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AGES14-18

An Overview

* Infro to Cooking

* Meal Share

 Basic Health
and Wellness

* Budgeting

« Build a Business

HIGH SCHOOL SENIORS

* “First Job"

* Paid work hours
and frainings

* 1-on-1 check-ins

* Post-high school
planning

* Post-high school
job (2030 hrs)

 Intentional
trainings- wage
increases

« Connect with
local businesses,
universities

AGES18-20

Business-side

AGES19-24

* Full-time work in
the food industry

* Paid
management
trainings

* Valuable work
certifications

* Wage increases

SUMMERPROGRAM

Small Batch Detroit is a culinary
fraining and employment
program within The Detroit Food
Academy. Small Batch acts as a
first paid job for our seniors in high
school, serves as a training
ground for our alumni interested
in culinary arts, and all profits
support the work of the
organization!
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Detroit Food Academy

July 6 at 12:01 PM - @
Contest time! Like this post and share DFA's
Facebook page to be entered into a raffle for your
choice of a case of Mitten Bites or three jars of Slow
Jams! The winner will be announced next Wednesday.
#detroitfoodacademy #youthleadership
#youthinthekitchen #youthinbusiness
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Build &
Finalize
Digital
Project

Finish Resume
& Begin Digital
Project

“An outward facing project with the goal of students being able to
come away with a digital piece for their career and future”
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by Lee Adi & Ajay Menon




The goal was to compile
data into an organized
document and to
simultaneously develop a
method to track the hours
worked by each employee
in three main categories.
Each category corresponds
to a NRAEF standard,
which will assist DFA in
acquiring funding.

KEY

**What does it fall under**

Task (as referred to in "Student Hours")

Listed as (in this document)

Primary category

Ann arbor demo In-store demos

Secondary category

Branding/Marketing |

Tertiary category

DFA Program Facilitation DFA Program Facilitiation Classroom Facilitation Work
Eastern market Market stands FOH Branding/Marketing
Eastern market stand Market stands FOH Branding/Marketing
Green garage green garage Product quality and cost control itoring and ing resources
Green garage office green garage Product quality and cost control and controlling resources
Metro detroit demo In-store demos FOH Branding/Marketing
Midtown detroit demo In-store demos FOH Branding/Marketing
Midtown detroit wholefoods In-store demos FOH Branding/Marketing
Mitten bite production Production Back of house Product quality and cost control Monitoring and controlling resources
Mitten bites table Market stands FOH Branding/Marketing
Off-site delivery/markets Market stands FOH Branding/Marketing
Peaches and greens peaches and greens Product quality and cost control itoring and ing resources
Pop shop production Production Back of house Product quality and cost control Monitoring and controlling resources
Slow jams production Production Back of house Product quality and cost control Monitoring and controlling resources
Slow jams table Market stands FOH Branding/Marketing
N ndicates that it is not tracked
Main Categories:
1) Culinary work force (what we currently
have documented)
2) Leadership (public speaking, classroom
facilition work, training of interns and
fellows, TV/media interviews)
3) Health
AR OR OR
MEASURE HOURS NEEDED | HRS WORKED | TOTAL HRS | MANAGER SIGN OFF DATE
EMPLOYEE NAME: HASSAN AMALEKI
Level 1 - Certified Restaurant Professional 920
Front of House Knowledge/Service Culture: 330 434.02 | Daria
Knowledge of the front of the house activities and positions in a restaurant and various aspects of
2 i

In-Store demos 225.12
Market stands 208.9
Back of the House / Restaurant Kitchen Knowledge 300 0
Knowledge of back of the house activities and positions in a restaurant and various aspects of local
service
Production
Product Quality and Cost Control 210 25.13
Providing the highest quality products and services while controlling costs
Green Garage 6.82
Peaches and Greens 18.31
Production (Secondary)
Branding and Marketing 156 583.74
Providing internal and external customers with a clear understanding of the goods and services offered
by the operation
In-Store Demos (Secondary) 583.74
Market stands (Secondary)
Food Safety and Sanitation 4 4
Displaying knowledge of the critical importance of food safety and the necessary steps to ensure food
safety in a restaurant or foodservice operation
Food Handler Certification 1
Manager Certification p
CPR/First Aid AED 2
Complete Food Handlers Certification yes

1000 1046.89




_ Numeracy
Curriculum Development:
Budgeting and Saving

Financial Literacy - Taxand Insurance

Homeownership




Curriculum Development:

Nutrition & Fitness

My Plate

Healthy vs. Unhealthy
Carbs

Healthy vs Unhealthy Fats

Sources of Protein

Fruits and Vegetables

Nutrition and Fitness
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Past students entered in the DFA Masterlist from years 2011-2018.

