operate at a higher food
cost percentage due to the fact that they are member-supported.
Ingredient Cost:
Higher end items, such as expensive cuts of meat and seafood, may tend to run
at a higher food cost percentage.
Lower cost items can have a lower food cost percentage, allowing for more profit.
These items can also help balance the total menu price and total Food Cost
Percentage.
Cost of Labor:
An establishment that employs more skilled workers needs to have more money
available for labor costs.
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Part 3
Recipe Conversions
Key Terms:
Standardized recipe
Yield
Portion size
Conversion factor
Recipes for institutional use, or standardized recipes, must follow a format that is clear to
anyone who uses them. A standardized recipe lists the ingredients first, in the order they are to
be used, followed by assembly directions or the method for putting the ingredients together.
Standardized recipes are critical tools that play an important part in a successful
professional kitchen. Control of costs, quality, and consistency of product are
no less important to the success of a restaurant than the preparation and service
of great looking and tasting food. Consistent production of good food is the
result of following a clear standardized recipe.
An example of a standardized recipe:
Potatoes
Nutmeg
Salt & Pepper
Butter
Gruyere Cheese
Half & Half
Eggs

3 lbs
TT.
TT
As Needed
8 oz
24 oz
3

Every standardized recipe has a yield. Yield is the total amount the recipe makes. In its
simplest form a recipe may produce a quart of a given product, such as soup or stew. In this
case 5 pounds is the yield.
Other recipes may indicate portion size. Portion size is simply defined as how much a guest
receives. This recipe produces 20 4 oz. servings; therefore 4 oz. is the portion size.
To determine the yield of a recipe that gives us the number of portions and portion size, simply
multiply the number of portions (20) times the portion size (4).
Example:
20 x 4 oz. = 80 oz. – this is the total yield of the recipe
This also works in reverse: 80 oz/4oz=20 portions

141

Most professional food service establishments use standardized recipes for a variety of
reasons, one being that the ingredient amounts can be easily converted to larger or smaller
amounts. The base recipe is rarely the exact amount needed for a production day or an event.
The recipe will need to be converted to the proper amount.
To convert a recipe, determine the yield of not only the original or standardized recipe (original
yield), but also the desired amount (desired yield). Notice that we can not only change the
number of portions, but we may change the portion size as well. For example:
Original recipe – 20 (number of portions) x 4 oz. (portion size) = 80 oz. This is the original
yield.
Converted recipe – 56 (number of portions) x 6 oz. (portion size) = 336 oz. This is the new
yield.
We now need to determine the conversion factor. Dividing the new yield by the old yield gives
us the conversion factor.
Example:
336 (desired yield)
80 (original yield) = 4.2
4.2 is now our conversion factor. We will therefore multiply all individual ingredient amounts
by 4.2 to determine to new ingredient amount.
Example:
Original Recipe
Potatoes
Cheese
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CF
3 lbs
8 oz.

x
x

Converted recipe
4.2 =
4.2 =

12.6 lb.
33.6 oz.

Part 4
Yields, AP & EP
Key Terms:
Trim loss
As purchased (AP)
Edible portion (EP)
In this section we will discuss yields and trim loss. Trim loss can be defined as the portion of
a product, in our case vegetables, that is unusable. In other words the peels from potatoes, skin
after peeling carrots, and so on. What we have left is the yield, much the same as yield in the
recipes we covered earlier.
To help us better understand this concept, we must first define as purchased (AP) and edible
portion (EP).
As Purchased / AP: The amount of product you purchase, before trimming. Examples can
include many different vegetables, such as carrots, broccoli, cauliflower, also potatoes, onions
and anything else that requires trimming before cooking.
Edible Portion / EP: The amount of product left after trimming.
Why do we need to know this?
If a recipe calls for 2 lbs. of diced potatoes, how much do we need to purchase?
Without using the formula, we don’t know how much of a product we will need.
Please refer to appendix b for typical yields from most vegetables. Keep in mind if the table
reads 80%, this means that 80% of the product is left after trimming, on average.

As with many concepts in kitchen economics, there is a formula we use to arrive at either AP or
EP. The symbol % refers to the percentage given on the table. This formula will help you
determine how much you need to purchase if you know your EP and %.
EP
%
28 oz.
90%
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= AP
= 31 oz. or we would need to purchase 31 oz. to end up with 28 oz. or product.

Appendix A
Formulas

Determining Yield
Number of portions x portion size = yield

Determining Conversion Factors
Desired yield = Conversion factor
Original yield

Determining New Recipe Amounts
Multiply ingredients by conversion factor

Determining Cost per Ounce
Divide number of ounces in measure by cost

Determining Cost per Portion
Multiply cost per ounce by portion size

Determining Menu Price With a Given Food Cost Percentage
Cost of Goods Sold = Menu Price
Food Cost Perc (%)

Determining FCP with a Given Menu Price
Cost = Food Cost Percentage
Sales

Determining As Purchased amount
Edible Portion (EP)
% yield
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Appendix B
Percentage Yields
Product
Artichoke (globe, Jerusalem)
Asparagus
Bean, green or wax
Bean, lima
Beet
Broccoli
Brussels sprout
Cabbage
Carrot
Cauliflower
Celery
Celery Root
Corn (on the cob)
Cucumber (slicing)
Eggplant
Garlic
Kohlrabi
Leek
Lettuce
Mushroom
Okra
Onion, dry
Onion, green
Parsley
Parsnip
Peas, green and black eyed
Peas, edible pod
Pepper, sweet, green or red
Potatoes, white
Potatoes, sweet
Radish
Spinach and other greens
Squash, summer
Squash, winter
Tomato
Watercress
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Percentage Yield
80%, whole, trimmed
55%
88%
40%
40-45%
65-70%
80%
80%
75-80%
55%
75%
75%
28% after husking and cutting
75-95% depending on peeling
90% (75% if peeled)
88%
55%
50%
75%
90%
82%
90%
60-70%
85%
70-75%
40%
90%
82%
80%
80%
90%
50-70%
90%
65-85%
90% (peeled)
90%

Food and Beverage Service Competency Model

Employment and Training Administration
United States Department of Labor
www.doleta.gov

146

Tier 1 – Personal Effectiveness Competencies
1. Interpersonal Skills: Displaying the skills to work effectively with others from diverse backgrounds.
Demonstrating sensitivity/empathy
 Show sincere interest in others.
 Demonstrate sensitivity to the needs and feelings of others.
 Look for ways to help people and deliver assistance.
 Recognize when relationships with others are strained.
Maintaining effective relationships
 Maintain open lines of communication with others.
 Encourage others to share problems and successes.
 Establish a high degree of trust and credibility with others.
Respecting diversity
 Interact respectfully and cooperatively with others who are of a different race, religion, national
origin, disability, color, age, medical condition, marital, veteran or citizenship status, sexual
orientation, etc.
 Demonstrate sensitivity, flexibility, and open-mindedness when dealing with different cultures (e.g.,
values, beliefs, perspectives, customs, or opinions).
 Recognize the value of an environment that supports and accommodates a diversity of people,
cultures, and ideas.
2. Integrity: Displaying strong business and work ethics.
Behaving ethically
 Abide by a professional code of ethics and behavior at all times.
 Encourage others to behave ethically.
 Perform work-related duties according to laws, regulations, contract provisions, and company
policies.
 Understand that behaving ethically goes beyond what the law requires.
 Use company time and property responsibly.
Acting fairly
 Treat others with honesty, fairness, and respect.
 Make decisions that are objective and reflect the just treatment of others.
Taking responsibility
 Take responsibility for accomplishing work goals within accepted timeframes.
 Be accountable for one’s decisions and actions and for those of one’s group, team, or department.
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3. Professionalism: Maintaining a courteous, conscientious, and generally businesslike manner in the
workplace.
Job search and employment skills
 Describe how to plan an effective job search.
 Create documents necessary for an effective job search, such as résumé, cover letter, and job
application.
 Exhibit effective job interview skills, including interview follow up actions.
Demonstrating poise
 Maintain composure and keep emotions in check.
 Deal calmly and effectively with stressful, difficult, or evolving situations.
 Accept criticism tactfully, and be willing to learn from it.
Professional appearance
 Maintain a professional demeanor.
 Dress appropriately for occupational and workplace requirements.
 Maintain appropriate personal hygiene and grooming.
Social responsibility
 Refrain from actions that negatively impact the organization and its reputation.
 Refrain from actions that negatively impact individual performance.
 Remain free from substance abuse.
Maintaining a positive attitude
 Project a professional image of oneself and the organization.
 Demonstrate a positive attitude toward work.
 Take pride in one’s work and the work of the organization.
4. Dependability and Reliability: Displaying responsible behaviors at work.

Fulfilling obligations
 Behave consistently and predictably.
 Display responsibility in fulfilling obligations.
 Diligently follow through on commitments, and consistently complete assignments by deadlines.
Attendance and punctuality
 Come to work on time and prepared to work as scheduled.
 Arrive on time for meetings or appointments.
 Attend phone calls and web conferences on time.
Attending to details
 Diligently check work to ensure that all essential details have been completed correctly.
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Look for errors or inconsistencies, take prompt and thorough action to correct them, and
communicate accordingly.

