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The New Process: What Changed?

Changes:  What Doesn’t Change:
— Increased Capacity — Requirements

— Better, trackable Data » Pass both exams

— Streamlined process * Document 400 hours

o Complete Work
Experience Checklist

— Exams

« Paper and Online
Acceptable

— Timeline

e Scores are valid for 3
years



Presenter
Presentation Notes
The new online COA system replaces the former paper-and-pen system. COAs can no longer be processed manually.
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Presenter
Presentation Notes
Students have more responsibility for meeting the COA requirements under the new online system.
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Presenter
Presentation Notes
Look under the Programs and Scholarships tab to find general information, copies of forms and FAQs

Please Note: The new system considers passing the first exam as the application for a COA. “Track COA Progress” will only show up once a student has passed his/her initial exam.  Remember: the FRMCA text books are not sequential. Students may take Level 2 before taking Level 1.

If nothing shows up when a student clicks “Track COA Progress” it is likely that : 

The student has not registered
The student has not signed in 
The student has not passed the initial exam
More than three years has passed since the student took the initial exam. Exam scores are valid for 3 years (that has not changed) so
     a COA Application is valid for 3 years from the date of the initial examination

FRMCA
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Presentation Notes
Students must register on the website.

We recommend all students register in the first few weeks of class. It is not recommended that students begin the registration process on the day of their first exam!

Best Practice: Advise students to use their “legal name”—the one on their driver’s license or id—when creating a profile. The most frequent reason delay in processing a COA application 
occurs when students have used different names on exams. If the score for the Level 1 exam is recorded for James Smith and the score for the Level 2 exam is recorded for Jim Smith, 
the system treats the individual as two separate people with two un-linked records.

Best Practice: Have each student put his/her login information on an index card and give it to the teacher so a reminder is available for those who might forget their login on testing day.
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Presenter
Presentation Notes
After students have registered, they may check exam scores and track their COA progress if they wish. 
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ProStart
Scholarships

Exams

Take Exam
Check Scores

Print Certificate

Curriculum

My Exams

Note: If your exam does not appear here It may be because Is still In progress or being processed. To check the status of the Exam Session click here
Print/Reprint your certificate by selecting "Print Certificate” In the table below.

“¥ou must disable your Popup Blocker when downloading and printing your certificate.

3w Score Explration Exam Sesslon
Sesslon Course Date Pass E Print/Reprint Certificate
% Dats Tracking
Number
1771540 Foundations of 01/15/2016 95 Passed N/A
Restaurant Tracking Print/Reprint
Management Level 1
1820498 Foundations of 04/01/2016 87 Passed N/A

Restaurant
Management Level 2

Print/Reprint

Don't see your score %?

If you do not see the score % for your Exam Session, please click the Exam Sesslon number to view your results.

Don't see your class?

If you don't see your Exam Sesslon Number In the above list, please provide us with as much of the below Information as you
can, based on the Information that you recorded on your exam answer sheet. Then click the "Find Record” button.

Exam Sesslon Number :

Certificate Number :
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Presentation Notes
When the student clicks on Check Scores, this page will appear. This student has taken and passed both FRMCA exams. The student may print a certificate
for their exams if they wish. 
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Presenter
Presentation Notes
Students can track their COA progress by clicking here.
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Certificate of Achievement

The ProStart National Certificate of Achievement (COA) is your passport to the future. Earning the COA can give you a leg up
in your job search, and opens the door to collegiate opportunities. Numerous restaurant, foodservice and hospitality
programs offer benefits to ProStart graduates. These benefits include scholarships, class credits and credit towards work
experience requirements.

To earn the ProStart National COA, a student must pass “The Foundations of Restaurant Management and Culinary Arts”
Level 1 and Level 2 exams, document 400 hours of work experience and demonstrate proficiency on more than 50 workplace
competencies. Work experience can come from paid jobs, school-based enterprises or relevant volunteer work.

ﬁd your work experience checkm
e I

Track your COA Progress Here



Presenter
Presentation Notes
One of the COA requirements is for the student’s employer to check off certain work competencies. Students must complete 52 of the 75 competencies.
The Checklist can be downloaded here. You can also contact us to email you a copy. 
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STUDENT WORK EXPERIENCE
CHECKLIST

Student Name:

To The Student:

Welcome to the ProStart™ program! Through your participation, you
are taking the first steps toward preparing for a successful restaurant

and foodservice career. As you use the ProStart program materials in
class, you will be learning important skills and gaining valuable expe-

rience in the restaurant and foodservice industry.

