Final Report for School Year 2007-2008
ProStart in Florida

Overview
In the third year of research conducted regarding Florida’s use of the ProStart culinary arts curriculum substantive information began to evolve.  Initial research began in the autumn of 2005.  Under the auspices of the Florida Restaurant and Lodging Association Educational Foundation (FRLAEF), the study seeks to determine if ProStart enhances the interest and success of Florida’s high school students in the field of culinary arts.  The initial Problem Statement set forth in the first year of research applied to the current 2007-2008 School Year study.
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The first element of the Problem Statement, “How much ProStart is ‘enough’?” is not an easy question to answer. When the first year of graduates from the Class of 2006 was submitted to FETPIP, the notion of discriminating between students who have participated ProStart for one or two years had not been considered. Results for graduates are monitored using the Florida Education Training Placement Information Profile (FETPIP) through the Florida Department of Education. Because results returned to organizations by FETPIP are completely anonymous, it is necessary to submit data in chunks that embrace characteristics of interest. The first and second year groups of ProStart completers  (graduates from 2006 and 2007) were sent in as aggregate groups. The data for 2008 graduates will be reported in two sections – First Year ProStart  and Second Year ProStart.  The drawback with relatively small sample sizes (fewer than 300-500 students) is that valid and reliable results from which one can made predictions and decisions is diminished. ProStart student information is provided to the FETPIP office under the auspices of Ms. Beth Gladden, DOE Culinary Arts Program Administrator.
FETPIP results for the Class of 2006 ProStart students were provided to the FRLAEF in January 2008, but are also included within an Appendix of this report. A second look at this group of 2006 graduates, as well as a first look at 2007 graduates will come available near the end of 2008.  And results for the ProStart students who are just now graduating in the Spring of 2008 will become available late in 2009, along with second and third year views of earlier ProStart grads.

FETPIP provides information regarding the proportion continuing with post-secondary training, becoming employed, entering the military, or sentenced to prison.  In addition, information relative to their quarterly earnings, what career path is being followed, and whether welfare assistance is required is provided. These values can be contrasted with all Florida high school graduates for each year, with data available online at:

The FETPIP information directly addresses the first aspect of the Problem Statement – what do ProStart graduates do with their lives after high school.

TABLE ONE: ProStart Students Submitted to FETPIP
	Graduating ProStart Student Information Submitted to FETPIP
	Number of Potential Name Matches

	School Year 2006
	88

	School Year 2007
	83

	School Year 2008
	124


Most economists agree that a period of fiscal and employment stability does not often come for approximately five years after a student has exited their educational program. The churning, or variety of choices one goes through, tend to settle down at that point – but very useful information is obtainable from the first observation made some four to seven months after graduation.
The FETPIP results previously reported, and also found in Appendix C of this report, are based on a mere handful of 2006 graduates.  In that first year, we attempted to have ProStart students representative of North, Central and South Florida – urban and rural programs; boys and girls; all ethnic groups and both Curriculum Only and Fully Implemented ProStart programs.   That’s a lot of ways to slice a pretty small data pie, so don’t treat the results with too huge a level of confidence.  

We were, and continue to be completely unsuccessful in gathering data from even one program that is Curriculum Only. That’s probably part of the same larger problem of why so few Fully Implemented programs participated in the study this year. The 2007-2008 research activity was opened to all programs statewide. That means 97 schools with Fully Implemented programs and an additional 103 schools with Curriculum Only programs. Yet only eleven schools were engaged in the research activity this year – and one of them dropped out from the second survey at the end of the school year. Other schools with medium to very large programs offered up between one and four student participants.  So, of the approximate 23,549 students receiving ProStart services statewide, this report speaks about 4.7% of them.  See Table Two for a listing of all school involved.

TABLE TWO: Schools In Study
	School
	Enrollment
	Students Completing Fall Survey
	2nd Survey Completers
	Percent
Of those in Program

	AC Mosley – Bay Co.
	~~
	10
	6
	

	Bayside – Brevard Co.
	445
	5
	1
	0.22%

	Cypress Creek – Orange Co.
	45
	29
	19
	42.2%

	Eastside – Alachua Co.
	76
	68
	57
	75.0%

	Ft. Pierce Central – St. Lucie Co.
	102
	53
	19
	18.6%

	Hialeah Senior – Miami-Dade Co.
	135
	28
	35
	25.9%

	New Smyrna Beach – Volusia Co.
	~~
	8
	0
	0

	Pine Forest – Escambia Co.
	84
	28
	2
	2.38%

	Robert Hungerford Prep – Orange Co.
	44
	28
	30
	68.2%

	St. Lucie West Centennial – St. Lucie Co.
	~~
	32
	34
	

	Wharton High – Hillsborough Co.  
	175
	6
	4
	2.29%

	TOTALS
	1,106
	297
	207
	


In spite of the relatively small participation rate, the following report contains much useful and enlightening information.

Methodology
The researcher worked with the FRLAEF director to revise and expand items on both Fall and Spring questionnaires. Students were given much opportunity to present their future goals and even allow observers to see changes from Fall perceptions to end of year Spring perceptions.  In comparison to prior years’ surveys, the 2007-08 editions are much more streamlined for student responses. Very little information need be entered in, with selecting the most appropriate box being the method of choice.
Two online surveys were administered for this study by Bellweather Inc. and maintained through the school year. The more expansive (second) Spring Survey was made available very close to the end of the school year, to obtain student perspectives at graduation/closure time.  Copies of both the Fall and Spring surveys are available in the Appendices of this report.

