Association
, Restaurant, and Tourism Industry. _:_-:







{ i
Sl ) 4

iy

i AEe

P\, I

| > -i i I._-E}"-"
5 L /

1
£ :ﬁ:_.;_,
= ¢ o

e 10T f
= 5 ]
5 Y 5

-
‘

- 4
F

4.,
2025 Messages

3 u‘:‘. ‘?-7"
P

=
'

12.

Membership

[—
AL S
A

22.

Y Events

T

4,
¢

- A o

TABLE OF

8.

Mission & Principles

14.

Training Programs

32.

Board of Directors

9.

Advocacy

18.

Education

34.
Looking Ahead



2023 PRESIDENT'S MESSAGE

| concluded my 35-year tenure as president/chief executive officer
of the RI Hospitality Association (RIHA) at the end of February
2024. As | pen this farewell column, I'm filled with a profound
sense of gratitude and nostalgia.

After more than three decades at the helm of the Association,

which together we built into an incredibly important voice for our
Dale J. Venturini industry in the state house and in the community, the time has
President/CEO come for me to pass the baton.

My journey began in 1988 when | was recruited by visionary leaders and local
restaurateurs Ned Grace of the Capital Crille, Bill DeAngelus Jr. of Twin Oaks, and Ted Fuller
of Gregg's Restaurants & Taverns. During my tenure and with the support of our staff,
members, and the community at-large, RIHA has flourished as the state's premier
advocacy group for the hospitality sector.

We have achieved a significant expansion in our reach, a substantial increase in our
membership, and have successfully advocated for the industry in the state house. The
founding of the RI Hospitality Education Foundation (RIHEF) and the Hospitality
Training Academy stand as pivotal achievements, underscoring our dedication to
nurturing the next generation of industry leaders and providing well-trained, well-
equipped staff.

At times the challenges were many, especially during the COVID-19 pandemic. We
navigated and provided guidance through restrictions, provided financial relief to
displaced employees, adapted training methods, and launched the "Be Kind" campaign,
among other initiatives. These efforts were not just about survival, but also about fostering
a resilient and adaptable industry to meet this challenge.

There is no one better to continue this work at this moment than Heather R. Singleton,
whom | am thrilled to announce as the Interim President/CEO of RIHA. Heather, with her
extensive 25-plus-year experience in the industry and remarkable leadership skills, is the
ideal person to steer RIHA during this transitional phase. Her contributions as RIHA's chief
operating officer have been invaluable, and her work across various educational and
advisory roles demonstrates her commitment to both RIHA and the broader hospitality
sector.



Heather's distinguished career includes positions on the International Society of Hotel
Associations board, the State of Rhode Island’s Special Legislative Commission addressing
economic and social issues related to short-term rentals, the Governor's Workforce Board
Local Area Advisory Committee, and as chairperson of the National Restaurant Association
Certification Governing Committee. Her academic credentials from Johnson & Wales
University, along with her recognition on the 2007 Women of Influence list and Providence
Business News' “40 Under Forty,” highlight her exceptional abilities and commitment.
Heather is well-equipped to lead RIHA during this interim period.

As | transition out of my role, | am confident in Heather's ability to maintain and enhance
RIHA's commitments to advocacy, education, and innovation, ensuring the
organization’'s continued success during this interim phase.

To the members, staff, and countless friends I've made along the way, thank you for an
incredible journey. Your support, dedication, and passion for the industry have been the
driving force behind our success. As | embark on this new chapter in my life, I will carry
the many memories and lessons of these wonderful years.

No matter where my journey takes me, RIHA's Culture of Community and its 'Eight Cs'
remain constant. These guiding values, both for RIHA and for me personally, encompass
cooperation, collaboration, communication, connection, curiosity, compassion, civility, and
camaraderie. They are the foundational principles that have steered my actions and

decisions, and | am confident they will continue to inspire and guide the future endeavors
of RIHA. | will always consider the hospitality community my home.

As they say in Italian...
Gli amici sono la famiglia che scegliamo noi stessi.

Friends are the family we choose ourselves.

Thank you for an incredible 35 years.



2023 RIHA CHAIRMAN'S MESSAGE

As | reflect on the past two years, | am struck by the journey we've
shared—a journey that has taken us through unprecedented
challenges and remarkable transformations. We've emerged
from the depths of a global pandemic into a new era of business
reality, navigating immense change and adaptation along the
way.

