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Introduction
[bookmark: _Toc502833079]The 2023 Minnesota Legislature, through  2023 Session Laws, Chapter 53, S.F. 3035 appropriated $237,500 in state funds to Hospitality Minnesota Education Foundation (HMEF) for State Fiscal Years (SFYs) 2024 and 2025.  DEED retained $12,500 (five percent of the appropriation) for administrative purposes.
The legislation directed the Department of Employment and Economic Development (DEED) to grant funds to HMEF to provide a well-established, proven, and successful education program that helps young Minnesotans advance careers in the hospitality industry and addresses critical long-term workforce shortages in the industry. 
[bookmark: _Toc88064881][bookmark: _Toc182313681]Summary of Goals and Objectives Presented in the Work Plan
The Direct Appropriation funding supports HMEF’s goal of expanding the number of youth and young adults interested in and wishing to pursue a career in the culinary and hospitality industry. To this end, HMEF offers training and education to high school teachers and educators in the nationally recognized ProStart and Hospitality Management (HTMP) curricula.  Funds also provide small grants to school districts and high schools wishing to implement ProStart and Hospitality Management courses. 
In terms of data reporting, HMEF does not provide direct individual services.  Rather, grant funds are used to provide group services and funding assistance to teachers, educators, schools, and districts who in turn provide direct educational services and workforce training to high school students enrolled in the ProStart & HTMP programs.  
The end beneficiary of these services will be the students at the schools who will receive updated curriculum, training, and education in culinary and hospitality careers. The ProStart and HTMP programs provide workforce skills that allow youth to enter the workforce in a variety of different capacities, even if students do not pursue post-secondary education immediately. By educating Minnesota teachers and their school administrators about the diversity of career opportunities in the hospitality industry--including opportunities for upward mobility--teachers can better pass this information on to their students who may have not had previous exposure to this information or awareness of career pathways available to them. 
Through the culinary and hospitality events sponsored by HMEF and its partners, the students are interactively engaged in showcasing their talents while also developing their skills and growing the ProStart and HTMP programs. Youth are able to work closely with chefs and leaders in the hospitality industry, thereby creating beneficial networks for future career pathways.  
Through the support of the DEED grant for HMEF’s work, many more Minnesota high schools are interested in adding the ProStart and HTMP programs to their school curriculum. Efforts to expand the programs will be continuing as HMEF received $237,500 in new funding from the 2024 Minnesota Legislature for the next two-year period.

With the DEED Direct Appropriation grant, HMEF was able to support the following Minnesota high school’s culinary programs:
		Curriculum Grants
	
	

	Andover High School
	ProStart I
	2,500.00  

	Anoka High School
	ProStart I
	2,500.00  

	Apple Valley District 196
	ProStart I
	1,701.03  

	Blaine High School
	ProStart I
	2,500.00  

	Blaine High School
	ProStart II
	2,461.89  

	BOLD High School
	ProStart II
	2,494.25  

	BOLD High School
	HTMP I
	2,488.87  

	Champlin Park High School
	ProStart I
	2,500.00  

	Coon Rapids High School
	ProStart I
	2,500.00  

	Coon Rapids High School
	ProStart II
	2,500.00  

	Duluth East High School
	ProStart I
	1,685.21  

	Eastview District 196
	ProStart I
	1,701.03  

	Intermediate District 287 High School
	ProStart II
	1,982.81  

	Moorhead High School
	ProStart II
	1,515.86  

	NRHEG High School
	HTMP Teacher's Program
	405.00  

	Staples-Motley High School
	HTMP Teacher's Program
	1,000.00  

	Rock Ridge High School
	ProStart II
	1,810.27  

	Rosemount District 196
	ProStart I
	1,657.55  

	Zimmerman High School
	ProStart II
	2,500.00  



	



Grants for Equipment, Food, and ServSafe Certification
	Shakopee High School
	Equipment
	95.34  