Timeline

TABLE THREE: Timeline of Events
	Date
	Event

	September 24, 2007
	Contract for third year research begins, invitation to all ProStart programs made to participate



	November 12, thru December 17, 2007
	Fall Survey placed online. Period was extended to encourage more participants… returns were very slow.



	January 3, 2008
	Submission of information to Florida Department of Education’s FETPIP Office for 124 seniors who will graduate in 2008 to begin tracking (2006 and 2007 graduates continue to be tracked).



	December 19, thru January 14, 2008
	Receipt of FETPIP data in waves, regarding ProStart graduates from the Class of 2006 (results included in Fall Survey Report)



	January 15, 2008
	Fall Survey Research Report submitted to FRLA

	April 18,  thru 

May 14, 2008
	Spring Survey placed online. Again, period was extended to encourage more participants.

	May 28 – June 6, 2008 


	School Closures (Seniors usually have left one week earlier).

	May 28, 2008
	Annual Report Submitted for Third Year Study


Demographics of the Student Sample
The following tables depict characteristics of the students involved in the study.

TABLE FOUR: Gender

	Gender
	Number
	Percent


	Female
	105
	50.7%

	Male
	92
	44.4%

	Unknown
	10
	4.8%


As in past years, females outnumber the male students in ProStart, but not in great disproportion. The number of student unable to identify their own gender this year is less than half what it has been in the past.

TABLE FIVE: Ethnicity
	Ethnicity


	Number
	Percent (of 160)

	Caucasian
	57
	35.6%

	Black
	44
	27.5%

	Hispanic
	50
	31.3%

	Asian
	1
	0.6%

	Multi-Ethnic
	8
	5.0%

	Not Recorded
	47
	22.7% of 207

	TOTAL
	207
	


These data show a slight increase in the Hispanic participation rate compared to last year, but since this is only a sample of a few schools and not all ProStart programs, it would be unwise to make any generalizations. One heavily-minority school could sway the proportions dramatically.
TABLE SIX: Grade Currently Enrolled

	Grade in School/ Graduation Year


	Number
	Percent (of 160)

	Ninth/2011
	14
	8.8%

	Tenth/2010
	37
	23.1%

	Eleventh/2009
	32
	20.0%

	Twelfth/ 2008
	77
	48.1%

	Not Recorded
	47
	22.7% of 207


Although it may seem incomprehensible that nearly a quarter of the students were unable to record their grade in school, we are again heartened to note that this ‘error’ rate is about half of what it has been in the past. Graduating seniors in particular seem to be aware that there is a light at the end of their tunnel.

TABLE SEVEN: ProStart Level

	ProStart Program Year
	Number
	Percent

	First
	40
	19.3%

	Second
	117
	56.5%

	Unknown
	50
	24.2%


There is a clear propensity for those who are completing the ProStart program to know they are in the second year. Over half of all students in this sample are at Level Two. Unfortunately, we have no information regarding how many have earned Certificates.
These previous tables have given the reader an introduction to overall proportions of the students involved in the study. It cannot be stressed enough that this is a small, and not necessarily representative sample of students for the entire Florida ProStart picture.  For the future, we must either gain substantial increases in the proportion of schools that participate in the study, or in the alternative, intentionally build a careful, representative sample of schools – either of which would better enable generalizations to be made from the data presented. Getting teachers and subsequently, their students to participate is key.

SURVEY INFORMATION

The following tables and graphs present the results from the Spring Survey of Florida’s ProStart students, regarding issues of concern for the ProStart program.
Employment

TABLE EIGHT: Current Employment

	Current Employment
	Number
	Percent

	Cafeteria or other office/school food service
	9
	4.3%

	Fast food restaurant
	18
	8.7%

	Full service restaurant
	20
	9.7%

	Other food service establishments (i.e. catering, nursing home, etc.)
	23
	11.1%

	Outside of the food service industry
	33
	15.9%

	Not employed
	104
	50.2%


As we move into understanding how and what students know about culinary arts and the food service/hospitality industry, we need to have a realization of what their out-of-school experiences are, as well as what they learn in school. Question #8 on the survey provided the data shown in Table 8. We learn that at the time of the data collection, fully half of the students are not working, and about 44% are working in some level of the food service industry. This is somewhat different than asking if one has ever working in the industry.
TABLE NINE: Breadth of Food Service Experience

	How Many Food Service Facilities Have You  Worked In
	Number
	Percent

	None
	32
	15.4%

	One
	118
	57%

	Two
	45
	21.7%

	Three
	7
	3.3%

	Four or more
	5
	2.4%


Here we learn from question #14 that only about 15% of the students have never worked in the food industry, and slightly more than half have experience with at least one food service.

TABLE TEN: Tenure in Food Service 

	If Employed, How Long Have You Already Worked in the Food Service Industry
	Number
	Percent

	0-3 months
	14
	6.8%

	4-6 months 
	11
	5.3%

	6 months to one year
	16
	7.7%

	One to two years
	21
	10.1%

	Over two years
	16
	7.7%

	No response
	1
	0.4%

	Not employed in food service industry
	128
	61.8%


Question #13 gave us insight into how long students have been engaged in the food service industry.  About 18% have more than a year’s experience,  and most selected that they currently are not employed in food service. So there is not a great deal of long term real world experience held by these students, aged 18 and under. This should be no surprise.
So, from the previous information we know the demographics of the students and have a general picture of their personal background in the industry. Fewer than 10% of the students have a lengthy background in the field. Some of that may be from family-operated businesses, with those individuals already having a lifetime of experiences!