Following directions
 Follow directions as communicated (e.g., writing, speech, American Sign Language, computers, or
other formats).
 Comply with organizational rules, policies, and procedures.
 Ask appropriate questions to clarify any unclear instructions.
5. Adaptability and Flexibility: Displaying the capability to adapt to new, different, or changing
requirements.

Entertaining new ideas
 Open to considering new and innovative ways of doing things.
 Pay attention to situational and customer feedback. Embrace new approaches when appropriate and
discard approaches that are no longer working.
 Seek ways to improve.
Dealing with change
 Take proper and effective action when necessary, such as when a menu item is not available.
 Display the ability to adapt plans, goals, actions, or priorities in response to unpredictable or
unexpected events, pressures, situations, and job demands.
 Display the ability to change direction or roles when working on multiple projects or issues.
 Recognize the impact of change on others and support them through it.
6. Ability and Willingness To Learn: Demonstrate the importance of learning new information for both
current and future problem solving and decision-making.

Demonstrate an interest in learning
 Be curious and attentive to identify opportunities for improvement.
 Anticipate changes in work demands.
 Search for and participate in assignments or training that address changing demands.
Using change as a learning opportunity
 Anticipate changes in work demands and search for and participate in assignments or training that
address these changing demands.
 Treat unexpected circumstances as opportunities to learn.
 Seek to improve by applying feedback from others.
Incorporating instructor led and on-the-job training into work performance
 Understand and use material taught in a classroom setting and on-the-job training in work situations.
 Apply theoretical and practical information provided in training to work tasks.
 Desire and show willingness to learn new assignments, procedures, and technologies.
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7. Motivation: Demonstrating a commitment to effective job performance.

Persisting
 Pursue work with drive and a strong accomplishment orientation.
 Persist to accomplish a task despite difficult conditions, tight deadlines, or obstacles and setbacks.
 Communicate concerns or issues that may hinder your performance to your supervisor.
Taking initiative
 Go beyond the routine demands of the job to increase its variety and scope.
 Provide suggestions and take actions that result in improved work processes, communications, or task
performance.
Setting goals
 Establish and maintain achievable work goals.
 Exert effort toward task mastery.
Identifying career interests
 Take charge of personal career development by identifying occupational interests, strengths,
weakness, options, and opportunities.
 Seek opportunities to grow and develop in the current role.
 Make informed career planning decisions that integrate feedback.

Tier 2 – Academic Competencies
1. Communication: Listening, speaking, and/or signaling so others can understand (methods may include
hearing, speech, American Sign Language, instant messaging, and text-to-speech devices).

Communicating
 Express relevant information appropriately to individuals or groups taking into account the audience
and the nature of the information (e.g., technical or sensitive).
 Convey written and verbal information clearly, correctly, and succinctly.
 Use common English conventions including correct grammar, tone, and pace.
 Establish interpersonal contact with individuals and groups using eye contact, body language, and
non-verbal expression as appropriate to the person’s culture.
Receiving information
 Attend to, understand, interpret, and respond to messages received in a variety of ways, such as
hearing, American Sign Language, instant messaging, text-to-speech devices, and other methods.
 Comprehend complex instructions.
 Identify feelings and concerns communicated in various formats, such as writing, speech, American
Sign Language, computers, etc. and responds appropriately.
 Consider others’ viewpoints and alter one's own opinion when it is appropriate to do so.
 Apply active interpersonal communication skills using reflection, restatement, questioning, and
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clarification.
Effectively answer questions of others, or communicate an inability to do so and suggest other
sources of answers.

Observing carefully
 Notice nonverbal cues and respond appropriately.
 Be aware of one’s own nonverbal cues.
 Notice visual information and respond appropriately. (e.g., customer appearance, dress, etc.)
Persuasion/influence
 Influence others appropriately.
 Persuasively present thoughts and ideas.
 Gain commitment and ensure support for proposed ideas.
2. Reading: Understanding written sentences, paragraphs, and figures in work-related documents on
paper, computers, or adaptive devices.

Comprehension
 Locate and understand written information in prose and in documents such as manuals, reports,
memos, letters, forms, graphs, charts, tables, calendars, schedules, signs, posters, notices,
applications, contracts, regulations, and directions.
 Read and comprehend written materials.
 Comprehend the author’s meaning and identify the main ideas expressed in the written material.
Attention to detail
 Note details and facts in written materials.
 Detect inconsistencies in written materials.
 Identify implied meaning and details.
 Recognize missing information.
Information analysis
 Critically evaluate and analyze information in written materials.
 Review written information for completeness and relevance.
 Distinguish fact from opinion.
 Identify trends within available information.
 Synthesize information from multiple written materials.
Information integration
 Integrate prior knowledge with information learned from written materials.
 Use what is learned from written material to follow instructions and complete tasks.
 Apply what is learned from written material to new situations.
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3. Critical and Analytic Thinking: Using logical thought processes to analyze information and draw
conclusions.

Reasoning
 Use inductive and deductive reasoning ability to perform the job successfully.
 Critically review, analyze, synthesize, compare, research, and interpret information.
 Draw conclusions from relevant and/or missing information.
 Understand the principles underlying the relationship among facts and apply this understanding when
solving problems.
 Use logic and reasoning to identify strengths and weaknesses or risks of alternative solutions or
approaches to a problem.
Mental agility
 Identify connections between issues.
 Quickly understand, orient to, and integrate new information.
Seeing the big picture
 Understand the pieces of a system as a whole and appreciate the consequences of actions on other
parts of the system.
 Monitor patterns and trends to see a bigger picture.
 Modify or design systems to improve performance.
4. Science Principles: Using scientific rules and methods to express ideas and solve problems on paper,
computers, or adaptive devices.

Comprehension
 Understand basic scientific principles.
 Understand the scientific method (e.g., identify problems, collect information, form opinions and
draw conclusions).
Application
 Apply basic scientific principles to complete tasks, such as temperature control for food safety.
5. Basic Computer Skills: Using information technology and related applications, such as adaptive
devices and software, to convey and retrieve information.

Computer basics
 Understand the basic functions and terminology related to computer hardware, software, information
systems, and communication devices.
 Use basic computer software, hardware, and communication devices to perform tasks.
 Using software
 Effectively use software as necessary, such as word processors, spreadsheets, presentation software,
and database software.
Using the Internet and email
 Use the Internet to search for online information and interact with websites.
 Use the Internet and web-based tools to manage basic workplace tasks (e.g., calendar management,
contacts management, and timekeeping).
 Use electronic mail to communicate in the workplace.
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Understand the different types of social media and their appropriate workplace and non-workplace
uses, and the impact that various social media activities can have on one’s personal and professional
life.
Employ collaborative/groupware applications, if necessary, to facilitate group work.

Ensuring computer security
 Defend against potential abuses of private information (e.g., protect password information).
 Recognize and respond appropriately to suspicious vulnerabilities and threats.
 Use the most recent security software, web browser, and operating system to protect against online
threats.
 Utilize strong passwords, passphrases, and basic encryption.
 Recognize secure and unsecure web addresses.
6. Writing: Using standard business English to communicate thoughts, ideas, information, messages, and
other written information, which may contain technical material, in a logical, organized, and coherent
manner.

Organization and development
 Compile information and prepare written documents on paper, computers, or adaptive devices.
 Create documents such as letters, directions, manuals, reports, graphs, spreadsheets, and flow charts.
 Present well-developed ideas supported by information and examples, citing sources as applicable.
 Proofread finished documents for errors.
 Tailor content to the appropriate audience and purpose.
 Distribute written materials for intended audiences and purposes as necessary.
Mechanics
 Use standard syntax and sentence structure.
 Use correct spelling, punctuation, and capitalization.
 Use correct grammar (e.g., correct tense, subject-verb agreement, no missing words, limit
abbreviations).
 Write legibly when using handwriting to communicate.
Tone
 Use language appropriate for the target audience.
 Use a tone and word choice appropriate for the industry and organization. Writing should be
professional and courteous.
 Show appropriate insight, perception, and depth in writing.
7. Mathematics: Using principles of mathematics to express ideas and solve problems on paper, on
computers, or adaptive devices.

Computation
 Add, subtract, multiply, and divide with whole numbers, fractions, decimals, and percents.
 Calculate averages, ratios, proportions, and rates.
 Convert decimals to fractions and fractions to decimals.
 Convert fractions to percents and percents to fractions.
 Convert decimals to percents and percents to decimals.
 Understand relationships between numbers and identify patterns.
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Measurement and estimation
 Take measurements of time, temperature, distances, length, width, height, perimeter, area, volume,
weight, velocity, and speed.
 Use and report measurements correctly.
 Know standard abbreviations for units of measure.
 Correctly convert from one measurement to another (e.g., from English to metric International
System of Units (SI), or Fahrenheit to Celsius).
Application
 Use appropriate mathematical formulas and techniques to solve problems (e.g., count change, double
recipes).
 Translate practical problems into useful mathematical expressions.

Tier 3 – Workplace Competencies
1. Problem Solving and Decision Making: Generating, evaluating, and implementing solutions to
problems.

