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AS ACOMMUNITY CORNERSTONE AND AN
ECONOMIC POWERHOUSE, restaurants are
often a first or early job, equipping people
with skills that they use throughout their
lives. But more importantly, restaurants are
a catalyst for careers - a place for people
from every background to stay and build a
future that meets their individual goals and
aspirations.

In partnership with our industry that
employs more than 15.7 million people, the
National Restaurant Association Educational
Foundation spent 2025 investing in people
at every stage of their career journey through
its work entry, training and education, and
workforce development programs.

Each of the Foundation’s programmatic
initiatives paved fresh ground in 2025. ProStart
sparked passion and knowledge in 222,000
young people through its unique blend of
hands-on career and technical education and
industry engagement, while the Registered
Apprenticeship program equipped more than
500 people with skills and credentials to
advance into management roles.

The Foundation’s commitment to people
entering our industry for the first time
through Restaurant Ready and Hospitality
Opportunities for People (Re)Entering
Society (HOPES) also grew. Restaurant Ready
equipped more than 1,300 individuals with
foundational skills needed for first jobs. As

a subprogram of Restaurant Ready that
focuses on justice-involved individuals,
HOPES expanded into six new states and
served more than 480 individuals through its
network of community-based organizations.

While these numbers quantify the
Foundation’s work in 2025, the stories

of participants and alumni are the true
proof-point for success. You will see their
perspective woven throughout this Impact
Report, from HOPES participant Totanisha
Jones, who says that HOPES taught her to
“keep going, no matter what,” to Natalia
Thompson’s testimonial that ProStart
sparked her career aspiration of owning a
catering and event venue.

These stories are fuel for the Foundation’s
work to change lives, build careers, and seek
fresh ways to engage and equip the industry
workforce for the years ahead. To that end,
the Foundation began introducing self-serve
tools in 2025 to equip people with knowledge
about industry career pathways.

The new RestaurantsWork portal was
central to this work. Launching mid-year,
it offers an interactive deep dive on the
2,000 unique pathways that our industry
generates, from the national to the local
level, to help individuals see all that is
possible in a restaurant career. Find it at
ChooseRestaurants.org/RestaurantsWork.

In closing, let me emphasize that the
Foundation’s mission is only possible
because of our supporters, which include
state restaurant association partners,
organizations, and countless individuals.
Thank you for your partnership. TOGETHER,
WE ARE CHANGING LIVES AND BUILDING
CAREERS THROUGH THE POWER OF THE
RESTAURANT INDUSTRY.
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POWER OF THE
RESTAURANT
INDUSTRY

PEOPLE
We invest in individuals throughout their
restaurant career journeys, equipping them
with education and training to launch and
grow their futures.

]

OPPORTUNITY THRIVES IN RESTAURANTS. The
National Restaurant Association Educational
Foundation invests in individuals throughout their - -
career journeys, equipping them to grab ahold of 'kt LA § Aaid
the opportunity to create a better future, while ’
building communities that foster their growth and
development. With a people-first focus, we empower
our industry to maximize its human potential as
America’s second-largest private-sector employer.

L F.- rr.l.':"-‘- ""l

INDUSTRY
We empower our industry to maximize
its human potential through workforce
development and best practices.

COMMAUNITIES

We bring communities together - promoting
inclusive pathways for people to achieve their
dreams in the restaurant industry.
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Post-secondary students received
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New hlgh schools
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2,508

Active-duty military peonnel received
professional foodservice training

mdmduals received
| first-job skills training

51 State restaurant
association partners

New Restaurant Ready sites
teaching first-job SkI"S to people of
all backgrounds

model to equip justice-impacted
people with industry skills and

job placement

New Department of Labor
grants to support HOPES
expansion

|
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INVESTING IN
. PEOPLE

The Foundation invests in people, equipping

\. q
. them through work entry programming, training
' ‘ and education, and workforce development
| \

initiatives that build their futures. In 2025, we
expanded our network of community partners
and strengthened our commitment to building
an industry with opportunity for all.

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION
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Restaurant
Ready

RESTAURANT READY

Restaurant Ready equips people with first-job skills and
training to prepare for restaurant industry employment.
In 2025, the program added 32 nhew community-based

organizations to its list of partners and expanded across
five new states to reach more than 1,300 new people.