	North Branch High School
	Food
	500.00  

	Rock Ridge High School
	Food
	500.00  

	Brainerd High School
	Food, ServSafe
	800.00  

	Mankato East High School
	Equipment, Food
	926.61  

	Cambridge High School
	Food
	1,000.00  

	Shakopee High School
	Equipment, Food, ServSafe
	1,806.28  

	Duluth East High School
	Equipment, Food
	2,000.00  

	Rogers High School
	Equipment, Food
	2,000.00  

	Roosevelt High School
	Equipment, Food, ServSafe
	2,360.00  

	BOLD High School
	Equipment, Food, ServSafe
	2,405.00  

	Zimmerman High School
	Equipment, Food, ServSafe
	2,739.29  

	Burnsville High School
	Food, ServSafe
	2,767.70  

	Moorhead High School
	Equipment, Food
	2,807.74  

	Elk River High School
	Equipment, Food, ServSafe
	3,500.00  

	Long Prairie Grey Eagle School
	Equipment, Food, ServSafe
	3,500.00  

	Monticello High School
	Equipment, Food, ServSafe
	4,512.80  



Events & Teacher Training Grants  
ProStart Teacher Training: Aug 2023 – grants to teachers & event expenses 	$10,803.71
Student Hospitality Career Expo: Oct 2023 – event expenses			$30,783.04
Stars of the Future: Nov 2023 - event expenses 					$8,063.35
North Stars of the Future: Jan 2024 - event expenses 				$3,870.73
Minnesota ProStart Competition: March 2024 – event expenses			$19,315.36
Hospitality & Tourism Management Teacher Training: April 2024 – grants to teachers $1,456.93
ProStart Teacher Training: July/Aug 2024 – grants to teachers & event expenses 	 $7,774.52  
 
[bookmark: _Toc527380403][bookmark: _Toc182313682]Participant Data    

	Participants Served and Services (cumulative)
	Project to Date:
7/1/23 – 9/30/24

	Total Number of Group Participants Served (in all statewide culinary programs)
	35,480

	(1)  Gender

	(1)  Male
	17,276

	(2)  Female
	18,204

	(2)  Age

	(1)  14-15
	8,856

	(2)  16-17
	7,831

	(3)  18-19
	8,605

	(3)  Ethnicity/Race

	(1)  Hispanic/Latino
	3,908

	(2)  American Indian or Alaska Native
	355

	(3)  Asian/Pacific Islander
	2,127

	(4)  Black, African American, or African
	4,152

	(5)  White
	23,002

	(4)  Education Level

	(1)  8th grade and under
	N/A

	(2)  High school graduate or equivalent 
	34,480

	(5)  Other Demographics

	(1)  Limited English proficient
	2,018

	(2)  Participants who receive Public Assistance
	12,337

	(4)  Participants who report a disability
	5,150


	Program Services, Activities, and Other Related Assistance
	Number

	Received Work Experience Activities
	67


[bookmark: _Toc182313683]Outcome Data
During the past year, 34,087 high school students were enrolled in culinary and hospitality courses or programming across Minnesota.  Of these students, 93% obtained a diploma or equivalent or continued in school and 62% entered employment, post-secondary education or skills training, or another outcome. 
Events in the Success Stories section highlight individual outcomes and achievements for youth involved in HMEF or partner-sponsored competitions and events.
Indicators of Performance
	
	Number

	1. Obtained high school diploma, GED, remained in school, obtained a certificate or degree, or dropout: returned to school
	92.09%

	2. Entered post-secondary education, vocational/occupational skills training, apprenticeship, military, job search or employment
	56.44%


[bookmark: _Toc182313684]Expenditure Data    
HMEF received a one-time appropriation in SFY 2024 which was extended over a two-year period.  There are no new grant funds for SFY 2024 at this time.  HMEF has fully expended its grant by the grant end date. Expenditures for the one-time grant, for the period July 1, 2021 through June 30, 2024, are as shown:
	SFY 2024-2024 Budget Category
	SFY 2024-25 Planned Budget
(July 1, 2023 to June 30, 2025)
	SFY 2024-25 Expenditures 
July 1, 2023 to September 30, 2024

