
 
 
 

 

CO M M U N ITY  KITCH EN  
 

Th e Tarran t A rea Food  B an k CO M M U N ITY  KITCH EN  com b in es free culin ary job -train in g  for  
low -in com e ad ults w ith  th e p rod uction  of m eals for d istrib u tion  b y h un ger-relief ch arities.  

 
P U R P O SE The Com m unity Kitchen program , initiated in January 2007, has tw o purposes:  

1) To prepare low -incom e and unem ployed m en and w om en for w ork in food 
services and (2) Turn surplus prepared and perishable food donated by grocery 
stores and restaurants into nutritious m eals for em ergency food organizations.   

 
P R O G R A M    A  professional chef teaches a 14-w eek course in food preparation and service, and 

supervises the subsequent tw o-w eek internship for each student.  In addition, all 
participants receive life-skills and tim e m anagem ent training as w ell as career 
coaching provided by a case m anager from  the W om en’s Center of Tarrant County. 
A s the students w ork tow ard their ow n self-sufficiency, they also serve the 
com m unity by converting donated food into m eals distributed by the Food Bank’s 
partner hunger-relief charities.   

 
CR ITER IA  FO R  EN R O LLM EN T      

A n applicant m ust be 18 years or older, eligible to w ork in the U nited States and 
econom ically disadvantaged; have reliable transportation or be on a bus line; and 
able to pass initial drug screening and random  screening throughout the training. 
A lso, an applicant m ust have a high school diplom a or G ED , or be enrolled to earn or 
be w illing to w ork on a G ED ; able to read and w rite English and able to do m ath at 
the sixth-grade level.  M ost students are referred to the program  by w orkforce 
developm ent and social services organizations. 

  
SP O N SO R S  Funding and in-kind donations are needed from  individual donors, food service 

operations, foundations, businesses and com m unity groups. 
 
V O LU N TEER S   Chefs and kitchens in restaurants, hotels, hospitals and other food service facilities 

are needed to provide internships for Com m unity Kitchen students.   
 
LO CA TIO N  The Tarrant A rea Food Bank Com m unity Kitchen w as housed for its first tw o years in 

the sm all kitchen of a school that belongs to the Food Bank’s netw ork.  Beginning 
w ith the seventh class of students in February 2009, the program  began operating in 
a new  2,400 square-foot facility inside the Food Bank’s w arehouse. 

  
H ISTO R Y  The first Com m unity Kitchen began in 1989 in W ashington, D .C., w hen a food-rescue 

organization saw  the opportunity to train low -incom e people in food production 
skills w hile transform ing donated prepared and perishable food into nutritious 
m eals for other hunger-relief organizations.  Feeding A m erica, the national netw ork 
of regional food banks, adopted Com m unity Kitchens as a national program  and 
began providing technical assistance to affiliates such as Tarrant A rea Food Bank. 

 

CO M M U N ITY  KITCH EN  IN FO R M A TIO N   

Lylette Pharr, LM SW , Com m unity Kitchen A dm inistrator 

817-332-9177  Ext. 118   lylette.pharr@ tafb.org 
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