FLORIDA RESTAURANT & LODGING ASSOCIATION EDUCATIONAL FOUNDATION (FRLAEF)

PROSTART CERTIFICATION

	A.  PROSTART CURRICULUM

	Yes
	To Some Extent
	No
	Rating

	1. Is the program content consistent with the Career and Technical Education Frameworks published by the Florida Department of Education?

	
	
	
	

	2. Are the skills learned on kitchen equipment in this program transferable to the requirements of business and industry?

	
	
	
	

	3.   Work based learning component

a. How many students are receiving job-site experience for the            

      2008-2009 school year?

b. How are job-sites obtained?

i.  Instructor

ii.    Student

iii.   FRLAEF

c. Is there a ProStart Student Work Experience Checklist in      place for each student receiving job-site experience?

d. Has the instructor contacted the restaurateur at least once during each grading period for the purpose of evaluating the student’s progress?  

e. Has a list of job-sites been provided to the FRLAEF?  (If not, please include a list of participating sites with completed application.)


	 
	
	
	

	4.   Are the appropriate Career & Technical Student Organization  

     (CTSO) activities available to students?      

       
	
	
	
	

	            5.   How many students are enrolled in ProStart Year 1?


	
	
	
	

	6. How many students are enrolled in ProStart Year 2?


	
	
	
	


	B.  PROSTART INSTRUCTOR
	Yes
	To 

Some Extent
	No
	Rating

	1. Do the persons teaching the program possess a regular or temporary Florida teacher’s certificate with appropriate coverage and meet state certification requirements relevant to the instructional program?


	
	
	
	

	2. Has the instructor attended an FRLAEF ProStart Teacher Training Institute within the last 24 months or is the instructor a graduate of the FRLAEF ProStart Teacher Training Institute?

	
	
	
	

	3. Does the instructor have at least one year of industry      

experience?       


	
	
	
	

	4.  Is there a student selection process?


a.   Is an application used to select qualified students?

b.   Did the instructor develop the application?


c.   Are there specific requirements for admission to the                                                   
                              program?

                       d.  Are entrance requirements equitable and nondiscriminatory?


	
	
	
	

	5.  Is the course of study being implemented so that each student can

     attain the required student outcomes?                                                                       

	
	
	
	

	6.   Prior to instruction, is each student:

a.   Informed about the intended outcomes and student 

      performance standards?               

b. Informed about how the student performance standards will be evaluated?


	
	
	
	

	7. Is sufficient learning time available for each student to attain at least

      90% of the required student performance standards?              


	
	
	
	

	8.   Are varied methods of instruction employed to accommodate   

      different learning styles?  


	
	
	
	

	9.   Is safety stressed in all aspects of the program?  


	
	
	
	

	10. In the classroom, are students evaluated by measuring

      their performance and comparing it to a predetermined standard?


	
	
	
	

	11. Does instructor incorporate related resources to attain student 

      performance standards?


a.   Field Trips


b.   Guest Speakers

c. Classroom Demonstrators


	
	
	
	

	12. Has the instructor completed a Mini-Grant Request For Proposal  

      from the FRLAEF within the last 24 months?


	
	
	
	

	13. If the instructor has an active Florida Restaurant & Lodging        

      Association Chapter, has the instructor attended a meeting within 
      the last 12 months?


	
	
	
	

	14. Has the instructor provided a current list of guidance counselors to 

      the FRLAEF?


	
	
	
	

	15. Does the ProStart class conduct a café and/or do catering at least 

      three times during the school year? 


	
	
	
	

	16. Has the instructor attended the Florida Restaurant & Lodging Show 
       at least once in the last 24 months?


	
	
	
	

	17. Has the instructor sponsored a team that entered the FRLAEF 

      ProStart Culinary Team Competitions?


	
	
	
	

	18.  Has the instructor administered the ProStart Year 1 Exam and/or                                                                                                                                     

       ProStart Year 2 exam within the last 12 months?