Identifying the problem
 Anticipate or recognize the existence of a problem.
 Identify the true nature of the problem and define critical issues.
 Evaluate the importance and criticality of the problem.
 Use all available reference systems to analyze information relevant to understanding the problem.
 Recall previously learned information that is relevant to the problem.
Locating, gathering, and organizing relevant information
 Effectively use both internal resources (e.g., internal computer networks, company filing systems)
and external resources (e.g., Internet search engines) to locate and gather information relevant to
solving the problem.
 Examine information obtained for relevance and completeness.
 Recognize important gaps in existing information and take steps to eliminate those gaps.
 Organize/reorganize information as appropriate to gain a better understanding of the problem.
Generating alternatives
 Integrate previously learned and externally obtained information to generate a variety of high-quality
alternative approaches to the problem.
 Skillfully use logic and analysis to identify the strengths and weaknesses, the costs and benefits, and
the short- and long-term consequences of different solutions or approaches.
 Choosing a solution
 Decisively choose the best solution after evaluating the relative merits of each possible option.
 Make difficult decisions even in highly ambiguous or ill-defined situations.
Implementing the solution
 Commit to a solution in a timely manner.
 Develop a realistic approach for implementing the chosen solution.
 Document the problem and corrective actions taken and their outcomes and communicate these to the
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appropriate parties.
Observe and evaluate the outcomes of implementing the solution to assess the need for alternative
approaches and to identify lessons learned.

2. Customer Focus: Efficiently and effectively addressing the needs of clients/customers.

Understanding customer needs
 Identify internal and external customers.
 Attend to customers’ requests and ask questions to identify customer needs, interests, and goals.
 Anticipate the future needs of the customer.
Providing personalized service
 Provide prompt, efficient, and personalized assistance to meet the requirements, requests, and
concerns of customers.
 Provide thorough, accurate information to answer customers’ questions and inform them of
commitment times or performance guarantees.
 Address customer comments, questions, concerns, and objections with direct, accurate, and timely
responses.
 Identify and propose appropriate solutions and/or services.
 Establish boundaries as appropriate for unreasonable customer demands.
Acting professionally
 Be pleasant, courteous, and professional when dealing with internal or external customers.
 Develop constructive and cooperative working relationships with customers.
 Be calm and empathetic when dealing with hostile customers.
Keeping customers informed
 Follow up with customers during and after service.
 Keep customers up to date about decisions that affect them.
 Seek the comments, criticisms, and involvement of customers.
 Adjust services based on customer feedback.
3. Teamwork: Working cooperatively with others to complete work assignments.

Identifying team membership and role
 Serve as a leader or a follower depending on what is needed to achieve the team’s goals and
objectives.
 Identify and draw upon team members’ strengths and weaknesses to achieve results.
 Instruct others in learning new skills and learn from other team members.
 Assist others who have less experience or have heavy workloads.
 Encourage others to express their ideas and opinions.
Establishing productive relationships
 Develop constructive and cooperative working relationships with others.
 Exhibit tact and diplomacy and strive to build consensus.
 Deliver constructive criticism and voice objections to others’ ideas and opinions in a supportive, nonaccusatory manner.
 Respond appropriately to positive and negative feedback.
 Effectively communicate with all members of the group or team to achieve team goals and objectives.
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Meeting team objectives
 Work as part of a team, contributing to the group’s effort to achieve goals.
 Identify and commit to the goals, norms, values, and customs of the team.
 Choose behaviors and actions that best support the team and accomplishment of work tasks.
 Use a group approach to identify problems and develop solutions based on group consensus.
Resolving conflicts
 Bring others together to reconcile differences.
 Handle conflicts maturely by exercising “give and take” to achieve positive results for all parties.
 Reach formal or informal agreements that promote mutual goals and interests, and obtain
commitment to those agreements from individuals or groups.
4. Working With Tools and Technology: Selecting, using, and maintaining tools and technology,
including adaptive tools and technology, to facilitate work activity (with accommodation when
necessary).

Using tools
 Operate tools, technology, and equipment in accordance with established operating procedures,
maintenance procedures, and safety standards.
 Demonstrate appropriate use of tools and technology to complete work functions.
 Selecting tools
 Select and apply appropriate tools or technological solutions to the problem at hand.
Keeping current on tools and technology
 Adapt quickly to changes in process or technology.
5. Health and Safety: Complying with procedures for a safe and healthy work environment.

Maintaining a safe environment
 Follow established personal and jobsite safety practices.
 Understand and comply with federal, state, local, and company sanitation and safety regulations.
 Identify and document unsafe conditions and take corrective action.
 Correctly handle and dispose of hazardous materials.
 Follow organizational procedures and protocols for safe evacuation and emergency response.
 Maintain a sanitary and clutter-free work environment.
 Administer first aid or CPR or summon assistance as needed.
Safeguarding one’s person
 Use equipment and tools safely.
 Use appropriate personal protective equipment.
6. Career Skills: Finding and advancing a career in the restaurant and foodservice industry.

Career-building skills
 Identify career opportunities in the restaurant and foodservice industry, including front of the house
and back of the house opportunities in a variety of segments such as for-profit, not-for-profit,
restaurants, hotels, resorts, catering, etc.
 Identify foodservice opportunities provided by the hospitality travel and tourism industry.
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Explain the importance of professional development throughout one's career, and identify ways to
achieve it.
Identify factors for maintaining health and wellness throughout a restaurant or foodservice career,
such as stress management, etc.
Explain the importance of individual development in a restaurant or foodservice career.
Explain the importance of teamwork in the restaurant industry.

Communication skills
 Recognize common challenges to effective communication.
 Explain the process of effective communication.
 Explain the importance of a friendly demeanor in the restaurant and foodservice industry.
 Exhibit a basic understanding of basic restaurant terminology, such as comp, 86, and mise en place.
 Use social media in a professional manner.

Tier 4 – Industry-Wide Technical Competencies
1. Service Quality: Effectively meeting customer needs and expectations.
Critical Work Functions:
Communication
 Listen to customer needs, and communicate effectively with them in a friendly manner.
 Greet customers in a warm, inviting manner that encourages open communication.
 Make an excellent first impression.
 Exhibit effective communication skills in face-to-face situations as well as through a variety of media
including written, electronic, and other forms of communication.
 Explain the importance of the spirit of genuine hospitality and how it enhances service.
Personal skills that contribute to quality customer service
 Display a genuine interest in customer needs.
 Display the characteristics that customers demand, such as ethical behavior, empathy, and a respect
for diversity.
 Recognize the importance of professional appearance.
 Display a commitment to teamwork.
 Recognize loyal, return customers.
Customer complaints and service recovery
 Recognize the importance of customer complaints.
 Use an appropriate, empathetic manner when working to solve customer problems in accordance with
the operation's policy.
 Work toward rapid service recovery in the event of a customer complaint, and return the customer to
a state of satisfaction with the operation after a service failure.
Product knowledge
 Exhibit a thorough knowledge of the operation's product offerings, including both goods and services.
This can include information such as product or service availability, ingredients, allergens,
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preparation or wait time, etc.
Quality customer service
Describe the aspects of high-quality customer service.
Recognize that quality customer service will have different definitions depending on the operation
type.
Provide quality service to both internal and external customers with an attention to friendliness,
ambiance, and quality.
Explain the importance of high-quality customer service to a restaurant or foodservice operation.

Technical Content Areas:
Communicating effectively
 When communicating with customers listen to them and do not interrupt.
 Speak in a friendly manner and with a friendly tone of voice. Speak clearly at an even pace and
enunciate.
 Maintain eye contact so that customers know you are giving them your full attention.
 When sending a written communication, remember to avoid statements that could be seen as
judgmental. The same rules apply as in verbal communication in that you should write in a friendly
manner with a friendly tone. Communication should be professional. Pay attention to grammar and
use spellcheck before sending the written communication.
 Genuine hospitality is an important concept that can enhance service and improve the customer
experience. Hospitality includes things such as remembering returning customers by name,
recognizing first time guests, and recognizing when a guest needs help. When guests are treated with
gratitude and appreciation, they are more likely to return.
 Smile and project warmth.
Customer service skills
 Show customers that you are genuinely interested in their needs by uncovering those needs,
addressing them, and meeting or exceeding those needs when possible. Customers should feel that
you care about them and their needs.
 Pay attention to repeat customers. Remembering names, orders, or any other personal characteristics
will make customers feel special.
 In addition to being friendly and warm, always act in a respectful, ethical way. Do not say anything or
do anything that could be construed as negative, mean, bigoted, or disrespectful.
 Always project a professional appearance. Shower or bathe before work and always wear clean, neat
clothing. Show customers that you take pride in both yourself and your work with your appearance.
 The entire team must work together to ensure every customer is satisfied. This means assisting your
teammates as well as the customers fellow employees are attending to whenever able.
Handling customer complaints
 Having happy, satisfied customers is the end goal. So customer complaints are important to address
promptly and with your full attention. Follow your company’s policy, or use the acronym LAST
when dealing with customer complaints:
o Listen--Listen to the customer’s complaint. Maintain eye contact and show that you are
paying attention to them and taking their complaint seriously.
o Apologize--Say, “I am sorry,” or, “I apologize.” Before you say anything else, first show that
you are sorry for whatever occurred. This validates the customer’s feelings.
o Solve--After apologizing, offer up a solution. If something is wrong with their meal, offer to
have it remade or offer a refund. Sometimes a free dessert can go a long way.
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Thank--Thank the customer for bringing the issue to your attention. This shows that you are
committed to high-quality products and high-quality customer service.
Follow up to ensure any guest request has been met or problem has been resolved to ensure the guest
leaves satisfied.
o



Quality customer service
 Strive to not only meet customer expectations, but exceed them.
 Build trust with your customers. Put yourself in the customer’s mindset to help meet their needs.
Show a thorough knowledge of the operation’s goods and services, for example ingredients,
allergens, taste profiles, and potential wait times. Maintain a clean, high-quality personal appearance
and a clean, high-quality operation.
 Give customers your full attention. Leave personal problems at home and maintain a happy,
conscious relationship with customers. Pay attention to not only what they say to you, but to what’s
happening when they’re not speaking to you. Try to anticipate any needs or issues.
 Show you care and make customers feel special. Fulfill needs that customers request and try to
anticipate any other needs. For instance, for customers with children, offering up some crayons and
paper for the kids to play with while they wait for their food can go a long way to making both the
kids and parents feel special. Or if customers sit down at a table that is not standing flat, address the
issue and fix it immediately before the customers point it out.
 Whatever it takes to make your customers happy, make it happen. If a customer wants a customized
drink that’s not on your menu, make it happen if you can. And if you absolutely cannot make it
happen, then offer something up to the customer that will help fill that need.
2. Product Quality and Cost Control: Providing the highest quality products and services while
controlling costs.

