JACKIE’S KIDZTM CULINARY ACADEMY PROGRAM

Noticing the lack of programs in Stamford specifically aimed at teaching our youth about healthy eating, nutrition, the culinary industry and entrepreneurship, in the spring of 2016, Jack Robinson Park of Fame, Inc. (JRPOF) launched a youth oriented CULINARY PROGRAM. The program provided participants with tools necessary to learn how to prepare simple healthy/nutritious meals for themselves and their families. All participants were known as members of JACKIE’S KIDZTM, a division of JRPOF.
This year, pending partnership with the Stamford School System, we would like to expand our initial culinary arts programming to include the following entrepreneurship components under the umbrella of JACKIE’S KIDZTM:
· CATERING

· BAKERY

· FOOD TRUCK

· FOOD CHANNEL / TV PROGRAMMING

All four areas are designed to give JACKIE’S KIDZTM experience in starting and building their own business as well as teaching practical applications of life skills and the opportunity for social connectedness.
PURPOSE
The primary purpose and benefit of this program is to provide a hands-on approach for children to learn about healthy eating and nutrition so that they will be able to make informed decisions about which foods they eat. The secondary purpose is to provide children with a hands-on approach to learning fundamental food-related life skills such as purchasing, preparing and cooking food. The program would also allow children to prepare their own snacks while and allow them to take home a sample of their food creation.

This program also seeks to help children learn about beneficial foods to help protect them against certain diseases, such as diabetes and various heart conditions, which Jackie Robinson ultimately succumbed to. Above all, the children would be able to be educated on the benefits of eating healthy at an early age.

Lastly, the children benefit from the interaction with cooks, chefs and culinary students and gain knowledge and information about becoming cooks and chefs. Children would be given a look into what work in the culinary industry is like and how to start their own culinary institutions. 
