Dear World Learning Community,

Thank you for the work you do, for being here today, and for bringing
Homemade in DC to fuel the connections. Today we have put together a
menu featuring 2 women entrepreneurs. We hope you enjoy seeing the
faces behind your food and find a new favorite food, made here in DC.

All the homemade love,

izl

Mackenzie
Founder and CEO, Homemade in DC




BIBIMBAP BOWLS

KARIS, BANGBOP

» Traditionalist with Beef Bulgogi - Beef bulgogi, white rice, and a

seasonal assortment of traditional Korean bibimbap toppings. Topped with
mild gochujang sauce, sesame oil, and sesame seeds.

* Traditionalist with Impossible Beef - Impossible Beef bulgogi, white rice,
and a seasonal assortment of traditional Korean bibimbap toppings.
Topped with mild gochujang sauce, sesame oil, and sesame seeds. @

e The Inferno - Spicy pork, white rice, kimchi, bean sprouts, spinach, corn,
red onions, and egg garnish. Topped with scallions, crispy garlic,
jalapenos, and mild gochujang sauce.

e Superfood - Stir-fried tofu, brown rice, guacamole, kale, choy sum, red
cabbage, edamame, and cucumbers. Topped with scallions, cilantro, and

e Future - Impossible bulgogi, brown rice, spinach, kale, guacamole, bean
sprouts, pickled radish and choy sum. Topped with scallions, sesame seeds,
crispy garlic, and sweet chili sauce. ¢




IDEAS GRANTEE SYMPOSIUM
DAY 1

DRINKS

NICOLE, NIXIE
e Grapefruit Sparkling Water

e Lime Ginger Sparkling Water

MARK, RAIN WATER

eHOMEMADEINDC
www.homemadeindc.com




JACKIE IS THE
MATRIARCH AND KIMCHI
GURU OF 3 GENERATIONS
CHURNING OUT

WITH A FRESH
TWIST. THEIR BIBIMBAP
BOWLS COMBINE THE
LOVE AND CULINARY
L EXPERTISE OF ALL 3
'Y GENERATIONS. KARIS
AND HER SISTER ARE THE
NEXT GENERATION
MAKING SURE ALL MENU
ITEMS ARE SUSTAINABLY
SOURCED AND
PRESENTED.




NIXIE'S MISSION IS
TO ELIMINATE SUGAR,
SINGLE-USE PLASTIC
wvwwwss BOTTLES, AND TOXIC
== FOREVER CHEMICALS
- FROM THE BEVERAGE
-~ AISLE. NICOLE AND
TEAM MAKE THE
MOST DELICIOUS
ZERO CALORIE, ZERO
SWEETENER DRINKS
INCLUDING




MACKENZIE USED TO
SELL CINNAMON
ROLLS FROM HER
HOME KITCHEN IN
SAN FRANCISCO

BEFORE GRAD

SCHOOL. AS FOUNDER

OF ;

SHE'S ON A MISSION

TO CLOSE THE
RACIAL AND GENDER
WEALTH GAP
THROUGH FOOD
ENTREPRENEURSHIP.



homem&de in DC

BUY LOCAL

Online marketplace offering corporate catering and custom gift boxes sourced from
local food entrepreneurs with a focus on women, People of Color, and LGBTQIA+

All catering is individually packaged or self-serve.
Min order of 20 for custom, curated gift boxes.

SCAN THE QR CODE

www.homemadeindc.com

CLOSING THE RACIAL AND GENDER WEALTH GAP THROUGH SMALL BUSINESS

@ ehomemadeindc