The following section presents information on how student got into the Culinary Arts program at their school and involved with ProStart.

ProStart Program Enrollment

TABLE ELEVEN: Reasons for Joining Culinary Arts

	Why Student Joined the Culinary Arts Program
	Number of Solo or Multiple Responses
	Percent

	I enjoy cooking
	125
	60.4%

	I want to work in the food service industry
	71
	34.3%

	A friend is in the program
	3
	1.4%

	The course fit my schedule
	3
	1.4%

	Blank
	5
	2.4%


This result shows a clear love of cooking and a desire to be in the industry from the outset. Responses are much more focused on personal futures than current conveniences and motivations such as influence of a friend or class times as were the big choices back at the beginning of the school year in Fall ’07. See Table 12 for responses at that time.
TABLE TWELVE: Reflections from the Fall Survey on ProStart Enrollment
	Theme for Enrolling – From Fall 2007 Survey
	Number of Students
	Percent of Total Group

	To Work in the Food Service Industry
	160
	53.9

	I Have a Friend in the Program
	24
	8.1

	Courses Fit My Schedule
	24
	8.1

	Counselor Advised Me to Enroll
	4
	1.3

	Blank
	16
	5.4

	Other
	69
	23.2


At the outset of the school year, barely half focused on an interest in the food industry, with personal convenience and random choices being very common.

TABLE THIRTEEN:  Source of Interest
	What First Got You Interested in the Food Service Industry
	Number of Solo or Multiple Responses
	Percent Selecting

	I like food in general
	48
	23.2%

	I like making up recipes and meals
	65
	31.4%

	I like to cook
	122
	58.9%

	I think I can become rich in the food service industry
	20
	9.7%

	I like to please other people through food
	85
	41.1%

	I've already worked in food service and am comfortable with it
	14
	6.8%

	I am not interested in food service
	6
	2.9%


Question 5 probed into reasons students thought culinary arts was significant to them. Respondents were allowed to select more than one answer because more than one aspect could stimulate their interest.  We learned that again, cooking itself is a huge motivator. And interestingly, the desire to please others through food was a close second. The last option, “not interested in food service” could well be that small handful of survey respondents who were dragged into the program by a ‘friend’ or squeezed in of necessity by a school counselor.

TABLE FOURTEEN: Full Service versus Fast Food Employment
	Why Did You Choose Full Service Employment Over Fast Food

[20 students – 9.7%]
	Number
	Percent of the 20 Who Worked in Full Service

	Career advancement potential
	4
	20%

	Better pay
	12
	60%

	Prestige/class
	3
	15%

	No response 
	1
	5%


If one reflects back on Table 8, we see that an approximately equal number of students indicate that they are currently working in a fast food establishment or a full service restaurant, a bit under 10% in each case.  For the 20 students who worked in full service restaurants, the survey asked “why”. Clearly, the perceived or actual pay differential was the motivator.  There has been a perception floating around that the prestige of a full service restaurant rather than ‘pushing burgers’ is an import issue to consider. How much of an influence is the fast food industry?  Tables 15 and 16 below address this issue.
TABLE FIFTEEN: Food Service Student Perceptions of Prestige

	Is There a Level of Prestige Held by Most  Students Who are Enrolled in Food Service Toward Students Who Work in Fine Dining Restaurants?
	Number
	Percent Selecting

	Yes
	120
	60.0%

	No 
	21
	10.1%

	Don’t Know
	66
	31.9%


Question 11 on the Spring Survey explored possible bias held by culinary arts students and possibly all students.  Only 10% of the culinary arts students responded that their peers don’t find there to be prestige in working in a fine dining establishment (versus the fast food industry). A third straddled the fence and 60% felt they and their peers found there to be some degree of snob factor in operation.  However, in this they are not unique.

TABLE SIXTEEN: All Students Perceptions of Prestige – as Viewed by Culinary Arts Students 
	Is There a Level of Prestige Held by Most  Students in General Toward Students Who Work in Fine Dining Restaurants?
	Number
	Percent Selecting

	Yes
	127
	61.4%

	No 
	21
	10.1%

	Don’t Know
	59
	28.5%


Question 12 was nearly the same, except that it asked about culinary arts students’ perceptions of all students toward fast food employees versus fine dining establishments. Here we find that at least from their own perspective, culinary arts students think that all high school students mostly feel it’s better to work in a fine dining establishment than at a fast food joint.  Note that this question was not asked of a sample of regular, non-culinary arts students, so the responses are made through colored lenses and may not be accurate.
Now back to the influence/impact that ProStart may be having on the career development of students.  Specifically, Table 17 refers to views held by the 20 students who said they were currently employed in a Fine Dining establishment.

ProStart Training

TABLE SEVENTEEN: Impact of ProStart Training

	If You Work in Full A Full Service Facility, Has ProStart Training Aided Your Work?
	Number
	Percent of the 20 Who Worked in Full Service

	Cooking techniques
	3
	15%

	Serving and kitchen
	1
	5%

	Other: Food Prep
	1
	5%

	         Food Safety/sanitation
	9
	45%

	           Proper handling of                   plates and food
	1
	5%

	           Work ethic
	1
	5%

	            Leadership
	1
	5%

	            Customer service
	1
	5%

	            Knife skills & teamwork
	3
	15%

	           Unspecified
	3
	15%


While there were a few multiple selections here, the clear leader was the impact of food safety and sanitation. ProStart training assisted students in understanding the reality of germs, disease and health-related factors. The choice of  ‘knife skills’ might qualify within the same overall domain of care and safety as well.
Question #6 on the Spring Survey asked students to consider a range of career possibilities once they finished their education, secondary, post-secondary, technical training etc.  In Table Eighteen we see a wide range of responses that is presented three ways. The first column shows responses for all students (students could choose more than one career interest). It also includes results for some 50 students who did not indicate whether they were Level One or Level Two ProStart students.  The second column addresses responses for only  those students who identified themselves as Level One ProStart students, and the third data column shows results offered by only the Level Two ProStart students. 

