
 
Building the workforce 

of the future by preparing 
the next generation of 

hospitality leaders



We inspire students to careers and build the leadership 
and workforce pipeline. Here’s how.
Through the ProStart and the Hospitality Tourism Management Program, the Hospitality Minnesota 
Education Foundation fosters connections between students, educators, industry professionals and funders 
aimed at developing the next generation of hospitality industry employees and leaders. Over 100 Minnesota 
high schools are teaching ProStart and Hospitality Tourism Management Program (HTMP) reaching over 
5,500 students each year.

Extraordinary opportunity.
For youth who are passionate about connection, community and shared experiences, there’s no better time 
to begin a career in hospitality. 1-in-3 Americans start their career in hospitality and the opportunities for 
earning and advancement are strong. In fact, hospitality has one of the fastest paths to management and 
entrepreneurship. Workers who start in the industry earn more over the course of their careers.

I didn’t know I could have a 
career cooking until HMEF.
Joshua Walbot, ProStart Alum  
& Celebrity Chef

Here are some reasons why.
• Hospitality is a key economic driver  

in Minnesota.

• Structural workforce shortage means 
there are a lot of available jobs.

• Wages are strong and getting stronger, 
especially for those who begin their 
careers in the industry.

Culinary Arts empowers 
students through holistic 
culinary education that 
is rooted in sustainability, 
community, and food 
justice. In two short 
years we’ve quadrupled 
the number of students 
engaged per semester 
and we could quadruple 
it again with more 
resources.
Ben Rengstorf, Pro Start Teacher, 
Roosevelt High School, Minneapolis, 
National Teacher of the Year

ProStart.
ProStart is an experiential two-year curriculum for 
culinary arts and foodservice management. Through 
classroom study, mentored work experiences and 
the statewide and national ProStart competitions, 
students receive focused, skills-based training that 
gives them an advantage in the job market.



Hospitality and Tourism 
Managment.
The HTMP is a dynamic curriculum that introduces 
high school students to the hospitality and tourism 
industry. The program covers a broad range of 
topics from property and facilities management, 
food and beverage operations, events, sales and 
marketing, and leadership skills.

There’s room at the table 
for every single person to 
find their niche. It’s really 
exciting to be able to work 
with high school students 
and help them find 
something that, if you love 
this, there are a multitude 
of different areas that you 
can go in.
Patsy Keech, HTMP Teacher and 
HMEF Board Member, Eagan High 
School

What I love most about 
mentoring our students is 
seeing their excitement and 
confidence grow as they 
discover their skills and gifts. 
ProStart and HTMP engage 
young people in high school 
and provide opportunities 
for experiential learning in 
the industry.
Tom Kavanaugh, ProStart Chef 
Mentor, Co-Owner, Kavanaugh’s 
Sylvan Lake Resort

Because of these (and 
other) scholarships, I 
was able to receive my 
degree, debt-free. I found 
something I was good at, 
and I pursued it. Follow 
your passion!
Jordan Lenz, HMEF Scholarship 
Recipient, ProStart Alum,  
Head Chef at Anton’s Restaurant, 
and HMEF Board Member

Scholarships to take 
students farther.
Since 2008, hundreds of students have received 
hundreds of thousands of dollars in financial aid 
to pursue post-secondary degrees in culinary and 
hospitality management. (Scholarships range from 
$1,500-5,000) They go on to build careers that take them 
anywhere they want to go—in foodservice, lodging, 
tourism and management. From owners to front desk 
staff and from general managers to event planners, 
the hospitality industry offers every kind of role. 

Some of the post-secondary colleges and universities 
our students attend include St. Cloud State, University 
of Wisconsin-Stout, South Dakota State, Iowa State, 
Southwest Minnesota State University, Johnson & 
Wales University, North Dakota State University, Saint 
Paul College and Normandale Community College.

Giving back through mentorship.



Pay it forward.
James Leeder-Botnan and Samah Tariq are ProStart 
exemplars. James trained as a ProStart student at Sauk 
Rapids-Rice High School, graduating in 2012, and has gone 
on to become an executive chef and manager at McGarry’s 
Pub. James has paid it forward by becoming a mentor to the 
Sauk Rapids-Rice students over the past six years, including 
mentoring Ms. Tariq. Samah has already received awards 
at the state ProStart competition and been recognized by 
the American Culinary Federation. She’s currently a chef at 
McGarry’s Pub.

HMEF is a 501(c)(3) charitable non-profit education foundation governed by a Board of Directors comprised of leaders in hospitality 
and top Minnesota corporations. HMEF is located at 2520 University Ave. SE #201, Minneapolis, MN 55414 and can be contacted at  
(651) 778-2400 or info@hospitalitymn.com

Now it’s what I do everyday.

Ways to contribute.
The operations, program expansion and support, events and competitions, and scholarship program of the 
Hospitality Minnesota Education Foundation (HMEF) are supported through the generosity of our corporate 
sponsors and individual donors. There are several ways to contribute to the future development of the 
hospitality industry in Minnesota through HMEF, and we’d love to help you, or your company, find the ones that 
work best for you. Here are some ways you can contribute and make an impact on young people’s lives.

• Hospitality Leaders Fund. A 3-year commitment and the primary financial support for HMEF.  As leading 
underwriters, they support our work and benefit from public recognition as leaders.

• Scholarship Funds. Donors can contribute to a general fund or named scholarships.

• Individual Gifts. Donors support our operations, program expansion and scholarships, sponsor  
educator and student trainings, travel, and registration for student competitions through financial and  
in-kind donations.

I had great mentors and chefs that were willing to 
help train and mold young minds like my own to 
get a head start and become successful.
James Leeder-Botnan, ProStart Alum, Chef Mentor,  
Executive Chef and Manager at McGarry’s Pub

HMEF helped me in high school. I got a scholarship through  
them, winning the state championship for hotel management,  

and now it is what I do every day!
Kevin Sparks, HTMP Alum and Event Manager at Minneapolis Marriott Northwest

For more information, view our short video or contact us via our website:  
www.hospitalityminnesota.com/hmef