	Administration
	$23,500
	$23,500

	Contracted Services
	$93,000
	                                 $82,740

	Direct Services/Project Staff
	                                                                        $121,000
	$86,192

	Total
	$237,500
	$192,432





[bookmark: _Toc182313685]Success Stories 
Jaidev, Coborn’s Commissary Manager 
[image: Workforce Feature - Jaidev Lachmansingh][image: A person and person standing in front of a wall with pictures

Description automatically generated]
“ProStart was a game-changer for me! I learned loads about keeping kitchens safe and got hands-on with catering for different events. From serving up dishes to handling the behind-the-scenes chaos, I got a taste of it all. What made it even cooler? Meeting industry big shots! Chatting with these pros was eye opening to the intricacies of the culinary world. They shared tips, stories, and inspired me to aim higher in the culinary industry. ProStart is a huge reason why I have been successful after High-School.
At just 20 years old, I found myself at the helm of an incredible venture at Coborn’s, the executives decided to open a Commissary distribution facility. At the start of the year, we embarked on building an operation from scratch, sending products to just four stores. Fast forward, and our operation has expanded exponentially—now servicing 43 stores and managing millions of dollars in transfers. Building this from the ground up meant not just handling products but also forming a team. Beginning with four employees, we took charge of assembling a workforce that now surpasses 40 individuals, including several team managers, leads, and an administrative assistant. The best part? I've been entrusted with the opportunity to oversee the entire operation, navigating its growth and success. ProStart provided me with the skills necessary to adapt to the challenges of the industry, as well as lead a team that constantly exceeds expectations.”


Delaney, Johnson & Wales University 
[image: ]    [image: A person standing next to a tree
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“During my time in ProStart, I gained experiences and memories that have been truly life changing. It gave me a taste of the many pathways that you can pursue in the culinary and hospitality industry. Everything from helping with catering and banquets, to learning directly from a mentor who is a private chef, resort owner and former restaurant owner, to the competitions. As myself and other students began to show an interest in doing more with the program, we were offered additional opportunities such as participating in the Stars of The Future at Grand View Lodge representing our ProStart team as we were preparing for the state competition. Another amazing experience I had was getting to work alongside chef Tom Kavanaugh while preparing a seven-course dinner for a family to help a friend raise money for a mission trip.  
Getting to participate in the National ProStart Invitational in Washington D.C. this past year solidified that this is what I want to do. It has provided me with the knowledge and the means to be successful in life. Not only that but, even in only a few short years it has introduced me to phenomenal individuals in the culinary and hospitality industry and provided me with memories that will last a lifetime. The camaraderie and mentorship went beyond the competitions and events, it set the stage for the next generation of industry professionals. ProStart made it possible for me to be where I am today, attending Johnson & Wales University in pursuit of a Culinary Arts and Food & Beverage Industry Management bachelor's degree. Since being here in school, I’ve been working full time between the culinary storeroom as an operations assistant and weekends at a local coffee shop and Parisian inspired eatery to both pay for tuition and to continue building my résumé.”



Dustin Rupprecht, Anoka High School teacher
[image: A person with short brown hair

Description automatically generated]“Since childhood, my fascination with culinary arts was apparent. By sixth grade, I already envisioned becoming a chef, later refining my focus on pastries. By eighth grade, I had a clear plan for college. During high school, participating in ProStart Culinary and Management teams further fueled my passion. After high school, I faced some challenges, which redirected me to a local college in Minnesota. I gained experience in various hospitality jobs, realizing my ProStart experience had given me an edge.