Career Issues

TABLE EIGHTEEN: Future Careers
	Current Career Interests Within Culinary Arts
	All - Number of Solo or Multiple Responses
	ProStart

Level 1

(N=40 )
	ProStart

Level 2

(N=117 )

	Cook/chef/food preparation
	99 

(48.7%)
	21

(52.5%)
	52

(44.4%)

	Hosting/waiting/busing/customer service
	27

(13%)
	6

(15%)
	14

(12%)

	Restaurant management
	57

(27.5%)
	13

(32.5%)
	34

(29%)

	Restaurant owner
	67

(32.3%)
	6(15%)
	42

(35.9%)

	Other: Baker
	9

(4.3%)
	0
	2

(1.7%)

	            Pastry/cakes
	6

(2/9%)
	1

(2.5%)
	4

(3.4%)

	            Food Stylist
	2

(1%)
	0
	1

(0.9%)

	           Chef Sergeant 
	1

(0.5%)
	1

(2.5%)
	0

	            Food Photography
	1

(0.5%)
	0
	0

	Undecided
	34

(16.2%)
	3

(7.5%)
	15

(12.8%)

	Interests are outside of the food service industry
	35

(16.9%)
	5

(12.5%)
	24

(20.5%)


Contrasting the two levels of ProStart instruction, we see a greater proportion of the Level One students interested in direct and immediate hands on cooking. We also see a third of Level One students interested in restaurant management, while about 36% of the Level Two students are attracted to ownership, not to mention 29% also interested in management. Clearly, the higher level of ProStart has stimulated an interest in administration.  More of the Level Two students also felt a multiplicity of doors had opened before them with about 6% looking toward specialized food services such as baking/pastry, and also about twice as many were now undecided regarding their food service specialization area.  Also, about one fifth of the Level Two students were coming to the conclusion that their interests had grown away from the food service industry.

Table Nineteen below provides similar information, with the question narrowed down to defining one’s most likely career, as asked by Question #7 on the Spring Survey.

TABLE NINETEEN: Primary Career Interest

	My Most Likely/Primary  

Career Interest Now Is:
	All

Number of Solo Responses
	ProStart

Level 1

(N=40 )
	ProStart

Level 2

(N=117 )

	Cook/chef/food preparation
	55

(26.6%)
	10

(25%)
	31

(26.5%)

	Hosting/waiting/busing/customer service
	6

(2.9%)
	0
	5

(4.3%)

	Restaurant management
	14

(6.8%)
	5

(12.5%)
	7

(6%)

	Restaurant owner
	39

(18.8%)
	10

(25%)
	24

(20.5%)

	Hospitality management (more than just food services)
	11

(5.3%)
	4

(10%)
	6

(5.1%)

	Food distribution service
	2

(1.0%)
	0
	0

	Liquor
	2

(1.0%)
	0
	1

(0.8%)

	Other:   Baker
	4

(1.9%)
	0
	3

(2.6%)

	             Pastry/cakes
	3

(1.4%)
	0
	3

(2.6%)

	             Nutrition
	1

(0.5%)
	0
	1

(0.8%)

	Undecided
	29

(14%)
	6

(15%)
	12

(10.3%)

	Interests are outside of the food service industry
	41

(19.8%)
	5

(12.5%)
	24

(20.5%)


When push came to shove, the Level One students decided that their future within food service was in management or ownership (37.5%) compared to (26.5%) of Level Two student feeling that way. A smaller percent of Level Two students are Undecided about their careers, with a significant group presenting an array of alternative careers within the “Other” section of the questionnaire.   Also,  much higher proportion (20.5%) of Level 
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Two ProStart students opted to seek careers outside food services than did Level One (12.5%).

Does completion of Level Two have an impact on whether the student would intend to continue with Culinary Arts as a postsecondary educational career? Question #15 on the Spring Survey focused on that issue.  See Table 20 below.

TABLE TWENTY: Post-Secondary Career
	I’m Planning on Post-Secondary Education in Culinary Arts After High School
	All Students
	ProStart

Level 1

(N=40 )
	ProStart

Level 2

(N=117 )

	Yes
	91

(44%)
	17

(42.5%)
	56

(47.9%)

	No
	42

(20.3%)
	5

(12.5%)
	23

(19.7%)

	Undecided
	74

(35.7%)
	18

(45%)
	38

(32.5%)


While there are too few students involved to make any statistically accurate predictions here, Level One students clearly are the most undecided about their future. About half of   the Level Two students either do not plan on continuing Culinary Arts as a postsecondary training course (about 20%), or are undecided (32.5%), but nearly half do intend to continue (about 48%). 

It should also be noted here that Question #16 provided information that all 91 students who indicated they would seek postsecondary training, also stated they would be doing so by enrolling in either a certificate or degree-seeking program.

