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Liberty’s Kitchen Serves Youth

New Orleans continues to lead the
country in its murder rate. Did you
know that a full 50% of our murder
victims in 2008 were age 18 to 25
with an additional 7% under the age
of 18? It is Liberty’s Kitchen’s
mission to help turn the tide of
violence sweeping over our young
people and our city by offering a
path to self sufficiency.

Through  participation in  the
Liberty’s Kitchen Youth
Development Program, students

ages 16 — 20 receive occupational
and employability skills training in
our working café and coffee house
and we address the social issues
that have created barriers to their
employment and advancement as
productive citizens. Students are
referred to us through a variety of

sources including the judicial
system, youth advocate and
support agencies, and often,
concerned family members.

Response to our program has been
immediate and considerable.

With the assistance of the Tulane
University School of Public Health,
our application process has been

developed to maximize success for
our program. Students progress
through four levels of training,
designed to give them a sense of
achievement - sometimes for the first
time in their young lives. Ours is an
outcomes-based program; our goal
is not to count the number of
program graduates, but to graduate
students who are prepared to be
successfully employed - and ready to
step into and thrive not only in the
hospitality industry, but many other
fields as well.
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Chef Reggie Davis shares a
light moment in the kitchen
with student George Cowart.

Going Green - Our Third Bottom Line

The definition of a  social
entrepreneurship has traditionally
been the simultaneous creation of
both a financial and a social return
on investment. There is now a call

for a triple bottom line with
beneficial outcomes along three
dimensions: economic, social and

environmental. Liberty’s Kitchen is
answering this call and has made
several changes to our operations

in order to become more
environmentally sustainable. All of
our take out containers and
disposables are now eco-friendly
products, we participate in recycling
pick up and compost our coffee and
food waste. Liberty’s Kitchen has
also partnered with Delgado
Community College in a service
learning project to install our own
herb and edible flower garden!

An edible Viola from our
garden! Thanks to David
Band for the photograph.

Tax-deductible donations to Liberty’s Kitchen can be mailed to PO Box 19293 New Orleans, LA 70179
Or made online at www.libertyskitchen.org/donate



Meet the Newest Members of “Team Liberty”

Omar Buckner, Transitions Coach

Mr. Buckner is a graduate of Xavier University
where he received the Martin Luther King, Jr.
Leadership Award. His career in community
organizing and youth development has taken him
from New Orleans to Chicago and Belize. And his
affiliation with the historic Dooky Chase’s
Restaurant brings yet another level of expertise to
our organization and our students.

Chris Brooks, Office Manager

Originally from Charlottesville, VA, Chris moved to
New Orleans the summer after Hurricane Katrina.
He spent a year on staff with the Greater New
Orleans Disaster Recovery Partnership, before
managing operations at a local non-profit primary
school. Chris also brings with him years of high-
volume industrial kitchen experience, which rounds
him out as a great addition to our team!

Liberty’s Kitchen Café & Coffee House

Located in a predominately low-income community
across from the Criminal Courts complex, Liberty’'s
Kitchen Café & Coffee House serves gourmet coffee
& espresso beverages and freshly prepared
breakfast items, as well as soups, salads,
sandwiches and a daily hot special for lunch. Since
opening our doors this past spring, business in the
café and associated catering business has been
brisk; our customers range from young lawyers to
district attorneys and public defenders, judges
ordering in lunch for juries, business people,
neighbors, other nonprofits and social service
agencies, and folks from all across New Orleans
who have heard about our good food and our good
cause.

All dishes are made from scratch and prepared to
order in our very own Liberty’s Kitchen - providing

Our Famous Cowboy Caviar

“Pl ease do share my c
job well done with all of your staff. The lunch

was fantastic. The platters looked lovely,

with the food very nicely arranged and the
selections were perfect. The arrangements
looked beautiful on the serving tabl e . [
just sorry you coul dn
guests when they looked at the lunch before
them. It was grand! Thank you. Thank you.

T h an k --yBethWillinger, Newcomb
College Center for Research on Women at

Tulane University

not only a quality product for our customers, but ample
training opportunities for our students. Our new fall
menu boasts several vegetarian options including our
popular Black Bean Burger served dressed with Lime
Cilantro Mayonnaise, cheddar cheese and guacamole
on a Kaiser roll.

The Café is a warm and inviting place to meet friends
and business associates or just to take a break from
your hectic day for some quiet time. There is free Wi-Fi
and both indoor and outdoor seating. Our full service
coffee bar proudly brews Starbucks® coffee and
espresso and offers a variety of iced and frozen drinks
including our fresh squeezed lemonade.

Liberty’s Kitchen Catering provides competitively-priced
service for either pick up or delivery. We have
successfully catered numerous business breakfasts,
lunches, receptions, conferences and cocktail parties
ranging from parties of 10 to over 150 attendees. By
having breakfast, lunch or just a cup of coffee or by
placing a catering order with us, you'll be giving back to
our local community and be making a difference while
you dine.

