FARESTART TRANSCRIPTION 
By Cynthia Graber (copyright)

SOUND OF KITCHEN 

TRACK: It’s class time at FareStart, a cooking school in downtown Seattle. A handful of students stand at various stations. One guy holds a carrot in one hand and his peeler in the other. He’s about to be tested on his speed. 

TEACHING: BEEP. 

TEACHING: On your mark get set, go (SOUND OF PEELING)

TEACHING: A little faster, Kevin.

TRACK: Fare Start began back in 1987 when local chef Davis Lee started delivering meals to homeless shelters. But five years later, he had an epiphany. He’s no longer head of the program, so Megan Karch - Fare Start’s current director - picks up the story.

KARCH: He realized that while it was very important to provide meals to people in people in need perhaps it was even more important to provide a way out. And so that’s how we were founded was on bringing the folks that we were providing meals to into the kitchen, teaching them a job skill, and then ultimately giving them the opportunity to change their life through a job.

GRABER: These homeless students aren’t learning to be top chefs. That would take many years at a culinary school. But graduates can work as line or prep cooks on cruise ships, in assisted living kitchens, or in local restaurants. Until the recession hit, the program managed to help 80 percent of graduates find jobs within only a few months. Today, it’s taking a little longer.

In addition to four months of cooking classes, FareStart helps students find a bed in a local shelter or half-way house. They also receive health and job counseling. 

After students learn the basics, they work with teachers on preparing food to bring to shelters and childcare centers around the cities. Last year FareStart gave away half a million meals - made and delivered by their students. Jeff—he doesn’t want his last name used—is one of them.

JEFF: It’s kind of a fun thing, and it’s kind of a neat thing. Because they’re helping us out, and we’re helping someone else out.

TRACK: But there’s one place here where students get the best kitchen training possible: in FareStart’s very own restaurant. 

SOUND OF RESTAURANT AND PEOPLE EATING

Its expansive windows look out onto a  busy street-corner in downtown Seattle. The dining room has exposed wood, lofty ceilings, and white tablecloths. 

Every day, people from the neighboring businesses come in for a reasonably priced, top quality lunch. Dinner’s only served on Thursdays, when the restaurant offers a prix fixe meal planned by a guest chef and cooked by a few of the most advanced students. 

Tonight, the guest chef is Michael White from Seattle’s Brasserie Margo.

WHITE: And then the entre is roasted leg of lamb, young spring lamb, and it’s going to be sliced, it’s going to be on a bed of grilled squashes, zucchini and yellow squash and also some red bell peppers, and then we’re going to do a mold of wild rice pilaf…

GRABER: Chef White brought his assistant from his own restaurant to help out, a line cook named Ken Kelley. Kelley’s been working at Brasserie Margo for a year. And he’s a graduate of FareStart.

KELLEY (TEACHING): If you don’t like the end that’s on that, cut it off. (CHOPPING)
GRABER: Ken strides confidently around the kitchen, calling out directions. He was jobless and homeless after a brief stint in prison. He heard about FareStart, and decided to give it a try. 

He says the program gave him just what he needed - a fair start. And he loved it.

KELLEY: A lot of the techniques were new to me. I’m a devout carnivore, so I had to learn how to cook vegetables. I’ve actually found I can cook vegetables that I like. 

GRABER: Ken got the job with Brasserie Margo right after he graduated. 

KELLEY: Employers like the one I work with would not have talked to me if it wasn’t for Fare Start and the community support that it has… Nobody looked down on me, nobody avoided me. And I’ve worked hard to prove myself worth being there… I am a lot happier on the days when I have to go to work than on the days that I don’t…

GRABER: As dinner draws to a close, FareStart director Megan Karch stands on the stairway, mic in hand. 

KARCH: Welcome to our guest chef night! (CLAPPING). 

GRABER: Each week the new graduates get to tell a bit of their story. And tonight two women are graduating, one of whom already has a job at a local restaurant. But first -

KARCH: And we also - it is a very special night because one of our graduates is back with Brasserie Margot teaching our students. (APPLAUSE)
GRABER: Ken Kelley stood here a year ago as a graduate. Now he beams from the stairs as he accepts the FareStart hat and water bottle that the guest chefs receive. 

For the World Vision Report, I’m Cynthia Graber, in Seattle.