Critical Work Functions:
Product quality
 Recognize the importance of product quality to the operation and the industry.
 Explain the importance of using standardized recipes as they relate to product quality, portion control,
and cost control.
 Describe the use of food production control and quality control tools, such as check lists, production
sheets, etc.
 Describe the importance of supplier quality to product quality, cost control, and food safety.
Cost control and profitability
 Describe the importance of cost control to restaurant and foodservice operations, including both forprofit and not-for-profit operations.
 Explain the importance of portion size to cost control.
 Explain the importance of controlling waste, shrinkage, and theft as they relate to cost control.
 Exhibit a basic understanding of the concept of profitability and the necessary conditions to achieve
it.
Technical Content:
Product quality, cost control, and profitability
 Keeping consistent, high-quality product will reflect positively upon the operation and encourage
repeat customers.
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Using standardized recipes will ensure consistency across dishes in regard to both taste and
presentations. Portion sizes should be controlled in an effort to control food waste and cost. Doing so
will let you know exactly how much food you are using per dish, and how much each individual dish
costs the operation.
In addition to recipes and portion control, many operations use quality control tools such as check
lists, production charts, or computer programs to track food production and purchasing.
It is important to choose reliable, high-quality suppliers who will not only supply your operation with
the quality product you request, but also can be trusted to follow food safety standards and work with
you to control cost.
In order to be profitable, an operation must make more money on each dish than what the dish cost
the operation in food costs and incidental operating costs. Therefore, controlling food costs at every
step in the flow of food is important. This starts with ensuring the correct products are received from
suppliers in the correct amounts, that the food is stored correctly to avoid spoilage, and that the
correct amount of food is ordered from suppliers to avoid waste.
It is also important to control costs in the front of the house, including preventing employee and
customer theft.

3. Food Safety and Sanitation: Displaying knowledge of the critical importance of food safety and the
necessary steps to ensure food safety in a restaurant or foodservice operation.

Critical Work Functions:
Food safety and sanitation
 Define foodborne illness and explain the costs associated with a foodborne-illness outbreak.
 Recognize the importance of good personal hygiene, and describe behaviors associated with it such as
handwashing, reportable illnesses, etc.
 Define time and temperature control, and describe actions necessary to provide safe food, such as safe
food storage, correct cooking temperatures, correct cooling, and the use of thermometers.
 Define cross-contamination, and describe ways to prevent it.
 Identify biological, chemical, and physical hazards throughout the flow of food.
 Explain correct cleaning and sanitizing, including how, where, and when it should be done.
 Recognize food safety risks associated with high-risk populations including young children, elderly
people, and people with compromised immune systems.
 Recognize the importance of purchasing products from safe and reputable suppliers (e.g., food,
equipment, chemicals, supplies).
Technical Content:
Food safety and sanitation
 A foodborne illness is a disease transferred to people by food. The costs associated with it can be
incredible and include costing the operation thousands of dollars in fees, closure, and illness to the
victims, and even death.
 One way to prevent a foodborne illness is to practice good personal hygiene. This includes always
wearing clean clothing and uniforms when working; avoiding wearing jewelry while working;
bathing or showering before work; keeping long hair pulled back and wearing hair coverings; correct
handwashing; correct glove use; and reporting illness to management.
 Another way to prevent foodborne illness is to practice good time and temperature control. Any type
of food can be contaminated. But some types allow more pathogen growth. The best way to control
pathogen growth in these items is to control time and temperature. So these food items are known as
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food that needs time and temperature control for safety, or TCS food for short. Here are the most
common types of TCS food: milk and dairy products; eggs; meat; poultry; fish; shellfish and
crustaceans; baked potatoes; heat-treated plant food such as cooked rice; tofu or other soy protein;
sliced melons and cut tomatoes; sprouts and sprout seeds; and untreated garlic and oil mixtures.
To control temperature, be sure you are using the correct thermometer and you are cooking food to
the correct temperature for the correct amount of time. To keep TCS food safe, it must be kept out of
the temperature danger zone (41 ̊F to 135 ̊F (5 ̊C to 57 C
̊ ). It must also be stored correctly. Ready-toeat food should always be stored above other food in a cooler. Coolers must not be overloaded.
All food that is not stored in its original container must be labeled. That label must include the
common name of the food.
Ready-to-eat TCS food must be marked if it will be held for longer than 24 hours. The mark must
indicate when the food must be sold, eaten, or thrown out.
Ready-to-eat TCS food prepared on-site can be stored for only seven days if held at 41˚F (5˚C) or
lower.
Cross-contamination is the transfer of pathogens from one surface or food to another. It can be a
major cause of foodborne illness.
When handling raw meat, seafood, and poultry, always use separate cutting boards, plates, and
utensils from ready-to-eat food. Never place ready-to-eat food on a surface that previously held raw
meat, poultry, or seafood.
Always practice correct handwashing and use single-use gloves that are changed any time they
become dirty, torn, or you begin a new task.
Any surface that touches food must be both cleaned and sanitized. To do this correctly, follow the
correct cleaning and sanitizing steps. Additionally always be sure to follow manufacturers’ directions
on cleaners and sanitizers, and purchase from safe and reputable suppliers.
High-risk populations include young children, elderly people, and people with compromised immune
systems. These people are at higher risk for a foodborne illness.

4. Marketing and Branding: Providing internal and external customers with a clear understanding of the
goods and services offered by the operation.

Critical Work Functions:
Branding
 Recognize the importance of brand and the importance of understanding the operation's brand.
 Recognize how the brand is marketed to internal and external customers (social media, TV, radio,
email, in-store collateral).
Skill necessary to use the brand effectively
 Know who the operation’s customers are and what they want.
 Exhibit an understanding of the operation's products.
 Exhibit an understanding of the operation's story, history, and mission.
Technical Content:
Using branding
 It is important to understand your operation’s brand and to act in accordance with brand standards. An
operation should present a consistent face to the customer base.
 Understanding the brand includes knowing the products, having an understanding of company
culture, knowing who the customers are and what they want, and knowing the story and history of the
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operation.
It is important to be able to describe products and make suggestions to customers for additional
purchases such as a specialty beverage, add-on salad, or dessert.

5. Restaurant And FoodService Industry Principles And Concepts: Knowledge of industry segments
and ratings.

Critical Work Functions:
Industry knowledge
 Identify commercial and non-commercial segments of the restaurant industry, and give examples of
businesses in each of them.
 Identify national organizations that rate commercial foodservice establishments and list factors used
in making their rating judgments.
Technical Content:
Industry knowledge
 The commercial segment makes up 80% of the foodservice industry. Commercial foodservice
operations include restaurants, catering and banquets, retail, stadiums, airlines, and cruise ships.
 The non-commercial segment represents 20% of the foodservice industry. This segment prepares food
in support of some other establishment's main function or purpose. Categories in this segment include
schools, universities, the military, healthcare businesses and industry, and clubs.
 Many customers look to organizations that review establishments and post ratings to decide where to
dine. Two popular resources are the Zagat Survey and the Michelin Guide.

Tier 5 – Industry-Sector Technical Competencies
1. Culinary Arts/Back Of The House: Preparation, cooking, and presentation of food.

Critical Work Functions:
Inventory control
 Explain the correct storage requirements for dry, refrigerated, and frozen goods.
 Describe receiving protocols to ensure quality product is delivered.
 Define first-in, first-out (FIFO).
 Explain how to calculate an inventory turnover rate.
 Explain methods to control inventory shrinkage.
Production and presentation methods
 Identify the components and functions of a standardized recipe.
 Describe productions protocols to ensure quality product is delivered.
 Knowledge of the stations and roles in the kitchen.
 Identify basic types of small-wares and their common uses, such as pots and pans and utensils.
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Explain the difference between seasoning and flavoring.
Describe the cooking methods used in the operation (e.g., dry-heat, moist-heat) and the food for
which they are suited.
Identify ways to determine if a food item is done cooking.
List the guidelines for presenting food (plating, wrapping, boxing, etc.) that has finished cooking.