	 
	
	
	

	C.  TEACHING FACILITY
	Yes
	To 

Some

Extent
	No
	Rating

	1. In terms of the following, is the teaching facility adequate to enable students to attain student performance standards?

a. Size  

b. Layout

i. Teaching Kitchen

ii.   Dining Area

c. Services (electrical outlets, plumbing, etc.)

d. Safety Aspects

e. Illumination

f. Equipment (If lab does not have adequate equipment, utilization of the school cafeteria will be considered.)

i.
Three compartment sink

ii.
Commercial oven

iii.
Kitchen knives

iv.
Stove


	
	
	
	

	2. Is kitchen equipment in safe operating condition and adequate for students to achieve student performance standards?


	
	
	
	

	3. Do tools and other equipment have the necessary safety devices?


	
	
	
	

	4. Does this program have the consumable supplies (non reusable items) necessary for students to attain student performance standards?
	
	
	
	

	D.  PROSTART STUDENTS
	Yes
	To 

Some

Extent
	No
	Rating

	1. Can each student attain student performance standards with the current class enrollment?


	
	
	
	

	2. If the above answer is no, please explain below.  (Too many students for the instructor, too few learning stations, etc.)


	
	
	
	

	3. Are students encouraged to enroll in this program in pursuit of a foodservice career or foodservice continuing education?


	
	
	
	

	4. Has the appropriate guidance/career counseling component been 

provided for each student?

                                        
	
	
	
	

	5. Have students at this institution attended the Florida Restaurant & Lodging Show within the last 24 months?


	
	
	
	

	6. Has a student passed the ProStart Year 1 Exam and/or ProStart Year 

      2 Exam within the last 12 months?


	
	
	
	


	E.  ADVISORY COMMMITTEE

	Yes
	To 

Some

Extent
	No
	Rating

	            1.  Does this program have an advisory committee?


	
	
	
	

	2.  What kind of advisory committee serves this program?

a.   Institution-wide advisory committee for all career and 

      technical programs

b. Specific advisory committee for this program.

c. County-wide committee for all of the County foodservice programs.
	
	
	
	

	3. What does the advisory committee do?

a. Assists in identifying employment opportunities for  

students

b. Assists in arranging for community resources.

c. Recommends/provides equipment and tools or other resources for the program.

d. Other (Please be specific.)


	
	
	
	

	4. Does the advisory committee meet at least three times during the school year?


	
	
	
	

	5. Do the following person serve on the advisory committee?

a.   Persons in foodservice jobs

b. Foods teachers

c. County supervisor

d. Representative from a post-secondary institution

e. Other (specify) __________________


	
	
	
	

	6. Does the instructor receive input from advisory committee meetings?


	
	
	
	

	7. Have the names of advisory committee members been provided to the FRLAEF?

      (If not, please provide a complete list of advisory committee    

       members with completed application?                                            

                         
	
	
	
	


FLORIDA RESTAURANT & LODGING ASSOCIATION EDUCATIONAL FOUNDATION

PROSTART CERTIFICATION

Examiner Sheet

200 Total Points

Certified Schools - 140 Points

A.  PROSTART CURRICULUM

41 Total Points

1. Yes


4 points

To Some Extent
2 points

2. Yes


4 points

To Some Extent
2 points

3. 17 total points

a. Requirement is that 1 student be mentored for every 20 students enrolled

9 points if minimum requirement is met.

If 1 student is being mentored for every 50 students enrolled, school is awarded 4 points.

If no students are being mentored or if the ratio is higher than 1 student for every 50 enrolled, school is awarded 0 points.

b. 4 total points

i. Yes

3 points

To Some Extent
1.5 point

ii. Yes

2 point      


                                                         To Some Extent
1 point

iii. Yes

1 point

To Some Extent
.5 point

c. Yes

2 points

To Some Extent
1 point (i.e. There is not a workplace competency checklist for every student being mentored.)

d. Contact with employer must be made after initial employment of student.

Yes

4 points

To Some Extent
2 points

e. If list has been provided or is given to examiner on-site, school is awarded the point.  

1 point

4. 3 points


5.
Must have 20 Year 1 students to receive 4 points.

If program has 10-19 Year 1 students, program receives 2 points.

If program has less than 10 Year 1 students, program receives 0 points.

6.
Must have 15 Year 2 students to receive 4 points.

If program has 5-14 Year 1 students, program receives 2 points.

If program has less than 5 Year 1 students, program receives 0 points.