Tax-deductible donations to Liberty’s Kitchen can be mailed to PO Box 19293 New Orleans, LA 70179
Or made online at www.libertyskitchen.org/donate



Graduate Spotlight — Ms. Sherell Lindsey

Meet Ms. Sherell Lindsey, the very first graduate of the Liberty’s Kitchen
Youth Development Program! Sherell was referred to us by the Youth
Empowerment Project and came to Liberty’s Kitchen as a 19-year old
single mother — unemployed and without a high school diploma. Sherell
worked diligently during her 12-week tenure at Liberty’s Kitchen and
never had an unexcused absence or tardy even though she had to
travel on 2 different buses for over an hour each way.

Sherell is a quiet and respectful young lady, but we learned not to
underestimate her ability to lead — including her all male co-workers in
the kitchen! Sherell’s favorite experience at Liberty’'s Kitchen was
“teaching and leading the newer students, and being in charge.”

Sherell also noted that the most important outcome from her Liberty’s
Kitchen experience is the motivation to complete her GED and enroll in
nursing school — to have a career helping others as well as care for her
young daughter. Liberty’s Kitchen will continue to support Sherell with
her future plans for one full year beyond her graduation. Sherell is
currently employed at the Sound Café as a Barista — she invites
everyone to stop by and see her there!
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Our Supportive Community

Liberty’s Kitchen has enjoyed a great deal of success in a very short
period of time. In just thirteen months - from concept to opening - we
raised the necessary capital and operating funds to completely build out
and open our full service Café and Coffee House and more importantly,
launch our Youth Development Program. Our success has been achieved
through the support of a very strong Board of Directors, our great staff, our
strategic partnerships and the support of the community. Thank you to all
of the countless friends, family and individuals who have supported our
mission and a special thanks to our community partners:

W.K. Kellogg Foundation
Covenant House

Peyback Foundation

Entergy Charitable Foundation
Azby Fund

Freeport McMoRan Foundation
Baptist Community Ministries
Ochsner Health Systems
Delgado Community College

Eugenie & Joseph Jones Family
Foundation

GPOA Foundation

Arena Energy Foundation
Whitney National Bank
Nippon Oil Corporation

YA/YA Young Artists/Young
Aspirations

Orleans Public Defenders

Tulane University School of Public
Health

Tabasco Brand Products

Orleans Parish District Attorney’s
Office

Deluxe Pest Control

Harrah’s City Council Community
Support

NOPLAY (New Orleans Providing
Literacy to All)

Starbucks COAST Fund

Greater New Orleans Foundation

Metropolitan Human Services District

Orleans Parish Criminal Courts
Trellis Earth Paper Products
Louisiana Restaurant Association
Jewish Endowment Foundation
Kitchens With Mission

BP America Foundation

IBERTY'S

LIBERTY’S KITCHEN, INC.
BOARD OF DIRECTORS

Dr. Alan Burshell, Chair
Ochsner Clinic Foundation

Dr. Mary Bartholomew
Delgado Community College

Thomas Beron
Liskow & Lewis

Wendy Schornstein Good
Community Activist

Honorable Calvin Johnson
Judge, Orleans Parish Criminal
Courts (Ret.)

Matthew Schwartz
Domain Companies

Bert Wilson
Barriere Construction Co.
ADVISORY BOARD

David Davas
McMoRan Oil & Gas

Jennifer Fortier
Eustis Mortgage

Loyce Pierce Wright
Governor’s Office
Commission on Human Rights

Tax-deductible donations to Liberty’s Kitchen can be mailed to PO Box 19293 New Orleans, LA 70179

Or made online at www.libertyskitchen.org/donate
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Mailing Address
P.O. Box 19293
New Orleans, LA 70179
Phone: 504.822.4011
Fax: 504.822.4012

E-mail: info@Ilibertyskitchen.org
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We’'re on the Web!

www.libertyskitchen.org
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Liberty’s Kitchen was formed by
individuals with a hope and
need to contribute to the
regeneration of their city
following the devastation of
Hurricane Katrina. Regardless
of past injustices, it is our vision
to give all youth the chance for
independence and self-
sufficiency by instilling in them a
sense of purpose and
confidence and the skills, tools
and access to opportunities to
thrive in gainful employment.

We are all so very grateful for
the support we have received —
from our local community and
from afar.  With your help,
Liberty’'s Kitchen opened the
doors of our Café & Coffee
House this past April — just
thirteen months from concept to
opening! More importantly, we

successfully launched our Youth
Development Program and now
have participants in every tier of
training and our first graduates!

Our dream of serving New
Orleans’ youth has been realized!
Our Café & Coffee House and
catering business not only serve as
vehicles for training, but also
generate income to help sustain
our mission. However, in order to
fully support our students, we must
also rely on donations and grants
from corporations, foundations and
supportive individuals.

In this season of giving, please
consider a donation to help support
our young people who have made
the commitment to create success
in their lives. Please mail your
check to our post office box or you
can make a donation online at
www.libertyskitchen.org/donate.

From all of us at Liberty’s Kitchen,
Peace to you and yours in this
Season of Celebration!

Tax-deductible donations to Liberty’s Kitchen can be mailed to PO Box 19293 New Orleans, LA 70179

Or made online at www.libertyskitchen.org/donate



