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When it came time for her to decide what her
own future might look like, it took some consideration. She recounts not knowing what she
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After discovering ProStart, Ridenhour had discovered a true sense of purpose, “If I had stayed in
[traditional] high school, I wouldn’t know what to
do. Now I have a path that I’m on, and I know how
to get there. If I had not gone those two years … I
don’t even know where I would be right now.”
Reflecting on her ProStart experience, Ridenhour said, “In addition to learning how to make a
resume, I learned how to work well with others.
I don’t think in school they really teach us how to
work with others. With this industry, I’m working
directly with people. [I gained] communication
skills, how to solve a problem and how to work
as a team.”

ProStart provided me with scholarships, which is
one of the reasons why I could come to the Culinary Institute of America. Most of the time when
you hear of these organizations, you don’t see
them. But [NYSRAEF] is very hands on. You were
there at the competition. I know you now. It wasn’t
just a place, it was a person I could talk to.”
Ridenhour is currently attending college at the Culinary Institute of America. In the future, she aspires to
work in the hospitality field, likely in catering or event
planning. She finds satisfaction in watching an event
transform into something unique from the ground up,
noting how special it is to connect with a client over
their occasion. “I want to make people’s day,” Ridenhour said, “I want to make them happy.”
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