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2021 S.L. Gimbel Foundation 
COVID19 Large Food Grant 

Application 
Maximum Request:  $1million  

 
Internal Use Only: 

 
Grant 
:______________________ 

 

Organization / Agency Information 
1)Organization/Agency Name: World Central Kitchen 
 

2)Physical Address:                                                                                                                  City/State/Zip 
655 New York Ave NW, 6th Floor                                                               Washington, DC 20001 

3)Mailing Address:                                                                                                                 City/State/Zip 
655 New York Ave NW, 6th Floor                                                               Washington, DC 20001 

4)CEO or Director: Nate Mook                                                                                           Title: Chief Executive Officer 
 

5)Phone: (202) 844-6330 
 

6)Fax: N/A 
 

7)Email: Nate@wck.org  
 

8)Contact Person: Maggie Leahy                                                                                          Title: Director, Donor Relations 
 

9)Phone: 410-533-1918 
 

10)Fax: N/A 
 

11)Email: Maggie@wck.org  
 

12)Web Site Address: https://wck.org/   
 

13)Tax ID: 27-3521132 
 

 
 

Program / Grant Information 
Interest Area:    

14)Program/Project Name: Pandemic Response: WCK Direct 
 

15)Amount of Grant Requested: 
$500,000 
 

16)Total 
Organization 
Budget: 
$103,643,457 
 

17)Per 990, Percentage of 
Program Service Expenses 
(Column B/ Column A x 
100): $15,403,096 
 

18)Per 990, Percentage of 
Management & General 
Expenses Only (Column C / 
Column A x 100): $913,936 
 

19)Per 990, Percentage of Management 
& General Expenses and Fundraising 
(Column C+D / Column A x 100): 
$2,277,651 

20)Purpose of Grant Request (one sentence): 
 
To support WCK Direct, our free text-to-order program that allows individuals experiencing food insecurity 
due to the pandemic to order nourishing meals from local restaurants. 
 
21)Program Start Date (Month and Year): 7/13/2020                            22)Program End Date (Month and Year): 12/31/2022 
 

23)Gimbel Grants Received:  List Year(s) and Award Amount(s) 
2020, $250,000 
 

 
Signatures 

24)Board President / Chair:   Rob Wilder, Chairman                         Signature:                                         Date: 11/15/2021 
 

mailto:Nate@wck.org
mailto:Maggie@wck.org
https://wck.org/
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25)Executive Director/President:  Nate Mook, CEO                        Signature:                                                     Date: 11/15/2021 
 

 
2021 S.L. Gimbel Foundation Fund  APPLICATION 

Narrative 
 
Please provide the following information by answering ALL questions (I to IV), 12 Font, One Inch 
Margins. Use the format below (I to IV).  Type your complete answers to the question directly below 
the question.  Please do not delete the questions/instructions/examples and provide clear, specific, and 
concise answers. 
 
I.  Organization Background 

A)  What are the history, mission and/or purpose of your organization?   
 
World Central Kitchen (WCK) was founded by Chef José Andrés and his wife, Patricia, in 2010 
following the devastating earthquake in Haiti. Formed with the goal of finding “smart solutions to 
hunger and poverty,” WCK’s model of emergency food relief took shape in 2017 following the 
devastation caused by Hurricane Maria in Puerto Rico. When José landed in Puerto Rico, he 
encountered bureaucracy and red tape that crippled his ability to provide meals to food insecure 
residents. It was at this moment he adopted a people-first philosophy which WCK follows today. 
When disaster strikes, WCK mobilizes with the “urgency of now,” understanding that when people are 
hungry, they are hungry now. WCK provides fresh meals quickly and efficiently to people in need. 
Since our founding, WCK has responded to crises around the world in countries including Australia, 
The Bahamas, Lebanon, Mozambique, Venezuela, and the United States. 
 
WCK’s mission is to use the power of food to nourish communities and strengthen economies in times 
of crisis and beyond. We have created a new model for disaster response through our work helping 
devastated communities recover and establish resilient food systems. WCK has served more than 50 
million fresh meals to people affected by natural disasters and other crises around the world. Our long-
term Resilience programs in the Caribbean and Central America award grants to farms, fisheries, and 
small food businesses while providing training and networking opportunities, train hundreds of chefs 
and cooks, and advance clean cooking practices. 
 
Our activities fall into three categories: Relief, Recovery, and Resilience. Emergency Food Relief 
activations occur in the aftermath of natural and man-made disasters, including earthquakes, 
hurricanes, wildfires, refugee crises, and a global pandemic, when food systems are disrupted and 
affected communities lack access to fresh food. By partnering with organizations on the ground and 
activating a network of food trucks, emergency kitchens, or local restaurants, WCK provides freshly 
made meals to survivors of disasters quickly and effectively. 
 
WCK’s Recovery programming takes place after our initial relief response, when families are able to 
return home and have access to their kitchens. WCK supports the populations that have suffered the 
most and need more time to rebuild by pivoting from hot meal distribution to providing items such as 
meal kits so people can prepare their own meals in their own kitchens, vouchers for families who have 
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been affected economically by the disaster, and/or clean burning liquid propane gas stoves to provide a 
safer and cleaner method of cooking. 
 
After WCK has led an emergency food relief activation, we sometimes make a long-term commitment 
to the local food economy and communities considered most prone to natural disasters to ensure they 
have the tools, knowledge, and resources to take care of themselves and each other. Our Resilience 
Programs include Food Producer Network, Community Resilience Centers, Clean Cooking, and our 
culinary school École des Chefs in Haiti. 

 
B) How long has the organization been providing programs and services to the community? 

 
WCK has been serving meals to communities affected by catastrophes since our founding in 2010 
following the earthquake in Haiti. 

 
C) What are some of your past organizational accomplishments (last three years)? 

 
We are pleased to share below a summary of WCK emergency food relief activations since 2019: 
a) 2019 

i) In 2019, WCK activated in Africa for the first time to support communities in 
Mozambique affected by Cyclone Idai, and served 365,000 meals. In September 2019, 
Category 5 Hurricane Dorian struck The Bahamas, devastating the northern islands of 
Grand Bahama and Abaco. Through March 2020, WCK served 3.3 million meals in The 
Bahamas and launched our long-term program Food Producer Network to the country. 
Also in 2019, WCK deployed to California during the wildfire season and following the 
Ridgecrest earthquake to Missouri, Ohio, and Texas following severe tornado 
outbreaks, and Louisiana following Hurricane Barry. 

 
b) 2020 

i) In 2020, WCK responded to disasters on five continents and served more than 40 
million meals. From January to February, WCK served meals in Australia in response 
to the devastating bushfires; in Puerto Rico following large earthquakes devastated the 
southwestern region of the island; Beirut, Lebanon to communities affected by the large 
port explosion; in California and Oregon in response to the historic wildfire season; 
nationwide across the United States in our Chefs for the Polls initiative to serve meals 
to individuals at and near polling sites during the 2020 presidential election; and in 
Guatemala, Honduras, and the Colombian islands of Providencia and San Andrés 
following Hurricanes Eta and Iota. 

 
ii) Additionally, WCK launched our pandemic response in February 2020 to serve meals to 

quarantined passengers aboard a Princess Cruise ship in Yokohama, Japan. WCK 
supported passengers on a second quarantined cruise ship in San Francisco, CA and 
then in mid-March launched our pandemic response that has provided more than 38 
million meals across the United States, Spain, India, Indonesia, and the Dominican 
Republic. 

c) 2021 
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i) In 2021, WCK has served more than nine million meals to support communities 
affected by disaster worldwide, including climate-related catastrophes such as the 
severe winter storm in Texas and Mississippi; Snowstorm Filomena in Madrid; flooding 
in Tennessee, India, and Germany; wildfires on the U.S. West Coast, the Greek island 
of Evia, and in Spain; and Hurricane Ida in Louisiana. A nimble organization that aims 
to deploy to a site in crisis within 24 to 48 hours of the event, WCK also activated in 
response to unpredicted natural disasters including earthquakes in Indonesia and Haiti, 
and the volcano explosions on the Caribbean island of St. Vincent and the Spanish 
Canary Island of La Palma.  

 
ii) WCK also mobilized in response to man-made catastrophes such as the escalation of 

violence in Gaza, the tragic condominium building collapse in Surfside, FL, and 
multiple humanitarian crises that include influxes of migrants along the U.S./Mexico 
border, the ongoing refugee crisis in Venezuela and Colombia, and the resettlement of 
Afghan refugees following the Taliban takeover.  

 
iii) In addition, WCK’s pandemic response has continued throughout 2021 with food relief 

efforts in cities including Baltimore, Chicago, Nashville, Minneapolis, New York City, 
and Washington, DC. This year, our COVID-19 activation has shifted to prioritize 
WCK Direct, discussed in more detail below. 

