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The RFEC Apprenticeship Scholarship Criteria 

Guidelines for Scholarship

In support of its original founding intent the Resort Food Executive Committee has established a Scholarship Fund for culinary apprentices of member properties.  Our goal is to challenge our best young culinarians to grow and showcase what they have learned.  This competition will award four apprentices as finalists; each finalist will receive $500 and an invitation to “stage” in the kitchens of the host resort property for that year during the RFEC annual meeting for which transportation, room and board will be covered by the RFEC Board and the Host Property making this into an amazing opportunity for every aspiring culinary apprentice. 
· The apprentice must type a 500 word essay on “why I want to be a chef and how this scholarship and “stage” opportunity will help me”.  
· The apprentice must write a 5-course tasting menu for 25 guests (Appetizer, soup or salad, fish course, entrée, and dessert).  The menu should represent the regional influence of the property where the student is being trained.  Each course must utilize one local ingredient.  
· Photos taken of each dish should be submitted as well in jpeg format or hard copy.
· The above requirements may be submitted electronically or hard copy via US mail.
RFEC requirement additions:

· The apprentice must be nominated by the Executive Chef of the RFEC training property via a letter of recommendation.
· Head shot and resume must accompany.

· Interested candidates must submit intention to compete to the RFEC Scholarship Committee in writing, accompanied by the letter of recommendation above, between April 1st and May 1st each year.

· Written application must be sent to Chef Travis Brust @ tbrust@cwf.org. 

· Any applications received after May 1st will not be eligible. 

RFEC Foundation Statement  

We, the Resort Food Executive Committee, will share our knowledge by promoting and supporting culinary apprenticeship programs and training. The purpose of our organization is the continuous dedication to excellence in food preparation and the career development of future resort chefs.

We support the education of culinary apprentices & journeymen by providing the knowledge and skills needed to perpetuate the high standards in the resort industry. Our goal is to exchange the apprentices and journeymen amongst our members to provide a broader base of experience. (1974)
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