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Sunflower Bakery, a non - pr of it  s ocial ent er pr is e in 
R ock ville,  MD,  pr ovides  t wo pr of es s ional t r aining 
ex per iences  f or  y oung adult s  wit h lear ning 
dif f er ences  in Pas t r y  A r t s  and H os pit alit y .  

Cur r ent ly ,  a Culinar y  A r t s  pr ogr am pilot  is  als o in 
pr ogr es s  in or der  t o of f er  a t hir d oppor t unit y  f or  
car eer  t r aining and development .  S unf lower ’s  
inclus ive,  one- of - a- k ind t r aining,  t aught  by  
pr of es s ional chef s  and hos pit alit y  pr of es s ionals ,  
combines  t echnical har d s k ills  in t he k it chen or  
B ak es hop,  along wit h t he s of t  employ ee 
development  s k ills  r equir ed t o s ecur e and r et ain 
employ ment .  

T eens  wit h lear ning dif f er ences  par t icipat e in Pr e-
E T S  clas s es  of f er ing pr e- employ ment  ex pos ur e while 
bak ing in a pr of es s ional pr oduct ion k it chen.

W ho A r e 
W e?



Sunflower Bakery’s employment training combines 
f or mal ins t r uct ion wit h hands - on,  on- t he- job 
t r aining in our  Pas t r y  A r t s  and H os pit alit y  pr ogr ams .  
B ot h pr ogr ams  ar e 26  week s  in lengt h and include 
employ ee pr epar at ion and s af e f ood handling 
t hr ough S er vS af e t r aining.

In t he k it chen,  s t udent s  lear n how t o pr epar e a wide 
var iet y  of  pas t r ies ,  while wor k ing alongs ide  
pr of es s ional chef s .  T hey  ar e int r oduced t o 
pr of es s ional equipment ,  met hods  and ex pect at ions .

In t he clas s r oom and B ak es hop,  s t udent s  lear n 
cus t omer  s er vice,  gain pr oduct  k nowledge,  enhance 
communicat ion s k ills ,  us e POS  s y s t ems  and mak e 
es pr es s o dr ink s .

W hat  Do 
W e Do?



Sunflower Bakery started as a passion for ensuring 
t hat  people of  all abilit ies  have acces s  t o meaningf ul 
employ ment .  R ecognizing a gap in t he wor k f or ce 
s uppor t  s y s t em,  we aim t o pr ovide indiv iduals  wit h 
lear ning dif f er ences  t he oppor t unit y  t o t r ain in a 
s uppor t ive envir onment  wher e t hey  can t hr ive.  

S unf lower  B ak er y  of f er s  s pecialized t r aining and 
ongoing s uppor t  t ailor ed t o t he unique needs  of  each 
indiv idual.  Our  goal is  t o empower  our  employ ees  
wit h t he s k ills  and conf idence t hey  need t o s ucceed 
in t he wor k place,  f os t er ing a s ens e of  belonging,  
pr ide,  and f ulf illment .  T hr ough our  pr ogr ams ,  we not  
only  pr ovide valuable job t r aining but  als o cult ivat e a 
s uppor t ive communit y  wher e indiv iduals  can achieve 
independence and r each t heir  f ull pot ent ial,  
r egar dles s  of  abilit y .

W hy  Do 
W e 
E x i s t ?



Pastry Arts Hospitality Culinary Arts

➢ Hands - on learning of baking 
techniques, methods, 
measurements, ingredients, 
and equipment in a  
professional kitchen

➢ Making a variety of pastries

➢ Working closely with 
experienced chefs and 
bakery staff

➢ Hybrid learning approach in 
the classroom and Bakeshop

➢ Hands - on learning of 
customer service skills, 
Point of Sale system, 
upselling, barista operations 
and customer relationship 
management

➢ Experience working with 
chefs in the kitchen

➢ Instruction and supervision 
provided by seasoned 
hospitality instructors

UNDER CONSTRUCTION

All students receive ServSafe Certification Training and earn Food Handler’s certification

Our Programs



Our Pastry Arts and Hospitality training 
pr ogr ams  of f er  cus t omized,  compr ehens ive 
t r aining blending f or mal ins t r uct ion and pr act ical 
ex per ience.  

S t udent s  in phas e 1 lear n t hr ough a t ailor ed 
cur r iculum,  lear ning es s ent ial pas t r y  or  
hos pit alit y  s k ills  highly  valued in t heir  r es pect ive 
indus t r ies ,  alongs ide S er vS af e Cer t if icat ion 
T r aining.

P has e 1



The Pastry Arts Program curriculum focuses on 
mas t er ing pas t r y  t echniques  and met hods  in a 
pr of es s ional k it chen.  T his  includes  lear ning met hods  
s uch as  cr eaming,  r ever s e cr eaming and muf f in,  while 
cr eat ing a diver s e ar r ay  of  pas t r ies  and y eas t  br eads .