 
II. Project Information: 
      A)  Statement of Need 

Specify the community need(s) you want to address and are seeking funds for.  
Include demographics, geographic characteristics of the area or community to be served, 
community conditions and income level.  Include relevant statistics. 
 

The COVID-19 pandemic has inflicted dire health, economic, and humanitarian consequences: tens of 
millions of Americans lost their jobs during the height of the pandemic, a time of great need for 
families. For senior citizens, leaving home has put them at great risk. People experiencing 
homelessness have had limited options to strictly follow CDC safety guidelines. Frontline health 
workers have worked long hours and often lacked access to fresh meals. The people who have recently 
lost their jobs have struggled to find employment and put food on the table. The food service industry 
has also been devastated: in 2020, an estimated 110,000 (or one in every six) food and drink businesses 
closed, 2.5 million jobs in the industry were erased from before the pandemic levels, and industry sales 
declined by $240 billion. An estimated 42 million people, or one in eight, may experience food 
insecurity in 2021. In addition to the increased food insecurity we are currently seeing, the pandemic 
has also disrupted farm-to-table supply chains, affecting the transport and delivery of food.  
 

B) Project Description 
Describe your food distribution program.   

 1. What are the specific activities of the food program?   
    2.  How do you identify/qualify those in need?  
    3.  How often is the food distribution offered (before COVID and now)?  
    4.  How many people will be served by the food distribution program (children, youth, adults, 

seniors) that is being considered for the Gimbel Foundation request and the total program?  
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    5.  Please explain how you keep track of number of people served. 
 

The pandemic paralyzed food systems that resulted in long lines at food banks, schools, and other meal 
distribution sites across the country, in addition to disrupting farm-to-table supply chains. During the 
pandemic, WCK engineered an innovative model that addresses rising food insecurity and widespread 
restaurant closures. We partner with local, independent restaurants to provide fresh, delicious food for 
communities experiencing food insecurity due to the pandemic. These partnerships infuse resources 
into local economies and allow restaurants to remain operational, retain and pay their staff, and 
continue to purchase from their normal suppliers — supporting the entire food supply system. Since 
mid-March 2020, WCK has provided more than 36 million meals in the United States, partnered with 
2,500+ restaurants, and put $162 million into local businesses. 
 
To further streamline the efficiency of our model outlined above, we created WCK Direct, a text-to-
order program that addresses the dramatic rise in food insecurity, the increased strain on the emergency 
food system, and the struggling restaurant industry. WCK Direct uses technology to enable households 

to order meals directly from restaurants for delivery or pickup. 
It gives people the flexibility and convenience to order meals 
on their own schedules and also addresses challenges relating 
to overwhelming demand at our community food distribution 
sites. WCK collaborates with community-based organizations 
to identify food insecure households. Once families are 
identified and agree to join the program, WCK gives them 
access to our online ordering system. Enrolled households text 
“FOOD” and receive a text reply with three restaurants in the 
neighborhood (also enrolled with WCK) from which they can 
order meals directly. Households are given the choice of 
regular (with meat) or vegan meals, and an additional option 
of delivery or pickup is also available.  
 
Each household can place an order once per day — at any 
time they choose, as long as it falls within the restaurant’s 
operating hours — for each household member. After 
receiving these orders, restaurants prepare the food and 
schedule the deliveries or package the meals for in-restaurant 
pick up. WCK is partnering with DoorDash, who is offering 

free deliveries and access to their technology through a third party integration. WCK collaborates with 
community-based organizations, restaurants, and delivery partners throughout this process.  
 
WCK ensures the families most in need are served through our program by working with local 
community-based organizations to identify households in need and confirm eligibility. Households that 
qualify for the program are experiencing hardship as a result of the pandemic that has caused them to 
lose access to fresh food. Examples for household members include: a loss of employment; a reduction 
in hours, wages, or salary; an inability to generate sufficient revenue through self-employment; a loss 
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of meal access; or work schedules or other circumstances restricting the ability to prepare home-
cooked meals.  
 
After launching WCK Direct in New York City in 2020, WCK has expanded the program to Chicago, 
Oakland, Los Angeles, and Washington, DC. Across the five cities, we have partnered with 25+ 
restaurants to serve more than 170,000 meals. So far, we have onboarded more than 1,500 households 
onto the platform. As we scale the program and identify expansion cities, this number will continue to 
grow. 
 
WCK measures impact by the number of nourishing meals we serve directly to households 
experiencing food insecurity through WCK Direct. We track the number of households onboarded, the 
number of participating restaurant partners, and the number of meals served across all geographic 
locations. We collect data to track how often people request meals and how the program is being used. 
This, along with anecdotal information we receive from stakeholders, all feed into our strategy design 
and the regular adjustments we make to optimize WCK Direct. 
 

C)  Project Goal, Objectives, Activities and Expected Outcomes 
1. Note:  Objective, Outcomes and Evaluation must all be based on the SAME 

QUANTIFIABLE CRITERIA (for example, “number served). This quantifiable 
criteria should refer to the grant amount you are requesting from the Gimbel 
Foundation only and not the total program.  

 
State ONE GOAL, ONE OBJECTIVE, ONE OUTCOME.  USE NUMBERS AND 
PLEASE DO NOT USE PERCENTAGES.             
2. State ONE project goal.  The Goal should be an aspirational statement, a broad 

statement of purpose for the project.      
Example:   GOAL:  House all homeless youth ages 18-24 in Mariposa County who are 
physically, mentally and legally able to work within 24 hours and help them become 
sufficient in 90 days.   
   

3. State One Objective.  The Objective should be specific, measurable, verifiable, action-
oriented, realistic, and time-specific statement intended to guide your organization’s 
activities toward achieving the goal.  
Example:  OBJECTIVE:  House up to 145 homeless youth referred or who contact us 
within 24 hours. 
 
Specify the activities you will undertake to meet the objective and number of participants 
for each activity.   
Example:  ACTIVITIES:  
1. For each of 145 youth identified, develop a case management file. 
2. Create a 90 day sufficiency action plan for each of the 145 youth. 
3. Input weekly progress reports for each of the 145 youth. 

 
4.  State One Outcome. An outcome is  the individual, organizational or community-level 

change that can reasonably occur during the grant period as a result of the proposed 
activities or services.  What is the key anticipated outcome of the project and impact on 
participants? State in quantifiable and verifiable terms.  
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Example:  OUTCOME:  We expect to provide rapid rehousing to over 145 homeless 
youth in 2020. 
 

5. Evaluation:  How will progress towards the objective (per above) be tracked and outcome 
measured?  State the number of people that will be evaluated per the objective.   
Provide specific information on how you will collect relevant data and statistics that meet 
your objective and validate your expected outcome, in a quantifiable manner, as you 
describe your evaluation process.  
Example:  EVALUATION:  Using Build Futures’ Salesforce data base client 
management and tracking system, generate reports on the number of clients served and 
housed.  Track our role in housing 145 homeless youth.  Account for additional 
successes or lower numbers of youth in the program. 

