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Looking for holiday presents? Come and shop with your family and friends! The
School's Small Business and Entrepreneurship Program will host its Fall
Harvest Bazaar, on Saturday, November 23rd, from 11am to 3pm, at our
Harvard Street Campus (1100 Harvard Street, NW). Entrance is free and open
to the public!

The event will feature 25 vendors from our Small Biz program! Featuring
delicious gourmet food start-ups with a global flavor, and beautiful artisan
goods. Artistic performers from the program will showcase their musical
talents and folk-dance performances. 



For more information contact Raul Medrano, (202) 797-4700, ext.235. 

Our School is Featured in Harris' Heroes! 

NBC4 Harris' Heroes feature
Our School was selected by NBC4's Leon Harris to be featured in his "Harris'
Heroes" segment through the stories of Allison Kokkoros, CEO, and of alumni
and now faculty member, Geovanny Vicente Romero, and through the work of
Karina Samuels, ESL teacher.  We are thrilled and grateful for Leon spending
time within our School community, and for our School to be included along
with outstanding nonprofits in our region.  See the NBC4 Harris' Heroes
community segments including our School here. 

Making a difference for Salvadorans and
Ethiopians in Washington, DC and beyond!

Puentes/Bridges Project
Last year, the School created the Puentes/Bridges Project as an outgrowth of
the Sister City delegation led by Mayor Bowser to San Salvador, El Salvador. 
Now, the project includes a new partnership in Ethiopia, read more below!

Ethiopia
Last week the School participated in Mayor Bowser's Sister City delegation to
Addias Ababa, Ethiopia.  Our School seized the opportunity to solidify its
support towards the Ethiopian community by creating an educational
partnership with the Catering and Technical Training Institute (CTTI), an
institute that provides hospitality education in Addis Ababa and beyond. Read

https://www.nbcwashington.com/on-air/as-seen-on/School-Helps-Adults-Learn-English_-Join-Workforce_Washington-DC-564251222.html?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email
https://www.nbcwashington.com/on-air/as-seen-on/School-Helps-Adults-Learn-English_-Join-Workforce_Washington-DC-564251222.html?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email


more here. 

Carlos Rosario School team members Alelign Dessie, Allison R. Kokkoros, and Mama Tutu (CRS Board
Member) pose with counterparts of CTTI, Mayor Muriel Bowser,  and Secretary Kimberly Basset during the

signing of their MOU. 

El Salvador
Five members of the Culinary Arts Academy traveled to El Salvador this past
July. This is part of the continued exchange under the Puentes/Bridges
Project. 
There, the team learned about Salvadoran culture, history, and gastronomy;
interacted interacted with students and gave culinary demonstrations
throughout the country. This initiative was featured in the Washington
Diplomat, you can read the article here!

https://www.carlosrosario.org/another-partnership-signed-with-ctti-school-in-ethiopia/?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email
https://www.washdiplomat.com/index.php?option=com_content&view=article&id=20535:dcs-carlos-rosario-school-partners-with-el-salvador-as-part-of-sister-city-agreement&catid=1588&Itemid=428&utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email


Carlos Rosario School team members pose with counterparts from ITCA-FEPADE in El Salvador.
This was part of a feature in Salvadoran culinary magazine "Buen Provecho". The caption reads
"United by Flavor". Read the full feature in Spanish here. 

Winners of National Innovation Competition

School receives $100K prize to set-up an adult pre-apprenticeship

https://issuu.com/revistasgea/docs/buen_provecho_agosto_2019/14?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email


program in the construction industry 

The Carlos Rosario International Public Charter School (CRIPCS) is proud to
announce that it has been awarded a $100K prize by Minds that Move Us
during the Career Pathways Festival in Miami, Florida August 6-8,
mindsthatmoveus.org.  After a lengthy and very competitive process that
lasted over a year the school's design team was selected as one of three
winners from over 150 entries received.

The award supports the implementation of a new pre-apprenticeship program
named Carlos Rosario Construye DC Plus. The program will enable the CRIPCS
to offer construction pathway opportunities to up-skill adults, decrease Latino
fatality and injury rates with OSHA training and improve quality of life with
sustaining wages for its participants.

An Evening for the Future at the Tabard Inn

In October, we raised over $14,000 in partnership with the Tabard
Inn, and our graduate Ruben Echeverría!

On October 16th, we hosted An Evening for the Future thanks to the
generosity of our partner, the Tabard Inn. The event showcase the
culinary creations of Ruben Echeverría, our graduate and now Executive
Sous Chef at the Tabard!
 
The night was filled with music and featured a fun silent auction with items

https://mindsthatmoveus.org/?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email


ranging from boutique hotel stays to Salvadoran fine crafts! Guests heard
from recent graduates Josephine, Osman, and Juan Carlos. Thank you to
all that supported our School through this event. Funds raised will support
students like them with scholarships and our Puentes/Bridges Project. 
 
A big shout out to Dave Roubie, General Manager of the Tabard Inn for his
support, and to Ruben for paying it forward to our School and community.

Our Culinary Arts Academy at 
MetroCooking DC

We participated in MetroCooking DC 2019 thanks to a partnership with
Aramark and EventsDC!

Our Culinary Arts Academy students and faculty proudly represented the
Carlos Rosario School during the 2019 MetroCooking DC culinary expo this
past weekend. The team prepared Ethiopian chicken doro wat - a delicious
chicken stew wrapped in injera bread - and Salvadoran quesadilla, a sweet



bread with cheese.  Students not only prepared delicious food, but actively
participated in the front-of-the-house and interacted with attendees! Students
also gave demonstrations alongside Sebastien Lamerre, Director of the
Culinary Arts Academy.  

Employment and outreach specialists, and members of the Communications &
Development department also participated to make employment connections
and share information about the school!

Thank you to Aramark and EventsDC for sponsoring our School's participation
in this event, and for the new partnership between our organizations!

http://facebook.com/CarlosRosarioSchool
https://twitter.com/CR_School
http://www.flickr.com/photos/carlosrosarioschool
https://www.youtube.com/user/CarlosRosarioSchool
https://instagram.com/Carlosrosario_voices?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email
https://www.carlosrosario.org/get-involved/donatenow/?utm_source=Fall+2019+Newsletter&utm_campaign=Fall+2019+newsletter&utm_medium=email

