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WHAT IS
PROSTART?

ProStart is a two-year, industry-
backed culinary arts and
restaurant management
program for high school
students,

The program reaches approximately 165 thousand
students in over 1,800 schools in 48 states,
Washington, DC, and the Territory of Guam. Over
the past 23 years, more than 1 million students have
participated in the program. ProStart is taught with
a two-level curriculum that:

o Integrates practical skill sets.

® Allows students to become familiar with
restaurants and foodservice.

© Exposes students to innovative career
opportunities.

® Provides tools and skills needed to become a
successful industry leader.

To be an official, confirmed ProStart program, only
two things are required:

4. Purchase and use the curriculum, Foundations
of Restaurant Management and Culinary Arts.

2. Partake in the annual ProStart data collection
survey.

That’s it! The benefits of being a confirmed ProStart
program include being eligible to compete at annual
state and national ProStart competitions, as well as
your state receiving more funding each year to
support and grow the program.




PROSTART EDUCATOR HANDBOOK | NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION

WHATIS
THE COA?

The COA stands for Certificate of
Achievement. Students who pass
both of their Level 1 and Level 2
FRMCA exams, complete 400
hours of industry work experience,
and complete a work experience
checklist are eligible to be award-
ed a COA.

The certificate is not only viewed favorably

in industry, it grants college credit and
scholarship opportunities among partnering
post-secondary institutions through the ProStart
Passport.

Because use of the Foundations of Restaurant
Management and Culinary Arts exams are not a
confirmed program requirement — only the use
of the curriculum is — ProStart schools

do not need to partake in the COA portion of the
program. But those who do may find that it not
only deepens a student’s connection to ProStart,
but to the industry as a whole!



CREATING A ACCOUNT&

ProStart, ServSafe and Mobilize
are all hosted under the same
National Restaurant Association
database, so the credentials
used will grant
access to each!
If you do not already
have an account,
here's how to create
one. Accounts
should be created
by students as well.

Go to MYPROSTART.CHOOSERESTAURANTS.ORG.
At the top of the page on the blue bar, click on “LOGIN”.

NATIONAL
o Qn’ R AESSS_[) ACUA'? %’;‘J ChooseRestaurants.org Contact Us
'oSta IATIS
EDUCATIONAL FOUNDATION __J)

My Prostart: Students Educators COA Verification Coordinators Login Register

Welcome to My ProStart
The portal for ProStart® Students, Educators, and State Coordinators

Depending on your role in ProStart, this site will provide you with the following resources:

Students:

* Take Exams - Launch your Foundations of Restaurant Management & Culinary Arts Level 1or Level 2 Exam.
* Check Scores - Find out how well you did on your exams.

« Log COA Hours - Working toward your Certificate of Achievement (COA)? Log your work hours here.

« Print Certificates - Print your Certificate of Recognition or Certificate of Achievement.

Educators:

+ Manage Exam Session - Schedule, view and download exam materials.

* View Scores - Access student scores, download and print their certificates.

« Manage COAs - Access your students COA applications, review application status, work hours and approve COA Competencies.
* Access Educator Hub - Access educator resources to successfully implement the ProStart program in your school.

Coordinators:

» Access Coordinator Hub - Access Coordinator resources to help support the ProStart program in your state
* Access Certificates of Achievement - Access your State COA applicants, review student application status, work hours and approve
applications for your state.

Enter the information requested.
Everything that is optional is
marked as such. Once you have
entered and confirmed your
password, click on “CREATE”.
Be sure that all information
entered is accurate.

Click on the “CREATE ACCOUNT”
o button on the right-hand side.

Log In

Email Your password requires:
Vv At least 8 characters minimum

Password v/ At least 1 uppercase letter
Vv At least 1 number

OR o At least 1special character (e.g., :!@#$%1&%)
Reset Password
: Password
Remember my email

Confirm Password

Important i ion for mpt Entities and

Existing Users with Credit Terms

@ Are you having trouble logging in? Click here.

Tax-exempt entity?

A By creating this account, you agree to our Privacy

Policy and Terms of Use.

@ Cancel
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CREATING AN ACCOUNT ...;...c

A verification code will then be
sent to your email address. The

You will be brought to the THE
“CREATE YOUR ACCOUNT"” page.