Throughout this time, we've witnessed shifts in consumer
William Kitsilis behavior, workplace dynamics, and technological advancements
Chairman, RIHA that have reshaped the hospitality sector.

Despite the uncertainties and disruptions we've faced, our industry has shown incredible
resilience and fortitude. It's been the unwavering dedication of our members and the
continuing support of our partners that have propelled us forward.

We've confronted staffing challenges, embraced new technologies, and reimagined the
guest experience to meet the evolving needs of our clientele. At the heart of our success
lies the human element—the passionate individuals who comprise our hospitality
family. In a world dominated by automation and artificial intelligence, it's our people who
remain our greatest asset, infusing every interaction with warmth, authenticity, and
genuine care.

| am immensely proud to report that our Association has remained true to its mission of
promoting excellence, fostering collaboration, and advocating for the interests of our
members. A special thank you to our Officers and Directors, whose leadership and vision
have been instrumental in guiding our Association forward. We've navigated challenges,
seized opportunities, and laid the foundation for continued progress.

As | pass the gavel to my esteemed successor, Mr. David Smiley of the Newport Harbor
Island Resort, | do so with great confidence in the bright future that lies ahead for our
Association. With David at the helm, | have no doubt that our organization will continue to
thrive, innovate, and lead our industry to new heights.

To each and every one of our members—thank you for your dedication, your passion, and
your unwavering support. It has been my honor to represent you over the past two years.
Together, we are shaping the future of hospitality in Rhode Island and beyond.

Thank you,
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2023 RI HOSPITALITY EDUCATION
FOUNDATION CHAIRMAN'S MESSAGE

As Chairman of the Rl Hospitality Education Foundation Board, | am
immensely proud of the strides we have made in fulfilling our mission and
vision, guided by our commitment to nurturing the future generation of
hospitality professionals and setting industry standards of excellence.

2023 has been marked by significant achievements and impactful
initiatives:

* The resounding success of our Hospitality Career Conference, which saw

David C. DePetrillo
Chairman, RIHA

the participation of 125 high school students from across the state,
showcasing our dedication to nurturing talent from an early age.

e Our collaboration with FabNewport, providing middle school students with invaluable hands-on
experiences in kitchens alongside industry leaders, exemplifying our dedication to practical
education and career exploration.

« The awarding of scholarships to four deserving local students, investing in their future and
empowering them to pursue their dreams within the hospitality sector.

e Our continued support for industry workers through the Employee Relief Fund, assisting over
fifty individuals this year alone and bringing our total count to 296 grants since the onset of the
pandemic.

e A significant increase in our training efforts, with over 1,000 employees benefiting from our
programs—a testament to our commitment to professional development.

| am particularly pleased to recognize the outstanding contributions of individuals and organizations
who have exemplified sincere dedication to advancing our shared goals:
« Monica Rodrigues, recipient of the Teacher of the Year Award, whose unwavering devotion to
her students and the industry has been truly inspirational.
e Sade Williams, our Student of the Year, whose academic accomplishments and leadership
gualities have set a remarkable example for their peers.
e Erin Kenny, honored with the Education Ambassador Award, for her tireless advocacy for
education and career advancement within the hospitality sector.
e Jessica Willi, recipient of the Education Partnership of the Year award, whose collaboration has
been instrumental in expanding our reach and impact.
e The van Beuren Charitable Foundation and FabNewport, recipients of the Chairman’s Awards,
for their invaluable support in nurturing the next generation of industry talent.
As we reflect on these achievements, | extend my heartfelt gratitude to our dedicated team, partners,
and stakeholders. Together, we have made significant strides in shaping the future of the
hospitality industry and empowering individuals to realize their full potential.
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Thank you for your continued trust and generosity,
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OUR MISSION & VISION

N

RIHA

Voice of Rhode Island's Lodging, Restaurant, and Tourism Industry.

MISSION

To lead Rhode Island’s
hospitality industry through
advocacy, communication, and
education.

VISION

To advance Rhode Island’s
hospitality industry.

Rhode Island

HOSPITALITY

Association

¥

f'-'{ Rhode Island
HOSPITALITY
Education Foundation™

Hospitality Training Academy

MISSION

To grow the future generation of
hospitality professionals.

VISION

To lead the hospitality workforce by
providing industry standards of
professionalism and certification.

GUIDING PRINCIPLES

The RI Hospitality Association and Education Foundation promote a Culture of
Community. The tenets of the Culture of Community are comprised of eight
main themes. We use the eight Cs daily through our core services and offerings.

