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ATTENDEES WILL LEARN

Filling a Gap: Turning
Your Restaurant into a
Socially Impactful
Organization
To book or for questions,
contact info@culinarycare.org

"Courtney left our group
feeling empowered and

motivated. She has a
unique gift for connecting

with people on a deep
level, instilling hope, and

inspiring action."

Meet Courtney Johnson, a
visionary entrepreneur and
passionate advocate for families
fighting cancer. At just 23, she
founded the nonprofit Culinary
Care, inspired by her father's
battle with lung cancer and the
profound impact of meals
delivered to their home.

Under her guidance, Culinary
Care has provided over 30,000
free meals in the past decade,
offering hope, community, and
relief to families in their fight
against cancer. Courtney's story
is a testament to the power of
compassion, perseverance, and
transforming personal pain into
purpose.

Discover the immense power your restaurant
holds in giving back to the community. Courtney
Johnson, the visionary founder of Culinary Care,
will share insights on how to transform your
restaurant into a socially impactful organization.
This topic will inspire restaurant owners and
managers to embrace their role in making a
difference and filling a critical gap in their
communities.

How your restaurant can become a force for
social change and make a positive impact
Practical strategies for meaningful
partnerships to extend your reach and impact 
How to leverage your restaurant's resources
and influence to foster a sense of community
How to communicate your commitment to
social impact to your customers and
community
Practical steps to implement socially
impactful programs - considering logistics,
scalability, and sustainability
Ways to engage your restaurant staff and
team in meaningful community initiatives,
fostering a sense of pride in their work
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