TABLE TWENTY-ONE: Course/Career Focus in Postsecondary Training

	Career Focus in Post-Secondary Degree or Cert. Program
	Number
	Percent of 

83 Respondents

	Banquet/Catering Management
	10
	12%

	Corporate Management
	3
	3.6%

	Bartending/ Beverage
	4
	4.8%

	Head Chef
	40
	48.2%

	Food Service and Prep
	9
	10.8%

	Restaurant Management
	38
	45.8%

	Food Distribution
	2
	2.4%

	Banquet/Catering Management
	16
	19.3%

	Pastry Chef
	23
	27.7%

	Souse Chef
	8
	9.6%

	Wait Service
	3
	3.6%


Of the ninety-one students intending to continue their education (as shown in Table 20), Table 21 presents the distribution of areas of greatest interest for continued academic training. Two fields stand out: Head Chef (48%) and Restaurant Management (46%).  
ProStart Certification

TABLE TWENTY-TWO: Earn a ProStart Certificate
	Do You Plan to Earn a ProStart Certificate of Achievement
	Number
	Percent

	Yes
	153
	73.9%

	I don’t plan on completing all requirements
	13
	6.3%

	Don’t Know About It
	27
	13%

	Other reasons not to earn it
	14
	6.8%


It’s clear from survey question #22 that the bulk of the students who are aware of a ProStart Certificate, truly do intend to earn on. Less than 10% of the students opt not to want it. It is unfortunate that 13% are not aware of what this certificate is, and what potential value it could hold in their future career. Some improvements in faculty understanding and awareness training for students would be in order here.  Among the students who had “other reasons” for not wanting to earn it, the most common choice was their intention to not enter into a food service career, similar opinions are expressed within Table 23.
TABLE TWENTY-THREE:  Reasons to Avoid Program Completion
	Why Not Complete an Entire ProStart Program
	Number
	Percent

	I Plan to Complete It
	155
	74.9%

	Changed My Mind About A Career in Food Services
	14
	6.8%

	Found a More Interesting Career
	27
	13%

	Have Already Learned Enough to Get Underway with My Food Services Career
	3
	1.4%

	Other
	8
	3.9%


Question #23 sought to tease out reasons for not coming to closure with a ProStart academic program. A full three-fourths of the students intend to do so, with about 17% moving on to something else and slightly more than 1% (three individuals) deciding that they are fully trained and ready to take on the world. These are teen-agers after all.
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TABLE TWENTY-FOUR: Post-High School Residence
	When I Graduate High School  

I Plan To Stay in Florida
	Number
	Percent

	Yes
	138
	66.7%

	Undecided
	42
	20.2%

	No
	27
	13%


Question #25 asked students about their preference of a state in which to reside after they graduate high school. It is a bit unclear whether students considering attending college in another state would choose Yes or No for Florida for this item. Nonetheless, two-thirds elect to remain Floridians, and one fifth of the students aren’t sure what they will do, as shown in Table 24.

TABLE TWENTY-FIVE:  Where to Begin One’s Career
	As I Start My Career I Hope To:
	Number
	Percent



	Leave the state
	17
	8.2%

	Move to Another Community
	40
	19.3%

	Get  Job Locally
	45
	21.7%

	I Don’t Know Yet
	68
	32.9%

	Not Going Into Food Service
	37
	17.9%


From survey question #18, we gain some clarity regarding a more permanent location for students as they finish their education and enter the workforce. Less than 10% intend to work in another state or nation.  Some 41% would either relocate to another community within the state, or remain local.  A third are not sure what they will do, and fewer than one-in-five indicate they are destined for a career other than food service. So, it would seem that there has been a wise investment in nearly half of the students who will remain Floridians, with the potential for as much as a third more also remaining or returning to the state (departures and later returns to Florida among high school graduates is not uncommon). That’s a potential for three-fourths of the ProStart trained students to eventually enter the food service industry in Florida.

ProStart Program Satisfaction

This phase of the Spring survey explored the perceptions students had of the operation of the ProStart program as it personally impacted them.

TABLE TWENTY-SIX: Satisfaction with ProStart Program
	Personally Satisfied with ProStart Program 
	Number
	Percent

	Yes
	193
	93.2%

	No
	4
	1.9%

	Undecided
	7
	3.4%

	No Response
	3
	1.4%


Question #19 asked a simple binary question regarding personal level of satisfaction with the program. Overwhelmingly, students agreed that they were satisfied, as shown in Table 26. About 5% either were dissatisfied or unsure. Three individuals didn’t answer.

TABLE TWENTY-SEVEN:  ProStart Program Strengths
	ProStart Program’s Strongest Training Components
	Number of Solo or Multiple Selections
	Percent

	Food Preparation
	106
	51.2%

	Cooking Skills
	142
	68.6%

	Overall Restaurant Knowledge
	53
	25.6%

	Hosting and Catering
	47
	22.7%

	Customer Service
	47
	22.7%

	Overall Hospitality Industry Knowledge
	19
	9.2%

	Planning and Management
	18
	8.7%


One of the more useful sets of questions to ask students is what the high and low points of the ProStart program were from their perspective. Consider that about 85% of the students have had some degree of food service experience in their past (Table 9), so most have a general handle of how the curriculum relates to the real world, although it may not be particularly accurate or unbiased. Survey question #20 found the two strongest areas of training as perceived by students to be Cooking Skills and Food Preparation, as shown in Table 27.  These results are reflective of the responses shown in Table 17 wherein Cooking Techniques and Food Safety  drew high praise from the currently employed student as areas of significant impact on their performance on the job.