 
BELOW IS AN EXAMPLE OF GOAL, OBJECTIVE, OUTCOME AND EVALUATION:  
Objective, Outcome and Evaluation should align and should be written in a linear format, using 
actual numbers, and data that are quantifiable,  and verifiable.  Do not use percentages) 
 
GOAL:  House all homeless youth ages 18-24 in Mariposa County who are physically, mentally and 
legally able to work within 24 hours and help them become sufficient in 90 days.   
OBJECTIVE:  House up to 145 homeless youth referred or who contact us within 24 hours. 
ACTIVITIES:  
1. For each of 145 youth identified, develop a case management file. 
2. Create a 90 day sufficiency action plan for each of the 145 youth. 
3. Input weekly progress reports for each of the 145 youth. 
OUTCOME:  We expect to provide rapid rehousing to over 145 homeless youth in 2020. 
EVALUATION:  Using Build Futures’ Salesforce data base client management and tracking 
system, generate reports on the number of clients served and housed.  Track our role in housing 145 
youth.  Account for additional successes or lower numbers of youth in the program. 
 
WRITE YOUR RESPONSES HERE AND Use the following format for your goal, objective, 
respective activities and expected outcome: 
GOAL: Address food insecurity exacerbated by the COVID-19 pandemic in cities across America. 
OBJECTIVE: Serve 45,000 restaurant-prepared meals through WCK Direct to households 
experiencing food insecurity, providing nourishment, comfort, and hope. 
ACTIVITIES: 

1. Work with trusted community-based partner organizations to identify food insecure 
households, which include families who have suffered economic hardship because of the 
pandemic and do not have access to adequate food support. 

2. Once families consent to join the program, onboard them onto the platform and train them on 
how to use it. 

3. Households place orders through the platform via text or phone call, choosing which 
participating restaurant to order meals from and detailing the number of meals needed. 

4. Restaurants view these orders, prepare the food, and schedules deliveries or packages the meals 
for in-restaurant pick up. 

5. Deliver meals cost-free through DoorDash, or the participating households go to the restaurant 
for pick up. 

6. Receive feedback from onboarded households and participating restaurants to continuously 
iterate and improve the program. 

OUTCOME: We expect to serve 45,000 nutritious meals to households struggling with food access 
due to the pandemic through WCK Direct with the S.L. Gimbel Foundation’s $500,000 grant.  
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EVALUATION: WCK tracks data that include the number of onboarded households, participating 
restaurants, and meals served per day. We collect this data through our technology app as well as cloud 
storage services such as Airtable and Tableau. These systems will allow WCK to track and measure 
our provision of 45,000 nutritious meals. 
 

D)  Timeline 
 Provide a timeline for implementing the project.  The start date and end date should be the 
same dates on the cover page. 
 
The project start date is: 7/13/2020 
The project end date is: 12/31/2022 
Include timeframes for specific activities, as appropriate.  

 
All of our program activities are ongoing: the identifying and onboarding of households experiencing 
food insecurity, working with community-based partners and partner restaurants, and the ordering and 
pick-up or delivery of meals. We continue to iterate the program to ensure it is running seamlessly. 
      
       E)  Target Population 

1. Who will this grant serve?   
2. How many people will be impacted? Provide a breakdown: Number of Children, Youth, 
Adults, Seniors. 
 

WCK Direct supports individuals and families in Chicago, Los Angeles, New York City, Oakland, and 
Washington, DC that are experiencing food insecurity due to the lasting impacts of the COVID-19 
pandemic. WCK does not keep data on the demographics of meal recipients, and works with trusted 
community-based partner organizations to ensure that people who are onboarded into the program 
truly need it. Meal recipients through WCK Direct include parents, children, and senior citizens who 
are struggling with fresh food access. We are pleased to share meal recipient highlights below: 

-  Hector in New York City told us: “A free meal is amazing! I’m on a strict budget, I’m older 
and disabled. It keeps me safe from being exposed to the virus, and...it’s nice receiving a few 
days’ worth of warm meals.”  

- Both parents in the Lopez family have recently lost their jobs, and WCK Direct has been a 
lifeline for them. The father had difficulty finding work, and the mother cleaned houses and 
offices whenever she could. They have preferred to pick-up their daily meals at a restaurant, 
rather than have them delivered, to make it a family event. The Lopez family was one of our 
first families to enroll in the program. 

 
WCK Direct also benefits local restaurant owners and staff. Eddie, the owner of Fratelli’s in NYC, told 
us, “When the pandemic hit, I didn’t know if we were going to make it. We have been here for 28 
years, and never have I thought we were going to close these doors. But the pandemic shook us.” Of 
the opportunity to work with us, Eddie said: “Food is my life! It’s all I've ever done, it’s my passion! 
It’s a privilege and an honor to feed those who are hungry.” WCK Direct has helped restaurants 
including Fratelli during the pandemic. 

 
      F)   Community Partners   

1. How does this program relate to other existing projects in the community?   
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2. Who are your key community partners?  Provide a brief description of each key partner and 
their role(s) in this program. 

3. How are you utilizing volunteers?  
 

WCK Direct is a program that supplements other traditional community meal programs and is tailored 
to the unique challenges imposed by the pandemic to give more agency to the meal recipient. During 
the pandemic, congregate meal sites have faced overwhelming demand, overcrowding (leading to 
health concerns), and diminishing supplies. WCK Direct was developed after months of witnessing 
families standing in lines for hours at food banks and speaking to community partners who shared 
more about the needs in their communities. 
 
WCK Direct allows for neighborhood-level meal distribution and eliminates food waste, since 
restaurants deliver just the number of meals requested. It also provides a dignified model of food relief 
as families have control over what meal they would like and when they would like it. As a technology-
based program, WCK Direct removes language barriers that may otherwise prevent a family from 
accessing a fresh meal. It also provides opportunities for interpersonal exchanges between the family 
picking up food and restaurant staff.  
 
WCK has collaborated with nearly 50 community-based partners to identify food insecure households. 
Strong partnerships with local organizations and leaders help WCK understand the feeding needs at the 
grassroots level and the best ways to operate in a community. For WCK Direct in New York City, we 
are working with OneCommunity, Phipps Neighborhoods, Thinkubator, Welcome to America (W2A), 
and Youth Action Youth Build (YAYB) to identify and onboard food insecure households. Partners in 
Chicago include After School Matters, YWCA Metropolitan Chicago and The Resurrection Project 
WCK is working with El Nido and Venice Family Head Start Clinic in LA, Mary’s Center, Potomac 
Family Apartments, and Freedom Fighters in DC, and David E. Glover Emerging Technology Center, 
Urban University, city libraries, and headstart programs in Oakland. 
 
For community organizations, WCK Direct provides a new and more expansive way for them to 
support families in their communities during this time of unprecedented need. One community-based 
partner in Chicago shared with us, “One of the reasons we love partnering with WCK is because food 
insecurity is at an all-time high in our community. WCK providing meals in such a direct way is 
incredibly helpful because we can offer it as a service to our teens, and we can then focus on other 
areas of programming. It is a great team effort and partnership.” 

 
      G)  Use of Grant Funds 
            How will you use the grant funds? This answer should align with the specific activities 

previously outlined in C) Project Goal, Objectives, Activities and Expected Outcomes 
 

Direct Costs: Meals (45,000 @ $10/meal) $450,000 

Coordination Costs: (10% of grant request) $50,000 

Total Expenses $500,000 
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Direct Costs: Meals — These direct costs are the restaurant-prepared meals that are delivered to or 
picked up by households experiencing food insecurity. At $10 per meal, the S.L. Gimbel Foundation’s 
$500,000 grant will provide 45,000 meals. 
 
Coordination Costs — 10% of the grant will be allocated to program coordination costs, which 
include program staff costs and contractor fees. These expenses are critical to the successful 
implementation of our program. 
 
III. Project Future 
      A)  Sustainability 
            Explain how you will support this project after the grant performance period.  Include plans for 

fundraising or increasing financial support designated for the project. 
 
WCK Direct has already grown from one city to five, with more to soon launch. The project is 
sustained by individual, corporate, and foundation donors to WCK. Our development team is actively 
raising funds for WCK Direct across all locations as well as exploring launching the program in new 
cities with some funders. We truly believe that WCK Direct is the key to our sustained response to the 
pandemic as well as an overdue and dignified solution to address the ongoing hunger crisis in America 
post-pandemic. By leveraging existing infrastructure, WCK Direct is poised to expand quickly to 
better meet the scale of food security that is pervasive throughout the United States.  
 