@ Enter a valid, unique email address @ code may take up to 15 minutes
and hit “SUBMIT?”. to send and will remain active for
60 minutes. Enter the code when
Create Your Account received.

oose i
Restaurants ‘ m%f..;;

Almost There

Tocomplete your reglstration, please check vour emall (and Junk
. mail folder] for the verification code and enter it below.
Enter an Email Address

Enter the Verification Code

Email Address:
An emall with a §-digit code was sent to.

Iknasfn@gmail.com

Cance' @

Verification code:

Resend verification email

It may take up to 15 minutes recelve the emall.

Once created, this email address will func-

) tion as your login for all things MyProStart
and ServSafe. Any certificates or links — like
the link to the annual data collection survey
— will be sent to this email address. Should
you need to change this email address in
the future, you may do so by clicking on
“MY PROFILE” in MyProStart and
selecting “UPDATE PROFILE.”

NATIONAL
RESTAURANT
ProStart® ASSOCIATION
EDUCATIONAL FOUNDATION

ChooseRestaurants.org Contact Us

My Prostart: Students Educators COA Verification Coordinators My Profile )

My Profile

Your Identification number is 24863994, This number uniquely identifies you. Please keep this number in your records for future reference.

Update Profile

Change your name, location and personal i ret question and answer that you can use to reset your
password if you forget it.

Password

Change your password. Change your password occasionally to keep your account secure.



https://www.cisecurity.org/
https://www.servsafe.com/

UBMITTING A PROSTART
EDUCATOR/PROCTOR
APPLICATION

Now that you have an
account, the next step is to
submit a Confirmed ProStart
School Educator and Proctor
Application. Once the
application is submitted
and approved by your state
restaurant association'’s
ProStart coordinator, the
application will allow your
account to:

Click on “EDUCATORS” on the blue banner at the top of the
screen. Then select the first application option, CONFIRMED
PROSTART SCHOOL EDUCATOR AND PROCTOR.

Note: Even if you do not currently plan on administering exams
for the FRMCA curriculum, selecting this Educator and Proctor
application type will still allow you to do so in the future, and will
not negatively impact your account in any way should you not
administer or proctor FRMCA exams.

The bottom application FOUNDATIONS OF RESTAURANT
MANAGEMENT & CULINARY ARTS EDUCATOR is only for
non-ProStart schools that use the FRMCA curriculum. Selecting
this application type will not connect your account to ProStart.

Register as an Educator Choose your prog I'a_m

Scholarships Register below as a ProStart orF of & Culinary Arts educator.

© Access the Educators portion of

. . " IMPORTANT: Select ProStart if you are a ProStart program educator, regardless of which edition of the curriculum you use
MyProStart, which includes: Educator SR
o q q Confirmed ProStart School Educator and Proctor
© Exam administration for the e b Who can become a Confirmed ProStart School Educator and Prctor?
View Scores
H + Your school is recognized as a Confirmed ProStart Program by both the state
FRMCA curriculum anage GOt restaurant association and the National Restaurant Association Educational
Change My School Foundation.
O Access to the COA po rtal Professional Development . You we the "Foundations of Restaurant Management and Culinary Arts"
curriculum.
. ) + You teach the course, participate in ProStart program activities and also
O Access to the resources in the Curuum aminitr the FRMCA exam t your studente
E d uca to r H u b ProStart Community If you select this category your eligibility will be confirmed by your state ProStart

Coordinator.

e Function as a point-of-contact @

fO r yO ur sc h (e]e) I 9 a I I owin g yO u tO Confirmed ProStart Program Educator
. Who can become a Confirmed ProStart Program Educator?
receive and complete the annual
. « Your school is recognized as a Confirmed ProStart Program by both the state
restaurant association and the National Restaurant Association Educational
data collection survey. o -CC

+ You use the "Foundations of Restaurant Management and Culinary Arts"

To submit your application, begin by e

+ Youteach the course and participate in ProStart program activities but do NOT

Visiti n g M) !P rosta rt an d Iog g i n g i nto administer the FRMCA exams to your students. Per state or school policy,

exams are administered by someone other than the educator.

yo ur account. Fro m th ere, j ust fO | | ow Ol EIEe Rt N EaTet0n your eligibility will be confirmed by your state ProStart

Coordinator.

these steps!

