
South Carolina ProStart’s culinary and hospitality 
management program for high school students 
develops the next generation of restaurant and 
foodservice leaders.

From culinary techniques to management skills, ProStart’s 
industry-driven curriculum provides real-life experience 
opportunities and builds practical skills and a foundation 
that will last a lifetime.

• Industry-driven, so students get the education and 
training that you and your restaurant need

• Combines culinary arts and restaurant management 
training to build practical skills

• Provides students a platform to discover new 
interests while highlighting successful career 
opportunities across the industry

THE NEXT GENERATION OF
RESTAURANT & FOODSERVICE LEADERS

Learn Fundamental
Restaurant Skills

• Management 
essentials

• Kitchen essentials

• Customer service

• Safety & sanitation

• Communication

• Marketing

• Nutrition

• Purchasing, inventory 
and cost control

• Culinary arts

Students follow the new Foundations of Restaurant Management & Culinary Arts 
curriculum, developed by industry and academic experts. Real-life case studies build

a stronger connection between the classroom and the industry.



ProStart Teachers Know the Industry  and Are Committed to Growth
ProStart instructors come from backgrounds in culinary nutrition, family and consumer 
sciences, and professional foodservice and restaurant jobs, among many other areas. 
Nearly 2,300 educators teaching ProStart across the country —and in 63 high schools 
in South Carolina—have access to opportunities to help them grow and succeed 
alongside their students. Ongoing education, certifications, and awards for excellence 
keep teachers on the forefront of culinary education.

Mentor a ProStart student
As a mentor, you can help students make a connection between their present 
performance and their future career. Mentors provide overall support for their goals, 
career competence and character development, and can help students gain real-
world experience and practical skills that help to shape their futures in the foodservice 
industry.

Hire a ProStart Student or Alumni
By seeking out ProStart students in your recruitment efforts, you have the opportunity 
to recruit possible long-term employees who have already committed themselves to 
working hard towards a rewarding career in the industry.  ProStart students are armed 
with the foundational skills necessary for success in the front-of-the-house and back-
of-the-house.

Volunteer or be a judge at the SC ProStart Invitational
Judges are needed with backgrounds in culinary, restaurant management, and 
marketing. If you would like to volunteer on the day of the competition, we would 
love your help. Held annually, this event is made possible through the support of our 
industry.

GET INVOLVED TODAY!

View the ProStart Classroom Directory and reach out to your 
local program to see how you can help at scprostart.com/
teacher-resource/contacts.

Reach out to Christal VanWickler to learn more about hiring
ProStart students and volunteering as a mentor.

What skills do students bring to the table?
Students participate in a two-year curriculum and take two national 
exams. Those earning a ProStart Certificate of Achievement will complete 
a minimum of 400 hours of industry work experience and demonstrate 
mastery in employability skills. The National ProStart Certificate of 
Achievement is a postsecondary and industry-recognized certification that 
can result in scholarships and credits towards apprenticeships, academic 
advancement, and work experience. ProStart students have the option of 
pursuing industry-specific certifications such as ServSafe Manager.

Christal VanWickler
christal@scrla.org
803.766.0179