Also in a like manner, Survey question #24 showed about three-fourths of the students found a great increase in their cooking skills, subsequent to ProStart training, see Table 28 below.

TABLE TWENTY-EIGHT: Most Important Skill/Knowledge Gained
	Most Important Skill/Knowledge I Have Gained from the ProStart Program 
	Number of Solo or Multiple Selections
	Percent

	Great increase in cooking skills
	152
	73.4%

	Some increase in cooking skills
	21
	10.1%

	Great increase in restaurant management skills 
	23
	11.1%

	Some increase in restaurant management skills
	8
	3.9%

	Neither cooking nor management skills have increased
	1
	0.5%

	Other
	2
	1%


Notice also from the data in Table 28, that only 15% of the students felt they had gained restaurant management skills from the ProStart program.
TABLE TWENTY-NINE: Weakest Aspect of ProStart Training
	ProStart Program’s Weakest Training Components
	Number of Solo or Multiple Selections
	Percent

	Food Preparation
	18
	8.7%

	Cooking Skills
	18
	8.7%

	Overall Restaurant Knowledge
	32
	15.5%

	Hosting and Catering
	40
	19.3%

	Customer Service
	40
	19.3%

	Overall Hospitality Industry Knowledge
	32
	15.5%

	Planning and Management
	98
	47.3%


Following up on the strengths or lack of, Survey question #21 looked toward the weakest components of the training program. Much like the trend shown in Table 28, the data in Table 29 found that almost half of the students (98 individuals) indicated Planning and Management training was the weakest aspect of ProStart training. Given that about 60% of the students indicated in Table 18 that they were quite interested in restaurant management or ownership, AND that 26% noted that management/ownership was their primary career goal (Table 19), it would seem that planning and management being identified by about half the students as the weakest link in the program, should be cause for concern.
Perhaps students have dealt with this situation in a manner displayed in Table 21. There, over 80% of the students stated that they would be pursuing management programs within a post-secondary program – nearly half specifically identifying Restaurant Management as a significant field of interest. It may be that the student perspective is useful to learn the hands-on functional skills are appropriate as adequate for high school training, leaving the bulk of the management training for postsecondary education.
No end-of-the-year survey would be complete without giving students an opportunity to voice their opinions regarding changes they might recommend to the program.   Some students remained silent at this chance, but others opened up.  There were many general raves about the program!!  Students are clearly quite happy overall. Following are a few specific comments made. Some of these may be school or teacher specific, but they are worth noting for the overall ProStart perspective. These are responses to Survey question #26.

· 
More local competitions throughout the year, enabling more active participation by students

· Greater integration of baking and pastry into the curriculum

· More hands-on training

· More time in the kitchen

· More information on cooking and recipes

· Keep updating terminology

· Books that are more directed at the whole food service career, not just chef and manager

· Let the people who cook the food eat it (is this a good or bad recommendation?)

· Get new judges for competitions

· Have all high school students try the program – it’s incredible

· More information about running a food service establishment

Summary
This third year study shows that students are generally very pleased with the assistance the ProStart program has provided to them. They have notice marked improvement in their actual hands-on food preparation skills (especially in terms of safety), along with enhanced cooking.ability itself – one of their main personal interests and goals.
While most of the students have worked in food service facilities at one time or another, slightly more than half are not employed at the moment while still enrolled in high school. There is balance between the proportion of girls and boys in the program, as well as representation from all major ethnic groups.  Nearly half of the students in the study were seniors and fewer than 10% were in 9th grade.

About half of the students desire to become head chef’s and/or go into management of a restaurant, with training for the latter anticipated to take place through postsecondary education, as management training was one weakness of the ProStart program noted by nearly half the students. 
As this research project has evolved, the initial plan of moving from a handful of loosely representative school sites to opening participation to all ProStart program, whether Fully Implemented or Curriculum Only has not been realized.  In the past three years, only 20 of the 97 possible Fully Implemented schools have been involved (21%), with Eastside High in Alachua County and St. Lucie West Centennial High in St. Lucie County being participants in all three years.  There have been none of the 103 Curriculum Only programs involved in any of the research thus far.  See Table 30 for details.

Because ProStart is not a mandated program through the Department of Education, there really are no teeth with which to enforce participation in the study. But something needs to change! With the surveys that are online being almost fully automatic in terms of selecting among choices, students are able to be fast and efficient in completing the surveys. There have not been complaints regarding extraordinary time or resource demands to get this project implemented from the school that are participating.
Identifying possible incentives for schools that do participate for (2008-2009) would be one way, especially for Curriculum Only schools. Perhaps additional text or workbook materials could be offered; or guest presentations by notable restaurateurs or FRLA state administrators who might come to the area; or, picking up on a student recommendation, more within and between school competitions sponsored and underwritten by FRLA. 