Confirmed ProStart Program Proctor

Who can become a Confirmed ProStart Program Proctor?

« Your school is recognized as a Confirmed ProStart Program by both the state
restaurant association and the National Restaurant Association Educational
Foundation.

« The curriculum used in the class is "Foundations of Restaurant Management
and Culinary Arts" (FRMCA),

+ You do not teach the course.

« You have been designated by your school to administer the FRMCA exams to
ProStart students.

Your eligibility will be confirmed and approved by the state ProStart coordinator.

of & Culinary Arts Educator

Who can become a of Restaurant g & Culinary Arts Educator?

+ You use the "Foundations of Restaurant Management and Culinary Arts"
(FRMCA) curriculum.

« Your school is not a confirmed ProStart program.
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https://myprostart.chooserestaurants.org/PS/services/proctor/default.aspx
https://myprostart.chooserestaurants.org/

PROSTART EDUCATOR HANDBOOK | NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION

SUBMITTING AN APPLICATION ........

After you have selected your ap-
plication type, you can select your
@ school from the dropdown menu.

Note: If your school is not listed, you
can select “SCHOOL REQUEST” to
have the necessary information sent
to ProStart@nraef.org in order to
add a new school to the database.

DC 4

--Select One -- B

I a|

-- Select One --

-- School Request --

Ballou HS

Ballou STAY Senior High School
Rest Assn of Metro Washington*

Roosevelt Culinary-Hospitality Academy

DAncavalt Hinh SrhAanl

Read through the performance
L agreements and select “l ACCEPT”
at the bottom.

Performance Agreement
roeced harein
\ 1w, LT —
2 Additorally, i i L
Exam, | i ana | 9 e e i ie A
sehering
. 1og mecka, an meshod in e duvery of e program.
Twi NRALF materian | wit #ner NRALF matariss tnat are expiicivy Rated can oe.
amcates .
tam .
e M ion Hanebook. | Rave repd the RonStoot Bng
wnderitend the penatien for vlatog e stendeds
[ , DUrNg, 300 SRTAT B7 BXHT 3D UNJETTIaNd TRt
!
!
sssocatan, imos), wnd svier eparang Feryair
Erha | AdSTSAMYy. asted by NRA Sahatent.

Iauthariznany " 19 provide u
release 8% such parsons, entities and NAAEF from il Sabiiny shat may arise fram such investigation and relesse of information.

[ NRAEF may notity s
0 my wete remaurans amacistion Prodeat Cosrdingtor
Fundarstand that information concerming my status as a Frastart Educator may be shared wish NAAEE aéfilates, sranferees and assignees.

Contiduntiasay
- st L the Stane
oy schct
o ae oy mages
‘orkacn of tis abéqatan.
informatan. T tagree
A0A
12 Spsial e, O any indichal BUNG A SHaCI-NEASS CITISNE 35 UCTY
<onfceeriv i T e

3 gree 0t NRAEF
30y 10N Thay BeTave ik in e bast intaceia of the ProSuet crogram.

and anfarced . apres vt any
g .

Juradie e,

Next, enter the requested infor-
mation to the best of your ability.
If you do not know the number
of students yet, an estimate will
suffice.

Course - Students for the next year

Please enter the number of students per course that you will be teaching this year. At least one course is required.

Foundations of Restaurant Management Level 1
Foundations of Restaurant Management Level 2
Foundations of Restaurant Management Level 12nd Edition

Foundations of Restaurant Management Level 2 2nd Edition

=

All application steps have been
completed! Click “FINISH” to
close the application portal.

All steps completed

process.

o at (800) 765 2122 ext i iday, =


mailto:ProStart%40nraef.org?subject=
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EXPLANATION
OF WEBSITES

Congratulations on submitting your ProStart
Educator/Proctor application! Once your state
coordinator approves the application, you will
immediately have access to the functions and
resources in the Educator portion of MyProStart.
Remember, MyProStart and ServSafe both fall
under the umbrella of the National Restaurant
Association, so any account created will function
across both!

What is MyProStart?