Kitchen equipment knowledge
 Identify the equipment needed for receiving and storing food and supplies.
 Identify the equipment needed for pre-preparation.
 List the different types of knives used in the restaurant or foodservice kitchen, and give examples of
their uses.
 Explain how to correctly care for knives and small-wares.
 Demonstrate the safe and correct use of knives.
 List the different types of preparation equipment used in the restaurant or foodservice kitchen and
give examples of their uses.
 Identify the equipment needed for holding and serving food.
 Describe the effective use of pre-prep (i.e. mise en place) activities.
Product knowledge
 Describe the products prepared at the operation, including preparation methods, substitutions,
allergens, etc.
Technical Content:
Inventory control
 When storing food, be sure to use the FIFO (first-in, first-out) method. This method rotates stored
food according to its use-by or expiration dates so that the oldest products are used first. Explain the
correct storage requirements for dry, refrigerated, and frozen goods.
 All food prepped in-house should be correctly labeled when stored. Discard food that has passed its
stated expiration date.
 Cold food should be stored at or below 41 ̊F (5 C
̊ ).
 Store dry food in air-tight containers and at least 6 inches off the floor.
 Store food in designated areas (away from chemicals, cleaning supplies, restrooms, etc.).
 When receiving food, check for signs that the food has been tampered with or has been timetemperature abused. Check the temperature of cold food to be sure it is at or below 41 ̊F (5 C
̊ ).
 The inventory turnover rate is the rate at which inventory is used during a specific amount of time. To
get this rate, divide your cost of goods sold by average inventory.
 Inventory shrinkage is the difference between the inventory records and actual inventory. Shrinkage
of inventory may be a result of poor recordkeeping or theft.
Production methods and training
 Standardized recipes are critical to food consistency and cost control. To create a standardized recipe,
follow these steps:
1. Observe menu item preparation process
2. Consider preparation details
3. Write recipe draft
4. Review and revise recipe draft
5. Use recipe for preparation
6. Evaluate the product
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7. Consider further revisions (if necessary)
8. Implement and consistently use the recipe
Ensure correct production protocols are in place to ensure food safety, cost control, and consistent
quality product.
When training in your operation, gain knowledge of all of the stations and roles in the kitchen as well
as all of the equipment used in the kitchen. This includes a basic knowledge of all pots and pans and
their uses, for instance stock pots for soup and stocks, brazier pans for braising, sauce pans, etc.
Understand the different seasoning and flavoring used in your operation, their uses, and the difference
in that seasoning is meant to enhance the natural flavors of the food, and flavoring is meant to add
flavor to the food.
Once trained in your operation, be able to describe the cooking methods used in that operation (e.g.,
dry-heat, moist-heat, combination, fryer, etc.), and the food for which they are suited. Be able to
identify when food is done cooking using a thermometer and correct temperatures. When food is
finished, follow your operation’s protocol for presenting the food.

Kitchen equipment and product knowledge
 Each operation will be a little different, but it is important to ensure the correct equipment is used
when receiving and storing food and supplies. Thermometers should be used to check the temperature
of food as it arrives. Storage shelves should be at least 6 inches off of the floor and shelving should be
open and easy to clean.
 Often there is pre-preparation work for dishes. Know the equipment needed for this work, including
cutting boards and knives, and the proper care for the equipment. Incorporate pre-prep activities, such
as mise en place, to keep your station clean and to ensure quality control. Mise en place means
everything in its place. This is station pre-set: necessary supplies and equipment in place and portions
pre-prepped to allow efficient production of items
 A variety of knives are used in the kitchen such as the boning knife for separating meat from bone,
the serrated knife for slicing bread, and the chef knife for slicing and dicing vegetable and meat.
 Be sure to correctly care for knives. Only use knives for their intended purposes, sharpen regularly,
store in designated storage areas, and clean them correctly.
 Once food is prepared, know what kind of equipment your operation uses for plating and serving
(e.g., tongs, designated plates). When serving, never touch ready-to-eat food with bare hands. Always
use tongs, sheets, or single-use gloves to touch the food.
 When holding prepared food, the food temperature must be checked often to ensure it is being held at
the correct temperature to keep the food safe.
 Both front-of-the-house and back-of-the-house staff must have a thorough understanding of all
products. This includes ingredients used, possible substitutions allowed, and any allergens that may
be contained within the product.
2. Service Culture/Front Of The House: Providing the desired level of service efficiently and
effectively.

Critical Work Functions:
Style of service
 List the stations and positions in the front of the house, and describe how they work in concert with
each other.
 Understand the styles of service in the industry (e.g., fast-casual, American, French, buffet, quickservice).
 Demonstrate correct setting and clearing of table items.
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Describe traditional service staff roles, and list the duties and responsibilities of each, such as maître
d'hôtel, headwaiter, floor manager, food runner, etc.
Identify various server tools and the correct way to stock a service station.

Meet customer needs
 Describe the points of interactions in service when customers form impressions (moments of truth).
 Determine the customer's needs.
 Recognize that some customers may have special needs.
 Describe the importance of menu knowledge when assisting customers (allergies, menu selection).
 Define suggestive selling, and give examples of how to do it.
Skills and processes
 Explain how correct facility maintenance and ambiance impacts arriving guests' impressions of
service quality.
 Outline the process for receiving and recording reservations and special requests.
 Outline the process for taking orders at the table and counter, beginning with the greeting.
 List and describe each payment method used by the restaurant and foodservice industry.
 Explain the basic control standards to safeguard cash and credit card information.
Technical Content:
Front of the house
 When training in your operation, gain knowledge of all of the stations and roles in front of the house.
Understand the operation’s style of service (e.g., American, French, Russian, buffet, fine dining, etc.)
and how this relates to the various stations and roles in the front of the house. This includes the
knowledge of how to correctly set and clear tables if applicable, the correct way to stock a service
station, and any server tools that might exist, such as a table crumber.
 Some more traditional service staff roles include the following:
o Maître d'hôtel--the person in the restaurant who oversees wait staff and bus staff.
o Headwaiter--senior staff servers who assist the maître d'hôtel and who supervise and train
workers who are preparing and serving food.
o Floor manager-- the person who oversees the entire operation including inventory and cost
control and training of employees.
o Food runner--the person who delivers food and drinks to customers from the kitchen. This person
is usually employed in larger or very busy operations.
o Server--the person who is the main line of service with the customer, communicates between the
kitchen and the customer, and delivers food.
o Host/hostess--the first person to greet guests and deliver customer service, also often seats guests
and takes reservations.
 Meet customer needs
o Good customer service is important in the restaurant and foodservice industry. You must be able
to communicate with your customer, determine his or her needs, and find a way to meet those
needs. Some customers may have special needs, such as a food allergy. Some customers may
need you to help them decide what they want to eat or drink.
o Explain how knowledge of menu items allows employees to suggest items the customer might
enjoy.
o There are points of interaction in service when customers form impression such as the initial
greeting, when food is delivered, and when payments are made. Employees should take special
care to ensure they are meeting guests’ needs to full satisfaction during these points of contact
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(moments of truth).
Skills and processes
o Explain how proper facility maintenance and ambiance impacts arriving guests' impressions of
service quality.
o Outline the process for receiving and recording reservations and special requests.
o Outline the process for taking orders at the table and counter, beginning with the greeting.
o List and describe each payment method used by the restaurant and foodservice industry.
Explain the basic control standards to safeguard cash and credit card information.

3. Beverage Service: This includes both alcohol and non-alcohol specialized service.

Critical Work Functions:
Operations
 Summarize the importance of correct facility design, layout, décor, and atmosphere to successful
beverage operations.
 Describe the kind of equipment and tools needed for beverage operations.
 Identify the major types of glassware and their usage.
 Define up-selling, and give examples of how to do it.
 Explain cost control procedures for beverages and why they are important.
Purchasing
 Explain the difference between physical and perpetual inventory systems for beverage service.
 Describe the two key objectives of an effective beverage purchasing program: what to buy and how
much to buy.
 Explain the purpose of effective beverage receiving and storage practices.
 Describe the purpose of an issue requisition.
 Explain how to calculate an inventory turnover rate for beverage service.
Responsible/professional alcohol beverage service
 Identify the different types of establishments serving alcoholic beverages.
 Explain the physiological effects of drinking alcohol.
 Identify the current consumer trends affecting the consumption and marketing of alcoholic beverages.
 Explain the concepts of duty of care and standard of care as it relates to the serving of alcohol.
 Identify the three major governmental entities responsible for regulating the sale of alcohol beverages
(federal, state, and local) and explain each entity's role.
 Explain the importance of understanding BAC to the responsible service of alcohol.
 State the two main purposes of a responsible alcohol service training program (e.g., to comply with
ABC regulations and to serve alcohol safely).
 Describe the role that bartenders and servers play in the effective guest intervention procedures.
 Describe the role that managers play in the effective guest intervention procedures.
 Explain the importance of training in responsible alcohol service and the topics covered in this
training.
 Describe criminal, civil, and administrative liability as it relates to alcohol service.
Beer
 List and state the purpose of each of the four traditional ingredients and possible adjuncts that can be
found in beer.
 Describe the three major forms of beer packaging (e.g., bottles, cans, and kegs).
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Explain how to serve beers from all three major forms of packaging.

