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FROM OUR FOUNDER

Dear Friends,

As we end our first full fiscal year at Emma’s Torch, | am in awe
of all that we’ve accomplished. We served hundreds of avocado
toasts at our pop-up Classroom Cafe in Red Hook, Brooklyn; won
the Princeton Entrepreneurship Network’s start-up competition
against a slew of for-profit ventures; were featured multiple
times in the New York Times; and prepared to open a terrific
new restaurant in 2018 as our home for the years ahead. Most
importantly, we helped eight refugees from around the world
who completed our culinary training, and welcomed them to
America as valued contributors. This work would not have been
possible without the dedication of our board, under the
leadership of Francesca Furchtgott, and the many team
members working day in and day out to ensure that what began
as a dream could become a reality.

Someone recently asked me what | do at Emma’s Torch, and |
laughed: on any given day, I’ve been part dishwasher, CEO,
plumber, chef, fundraiser, and career counselor, to name only a
few. The best way that | can describe my role is resident spider:
| weave a diverse web of students, chefs, industry professionals,

and donors who come together to make Emma’s Torch and its
mission of refugee empowerment a reality. That network of
advisors, mentors, and volunteers circles the globe, including
people ages 12 to 85, and has been fundamental to our success
and growth thus far.

| love my role as Spider-in-Chief, and am continually inspired by
each element of my web. 2017 allowed us the opportunity to
plant the seed, that we plan to grow sustainably in 2018 and
beyond. As we proudly look back at all that 2017 has brought our
organization, | am deeply thankful for your support in making
this possible. With exciting growth in store for 2018, | encourage
you to come along for the next stage of our journey.

Kerry Brodie, Founder and Executive Director






Harness the power of the culinary
industry to help refugees build new
lives in their new communities.

MISSION
OBJECTIVE

Empower refugees through
culinary training.




EMMA LAZARUS The New Colossus

Not like the brazen giant of Greek fame,
With conquering limbs astride from land to land;
Here at our sea-washed, sunset gates shall stand

A mighty woman with a torch, whose flame

Is the imprisoned lightning, and her name

Mother of Exiles.

From her beacon-hand
Glows world-wide welcome; her mild eyes command
The air-bridged harbor that twin cities frame.

Keep, ancient lands, your storied pomp!" cries she
With silent lips. "Give me your tired, your poor,
Your huddled masses yearning to breathe free,

The wretched refuse of your teeming shore.
Send these, the homeless, tempest-tost to me,
| lift my lamp beside the golden door!
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OUR MODEL

For refugees coming to America, one of the
hardest parts of the transition can be finding a
new job.

A job is important for more than just a paycheck. It is a
chance to meet new people, practice language skills, and find
a sense of fulfillment and self-worth after what can be a
jarring and disorienting move.

We provide refugees and survivors of human trafficking with
culinary training, ESL classes and interview preparation. We
set our students up for successful employment in an industry
in which their cultural heritage and cuisine can be celebrated.
What’s more, we provide a community in which they can build
supportive relationships.




CULINARY APPRENTICESHIP 2017

Eight students graduated from our Culinary
Apprenticeship in 2017.

This year, we also maintained a culinary-specific ESL Program,
which graduated eight additional students.

Our full 2017 apprenticeship was an eight-week, paid program,
which offered its students 200 hours of culinary training and
licensing. All apprentices received ESL and job interview training
within their curriculum, and had the option of supplementing
their coursework with the full ESL training. Each apprenticeship
cohort was comprised of two students and an instructor,
ensuring ample individual attention through tailored curricula.



SOME OF OUR 2017 GRADUATES

ADWA BOUBACAR NASEEMA
SAUDI ARABIA GUINEA AFGHANISTAN

CLAUDINE SANDRA
BURKINA FASO MEXICO



ECONOMIC EMPOWERMENT

1 OO(y of job-seeking students
O were placed in culinary jobs
Our graduates are currently working at restaurants including The Dutch
and Little Park and food companies including White Moustache Yogurt.

These jobs have enabled our graduates to build a better life for
themselves in New York City: some have moved out of the homeless
shelters where they were living, others are making plans to bring their
spouses and children to the U.S.



ADWA ALSUBAIE

Emma’s Torch Class of 2017

Adwa, an asylee from Saudi Arabia, came to the U.S. at the
age of 18. Adwa joined Emma’s Torch in June 2017, and
participated in both a culinary apprenticeship and English
language training. Her shakshuka was featured on the Emma’s
Torch Classroom Cafe summer menu. \
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Adwa received multiple prestigious job offers. She accepted a
position as a line cook at The Dutch, where the chef offered
her the chance to rotate through the organization. The ability
to gain experience in multiple areas means her position has
significant capacity for growth. Adwa is currently manning the
restaurant’s prominent Oyster bar.
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“Adwa has been a great addition to our team.
The Dutch Executive Chef Jason Hua



