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Note from the Executive Director

Dear Sunflower Bakery Friends,

Fiscal Year 2024 marked several major milestones in Sunflower  

Bakery’s journey. We proudly celebrated 15 years as a nonprofit  

social enterprise, reflecting on a decade and a half of opening doors 

for young adults with learning differences through meaningful job 

training and employment pathways.

What began with Pastry Arts has steadily grown: we launched barista 

training with the opening of Café Sunflower, expanded it into a full 

Hospitality Training Program in 2021, established Job Services in 2022 

to support student employment success, and this year, we piloted 

a Culinary Training Program, broadening our reach to savory foods, 

catering, and prepared meals.

A generous gift from a thoughtful donor enabled us to purchase a 

fryer to provide another training opportunity for our students and  

expand our bakery product line. And notably, we secured our first-ever 

federal appropriation, a landmark achievement signaling confidence in 

Sunflower’s mission and earning us partnerships and support at every 

level of government.

Fifteen years ago, Sunflower Bakery was built on a simple but  

powerful vision: to create meaningful opportunities for young adults 

with learning differences. Today, we stand proud of the growth,  

impact, and inclusive community we have built — together.

Thank you for helping make this vision a reality. Here’s to the  

next chapter.

With gratitude,

Jody Tick

Executive Director

ABOUT SUNFLOWER

Sunflower Bakery is a nonprofit social enterprise enabling pathways to  
employment for teens and young adults with learning differences through 
pre-employment exposure and workforce development training in pastry,  
hospitality, and culinary arts. As part of a working bakery, Sunflower integrates 
students into everything we make and sell, reinforcing both training and  
mission. Every purchase goes back to support these critical programs.



PASTRY ARTS GRADUATES

•	 Kareem Arnaout

•	 Jarod Briscoe

•	 Kaleiff Coleman

•	 Jason Epps

•	 Frankie Fallon

•	 Andres Figueroa

•	 Anna Frattarelli

•	 Sameera Gray

•	 Cameron Hall

•	 Almanda Renee Shannel Johnson

•	 Ben Katz

•	 Celine Krempp

•	 Cesar Leon

•	 Madeline Lessner

•	 Douglas Castillo Molina

•	 Chana Reingold

•	 Alex Stapleton

•	 Peter Weber

•	 Ian Winters

•	 Nico Yepez

HOSPITALITY GRADUATES

•	 Liam Aaron

•	 Basil Ali

•	 Emmanuel Alvarez

•	 Leah Fleischer

•	 Sam Fratantoni

•	 Sky Eagle Hawk

•	 Timeah Jones

•	 Mohammed Joof

•	 Roxy Kaur

•	 Josiah Kollie

•	 Oscar Lemus

•	 DJ London

•	 Miles Prather

•	 Lily Christina Rowhani

•	 Amelia Turkewitz

FY24 Graduates

BOARD OF DIRECTORS

Elissa Goldfarb, Chair

Shai Fierst, Vice Chair

Gwen Crane, Treasurer

Jennie Kuperstein, Secretary

Cathy Bernard

Seleem Choudhury

David Farber

Andy Finke

Dina Goldman

Stacey Herman

Susan Hoffmann

Steve Jacobson

Samuel Kaplan

Dina Leener*

Jillian Levitt

Sara Portman Milner*

Orlee Panitch

Dushanti Peiris

Scott Reiter, immediate  
 past chair

Liz Tsakiris

Laurie Wexler*

*Co-Founder, Ex-Officio

 

 

STAFF

Jody Tick, Executive Director

Todd Troester,  
  Development Director

John Katz, Program Director

Liz Hutter, Bakery Operations   
  & Training Director 

Cindy Tepper, Business  
  Manager
Vickie Braxton
Mary Chlan
Demba Cisse 
Elaine Gonzalez
Loren Granberry
Sandy Joswick
Liam Kirby*
YaMarie Koroma
Rachel Kwon
Megan McIntosh
Sara Portman Milner
Anna Myers
Janis Neville
Chris Pepin
Marion Pitcher
Kimberly Rayburn
Evelyn Marte Rojas
Paige Sharabi
Josh Tanner
Daniel Washington*
Becky Webb
Dahneesha Whyte

*Maryland Service Year Member
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6,240	 Training hours for 18 Hospitality students 

8,268	 Training hours for 22 Pastry Arts students 

	 320	 Training hours for 35 Teen Program students

	 32	 Employment-track students served

	 65+	 Employer partners, with 4 new (Starbucks, Asbury Methodist Village, 
Charles Street Bakery, Fresh Baguette, Germantown)

16 	Graduates placed in employment (64% placed within 6 months)

	 6% 	Increase in online sales; 18% increase in retail sales

FY24 Impact by the Numbers

FY24 Highlights
This year marked a season of growth and innovation in line with 
our three-year strategic plan.