-

HOSPITALITY OPPORTUNITIES FOR

PEOPLE (RE)ENTERING SOCIETY (HOPES) Reggggg"t

HOPES uses the Restaurant Ready curriculum to reach

“The biggest challenge I faced before . justice-impacted people with skills, training, job placement, HOPES
Restaurant Ready was communication. and wrap-around services through a network of 23 sites in 13

The program helped me overcome that ' states. Implemented in collaboration with state restaurant

challenge by motivating me to improve my = 14 . _ ' associations, industry employers, and local correction
wo R K E N RY skills. Now that I’'ve graduated, | use my e =9 R departments, HOPES welcomed 487 people to the program in
I ’ ! v . | ety 2025 and received two Department of Labor grants totaling

- I p . - '
communications skillS VSIS more than $9 million to fuel its expansion in 2026 and beyond.

Our work entry programs utilize a et
community-collaborative model to

empower people to take on first jobs in the
restaurant industry and build futures that
meet their goals. In 2025, we partnered
with 35 state restaurant associations

to engage people with training, skill
development, and ongoing support through
Restaurant Readly.
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WORKENTRY

TRAINING
AND EDUCATION

With training and education, there’s no
limit to what people can achieve. Our goal
is to ensure that the next generation of
industry leaders and employees have the
knowledge and skills needed to advance
their careers going forward.

D PLAY JUMPSTART VIDEO |

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION

ProStart®

PROSTART

ProStart is instilling passion and knowledge for the restaurant
industry in more than 222K students nationwide. Located at more
than 2,200 high schools across the U.S., Washington, D.C., and

the territories of Guam and Puerto Rico, ProStart teaches the
fundamentals of culinary arts and restaurant management.

JUMPSTART GRANT

In 2025, students from W.D. & Mary Baker Career Center in Lafayette, La. were selected
for the first-ever JumpStart grant program, taking advantage of an immersive industry
experience at the 2025 National Restaurant Association Show in Chicago.

PROSTART EDUCATORS

Educators bring the ProStart program to life — teaching curriculum and connecting
students with the industry in meaningful ways. The Foundation has partnered with
academic and industry experts to offer resources that help these educators advance, grow,
and succeed alongside their students. This includes specialized training and credentials to
help them implement the ProStart program in their schools, training and certifications, as

“As a ProStart student, | served as captain of my culinary well as the ability to manage students’ exam sessions online and view their scores.
and management teams at both our state and national
competitions. | also got the opportunity to appear on a baking
show, and worked with the American Culinary Federation.
Because of ProStart, | believe my dream of opening an

event center that hosts weddings and other parties and
celebrations will become a reality.”

[ -

w ~ e,
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Natalie Thompson
Student, University of Wisconsin
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https://www.youtube.com/watch?v=zRAJufeAoag

“For years, I’'ve practiced day after day,
around a hectic work and school schedule,
to prepare for culinary competitions at
the state, regional, and national levels,
and having my potential recognized by

the Foundation shows me I’m on the right
path. If anyone knows what a promising
chef looks like, surely it’s the National
Restaurant Association.”

“I spent 11 years in the restaurant
industry, but had no formal
culinary school training. When
the apprenticeship opportunity
came about, [my supervisor and
I] both knew it would be right

for me, that it would help me....
become a program manager at
our organization.”

Drake Hamilton
Foundation Undergraduate Scholarship Winner

SCHOLARSHIPS & GRANTS

Since 1987, the Foundation has awarded more
1‘ than $27 million in scholarships and grants to
. over 6,000 students and foodservice educators
Scholarships pursuing restaurant-related degrees and
professional training through its scholarships
and grants programs.

Brittany Jones

Program Recruitment Manager

Work Options,

Culinary Training Initiative & HOPES Partner

In 2025:

- UNDERGRADUATE AND GRADUATE STUDENTS
RECEIVED $662.5K

+ NATIONAL PROSTART INVITATIONAL
COMPETITION PARTICIPANTS
RECEIVED $190.5K

+ SIXTY-TWO EDUCATORS RECEIVED GRANTS
TOTALING $132K

APPRENTICESHIP

Our Apprenticeship program focuses on advancing current restaurant and
g hospitality employees into larger roles within the industry. This program
Apprenticeship provides employers YVIth accredited training .programs for line cook, kitchen
manager, assistant kitchen manager and assistant restaurant manager
participants. In 2025, 875 people and 92 employers participated in the
apprenticeship program.