ProStart is the NRAEF’s largest and longest-running
program. MyProStart serves the program’s three key
stakeholders, and is where they can login for the
following:

Students

O Take online exams
O Check exam scores
O Log COA hours

O Print certificates

Educators

O Manage exams (schedule, view and download
exam materials)

O View exam scores

O Manage student COAs

O Access the resources in the Educator Hub

Coordinators
O Access the resources in the Coordinator Hub

O Access student COAs

What is ServSafe?

Operated by the National Restaurant Association,
ServSafe offers a variety of training and certifications
for members of the restaurant and hospitality industry.
While ServSafe is not required to be taught as in the
ProStart curriculum, it offers both students and educa-
tors the opportunity to acquire knowledge about food
safety and earn certificates that are recognized as the
industry standard.



https://myprostart.chooserestaurants.org/
https://www.servsafe.com/
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My Prostart:

HOW TO CHANGE
MY SCHOOL

When an educator submits a ProStart Educator/Proctor application,
they indicate which school to tie their application to. This is how an
educator’s account is connected with a specific school for:

® Exam Administration
® COA Applications
@ Data Collection

To submit your application, begin by visiting MyProStart and
logging into your account. From there, just follow these steps!

Login to MyProStart using the email
that contains your ProStart Educator/

@ Proctor application. Then select
“EDUCATORS” on the blue banner
at the top.

Students Educators COA Verification Coordinators My Profile

Welcome to My ProStart
The portal for ProStart® Students, Educators, and State Coordinators

Depending on your role in ProStart, this site will provide you with the following resources:

Students:
* Take Exams - Launch your Foundations of Restaurant Management & Culinary Arts Level 1 or Level 2 Exam.
« Check Scores - Find out how well you did on your exams.
« Log COA Hours - Working toward your Certificate of Achievement (COA)? Log your work hours here.
« Print Certificates - Print your Certificate of Recognition or Certificate of Achievement.

Educators:

« Manage Exam Session - Schedule, view and download exam materials.
« View Scores - Access student scores, download and print their certificates.

« Manage COAs - Access your students COA applications, review application status, work hours and approve COA Competencies.
« Access Educator Hub - Access educator resources to successfully implement the ProStart program in your school.

Coordinators:
 Access Coordinator Hub - Access Coordinator resources to help support the ProStart program in your state
* Access Certificates of Achievement - Access your State COA applicants, review student application status, work hours and approv
applications for your state.
Support

If you need assistance with the MyProStart site, please contact us at prostart@nraef.org or 800-765-2122.

My Prostart:

Register as an Educator

Scholarships

Educator Services

Exam Management
View Scores.

Professional Development

Select “CHANGE MY SCHOOL”

from the left side menu.

Students Educators COA Verification

Choose your program

Register below as a ProStart orF of

Coordinators

IMPORTANT: Select ProStart if you are a ProStart program educator, dl which edition of th

My Profile

& Culinary Arts educator.
ieulum you use

Confirmed ProStart School Educator and Proctor

Who can become a Confirmed ProStart School Educator and Proctor?

+ Your school is recognized as a Confirmed ProStart Program by both the state
restaurant association and the National Restaurant Association Educational
Foundation.

* You use the "Foundations of Restaurant Management and Culinary Arts"
curriculum.

Curriculum + You teach the course, participate in ProStart program activities and also
administer the FRMCA exams to your students.
ProStart Community If you select this category your eligibility will be confirmed by your state ProStart

Coordinator.

Confirmed ProStart Program Educator
Who can become a Confirmed ProStart Program Educator?
* Your school is recognized as a Confirmed ProStart Program by both the state

restaurant association and the National Restaurant Association Educational
Foundation.

* You use the "Foundations of Restaurant Management and Culinary Arts"

Confirm that the school currently listed is
no longer correct. If so, select “UPDATE.”
Then select the state and select the
school that you are now teaching at. Hit
update one last time. All done!

My Prostal

Students Educators

COA Verification

Coordinators My Profile

4My Educator

Information - Edit

Current Role and School

Role:
Confirmed Prostart School
Educator and Proctor
Status:

Pending Coordinator
Approval

State:

DC

School:

Roosevelt Culinary-
Hospitality Academy

New Role and/or School
Role | Confirmed Prostart School Educator and Proctor v
state | Districtof Columbia v
School | Roosevelt Culinary-Hospitality Acadermy v

@&



https://myprostart.chooserestaurants.org/
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FRMCA EXAM
ADMINISTRATION

Exams for the Foundations of Restaurant
Management and Culinary Arts curriculum

are available on paper and online. The Exam
Administration Handbook offers a complete
guide to the exam administration process, but
we've also provided links to specific subsections
below.