The competencies in this checklist outline the skills that you should
try to complete during all of your work experiences while in high
school. Completing each competency means that you have successful-
ly demonstrated the skill at a point in time. Your supervisor will check
off each completed competency and then sign the last page. In some
cases, you mig]'lt have more than one employer; oomplete as many
competencies as possible with each employer. Return the complet-
ed and signed checklist(s) to your teacher for verification. You will
receive a ProStart National Certificate of Achievement upon success-
fully completing the ProStart curriculum, passing the two ProStart
examinations, having a minimum of 400 hours of work experience.
and completing a minimum of 52 of the 75 competencies or 70% of
this Student Work Experience Checklist.

The Student Work Experience Checklist is divided into two areas:
Job-Related Observable Skills and Employability Skills.

Job-Related Observable Skills: These are skills that you are likely to be

ProStart

National Restaurant Association
Educational Foundation

School Name:

To The Employer:

Welcome to the ProStart” program! You have taken a great step
toward developing a stronger restaurant and foodservice workforce
by providing a meaningful work experience to a high school student.
The ProStart program helps students take their first real steps toward
a promising restaurant and foodservice career. Experience gained in
your operation will help the student earn a ProStart National Certifi-
cate of Achievement. This certificate is awarded to students who suc-
cessfully complete the ProStart curriculum and pass the two examina-
tions, work a minimum of 400 hours in the restaurant and foodservice
industry, and complete this Student Work Experience Checklist.

The competencies in this checklist outline the skills that the student
should try to complete during all of his or her work experiences while
in high school. It is the student’s responsibility to present this check-
list to you from time to time in the course of his or her employment.
In some cases, the student m.ighl have more than one e]nployer and
will complete some of the competencies elsewhere. Completing these
competencies indicates that the student has successfully demonstrated
the skill at a point in time. Students are encouraged to complete as
many competencies as possible. Students must complete 52 of the 75
competencies, or 70% of the checklist, in order to earn the ProStart
National Certificate of Achievement. When the student has complet-
ed his or her work experience with you, please feel free to make any
additional comments and sien the last page. The student will return

ProStart

Mational Restaurant Association
Educational Foundation
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Presentation Notes
One of the COA requirements is for the student’s employer to check off certain work competencies. Students must complete 52 of the 75 competencies.
The Checklist can be downloaded here. You can also contact us to email you a copy. 
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Certificate of Achievement

The ProStart National Certificate of Achievement (COA) is your passport to the future. Earning the COA can give you a leg up
in your job search, and opens the door to collegiate opportunities. Numerous restaurant, foodservice and hospitality
programs offer benefits to ProStart graduates. These benefits include scholarships, class credits and credit towards work
experience requirements.

To earn the ProStart National COA, a student must pass “The Foundations of Restaurant Management and Culinary Arts”
Level 1 and Level 2 exams, document 400 hours of work experience and demonstrate proficiency on more than 50 workplace
competencies. Work experience can come from paid jobs, school-based enterprises or relevant volunteer work.

Download your w ce checklist today!

Track your COA Progress Here
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Presentation Notes
Students can track their COA progress here. 
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Discover Opportunities

Home = Students > Track My COA

Track COA Progress

Start Date: 04,/18/2016
Status: Registered

v
v

Pass credited exams

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

Enter Work Experience and Hours

400 of 400 hours have been entered.
View your work experience and hours [+ ]

Add Work

rience and Hours (&

Student Work Experience Checklist Status

An educator must approve the Student Work Experlence Checklist.

COA Application

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

Programs and Scholarships

Coordinators COA Verification

Student Information

CH, FL 33409
AA_ALDOPHE@GMAIL.COM

Update Prorile &

Make sure your malling address
Is up-to-date, so that you have
no problems recelving your
COA.

ProStart Educator
Tammy Newm
ProStart School

Inlet Grove HS
7071 Garden Rd
West Palm Beach, FL 33404

MNeed to update your school or
educator?
Contact your state coordinator o

In¢

Track COA Progress

Start Date: 04,/18/2016
Status: Registered

v
v

X X

Pass credited exams

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

Enter Work Experience and Hours

400 of 400 hours have been entered.
View your work experience and hours +]

Add Work

erlence and Hours (&

Student Work Experience Checklist Status

An educator must approve the Student Work Experlence Checklist.

