


In the first
week, served 30
students at the
John H. Boner
Center with
meals prepared
at the Patachou
Production
Kitchen

2013

Served 200 youth
in four schools
and at four
summer camps

Led first summer
field trips for 50
students

2014

Expanded

into a new
neighborhood
partnership with
IPS #58

2015

Started
food and
agriculture
education
programs

Added three
new school
service sites

2017

Completed
$750,000 capital
campaign

for dedicated
kitchen facility

2016 2018

Opened Kitchen
HQ, urban farm
and Foundation
Coffee Company

Served all 8

school partner
sites at least 3
days per week

2019

Responded

to COVID-19
pandemic,
serving a record
79,463 meals
across the city

Launched Food
Fellowship
workforce
development
training program
for teens

2020

Launched larger
beta test of
school-based

meal program

Doubled service
footprint to over
5,000 meals

per week

Piloted new
school-based
meal program
with an

on-site chef

2021

2022



1. Increase efficiency by activating school cafeterias
to serve scratch-made meals and provide daily food
security for kids

2. Expand opportunity for youth through food
education and career pathways

3. Build sustainability with new funding streams and
investment opportunities

JOIN US.

T Atachynn -
FOUNDATION