After years in the industry, I felt a shift in what I wanted. During the pandemic, I saw a post from my old high school culinary teacher about a teaching opportunity. That led me to become a licensed Career and Technical Expert, focusing on Hospitality Careers. Now, teaching at Anoka High School for four years, I'm working to make our culinary curriculum more career oriented. Many students are pursuing culinary careers, some even dreaming of opening their own restaurants. Next year, I'm collaborating with teachers from other schools to start a ProStart program. I'm excited to inspire more students to explore culinary and hospitality careers, helping them access scholarships and connect with industry professionals for valuable experiences through the ProStart teams.”
[bookmark: _Toc182313686]SFY 2024 Culinary and Hospitality Events and Activities 
August 2-3, 2023 & July 31-August 1, 2024: ProStart Educators Professional Development Training 
[image: ][image: A group of people in a kitchen

Description automatically generated]ProStart training was held at the General Mills headquarters in Golden Valley, MN.  HMEF surpassed last year’s Teachers Professional Development Training with expanding training to two full days! General Mills brought top-notch training for our 41 teachers in attendance this year. The amazing chefs trained on the following: Culinary Stations: (45 min) Mother Sauces/Stocks – Hollandaise: Chef John Van House, Core Foodservice; It’s All About the Eggs: Chef Josh Brown, Bacio & Tracy Figueroa, Hennepin Tech; Searing/Sauteing – Proteins/ Vegetables: Chef Heather Swan, General Mills & Chef Denis Durnev, Hennepin Tech; Bakery Best Practices, Types of Doughs: Chef Gilles Stassart, General Mills; and Proper Knife Skills – Vegetables/Food Art: Chef Nick Meurett, Sysco Foodservice. A special session was on the Art of Perfection: Japanese Cuisine. Gyoza is Japanese steamed and fried hand-made dumplings are bursting with flavor. Creating & Cooking Off the Dumplings was taught by Chef John Sugimura, Nisei Shokunin with Taher.  

The other segments included: ACF Overview, Hennepin Tech College & Diversity, Deep Dive on Beef: Selection, Cuts, Primal Cut Chart and ServSafe – How to Engage Students; and                                                    a fantastic session, Transforming Your Culinary Classroom to a Culinary Career Pathway with NRAEF ProStart Program with our ProStart Educator of the year Kelly Delacruz, Mentor – Chef Matthew Hughes and Noah Rosenberger, HM Intern /ProStart Graduate/Stout Student.
[image: ]
These skills were put to a test in the “chopped” competition at the end of the day. Teachers were divided into teams competing to create an appetizer and entrée within one hour. Our chef trainers provided feedback for each of the teams, and of course chose the winners! The winning team of 5 took home the prizes and bragging rights. 

To top the training off for teachers, they attended a dinner at Bacio restaurant, heard the new HMEF updates and grants, and received aprons, knives and gift bags. All teachers in attendance also received 17 Certificates for continuing education hours.

August 14, 2023 & August 12, 2024: Toby Golf Tournament
The HMEF and ProStart students helped at the golf tournament that raises money for HMEF scholarships and the ProStart program. Equipment and other hospitality suppliers jump at the chance to be a part of this magnificent event to support the foundation. The ProStart students helped cook at the ACF table on the golf course and assisted with appetizers during the social time prior to dinner and awards. 
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September 28, 2023 & September 26, 2024: Oktoberfest
The Greater Minneapolis Hotel Association held a fundraiser for HMEF scholarships. ProStart students assisted 8 hotel chefs who made small plate German-themed dishes at this event. Our graduate ProStart students that currently attend University of WI – Stout, helped sell raffle tickets, raising over $900! They also greeted guests, talked about their experience with the ProStart programs, and encouraged our new students at the event. They are all super stars!  The total donation for the HMEF programs was $5,000!
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October 31, 2023: Student Hospitality Career Expo
[image: A group of people making cupcakes

Description automatically generated]The HMEF hosted a student Hospitality Career Expo for 300 students from across Minnesota to showcase the hospitality industry and provide students with a day filled with skill development, exploration, and career discovery.