COA Application

A state coordinator needs to review the COA when all requirements have
been met.
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Presentation Notes
WHAT A STUDENT WILL SEE: 

This student has passed both exams and has entered all required work experience hours 

Student records are connected to the educator who administered their most recent exam

Please Note: To change school or educator, students should contact their state ProStart Coordinator.
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Work Experience Hours

Add Work Experience and Hours | x|

* Indficates a requined Tiskd

@ Paid O un-paid/school enterprise O un-paidiservice (volunteer)

Date Started™ Date Total Hours®
Completed®

Job Responsibilities®

Company Name*

Company Address*®

Exam Results Work Experience and Hours

City*

Palm beach county food service : 400 hours Statet

Mentor Name: Teri portz B
Date Completed: 09/22/2016 Zipcode®

Edit this entry

Mentor/ Supervisor Name*

MentoriSupervisor Contact
- Information (Either emsail or phone is
erience and Hours requirad)

Email*

Fhone Number®

[JO0K 002000



Presenter
Presentation Notes
When a student is entering required work experience hours:

There is no limit to the number of jobs a student may enter. Hypothetically, 400 jobs of one hour each could be entered.
“Jobs” may be paid,  unpaid/school enterprise or unpaid service/volunteer work.
THERE MUST BE a start and stop date for the work experience:
This does not mean the student must stop working at the job, it just means he/she stops recording hours for ProStart.
A brief description of job responsibilities is required. For instance: “general back of the house,” “”Garde Manger,” “dishwasher,” “front of the house general duties,” “assisted chef at benefit dinner,” etc.
A company name and address are required: for school enterprise, the “company” would be the school/program  catering program or school restaurant etc. For service, the company would be the organization.
Students MUST enter either an email address or phone number for the mentor or supervisor.
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Presentation Notes
EDUCATORS:

Educators must register to manage COA applications and access exams

After the educator creates a profile, in order for access as a ProStart Educator to be granted,  the state ProStart Coordinator must approve the educator registration. It can take 2-3 days after creation of a profile for access to be granted.
Best Practice: ProStart educators should create a profile early in the school year and should take some time to become familiar with the website—both the public spaces and those available only to ProStart educators.
A requirement of Full ProStart Programs is they are registered as a ProStart Educator
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Presenter
Presentation Notes
Once registration has been confirmed, the teacher can login to the website. Under the Programs and Scholarships tab, click on Educator Services to access to the COA information.
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Register as an Educator Services

Educator Welcome to the Educator Services, where you'll find everything you need to successfully schedule, administer and view the results of your exams, and manage
your students COA applications. To access these materials, you'll need to be registered as an Educator.

Scholarships
Manage Exam Session
Educator Services

Schedule, view and download exam materials.

Manage Exam Session
Schedule Exams, Get Answer Keys and get Help Documents

Wiew Scores

Manage COAs View SCOres

Professional
Development

Curriculum @age COAs

Access your students COA applications, review application status, work hours and approve COA Competencles.

Access student scores, download and print thelr certiticates

ProStart To Go
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Presentation Notes
PLEASE NOTE the new section under Educator Services:  “Manage COAs”

Best Practice: “Help Documents” under “Manage Exam Session” are VERY helpful. Become familiar with them prior to exam day.
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Home = Educator Services > Manage COAS

Manage COAs

Enter the search criterla below to Tind and manage a Student’s COA application.

Educator Mame: Laura Rumer
School: Florida Rest Assn Ed Found**

Student Flrst Name:
Student Last Name:
Year: 2016 |~

Start Month: January ~ End Month: June ~

Search ®

Need to add another Educator’s students?

Find and Connect to other students here 0

Donate
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Presentation Notes
Educators can search for any student at the school to see the status of a student’s COA application.

Remember: COA applications are connected to the educator who administered the student’s most recent exam.  That means the record for a student
who took Level One—and that exam—from Teacher John Doe and is now enrolled in Level 2 with Teacher Mary Jones will be attached to Teacher John Doe. Once this student
takes the Level Two exam from Mary Jones, the student’s records will be attached to her.

You can change the year, start and end months. FYI the End Month defaults to June . . .



