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“real world” experience by catering 
community events.  In 2008, the 
catering service earned $60,000 for 
program operation, and is on pace to 
earn $70,000 in 2009.

In 2008, 78% of program graduates 
went on to work in food service, with 
another 5% working in other fields.  
Those graduates accepted jobs in 
such companies as the Ritz Charles, 
Aladdin Hotel, Applebee’s, Saint Luke’s 
Hospital, Wal-Mart Deli, the Kansas City 
Community Kitchen, Al Dente, Hyatt, and 
Harpers on Vine.  Of the graduates that 
program staff could track long term, 70% 
were still employed after six months.

“It was a great experience,” said Kim, 
a 2008 graduate that continues to 
work at the Ritz Charles. “We learned 
how to handle pressure… It changed 
my whole life around. When I came 
into the program, I was in an abusive 
relationship. They helped me get the 
rest of my life together.” 
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Culinary Cornerstones trains underemployed 
adults for jobs in the food service industry. 
Many of these students have barriers to 
employment, ranging from unstable housing 
and prior health issues, to loss of a job due 
to current economic conditions. All live in 
poverty, but each is committed to changing 
their economic status through education and a 
career in culinary arts.  

During a 12 week period, students spend 
about 14 hours each week in culinary classes.  
In addition, they also experience life skills 
training in group sessions and one-on-one 
meetings with a counselor.  They also spend 
about 2 ½ days each week working in the 
ECS Community Kitchen, serving about 500 
hot lunches each weekday for the working 
poor and the homeless.  This is both a form 
of apprentice training, and a way for them to 
give back to the community.   In addition to 
the hot lunch program, the students also gain 

meet Dylan and Erika Wetherill
Welcome Dylan and Erika Wetherill - new members to Impact KC. Dylan, 
an entrepreneur, is the founder and President of Wetherill Investment, Inc., 
offering consulting and business development services. Erika is actively 
involved in the Junior League, Brookside Mothers Association and she is 
anxiously awaiting the birth of their second child due this fall.

meet  James Dewit t
Welcome James - new member to Impact KC.  As an investment 
manager with Creative Planning, Inc., James finds the time not only to 
work in his community, as both Vice Chairman for 20/20 Leadership and 
Treasurer for Kansas City Children’s Assistance Network, but also to 
train for another passion in his life: boxing.  