Framework set for an internal Networking Directory with 26 current members.
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Name: IS .
Anticipated End Date: 8/31/201
Future Goals:
o I would like to buy property in the Southwest/Newcenter areas and use it as a dual living
space and retail space for art.
e |deally, his retail space could serve as an art gallery where people can rent space or work.
Our Resources:
e Professional development
o Update resume
o Create Linkedin page
e Apply for grants supporting art related projects

FOUNDATION LINKTO
NAME APPLICATION DEADLINE NOTES

In Fluxx click “Submit a grant request” to complete the
letter of inquiry where you will fill out a brief form
summarizing your project and explaining why you are the
one to carry it out.
If the Knights Foundation wants more information, they'll
Rolling (apply contact you with a Fluxx username and password. You'll then
Knights https:/knightfound whenever have to submit a full proposal.
Foundation  ation.org/apply ~ you're ready)

Our Town is the National Endowment for the Arts’ creative
placemaking grants program. These grants support projects
that integrate arts, culture, and design activities into efforts
that strengthen communities by advancing local economic,
physical, and/or social outcomes. You'll probably be
applying for the place based grant.

https://www.arts.g You'll have to represent a 501(c)(3) non-profit to apply for
National ‘ov/grants-organizat this grant. Contact Jake and he'll connect you to local
Endowment  jons/our-town/intro AUGUST 9th  non-profits that will support you and let you use their names
for the Arts duction 2018 for the proposal!
The Arts Project Minigrants provides support for production,
https://www.culture presentation and creation of art.
source.org/images/ You'll have to represent a 501(c)(3) non-profit to apply for

pdf/2019 Minigran this grant. Contact Jake and he'll connect you to local
Arts Project t Arts Projects Gui AUGUST 3rd non-profits that will support you and let you use their names
Minigrants delines.pdf 2018 for the proposal!




The
Fellowship:
Digital
Projects

We worked with each
fellow individually to
develop a digital project
designed to highlight their
unique skills, talents and
interests.

The projects were
comprised of two websites,
two videos and a
presentation.

This site was designed with the WIX.com website builder. Create your website today. (  Start Now

Home AboutMe Resume PassionsandIdeas Detroit Food Academy ~Quote ~Contact

Daimonae Thomas

Daimonae
Thomas

Welcome to My Site



The
Fellowship:
Professional
Development

Professional looking
resumes and headshots for
all fellows

Networking and
interview-prep workshop

Daimonae Thomas

15883 TULLER STREET+ DETROIT, MI 48238 « PHONE 313-652-5529 * E-MAIL

THOMASDAIMONAE@GMAIL.COM

OBJECTIVE
o Secking full-time employment
SUMMARY OF QUALIFICATIONS
Excellent communication and listening skills
Self-starter with desire to interact with people
Quick and eager learner, responds well to feedback
Responsible, resourceful, and reliable, with record of professionalism
EDUCATION
e Tri-County Education Center High School, Royal Oak Charter Township, MI

WORK HISTORY
Fellow: Small Batch Detroit, Detroit, MI
®  Assisted in the production of Small Batch Detroit’s food products
©  Ran weekly market stands and in-store displays
©  Managed revenue from sale of products
Farmhand: Brother Nature Farms, Detroit, MI
Plowing, weeding, transplanting, watering, and harvesting crops
Managing livestock and equipment
Producing vendable food products from crops
Utilizing knowledge of different plants and environments to improve crop yield

EXTRACURRICULAR ACTIVITIES/COMMUNITY SERVICE
Managed personal on-demand, in-home beauty service

Detroit Food Academy culinary and entreprencurial afier-school program
Volunteered daily at local residence for the elderly

Michigan Roundiable for Diversity and Inclusion Volunteer

CERTIFICATIONS/SKILLS
e ServSafe Food Handler Certification
e ServSafe Managerial Certification
e Conversational proficiency in Spanish
REFERENCES

Jake Schoenknecht: Small Batch Detroit
Julic Wainwright: Detroit Food Academy
Greg Willerer: Brother Nature Farm

Expected 2019

2017 to Present

Summer 2018

2010 to Present
2016 to Present
2017-2018
2017

(989) 233-5398
(419) 902-6082
(313) 914-0031






http://www.youtube.com/watch?v=Rx55xI_g0RY