COOPERATION

working together for the common
good of the industry.

COLLABORATION

fostering supportive industry
engagement through teamwork and

COMMUNICATION

exchanging ideas and information,

community partnerships.

COMPASSION CURIOSITY

cultivating a culture of empathy,

equity, and patience.
opportunities.

CAMARADERIE

securing our industry's future through mutual

respect, friendship, and generosity.

asking guestions, inspiring positive
dialogues, and expanding educational

CONNECTION

creating engaging, impactful,
long-lasting relationships in our

community.
CIVILITY
promoting kindness through courteous
engagement.

W

and sharing industry opportunities.
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2023 ADVOCACY SNAPSHOT

¢ In the early hours of Friday, June 16, 2023, the Rhode Island General Assembly
| concluded its business for the 2023 legislative year.

During the course of the legislative session, RIHA's

introduced and presented key points to RIHA

lobbying team reviewed all the bills that had been YQUR LOBBY”\IG ]EAM

President/CEO Dale Venturini and the Executive
Committee. This year, we focused on 127 bills
specific to our industry and also collaborated with
;":); the Rhode Island Business Coalition on broader
:::ﬁ business issues. Here are some highlights.

B“_I_S THAT PASSED i‘:{, indicates RIHA win
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TANGIBLE PROPERTY TAX EXEMPTION: H6333, S928
new tax exemption of $50,000 of assessment on tangible property, which eliminates the
tax for 75% of Rhode Island businesses.

OUTDOOR DINING: S683, H5264A

The legislature extended the moratorium on municipal penalties for outdoor dining
modifications until February 15, 2024. RIHA and the RI League of Cities and Towns
supported legislation for permanent rules post-moratorium. It passed the House but was
not addressed in the Senate. RIHA will push for action in 2024.

SHORT TERM RENTALS: H6449

The House passed a study commission to review short-term rental (STR) issues. The 15-
member review panel (to be named by the Speaker of the House) includes a designated
seat for the RIHA President or designee, among others. They'll examine existing laws,
registration, taxes, impacts on housing, safety, and best practices from other states.

LITTER CONTROL PARTICIPATION PERMIT ELIMINATION: H5200
The FY24 budget includes the elimination of the litter control participation permit.

Frank DiBiase lll (Atwells Group), Sarah Hutchinson (RIHA),
Sam Glynn (Chomp Kitchen & Drinks, Vice Chair, RIHEF)
Dale J. Venturini (President/CEO, RIHA/RIHEF), Kait O'Hara
(Falvey Linen Supply), and Chris Trosin (Metro Lobster &
Seafood) attended the 2023 Public Affairs Conference in D.C.

| "‘J s — . ¥ :
A Rhod to meet with federal legislators.
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DATA BREACH: H5684

RIHA joined advocacy efforts to stop new unfunded mandates on businesses regarding data
breaches. The Senate proposed a bill to shorten notice periods, extend remediation services, and
mandate immediate reporting to state police. The House amended the bill, limiting new
requirements to government agencies only. This means businesses won't face additional
obligations concerning data breaches.

JUNETEENTH HOLIDAY: H5380, S444A
The legislature has approved and the Governor has signed bills into law designating June 19, 2024,
known as Juneteenth, as a state holiday requiring employers to provide holiday pay.

WAGE THEFT, EMPLOYEE MISCLASSIFICATION, INDEPENDENT CONTRACTOR REGISTRATION:
S427, H5710, H5902, S1079

Legislation aimed at combating wage theft and employee misclassification, supported by the
Attorney General and organized labor, was passed and is expected to become law. The bills make
it a felony to knowingly fail to pay employees, with civil penalties for non-construction industry
violations. In the construction industry, misclassifications incur misdemeanor or felony charges
based on amounts. Separate legislation mandates independent contractors to annually file
electronically with DLT for each client without fee starting January 1, 2024.

GIFT CARD FRAUD NOTICE: S759A, H5732A

Legislation mandating businesses selling gift cards to display notices warning purchasers about
prepaid card scams has been signed into law by the Governor. The Department of Business
Regulation will determine the notice terms and enforce penalties of $250 per violation for
noncompliance.

