
Virtual Workplace Experience II 
06-12 ProStart Overview Lesson

Name______________________________________	 Date_________________	 Period________

This worksheet was created to help you find more information about the culinary sector. Use 
the GoProStart website (http://www.goprostart.com) and the Louisiana Department of 
Education’s Culinary pathway document (https://www.louisianabelieves.com/resources/
library/jump-start-graduation-pathways) to complete the templates below.


6/28/2018

ProStart

What is ProStart?

What are the three 
recommended steps to 
complete ProStart 
certification?

1 2 3

What registered programs are closest to your school?


How might obtaining ProStart certification while in high school help you succeed in college?

Watch one Career Discovery video. What job title is highlighted? What did you learn?

Louisiana Jump Start Graduation Pathway - ProStart

The Louisiana ProStart Pathway outlines a sample high school schedule. What classes are included? 
Are there any other classes that might interest you on your way to obtain ProStart certification?

http://www.goprostart.com
https://www.louisianabelieves.com/resources/library/jump-start-graduation-pathways
https://www.louisianabelieves.com/resources/library/jump-start-graduation-pathways
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Virtual Workplace Experience II 
06-12 ProStart Overview Lesson

Name______________________________________	 Date_________________	 Period________

This worksheet was created to help you find more information about the culinary sector. Use the 
template below to share more about at least one post-secondary training program located in 
your region. If you are particularly passionate about food and customer service, you can also 
research a national program.
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Culinary School 
Research a Local Training Provider

Conduct a basic google search to help you identify local (and/or national) culinary schools of interest.

What is the name of the school?

Which department offers Culinary training?


What specific programs are offered? 


How long does it take to complete these programs?


What is the associated cost?


What are the entry requirements? (Do you have to have a high school diploma? Are there age 
restrictions? Is there a minimum GPA/GED score required? Do you need letters of recommendation?)

Reflection

Does the Culinary industry interest you? If so, what appeals to you most? If not, do you know anyone 
else that might be interested in learning about your research? What will you share with them?