IV. Governance, Executive Leadership and Key Personnel/Staff Qualifications 
       A)  Governance 
            1. Describe your board of directors and the role it plays in the organization.   

2. What committees exist within your board of directors? 
3. How does the board of directors make decisions?  
 

WCK’s Board of Directors is composed of 11 professionals who have a variety of restaurant industry, 
non-profit, and government agency experience. They meet four times each year to make decisions 
regarding strategic plans, budgets, and other governance-level decisions (not day-to-day operational 
decisions) with majority votes. Within our Board of Directors, there is a Finance Committee and an 
Audit Committee. 
        
      B)  Management 
             1. Describe the qualifications of key personnel/staff responsible for the project.  
 
Nate Mook is the CEO of World Central Kitchen. Nate began his career as a tech entrepreneur, and 
later worked as documentary producer, leading film productions around the world for the UN, USAID, 
and World Bank. Nate also previously organized TEDxMidAtlantic, and was selected as a Gates 
Foundation “Change Hero” for his work with TEDx around elevating voices in underserved 
communities. Nate began working with José Andrés and supporting World Central Kitchen in 2012, 
and together they produced a PBS/National Geographic documentary on Haiti in 2015. Nate led World 
Central Kitchen’s feeding efforts in Puerto Rico after Hurricane Maria hit in September, 2017, 
ultimately becoming WCK’s CEO in early 2018. Since that time, Nate has led the organization’s 
dramatic growth and strategic shift to its current work around the world. 
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Central Kitchen’s feeding efforts in Puerto Rico after Hurricane Maria hit in September, 2017, 
ultimately becoming WCK’s CEO in early 2018. Since that time, Nate has led the organization’s 
dramatic growth and strategic shift to its current work around the world. 
 
Fiona Donovan is Manager, Relief Operations. Fiona joined the WCK team as a volunteer in the 
Bahamas after Hurricane Dorian, and has since responded to the earthquakes in Puerto Rico, the 
humanitarian crisis at the Mexican border, and returned stateside to support communities in the US 
during the COVID-19 pandemic. She first learned about WCK’s innovative and impactful disaster 
response model while getting her master’s degree in Emergency and Disaster Management at 
Georgetown University, and was eager to get involved. Before WCK, Fiona was a Peace Corps 
volunteer in Costa Rica and spent over six years in international development in the education sector. 
 
Kristi Katz is Head of WCK Direct. Kristi first got involved with WCK as a volunteer during 
#ChefsForFeds in 2019 and later served as the Chicago lead during WCK’s pandemic response. Now, 
as Head of WCK Direct, she oversees the innovative text-to-order program that supports local 
restaurants in providing nutritious meals to families. In her new role, Kristi continues to build the 
program and expand to new cities. She attended George Washington University, and brings a decade 
of experience in corporate sales and marketing. 
 
  2.  What is the CEO/President/Executive Director Salary? 
 
$210,000 
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2021 S.L. Gimbel Foundation APPLICATION 
 
V. Project Budget and Narrative (Do not delete these instructions on your completed form). 
Please provide a detailed line-item budget for your project by completing the budget form below.  The 
maximum requested amount is $1,000,000 or 25% of your operating budget, whichever is less, 
OR the amount on your invitation to apply email. Delineate your line items requests per example 
below: 
● 90% of total request for the purchase of food items only. (Ex. Total request of $1,000,000; 90% is 

$900,000 for food) 
● 10% of total request for transportation OR for coordination (Ex. Total request of $1,000,000; 

10% is $100,000 for transportation 
● Canned tuna will not be funded. 
Food items must be delineated  (i.e. canned vegetables, soup, pasta, dried beans, rice,  etc.).  For 
each food item, indicate the cost per unit (pound, carton, case, etc.) and the quantity.  See 

attached example. 
 

Line Item 
Request 

Line Item Explanation 
 

Support 
From 
Your 

Agency 

Support 
From 
Other 

Funders 

Requested 
Amount 

From 
Gimbel 

Line Item 
Total of  
Project 

Direct: Meals 
 

Restaurant-prepared 
meals at an average of 
$10 each. Meals are 
nutritious and include 
protein, vegetables, and 
carbs. 

 $2,150,000 $450,000 $2,600,000 

Coordination 
 

10% of $500,000 grant 
request 

 $210,000 $50,000 $260,000 

  
 

    

  
 

    

  
 

    

  
 

    

TOTALS:  
 

 $2,360,000 $500,000 $2,860,000 

 
Provide a narrative for the line item Transportation OR Coordination. 
 

 
2021 S.L. Gimbel Foundation APPLICATION 

 
VI. Sources of Funding:  Please list your current sources of funding and amounts.   

  
Secured/Awarded  
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2021 S.L. Gimbel Foundation APPLICATION 
 
VI. Sources of Funding:  Please list your current sources of funding and amounts.   

  
Secured/Awarded  

 
Name of Funder: Foundation, Corporation, Government, Individual 

donors, In-Kind, Other (specify) 
Amount 

Individual: Timothy and Michele Barakett Foundation $675,000 

Individual: Craig Newmark Foundation $500,000 

Foundation: Frechette Family Foundation $400,000 

Corporation: Balsam Brands $400,000 

Individual: Steven & Alexandra Cohen Foundation $150,000 

Foundation: A.L. Luria Foundation $100,000 

Individual: Anonymous Major Donors $100,000 

Corporation: Conagra Brands $25,000 

Corporation: Walt Disney Company/ESPN $25,000 

Corporation: Torani $10,000 

Corporation: Con Edison Company of New York $10,000 
 

Pending  
 

Name of Funder: Foundation, Corporation, Government, 
Individual donors, Other (specify) 

Amount Decision Date 

   
   

 
Diversity of Funding Sources:  A financially healthy organization should have a diverse mix of 
funding sources.  Complete those categories that apply to your organization using figures from your 
most recent fiscal year. 
 

Funding Source Amount % of Total Revenue 

Contributions $39,340,965 48.95% 
Fundraising/Special Events $0 0% 
Corp/Foundation Grants $34,292,392 42.67% 
Government Grants $4,968,328 6.18% 
Organization (ie. Nonprofit) $1,218,440 1.52% 
Intergovernmental $554,791 0.69% 

 
Notes:  
 

S.L. Gimbel Foundation APPLICATION 
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VII. Financial Analysis 

Agency Name:       
Most Current Fiscal Year (Dates):  From 12/1/2019  To:12/31/2019 

This section presents an overview of an applicant organization’s financial health and will be reviewed 
along with the grant proposal.  Provide all the information requested on your entire organization.  
Include any notes that may explain any extraordinary circumstances.  Information should be taken 
from your most recent 990 and audit.  Double check your figures!   

Form 990, Part IX:  Statement of Functional Expenses 
(This should be your recently filed Form 990 and should not be more than 2 years old) 

 
1)  Transfer the totals for each of the columns, Line 25- Total functional expenses (page 10) 

(A) 
Total Expenses 

(B) 
Program service 

expenses 

(C) 
Management & 

general expenses 

(D) 
Fundraising expenses 

$18,594,683 $15,403,096 $913,936 $2,277,651 
 
2) Calculate the percentages of Columns B, C, and D, over A (per totals above) 

● Program services (B) – A general rule is that at least 75% of total expenses should be used to 
support programs 

● Management & general administration (C) – A general rule is that no more than 15% of total 
expenses should be used for management & general expenses 

● Fundraising (D) – A general rule is that no more than 10% of total expenses should be used for 
fundraising 

(A) 
Total Expenses 

(B) 
Program service 

expenses 

(C) 
Management & 

general expenses 

(D) 
Fundraising expenses 

 Columns B / A x 100 Columns C / A x 100 Columns D / A x 100 
Must equal 100% 82.84% 4.91% 12.25% 

 
3) Calculate the difference between your CURRENT year budget for management & general 

expenses and your previous management & general expenses per your 990 (Column C) 
   

Percentage of Organization’s 
Current Total Budget used for 
Administration  

Column C, Management & general 
expenses per 990 above  
 

Differential 

$13,103,091 $913,936 $12,189,155 
  

 
If the differential is above (+) or below (-) 10%, provide an explanation: 
 
The $913,936 figure is from 2019 audited financials as our 2020 audit is being finalized. The 
$13,103,091 figure is from our 2021 board-approved budget. The differential is over a two-year period.

