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Morning team: Leika Suzumura, Diana Vinh, Rokea Jones, Andrea Dwyer, Katie Pencke (note taker), Ryan Miller, Kayla Mayer, Cathy Tuttle, Daniela Geleva, Rebecca Finkle, 
Afternoon: Kate Murphy, Liza Burke joined. Rokea and Cathy T. left. 
Vision for success: concrete outcomes and purpose statement
· Cooking from scratch
· Community building
· Food security through meeting neighbors
· Local food awareness
· Climate impact of food choices
· Frugal cooking skills
· Intergenerational
· Community driven
· Address food needs
· Entry into discussion on food
· Empowers participants
· Cultural sharing – people can share from their backgrounds
· Develop cooking confidence and cooking skills
· Opportunity to engage youth and create youth leadership
· Learning and collaboration
· “cultivating intuitive wisdom around nourishment”
· Helping people to learn that cooking can be fun
· Breaking down food catch phrases
· Food is power
· Take back food from corporations
· Public health: help to combat depression and social isolation
· Combat racist classist society stratification
· Change idea that cooking is more expensive 

Action: craft purpose statement and concrete outcomes to include in case statement

What does success look like in three years? 
· Money: sustainable, adequate funding source to do our work: commercial venture, product, catering company, crowd funding. Dedicated government funding.
· 50 or more community kitchens in Seattle in variety of formats: after school, center based, “skeleton key”, after school programs. 
· Strong coalition of leaders
· Train the trainer model: regular and consistent trainings
· More partnerships; food sources; more farm networks, volunteers, future leaders
· Local and national media coverage
· Advocacy work – policy change. Dedicated government funding. 
· Develop clear evaluation to show increased knowledge and success. Community based indicators of success: what do community members consider success. Measure effect on climate change. 
· There are fewer hungry people 
· Distribution of food
· Full time coordinator – tap into stream of free food for distribution, collective donation approaches 
· More in depth internship program pulling from the programs we are running, increase peer leadership
· CKNW going national and international
· Structural framework exists : eg tier 1: we run it. Tier 2: membership fee or monthly report  in exchange for training, food distribution, promotional material templates, and intern placement. Tier 3: sign on to some kind of membership. Collective monthly reporting mechanism from all tier 1 and tier 2 kitchens. 
· CKNW is a hub for cooking programs in our region
· Listserve for member kitchens
· Partnering with other model agencies i.e. Canada (Diane Collis, Vancouver): centralized quarterly trainings, roundtable discussions, funded regional leaders supporting volunteer kitchen leaders, closely linked with the emergency food system, great website with resources
What else could we be doing?
· Once structure is in place reach out to faith based organizations
· Provide transportation
· Kitchen tool library including catering supplies (dishware, etc) 
· Work with advanced training programs. EX: SPU: folks who study Food and Consumer Science or continuing education for FCS teachers or Seattle Central culinary students who study food literacy
· Create cookbook for fundraising and marketing – i.e. Helping Hand cookbook from Vancouver
Is there anything we should stop doing? 
Review models: 
· Cook to take home, 
· cook and eat together, 
· ck’s at schools- 
· inclusion of advocacy or partnering with home and family life teachers to include food system and food literacy, 
· balance of needing lesson plans and needing to create fun 
· training groups to do event cooking, 
· doing event cooking: COMMUNITY CATERING business plan, 
· cooking demonstrations, 
· community kitchen as team building event, 
· cooking for other people as “charity”, 
· community kitchen for “cheats”, 
· community kitchen for bread, 
· progression of skills teaching if participants come for an extended time, vs. drop in model, 
How to support volunteer kitchen leaders to minimize burn out: 
· Develop internship and volunteer program to support volunteer kitchen leaders, recruit from university level training programs, and high schools
· Develop templates for promotional flyers
· Recipe database on website
· Reward or recognition of volunteer kitchen leaders: parties and volunteer spotlight on the website
· Create teams so there is one person do outreach and logistics and one person to lead kitchen, and so there is always a back up kitchen leader
· Quartlerly or bi yearly meet ups with other kitchen leaders
· Find out what their personal goals are 
· List serve for kitchen leaders – Ryan has a google groups in place, facebook page or group
Integration into Seattle Tilth
Current website/blog and other media: CKNW wordpress website made by volunteer, facebook page made by Kala, a lot of the individual kitchens have their own facebook pages, 
Plan: Static parts of CKNW site become part of a CKNW page on Seattle Tilth website, including a list of current kitchens and their contact info. CKNW blog becomes a tab on the soon to be developed Seattle Tilth blog page.
Staffing and decision making: information gathering of outcomes needs to come before funding: how many meals, how many volunteers, how much food distributed, 
Action: create a case statement: answer “What is this and why should it exist?” Include nuts and bolts: how will this work? Include list of information that we would want to collect from tier 1 and tier 2 kitchens. Include catering business plan.  
Action: Schedule next coalition (all kitchen leaders of current known kitchens) meeting: presentation of case statement to get coalition approval. 
Funding strategies: 
Refine case statement. Coalition hosts fundraising dinner in late January. Try to start collecting information now from other current kitchens. 