DISPOSABLE FOOD CONTAINERS: HS090A, S14B

Legislation passed by the legislature, expected to become law, bans food service establishments
from using polystyrene containers and plastic beverage stirrers starting January 1, 2025. Violations
may result in fines of up to $100. Certain entities like hospitals, nursing homes, agricultural fairs,
farmers markets, and free community food providers are exempt from this rule.

ELECTRIC VEHICLE PARKING: S988AA

Legislation mandates large employers, box stores, grocery stores, housing developments with 20+
units, malls, hotels, and certain municipal buildings to install electric vehicle charging equipment
for new parking lots or expansions exceeding 50% in 2024 projects with public funding.

PARTIAL UNEMPLOYMENT: S716AA, H5989A

Legislation has extended the sunset by two years, until June 30, 2025, on the increased total
amount of earnings a partial unemployment insurance claimant can receive before being
disqualified from unemployment insurance benefits.

BILLS THAT DID NOT PASS i; indicates RIHA win

CAPTIVE AUDIENCE: S447, H5516
Legislation similar to Connecticut's law banning captive audience meetings, currently facing a

legal challenge in Connecticut, was introduced in both the House and Senate. The Senate passed
their bill, but the House did not.



TIP CREDIT ELIMINATION: HB5590

Two bills were introduced in the House aimed to either immediately eliminate or phase out the
tip credit. Over 75 RIHA members opposed the bills, with RIHA Chairman Bill Kitsilis, Former RIHA
Chairman Bob Bacon, Scott Kirmil from Diego's in Newport, and John Janikies from Janco Inc,
providing compelling testimony against them, supported by RIHA lobbyist Bill Walsh. The bills
were held for further study and were not revisited by the House. No similar bills were introduced
in the Senate during this session.

‘&5{\%"

MINIMUM WAGE INCREASES:

S37, S138, S142, 5826, S827, H5015, H5181, H5588, H5589, H5928

None of the ten bills regarding the minimum wage, including eight aimed at increasing the
minimum wage and indexing its growth to the consumer price index (CPI), a bill to study future
schedule increases, and one allowing municipalities to set their own minimum wage, were
passed by either chamber. The current minimum wage schedule increases to $14 per hour on
January 1, 2024, and to $15 per hour on January 1, 2025.

W

FOOD WASTE: H5171, S201

Bills aiming to extend composting requirements to a broader range of businesses, including
smaller ones, on an accelerated schedule and within a wider radius of designated facilities, with
potential for harsh penalties, were introduced. However, they were ultimately held for further
study in both the House and the Senate.

SHORT TERM RENTALS (STRS): S308, S309, S310, H5645, H5833

This session saw significant focus on Short-Term Rentals (STRs), with numerous bills introduced
aiming to bolster municipal regulatory power, ensure tax parity, and address their impact on the
housing crisis. One House bill, aimed at enforcing compliance with the Department of Business
Regulation’s STR registry by requiring hosting platforms to include the state registration number
in listings, didn't progress in the Senate.

CATERING: H5854, S675

Legislation was introduced in both chambers to update Class P license holders' ability to
purchase alcohol at wholesale and to serve and leave alcohol at a host's residence. However, both
the House and the Senate held the bills for further study.

HAPPY HOUR: H5334, S435

Legislation proposing the authorization of happy hour drink specials, served alongside the
purchase of food prepared on the premises, was held for further study by both the House and
Senate.

In May 2023, we participated in Hotels on the Hill in Washington, DC as
members of the American Hotel & Lodging Association. We urged
Congress to address staffing shortages by supporting the Asylum Seeker
Work Authorization Act, allowing asylum seekers to work sooner.
Additionally, we requested an exemption for returning workers from the
annual cap on H-2B visas.

Vandana Kumari, Renaissance Providence Hotel; Farouk Rajab, Providence Marriott
Hotel; Anthony Pellegrino, The Dean Hotel/ASH-NYC; Brooke Boland, American Hotel &
Lodging Association; Heather Singleton, Rl Hospitality Association

l



2023 MEMBERSHIP STATISTICS

In 2023, we increased membership revenue by 9%!

O
[
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NEW GROWTH RETENTION
MEMBERS RATE RATE
72 +1.1% 93.26%

Membership Snapshot

Who are the members of RIHA?

> 3

i
o




MEMBER PROGRAMS

BEACON MUTUAL SHARED EARNINGS PROGRAM

Through a partnership with Beacon Mutual, some
RIHA members are eligible for a Shared Earnings
endorsement on their workers' compensation policy.