World Central Kitchen 
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S.L. Gimbel Foundation APPLICATION 
 
 
Quick Ratio:  Measures the level of liquidity and measures only current assets that can be quickly 
turned to cash.  A generally standard Quick Ratio equals 1 or more. 
 
Cash                + Accounts Receivables /Current Liabilities = Quick Ratio 
$26,205,840 $561,191 $1,404,013 19.06 

 
 
 
Excess or Deficit for the Year:   
 

Excess or (Deficit)  
Most recent fiscal year end 

Excess or (Deficit) 
Prior fiscal year end 

$41,957,782.17 (unaudited) $10,471,942 
 
Notes: 
 
 
 
 

 
 
 
VIII.  EMAIL TWO PDF files to Gimbel@iegives.org 

A. One PDF file of the following, #1 to #5          B.    Second PDF file of the following, #6 & #7        
        

#1 Completed Grant Application Form (cover 
sheet, narrative), budget page and budget 
narrative (see sample) and sources of 
funding, financial analysis page 

#6 A copy of your most recent year-end 
financial statements (audited if available) 

#2 Your current operating budget and the 
previous year’s actual expenses (see sample 
Budget Comparison) 

#7 A copy of your most recent 990. Please 
make sure that the Form 990 you 
submit is no more than two (2) years 
old. 

#3 Part IX only of the 990 form, Statement of 
Functional Expenses (one page).  Please 
make sure that the Form 990 you submit 
is no more than two (2) years old. 

  

#4 For past grantees, a copy of your most 
recent final report. 

  

#5 A copy of your current 501(c)(3) letter from 
the IRS 

  

 
  

mailto:Gimbel@iegives.org
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SAMPLE Budget Comparison 

  Actuals   Budget   
  Most Recently   Projections   
  Completed Year   Current Year  Variance 

Income 20____  20____    
      Individual Contributions                             -                         -                         -    
      Corporate Contributions                             -                         -                         -    
      Foundation Grants                             -                         -                         -    
      Government Contributions                             -                         -                         -    
      Other Earned Income                             -                         -                         -    
      Other Unearned Income                             -                         -                         -    
      Interest & Dividend Income                             -                         -                         -    
Total Income                            -                         -                         -    
    
Expenditures    
    
Personnel    
     Salary CEO – Required                            -                         -                         -    
     Staff Salary (total)                            -                         -                         -    
     Payroll Taxes                            -                         -                         -    
     Insurance - Workers' Comp                            -                         -                         -    
     Insurance - Health                            -                         -                         -    
     Payroll Services                            -                         -                         -    
     Retirement                            -                         -                         -    

Total Personnel                                 -                         -                         -    
    
General Program/Administrative    
     Bank/Investment Fee                            -                         -                         -    
     Publications                            -                         -                         -    
     Conferences & Meetings                            -                         -                         -    
     Mileage                            -                         -                         -    
     Audit & Accounting                            -                         -                         -    
     Program Consultants                            -                         -                         -    
     Insurance Expense                            -                         -                         -    
     Telephone Expense - Land Lines                            -                         -                         -    
     DSL & Internet                            -                         -                         -    
     Website                            -                         -                         -    
     Office Supplies                            -                         -                         -    
     Postage & Delivery                            -                         -                         -    
     Printing & Copying                            -                         -                         -    
     Miscellaneous                            -                         -                         -    

Total General Program/Administrative                                 -                         -                         -    
Total Expenditures                            -                         -                         -    
    
Revenue Less Expense                            -                         -                         -    

 
 

 
S.L. Gimbel Foundation Fund  
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Food Grant Application 
  

III. Project Budget  SAMPLE 
Project Budget and Narrative (Do not delete these instructions on your completed form). 
Please provide a detailed line-item budget for your project by completing the budget form below.  
The maximum requested amount is $1,000,000 or 25% of your operating budget, whichever is 
less. Delineate your line items requests per examples below: 
● 90% of total request for the purchase of food items only. (Ex. Total request of $1,000,000; 90% 

is $900,000 for food) 
● 10% of total request for transportation OR for coordination (Ex. Total request of $1,000,000; 

10% is $100,000 for transportation 
● Canned tuna will not be funded. 
Food items must be delineated  (i.e. canned vegetables, soup, pasta, dried beans, rice,  etc.).  

For each food item, indicate the cost per unit (pound, carton, case, etc.) and the 
quantity.  See attached example. 

 
 

Line Item  Line Item Description Requested Amount 

Eggs 

15 dz/case, $12/case, 4,000 cases  $ 48,000 
Fresh Milk 

 ½ gallon 1%, $2/unit, 196,000 units delivered $392,000 
Oil 

12 32 oz case, $23/case, 4,000 cases  $  92,000 
Frozen Chicken Breast  75 ind. wrapped breasts/case, $115/case, 3,200 

cases  $368,000 
 

  
Coordination 

10% of $1,000,000 total request  $100,000  
TOTAL: 

   $1,000,000 
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Development Finance Communications Tech/Events Executive/HR Resilience
Emergency 

Relief Total

Private Grant and Donation Revenue 102,110,000 102,110,000
Service Contracts/Fee Reimbursement 35,000 2,000,000 2,035,000

Investement Income 200,000 200,000 

 Income  $         102,110,000  $                                -    $                                        -    $                                -    $                 200,000  $                    35,000  $            2,000,000  $       104,345,000 

Expenditures
CEO Salaries & Wages 210,000 210,000 

Personnel Expenses 825,174 793,896 642,100 791,790 276,964 907,389 2,516,656 6,753,970 
Administrative Expenses 66,750 78,100 133,250 108,000 226,750 72,647 226,165 911,662 

Professional Services 138,315 103,315 357,315 327,500 327,500 26,400 1,280,345 
Other Administrative Expenses 701,200 33,500 1,200 81,700 186,700 71,582 1,075,882 

Event Expenses 3,000 250 5,165 90,000 3,000 21,088 122,503 
Travel 12,130 9,200 9,200 12,130 12,130 122,653 2,571,286 2,748,729 

M&G Expenses  $              1,746,569  $               1,018,261  $                      1,148,230  $                1,411,120  $             1,243,044  $               1,221,759  $               5,314,107  $            13,103,091 
 Independent Contractor Fees 85,700 3,774,663 3,860,363

 Feeding Contractors 65,390,723 65,390,723
Facilities Rent & Maintenance 6,228 1,294,733 1,300,961

Grants to Others 1,961,400 14,973 1,961,400
Relief Branding, Equipment & Apparel 275,000 19,760 796,068 1,090,828

Food Purchases 14,472,958 14,472,958
 Food Transportation & Delivery 1,285,277 1,285,277

Operations Insurance 85,500 85,500
Other Expenses/Supplies 60,000 142,040 875,344 1,092,356

Programmatic Expenses  $                                -    $                                -    $                                        -    $                 275,000  $                    60,000  $              2,215,128  $          87,990,238  $         90,540,366 

 Expenditures  $             1,746,569  $               1,018,261  $                      1,148,230  $              1,686,120  $            1,303,044  $            3,436,887  $        93,304,345  $       103,643,457 

Change in Net Assets 701,543$                

World Central Kitchen
2021 Budget Summary
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World Central Kitchen, Inc.
Profit and Loss