TABLE THIRTY: Schools Participating in Final Spring Surveys
	SY 2006
	SY 2007
	SY 2008

	 
	 
	AC Mosley – 6

	
	Bayside – 6  
	Bayside – 1

	
	Bellevue High – 30
	

	Chamberlain – 16  
	
	

	
	 
	Cypress Creek – 19

	Eastside High – 55 
	Eastside High – 52
	Eastside – 57

	
	 
	Ft. Pierce Central – 19

	
	Hialeah Senior – 14 
	Hialeah Senior – 35

	
	Jupiter High – 52
	

	
	Lecanto High – 8 
	

	
	 
	New Smyrna Beach – 0

	Plantation – 48 
	
	

	
	Pine Forest High -- 25
	Pine Forest – 2

	
	Robert Hungarford Prep – 34  
	Robert Hungerford Prep – 30

	
	Sandalwood High – 1
	

	Seabreeze High – 32 
	Seabreeze High –39 
	

	St. Lucie West Centennial – 27 
	St. Lucie West Centennial – 28
	St. Lucie West Centennial – 34

	
	Wharton High – 1 
	Wharton High – 4

	Winter Springs High – 24 
	Winter Springs High – 11 
	


If participation remains at the level of approximately a dozen schools per year, it would be wise to focus possible incentives on targeted schools who could be identified as part of a stratified sample. The sample would pick selected schools within North, Central and South Florida, from communities or schools that had large, medium or small programs. That would create a base of nine schools. Additionally, if nine more Curriculum Only schools could be enticed, a very healthy picture from a research standpoint could exist with 18 schools across the state. By increasing the number of schools and students, additional informational probes could be made with some level of validity. It would be possible to explore student survey responses by ethnicity, or both gender and ethnicity, for example. Right now, with relatively few students in each response choice, it is inappropriate to explore very deeply cross-tabulated meanings –“What might students who have worked in Fast Food feel about their desired career goals in comparison to those who have worked in Fine Dining or those who haven’t worked in food service at all?”, for example.
Additionally, methodology needs to be set in place to identify those students who have received the ProStart Certificate (or are known by the program administrators as about to receive it). This will enable follow-up both with longitudinal data and isolation of their survey responses, much as the Level One and Level Two program students can be separated for analysis.

APPENDICES

Appendix A

Fall 2007 Survey

Appendix B 
Spring 2008 Survey

APPENDIX C
FETPIP Results for ProStart Class of 2006
[Reprinted from the January 2008 Interim ProStart Report]
…Student identification information from the surveys will be compiled for those students scheduled to graduate in the Spring of 2008 and forwarded on to the Florida Department of Education’s Florida Education Training Placement and Information Program (FETPIP) office for longitudinal tracking. Students will be observed for multiple years beyond high school to determine the proportion who are engaged in some form of culinary arts post-secondary education and/or employment.  The first report, based on a sample of ProStart graduates from 2006 will be presented shortly.

There were 88 ProStart high school graduates in 2006 who participated in this research project.  Personally identifiable data for them was sent to the FETPIP office to initiate a tracking procedure.  Of the original 88, matches were able to be made with 70 (74%) of the individuals in the statewide databases.  When FETPIP ran these 70 students against their records of the former students, information was obtained for 52 (74%) of the students. For traditional high school graduates (112,878 of them in 2006), 87% were located by FETPIP. Information regarding the ProStart individual’s activities in continuing education, employment, public assistance program involvement and so on were monitored for a three month period between October and December of 2006.  Table Five presents continuing education in Florida information gained for the 52 students found in the first year of tracking. Data are not available for students who matriculate out-of-state.

Table Five:  FETPIP Continuing Education Data

	
	ProStart
	All Graduates

	Continuing Education
	Number
	Percent
	Number
	Percent

	School District
	0
	0
	1,059
	1%

	Comm College
	27
	84%
	41,818
	57%

	    Assoc Arts Degree
	10
	37
	20,226
	48

	    Assoc Sci Degree
	4
	15
	2,108
	5

	    Assoc Applied Science Degree
	4
	15
	1,435
	3

	    Adult Vocational Cert.
	1
	4
	369
	1

	   Vocational College Credit
	0
	0
	226
	1

	   Other
	8
	30
	17.454
	42

	University
	4
	13%
	28,560
	39%

	Private College
	1
	3%
	4,349
	6%


These data indicate that 32 (46%) of the located 52 ProStart students were enrolled in post-secondary educational programs in Florida during October-December 2006.  Most were in community colleges and most were seeking Associate of Arts degrees.  This compares with 67% of the traditional high school graduates who entered post secondary education in the autumn following high school. Clearly, a much larger percentage of ProStart students steer toward the community college route for continuing education than a university.  And within the community colleges, ProStart students tend to focus three to five times as much on AS and AAS degrees than do the traditional students who are either in an AA track or uncommitted (other).  Only a third as many ProStart students initially headed toward a Florida university compared to traditional graduates. Keep in mind these data are for within state boundaries only.

While some of the ProStart students were discovered to be enrolled in Temporary Assistance to Needy Families (TANF) programs, programs such as Food Stamps, etc., there were too few to be represented in the data. FETPIP suppresses information on topics where few individuals exist for confidentiality, in compliance with Florida Statute 1008.39.  For this study, the same small number phenomenon is true for graduates who may have become employed by the Federal Government, or enlisted in the military, and for those who may have been incarcerated or placed under community supervision – there simply were too few individuals to permit any data to be reported for these circumstances.  For general information, among the 2006 traditional high school graduates, 3% of the new graduates receive public assistance; another 3% were located in branches of the military service and 428 (0.44%) were under State Department of Corrections supervision.  For the Dropouts of 2006, 17% receive public assistance

As for earnings, the income reported by former students’ employers is presented in Table Six. FETPIP sought information for the 70 students whose information appeared in the databases, and found that 40 (57%) were employed in public, private, or non-profit establishments who were covered by the Florida Unemployment Insurance System between October and December 2006. Thirty were found to not be employed.  Note that these datapoints were gathered only a few months after the students had graduated.  Economic forecasters refer to the period following significant life changes as a time when the data are “churning” and one should not anticipate stability in the data for a few years. Nonetheless, initial explorations can yield useful trends to consider.