Exam Administration Handbook
Please read and review the information contained in this hand-
book prior to administering any Foundations Exams.

Administering a Print Exam
A step-by-step document on how to administer a Foundations
print-based exam.

Administering an Online Exam
A step-by-step document on how to administer a Foundations
online exam.

Editing Your School
How to update the primary school listed in your profile.

Obtaining a Foundations Educator Login
How to enter your user and school information in order to be
granted an educator login.

Ordering and Receiving Answer Sheets and Other Materials

General information on ordering Answer Sheets and Foundations
books.
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Returning Exam Materials to the National Restaurant Association

Follow these instructions to avoid any delays or errors in
processing.

Scheduling an Online Exam
A step-by-step guide to scheduling your online exam.

Scheduling a Print-Based Exam Session
A step-by-step guide to scheduling and printing your exam.

Speed Schedule Exams

If you have scheduled exams in the past, follow these instructions
to schedule new exam sessions quickly.

Submitting an Answer Sheet Review Form
When and how to submit an Answer Sheet Review Form.

Viewing Your Exam Session Results Online
How to Obtain Exam Results Online



https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/PS_ExamAdminHandbook_2023.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Administering-a-Print-Exam.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Administering-an-Online-Exam.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Editing-Your-School.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Obtaining-a-Foundations-Educator-Login.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Ordering-and-Receiving-Answer-Sheets-and-Other-Materials.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Returning-Exam-Materials-to-the-National-Restaurant-Association.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Scheduling-an-Online-Exam.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Scheduling-a-Print-Based-Exam-Session.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Speed-Schedule-Exams.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Submitting-an-Answer-Sheet-Review-Form.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/Viewing-Your-Exam-Session-Results-Online.pdf
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THE
PROSTART
COA

The Certificate of Achievement is an
industry recognized certificate that
demonstrates a student’s mastery of the
program. It also grants college credit and
scholarship opportunities among partner-
ing post-secondary institutions through
the ProStart Passport. To earn a Certificate
of Achievement, a student must:

e Pass both the Level 1 and Level 2 FRMCA exams

e Complete 400 hours of industry work experience
- 120 Hours of experience comes from Culinary
II
o Verify their mastery of 52 out of 75 (70%) work-
place competencies, which range across both
hard and soft skills.

A COA application will be automatically created for
students once they pass their FRMCA Level 1 exam.
Students are then able to enter valid work hours from
up to one year prior to and three years following the
date of the Level 1 exam. For example:

® John Doe passes his Level 1 exam on 5/5/2023.

© John Doe can go back in his records and enter
work hours he completed from 5/5/2022 and
forward.

o His COA application will expire on 5/5/2026.

- Note: a COA does not expire.



https://chooserestaurants.org/wp-content/uploads/2023/04/2023_NRAEF_Prostart_Passport_FINAL.pdf
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MANAGING A STUDENT'S COA

Once a student’s COA application has opened,
work hours can be entered by the student,

@ their educator, or their state coordinator in
MyProStart.

Track COA Progress

Start Date: 03,/00/2021

Status: Registered

Pass credited exams

1 out of 2 of the required exams have
been passed.

Enter Work Experience and
Hours

0 of 400 hours have been entered.
Vieg e !

acurs

Student Work Experience
Checklist Status

An educator must approve the Student
‘Work Experience Checklist.

COA Application

A state coordinator needs to review the
COA when all requirements have been met,

Only once a student has passed both exams
and all 400 industry work hours have been
completed and entered can the Student
Work Experience Checklist be uploaded.

After the checklist has been updated,

the state restaurant association ProStart
coordinator will be eligible to approve the
student’s COA. After approval, the COA ap-
plication will display four green checkmarks.

Track COA Progress

Start Date: 12/15/2021
Status: Approved

v
v

Pass credited exams

2 out of 2 of the required exams have
been passed.

