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Dear Dr. Silver,
The Salvation Army - Ray and Joan Kroc Corps Community Center (Kroc) respectfully submits this request for
$10,000 from the Framingham State University Nonprofit Giving Course in support of the Kroc Center Culinary
Arts Training Program (CATP). This program provides an opportunity to equip unemployed and underemployed
adults with the resources, training, and support they need to secure and maintain long-term employment in the
food service industry to help them become self-sufficient. Since its start in 2014, CATP has graduated over 237

students and was featured on the Today Show on December 28, 2017.
Program Overview
CATP is a free 10-week training program that provides adults with the skills, certification, and support necessary
to pursue, secure, and retain jobs in the food service industry. Offered 3 times per year, each cohort consists of
approximately 14 students, representing a sector of the Boston community that has traditionally been under
educated, underserved, under-skilled, unemployed or underemployed, and unable to secure and maintain long
term employment at a living wage. Courses take place five hours a day Monday through Friday. Each course
consists of 250-hours of entry-level food prep training, as well as preparation for both ServSafe ® certification and
Junior Apprenticeship certification by the Massachusetts Executive Office of Labor and Workforce Development.
Along with certifications, graduates learn culinary arts techniques, receive life skills (soft skills) training, develop
interview and resume building skills, and receive job placement, job retention and career counseling assistance.
Our funding sources each year come from various individual donors and foundation grants, including The
Ratshesky Foundation and The Flatley Foundation. The Kroc Center is seeking additional philanthropic support to
grow, enhance, and sustain this program, which has become a vital component of the community.

Organizational Background
The Salvation Army, founded in 1865 is one of the largest human service agencies in the world, providing services
to those in need in nearly every community throughout Massachusetts, the United States, and in 130 countries.
The mission of The Salvation Army is to meet human needs without discrimination. Our goals are to ensure that
no one goes without the food, shelter, clothing, and other essentials they need to live, and to positively impact
and transform lives each day. Programs and services include disaster relief, emergency shelter and food,
counseling and social services, substance abuse rehabilitation, educational daycare and afterschool programs,
workforce development, intervention programs for at-risk youth, seniors programs, and community
strengthening activities. We are committed to providing a continuum of care that enables the people we serve to
overcome the factors that brought them to us for help toward a healthy, stable future.

that is developed in coordination with the Program Director, Life Skills Coach and student so that individual needs
are addressed in conjunction with and complementary to culinary training, job seeking and job placement. The
Program Director supplies letters of recommendation to employers and schools and provides personal references
regarding student performance and ability.
Our case management component serves students currently in the program and after they graduate. Students
work with the Program Director to identify appropriate matches with employers who can further their career
aspirations prior to graduation. Once CATP graduates are placed in an employment opportunity, program staff at
the Kroc Center follow up with both the employer and employee every 6 weeks to understand the status of the
working relationship and address any issues that may prevent the graduate from continuing or securing long-term
employment with the employer. Follow-up services are provided for a minimum of 1 year with each graduate. In
addition, students who have needs that are beyond the experience of program staff or that cannot be addressed
by the program are connected to a Salvation Army social worker for additional support. This wrap-around service
provision may include accessing basic needs such as food, childcare, utility, or housing or rental assistance and
referrals to other agencies that provide additional support. The provision of these auxiliary services - ones that
can help mitigate complicating factors in their lives - in our experience often contribute significantly to a student's
success in the program, and thus, in their careers.

Goals and Objectives
The goal of CATP is to transform the lives of students through obtained and sustained living-wage employment.
Rigorous standards position students to gain and keep jobs in the industry while developing life skills that help
them compete as professionals in the culinary field. Students have access to wrap around services provided by
The Salvation Army to ensure long-term success, and we follow up with graduates at least every six weeks.
Demonstrated skills in the workplace are essential to advancement. The CATP career path provides realistic
opportunities for skill building on the job and promotions. Several CATP graduates who started as line cooks have
been promoted to supervisory positions and to chefs because of their capacity learned in the program and their
exemplary on-the-job performance. Graduates receive job placement assistance, professional development, and
networking opportunities.
Objectives: 1) Conduct three 10-week courses of 14 students each year; 2) Perform case management, career
counseling, and community partner outreach to strengthen student and graduate outcomes; 3) Achieve a
graduation rate of at least 90% and a post-graduation employment rate of at least 75%; 4) continue to build and
strengthen partnerships with nonprofit food programs and employers.
The Kroc Center CATP was introduced in January 2014, and a total of 237 students have participated in the
program to date, of which 89% have graduated or on track to graduate. The CATP employment rate in the food
service industry is 83% at a minimum wage of at least $19.15 per hour. Seventy-five percent of positions currently
held by graduates are the result of direct referrals from the program, and 10% of graduates have gone on to
attend college or culinary training schools.