Table Six:  ProStart Graduate Earnings

	Employment Status
	ProStart Students
	All Students Estimated Earnings

	
	Number
	Quarterly Earnings
	Estimated Annual Earnings
	

	Total in Sample
	70
	--
	--
	112,578

	Not Employed
	30 (43%)
	--
	--
	46,751 (42%)

	Part Time Employed
	34 (48.6)
	$5,438
	$21,752
	$19,488

	Full Time Employed
	6 (8.6%)
	$5,786
	$23,144
	$20,220


One of the major benefits of a high school student being engaged in vocational training is readily shown with these data. Similar proportions – nearly half – of both ProStart and traditional students were found to be unemployed a few months out of high school. However, the 57% of the ProStart student who were working were earning nearly 12% more than traditional students on average.  And, for those former ProStart students who were not engaged in continuing education but were full-time employed, the earning gap expanded to 14.5% over other full time employed high school graduates.

FETPIP can usually also provide detailed earnings information for each employer when 10 or more employees are located.  There were no employees who had at least 10 of the ProStart graduates from 2006 at work. However, some of this critical information regarding employers has been made available.  Table Seven displays employers and numbers of the 2006 ProStart graduating group in the study, who are working for the most frequently occurring classifications downward. When fewer than three employees were located within an employer cluster, the number and earnings are suppressed.

Table Seven:  Major Employment Categories 

	NAICS* Code
	Employer
	Number of ProStart Grads (and % of those working)
	Earnings Oct-Dec 2006

	722110
	Full-Service Restaurants
	9 (23%)
	$11,266

	722211
	Limited Service Restaurants
	5 (13%)
	$9,011

	561330
	Professional Employer Org
	5 (13%)
	$20,695

	493110
	General Warehouse & Storage
	3 (8%)
	$6,166

	445110
	Supermarkets & Other Grocery
	3 (8%)
	$7,847

	722410
	Drinking Establishments
	--
	--

	448140
	Family Clothing
	--
	--

	624410
	Child Care Services
	--
	--

	445120
	Convenience Stores
	--
	--

	452112
	Discount Dept Stores
	--
	--

	713940
	Fitness & Recreation Sports Centers
	--
	--

	622110
	General Hospitals
	--
	--

	444110
	Home Centers
	--
	--

	721110
	Hotels
	--
	--


*NAICS refers to the North American Industry Classification System. It was jointly developed by Canada, the United States and Mexico, and revised in 2007.  Further information is available at http://www.census.gov/epcd/www/naics.html
Agencies represented in the above lists include: Pepsi-Cola Bottling, BJs Wholesale, Event Services of America, Winn-Dixie,  Publix, Crispers, Home Depot, Target, North Lake Foods, Hulls Seafood Take-out, Winn-Dixie, The Cheesecake Factory Restaurants, TGI Fridays, Sweet Melissa LLC, Schiappa Foods, Ruby Tuesday, and Panera.  It is evident from these data that conservatively, more than half of the ‘found’ ProStart graduates who are employed are working in the food service field.  As subsequent views continue to follow these graduates each year, it is quite possible that more and more of the students who went on with post-secondary education will complete schooling and enter the culinary arts workforce as well.  Watching through the electronic eyes of FETPIP in years two, three, four, etc. post graduation will give us an opportunity to see just what happens!

PART FOUR

The First Survey data gathered in November/December 2007 indicated that there were 125 seniors who anticipated graduation in the Spring of 2008.  Information regarding these students was turned over to the Department of Education’s FETPIP office in January 2008 so that the students may be tracked during the Fall of 2008. This will be in addition to a second year tracking of the Class of 2007, and a third tracking for the group reported herein, the Class of 2006.

PART FIVE – Summary

So what do we now know?  While FETPIP was not as successful tracking the majority of our first sample, from the Class of 2006, there was nonetheless strong and diverse information about three-fourths of the ProStart student group. That is not far behind the information capture rate of 87% that was obtained for all high school graduates in 2006.  

These ProStart students dream of working in the hospitality industry with about 54% indicating that is why they enrolled.  As they graduate and move closer to professional careers, the current students envision having their hands in the food bowls – with almost 40% seeking to become cooks, chefs or related food prep workers.  Another 15% desire to move into management or ownership of a restaurant, and about 30% are undecided as to how to face the future.  Less than 20% indicated a lack of interest in following a food service career, and these may well be the same individuals who did not choose to enter the culinary arts program but followed a friend, were advised by a counselor, or found the food service courses was a best fit for their class schedule.

Although it is very early in the progression of career development for the Class of 2006, there seems to be a healthy appreciation for the range and depth of culinary arts and related food service careers that the ProStart graduates achieve.  Subsequent monitoring of the students two, three and more years beyond high school will indeed be the proof of the pudding!
Problem Statements:  


How much Pro-Start is needed to make a difference in the lives of students, including influencing the decision to enter a culinary arts career? 


Is completion of one year sufficient? 


Must the student complete two full years? 


What difference does certification make? 


What happens to students who complete 2 full years prior to graduation semester?








Each year, the FRLAEF wishes to:


Demonstrate that a substantial proportion of student participants in the ProStart program actually enters the food service industry and is successful. 


Gather perceptions of a large sample of students regarding how and why they entered culinary arts programs in high school.  


Assess how students perceive program operations, as well as to obtain student input regarding program strengths and weaknesses.
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