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OUR OUTCOMES
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83% of 

 
graduates 

 
placed in 

 
jobs

98% of 

 
graduates 

 
receive their 

 
food 

 
handlers 

 
certificate

75% job 

 
retention 

 
at 3 

 
months

66% job 

 
retention 

 
at 6 

 
months



STAYING AFLOAT
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LESSONS LEARNED
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COMFORT 
 FOODS 

 ESTABLISHED IN  
 1997 WITH A 

 LOAN FROM CSH



• Our first client was a BRC’s Senior Center.  We 
 had 2

 

employees.  Since then, we have grown to 
 17 clients, with 

 
19 employees that cook and 

 
deliver 

 
2200  meals a day to shelters, 

 senior centers, community residences and 
 treatment programs.

• We also cater private parties, corporate 
 breakfasts/lunches and other events.
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This is a demonstration completed as part of Fashion Week 

 
2011. The chef from the Fat Radish.
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LESSONS LEARNED
• DON’T GET TOO FANCY

• GROW SLOWLY  
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