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MYTHS ABOUT THE 
RESTAURANT INDUSTRY
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“In  t h e  re st a u ra n t  in d u st ry, 
a ll yo u  d o  is  flip  b u rg e rs .”

MYTH # 1
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POSITIONS IN A RESTAURANT
Ba ke r Ba n q u e t  Ma n a g e r Ba rt e n d e r Bro ile r Cook

Bu s P e rso n Ca t e rin g  Ma n g e r Co u n t e r Se rve r Lin e  Su p e rviso r

Din in g  Ro o m Ma n a g e r Exe cu t ive  Ch e f Exp e d it e r Fo o d  a n d  Be ve ra g e  
Dire c t o r

Food  Se rvice  Dire c t o r Fry/Sa u t é Cook Ge n e ra l Ma n a g e r Hu m a n Re so u rce s  
Ma n a g e r

Kit ch e n  Ma n a g e r Ma ît re  d ’h o t e l P a n t ry Cook P a st ry Ch e f

P re sid e n t /CEO P u b lic  Re la t io n s
Ma n a g e r

Se rve r Sou p  a n d  Sa u ce  Cook 

So u s Ch e f W in e St e w a rd Ma rke t in g Co m m u n ica t io n s

Nu t rit io n is t Dish  W a sh e r Su p p ly Ch a in  Ma n a g e r Re se a rch  & 
De ve lo p m e n t
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“Th e  re st a u ra n t  in d u st ry is  
fu ll o f d e a d -e n d  jo b s.”

MYTH # 2
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ADVANCEMENT
• 72% o f re st a u ra n t /food  se rvice  e m p lo ye e s re p o rt  re ce ivin g  

o n  t h e  jo b  t ra in in g .

• 70 % o f re s t a u ra n t s /fo od  se rvice  e st a b lish m e n t s  re p o rt  
p ro vid in g  t ra in in g  t o  t h e ir e m p lo ye e s a t  a  m in im u m  o f 
e ve ry fe w  m o n t h s.

• 4 1% o f sa la rie d  w o rke rs  s t a rt e d  o ff a s  h o u rly.

• On  a ve ra g e , b e t w e e n  20  - 25% o f re s t a u ra n t  jo b  o p e n in g s 
w e re  fille d  b y e m p lo ye e s b e in g  p ro m o t e d .

• 90 % o f o w n e r/op e ra t o rs  w o rke d  t h e ir w a y u p  fro m  e n t ry 
le ve l p o sit io n s.
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“Yo u  ca n n o t  e a rn  a  liva b le  
w a g e  in  t h e  re st a u ra n t  
in d u st ry..”

MYTH # 3
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SALARY DATA
Restaurant Manager Shift/Crew Supervisor Chef / Cook

BLS 20 19 re p o rt e d  
sa la ry

$59,8 20 $36,960 $56,310

Re p o rt e d  p a y ra ise  la s t
12 m o n t h s  (%) - h o u rly

72% 69% 63%

Re p o rt e d p a y ra ise  la s t  
12 m o n t h s  (%) - sa la ry

72% 56% 73%

Years with an employer Percent earning minimum wage

Le ss  t h a n  a  ye a r 27
1-2 ye a rs 18
2-5 ye a rs 12

5-10 + ye a rs 5
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MIDDLE CLASS JOB GROWTH

0% 10% 20% 30% 40% 50% 60% 70% 80%

U.S. Restaurant Industry

Total US Workforce
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ARE THERE REALLY JOBS OUT THERE?

• 1,576,70 0  Jo b  P o st in g s in  t h e  la s t  ye a r

• 196,74 5 p o st in g s in  t h e  la s t  m o n t h

• De ce m b e r 20 20 : 68 5,0 0 0  o p e n  jo b s
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Na t io n a l Re st a u ra n t  Asso c ia t ion  Ed u ca t ion a l Fo u n d a t ion  (NRAEF) is  d e d ica t e d  
t o :
• Tra in in g ,
• Ed u ca t io n ,
• Fin a n c ia l re so u rce s, a n d
• Ca re e r d e ve lop m e n t  

Ou r m issio n  is  t o At t ra c t , Em p o w e r a n d Ad va n ce  t h e  in d u st ry’s  n e xt  
g e n e ra t ion  o f t a le n t .

OUR 
MISSION
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WE FEED DREAMS + BUILD FUTURES

EMP OW ER
p e o p le  t o  e xp lo re  a n d  
ch a rt t h e ir o w n  p a t h  

t o  su cce ss

ADVANCE
p e o p le  a c ro ss  o u r 

in d u st ry
a n d  ch a n g e  live s

ATTRACT
p e o p le  fro m  a ll
b a ckg ro u n d s

t o  jo b s a n d  ca re e rs  in  
re s t a u ra n t s
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Sector Strategies a re  p a rt n e rsh ip s b e t w e e n  e m p lo ye rs , g o ve rn m e n t , 
e d u ca t io n , t ra in in g , e co n o m ic  d e ve lo p m e n t , la b o r a n d  co m m u n it y 
o rg a n iza t io n s t o  fo cu s o n  workforce needs o f a n  in d u st ry w it h in  a  re g io n a l 
la b o r m a rke t .