.'.-.‘_4?*___‘-:‘\ Mutual Insurance Co.

| Beacon has returned over $500,000 in shared earnings to RIHA members in the past 4
years (over $10,000 monthly). Thank you to our partner Beacon Mutual for providing this
g excellent member benefit!

i VENTILATION SUPPORT PROGRAM

=i Through RI Commerce, RIHA secured $100,000 in grant funds for the Ventilation Support

Program.
9 e Businesses were reimbursed up to $10,000 in

—_— “ expenses to upgrade their ventilation systems
and improve their indoor air quality.
e Applicants updated, repaired, or installed new
HVAC systems.
¢ Some added indoor air purifiers, replaced filters
, , I and fans, upgraded windows, and purchased air
conditioning.

What an improvement this has made
.~ here! Thank you for your help.

" Ken Duhamel, Willows Inn & Resort

In 2023, we were able to assist 12 applicants, totaling $99,732.87 in funding!

TAKE IT OUTSIDE: ROUND 2

Through RI Commerce, RIHA secured $200,000 in grant funds for

RHODE SLAND the second round of the Take It Outside initiative.
ﬁ REBO' NDS

L T

e Businesses were reimbursed up to $10,000 in expenses used to
purchase items to expand their business outside.

« Applicants purchased new outdoor tables and chairs, lighting,
upgraded Wi-Fi and electrical connections, heaters, and installed
railing for decks.

In 2023, we were able to assist 23 applicants, totaling $200,000 in funding!

— 66

Thank you for helping me navigate the wonderful Take It Outside program! It has truly helped us

grow our patio into a year-round space. This past summer was brutal for our industry; it rained for
- months. We were able to have a year-round enclosed awning added to the patio!

&F Megan Lasher, Terrazza Rl

99 —
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2023 TRAINING STATISTICS

RIHA training welcomes everyone from middle schoolers and
newbies looking for work to top-notch hospitality pros and business
owners.

We maintained a steady growth in our training numbers in 2023
and applaud our members for their continued investment in their
team’s professional development!

TOTAL STUDENTS TRAINED
2023
2022

0 200 400 600 800 1000 1200

TRAINING SNAPSHOT

What classes are RIHA students taking?

2023 2022

® Persona lysis Guest Service Gold®
0.39% 157% * Boost Your Service Game
1.5

* Legal Summit
2.25%

* SarvSafe® Alcohol
20.76%

® SarvSafe® Food Safety
49.56%




COACHING FOR MANAGERS

Studies show the #1 cause of employee turnover is poor management. Great managers
reduce turnover and control employee retention. Coaching for Managers is one of our
most popular courses.

e In the Coaching for Managers course, managers dive into essential skKills like effective
communication, various leadership styles, conflict resolution, and understanding
emotional intelligence. They also learn strategies for building successful teams,

« The spaghetti challenge activity is a fun way for leaders to grasp concepts like teamwork,
collaboration, and problem-solving. The challenge underscores the importance of
continuous improvement in reaching shared goals.

THE ATTENDANCE FOR THANK YOU TO OUR 2023 HOSTS
THIS COURSE HAS Providence Marriott Downtown, Bally's Twin River,
INCREASED 160% YOY! Quality Inn & Suites, Diego’s, and The Graduate

| wanted to thank you again for offering the This class is very well done, and | will encourage my
classes. | found it incredibly helpful for myselt new management staff to attend in the future.
and | hope that I've been able to grow in Thanks again for what you and RIHA does for
my management skills because of it. hospitality in the state!

99 — 99 —

oz =38 FREE SERVSAFE® ALCOHOL TRAINING
FREE SERVSAFE® In partnership with the City of Providence, RIHA administered FREE
A_LCOHOL'rmm_Nc ServSafe® Alcohol Training to Providence employees.

In 2023, we trained and certified 147 employees in Providence
ensuring safe alcohol service!

'SIGN UP ON OUR WEBSITE

15



— 66

The Boot Camp was fantastic! | have
been in the hospitality business my whole
life and | found this class so rewarding. |
love people and | am always open to
learning new skills to use in my work and
life. Thank you for having this

99 —

home
sensational course!

Thank you for such an educational course. |

appreciate your willingness to help me

out with everything!

— 66

Because of your great class, we both

passed with flying colors!

Job well done and then some! Excellent

event. You should be very proud.

RAVE REVIEWS: EDUCATION FOUNDATION

— 66

Thank you for your patience, decorum,

throughout the

and professionalism
training. It helped a lot!