At the event students:
· Discovered the wide variety of careers in the food service and hospitality
           industry.
· Practiced customer service and professional skills.
· Experienced hands-on culinary labs and demonstrations.
· Participated in round table conversations with hospitality professionals.
· Learned the interconnected functions and departments of a hotel. 
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Description automatically generated]December 10, 2023: Stars of the Future was held at the Bunker Hills Event Center in Coon Rapids, MN. This fundraiser event featured 11 of our ProStart High School Culinary Teams (76 students and 15 teachers) along with 7 Industry Chefs who prepared amazingly delicious small plate tastings for attendees to enjoy.  Schools included Becker, Burnsville, Cambridge, Elk River, NRHEG, North Branch, Rogers, Roosevelt, Sauk Rapids-Rice, Shakopee, and Zimmerman.   They had a variety of desserts and appetizers. This event helps schools practice making their dishes served to the public and provides an opportunity to consider if participating in the Minnesota State High School ProStart competition is of interest. The event is also critical in helping build our industry’s future workforce by giving students experience interacting with the public. We also had a silent and live auction and all funds raised go to support the Hospitality Minnesota Education Foundation and our ProStart and Hospitality Tourism Management programs. This event was a GREAT success!                                                                                      
January 21, 2024: North Stars of the Future Grand View Resort, Brainerd, MN
This fundraiser event featured 6 of our ProStart high school culinary teams (Brainerd, Pillager, Sauk-Rapids-Rice, Becker, and Lang Prairie-Grey Eagle high schools) along with Industry chefs who prepared amazingly delicious small plate desserts and appetizers to demonstrate their learning and for attendees to enjoy. This event provided more visibility with community members and key stakeholders for the many high schools in the north central MN region that are teaching the ProStart program. The design of the events helps schools practice making their dishes served to the public and provides an opportunity for each team to consider their future participation in the Minnesota State High School ProStart competition. The event is also critical in helping build our industry’s future workforce by giving students experience interacting with the public. We also had a silent and live auction and all funds raised go to support the Hospitality Minnesota Education Foundation and our ProStart and Hospitality Tourism Management programs. This event was a GREAT success and will help us build momentum for repeating it with more schools participating in the year ahead.
[image: ]
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[image: ]January 22, 2024: ACF Minneapolis Chapter Dinner
ACF Student Chef Natalie Thompson received “Cheffy” award recognition for all of her volunteer work over the past year.  Six of our ProStart students received ACF scholarships!


March 7, 2024: Taste of the Twin Cities held at The Depot, Minneapolis, MN 
The Taste of the Twin Cities Event celebrating women leaders in culinary-hospitality, business and sports was held on March 7th at The Depot. Event founder, Wayne Kostroski, also founded the Taste of the NFL over 25 years ago when the Super Bowl was in Minnesota, and he involved ProStart students from the beginning and has done so in all subsequent Taste of the NFL events in other Super Bowl cities. The Taste of the Twin Cities also included our ProStart students and served as a fundraiser benefiting the University of Minnesota Food is Medicine program to bring healthy and affordable food to the community. The event featured 10 food stations represented by talented women restaurant owners and chefs. There were 7 of our ProStart students from 2 high schools to assist them at the event: Elk River and Sauk Rapids-Rice and 2 of the educators. The students helped prep, cook, serve, and taste many exciting dishes! Great connections were made and at least one student was sought after for a summer job. 
[image: ][image: ]
 