January - December 2020

TOTAL

Income

4000 Grant and Donation Revenue

4001 Designated Donations & Grants 119,186,799.51

4002 Undesignated Donations & Gifts 129,894,624.58

4006 Government Grants & Awards 86,623.91

4007 Inkind Donations (Goods)

4007.1 Inkind Kitchen Supplies 3,030.01

4007.2 InKind Bulk Food 850,521.47

Total 4007 Inkind Donations (Goods) 853,551.48

4008 Inkind Donations (Services) 79,172.77

Total 4000 Grant and Donation Revenue 250,100,772.25

4300 Program Revenue/Social Enterprise

4300.1 Service/Fee Reimbursement-Government 16,618,581.15

4300.2 Service/Fee Reimbursements-Corporate 532,605.26

4300.3 Other-Service/Fee Income 5,727.96

4300.4 Service/Fee Reimbursement  -NGOs 465,645.52

Total 4300 Program Revenue/Social Enterprise 17,622,559.89

Total Income $267,723,332.14

GROSS PROFIT $267,723,332.14

Expenses

6000 Personnel Expenses

6000.1 Payroll - Staff Wages- Management & General

6000.2 Payroll- Staff Wages- Chef Relief Activations 1,514,755.02

6000.3 Payroll- Staff Wages- LT Programs 513,716.45

6002 Field Office Staff Wages 271,344.89

6005 Payroll Taxes - Employer FICA 284,831.56

6006 Payroll Local taxes 36,815.56

6007 Payroll Unemployment Taxes - SUTA/FUTA 261.45

6008 Health -Dental-Vision-Life-Disability Insurance 418,069.85

6009 Workers Compensation Insurance 8,417.00

6010 Retirement Plan Match 100,972.94

6011 Training & Development 9,463.78

6012 Payroll Processing Fees 10,225.76

6013 Staff personal Expenses 1,322.76

Total 6000 Personnel Expenses 4,878,633.25

6100 Administrative Expenses

6101 Advertising & Promotions

6101.1 Social Media presence 3,745.37

6101.2 Marketing & Branding 9,971.68

Total 6101 Advertising & Promotions 13,717.05

1,533,436.23
CEO salary $175,000
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TOTAL

6102 Entertainment & Meals 7,358.45

6103 Filing Fees, Taxes, Licenses 29,040.61

6104 General Insurance (other than operations & employee) 77,992.73

6105 IT/Software 117,968.81

6106 Office Supplies & Equipment 36,635.74

6107 Phones, Internet, Utilities 77,276.61

6108 Postage and Delivery 20,439.19

6109 Printing & Copying Expenses 19,773.45

6110 Professional Services

6110.1 Professional Consulting Fees 243,789.71

6110.2 Legal Fees 23,223.32

6110.3 PR & Comms Consultants 414,210.66

6110.4 Accounting Fees 15,900.00

Total 6110 Professional Services 697,123.69

6111 Rent or Lease of Buildings

6111.1 Rent-US office 107,396.51

Total 6111 Rent or Lease of Buildings 107,396.51

6112 Repair & Maintenance-Office Services 6,959.29

6114 Electronics and Computer Equipment 113,164.52

6115 Equipment Operational lease 14,540.84

6116 Bank & Credit Card Charges 128,615.89

6117 Donation processing fees 1,469,118.78

6199 Grant /Contract Indirect Costs 0.00

Total 6100 Administrative Expenses 2,937,122.16

6150 Event Expenses

6151 Decorations & Supplies 3,274.25

6153 Entertainment 591.70

6154 Food/Catering/Beverages 41,375.50

6155 Venue Rentals 2,546.77

6156 Events Management 2,258.63

Total 6150 Event Expenses 50,046.85

6200 Travel

6201 Airfare & Baggage 308,695.82

6202 Hotels 1,004,680.88

6203 Ground Transport (taxi, rental cars, bus, parking) 475,976.96

6204 Travel Meals & Per Diems 78,278.16

Total 6200 Travel 1,867,631.82

6300 Program Expenses

6301 Contractor Fees

6301.1 Contractor Fees-Operations 6,582,921.98

6301.2 Contractor Fees- Administrative 461,407.30

6301.4 Restaurants-Meals Preparation & Delivery Subcontractors 147,151,372.14

6301.5 Catering-Meals Preparation & Delivery Subcontractors 31,916,371.53

Total 6301 Contractor Fees 186,112,072.95

6302 Program Supplies -Materials-Equipment 31,816.45
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TOTAL

6303 General Shipping, Freight & Delivery 248,259.21

6305 Rent or Lease of Buildings

6305.1 Rent - Field Locations 176,340.56

6305.2 Rent-Storage Expenses 41,951.73

6305.3 Rent-Warehouse & Relief centers 93,683.69

Total 6305 Rent or Lease of Buildings 311,975.98

6307 Inkind Expenses 4,261.64

6308 Depreciation Expense 118,994.48

6309 Community Relief & LT Programs Education & Advocacy 18,244.85

6310 Grants to Others

6310.1 Operational & Capital Grants 1,474,073.20

6310.2 Grantee Training & Development 70,466.86

6310.3 Grants paid directly to vendor 4,715.09

Total 6310 Grants to Others 1,549,255.15

Total 6300 Program Expenses 188,394,880.71

6306 Warehouse/Field offices Repair & Maintenance 70,182.54

6400 Program Expenses-Relief & Programs Ops

6401 Branding-Gear, Equipment , Supplies & Uniforms 3,030.01

6401.1 Safety & Security Gear, Equipment 433,138.37

6401.2 Branding Apparel 199,913.02

6401.3 WCK Printed Items 993,782.79

Total 6401 Branding-Gear, Equipment , Supplies & Uniforms 1,629,864.19

6402 Kitchen Equipment Smallwares & Utensils 2,603,249.20

6402.3 Kitchen Equipment Parts 8.95

6402.4 Kitchen Location Supplies 15,000.00

Total 6402 Kitchen Equipment Smallwares & Utensils 2,618,258.15

6403 Food & Beverage Purchases 20,806,584.31

6404 Kitchen Paper Goods & Disposables 226,326.70

6405 Food Transportation & Delivery 120.91

6405.1 Food Transportation & Delivery Contractor 46,161.60

6405.2 Food Transportation & Delivery Vendor/Supplies 2,430,084.86

6405.3 Vehicle Repair & Maintenance Parts 18.00

6405.4 Vehicle Repair & Maintenance Service 28,723.12

Total 6405 Food Transportation & Delivery 2,505,108.49

6406 Operations Insurance

6406.1 Kitchen equipment Insurance 115.00

6406.2 Auto & Transportation Insurance 87,713.86

6406.3 Travel & Volunteer Insurance 39,006.88

Total 6406 Operations Insurance 126,835.74

6407 Travel Health & Documentation Requirements 8,831.96

6408 Team & Volunteer Meals /Snacks 50,774.59

6409 International Transaction Fees 18,867.22

6411 Kitchen Services 75.00

Total 6400 Program Expenses-Relief & Programs Ops 27,991,526.35

6410 Unapplied Cash Bill Payment Expenditure -1,696.87
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TOTAL

6500 Cash Loss & Theft 7,000.00

Total Expenses $226,195,326.81

NET OPERATING INCOME $41,528,005.33

Other Income

4900 Investment Income

4901 Interest Income 32,707.59

4902 Dividend Income 15,385.59

4903 Realized Gains on Investments 89,877.52

4904 Unrealized Investment Gains 291,872.71

Total 4900 Investment Income 429,843.41

Total Other Income $429,843.41

Other Expenses

Unrealized Gain or Loss 0.00

Exchange Gain or Loss 66.57

Total Other Expenses $66.57

NET OTHER INCOME $429,776.84

NET INCOME $41,957,782.17



Public Inspection Copy
Statement of Functional ExpensesPart IX

Page 10Form 990 (2019)

DAA Form 990 (2019)

Section 501(c)(3) and 501(c)(4) organizations must complete all columns. All other organizations must complete column (A).

Do not include amounts reported on lines 6b,
7b, 8b, 9b, and 10b of Part VIII.

