
Congratulations to our Stars of the Month for 
December 2021, our amazing partners at Good 
Harvest Community Kitchen! Good Harvest, 
formerly known as KidzTable, from St. Vincent de 
Paul of Baltimore, were named one of the nine 
grantees of the JHU Innovation Fund for 
Community Safety in 2021, and are doing 
incredible work to provide food, resources and 
opportunities for youth and adults across 
Baltimore City 

We spoke with Majid Zaghari, Good Harvest’s Vice 
President, about the organization’s busy year and 
opportunities for Hopkins students to get 
involved. Read more below! 

Could you tell us a little bit about Good 
Harvest Community Kitchen? What is the 
organization's mission, and how have you 
been working to serve the community this 
year? 

Good Harvest has a unique, dual mission of 
expanding access to healthy food to underserved 
members of our community while also providing 
job training in the foodservice industry for those 
with barriers to employment. We specialize in 
partnering with community-based agencies that 
care for individuals in group settings, including 
children served by Head Start, daycare, after-
school, summer camps, and adults served by 

shelters, adult day care programs, and senior 
centers. 

Can you tell us more about your community 
engagement initiatives this year and how 
SOURCE or Hopkins students have 
contributed to those efforts? 

Our partnership with Hopkins plays a significant 
role in our community engagement. Through 
Source, we got the opportunity to know other 
partners and diversify our network base. Through 
[our] SOURCE Service Scholar project and other 
collaborations with the students, we got the 
chance to work on different projects to help with 
our needs. 

Congratulations on being one of the grantees 
for this year’s JHU Innovation Fund for 
Community Safety! Can you tell us about the 
Good Harvest Occupational Skills Training 
Program and how it helps Baltimore youth?   

The Good Harvest Food Service Training Program 
is a 12-week culinary training program that began 
November 29th. This program targets the 
opportunity youth between the ages of 18-24 
years old who have been impacted by violence or 
have the potential to be a victim of crime in the 
East Baltimore, Charles Village, and Mt. Vernon 
areas. This program is valued at $5000 and will
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be granted to vaccinated opportunity youth that 
meet our qualifications to enter the program. By 
the end of our 12-week training, the students will 
have a Servsafe food Handlers Certificate, a 
Servsafe Manager Certificate, access to job 
development, weekly stipends, transportation, 
and job placement. The benefits of The Good 
Harvest Food Service Training Program are long-
lasting and will give opportunity youth a path into 
the world of culinary arts and livable wages. 

How can more students from Hopkins get 
involved? Any upcoming volunteer 
opportunities? 

JHU students can volunteer at Good Harvest 
Community Kitchen during the week. They can 
assist with bagging meals, eventually distributed 
to underserved communities. Monday-Friday 
there are two shifts (9:00AM-12:00PM) & 
(12:00PM-3:00PM). Get more information and 
schedule their shifts by contacting our Senior 
Volunteer Coordinator, Evan Gough, at 
evan.gough@vincentbaltimore.org & 
410-732-1892 x111. 

What are you looking forward to in 2022?   

We are relaunching our culinary training program 
focusing on opportunity youth. Through our 
outreach effort and working with our partners, we 
are trying to increase our impact of healthy food 
on other entities in the greater Baltimore area.  
We have added another large Head Start and 
Early Head Start program to our list of customers 
through the Y of Central Maryland. In addition, as 
more seniors feel safe leaving their homes over 
time, we will grow the numbers of seniors being 
served healthy meals through the Eating 
Together program. 
  
We continue to determine ways in which we can 
increase the amount of local food sourced for 
Good Harvest’s meals.  Currently, about 35% of 
our food products come from local farms, dairies, 
and businesses. Good Harvest is exploring 
innovative and new ways to increase the amount 
of our products and products that we can source 
locally.  

Thank you for all you do for our community!
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