B.  PROSTART INSTRUCTOR

76 Total Points

1. 2 points

2. 5 points

3. Yes


5 points

To Some Extent
2.5 points  (Instructor must have more than 3 months of industry experience but less than one year.)

4. 5 total points

a. Yes

2 points

To Some Extent
1 point

b. Yes

1 point

To Some Extent
.5 point

c. Yes

2 points

To Some Extent
1 point

d. 0 points

5. Yes


2 points

To Some Extent
1 point

6. 2 total points

a. Yes

1 point

To Some Extent
.5 point

b. Yes

1 point

To Some Extent
.5 point

7. Yes


2 points

To Some Extent
1 point

8. Instructor must provide two examples to receive full points.

Yes


2 points

To Some Extent
1 point (Only one example is given.)

9. Instructor must provide two examples to receive full points.

Yes


3 points

To Some Extent
1.5 points (Only one example is given.)

10. Instructor must use the ProStart Year 1 and/or Year 2 textbook as the predetermined standard.

Yes


2 points



To Some Extent
1 point

11. 6 total points

a. If traditional schedule, school must go on at least one field trip a school year to receive 2 points.

If block schedule, school must go on at least one field trip a semester to receive 2 points.

b. If traditional schedule, school must have at least two guest speaker per year to receive 2 points.

If block schedule, school must have at least two guest speakers per semester to receive 2 points.

If traditional schedule, school must have at least one guest speaker per year to receive 1 point.

If block schedule, school must have at least one guest speaker per semester to receive one point.

c. If traditional schedule, school must have at least two classroom demonstrators per year to receive 2 points.

If block schedule, school must have at least two classroom demonstrators per semester to receive 2 points.

If traditional schedule, school must have at least one classroom demonstrator per year to receive 1 point.

If block schedule, school must have at least one classroom demonstrator per semester to receive one point.

12. 4 points

13. If not active FRA chapter then receives 5 full points.  To be considered an active FRA chapter, the chapter must meet at least 3 times per year.

5 points


14. 4 points

15. Instructor must provide one example of a café/catering menu.

3 caterings per year

5 points

2 caterings per year

4 points

1 catering per year

3 points


16. 4 points

17. 3 points

18. 15 points

C.  TEACHING FACILITY


23 Total Points

1. 10 total points

a. 62 square feet per student  (i.e. 20 students – 1240 square feet)

1 point

Instructor must provide square footage of entire facility.

b. 2 total points

i. 1 point

ii. 1 point  (If instructor turns classroom into dining room for café/catering events then instructor receives one point.

c. 1 point

d. Examiner will conduct a visual inspection.  Examiner will inspect for loose wires, safety hazards, cleanliness, etc.

1 point

e. Examiner will conduct a visual inspection.

1 point

f. 4 total points

i. 1 point

ii. 1 point

iii. 1 point

iv. 1 point

2. Yes


5 points

To Some Extent
2.5 points

3. Examiner will conduct a visual inspection.

Yes


3 points

To Some Extent
1.5 points

4. If school has foods labs at least 3 times per month, they receive 5 points


If school has foods labs 1-2 times per month, they receive 2.5 points.

D.
PROSTART STUDENTS

33 Total Points

1. Instructor must provide number of students in each class.

If the ratio is 30 students to 1 teacher, school receives 4 points.

If the ratio is 31-35 students to 1 teacher, school receives 2 points.

If the ratio is 36 or more students to 1 teacher, school receives 0 points.

2. 0 points

3. Yes


10 points

To Some Extent
5 points

4.
Yes


4 points

To Some Extent
2 points

5. To receive 5 points at least 5 students must have attended the Florida Restaurant Show within the last 24 months.

6. 10 points

E.
ADVISORY COMMITTEE

27 Total Points

1. 4 points

2. 6 total points

a. 1 point

b. 3 points

c. 2 points

3. 4 total points

a. 2 points

b. 1 point

c. 1 point

4. If advisory committee meets at least three times per year, school receives 3 points.

If advisory committee meets 1-2 times per year, school receives 1.5 points.

5. 8 total points

a. 3 points

b. 2 points

c. 1 point

d. 2 points

6. Yes


2 points

To Some Extent
1 point

7. 0 points


