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INDUSTRY CAREER PATH

Academic

Work Readiness

Personal Skills

FOH Fundamentals Service 
/ Salesmanship

Back of House 
Fundamentals

Understanding Quality and 
Cost Control

Fundamentals of Food 
Safety and Sanitation

Fundamentals of Managing 
Restaurant Operations

Fundamentals of 
Restaurant Leadership

Introduction to Restaurant 
P&Ls; Monitoring & 
Controlling Costs

Managing Food Safety, 
Sanitation & Risk 
Management

Leadership and Strategy

Finance and Business 
Management

Marketing & Sales

HR & Performance 
Management

Assessment for Multi -Unit 
Managers and Above

WORK READINESS

CERTIFIED RESTAURANT 
PROFESSIONAL

CERTIFIED RESTAURANT 
SUPERVISOR

CERTIFIED RESTAURANT 
MANAGER

CERTIFIED RESTAURANT 
EXECUTIVE

WORK READY
• Restaurant Ready
• YouthBuild

PROFESSIONAL
• Apprenticeship –RM
• Apprenticeship –LC
• Military
• ProStart

SUPERVISOR
• Apprenticeship
• College
• Military

MANAGER
• Apprenticeship
• College
• Military

EXECUTIVE
• Managers
• Operators
• Members

Presenter
Presentation Notes
Caroline – who we are how career path was developed-

Industry informed
Industry aligned
Industry driven
What RR needs to know on day one of work

The NRAEF’s portfolio of programs are each aligned to industry-recognized competencies and credentials. 

For the Restaurant Ready program, participants who complete the program will receive a Certificate of Completion. 

Completion of the Restaurant Ready program proves the participant has the work-readiness competencies and personal skills necessary to enter the restaurant industry. 

Participants who are interested in advancing in the industry are now set up to achieve the competencies necessary to become a Certified Restaurant Professional – which is an industry-recognized credential. 
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