“The AMPED initiative was a great mix of culinary innovation,
leadership development, and industry insight. The hands-on
training and direct interaction with industry leaders gave

WORKFORCE
DEVELOPMENT

We build skills and fuel leadership growth in restaurant
industry professionals, reducing the cost of education and
training, building a skilled workforce through apprenticeship,

me real-world perspective that | can apply in the future. The and ensuring military members have the tools to succeed in

balance between technical sessions, leadership discussions,
and networking worked well, and the SPAM Museum and tour
of the factory made for a fun, memorable way to connect
Hormel’s history with its operations today.”

Harrison
U.S. Navy, AMPED Participant
EMPOWERING
MILITARY A FUTURE REAPY
The Foundation empowers military members with training that builds top tier skills and WORK’FORCE

certifications for their time in service and transition to a civilian foodservice career when ready.
This year, 203 active-duty military service members participated in our military training programs.

Military

« Advanced Military Professional Educational Development (AMPED), offering hands-on learning
and integration of cutting-edge technologies

+ Advanced Culinary Training Program (ACTP), in partnership with the Culinary Institute of America,
exposes service members to the cia’s pro chef level one requirements

+ Advanced Military Management Training Program (AMMTP) allows attendees to earn
certifications from the Foundation’s ServSuccess certification program

- DOD Skillbridge pre-apprenticeship program for military members interested in industry careers

the restaurant and foodservice industry.
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mfha

Multicultural Foodservice &
Hospitality Alliance

MFHA HIGHLIGHTS

In 2025, the Multicultural Foodservice & Hospitality Alliance (MFHA)
elevated the role of cultural intelligence in building successful industry
organizations. Led by Erika Cospy Carr, MFHA hosted three Roundtable
events that were attended by over 200 decisionmakers from more than

50 companies.

As an industry resource, MFHA also hosted several webinars covering

the role of cultural intelligence in second chance initiatives, like HOPES,
and building industry organizations that meet the needs of today’s
employees. Leadership participated in 10+ speaking engagements: at the
National Restaurant Association Show, Hospitality Pathways Conference,
The Table, Hospitality Hued, Black Women in Food and the Family
Reunion, and other companies, such as General Mills and Korn Ferry.

“We’re committed to helping
brands develop future-ready
leaders who drive innovation,
inclusivity, and growth. Shaping
systems, attitudes, and actions to
build culturally intelligent brands
will not only redefine the industry’s
future, but also elevate the guest
experience it provides.”

Erika Cospy Carr
Leader, Multicultural Foodservice & Hospitality Alliance




The National Restaurant Association Educational
Foundation empowers our industry through in-person
events that build connection, collaboration, and
engagement, with a range of opportunities that are
available in restaurants.
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CONNECTING IN PERSON

The Ted J. Balestreri Leadership Classic (TJB), the Foundation’s premier
executive experience and annual fundraiser, saw top industry leaders
hitting the links to support our work and play golf at some of the world’s
most magnificent courses. This year, TJB raised $3M on behalf of the

Foundation’s programs and initiatives.

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION
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In May, the Foundation welcomed more than 400 students
to Baltimore, for the largest National ProStart Invitational to

date. Representing 96 teams and 48 states across restaurant
management and culinary competitions, students competed in the
three-day event, with San Dimas High School in San Dimas, Calif.,,
and Chalmette High School in Chalmette, La., taking top honors in
the management and culinary competitions, respectively.

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION 2025 IMPACT REPORT | 12



https://www.youtube.com/watch?v=OFjbV-S4em4

CONNECTING IN PERSON

2025 MILITARY Military
FOODSERVICE AWARDS

The Foundation held its 2025 Military Foodservice Awards in
Chicago in May, recognizing the top foodservice teams from the U.S.
Army, Marine Corps, Navy, Air Forc.e, and Military Sealift Command. THRIVES (N
Veteran and keynote speaker Derrick Green, founder of Waffles and = - —— - i NTS
Whatnot, delivered remarks during the event. . | RESTAURA

The ceremony kicked off a weekend of programming in conjunction [
with Armed Forces Day on May 17, which included participation —
in the Foundation’s Advanced Management Training Program,

where service members learned about industry career pathways,
fundamentals of restaurant management and leadership, plus
developing their own restaurant concepts.

p> PLAY MILITARY LIVESTREAM
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https://chooserestaurants.org/events/military-foodservice-awards/

CONNECTING IN PERSON

VAL £V HOSPITALITY PATHWAYS
“h | | & Y | ESSY ' CONFERENCE

In August, the Foundation held the 3rd annual Hospitality Pathways Conference,
welcoming more than 200 workforce development stakeholders and partners
from justice agencies, community-based organizations, and state restaurant
associations. Themed “Passport to Employment — Connecting to Industry”, the
conference featured peer-networking opportunities, educational workshops,
and interactive sessions to increase awareness of the many career pathways
available in the restaurant and hospitality industry.
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https://youtu.be/SDdqXxiXAuw?si=Uc6eQ3mzGg-2O-8L

THIS YEAR’S EVENT HONORED:

KIM MORRISON
Co-founder of Coffee Café BeanZ & Co.