In addition to marking 15 years as a nonprofit, social enterprise,  
another meaningful milestone was returning to Beth Sholom to launch 
our Culinary Training pilot, the very space where Sunflower’s earliest 
programs began. This return ties our past to our present, reminding 
us how far we’ve come and reinforcing our commitment to providing 
opportunity, training, and inclusion for all.

Our new Culinary Training Program expands our workforce  
development mission beyond pastry and hospitality to broaden our 
student experience and open new employment pathways. Our  
successful pilot provided us with the impetus to find our own kitchen 
space to formalize training and to be able to sell our kosher foods  
commercially. At the same time, we increased enrollment in our  
Hospitality Training Program year over year by 63%, reaching more 
young adults looking to build customer service skills and confidence.

On the production side, we acquired key equipment, including a fryer 
and proof box, which allowed us the ability to create laminated doughs 
and add a new bakery product to our offerings—donuts.  These  
initiatives not only provided additional training opportunities for our 
students, but allowed us to expand our social enterprise. We launched 
our donuts on June 7th, National Donut Day and have continued to 
offer donuts each week in store for online purchase and produced  
our first sufganiyot for Hanukkah.  We celebrate this milestone with  
a community Hanukkah party, which was a huge success

Beyond the 
Numbers
The Sunflower experience 
transforms students. They 
leave not only with techni-
cal skills but also with per-
sonal growth, increased 
independence, and  
stronger self-confidence — 
key factors in both  
employment success and 
life. This growth is almost 
palpable and best said 
by our students Link to 
graduation video https://
www.youtube.com/
watch?v=aVM-7QxY-sY

https://www.youtube.com/watch?v=aVM-7QxY-sY
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Looking to the Future

As Sunflower Bakery moves into FY25, we are focused on bold  
steps forward that will cap off our three-year strategic plan by  
summer 2025.

We will expand our Culinary Training Program, growing both 
student enrollment and kitchen space to meet rising demand. We’re 
also adding a new line of fresh prepared kosher foods, giving  
customers even more reasons to enjoy Sunflower’s delicious  
offerings. To better serve our community, we will extend retail 
hours at the Bakeshop, making it easier and more convenient for 
customers to stop by.

Finally, we remain committed to expanding our employer partner 
network, creating more pathways to employment for our graduates. 
Together, these efforts will solidify Sunflower’s position as a leader 
in inclusive workforce development — and bring our strategic vision 
to full realization.

Employers & Community Support
Sunflower’s 65+ employer partners are vital to student success,  
ensuring training meets industry standards and opening  
employment pathways. Conversations with partners and student 
feedback shaped the Culinary Training pilot and supported the  
formalization of the program in a new commercial kosher kitchen 
on Lewis Avenue.

Media Mentions
We were proud to be featured  
this year in:



Financials

$332,032

Management & Fundraising

$1,589,877

Program Services

Expense breakdown by program,  
fundraising, management
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$1,004,934
50% 50%
$995,813

Earned Income
Fundraising

•	50% earned income  
	 (sales, program fees)

•	50% contributed income  
	 (individual gifts, institutional and  
	 governmental grants, events)

Income by breakdown by program,  
fundraising, management

Revenue:

Expense:



Thank You to our FY24 Donors
$50K+
Maryland Department of Service  
  and Civic Innovation
Jewish Federation of Greater  
  Washington
WorkSource Montgomery

$25k-$50k
Bender Foundation, Inc.
Carol and Gary Berman
Montgomery County Office  
  of Grants Management
The Isadore & Bertha Gudelsky  
  Family Foundation, Inc.
The Morris and Gwendolyn  
  Cafritz Foundation
William S. Abell Foundation, Inc.