In t he Hos pit alit y  Pr ogr am,  s t udent s  acquir e highly  
t r ans f er able s k ills  es s ent ial f or  t he hos pit alit y  indus t r y .  
T hes e s k ills  encompas s  cus t omer  s er vice,  Point  of  S ale 
s y s t em oper at ion,  bar is t a oper at ions  and mor e,  while 
incor por at ing wor k place communicat ion,  pr ecis ion,  and 
pr oblem- s olving.  Ins t r uct ion blends  clas s r oom lear ning 
wit h hands - on ex er cis es ,  emphas izing pr of es s ionalis m,  
f ood s af et y  and s elf - advocacy .

P has e 1



In Phase 2, students in both programs transition 
int o t hr ee mont hs  of  hands - on,  on- t he job 
t r aining in t he pr oduct ion k it chen or  in t he 
B ak es hop.  

Mont hly  evaluat ions  help t r ack  pr ogr es s ,  wit h 
f inal r eviews  pr oviding per s onalized employ ment  
r ecommendat ions  wit hin t he f ood s er vice or  
hos pit alit y  indus t r y .

P has e 2



Students in the Pastry Arts Program work toward 
becoming par t  of  t he pr oduct ion t eam under  t he 
s uper vis ion and t ut elage of  t he chef - ins t r uct or s  t o 
r ef ine t heir  s k ills ,  become pr of icient  in lar ger  r ecipe 
bat ches  and become adept  at  f ollowing pr oduct ion 
guidelines  and s chedules .

In t he Hos pit alit y  Pr ogr am,  s t udent s  lear n invent or y  
management ,  cof f ee pr epar at ion,  bak er y  dis play  
cr eat ion,  and cas hier  dut ies .  T hey  s pend t ime in t he 
k it chen alongs ide ins t r uct or s ,  t ak ing invent or y ,  
managing cus t omer  r elat ions hips ,  and handling s ales  
r es pons ibilit ies .

P has e 2



Leisure and Hospitality Industry 
Statistics 

Total separations: 12,523
Hires: 13,091
Job openings: 1,282

E mploy ee t ur nov er :  9 5. 7%

Employee Turnover in the Hospitality and Food 
Service Industry in the DMV

Accommodation and Food Service 
Industry Statistics 

T ot al s epar at ions :  10 , 6 3 4
H ir es :  11, 0 17
J ob openings :  1, 0 9 6

E mploy ee t ur nov er :  9 6 . 5%

www. bls . gov



Hospitality (2020 - 2030)

Projected annual job openings: 820

Growth in the Hospitality and Food Service 
Industry in the DMV

Food Service Industry (2020 - 2030)

Projected annual job openings: 1,420

50% 16%Projected growth Projected growth

www.onetonline.org



Economic Impact in Maryland

The tourism/hospitality industry supported 123,617 Maryland jobs 
and generated $2.3 billion in state and local tax revenue in 2022.

Employment Trends in the Metropolitan Area

Leisure and hospitality gained 15,900 jobs over the year in 
the metropolitan area. 

Accommodation and food services added 16,900 jobs for the 
same period. Restaurant employment has surpassed pre -
pandemic levels.

www.business.maryland.gov



Employers primarily seek: 
● A t t endance
● A t t it ude
● A bilit y  t o per f or m t he job
● S k ill
● Gr owt h pot ent ial

3  of  t hes e s k ills  compile 80% of  
what  employ er s  look  f or !

Understanding 80/20 Rule



Companies spent over 
$92 billion in 2020 -

2021 on training 

Cost of Hiring vs Retaining Employees

Average cost per hire: 
Nearly $4,700

It can take up to 6 
months or more for a 

company to break even
on its investment in a 

new hire

www.investopedia.com
www.businessnewsdaily.com



Background checks 

Compens at ion

Candidat e s cr eening 

T r aining

HR  t eam

J ob pos t ing

Factors that Affect the Costs of Hiring a New Employee

R ef er r als



Employment training programs should 
align wit h indus t r y  needs ,  f ocus ing on bot h 
s of t  and har d s k ills ,  t o br idge t he gap 
bet ween job s eek er s  and employ er s  in t he 
hos pit alit y  and f ood s er vice indus t r ies .  

R egular  f eedback  f r om employ er s ,  
ongoing s uppor t  f or  gr aduat es ,  and cos t -
ef f ect ive hir ing pr act ices  ar e es s ent ial f or  
meet ing employ er  needs  and s us t aining 
wor k f or ce gr owt h.



Gathering 
Employer Needs

Placement Data Analysis

Analyzing placement data from past 
graduates

4

Employer Surveys

Can be distributed electronically or 
through direct outreach.

1

Job Postings and Market Research

Analyzing online and offline job 
postings

2To understand their current 
and future hiring needs, 

preferred qualifications, and 
skills gaps they face, 

information about employers 
can be gathered through a 
combination of methods:

Industry Partnerships

Establishing relationships with 
industry associations

3



Food and Beverage Service 
Competency Model

Hospitality, Tourism, and 
Events Competency Model



➔ Analyze the data collected from employer 
s ur vey s ,  int er views ,  and mar k et  r es ear ch t o 
ident if y  t he mos t  pr es s ing needs  and s k ill 
gaps  wit hin t ar get  indus t r ies .  