Wine
 Identify how wine is packaged.
 State the different ways managers/owners can prepare wine lists.
 Explain the procedures used to correctly open and pour all types of wine for guests.
 Explain the basic production procedures for white, red, rose, and sparkling wines.
Spirits
 Explain the relationship between spirit distillation and proof.
 Identify the seven major spirit types, the basics of how they are made, and their base flavor profiles.
 Explain the importance of standardized recipes to profitable drink production.
 Explain the basic classic cocktails and standardized recipes to make them.
 Explain the importance of standardized recipes to serving alcohol responsibly.
Technical Content:
Responsible/professional alcohol beverage service
 Alcohol is served in many different operations, such as neighborhood bars, diners, restaurants, hotels,
nightclubs, wine bars, breweries, sports complexes, and specialty clubs.
 Alcohol is classified as a depressant. It decreases the body’s activities, acts as a tranquilizer, and can
cause coma or even death.
 Most customers are not attracted to specific operations primarily to drink. Instead customers more
often frequent specific operations for social wants and needs, including relaxation, entertainment,
conversation, and a good mix of food and drink.
 A duty of care is a legal concept that requires managers to use reasonable care when performing any
act that could potentially harm others. In fulfilling those duties, managers must exercise a standard of
care that’s appropriate to the given situation.
 Alcohol is regulated by a large number of laws. The federal government imposes specific laws, each
state government imposes specific laws, and there are even specific local and county laws regarding
alcohol. Some examples of federal regulations include the Americans with Disabilities Act and
federal wage and hour laws. Individual states tend to monitor applications and liquor licenses or
permits, and local governments often regulate the sale of alcohol.
 It is illegal to serve alcohol to an intoxicated guest, so it is important to understand a person’s blood
alcohol content (BAC) level. This can be done by various ways including counting drinks for the
guest and monitoring a guest’s intoxication level. It is important for bartenders and servers to monitor
guests and intervene when necessary. If a customer needs to be cut off, it is important the server or
bartender first notify the manager, and then speak to the customer with respect and without judgment.
Managers must be on call to help if necessary.
 The main purposes of a responsible alcohol service training program are to comply with local
regulations and to serve alcohol safely. This training program will cover legal responsibility of both
operations and employees when serving alcohol. It will also teach people how to spot signs of
intoxication, how to handle intoxicated guests, how to prevent intoxication, how to read legal IDs to
ensure someone is the appropriate age to have alcohol, and general service to minors. It is important
to have this training to both keep customers safe and to prevent any liability on behalf of the
operation or the employee. Generally employees and operations can be held to criminal liability, civil
liability, or administrative liability. Penalties can range from large monetary fees to job loss and/or
closure of the operation to jail time.
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Beer
 Beer types include ales, lagers, stouts, porters, and malts. Styles include amber, blonde, brown,
cream, dark, fruit, golden, honey, India pale ale, light, lime, pale, pilsner, red, strong, and wheat. Beer
can be paired with specific dishes.
 Beer only requires four ingredients:
o Starch source--this is often malt and imparts important color and flavor to the beer.
o Water--beer is 85 to 90 percent water.
o Hops--hops contribute aroma and bitterness to beer as well as chemical stability.
o Yeast--this is responsible for the fermentation of the sugars in the brewing of the beer.
 Beer is mainly packaged in bottles, cans, and kegs; however quality draft beers should be served in a
clean glass.
Wine
 Wine is packaged in several different ways including in bottles and boxes. Managers can prepare
separate wine menus or lists based on their offerings and the container sizes of wine that they
purchase. Wine is often offered by the glass or by the bottle and can be paired with the dishes on the
food menu. The wine menu itself can be ordered by the order in which the types of wine would be
consumed, the origin country or state, the color, the serving size, the selling price, or by a
combination of any of those.
 Wine is grouped and classified in a variety of ways including by the country and region in which it
was made, the wine’s age, the grapes that were used to make it, and the color. Some popular varietal
wines are Cabernet Sauvignon, Chardonnay, and Merlot.
 To properly serve wine, follow these steps:
1. Present the wine list
2. Assist customers with the wine selection
3. Take the wine order
4. Collect wineglasses and obtain necessary wine
5. Bring glasses and wine to the table
6. Present the wine to the guests
7. Open wine after guest approval
8. Allow guests to taste
9. Pour wine after guest approval
10. Refill wineglasses
Spirits
 Spirits are the most potent alcohol beverages and are made by the process of distillation. Once
distillation is complete, the distiller determines the proof, or percentage of alcohol content in the
beverage.
 There are seven major spirit types: vodkas, gins, rums, brandies, tequilas, whiskies, and liqueurs.
 When using spirits, it is important to use standardized recipes to track how much of each spirit is
being used. This will help control cost, quality, and will help serve guests responsibly as it will help
you count drinks for the guest. Standardized recipes are developed with the following key
components: spirit type used, drink name, specific ingredients required, preparation method, quantity
of ingredients, glassware to be used, garnish to be used, and drink strength measured in standard
drinks. Standardizing all of this will affect recipe taste, proposed selling price, drink presentation,
available glassware, operational concept and image, and target customers. Ingredients are important
so that the final taste of the drink is balanced and flavorful.
Operations
 Layout, design, and atmosphere of an operation are important as they contribute to the efficiency of
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the operation and help create an environment that appeals to guests.
When designing an operation, it is also important to know the type of equipment, tools, and glassware
that will be needed. For instance, a bar needs drink preparation areas, a behind-bar storage area,
refrigerated storage, correct glassware to match the drinks that are being served, and correct shelving
and lighting. All equipment should not only meet operational needs, but also local food and beverage
codes.
The ten most popular types of glassware are:
o Wine glasses--used for wine.
o Champagne flutes--used for champagne.
o Snifters--used for brandy.
o Beer pilsners or mugs--used for beer.
o Collins glasses--used for larger mixed drinks.
o Martini glasses--used for martinis.
o High ball glasses--used for mixed drinks
o Rocks glasses--used for smaller mixed drinks or shots of alcohol over ice.
o Shot glasses--used for shots of alcohol.
o Irish coffee glasses--used for coffee or hot alcoholic drinks.
When taking a customer order, try to upsell the customer by suggesting more expensive versions of
the drink they are ordering, add-ons, or upgrades. For instance, suggest premium vodka instead of
well vodka for a vodka-cranberry drink order.

Purchasing
 In a physical inventory system, managers count and record the amounts of each product in storage. In
a perpetual inventory system, there is a continuous count of number of items in inventory. This is
done by keeping a running total of purchases, or deposits, and usage, or withdrawals.
 The beverage products that managers should purchase depend on the type of operation and the
characteristics of the target customers. And they must be sure not to buy too much or too little. These
are the key objectives of an effective beverage purchasing program.
 Inventory shrinkage is the difference between the inventory records and actual inventory. Shrinkage
of inventory may be a result of poor recordkeeping or theft.
 Effective issuing helps ensure that products removed from storage generate the expected amount of
revenue. Issue requisitions provide a written record of the products that have been moved from
storage areas to drink production or service areas. The requisition document can then be used to
calculate daily beverage costs.
 Inventory turnover is a measure of how quickly an item in storage is used. To determine the inventory
turnover rate, first determine average inventory (Opening Inventory + Closing Inventory = Average
Inventory). Then use the average inventory to get the inventory rate (Cost of Food Sold / Average
Inventory = Inventory Turnover Rate).
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TIERS 6 – 8 – OCCUPTION SPECIFIC REQUIREMENTS
The Department of Labor’s Occupational Information Network (O*NET) program is the nation's primary
source of occupational information. Every occupation requires a different mix of knowledge, skills, and
abilities, and is performed using a variety of activities and tasks. These distinguishing characteristics of an
occupation are described by the O*NET Content Model, which defines the key features of an occupation
as a standardized, measurable set of variables called "descriptors".