— 66

The training was quite informative for
someone like me who is newly entering
the
demeanor and facilitator skills made

engaging

99 —

hospitality field. Your friendly

it « comfortable and

experience!

Thank you so much for inviting us tfo
today’s event! My students and | had
an amazing time. All the work you and
your team did, not go unnoticed.

— 66

What a fabulous event. The competition
was a huge success. Investing in the
future and mentorship at its best -
truly inspiring. It was all of that and
more.

99 —



EMPLOYEE RELIEF FUND

The Employee Relief Fund, honoring the late Alfred “Al" A.

(=1 HQSP'TAL'TY Zannella, was originally created in April 2020 as a response to
EMPLTYEE RELIEF FUND  the COVID-19 pandemic to help hospitality employees facing

financial hardship.

Since then, we have continued to assist RIHA member employees suffering from unexpected
financial hardships, covering everything from mortgage and utility payments to childcare and
car repairs.

In 2023, we provided $59,000 of financial assistance to RIHA member employees!

GRANTS

We've worked hard for many years to build strong relationships with our grant funders and
are so grateful for their continued support.

Thank you to our 2023 partners.

REAL RHODE
JOBS ISL AND V bC F RESTAURANT

Rhode Island jan Bare

L dOT B

ASSOCIATION
EDUCATIONAL FOUNDATION

ALFRED A. ZANNELLA MEMORIAL SCHOLARSHIP

RIHEF was so pleased to present the inaugural Alfred
A. Zannella Memorial Scholarship to Sydney Caswell
from CHARIHOtech at our Annual Membership
Reception at The Capital Crille in June. Sydney is
attending the University of Rhode Island.

The $5,000 scholarship, open to high school students
graduating from our ProStart and Hospitality &
Tourism Management programs, can be used to cover
a variety of educational expenses.

At the end of 2023, we awarded three more scholarships to
students attending Johnson & Wales University, University of
Maine, and Endicott College.

These students are working towards degrees in Business
Administration, Hospitality Management, and Beverage
Management.




HIGH SCHOOL EDUCATION PROGRAMS

ProStart® is a career and technical education program that
teaches high school students culinary arts and restaurant

P;;‘\[:—r_\r.\.'hl r\’s_"ﬁlaur:'\nl A:L{an.a!:;n = ) management Sk”ls‘
Educational Foundation
. T {ospitality & Tourism nt is the American Hotel &

Lodgmg Educatlonal Instltutes (AHLEI) two-year, turnkey high
school curriculum.

RHODE ISLAND

FEBRUARY 7TH: The annual Rl High School Culinary Arts, Foodservice, and Hotel
Management Competition brings together top high school students statewide to showcase
their skills in Culinary, Restaurant Management, and Hotel Management. Students impress
industry judges with technical expertise, professionalism, and teamwork.

Held at the Crowne Plaza, the event awarded over $750,000 in scholarships and the best
student dishes were featured on menus at Newport Restaurant Group's Awio and Sin Bakery.

The winning teams were honored at the State House, receiving citations and having their
names read into the record.

ALITY MANAGEMEN CULINARY ARTS FOODSERVICE MANAGEMENT
CHARIHOTech Exeter Job Corps Academy East Providence High School



HIGH SCHOOL EDUCATION PROGRAMS

I: The 3rd Annual Hospitality Career Conference was
held at the Providence Marriott Downtown, with participation
from six schools and 125 students.

Co-hosted by Joanna Arrighie (Meyer Jabara Hotels) and Tom
Riel (Providence Warwick Convention & Visitors Bureau), the
event featured 12 panelists leading breakout sessions covering
various career pathways, interview skills, communication styles,
and insights from lead competition judges.

Employer recruitment tables were available for purchase, with 10 participating employers.
The event was sold out - two schools and multiple employers ended up on a waiting list!




MIDDLE SCHOOL HOSPITALITY CAREER EXPERIENCE

RIHA was awarded funds by the vanBeuren Charitable Foundation to provide hospitality
experiences to youth in Rhode Island. We partnered with FabNewport, an organization that
serves middle and high school learners, to provide their middle school students who were
interested in hospitality careers with some incredible experiences over the course of several
days. Special thank you to our RIHA members for being the perfect hosts.

The students were so excited and got started on the first day by making aprons with their
names on them. RIHA board member and Newport City Councilor, Charlie Holder, had

three stations for them to experience.