1

2

3

4
5

6

7
8

9
10
11

a
b
c
d
e
f
g

12
13
14
15
16
17
18

19
20
21
22
23
24

a
b
c
d
e

25
26

Grants and other assistance to domestic organizations

and domestic governments. See Part IV, line 21 . . . . . . . . . . .
Grants and other assistance to domestic
individuals. See Part IV, line 22  . . . . . . . . . . . . .
Grants and other assistance to foreign
organizations, foreign governments, and foreign
individuals. See Part IV, lines 15 and 16  . . . . . . . . . .
Benefits paid to or for members  . . . . . . . . . . . . .
Compensation of current officers, directors,
trustees, and key employees  . . . . . . . . . . . . . . . .
Compensation not included above to disqualified
persons (as defined under section 4958(f)(1)) and
persons described in section 4958(c)(3)(B) . . . . . . . .
Other salaries and wages  . . . . . . . . . . . . . . . . . . .
Pension plan accruals and contributions (include
section 401(k) and 403(b) employer contributions)
Other employee benefits  . . . . . . . . . . . . . . . . . . . .
Payroll taxes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Fees for services (nonemployees):
Management  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Legal  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Accounting  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Lobbying  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Professional fundraising services. See Part IV, line 17
Investment management fees . . . . . . . . . . . . . . .
Other. (If line 11g amount exceeds 10% of line 25, column

Advertising and promotion . . . . . . . . . . . . . . . . . . .
Office expenses  . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Information technology  . . . . . . . . . . . . . . . . . . . . . .
Royalties  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Occupancy  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Travel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Payments of travel or entertainment expenses
for any federal, state, or local public officials
Conferences, conventions, and meetings  . . .
Interest  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Payments to affiliates . . . . . . . . . . . . . . . . . . . . . . . .
Depreciation, depletion, and amortization  . . .
Insurance  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Other expenses. Itemize expenses not covered
above (List miscellaneous expenses on line 24e. If
line 24e amount exceeds 10% of line 25, column
(A) amount, list line 24e expenses on Schedule O.)

All other expenses . . . . . . . . . . . . . . . . . . . . . . . . . . .
Total functional expenses. Add lines 1 through 24e  . . . . .

fundraising solicitation. Check here  if

organization reported in column (B) joint costs
from a combined educational campaign and

following SOP 98-2 (ASC 958-720) . . . . . . . . . . . . . . .

(A) (B) (C) (D)
Total expenses Program service Management and

general expensesexpenses
Fundraising
expenses

.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

.  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Check if Schedule O contains a response or note to any line in this Part IX  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Joint costs. Complete this line only if the

(A) amount, list line 11g expenses on Schedule O.)  . . . . . . . .

World Central Kitchen, Inc. 27-3521132

674,636 674,636

129,708 129,708

52,571 52,571

287,425 72,151 179,198 36,076

1,428,271 1,063,678 157,589 207,004

38,613 29,612 3,260 5,741
167,895 128,378 13,158 26,359
146,268 98,452 26,876 20,940

17,375 2,225 10,745 4,405
25,086 25,086

446,030 55,539 176,489 214,002
337,817 207,201 83,567 47,049
638,124 92,182 92,076 453,866
85,939 41,871 27,938 16,130

173,931 110,489 30,851 32,591
1,550,222 1,355,051 38,904 156,267

59,680 59,680
64,365 44,087 14,113 6,165

Food and Supplies 9,668,908 9,649,856 1,953 17,099
Subcontractors 1,591,297 1,488,089 31,566 71,642
Other 983,190 20,308 567 962,315
In Kind Food 27,332 27,332

18,594,683 15,403,096 913,936 2,277,651



INLAND EMPIRE COMMUNITY FOUNDATION 

S. L. GIMBEL FOUNDATION FUND 

 

Please complete the form and type your answers directly underneath the questions. Leave one 
space between numbered questions. 
 
ORGANIZATION INFORMATION 

1.  Name of your Organization:  

World Central Kitchen 

2.  Grant #:  

20201633 

3.  Grant Amount:  

$250,000 

4.  Date Awarded  (date on award letter):  

November 20, 2020 

5.  Grant Period (Indicate start date and end date per Grant Agreement):  

November 20, 2020 - November 20, 2021 

6. Location of your Organization (City, State):  

Washington, DC 

7.  Name and Title of person completing evaluation:  

Maggie Leahy | Director, Donor Relations 

8.  Phone Number:  

(410) 533-1918 

9.  Email Address:  

Maggie@wck.org  

 

KEY OUTCOMES AND RESULTS 

10.  Total number of clients served through this grant funding: 

 A)  Per original grant application, what is the estimate number served:  

mailto:Maggie@wck.org


25,000 meals 

 B)  Actual number served: 

25,111 meals 

11.  Describe the project’s key outcomes and results based on the goals and objectives.  (Include 
the program accomplishments as a result of the Gimbel grant AND for the entire program.  
Please make the distinction between the Gimbel funded program accomplishments and the total 
organizational program, as a whole). 

Goal: Ensure people who are food insecure due to COVID-19 across the U.S. have access to 
fresh, nutritious meals while supporting local restaurants, their staff, and the local food supply 
system. 

Activities: In response to the health, economic, and humanitarian consequences of COVID-19, 
WCK provided meals to communities affected by the pandemic, prioritizing low income 
families; the elderly, for whom leaving their home put them at great risk; people experiencing 
homelessness, who had limited options to strictly follow CDC safety guidelines; frontline health 
workers, who worked long hours and lacked access to fresh meals; and unemployed people 
struggling to put food on the table.  

In April 2020, we engineered a model that emphasizes restaurant-prepared meals and 
transitioned to working directly with independent, minority-owned restaurants to provide fresh, 
delicious food to vulnerable communities. We call this program Restaurants for the People, 
which you can see in video by clicking on the picture linked below: 
 

 
 
In our pandemic response, supported by partners including the S.L. Gimbel Foundation, WCK: 

https://www.youtube.com/watch?v=is8DbteY4pQ&t=67s


1. Identified populations experiencing food insecurity due to COVID-19, prioritizing 
minority and traditionally marginalized communities. To do so, WCK collaborated with 
local organizations rooted in these communities to help us identify and distribute food. 
These collaborations helped WCK reach the populations most in need, and, with our 
support, community-based organizations were able to provide more expansive services 
than they previously had the capacity to do. WCK also worked with city leaders, 
agencies, and other organizations such as the AARP to best identify and incorporate local 
populations experiencing food insecurity into our programming. 

2. Identified and onboarded restaurant, catering, and production kitchen partners across the 
United States onto our Restaurants for the People program through a combination of 
direct outreach and inquiries received via social media and our website. We prioritized 
business that fit our framework — small, independent, and whose doors may close 
permanently because of the pandemic. We worked closely with restaurant partners to 1) 
ensure that they can provide individually packaged meals and do so in a manner that 
follows strict health and safety guidelines; 2) prepare a certain number of meals a day; 
and 3) agree upon a per meal cost (averaged $10). The $10 per meal cost helped cover all 
costs, from ingredients and employees to monthly expenses such as rent and electricity. 

3. Worked with meal delivery companies, such as DoorDash, Grubhub, Postmates and 
UberEats, to program meal orders and deliveries to take the logistical burden off of 
restaurants. If possible, restaurant partners self-delivered meals to sites that included 
senior residences, hospitals, locations serving people experiencing homelessness, and 
community sites. The latter locations included schools, libraries, and community-based 
organizations. 

4. Refined our restaurant model based on feedback from WCK staff, restaurant partners, and 
meal recipients.  

 
Objective:  In terms of specific quantifiable criteria: 

 A) Per original grant application:  

Provide 25,000 meals to vulnerable communities through partnerships with 3-4 restaurants 

 B) Actual grant outcome, results, accomplishments:  

The $250,000 grant from the S.L. Gimbel Foundation allowed WCK to provide 25,111 meals 
through partnerships with 16 restaurants to communities in Denver and Nashville experiencing 
food insecurity. These meals were purchased directly from local, independent restaurants, putting 
critical resources back into local economies as it is estimated that every $1 spent at a local 
restaurant contributes $2 or more to the state’s economy. Our restaurant model 1) allows WCK 
to remain a nimble and wide-reaching organization in that we can call upon a broad network of 
restaurants to provide meals, 2) includes the local community in our relief efforts, such as 
independent restaurants that reflect the area’s diversity, and 3) infuses resources into the local 



economy. Together, we provided nourishing meals to communities in need while helping local 
restaurants keep their lights on.  