Workplace Checklist

StTupenT Work ExPERIENCE
CHECKLIST

Stuclent Name:

To The Seudent

Wiedcome to the ProStart® program! Through your particpation, you
e aking the frst steps wwand fora

ProStart

Restaurant
Edhwcational Foundation

School Name:

To The Employes:
Wedcome o the ProStart® progras! You have taken » great step

amd foodservace career. As you use the ProStart program materials in
class, you will be bearning mportant skills and gaming vahable expe-
rience in the restarant and foodservice mdustry

The competenicies in thas checklist outline the skills that you should
try to complete during & of your work experiences while in high
school. Comgileting each competency means that you have successful-
Iy demomstrated the skill at a point in time. Your supervisor will check
off each completed competency and then ssgn the kst page. In some
cses, you might have more than one emplover; complete 25 many
competencies as possible with each employer. Return the complet-
o and signed checklisi(s) o your teacher for vesification. You will
receive a ProStart National Certificate of Adhicvement upom sucess-
fully completing the ProStant carricakum, passing the ten ProSarn
mhm:mnflﬂhmufwwlspuum
and letng 3 mini ol 52 of the 75 s or T0P% of
this Student Work Experience Checklist.

The Student Work Expenience Chechlist is divided into two areas:
Job-Related Observabie Skills and Faployabiity Skills.

Job-Relaied Observable Sialls: These are skills that you are Eiely to be
tramed to do over 2 short time during your employment. These skalls
are listed according to the topics you will leam m your dlassroom so
that your employer can coordinate your workplace laming experi
iemces with what you are learning i class.

Empleyabality Siills: Employshility skills help you handle responsi-
mmm&:mmmm,mmn the workplace.
These babits inchide dependate and helpiakn
Mhhumgmdwmmdnmlpmnf
jgaining maturity m bagh school. They are aoguired Sirough the dass-
room as well as throegh other activities such i sthletics, organis-
thome, and volunieermy, Teamwork skills are built by actively parts-
jpating m 3 group or working in changing setSngs and with people of
diflering buckgrounds

and ypang 3 strunger restaurant and foodservice workforce
by p 3 gl work exp w2 high school student.
1hhu5unpqz—hdpm-hmﬂnﬂurhﬁmﬂmumd
a promising restasrant and bodservice career. Experience gained
your operatsom will help the stadent earm 3 ProStart Nationad Certifi-
cate ol Achievement. This certificate is awarded o students who ssc-
cessfially complete the ProStart cariculus and pass the two examina-
tions, work 2 minimum of 400 howrs in the resturant and fbodservice
industry, snd complete this Student Work Experience Checklist.
The competencies in this checklist centline the skills that the student
should try to comgilete dering all of his or her work expenences while
in bigh school. [t is ghe student’s responsibility 1o present thas check-
list to you from teme to Sime in the course of his or her employment.
I some cases, the stadent might have more than one employer and
will complete some of the competencics clsewhere. Compileting these
competencies indicates that the seadent has successfidly demonstrased
the skill at 2 paint in ime. Stadents sre encouraged o complete a3
many competencies 2 possible. Students most complete 52 of the 75
competencies, o 70% of the checklist, in ortler us eam the ProSan
National Certificate of Achievement. When the student has complet.-
xd s or heer work experience with you. plese fed free 1o make any
addstional comments and sign the kst page. The student will retum
the checklist w his or her tzacher for verificton.

The Student Work Experience (hecklist s divided mio two aress:
o Relatend (Mtwervaode Skills and Fmpoyabiline Skills.

Job Relatad Ofservable Skalls: These are skills that the stadent is Bie-
Iy b be trained  do over 2 short Sme during employment with you.
These skills are listed according to the wopics taght in the sudent’s
classroom, bat you are free (o teach and observe them m sy onder
appropriate o your business.

Emplosability Shills: Fmplovabidity skills help the student bande
responsibility and inciode the sttitudes and habits he or she brings

1 the workplace. These habits inciade dependability, motvation,
and helpfiness. These habiss e pained through scademics and the
owerall process of gaining maturity m high school. They are scoquired
mw&:m»-‘uwmmluﬂﬂu
athletics, orgss and ing. T wkills are bt by
m*mmgm:mw-uh[mduummud
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Presentation Notes
Note: in addition to documenting 400 hours of experience through the new online system students must still submit signed work experience checklist(s) to the teacher for approval 

Must have “sign off” on a total of  52 of the 75 Competencies. The Checklist has space for 3 supervisors to sign; but a student may submit multiple checklists, each signed by only one supervisor/mentor.