At Surf Club, students got schooled on the art of
pizza making. Each student whipped up their own
pizza creation to take home.

Then, it was off to Midtown Oyster Bar. Under the
watchful eye of the chefs, students learned the ins
and outs of kitchen safety and equipment, and even
cooked up some mouthwatering mac & cheese.
They also got a crash course in safely shucking
oysters at the raw bar.

Chef Lucas from Perro Salado welcomed the
students to learn about both back-of-house and
front-of-house restaurant careers.

The real treat was learning the secrets of crafting the
perfect guacamole. Chef Lucas guided the students
through the process with hands-on tips and tricks.
They even got to take home their homemade chips &
guac!



Chef Lucas also gave them the lowdown on knife safety
while dicing up some onions and they got to put those
knife skills to the test! He also talked to the students
about all the jobs in a restaurant and they even got to
experience a "closing shift" by bussing their own table.
Talk about teamwork!

They swung by Clementine's Homemade Ice Cream to
meet Warren Sternberg, the ice cream master himself!
They got the scoop on making ice cream, waffle cones,
and building the perfect sundaes.

Students had a blast visiting Newport
Harbor Island Resort to experience
hospitality and culinary magic in a
hotel setting.

Chefs Jaysen and Phillip were so
excited to chat about their career
pathways and they whipped up a
clam bake right before the students'
eyes (lobsters were a highlight)!

The students got hands-on with a charcuterie board showdown and a chocolate-covered
strawberry contest. They even got to take their culinary creations home in snazzy take-out
boxes. As if that wasn't awesome enough, Newport Harbor Island Resort hooked each student
up with a $150 gift certificate for their restaurant.




2023 KITCHEN CABINET MEETINGS Even-l-s

In January, we inaugurated the RIHA Kitchen Cabinet, comprising industry leaders dedicated
to addressing current challenges and guiding our Board of Directors with innovative strategies
and collaborative efforts in a post-pandemic economy. Members actively contribute to
shaping advocacy objectives, evaluating new initiatives, and representing the community.
Throughout 2023, the Kitchen Cabinet convened seven times, fostering dialogue, sharing
valuable insights, and featuring esteemed guest speakers. Some highlights:

e Hosted a listening session with Rl Commerce
Secretary Liz Tanner and Rl Department of Labor &
Training Director Matt Weldon

e Reviewed proposed legislation at the State and
Federal Level with RIHA Lobbyist Bill Walsh and
NRA's Vice President of State Affairs and Grassroots

Rl HOSPITALITY ASSOCIATION A(l::ivocacyMlke Whatley ; ; ;

KITCHEN ~CABINET e Discussed the top 5 issues in o.ur industry:
AR s YT R Workforce, Wages, Tech, Best Practices, Cost of

Doing Business, and Threats to the Industry

THANK YOU TO OUR 2023 HOSTS!
Crowne Plaza Providence-Warwick, Providence Marriott Downtown, Providence Oyster

Bar, Radisson Hotel Providence Airport, Richard's Pub and Restaurant, The Ballroom at
the Providence G




MARCH: EASTER BASKET FUNDRAISER RAFFLE

In March, we hosted an Easter Basket Raffle to support our Student Career
Conference. There were 8 baskets in total, with treats for both children &
adults. One of our winners, Kait O'Hara of Falvey Linen Supply, utilized her
winning basket as an employee incentive. Another one of the winners
decided to donate their basket to a member employee who had recently
received an Employee Relief Fund grant.

Our Easter Basket Raffle raised $1200
for our Hospitality Career Conference!

Thank you to all who participated!

WOMEN Our Women in Hospitality event series continues

|N . . .

) to grow! We held three events in 2023, each with its
HOSPITALITY own mission & purpose.

MARCH 8TH: WINE TASTING WITH LAURINE RYAN PERRY OF MANCINI BEVERAGE

We kicked off our 2023 Women in Hospitality Series with a wine tasting & networking event. In
conjunction with the culinary team at Luigi's Restaurant & Gourmet Express (thank you to our
host & Board Member, Kerri Battista), the evening included wine tastings paired with hors
d'oeuvres and tasting education. Laurine Ryan Perry, Fine Wine Educator with Mancini
Beverage, walked us through tasting notes and highlighted some delightful wines to enjoy as
the weather turned to spring. We also raised money for our Hospitality Career Conference by
raffling off some of our Easter Baskets!
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