Since March 2020, WCK has served more than 38 million meals in response to the pandemic 
across the United States, Spain, India, Indonesia, and the Dominican Republic. At the height of 
our pandemic response, WCK was able to provide up to 250,000 meals a day across the U.S 
through our partnerships with local organizations and restaurants. We served meals in over 400 
cities nationwide, some of which we highlight below. 

- Denver, where we worked with 19 restaurants, put $450,000+ into local businesses, and 
distributed more than 45,000 meals. 

- Los Angeles and surrounding suburbs, where we partnered with 70+ restaurants, put 
nearly $7.5 million back into local businesses, and served more than 3.8 million meals.  

- Miami, where WCK worked with 61 restaurants, disbursed over $4.1 million into local 
food businesses, and provided more than 460,000 meals. 

- Nashville, where we collaborated with eight restaurants, five local food trucks, and two 
catering companies, contributed $1.1+ million into the city’s economy, and served more 
than 110,000 meals. 

- New York City, where we partnered with 175+ restaurants, invested over $21 million 
into local businesses, and served more than 8 million meals. 

- Newark, where WCK collaborated with 32 restaurants, injected $11.5 million in the local 
economy, and delivered more than 1.5 million meals. See our Newark team in action in 
the video below:

 
 

12.  Describe any challenges/obstacles the organization encountered (if any) in attaining goals 
and objectives. 

https://www.youtube.com/watch?v=GTTIxCi3HT0&t=1s


- Challenges WCK encountered include logistical challenges such as scheduling large-
scale restaurant meal deliveries through companies like UberEats, Postmates, and 
Grubhub, as well as initial setup considerations that needed to be ironed out with local 
partners when launching in a new city. 

 
- A second challenge we faced related to operating a food relief activation amidst a global 

pandemic. COVID-19 changed the way in which WCK has traditionally operated, and we 
had to adapt to ensure our operations, staff, and volunteers were safe.  

 
13.  How did you overcome and/or address the challenges and obstacles? 

- WCK mitigated the logistical challenges of setting up in a new geography by hiring city 
leads to ensure the meal distribution flowed smoothly and to assist with onboarding local 
restaurants, assigning meal recipients, and being our eyes on the ground to monitor on-
time meal deliveries and receive feedback. Hiring city leads and developing strong 
practices for communications and data management allowed us to succeed in our 
restaurant model. WCK learned that through collaborative partnerships with restaurants, 
other food businesses, and community-based organizations, we did not necessarily need 
staff in each city in which we were providing meals.  

 
- Feeding communities during a pandemic comes with a number of health and safety 

challenges. WCK further prioritized health and safety in our operations, and our partners 
agreed to follow strict health protocols concerning kitchen operations (proper 
handwashing and social distancing), meal preparation (food is prepared cleanly and 
safely), and meal delivery (food is kept at the proper temperature). WCK and other 
partners in food safety have compiled and distributed a 47-page guide on food 
preparation in the age of COVID, which includes topics on hygiene best practices, safe 
food preparation, receiving deliveries, and appropriate protective wear. 

 
14.  Describe any unintended positive outcomes as a result of the efforts supported by this grant. 

With the support from partners including the S.L. Gimbel Foundation, WCK has proved the 
efficacy and power of integrating local restaurants into our pandemic response. It 1) allows 
WCK to remain a nimble organization that we can call upon a broad network of restaurants that 
was preparing up to 250,000 meals per day during the height of our activation, 2) includes the 
local community in our relief efforts, including independent restaurants that reflect the area’s 
diversity, and 3) infuses resources into the local economy.  

With this positive outcome, WCK is now integrating restaurants into our disaster relief model. 
This year, we have partnered with local restaurants and other food businesses such as food trucks 
in our responses to the extreme winter outbreak in Mississippi and Texas; flooding in Nashville 
and Western Germany; eruption of La Soufrière volcano on St. Vincent and the Grenadines; 

https://wck.org/safety-first


wildfires on the U.S. West Coast and Greek island of Evia; Afghan refugee resettlement crisis in 
the U.S. and globally; and Hurricane Ida in Louisiana. 

15.  Briefly describe the impact this grant has had on the organization and community served. 

The S.L. Gimbel Foundation’s $250,000 grant helped WCK address the increased food 
insecurity as a result of the COVID-19 pandemic. We have also provided guaranteed business 
and income to 2,500+ restaurants across the United States, prioritizing Black- and women-owned 
businesses that may not have made it through the pandemic without additional support. By 
working with organizations rooted in underserved and marginalized communities, we have 
supplemented their programming and helped them reach more people in need. All of these 
collaborations have benefits: communities that are healthier and well-nourished tend to be 
happier, restaurants have continued to operate and be staples in their neighborhoods, and 
grassroots organizations have continued to provide their vital services. 

BUDGET 

16.  Please provide a budget expenditure report.  Also, provide a budget narrative that explains 
how the funds were utilized, what was purchased, what were the expenses items based upon the 
original budget submitted and approved.  Use the form below and expand as needed: 

Line Item  Line item description Approved amount 
from TCF (per 
the submitted 
budget) 

Actual 
Expenditure 

Meals Nourishing meals purchased 
from local restaurants 

$250,000 $250,000 

 

- Narrative: The S.L. Gimbel Foundation’s $250,000 grant in support of our pandemic 
response allowed WCK to provide 25,111 restaurant-prepared meals to communities in 
Denver and Nashville experiencing food insecurity. While providing sustenance and 
comfort, these meals also represented guaranteed business for 16 local restaurants 
struggling through the pandemic. Together, we provided nourishing meals to 
communities in need while helping local restaurants keep their lights on.  

SUCCESS STORIES 

17.  Please tell us ONE success story. 

The feedback from meal recipients and restaurant partners alike has been extremely positive. 

WCK delivered meals to residents of MDHA properties, which is Nashville’s public housing 
authority. To provide these meals, we partnered with Big Al’s Deli (a restaurant supported by the 
S.L. Gimbel Foundation’s support). Big Al’s restaurant has struggled during the pandemic as it 
depends on downtown Nashville for business. Since joining our pandemic response in September 
2020, WCK has paid Big Al’s to prepare more than 10,200 meals to communities experiencing 



food insecurity. At $10 per meal, we have injected over $102,000 into the small business. WCK, 
through our partnership, has provided guaranteed business and income that helped keep the 
father and son-operated business afloat during the pandemic.  

Our WCK city lead shared that the meal deliveries for MDHA were not easy to organize as the 
properties are spread out and there were multiple contacts to communicate with. WCK and Big 
Al handled these difficulties to provide the food relief that was needed. Big Al became 
everyone’s favorite person — he took meal requests (his meatloaf was very popular!) and stayed 
until everyone had a plate of food and a smile on their face. Our work with Big Al, pictured 
below left, to deliver nourishing meals to residents of MDHA properties in Nashville exemplifies 
our aim to share comfort and hope through a delicious plate of food. 
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WORLD CENTRAL KITCHEN INCORPORATED 
C/O COURTNEY SCHMIDT 
1625 EYE ST NW 
WASHINGTON, DC 20006 

Dear Applicant: 

We are pleased to inform you that upon review of your application for tax 
exempt status we have determined that you are exempt from Federal income tax 
under section 501(c)(3) of the Internal Revenue Code. Contributions to you are 
deductible under section 170 of the Code. You are also qualified to receive 
tax deductible bequests, devises, transfers or gifts under section 2055, 2106 
or 2522 of the Code. Because this letter could help resolve any questions 
regarding your exempt status, you should keep it in your permanent records. 

Organizations exempt under section 501(c)(3) of the Code are further classified 
as either public charities or private foundations. We determined that you are 
a public charity under the Code section(s) listed in the heading of this 
letter. 

Please see enclosed Publication 4221-PC, Compliance Guide for 501(c)(3) Public 
Charities, for some helpful information about your responsibilities as an 
exempt organization. 

Letter 947 (DO/CG) 
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WORLD CENTRAL KITCHEN INCORPORATED 

We have sent a copy of this letter to your representative as indicated in your 
power of attorney. 

Sincerely, 

Lois . Lerner 
Director, Exempt Organizations 

Enclosure: Publication 4221-PC 

Letter 947 (DO/CG) 