JOHN E. MICHEL
Co-founder of Soulcial Kitchen

JAMIE MCDONALD
Owner of Bear’s Smokehouse BBQ

GREGORY J. HAMER SR.
CEO of B&G Food Enterprises

CONNECTING IN PERSON I

RESTAURANTS ADVANCE '
LEADERSHIP AWARDS

In September, the Foundation recognized four industry standouts
at its annual Restaurants Advance Leadership Awards gala. They

were honored for their work in driving opportunity, building careers,
and strengthening communities across the industry. The awards,

which were livestreamed for the first time, were sponsored by the
Multicultural Foodservice & Hospitality Alliance, American Express,
PepsiCo, and Ecolab.

D> PLAY RALA LIVESTREAM |
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https://www.youtube.com/watch?v=Ab1dk9Zvyx8
https://www.youtube.com/watch?v=AFI6ZXKucRM
https://www.youtube.com/watch?v=TG33SHub80o
https://www.youtube.com/watch?v=2me7rmK_8b0
https://chooserestaurants.org/events/restaurants-advance-leadership-awards/

FALLLEADERSHIP
FORUM

The Foundation held its 2025 ProStart Leadership
Forum in Minneapolis in October, where 52 state
restaurant association representatives came together
to discuss how the ProStart program operates in each
of their states. The event also included a gathering of
30 of this year’s ProStart Educator Fellows, who shared
best practices and collaborated on development of
future program content.

ProStart

National Restaurant Association
Educational Foundation

i

PROSTART PROFESSIONAL
DEVELOPMENT

The Foundation’s ProStart Professional Development (PD)
educator program, held in New Orleans last July, offered technical
and professional instruction to ProStart educators. It provided

a forum for them to learn cutting-edge skills to apply in the
classroom. The week-long clinic was conducted by industry
experts from post-secondary institutions throughout the country,
including hands-on training at the New Orleans Culinary and
Hospitality Institute (NOCHI) and special programming at the
World War Il Museum.

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION 2025 IMPACT REPORT | 16



o

mfha

Multicultural Foodservice &
Hospitality Alliance

MFHA
ROUNDTABLES

The three Roundtables—at Ecolab in June, Dine Brands in August, and the
Coca-Cola Company in November—explored how cultural intelligence
fosters more collaborative teams, enhances communication, and builds
future-ready leadership. The Roundtables focused on developing the
skills that not only make individuals invaluable contributors in any
professional setting, but also empower organizations to build strategies

“There is no one-size-fits-all in leadership. that allow them to adapt, endure, and thrive.
Every individual has different needs and we,

as leaders, need to accommodate that.”
Bl Cospy Gt ) PLAY MFHA VIDEO
Leader, Multicultural Foodservice & Hospitality Alliance

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION 2025 IMPACT REPORT | 17


https://chooserestaurants.org/events/restaurants-advance-leadership-awards/

2025 NATIONAL RESTAURANT
ASSOCIATION EDUCATIONAL
FOUNDATION DONORS
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CORPORATIONS

