
The nationwide retention rate 
for Apprentices is 80 percent!

• Anyone 17 to 24 years old is eligible for the Line Cook, Kitchen 
Manager, and Restaurant Manager apprenticeships. (High 
school diploma or equivalent required within the first year.)

• Current employees ages 17-24 who show potential!

Who is eligible? 

The RYRA program is designed for young people 
committed to careers in the restaurant industry who are 
looking to build their skill set while earning money. Through 
RYRA, restaurant owners can onboard Apprentices for 
on-the-job training in specific culinary or management 
competencies. Apprentices also receive additional 
classroom instruction, provided by the National Restaurant 
Association Educational Foundation or a community 
partner. The program helps operators develop talent, 
increase retention, and build leadership from within.
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Reach out to programs manager Stacy Griest 
(sgriest@corestaurant.org) at the Colorado 
Restaurant Foundation to get started.

How Do I Participate?

• Accessing a new pool of qualified 
employee candidates

• Increasing productivity

• Increasing retention

• Building a diverse, engaged, competent staff

• Many Apprentice candidates have already 
completed ProStart or in-classroom training – 
and come equipped with the technical skills to 
make them successful

What are the advantages of participating?

The Restaurant Youth Registered Apprenticeship (RYRA) is 100% funded through a $4,999,478.00 grant 
awarded by the U.S. Department of Labor’s Employment and Training Administration (AP-35087-20-
60-A-11). This one-pager was created by CRF and does not necessarily reflect the official position of the 
U.S. Department of Labor. The Department of Labor makes no guarantees, warranties, or assurances of 
any kind, express or implied, with respect to such information, including any information on linked sites 
and including, but not limited to, accuracy of the information or its completeness, timeliness, usefulness, 
adequacy, continued availability, or ownership.

• Commit to employing Apprentices for as long as it takes 
for them to gain the required competencies. For Line Cook 
Apprentices, that should be about one year full-time. For 
Management Apprentices, that should be about two years 
full-time. Part-time options are also possible.

• Provide at least one wage increase during the 
Apprentice’s tenure.

• Provide on-the-job training in culinary skills, safety and 
sanitation, and management and leadership. Customized 
technical assistance is offered to help you and your staff 
prepare to support Apprentices.

• A training course component is provided by either the 
National Restaurant Association Educational Foundation 
or a community partner.

What’s expected of restaurants hiring 
Apprentices?