$10k-$25k
Anonymous
Whitney Albrittain
Aviv Foundation Adam Simon
David and Naomi Balto
Dottie Bennett
Lee and Mia Blecher
City of Rockville
Deck Foundation
Aaron and Cecile  
  Goldman Family Foundation
Host Hotels and Resorts
Mayberg Foundation
Irwin and Orlee Panitch
Safeway Foundation Beth Goldberg
The Enterline Foundation 
The FS Foundation Inc.
Truist Bank
Wolpoff Family Foundation 

$2.5k-$10k 
Anonymous
Gary and Pennie Abramson
Raymond and Vivian G. Bass
Cathy Bernard
Eric Brown and Aliza Levine
Jane and Dennis Carlton
Judy Danish
David S. Stone Foundation
Julie Wallick and David Selden
Dr. Cyrus Katzen Foundation, Inc.
David Farber
Pamela Auerbach Feith  
  and Douglas Feith
Goldfarb & Associates, Inc.
Benjamin Gris
Michele and David Klein
Dina and Gerry Leener
Chani Bloom and Nate Lesser
M&T Bank

Douglas and Mary Beth McDaniel
Meltzer Group Employee Giving Fund 
Rachel Engelhart and  
  Shaanan Meyerstein
Yaacov and Herlene Nagler
Posner - Wallace Foundation
Matthew and Rebecca Price
Elizabeth Schrayer and Jeffery Schwaber
Sheltering Palms Foundation
Roberta Shulman
Sidgmore Family Foundation
Tribute 21 Fund 
Venable Foundation, Inc.
Scott Reiter and Rachel Weintraub

$500-$2.5k
Anonymous
Daniel Ball and Riva Mirvis
John C. and Sarah M. Barpoulis
Azin Bekhrad
Sheila Bellack
Rachel and David Berl
George and Adele Louis Berlin
Bernstein Management Corporation
The Bethesda Foundation
Janet Bogue
CareFirst
Cintas Corporation
Clear Connection, Inc.
Kenneth Cohen
David Cohn and Patricia Alper Cohen
Gwen and Donald Crane
Andrew Dauber
Belle Negrin Davis
Einhorn/Kleiner Family Fund
George and Constance Engel
Epstein Family Foundation, Inc.
Frank Fallon
Sarah and David Feith
Shai Fierst and Paola Buitrago
Margie Glanez
Scott Goldfarb
Thomas and Barbara Gottschalk
Washington Property Company
Kristen Hansen
Robin Hettleman
Erik Heyer
Susan Hoffmann
Hubbard Radio Washington, LLC
Scott Jaffa
Kenneth and Debbie Jaffe
Ari Katz
Tara Kirby 
Leora Klapper
Howard and Sherryl Kohr
 
 
 
 

Bryan Koplow
Michael and Tovah Koplow
Michael and Michele Landa
Iris Lerner
Stuart and Ellen Lessans
Mark Levitt
Virginia and William McDonald
Karen Meister
Jessica and Andrew Mener
 Rachel and David Milner Gillers
Theodore and Miriam Mordfin
Jane Nalitt
Kimberly O’Connor
Debra Panitch
Percival Stern Family Foundation
Nikola M. Petrovic
Clare Herington and Laurence Platt
Daniel and Daphna Raskas
Rabbi Adam and Sari Raskin
Lisa Reiner
Justin Rubin
Robert and Benita Sandler
Diane Sapir
Vibha Sazawal
Albert Schmelzer and  
  Tirza Schmelzer-Covel
Harris and Amy Schwalb
Eric Schwartzman
Judith Sennesh
Sheridan Wealth
Guila Siegel
Ruth and Jay Silberg
Sarah Gershman and Daniel Silverberg
Kevin Smithson
John and Jean Sorensen
Susan and Bradley Stillman
Adam Strickberger
Jillian Stringer
Laszlo N. Tauber Family Foundation
The Henry Family Charitable Fund
The Levinson Family Fund
The Perfect Jean
Joseph and Orlee Turitz
Debra Vodenos
John Wayne
Matthew and Robin Weinberg
Richard Lieberman and Helene Weisz
Laurie Wexler
Andrea Santman and Howard Wiener
Bruce and Rochelle Wiener
Yield Giving Open Call Fund
Len and Rinny Yourman
Reuven and Tamar Zakheim
Janet and Mark Zuckerman
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We have made every effort to ensure that this donor list is correct. If your name is misspelled or omitted, please 
accept our apologies and contact Development at 240-361-3698.