Almond Board of California
American Express
Anheuser-Busch

Aramark Corporation
Areas USA

Auto-Chlor System

B & G Food Enterprises

Bardenay Restaurants
and Distillers

Biscuitville

Bloomin’ Brands

Brinker International

Burger King Foundation
Cameron Mitchell Restaurants
Chick-fil-A

Chipotle Mexican Grill

Cintas

The Coca-Cola Company

NATIONAL RESTAURANT ASSOCIATION EDUCATIONAL FOUNDATION

2025 NATIONAL RESTAURANT
ASSOCIATION EDUCATIONAL
FOUNDATION DONORS

Computrition, Inc.
Constellation Brands

Council of Hotel and
Restaurant Trainers

Cracker Barrel
Crocs

Cut+Dry

Darden Restaurants

Delaware Restaurant
Association

Denny’s Corporation

DIRECTYV for BUSINESS
National Accounts

Eagle Sportz
Ecolab

Florida Restaurant and
Lodging Association

Fransmart

Galatoires Restaurant

General Mills

Ghirardelli Chocolate
Company

Golden Corral

Golden State Foods

Heroes Government Supply
Hershey

Hilton Hotels

Hobart/ITW
Food Equipment Group

Hormel Foods Corporation
Host Hotels & Resorts
Inspire Brands

International Foodservice
Manufacturers Association

Jocks and Jills Sports Grill
Landmark Hospitality

Lehigh Valley
Restaurant Group

Louisiana Restaurant
Association

Lyons Magnus
Marco’s Pizza
Marriott International
McCormick & Co.

Michigan Restaurant
Association

National Restaurant
Association

Nation’s Restaurant News
Nestlé Professional Solutions
Nestlé Premium Waters
Noodles & Company

Panda Restaurant Group Inc.
Paradox, A Workday Company
The Pebble Beach Company

The Pennsylvania State
School of Hospitality

Pennsylvania Partnership
for Culture Health

PepsiCo
PG1 Capital
Prezalter

Rachael Ray’s Yum-o!
Organization

Raising Cane’s Chicken Fingers

Ralph Brennan
Restaurant Group

Ramirez Hospitality Group
RATIONAL USA

Resy

Rich Products Corporation
Roark Capital Group

The Cannery Row Company
Sodexo

Specialty Restaurants

Suntory Global Spirits
SYSCO

The Cheesecake Factory
Culinary Institute of America
The Elliot Group

The J.M. Smucker Company

Tri-Merit Specialty
Tax Professionals

White Castle
Women'’s Foodservice Forum

Yum! Brands

FOUNDATIONS

American Express Foundation
BJ’s Restaurant Foundation
Burger King Foundation
Charley’s Kids

Journey for Good Foundation
(previously
HMSHost Foundation)

Rachael Ray Foundation
Rich Family Foundation

Richard E. and Nancy P. Marriott
Foundation

The Justin Dart Family
Foundation

THANKYOU TO OUR DONORS
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Susan Adzick
Patrick Aiello

Madelyn Alfano
Yousef Alghazali
Tim Allen

Stephen Anderson
Mike Axiotis
Marietta Bain

Ted Balestreri
TeddyBalestreri
Vince Balestreri
April Benjamin
Brett Bennefield
Andrew Bertha
Geoff and Lyndsi Bieging
Rita Bietry

Todd Bloomquist
Dagmar Boggs
Adele Brandmark
Ralph Brennan

Lynn Bridgman

David Broom
Sherman Brown
Darrell Brown
Waldon Brown

Bill Burnett

Jack Butorac
Carmen Carranza
Carol Chorbajian
Donald Chu

Stu and Lena Clark
Greg Cocchiarella
Diane Conigliaro
Greg Cook

Paola Costa
George Couch lll
Amanda Coulombe
Brent Courson
Bert Cutino

Arlene Cygan

Kim Daniel

Keith DeJong
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2025 NATIONAL RESTAURANT
ASSOCIATION EDUCATIONAL
FOUNDATION DONORS

Frank DeMarco
Ryan and Elizabeth Dewitt
Seth Dickinson
Thomas DiMauro
Dave Dittenber
Denise Dolengewicz
William Doolittle
Heather DuBois
Halayne Ehrenberg
Calvin Emanuel

Joe Essa

Gordon and Ronda Eubanks
SusanEvans
Jonathan Everett
Jon Eyer

Kelly Fankhauser
George Felt

Brian Ferris

Anne Fink

Dan Fitzpatrick

Jill Gallagher

Richard Garcia
Martin Gardner
Chris Garrett

Ed Gleich

German Gonzalez
Jen Grados

Jim Grandhal

Bill Grimm

Ashley Guziec

Greg and Brenda Hamer
Cleotis Hamm
Robert Harcar
Darren Hartigan
Bob Healy

Brian Henke

Bryan Henneman
Dirk Herfel

Phil and Reedy Hickey
Mike Hickey

Molly Hicks

Geoff Hill

Roy Hinojosa
Ifeoma Hoeppner
Jonathan Hoff
Gay Holden-Petrini
Anthony Hopkins

John and Amanda Horne
Holly Hoting

John Houghtby

Daniel Huertas

Lonny Huot

Dardan Ibraimi

Marvin Irby

John Jackson

Howard and Donna Jacobs
Breyale Jenkins

Ron and Lynn Johnson
James Junge

Joseph Kadow

Bryan Keohane

Kris Kielsa

KirkorKocek

Bill Kohl

Jim and Beth Laverty
Tyran Lawson

Ben Litalien

Jeff and Audrey Lobdell
Bradley and Pamela Macaleer
George Magallanes

Roz Mallet

Brian Mangieri

Juan Martinez

Ivan Matsunaga
Easter Maynard
Susan McCalley
Colin McGuire
Heather McLendon
Sally McVey
Tobias Mcwhortor
Kareem Meliani
Patrice Mendes
Magdim Metshin
John Metz