> Th e y a re  industry -driven approaches t h a t  sh rin k t h e  g a p  b e t w e e n  t h e  
d e m a n d  fo r a n d  su p p ly o f la b o r.

> They align education, training, and related services w it h  t h e  skills  a n d  
co m p e t e n c ie s  re q u ire d  b y e m p lo ye rs . 

> Th e y a re  policies and investments t h a t  su p p o rt  t h e  d e ve lo p m e n t  o f lo ca l 
se c t o r p a rt n e rsh ip s.

SECTOR STRATEGIES
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OUR PURPOSE IS TO CREATE…

OPPORTUN ITY
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The NRAEF partners with  
community -based 
organizations 
and local hospitality 
employers

Individuals looking to enter 
or reenter the workforce

Focuses on six
core competencies —first job 
and life skills

Provides support/case 
management along with job
readiness
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Restaurant 
Ready



USDOL REENTRY GRANT
E SPH O

Hospitality Opportunities
for People (Re)Entering
Society – HOPES Program

Creating pathways from the 
justice system to jobs in 
restaurants and hospitality

Connecting DOCs, CBOs and SRAs

Employment , career 
pathways, and support are 
the key factors to r educing 
recidivism
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Nationally recognized 
career and technical 
education program ; culinary
arts and restaurant 
management

1,500 schools in all 50 states 
and US Territories

Graduates attain 
certificate upon 
completion of two exams  
and 400 on -the -job hours

Articulation Agreements with 
Post -Secondary institutions

Written into apprenticeship 
standards

150,000
HIGH SCHOOLS 

ENROLLED ANNUALLY

ProStart
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USDOL registered apprenticeship 
program

Partnership with American Hotel 
and Lodging Association

Employer based, competency,
apprenticeships; Restaurant 
Manager, Lodging Manager, 
Line Cook

Combines on -the -job training with 
classroom instruction

APPRENTICES

2,300+
RETENTION RATE

80%

Apprenticeship

| 19ChooseRestaurants.org



More than $850 K 
awarded annually

Post -secondary 
education

Professional 
development

NPSI Scholarship Recipients

$850K
Awarded 
Annually
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Scholarships



Offer advanced training in 
culinary arts and restaurant 
management

Celebrating excellence in
Military Foodservice

Bringing industry insight 
and opportunity to the 
military

Industry shadowing and 
bridging

Facilitating Veteran hiring

Apprenticeship

Understanding career needs 
of military spouses and 
families

250,000

Military

VETERANS WORKING 
IN THE RESTAURANT

INDUSTRY
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W HAT IS OUR OP P ORTUNITY 
TOGETHER?
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OUR EMPLOYEES ARE STUDENTS

27% o f in d u st ry e m p lo ye e s a re  s t u d e n t s .
8 3% d o  n o t  h a ve  a  p o st -se co n d a ry d e g re e .

Enrolled
Education

Manager Supervisor Chef/Cook Wait Staff Bartender Crew Dishwasher

8 % 21% 15% 33% 21% 37% 29%

Of Those Enrolled

Co m m u n it y
Co lle g e

21% 31% 15% 33% 20 % 32% 38 %

Fo u r ye a r
p ro g ra m

4 9% 36% 25% 4 1% 64 % 37% 12%
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ECO SYSTEM OF COMMUNITY COLLEGES, 
WORKFORCE DEVELOPMENT, APPRENTICESHIP

ADVANCEMENT

P o st -Se co n d a ry De g re e Ap p re n t ice sh ip

ENGAGEMENT

P o st -Se co n d a ry Cla sse s Ap p re n t ice sh ip

ATTRACTION

Re a d y t o  W o rk / W o rkfo rce  De ve lo p m e n t En t ry Le ve l P o sit io n
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OUR PROGRAMS ARE COLLABORATIVES 

• Alig n  t o  In d u st ry In fo rm e d  Co m p e t e n c ie s

• P ro vid e  c la ssro o m  t ra in in g

• Co n n e c t  t o  m e n t o rsh ip

• De ve lo p  a rt icu la t io n  a g re e m e n t s

• Fa c ilit a t e  co n t in u e d  e d u ca t io n  a n d  d e g re e  a t t a in m e n t

• Co m m u n ica t e  t h e  o p p o rt u n it ie s  o f t h e  in d u st ry

• Lin k p ro g ra m s t o  e m p lo ye rs  a n d  e m p lo ye rs  t o  a p p re n t ice sh ip
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Q&A
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