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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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