Peter Mihajlov
Amy Mika

Kelly Miskowski
Robert Moore
Chad Moutray
Kevin Murphy
Kealy Murray
Heather Neary
David Nelson
Michael Osanloo
Michael Osborn
Demitri Pallis
Leon and Slyvia Penetta
Bill Perocchi

Chappell Phillips

Henry Plain

Erin Prestinario
Mary Ann Pusateri
Louie Quagliana

Karen Marriott and
Nathan Rafferty

Daniel Raskin

Wayne Reaves

Scott and Betsy Redler
Allison Rhyne

Sonia Riggs

Jennifer Robinson
Hugh Roth

Dan Rowe

Angela Samstag
Armand Sawyer

Alan Schack

Richard Schneider
Gary Schwartz
CathyScruggs
Christine Seiberlich
Susannah Sellers-Ryan
Kevin Settles

Chris Shake

Paulette Shelton
Vickie Shuler

Leslie Simek

Kevin and Lindsey Simmonds
Brighton Skeel
Sharlene Smith

Vince Smith

Wynne Snell
Sebastian Snow
Cherry Snyder

Carl Sobocinski
Lawrence Sparks
Kevin Spratt

Pamela Stewart

David Stivers

Scott Stroshane
Carin Stutz

Neil Sudaisar

Dawn Sweeney

Sarah Swisher

John Tallichet

Keanu Taylor

Joanne Taylor-Johnson
Chris Tebben

Jennifer Tegeler

John and Lois Tennant
Patricia Terwilliger

Mary Kate Thayer

Jacqueline Thomas
Avery Thomas
James Thomson
Julia Tihansky
Lance Trenary

Lolli Sandberg and Jeff Trent
Heather Trotter
JennaTrumble
Clarice Turner
Katherine Twells
Celeste Vinzant
Aaron Weedy
Matthew Welsch
Brandon Willett
Curtis Wilson
Jacquelyn Wilson
Shelley Wolford
Rachelle Wolford
Sam Worms
Jeffrey Yatsuhashi

Josh Zywien

THANKYOU TO OUR DONORS
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OUR FOUNDATION LEADERSHIP
AND OFFICERS

FOUNDATION LEADERSHIP 2026 FOUNDATION OFFICERS

Michelle L. Korsmo Susan Crystal- Allison Rhyne Christopher Kenny Erika Cospy Carr Carrie Leishman Susannah Ryan Greg Cocchiarella Bill Kohl
President & CEO, Mansour, Ph.D. Vice President, Vice President, Leader, MFHA Chair, Vice Chair, PepsiCo Treasurer, Ecolab
National Restaurant Interim Executive Director Development & Programmatic Marketing & Delaware Hospitality Group

Association Industry Relations Activations

Immediate Past Chair,
Greenwood Hospitality

CEQ,

National Restaurant
Association
Educational
Foundation
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NATIONAL RESTAURANT ASSOCIATION
EDUCATIONAL FOUNDATION

Your support is a key ingredient in our work to change lives and
build careers through the power of the restaurant industry.

Support our industry with a donation to the National
Restaurant Association Educational Foundation, a tax-exempt
corporation under Internal Revenue Code Section 501(c)(3).

Visit ChooseRestaurants.org/Donate or use the QR code.

Ol 0,

CONNECTWITHUS

NATIONAL
RESTAURANT

ASSOCIATION
EDUCATIONAL FOUNDATION

National Restaurant Association
Educational Foundation

2055 L St. NW, Suite 700
Washington, DC 20036
800.424.5156

comms@nraef.org
www.ChooseRestaurants.org

@00

75
ALV
mfha

Multicultural Foodservice &
Hospitality Alliance

Multicultural Foodservice &
Hospitality Alliance

PO Box 25786

Providence, RI

410.461.6347
info@mfha.net
www.MFHA.net

@00
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