Hospitality: ProStart I and II (Advanced) Overview

ProStart is the two-year career-building program for high school students. Whether students are looking to enter the job market directly after graduating, or if they plan to attend college, a ProStart graduate makes a solid candidate for success.  ProStart students gain experience and recognition in several ways:

Classroom:  First, students spend one to two years in the classroom mastering the fundamental management and culinary skills they will need for success in our industry today. The ProStart program is divided into two student textbooks that blend together culinary and management skills. The textbooks include profiles of industry leaders to build a stronger connection between the classroom and the industry. Students also leave the program with employability skills – like leadership, accountability, teamwork and responsibility – that they can take with them to positions in all industries.
Fundamental Restaurant Skills

Students receive training in the following areas:

· Management essentials

· Kitchen essentials

· Customer service

· Safety & sanitation

· Communication

· Marketing

· Nutrition

· Purchasing, inventory and cost control

· Culinary arts

Industry-Based Curriculum

Students follow the new Foundations of Restaurant Management & Culinary Arts curriculum, developed by industry and academic experts. The textbooks include:

· A blend of culinary and management skill topics

· Profiles of industry leaders to introduce students to career paths

· Real-life case studies that build a stronger connection between the classroom and the industry

Culinary Labs: Students will get the opportunity to participate in culinary labs.  Students are required to wear their chef coats as well as display professionalism during labs.

Mentored Work Experience (intern and paid): ProStart students put that learning to work on the job in qualified foodservice operations with industry professionals. Students receive mentor support, character development and real-world skills that give them a head start toward a career in the industry as they work on a list of competencies deemed necessary for success.  Not all students will qualify, but those that have mastered the in class curriculum and show professionalism will get the opportunity for both paid and intern positions in the hospitality industry.
Field Trips:  Some students will have the opportunity to go on various field trips that will expose them to the hospitality industry.  Students will be given the opportunity to network, job share, meetings with managers and chefs, and tours of hospitality industry facilities.  Some of the field trips currently scheduled are In-n-Out University, Haliburton International Foods, Cal Poly Collins College, LA Foodbank, and a ProStart training in St. Helena, Ca.  Essential to the ProStart curriculum is immersing students in the industry to ignite their passion and give them an understanding of what the industry has to offer.  As a CTE program, hands-on opportunities such as these helps prepare them for success in the industry.  Students will also participate in a soft skills/job readiness training entitled FIT.
CRA Ready to Work Card: Students who receive their ServSafe/Food Handlers Certification, meet 35 of the 46 ProStart competencies, and pass the class with a 70% or higher will receive a Ready to Work card.  It is an industry recognized certification issued by the California Restaurant Association.
State ProStart Competition: Students put their skills to the ultimate test in the State and National ProStart Competition. This demanding culinary and management competition invites top students to represent their school, with winning teams competing for scholarships.  Instructor approval is required to participate.
The ProStart Program Post-Secondary Benefits: Students are eligible to earn special scholarships from the National Restaurant Association, California Restaurant Association Educational Foundation,  and college credit from colleges and universities across the country, including Mt. San Antonio College, the Culinary Institute of America, Cal Poly Collins College of Hospitality Management, The Art Institute,  and Le Cordon Bleu. These institutions know that ProStart graduates have completed an approved curriculum and meet high standards of excellence. These credits include scholarships, class credits and credit towards work experience requirements. It also opens the door to our vibrant and growing industry.

To find out more about ProStart and the California Restaurant Association Foundation:
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http://www.nraef.org/ProStart/Program-Overview          http://www.calrest.org/foundation.html



CRAEF works closely with more than 8,900 students in more than 100 high schools across the state that teach the ProStart curriculum – a two-year program developed by the National Restaurant Association Educational Foundation that educates and develops skills in students through hands-on culinary and hospitality management training.

With lessons in 25 subject areas, ProStart encourages high school students to embrace and experience all of the skills necessary to operate and manage a successful foodservice establishment. ProStart also helps students develop the strong business management skills crucial to future industry growth.

ProStart's relevent, real-world curriculum enables the restaurant industry to grow its own talent, equipping students with the practical skills they need to succeed and build a fulfilling career. By bringing the industry into the classroom, ProStart gives teachers and students a glimpse at the depth of what the industry has to offer.

Nationwide, more than 95,000 students participate in a ProStart program in more than 1,900 schools, spanning 48 states, territories and districts. The proven program has changed the lives of students, as well as the industry.

ENHANCED PROSTART- Bonita High SChool, cHaparral High School 2015-2016
We’ve seen how ProStart can give kids hope for a better future, with a chance at higher education and career possibilities than many students ever believed was possible for themselves.

Eight high schools were identified by CRAEF as Enhanced Prostart schools in 2013-2014: Santee Education Complex, Rowland Heights High School, Newport Harbor High School, Westchester High School, Ocean View High School and Blair High School in Southern Califor​nia and San Juan High School in the Sacramento area, as well as Sunnyside High School in Fresno. For the 2014-2015, Bonita High School and Chaparral High School was identified as enhanced ProStart Schools, receiving sponsorship from the Collins Foundation.

The Enhanced ProStart program targets schools with students who need the most assistance to break the cycle of poverty in their families and communities. Funding from the Foundation goes to work directly and immediately in the adopted schools to provide them with expanded curriculum, field trips, paid internships, guest speakers, job shadowing days, competition costs, ServSafe certification, equipment, supplies and food.

We’re working tirelessly to secure funding funds to establish more Enhanced ProStart schools, to provide them with the practical supplies and valuable opportunities that can really make a difference.

http://www.calrest.org/our-programs.html