Enter Work Experience and
Hours

861 of 400 hours have been entered.
View your work experience and hours o

Student Work Experience
Checklist Status

The Student Work Experience Checklist
has been approved.

v

COA Application
The COA has been approved,

v

ASSESSING ASTUDENT'S COA

Once a student’s COA has been approved, a

hardcopy will be mailed to the address listed
® in their MyProStart account. Students can

also access all their electronic certificates in

MyProStart by selecting “PRINT CERTIFICATES.”

My Prostart: Students

Educators COA Verification Coordinators Login Register

Welcome to My ProStart
The portal for ProStart® Students, Educators, and State Coordinators

Depending on your role in ProStart, this site will provide you with the following resources:

Students:

* Take Exams - Launch your Foundations of Restaurant Management & Culinary Arts Level 1 or Level 2 Exam.
* Check Scores - Find out how well you did on your exams.

* Log COA Hours - Working toward your Certificate of Achievement (COA)? Log your work hours here.
- rint your Certificate of Recognition or Certificate of Achievement.

Educators:

Any educators in need of a student’s

coordinator or ProStart@nraef.org.

electronic COA should contact their state


https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/FRMCA-Work-Experience-Checklist.pdf
https://myprostart.chooserestaurants.org/NationalRestaurantAssociation/media/The-Hub/FRMCA-Work-Experience-Checklist.pdf
mailto:mailto:ProStart%40nraef.org?subject=
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COMPLETING DATA
COLLECTION

The ProStart team conducts data collection

annually to better understand and serve the
educators and students of the program. During data
collection season, state coordinators will confirm that
a school is participating in ProStart for this particular

school year.

What are the implications for not completing data collection?
In addition to the fact that the process provides the NRAEF with a
more precise view of the students and educators who make up
ProStart, completing data collection also will affect schools in two
key areas:

Funding — The more confirmed programs that a state has, the more
money they receive annually from the NRAEF to support their
ProStart program.

Competition — Only confirmed programs are permitted to compete
at NPSI (the National ProStart Invitational), and as such, many states
only allow confirmed programs to compete at their state ProStart
invitational competitions.

What is the timeline?

While the exact dates change year-to-year, data collection season
usually occurs right around the time that the new school year begins
in mid-to-late August. Data collection remains open through the
coming months and will close on September 30, 2025.

What is the process?
Each ProStart Educator should complete the annual survey at this
link.
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https://www.ncrla.org/foundation/prostart-program-survey/

EDUCATOR
RESOURCES

s
Resources for Educator
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From classroom resources to grants and scholarships
and everything in between, the NRAEF strives to pro-
vide our ProStart educators with the resources they
need to effectively teach this program. Below, you
will find some of those resources, as well as a brief
description of what they offer.

The Educator Hub: Located in the Educator portion of MyProStart,
the Educator Hub is only accessible to accounts that contain an
approved ProStart Educator/Proctor application. The Educator Hub
contains ProStart branding and marketing collateral, classroom
resources like activity guides, newsletters, webinars, and
supporting materials for the FRMCA exams. Additionally, all
documents related to the National ProStart Invitational (NPSI) are
available here as well.

Grants and Scholarships: Each year, the NRAEF awards millions
of dollars in grants and scholarships, some of which are specific to
ProStart. These include educator grants to attend ProStart
Professional Development each summer; undergraduate grants for
students who will be attending a post-secondary culinary program
or majoring in a hospitality related field; and Rachael Ray Grow
Grants, which are awarded to schools to bolster their ProStart
program.

Note: To be eligible to receive a Rachael Ray Grow Grant, schools
must either be a confirmed program or be committed to immediately
becoming confirmed ProStart program the following school year.

The ProStart Passport: Students who earn their ProStart COA
are eligible to receive college credit and/or scholarships if they
matriculate in any of the partnering post-secondary institutions
listed in the ProStart Passport.

Textbooks and Curriculum: The Textbooks website is your
resource for all information about the FRMCA curriculum. You can
also use the website to place an order. In addition to the FRMCA
textbooks, the website also offers teacher resources (chapter
lesson plans, activity guides, and PowerPoints) and student activity
guides. To order textbooks, please reach out to Courtney Hamm
first.

