
ENHANCING THE QUALITY OF LIFE FOR THOSE WHO SERVE.

Advanced Military Professional 
Educational Development 

S P O N S O R S H I P



ENHANCING THE QUALITY OF LIFE FOR THOSE WHO SERVE.

The Advance Military Professional Educational Development Program 
(AMPED) is designed to provide military service members with invaluable skills 
and knowledge applicable both in their current roles and in future careers within 
the hospitality industry. 

We invite you to partner with us on this initiative by hosting a military 
training at your company.

Military personnel possess unique skills in leadership, logistics, and crisis 
management, which can be effectively translated into the hospitality sector. 

By fostering partnerships between the military and industry partners, we can 
create tailored curricula that enhance training opportunities for service members, 
ultimately enriching the hospitality field with their discipline and expertise. 

OUR OBJECTIVE is to deliver 
specialized training for military service 
members across all branches —
Air Force, Army, Navy, Marine Corps, 
Coast Guard, Space Force and Military 
Sealift Command — that enhances 
continuous learning, integrating cutting-
edge technologies, and fostering critical 
thinking among military hospitality 
personnel. 

HOST A MILITARY TRAINING AT YOUR COMPANY
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Advanced Military Professional Educational 
Development (AMPED) Sample Daily Schedule

Day 1
8:00 AM Student Breakfast and Networking
8:30 AM Introductions 
8:45 AM Welcome Remarks and Day Overview by Host Company
9:00 AM Lecture on Skills to be Taught
10:00 AM Break
10:15 AM Learning Session (e.g. participants will prepare lunch, 

real-life problem solving FOH/BOH)
1:00 PM Lunch Break
1:30 PM Clean Up and Reset
2:30 PM Recap and Highlights for Day 2
3:00 PM Dismissal

Day 2
8:00 AM Student Breakfast and Networking
8:30 AM Skills Lecture and Day Overview
9:30 AM Break
10:15 AM Learning Session (e.g. hands-on learning, facility tours, 

company topic presentation)
1:00 PM Lunch Break
1:30 PM Clean Up and Reset
2:30 PM Recap and Highlights for Day 3
3:00 PM Dismissal

Day 3 (optional)
8:00 AM Student Breakfast and Networking
8:30 AM Skills Lecture and Day Overview
9:30 AM Break
10:15 AM Hands-On Learning, Facility Tours, Company Topic Presentation
12-1:00 PM Dismissal 

2025 Military Training Calendar

March      Advanced Culinary Training Program,  
   Culinary Institute of America, San Antonio, Texas
May   National Restaurant Association Show, Chicago 
July 29-30  AMPED Hosted by Hormel 
September 22-26   AMPED Hosting Opportunities
November     Advanced Culinary Training Program,  
   Culinary Institute of America, San Antonio, Texas

https://chooserestaurants.org/programs/military/training/#start
https://chooserestaurants.org/programs/military/training/#start
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Hosting a military training may include some of the following elements:

Audience – Military servicemembers seeking professional development in the restaurant, foodservice. hospitality sectors.
Duration – Recommended 2-3 days of training, with sessions lasting 5-6 hours each day. 
Timing – Weekdays, July and September. We will work with host companies to select specific weekdays.

The Training Opportunity
We are seeking hosts to provide a 2- or 3-day training on skills competency associated with their organization’s specialty 
and role in the restaurant and foodservice industries. Examples of trainings may include:

 Knife skills and cooking techniques
 Operations and management
 Art of Pizza: Dough, baking techniques, and mass production.
 Art of Chocolate: Types, sources, and refinement.
 Supply Chain Management: Product movement and freshness maintenance.
 Cost analysis and menu planning, entrepreneurship, and franchising.

We will work with your company to identify the most suitable training opportunities for Foundation review.

Host Location Requirements
• Facility must be within 30 minutes of a major airport or a joint base.
• Capacity to host a maximum of 18 participants and approximately 4 chaperones. 

The Foundation will identify participants and coordinate travel. 

Demonstrate Your 
Company’s Expertise 
with Hands-On Learning 
by Hosting a Military 
Training

As an AMPED host, your 
company has the opportunity 
to demonstrate thought 
leadership on the science or 
management opportunities 
relevant to your business.

The program also can 
emphasize hands-on food 
production or equipment use 
in your training, culinary or 
kitchen facilities.

THE HOSTING OPPORTUNITY



ENHANCING THE QUALITY OF LIFE FOR THOSE WHO SERVE.

• Provide training opportunities to Military servicemembers 
with a hospitality focus.

• We can create an industry panel featuring your leadership.
• Your ERGs can provide feedback and provide general support 

for trainings. 
• Host a luncheon celebrating military servicemen and women.
• Offer tours and receptions at your company headquarters.
• Become Mentor Highlight personal career paths in the 

foodservice industry and be a “Personal Bridge” to military 
program participants.

Hosting military trainings is a great opportunity to involve your Veteran's 
Group Leadership or your Veteran's Employee Resource Groups (ERGs).

• Host discussion groups.
• Tell Success as a Veteran stories: provide testimonials of your military 

transition into the corporate world, examples of what’s important, 
resume and job interviews, networking and hiring supports.

• Apply to be a base evaluator for award competitions (Air Force only).
• Promote your Veterans Business Resource Groups / 

Employee Resource Groups. 
• Provide branding for aprons, coats or other program support tools.
• Provide promotional support items for Military Training.

Your support can open the door to higher engagement for your teams. This is what it looks like.

THE BENEFITS
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Host Company Commitment
NRAEF requests that a hosting organization commit financial support per AMPED training, reach out to partnerships@nraef.org for more information.

Hosting organization commits to covering costs associated with space, daily breakfast and lunch for trainees, and 
time dedicated to hosting and delivering training on site.

Host Company Benefits 
Opportunity to design custom training for cohort of military leaders as approved by NRAEF.

Brand recognition on direct marketing email(s).

Brand recognition on event signage.

One pre-training social media post promoting the event, including host logo and tag. (LinkedIn, Instagram, Facebook)

One post-training social media thank you post, including host logo and tag. (LinkedIn, Instagram, Facebook)

Host recognition on all digital marketing related to training(s).

Complimentary tickets to attend the Military Foodservice Awards Dinner.

Opportunity to attend the Military Training Event during the National Restaurant Association Show, Chicago, May 17-18, 2025

Brand recognition at all Military Training Events throughout the year.

Digital and social toolkit assets to promote your company’s hosting commitment and support of Military Foodservice Programs.

Thank you for your interest in hosting a 2025 Military Professional Development program. 

HOSTING AN AMPED TRAINING OPPORTUNITY 

mailto:partnerships@nraef.org
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Thank you.
To support our Military programs please 
contact partnerships@nraef.org
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