HOW WE
OPERATE




KERRY BRODIE
FOUNDER & EXECUTIVE DIRECTOR

FRANCESCA FURCHTGOTT JULIA BUMKE
MARKETING DIRECTOR DEVELOPMENT DIRECTOR

OUR TEAM

BOARD OF DIRECTORS

DANI BECKERMAN
HILARY BRANDENBERG
PATRICIA DUFFY
FRANCESCA FURCHTGOTT
MELISSA GLASS
WILL HOWARD
AARON KAPLOWITZ
MANDY MAXWELL



OUR CAFE

Our pop-up Classroom Cafe in Red Hook, Brooklyn ran
from June through November 2017, with weekend-only
brunch service. On average, it served 150 patrons per
weekend for its six-month run. As part of their
training, all Emma’s Torch students served as paid
employees at the Cafe.

“Take a peek inside the bustling [Emma’s Torch]
kitchen, and you’ll see that while the staff is
seasoning the beautiful dishes, they’re also
changing the course of their lives in a way they

didn’t know was possible.”
- Huffington Post, July 2017




OUR CATERING

Our students enabled us to cater large-scale events like a
charitable gala dinner for 145 guests, which prepared our
apprentices for the fast-paced atmosphere of the food
industry.

In 2017, we catered events including a Beinenu Shabbat
Dinner, an event for Workmen'’s Circle, and high end
private dinners. Emma’s Torch also began accepting favor
orders for weddings and corporate clients.
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FINANCIAL SUMMARY

Starting in June 2017, Emma’s Torch was housed at a cafe in Red
Hook, Brooklyn, where we operated a six-month pop-up residency
with weekend table service. Over the course of this pilot program,
we witnessed the incredible growth of our students, and began
expanding our educational and culinary activities.

After the success of our initial six month pilot, we decided to
embrace a strategy of responsible growth, with a new and ambitious
plan to significantly increase the number of students we can impact.
In early 2018, we will build upon the Red Hook pop-up by opening
our Classroom Cafe at 525 Atlantic Avenue in Downtown Brooklyn,
where we have signed a long-term lease. We look forward to scaling
up our work in a sustainable way over the course of 2018.

In anticipation of this scale-up, Emma’s Torch ended FY2017 with a
significant surplus. This surplus was reached due to preemptive
fundraising for the new cafe and its expanded Culinary
Apprenticeship, and will go towards upfront costs in early 2018.




EMMA'S TORCH

OPERATING BUDGET (FY2017)

EXPENSES

Nonprofit and Cafe Staff Salaries
Training Program: Stipends and Fees
Classroom Cafe
Cafe Rental
Equipment and Inventory
Insurance
Events
Administrative
Total Expenses
REVENUE
Contributed Revenue
Individuals
Foundations and Corporate Giving
Special Events
In-Kind
Earned Cafe and Catering Revenue

Total Revenue

Projected Actuals,
12/7/17

60,000

29,300

48,000
25,500
10,000
5,000
5,000

182,800

100,000
76,500
7,500
15,000
82,000

266,000




PREPARING
FOR FUTURE
GROWTH




OUR NEW SPACE

We are thrilled to be opening a new restaurant and home
for Emma’s Torch. It’s projected to be fully open to the
public by March 2018. Our new restaurant is located in a
high-density retail and residential area was chosen for its
significant weekday foot traffic; and will be informed by
our six-month Red Hook pop-up in 2017.

The restaurant will operate on a six-day weekly schedule
in 2018, a significant increase from the pop-up’s
weekend-only model. Its 1,500-square-foot footprint also
includes a larger kitchen, allowing us to take on additional
revenue from larger catering clients and product/gift
orders.




SCALE-UP OF SERVICES

This year, we trained eight refugees from all over the world
through our emerging culinary training program at 24 hours
per week. Additionally, we hosted weekend brunch at our
temporary Red Hook location.

In the new year, we plan to drastically increase the scale of
our work, hosting up to 40 refugees through what will soon
be an eight-week training program totaling 400 hours in
length. Our new, permanent space near the Barclays Center
will host brunch on weekends, as well as full dinner service
six nights a week. We are delighted to have Kimberly
Lerner, an experienced restaurant manager, join us as our
General Manager. Our kitchen will be led by the exceptional
Chef Alex Harris, of Blue Smoke and Cafeteria.

We are excited about this incredible opportunity to
sustainably expand our reach and increase our impact.



YEAR-END SUMMARY

We end the fiscal year with a significant surplus, thanks to
preemptive fundraising for our planned scale-up.

We have also secured $25,000 in in-kind goods, services, and
inventory for FY2018, including $6,000 of crowd-sourced kitchen
equipment given through our Amazon Gift Registry for
#GivingTuesday in November 2017.

As of December 2017, we have confirmed several FY18 gifts from
the foundations shown below, which will apply directly towards the
culinary apprenticeship.
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Small actions, huge impacts BROOKLYN
COMMUNITY
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EMMA'S TORCH

Empowering refugees through culinary education