MANAGEMENT COMPETENCIES
1. Safety And Regulations (HR)
Ensuring a lawful workplace
 Present an overview of laws that impact restaurant and foodservice operations (including laws on
sanitation, harassment, health care, workplace safety, and payroll).
 Review state and federal employment laws that affect operations (EEOC, OSHA, FLSA, minimum
wage, and overtime, etc.).
 Describe the methods used for managing payroll records (confidentiality, e-verify, payroll tax, etc.).
 Discuss three retirement and health benefits laws that impact voluntary benefits (ERISA, COBRA,
HIPAA).
 Describe five employee benefit programs that are mandated by federal laws (social security,
unemployment compensation, worker’s compensation, FMLA, Uniformed Services Employment and
Reemployment Rights Act).
 Discuss federal, state, and local laws that regulate restaurant and foodservice operations, and describe
the legal aspects of serving food.
 Describe the legal aspects of serving safe food (FDA Food Code, etc.).
 Review the legal aspects of serving alcoholic beverages.
 Indicate procedures that should be followed to protect the operation from legal actions (post required
notices, attend hearings, etc.).
 Explain how restaurant and foodservice operations should interact with unions if applicable
(overview of grievance process, role of NLRA, etc.).
Managing a safe and healthy workplace
 Understand procedures and create policies for providing a safe workplace environment (ladder use,
emergency plan, fire extinguishers, lifting and carrying, etc.).
 Provide an overview of what managers can do to maintain a zero-tolerance sexual harassment policy.
 Discuss nonsexual types of harassment in the workplace (pregnancy discrimination act, FMLA, ADA,
etc.).
 Review procedures for ensuring the rights of pregnant, disabled, and younger employees.
 Define the role of Occupational Safety and Health Administration (OSHA) regulations.
 Review procedures for preventing workplace violence.
 Have knowledge of how to work professionally with regulators and demonstrate the correct
managerial action during an official inspection.
 Explain procedures on to how to handle a customer or employee incident requiring first aid or
medical attention.
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Food safety management
 Understand the food safety responsibilities of the person in charge of the operation as recommended
by the Food and Drug Administration (FDA) for regulatory monitoring
 Understand the concepts of active managerial control and the methods for achieving it.
 Explain the FDA's public health interventions.
 Understand the seven HACCP principles for preventing foodborne illness and how to implement a
HACCP plan when applicable.
 Explain how to prepare for, respond to, and recover from a crisis, including a foodborne-illness
outbreak.
 Describe how to respond to imminent health hazards including power outages, fire, flood, water
interruption, and sewage.
 Explain procedures on to how to handle requests from customers with food allergies, sensitivities, and
intolerances.
 Identify when food handlers should be prevented from working with or around food or from working
in the operation.
 Recognize the need for food defense systems.
 Have knowledge of the five CDC risk factors that cause foodborne illness and procedures to prevent
them.
 Outline correct procedures for managing pests.
Responsible alcoholic beverage service
 Explain why the ability to serve alcohol is a privilege, not a right.
 Explain the concept of legal liability and third-party liability as it relates to the sale of alcoholic
beverages.
 Explain the importance of understanding BAC to the responsible service of alcohol.
 State the two main purposes of a responsible alcohol service training program.
 List the four steps managers take to train employees in the responsible service of alcohol.
 Explain how managers ensure employees serve alcohol responsibly.
 Describe the role that managers and employees play in effective guest intervention procedures.
2. Leadership Skills
Dynamics of leadership
 Review basic leadership qualities and strategies for facilitating the work of employees such as
motivation, leadership, coaching, and conflict resolution.
 Discuss basic management activities and management styles (goal setting, process development, etc.).
 Explain the importance of ethical decision-making, the role of codes of ethics in restaurant and
foodservice operations, and tasks involved in developing, implementing, and enforcing codes of
ethics.
 Explain that managers have professional responsibilities (professionalism and responsibility to
customers and staff).
 Identify key elements in an effective time management plan.
 Explain procedures that are helpful when delegating work tasks.
Professional development programs
 Explain the importance of professional development and career-building activities.
 Discuss three commonly used professional development methods (cross-training, delegating,
mentoring, apprenticeship, coaching, job rotation, on-the-job-training, etc.).
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Describe basic procedures for developing succession plans.

Facilitate the planning process
 Explain basic principles of planning with an emphasis on how employees can assist and procedures
useful in managing planning information.
 Describe how a value statement, vision statement, and mission statement are developed and
implemented.
 State the importance of SMART goals in the planning process (specific, measurable, achievable,
time-bound).
 Review procedures for conducting a SWOT analysis (strengths, weaknesses, opportunities, threats).
 Identify how restaurant and foodservice managers use long-range, business, and marketing plans and
operating budgets, and explain the relationship among these planning tools.
 Explain an effective strategy for implementing change.
Effective communication
 Explain why it is important for restaurant and foodservice managers to use effective communication
skills.
 Provide an overview of the communication process including common communication challenges.
 Review basic principles useful for business speaking, using the telephone, listening, writing, and
controlling nonverbal communication.
 Identify strategies that enhance interpersonal communication (constructive feedback, etc.).
 Explain practices for developing effective messages and for managing internal and external
communication procedures.
Manage and facilitate teamwork
 Explain why teamwork is important to the success of restaurant and foodservice operations.
 Discuss basic principles helpful in building and maintaining effective teams.
3. Monitoring And Controlling Resources
The importance of cost control
 Explain how restaurant and foodservice costs and pricing affect profitability.
 Describe the manager’s role in cost control.
 Explain the importance of controlling prime cost.
Calculating food cost
 Define food costs and explain how managers track and analyze food costs.
 Explain how to calculate the cost of sales.
 Describe how to calculate the food-cost percentage.
 Outline the process for calculating plate cost.
Controlling bar costs
 Explain how managers forecast beverage sales.
 Demonstrate the calculation of beverage cost of goods sold (COGS).
 State the formula for a beverage cost percentage, and explain its use.
 Summarize procedures managers use to control preproduction beverage product costs.
 Identify ways to prevent the theft of beverage products and revenue.
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Controlling food costs in purchasing, receiving, storing, and issuing
 Explain the importance of effective purchasing as it relates to cost control.
 Explain the process for managing vendor deliveries and receiving goods.
 Identify and describe the correct methods of taking inventory and the various methods of inventory
pricing.
 Describe the inventory issuing process, including issuing beverages.
Food costs and quality control during production, sales, and service
 Describe the tools managers use to estimate food-production levels (sales forecasts, historical data,
menu-mix analyses, etc.).
 Explain how managers monitor food and beverage quality.
 Detail how managers monitor the food and beverage production processes.
 Explain the importance of portion control to food cost.
 Explain the importance of training, monitoring, and follow-through as they relate to the service team.
 Explain the importance of product usage and waste reports to control the cost of high-cost food items.
 Explain how to complete a daily sales report.
Controlling labor and other restaurant costs
 Explain how payroll cost, FICA, Medicare, and employee benefits make up labor cost.
 Explain the methods used to measure labor productivity.
 Outline the steps involved in controlling labor costs.
 Describe the components and factors to consider in the development of a master schedule.
 Explain how managers can optimize labor productivity (training, coaching, controlling turnover, etc.).
Protecting revenue
 Identify and explain the three parts of a revenue collection system (charging guest, collecting
revenue, protecting cash assets).
 List the external and internal threats to revenue security.
 Explain the basic control standards to safeguard cash and credit card information.
 Describe the four steps in the revenue security system (verify product sales, guest charges, payment
collection, and deposit).
 Explain several ways to discourage theft by employees.
 Have knowledge of accounts payable's impact on the operation: cash flow and supplier relationships.
 Describe the steps in verifying the receipt of goods and services (purchase invoice variances, etc.).
4. Purchasing
Restaurant purchasing and quality requirements
 Describe the purchasing process and who should make purchasing decisions (determine product
needs, quality and quantity requirements, selecting vendors).
 Identify internal and external factors that impact the purchasing process (employee skills, facilities,
market conditions, etc.).
 Explain the importance of consistently purchasing products of the correct quality, and describe how
the establishment of quality standards is an important first step in defining quality needs.
 Explain the role of correctly constructed product specifications in communicating product quality
needs to vendors, and describe how product specifications are developed and implemented.
 State the importance of make-or-buy analysis, and describe how the process should be done.
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Purchase quantity requirements
Have knowledge of how to determine quantities (par levels) of products to purchase (unit pricing,
cash flow, forecasting, stock levels, etc.).
Explain how product yields affect purchase quantities.
Selecting vendors
Explain how to select the right vendors (reputation, using trade publications and trade shows, etc.)
and list the characteristics of the best vendors (price, service, delivery, etc.).
List and describe alternative purchasing sources (buyer’s clubs, specialty line vendors, cooperative
purchasing, multi-unit buying groups).
Explain the importance of ethical concerns in purchase decision making (ethics and legality in
purchasing).

Ordering products: Pricing decisions
 Explain the factors that affect product pricing (cost, demand, service, quality).
 Summarize the importance of and the steps useful in effective negotiation (win-win, negotiating
tactics, etc.).
 Describe several types of pricing discounts and explain rebates (prompt payment and quantity
discounts, etc.).
 Ordering products: Effective procedures
 Explain the basic steps in the ordering process (ordering policies, Request for Proposals (RFPs),
electronic ordering systems, etc.).
 Identify special ordering concerns involving bidding (RFPs, price quotes, and vendor selection).
 Explain the types of purchase contracts, elements in contracts, and common terms and conditions
used in contracts.
 Purchasing follow-up
 Explain the basic procedures to monitor vendor compliance with quality and quantity standards at the
time of receiving.
 Describe the importance of and basic methods that can be used to evaluate the purchasing process.
5. Manage Daily Operations
Work shift standards
 Describe how restaurant and foodservice managers should establish priorities.
 Explain why operating standards are important and how managers can enforce them (policies,
procedures).
 Describe how restaurant and foodservice managers should develop and submit reports to upper
management.
 Identify, implement, and review sales and service goals for the front of the house (upselling,
salesmanship, customer service program, special needs).
 Identify, implement, and review production and quality goals for the back of the house.
 Review how tools (checklists, communication logs, etc.) can be used to monitor quality.
 Describe the main methods managers use to assess product quality (primarily customer feedback).
 Describe the key areas managers evaluate when assessing service quality (promptness and
cleanliness).
 Identify how to assess service and production needs throughout a shift (staffing, prep levels).
Manage meetings
 Explain the need for meetings to be effectively managed.
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Describe procedures for planning and conducting effective meetings.