Remember: class “labs”  and practice for competition do not count for competencies or for work experience hours.

 None of this has changed.
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SCAN & EMAIL
aparker@FRLA.org
laura@FRLA.org

MAIL

FRLAEF

PO Box 1779
Tallahassee, FL 32302

UPS/FEDEX

FRLAEF

ATTN: Amy Parker
230 S Adams St
Tallahassee, FL 32301


Presenter
Presentation Notes
Teachers must examine and confirm work experience documentation (pay stubs, letters from supervisor, signed forms etc.)

Teachers must also examine the signed Work Experience Checklist to confirm that 52/75 competencies have been reached.

Teachers should send all of the documentation for each student to the FRLAEF:

Proof of at least 400 foodservice industry work hours (check stub or letter/memo/email from employer stating hours worked)
Completed Work Experience Checklist (should be signed by mentor)

If documentation for hours is missing or the competencies achieved don’t total 52, the COA application will be considered Pending. 

mailto:aparker@FRLA.org
mailto:laura@FRLA.org

ProStart

Mational Restaurant Association
Educational Foundation

From: Service Center »Next 2 Last
Sent: Friday, August 15, 2014 11:32 AM

To: Monica Miller

Subject: ProStart COA. Competency Approved

Dear Ryan Gosling,

You have a pending ProStart® National Certificate of Achievement application waiting for you to review and approve.
Please click here to review and approve this Certificate of Achievement application.

If you have more than one student application pending your approval, you can access those here.

Students will not be processed until you have approved their applications. To approve, you must access the website using your
coordinator User ID and Password for your www.nraef.org account.

If your state has multiple users who have access, these applications may already have been reviewed. If you have any questions or
believe this email has been sent to you in error, please email prostart@nraef.org or contact the National ProStart Coordinator
immediately.

Sincerely,

ProStart Program Team
National Restaurant Association Educational Foundation
prostart@nraef.org

The ProStart® National Certificate of Achievement (COA) is an industry-recognized certificate that signifies a strong foundation in the
basic management and culinary skills considered critical to success by industry leaders.
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Presentation Notes
The State ProStart Coordinator will be notified whenever an educator has approved a COA application. A sample of the Coordinator email is shown here.

After reviewing and confirming the documentation, the state ProStart Coordinator may approve a student’s COA application 

Once the Coordinator approves an application, the COA will be awarded and mailed directly to the student using the address that student has in his/her profile

Students will receive a reminder to check the address in their profile before the COA is mailed


Mational Re
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Coordinators  COA Verification Newsroom Contact Donate My Proflle Logout

Discover Opportunities Programs and Scholarships Industry Involvement Blog About Q
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Manage COA Coordinators

Apphcatmns You are accessing the ProStart® State Coordinators Resource page as an approved Coordinator. State Coordinators can Tind all the resources they need to access
secured materlals, and link to the ProStart Community. State Coordinators who have been approved to manage Certificate of Achlevements (COA's) In your state

The Hub will see that link below as well. If you need to speak to someone regarding the below resources and your access, you can contact the Natlonal ProStart

Coordinator or emall Prostart@nraef.org.

Manage COA Applications

Access your State COA applications, review students application status, work hours and approve applications for your state.

The Hub

Access to Coordinator resources to help support the ProStart program In your state.

Donate Now FOLLOW US:

Latest News Latest Tweet from @NRAEF
RESTAURANT .

The National Restaurant Association Educational Foundation » Take a look at how @polariscareer’'s

(NRAEF), in partnership with PepsiCo Foodservice, released its fifth ProStart class is developing the future of the
Project Taste Test - Servin’ Up Successful Careers video. The video industry! http://bit.ly/2gpki0Os

features Jett Mora, sous chef with Wolfgang Puck Catering, and is CrainsCleveland

ideal for high school programs that teach culinary arts and

restaurant management skills, such as NRAEF’s ProStart® program.
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Presentation Notes
State Coordinators also have the ability to check on the status of COAs.


ProStart

Mational Restaurant Association
Educational Foundation

From: Service Center

Sent: Friday, August 15, 2014 11:32 AM
To: Monica Miller

Subject: ProStart COA. Approved

Dear HANNAH,
Congratulations! The requirements have been approved to receive the ProStart® National Certificate of Achievement.
When the certificate is printed and ready to ship we'll notify you via email to the address that is registered with www.nraef.org.

