RENAISSANCE
SOUTH LA, INC.

(RE) ENTRY FOOD

SERVICE CERTIFICATION

AND

JOB PLACEMENT PROGRAM

PROGRAM GOALS

Provide hands-on, lab-based
training in the fundamentals of
cooking, baking, management, and
production

Prepare participation to earn
national sanitation or other industry
certification

Support successful re-entry into the
workforce through career coaching
and job placement assistance
Foster collaboration among
community organizations, industry
partners, and employers

Create pathways to sustainable
employment

PROGRAM SUMMARY

A structural program providing individuals re-

entering society after incarceration with culinary

training, certifications and job placement
assistance.

PROGRAM OUTCOME

Gain culinary and hospitality job
skills

Obtain industry recognized
certifications

Gain real-world kitchen experience
Receive financial literacy support

RENAISSANCE SOUTH LA, INC.

HOW IT WORKS

(Re)Entry Food Service Program

The (re)entry culinary program provides hands on
training

e structured curriculum,

« mentorship,

« certification preparation.

Job Placement and Financial Literacy
Support

Renaissance South La, Inc. Culinary Program will provide
assistance with job placement in the culinary and hospitality
business. The program provides a financial literacy support
which means participants will receive guidance and money
management skills such as

¢ budgeting

e banking basics

e understanding credit

e planning future financial goals