Service recovery
 List the steps to develop and manage an effective customer feedback program.
 Describe the procedures managers use to address customer complaints.
Employee work schedules
 Explain the need for effective work schedules.
 Describe how to create and distribute work schedules (crew, staff, team, FOH, BOH, managers, etc.).
 Identify common practices helpful for monitoring employees during work shifts (line-up meetings,
coaching, etc.).
 Explain methods for analyzing during and after-shift labor information.
6. Financial Management
Accounting and finance
 Explain the purpose of accurate accounting and a Uniform System of Accounts.
 Describe the difference between cash accounting and accrual accounting.
 Describe the three components of the accounting equation and the importance of Generally Accepted
Accounting Principles (GAAP).
 Explain the purpose of a balance sheet and describe the three main components of a balance sheet
(assets, liabilities, owner’s equity).
 Describe the importance of managing cash flow in restaurant and foodservice operations.
 Determine whether a cash drawer is over or under at the end of a day.
 Calculate the closing balance in a restaurant’s bank account and demonstrate how to reconcile bank
accounts.
 Calculate the amount of a cash deposit.
 Figure net cash receipts.
 Explain the process used to prepare a capital budget.
 Discuss the major differences between leasing and buying a capital item.
 Explain the impact of effective tax management and planning.
Planning the profitable restaurant
 Explain the goal of a business plan and state the tasks required.
 Identify the main purpose of a financial plan.
 Identify the areas assessed when analyzing market conditions.
 Describe the major factors affecting market conditions.
 Explain the role demographics play in defining target markets.
 State the steps required to conduct a financial history analysis.
 Describe the steps needed to implement cost control systems (e.g., food, labor, and other).
Income statements (P&Ls)
 Explain the purpose of an income statement.
 Identify the three major types of financial information included in an income statement (revenue,
costs, profits).
 Identify operating costs as controllable, non-controllable, fixed, variable, or semi-variable.
 Explain how managers read and analyze an income statement.
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Forecasting and budgeting
 Explain the purpose of operating budgets and forecasts.
 List and describe the types of budgets and forecasting methods used by restaurant and foodservice
managers.
 Summarize the method used to forecast an operation’s revenue and expenses.
 Describe how to prepare food and labor cost budgets.
 State the importance of accurately budgeting for profits.
 Explain the importance of variance and its use in operations.
 Calculate the average number of customers based on given information and figure the average dollar
sale based on the given information.
 Figure the average dollar sale based on given information.
 Calculate product cost percentage and calculate a breakeven point.
 Perform a cost-volume-profit analysis to determine hours of operation.
Managing cash, accounts receivable, and accounts payable
 Explain the importance of safeguarding cash in a restaurant or foodservice operation.
 Describe the steps required to process guest checks for payment.
 Explain the procedures used to complete a bank deposit.
 State the importance of effectively managing a petty cash fund.
 Explain the methods used to manage an operation’s accounts receivable (AR).
 Explain the difference between a random and a targeted accounts payable audit.
Profitable pricing
 Describe the relationship between price and value.
 Explain the relationship between price, revenue, and profits.
 Explain the methods managers use to establish food and beverage prices.
 Describe the procedure used to analyze a menu sales mix.
 State the process used to make needed modifications to menu items and prices.
Assessing actual performance
 Determine an operation’s profit for a year based on given information.
 Explain the purposes for comparing budgeted results to actual operating results.
 Describe the way managers calculate budget variances and budget variance percentages.
 Identify reasons for variation in revenue, expense, and profit line items.
 State factors that could result in revenue or expense-related budget revisions.
 State factors that could result in profit-related budget revisions.
7. Marketing
The marketing process in restaurants
 Describe how marketing and delivering quality products are essential to the success of restaurant and
foodservice operations (setting customer expectations and meeting customer requirements).
 Describe how to develop and implement a marketing plan.
 Describe an effective marketing plan (written plans that are targeted, major areas addressed by the
plan, return on investment).
 State how managers assess the impact of a correctly implemented marketing plan (comparing
financial, service, and other goals with actual outcomes).
 Understand the importance of branding in the marketing process (importance of brand identity).
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Understanding the market environment
 Identify the key information sources restaurant and foodservice managers use to better understand
their marketing environment (utilizing available internal information collected by the operation,
external information such as POS records, and external information such as market reports, small
business administration, research, etc.).
 Explain the factors that impact the market environment to include economic environment, legal
environment (local, state, and federal), and competitors in assessing market conditions.
 Identify demographic factors used to define the target market (age, education, geography, etc.).
 Identify psychographic factors used to define the target market (lifestyle, values, etc.).
Understanding customer behavior
 Identify factors that influence buyer behavior (e.g., external factors such as income, peer group;
internal factors such as age, gender).
 Explain the differences between commercial and noncommercial foodservice operations (these types
of operations have different goals and marketing needs).
Marketing the positive guest service experience
 Explain the importance of high-quality customer service to the marketing of a restaurant or
foodservice operation.
 Describe the tools managers can use to communicate their service commitment to off-premise
customers.
 List the steps required to develop and execute an effective on-premise suggestive selling program
(advertising, promotions, public relations, etc.).
 Discuss the impact of high-quality customer service on the success of loyalty programs.
 Setting menu prices
 Contrast pricing as viewed from the perspectives of sellers and of buyers (considering both customer
demands and costs).
 Explain the importance of proper pricing (price as a signal to buyers, considering food and labor
costs, etc.).
 Describe the menu product mix and menu engineering.
 Describe how managers choose an appropriate pricing strategy (profit-oriented, sales-oriented, and
status quo pricings).
 Explain four methods managers can use to calculate selling prices (food-cost percentage, contribution
margin, prime cost, ratio pricing).
Communication channels
 Identify the principles of effective advertising (print, broadcast, mail, web, email, etc.).
 Explain the importance of social media in marketing.
 Describe the importance of cell phone applications (apps) in marketing.
Advertising and sales
 Describe how managers establish and measure advertising objectives and schedules (awareness
objectives and trial objectives).
 Describe effective selling methods and how to evaluate them (personal selling, sales events,
suggestive selling).
 List and describe the components of an effective on-site merchandising program (products,
placement, packaging, and pricing).
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Sales promotions, publicity, and public relations
 Explain the difference between sales promotions, publicity, and public relations in the marketing
effort.
 Describe the importance of effective external and internal promotion marketing.
 Explain the impact of good media relations on positive and negative publicity.
 State the reasons managers should include public relations as part of the marketing mix.
 Explain the importance of developing an effective guest loyalty program.
 Identify the goals of community-based marketing programs (creating a positive image in the local
area).
Menu marketing and labeling
 Explain the impact of customer psychology on menu development (menu pricing strategies).
 Outline the principles of effective menu layout and design.
 Describe the federal legislation that governs menu, nutrition labeling, and truth-in-menu practices in
restaurants and foodservice operations (Nutrition Labeling and Education Act).
Marketing beverage products responsibly
 Describe the manager’s primary goal in marketing a beverage operation.
 Describe the drink-pricing methods used by beverage managers.
 Identify beverage selling opportunities available to managers and any applicable laws.
 Evaluating the marketing effort
 Identify the areas managers assess when evaluating their marketing efforts and the tools used to do
this (systematic assessment of marketing results, customer feedback, etc.).
 List the tools managers use to evaluate the impact of marketing on guest purchases (check averages,
contribution margin, etc.).
 Explain the importance of assessing marketing-related return on investment (ROI) (calculating ROI
for different marketing options).
8. Staffing
Recruiting and selecting the best employees
 Describe how to perform position analysis (task, task breakdown, performance standards, and job
description).
 Describe how and where to place effective recruitment advertisements.
 Explain the uses of job descriptions and how they should be developed.
 Review basic employee recruitment and interview procedures and the related laws.
 List and explain the tools that can help screen job applicants to determine which should receive job
offers (pre-screening tools, interview guides, industry related or personality tests).
 Explain how to make or decline job offers to candidates.
Employee orientation and training
 Review basic procedures that should be used for employment and payroll documentation (W-4, I-9,
benefits statements, etc.).
 Explain basic procedures that should be included in hiring and orientation activities.
 Describe how to plan and evaluate orientation programs.
 Identify different methods to train employees.
 Explain procedures for planning and delivering training programs (e.g., instructor led, on-the-job
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training).
Describe how to create employee manuals and standards.

Facilitate effective employee performance
 Describe the tools that are available to aid in improving and maintaining an employee’s performance.
 Discuss the development and management of employee recognition and incentive programs.
 State procedures helpful in maintaining a positive workplace (open communication, feedback,
celebrating success, fairness, etc.).
 Describe procedures for promoting or transferring an employee to a new position.
 Describe basic coaching practices and procedures for coaching employees.
 Review procedures for planning and implementing employee development programs.
 Explain the steps used to objectively measure employee performance in a restaurant or foodservice
operation
 Explain procedures for conducting effective performance appraisals.
 Identify ways to manage conflict and procedures for resolving employee conflicts.
Manage compensation programs
 Explain how managers must balance the concerns of owners, employees, and themselves as they
develop and manage compensation programs.
 Describe the three major components of compensation: wages, salaries, and benefits.
 Describe major requirements of federal and state compensation laws.
 Describe how to calculate fair and competitive compensation.
 Identify how to develop compensation policies and procedures.
Employee retention and terminations
 Describe leadership strategies to enhance employee retention and productivity.
 Identify the benefits of and procedures for promoting employee diversity within restaurant and
foodservice operations.
 Explain common procedures used in progressive discipline programs.
 Describe procedures for voluntary and involuntary termination.
 Explain the basics of unemployment compensation
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