NCRLA ProStart Educator Resource Page:This password-
protected page is full of resources to help you implement your
ProStart Program. To get the annual password, please complete
the data collection survey!
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https://myprostart.chooserestaurants.org/Educators/ProStart-Community/Resource-Library
https://chooserestaurants.org/programs/scholarships-grants/scholarships/
https://chooserestaurants.org/programs/scholarships-grants/scholarships/
https://textbooks.restaurant.org/
https://www.ncrla.org/foundation/prostart-educator-resource-guide/

NORTH CAROLINA

ProStart

ﬂ“'

" L \n—.h
FOUNDATION

NC Restaurant
& Lodging Assaciation

2025-2026 ProStart® Program Schedule
July 28, 2025 Combined NCRLA Survey and NRAEF Data Collection open

Aug./Sept. 2025 Rachael Ray Foundation ProStart® Grow Grants and JumpStart grant
applications

Sept. 30,2025 NCRLA Survey and NRAEF Data Collection due

Oct. 3-4, 2025 Fall ProStart Leadership Training, Charlotte

Oct. 10, 2025 NCPI 2026 rules distributed to all NC ProStart Educators
Nov. 2025 ProStart ® Student Bootcamps—location and date TBD
Dec. 3, 2025 NCRLA Foundation scholarship applications OPEN

Jan. 10, 2026 North Carolina ProStart Invitational (NCPI) Intent to Participate Form
due

Jan. 31, 2026 NCPI Team Registration and Payment Due
Feb. 7, 2026 NCPI Cancellation deadline

Mar. 6, 2026 NCRLA Foundation scholarship applications CLOSE

Mar. 8-9, 2026 NCPI, The Westin Raleigh-Durham Airport, Raleigh
Mar./Apr.2026 NCPIWinners Bootcamp, Location TBD
Apr. 24-26,2026 National ProStart Invitational, Baltimore, MD

TBD Summer 2026 National ProStart® Professional Development


https://www.ncrla.org/foundation/prostart-program-survey/
https://portal.ncrla.org/events/2025-prostart-leadership-training
https://www.ncrla.org/foundation/grants-scholarships/
https://www.ncrla.org/foundation/grants-scholarships/
https://chooserestaurants.org/events/national-prostart-invitational/
https://chooserestaurants.org/programs/prostart/educators/prostart-professional-development/

Final Agreement is sent via Adobe Sign for Digital Signatures

LETTER OF AGREEMENT FOR PROSTART® PARTNER SCHOOL

This agreement sets forth the roles and responsibilities of the North Carolina Restaurant and Lodging Association
and the roles and responsibilities of _(school) as pertaining to the ProStart
Partner Program.

Please e-sign by September 30, 2025.

The North Carolina Restaurant and Lodging Association will provide:

1. Teacher orientation to the ProStart/Foundations classroom materials and program partners’ roles and
responsibilities for implementing a local ProStart program.

Assistance in recruiting and training of industry mentors

Assistance in recruiting industry worksites for the purpose of student internships

Access to National ProStart/Foundations Certificate

Yearly professional development and ProStart educator networking workshops to enhance the ProStart
classroom.

Access as a ProStart Educator to complete ProStart Educator certification

10% discount off all ServSafe books, materials, online classes, and testing.

A full-time staff associate to aid educators with all questions related to ProStart and the partnership
the NC ProStart Invitational competition leading to the National ProStart Invitational

e WwnN
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The school understands and agrees to:

1. Submit the ProStart Program School Profile and Data Collection Survey and Letter of Agreement by September
30, 2025.

2. Implement the ProStart curriculum and materials as the primary source material (may supplement with other
texts)

3. Promote the ProStart National Certificate of Achievement to the entire class.

4. Administer FRMCA exams, at a minimum, to students interested in earning the COA. Test participating
students using the Foundations of Restaurant Management ProStart Level 1 and/or 2 exams.

5. Provide ProStart educator(s) with access to professional development workshops provided by the State
Association

6. Acquire or continue to engage the hospitality industry in the classroom through mentors, job shadows, and/or
site visits

| have read and understand the Statement of Purpose and the Criteria required for the partnership with the
North Carolina Restaurant and Lodging Association

Instructor (signature) printed name date

CTE Director or Principal (signature) printed name date

Questions, please contact chamm@ncrla.org



mailto:chamm@ncrla.org
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