Evaluation
Success of the CATP is evaluated in several ways. We track progress toward meeting the objectives outlined above
using the following indicators on an ongoing basis throughout the year and at the end of the year, as appropriate:
number of applicants and recruitment efforts; number of students enrolled in each session; student attendance;
each student's individual progress in the program, including pass/fail rates of ServSafe exams; feedback from
students and partners; program graduation rates; job placement rates; graduate follow-up contact activities and
last contact date; employment status verification, and where possible, salary data and employment change dates.
A hard copy file is maintained at the Kroc Center for each student and graduate that includes class test scores;
attendance records; resume; initial application; and notes from the initial interview.
A comprehensive project evaluation plan is used to effectively assess the attainment of our goals and objectives
and to determine how successful the project is in preparing students for a career in the food service industry.
Along with the quantitative data, we also collect qualitative data (anecdotal feedback from participants,
observations by staff, employment partners, etc.) to guide our evaluation. The program staff communicate
regularly to discuss the program and to assess success in carrying out activities. They update program statistics
every three months and share results with Kroc Center Administrators and Salvation Army Divisional
Headquarters staff on a regular basis and work with these groups as needed to address program challenges.
Gathering feedback from participants, staff, and partners and discussing what is going well and what may need

improvement informs changes to improve performance of the project as it is taking place. This formative
assessment ultimately helps us provide evidence that the project is supporting participants and graduates in a
meaningful way.
In addition to monthly reporting, at the six month and one-year mark, we review program stats and anecdotal
feedback with a "big picture" lens. The results of this summative assessment are used to guide changes and
improvements before beginning the next program year. A key indicator of this program's success is the steadily
increasing demand we have seen in both the desire of individuals to enter the program and the increasing need to
help fulfill the employment pipeline for the G reater Boston culinary and hospitality industries.
In response, we have secured the private funding necessary to renovate and expand our kitchen facilities at the
KROC. Its completion will afford us the physical space to increase our annual enrollment, and employ cutting-edge
kitchen technology, equipment, and techniques. Our vision for growth includes employing graduates as
instructional leaders, offering additional paid internships after graduation and advanced-level credentialing to
participants, to increase and improve placement opportunities in the growing food industry.

Success Story
Among our group of exceptional graduates is Lashanna Harvey. Lashanna was nervous about starting a new
career because she had no experience in food service. "Before the class, I was crying everyday about money and
how to feed my kids," she explains. However, she was encouraged by Chef Tucker and Life Coach Eric Hall, and
eventually began to believe that she could succeed in the world of food. She was especially inspired by Chef Andy
Husbands, famed chef at 647 Tremont, graduate of the prestigious Johnson & Wales University, and contestant on
Season Six of Hell's Kitchen, who was invited to be a guest chef and work with students during class.

647 Tremont is an upscale fine dining restaurant that is consistently rated by Zagat, Yelp, and other review sites as
one of the top dining destinations in the Boston area. Lashanna quickly realized that working at 647 Tremont
under the tutelage of Chef Husbands should be her ultimate goal. Chef Husbands was impressed with her work. He
offered her an interview and she ultimately earned a position in his kitchen as a line cook. According to Lashanna,
'The class helped me to get away from my feelings of struggling and going nowhere. I feel that I can do it, and
now The Salvation Army has helped me find my dream job! I have a whole new life!".
This success story illustrates why our staff is so passionate about this program. Thank you for considering
the Culinary Arts Training Program for a 2020 Framingham State University Grant. If you should have any questions
or need additional information, please do not hesitate to contact the office at 617-318-6900.
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B. Chris Sumner, MSW
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THE SALVATION ARMY
BOSTON KROC CENTER
FISCAL 2020 BUDGET

CATP
2020 PROGRAM
BUDGET

Donations
Foundations
Special Fund Raising Events
Investment Income

92,928.00
110,000.00
2,000.00
142,393.00

TOTAL INCOME

347,321.00

Salaries
Fringe Benefits
Payroll Taxes
Sub-Total Personnel

111,848.00
13,266.00
9,685.00
134,799.00

Professional Fees
Supplies
Telephone
Postage
Occupancy
Equipment
Printing
Travel
Conferences/Meetings
Miscellaneous
Administrative Support
Sub-Total Other Expense

36,000.00
45,750.00
2,000.00
300.00
81,690.00
6,350.00
200.00
2,550.00
1,500.00
1,450.00
34,732.00
212,522.00

TOTAL EXPENSE

347,321.00

SURPLUS/(DEFICIT)

-

