
ProStart is nationally recognized as the industry-backed training for high school 
culinary arts programs. Each year, the California Restaurant Foundation provides 
career training and exploration to thousands of students in public high schools.  

Learn more at calrestfoundation.org @CalRestFoundation

• Soft skills

• Food safety

• Kitchen skills

• Customer service

Signature events include 

Force in Training and the CA 

ProStart Cup, two professional 

development opportunities to 

build connections, refine skills, 

and secure scholarships.

Training includes:

Empowering future hospitality leaders.
ProStart®

ProStart® bridges the gap between education and employment. 

This bridge is critical for youth from all backgrounds, but especially 

for those who are first generation college bound and low-income. 

Why it matters.

School Grants: culinary programs are expensive to operate. Help public schools thrive by providing funding 

for culinary demos, field trips, trainings, and more. 

Career Readiness: equip students with essential life skills, industry connections, and prepare them for careers.

What needs funding.

Our impact. 
       
       of ProStart seniors currently 
employed in the hospitality industry, 
approx. double the national average.

40%     ProStart is the only 
job-readiness training offered in high 
school for approx. 3 out of 4 students. 

75%      of industry volunteers stated 
that they are more likely to hire a ProStart 
student after being a guest speaker. 

62%

55% are from 
low-income families

Of the 14,500 students we serve across 145 public high schools statewide:

Who we serve.

75% are students
of color 

60% identify
as female

48% are first in their 
families to attend college