[image: ]March 14, 2024: HMEF Minnesota ProStart State Invitational at the Saint Paul RiverCentre         The 2024 competition consisted of 17 culinary teams and 3 management teams from across Minnesota, and we were thrilled to have 15 schools participate which included 4 for the first time! This large event included 105 students, 18 teachers, and 13 mentors. In order to host this event, we engaged 41 professional chefs as judges, 19 professionals from the hospitality industry serving as management judges and timers to critique, rate, coach and encourage these amazing students to continue learning. In addition, 2 visiting high schools and one college were present to observe the competition as they consider their 2025 participation. They, along with family members of student participants were able to witness the students’ hands-on learning, team building and event management skills in a timed, pressure situation. The event was covered by a television station, bringing greater visibility to youth and the public about the high school and workforce opportunities the program can provide in communities across the state. The 2024 Minnesota ProStart State Invitational champions for the culinary competition was first-time winner, Shakopee High School. The Management competition winner was Elk River High School. Both teams will travel to the National ProStart Invitational to compete this April in Baltimore to represent Minnesota! 
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Description automatically generated]April 18, 2024: The Schwan’s Culinary Skills Challenge at the Southwest Minnesota State University in Marshall, MN. This amazing event brought in 15 high schools, consisting of 272 students and 18 teachers, for an inspiring day to teach students about hospitality and culinary. Students had the opportunity to compete in different skill challenges – culinary competition with 8 schools comprised of 32 students; cake and cupcake decorating (was the top favorite event); food art, menu design and place-setting events. In addition, there were 12 different engagement stations, ranging from making an omelet to safety and sanitation. Awards were presented at the end of the day; students loved this event!  An amazing result from this event is that FIVE schools became interested in signing up to teach the ProStart program!
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April 22, 2024: Hospitality & Tourism Management Program (HTMP) Teacher’s Professional Development Training held at the JW Marriott Mall of America
[image: Minnesota's HTM Instructors pose after a day of training at the Mall of America,]Hospitality Minnesota Education Foundation (HMEF) partnered with Normandale Community College to host nearly 40 teachers from across Minnesota for a Hospitality & Tourism Management Program professional development training.  The training provided an overview from all sectors of the hospitality industry including transportation, accommodations, food and beverage, attractions, and meeting planning with presentations from:
· Bloomington Minnesota Travel & Tourism  
· Interlachen Country Club
· JW Marriott Minneapolis Mall of America
· Mall of America
· Metropolitan Airport Commission
· Minnesota Ski Areas Association
· Mystic Lake Casino Hotel
· National Restaurant Association
· Valley Fair
Our HTMP instructors appreciated this opportunity to discover ways they can incorporate the hospitality industry into their classes, learn about industry trends, and connect with hospitality leaders.
April 26-28, 2024: National ProStart Invitational were held in Baltimore, MD.
[image: Chefs preparing food in a kitchen

Description automatically generated]Minnesota has long been known for its vibrant culinary scene and commitment to education, and this tradition of excellence was on full display at the National ProStart Invitational held last month in Baltimore. Nearly 450 high school students representing 96 teams from across the country converged on Baltimore, MD for the 2024 National ProStart Invitational (NPSI), where they competed for top culinary and restaurant management honors, as well as almost $200,000 in scholarships to support their future aspirations in the [image: A group of men holding microphones

Description automatically generated]restaurant and hospitality industry. 
Our state was proudly represented by two outstanding teams: the culinary team from Shakopee High School and the management team from Elk River High School. 
The Results: 
Elk River’s forward-thinking approach and business acumen secured 3rd place nationally, distinguishing them among 48 teams. This outstanding placement highlights their innovative spirit and qualifies the team members for national scholarships, opening doors to further educational opportunities.
Shakopee High School’s worldly menu earned them 13th place nationally, out of 48 competing teams. This remarkable achievement places them in the top third of all teams, a testament to their skill, dedication, and passion for the culinary arts.
NPSI ProStart Coverage!  
https://www.cbsnews.com/baltimore/video/americas-top-chef-for-students-is-in-baltimore-for-a-nationwide-weekend-long-competition/?fbclid=IwZXh0bgNhZW0CMTEAAR028s4wF1lC84WHd_XIm2zoSl6__DkJXnLdrE8uI14Y4CjWfbBKJG5ap3c_aem_AbSt0_pmceIoHXAawAtNlWMqHU7ao0O1IHM7_IboJOaQ4zmfpQoui6SVkBVQsMTzColwV0OksFGTYIrKVijaiC9S
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