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INTRODUCTION

This document demonstrates how The National Restaurant Association’s Foundations of
Restaurant Management & Culinary Arts, Third Edition, Levels 1 and 2, ©2025 meet the
objectives of the North Carolina CTE, Family and Consumer Sciences Education, ProStart | (7171)
and ProStart Il (7172) Standards. Correlation page references are to the Student Edition and are
cited at the section level.

The National Restaurant Association created the most comprehensive curriculum developed by
industry and academic experts, Foundations of Restaurant Management & Culinary Arts,
Third Edition. This two-level program provides comprehensive student resources and robust
teacher materials to provide an in-depth, industry-driven learning experience.

e Each Level features blended coverage of culinary arts and management topics designed to
build well-rounded skills for the workplace.

o 21st Century Learning objectives are taught and reinforced throughout the program:
critical thinking and problem solving; communication and collaboration; creativity and
innovation; global awareness; and health literacy.

e Curriculum of the ProStart® Program

Credential

Students can earn exclusive certificates from the National Restaurant Association that meet Carl
Perkins funding requirements. Upon completion of each course, Levels 1 and 2, students are
eligible to take the corresponding exam. Those who pass will receive a certificate of recognition.

EOC = End of Chapter
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Foundations of Restaurant Management & Culinary Arts, Third Edition

Correlations

North Carolina CTE,
Family and Consumer Sciences Education,
ProStart | (7171) Standards

Foundations of Restaurant
Management & Culinary Arts,
Third Edition Section Number

ProStart | (7171)

1.00. Understand the restaurant and foodservice industry.

3,1.4,16,2.1,2.2

2.00. Understand basic food safety and occupational safety.

LEVEL 1
3.1,3.2,3.3,34,9.1,9.2,93

LEVEL 2
5.5,12.1,12.2,12.3

3.00. Apply essential culinary techniques.

LEVEL 1
19.1,19.2,19.3, 194, 19.5

LEVEL 2
8.3,9.5,14.4,15.5, 16.6

4.00. Apply techniques to prepare stocks, sauces, and soups.

LEVEL 1
18.1, 18.2, 18.3 Ch18 EOC

LEVEL 2
13.7, Ch15 EOC, 19.4, CH19 EOC

5.00. Apply effective communication skills.

LEVEL 2
11.1,11.2,11.3,11.4,11.5

6.00. Understand essential elements of management.

LEVEL 1
21,22,42,51,7.2,81,8.2

LEVEL 2
11.1,11.2,11.3,11.4,11.5

EOC = End of Chapter
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North Carolina CTE,
Family and Consumer Sciences Education,
ProStart | (7171) Standards

Foundations of Restaurant
Management & Culinary Arts,
Third Edition Section Number

7.00. Understand fruits and vegetables.

LEVEL 1
16.2,16.3,17.1,17.2,17.3

LEVEL 2
8.1,8.2,8.3,9.1,9.2,9.3,94,9.5

8.00. Understand customer service techniques.

LEVEL 1
5.1,10.1,10.2,10.3, 10.4

LEVEL 2
1.4,15,11.1,11.5

9.00. Understand potatoes and grains.

LEVEL 1
19,1, 19.2,19.3, 19.6

LEVEL 2
10.1, 10.2, 10.3, 10.4, 10.5, 10.6, 10.7

10.00. Understand techniques used to build a career in the restaurant
and foodservice industry.

LEVEL 1
21,22,23,41,5.1

LEVEL 2

11.1,11.2,11.3, 11 .4,

Career Exploration: CH1, CH2, CH3,
CH8, CH11, CH12, CH17

EOC = End of Chapter
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North Carolina CTE,
Family and Consumer Sciences Education,
ProStart Il (7172) Standards

Foundations of Restaurant
Management & Culinary Arts,
Third Edition Section Number

ProStart Il (7172)

1.00. Apply techniques to prepare breakfast food and sandwiches.

LEVEL 1
17.1,17.2,17.3,Ch 17 EOC

LEVEL 2
71,72,73,74,Ch7EOC

2.00. Understand basic nutrition.

LEVEL 1
15.2,17.1

LEVEL 2
13.1,13.2,13.3,13.4, 13.5, 13.6, 13.7,
13.8

3.00. Understand foodservice costs.

LEVEL 1
15.2, 15.6, Ch 15 EOC

LEVEL 2
24,31,3233,34,41,4.2,43

4.00. Apply techniques to prepare salads and garnishes.

LEVEL 1
CH3 EOC, CH4 EOC, 16.3, CH16 EOC

LEVEL 2
20.1,20.2,20.3,20.4

5.00. Understand essential elements of purchasing and inventory.

LEVEL 1
42,43,44

LEVEL 2
51,52,53,54,55,56

6.00. Apply techniques to prepare meat, poultry, and seafood.

LEVEL 1
17.3,19.2,19.3, 194

LEVEL 2
14.4,15.5, 16.5, 16.6

7.00. Understand marketing and menu development.

LEVEL 2
13,14,15,21,22,2.3

EOC = End of Chapter
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North Carolina CTE,
Family and Consumer Sciences Education,
ProStart Il (7172) Standards

Foundations of Restaurant
Management & Culinary Arts,
Third Edition Section Number

8.00. Apply techniques to prepare desserts and baked goods.

LEVEL 1
CH7 EOC, CH8 EOC, 20.1, 20.3, 20.4,
CH20 EOC

LEVEL 2
17.3,18.1,18.3

9.00. Understand sustainability and foodservice industry.

LEVEL 2
1.3,2.1,34,5.2,14.1,19.1

10.00. Understand global cuisines.

LEVEL 2
Ch 6 EOC, Ch 7 EOC, 16.5

EOC = End of Chapter
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