➔ Pr ior it ize needs  bas ed on employ er  
impor t ance and pot ent ial impact  on 
employ abilit y .

➔ Cus t omize t r aining modules  t o addr es s  
pr ior it ized needs ,  incor por at ing r eal- wor ld 
ex amples .

T r an s lat i n g 
E m ploy er  

Needs  i n t o 
Cur r i culum



➔ Integrate practical applications for hands - on 
ex per ience in wor k  envir onment s .

➔ E ns ur e cur r iculum aligns  wit h indus t r y  
s t andar ds  and cer t if icat ions .

➔ E s t ablis h a f eedback  loop wit h employ er s  t o 
adjus t  t r aining bas ed on t heir  input .

➔ Monit or  impact  of  t he t r aining pr ogr am on 
par t icipant s '  employ abilit y  and job placement  
out comes  ( employment  r at es ,  job r et ent ion,  
and employ er  s at is f act ion)

T r an s lat i n g 
E m ploy er  

Needs  i n t o 
Cur r i culum



➢ Determine key hard and soft skills based on 
employ er  needs .

➢ Cr eat e clear  lear ning goals  f or  bot h s k ill s et s .
➢ Des ign pr act ical ex er cis es  f or  har d s k ills  and r ole-

play ing f or  s of t  s k ills .
➢ Of f er  cons t r uct ive f eedback  and coaching f or  s k ill 

impr ovement .
➢ Connect  lear ning t o r eal- wor ld applicat ions  and 

s cenar ios .
➢ Pr omot e collabor at ion and t eamwor k  among 

peer s  t o enhance s of t  s k ills .
➢ Pr ovide f lex ible lear ning opt ions  t o accommodat e 

diver s e needs .
➢ Us e var ied as s es s ment s /evaluat ions  t o meas ur e 

s k ill mas t er y  pr ogr es s .
➢ E ncour age ongoing s k ill development  bey ond t he 

pr ogr am.

A pply i n g 
I n f or m at i on  t o 
I n s t r uct i on  f or  
H ar d an d S of t  

S k i l l  
Dev elopm en t



➔ Career Readiness Preparation: Conduct 
wor k s hops  on r es ume wr it ing,  int er view s k ills ,  
pr of es s ional et iquet t e,  and job s ear ch s t r at egies  
t o pr epar e indiv iduals  f or  t he applicat ion and 
int er view pr oces s .

➔ J ob P lacement  A s s is t ance:  Pr ovide as s is t ance 
wit h job s ear ch,  applicat ion s ubmis s ion,  and 
int er view s cheduling t o help candidat es  s ecur e 
ent r y - level pos it ions  aligned wit h t heir  s k ills  and 
int er es t s .

M eet i n g t he 
Needs  f or  

E n t r y  L ev el  
E m ploy m en t



What Do 
Employers 

Have To Say 
About Our 

Grads?



Our Pastry Arts program curriculum was reviewed by 
K at e Zuck er man

➔ Kate Zuckerman - - pas t r y  chef ,  s avor y  chef ,  
cook ing ins t r uct or ,  r ecipe t es t er ,  cook book  
aut hor
◆ K at e f inis hed her  pas t r y  int er ns hip in 

Par is  in 19 9 6
◆ K at e was  t he pas t r y  chef  at  Chant er elle in 

NY C f r om 19 9 9 - 20 0 9
◆ K at e publis hed a B ook  “ T he S weet  L if e”  in 

20 0 6
➔ H er  comment s  about  S unf lower  Cur r iculum:  

◆ “ It s  a s ound beginning f or  any one who is  
look ing t o s t ar t  a car eer  in t he pas t r y  
wor ld”  

◆ “ Out lines  t he bas ic s k ills  needed t o go 
int o ent r y  level employ ment ”

I n dus t r y  
R ev i ew  of  

Cur r i culum



Finding the Right 
Match

Creating Carved 
Job OpportunitiesVS

● Graduates are able to do 80% 
of the job independently

● Graduates have the 
opportunity to grow

● The job fits the graduates’ 
preferences for culture, 
distance from home, and 
setting

● No growth opportunities

● The job doesn’t necessarily fit the 
preferences for cult ur e,  
dis t ance f r om home,  and 
s et t ing

● Does  not  always  meet  t he 
ent ir e needs  of  t he bus ines s



Job Services
Sunflower IEP
● Car eer  goal s et t ing
● S t air cas e appr oach

Developing long las t ing r elat ions hips  wit h 
manager s  and or ganizat ions

4  week  int ens ive on s it e s uppor t
● A f t er  4  week s ,  mont hly  check - ins  wit h 

s t udent s  and manager s
● A f t er  9 0  day s ,  bi- mont hly  check ing f or  

an addit ional y ear



Circling Back
● Bi- annual surveys with employee partners

● Develop employer partner relationships

● We have standing committees of employers who help 
guide us

● We reach out to employers who have employed our 
students to inform content for training

● Work with employers to try and help them craft more 
positions that our students can do

● Have employers come to the bakery and see students in 
action



Thank You!
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