The certificate will be shipped to the mailing address on your www.nraef.org/students profile. We encourage you to check that this
address is correct as soon as possible.

Congratulations again on meeting the requirements and best wishes for continued academic success.
Sincerely,

Service Center
MNational Restaurant Association

ServiceCenter@restaurant.org

The ProStart® National Certificate of Achievement (COA) is an industry-recognized certificate that signifies a strong foundation in the
basic management and culinary skills considered critical to success by industry leaders.
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Presentation Notes
A second email is sent to the student when a COA is ready to be shipped




ProStart

MNational Restaurant Association
Educational Foundation

ProStart

National Restaurant Association Certificate No.
Educational Foundation Date

National Certificate of Achievement

AWARDED TO

The National Restaurant Association Educational Foundation awards this certificate
in recognition of completion of all requirements of The ProStart Program and
Demonstration of a strong foundation in the management and culinary skills

considered critical by leaders in the restaurant and foodservice industry.

Executive Yice President, Strategic O ions and Philanthropy
National Restaw ant at lon
Mational Restauram Association Educational Foundation

Toverdy tha carificalion, oo o www.nieel ong and clck on "00DA Verflcallon” inthe upper right comer.
2
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Presentation Notes
The new Certificate has a QR code, which can be scanned to verify authenticity. It also contains information on how to verify authenticity online. 

Note that verification is available only for COAs issued under the new, online process which went into effect September 12, 2014.


ProStart

Mational Restaurant Association
Educational Foundation

THIS CANDIDATE
IS A CREDENTIALED
PROSTART® GRADUATE.

This means you can be assured that this candidate is ready to hit
the ground running.

Eaming the ProStart® National Certificate of Achievement means
that this candidate has demonstrated a strong foundation in

the basic management and culinary skills considered critical by
industry leaders.

In addition to passing two important exams offered by the
National Restaurant Association, this candidate has completed
at least 400 hours of work in the industry and is well-qualified to
begin his or her career.

For more information about the ProStart program
and what it means to the industry and your
organization, visit NRAEF.org.

Toweiy tha csrifceion, go o www.nieel. crg ard click o "O0A Vesfcalion” inthe upeoer ngit comer

ProStart Graduates
understand & practice:

Guest Service
Food and Workplace Safety
Kitchen Essentials
Management Fundamentals
*  Nutrition
Controlling Foodservice Costs
+ Stocks, Sauces, and Soups
Communication
«  Fruit and Vegetables
Potatoes and Grains

Breakfast Food and
Sandwiches

Marketing and the Menu
Salads and Garnishing
Purchasing and Inventory
«  Meat, Poultry, and Seafood
Desserts and Baked Goods
+ Global Cuisines
Sustainability

OITH Nat oral Bt st Ao o Edeatord fondsen (NEALR L N ord Be et Aascce e ad e et G oe T ademass o (e MeTord Be e ot
F

Amsccaton Al nghts eesrves Srollert se ot o the et et A [
MM wToss



Presenter
Presentation Notes
The back of the new COA includes information for prospective employers and post-secondary institutions on what it means.


ProStar

Mational Restaurant Association
Educational Foundation

REJECTED
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Presentation Notes
If after examining the documentation for a student’s COA application, the state ProStart Coordinator rejects the application the educator will be notified.

The educator should contact the coordinator to learn why the application was rejected and what needs to happen for the Coordinator to approve it.


ProStart

Mational Restaurant Association
Educational Foundation
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Presentation Notes
The State Restaurant Association office must maintain all student documents related to COA applications for a minimum of 5 years.

NRAEF must conduct yearly audits of COA documentation. 

Programs that are found in flagrant/repeated violation of documentation requirements may have the authority to approve COAs revoked.






ProStart

Mational Restaurant Association
Educational Foundation
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Q&A…

Watch the NRAEF website for FAQs

Best Practice: become familiar with www.nraef.org

If teachers have a problem using the new process or have a question about it, the state ProStart Coordinator should be contacted. NRAEF will respond to questions only after the state Coordinator has been notified and has
requested assistance from NRAEF.




ProStart

National Restaurant Association
Educational Foundation

,. @ProStart

f /ProStartProgram

/ProStartProgram

@ N NRAEF.org/ProStart
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Presentation Notes
Thank you!
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