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OCCF Social Innovation Fund Concept RFP 
 
Please respond directly and succinctly to the questions below. You may vary the length of your answers, but 
the total narrative page count may not exceed two (2) pages. 
 
Organization: The Tiyya Foundation Inc 
Primary Contact: Meymuna Hussein-Cattan 
Contact information (email/phone): meymuna@tiyya.org/562-719-6704 
 
 
Describe the problem that your innovative program will address. 
 

Refugees and Asylum Seekers are people who must flee their home country to preserve their lives and 
freedom. More than 36,000 refugees have resettled in California over the past six years, according to 
the California Department of Social Services. Once families are chosen to resettle to California, they face 
complex difficulties: language barriers, housing, and securing employment. US refugee caps have been 
steadily slashed from 110,000 to less than 30,000, causing all refugee resettlement agencies in Orange 
County to close and/or restructure their mission due to reduced numbers (ie: East African Community Center 
is closed, World Relief has changed their focus of work, and Catholic Charities is no longer doing 
resettlement). Limited resources and isolation has intensified for many refugee communities as a narrative 
proliferates that new immigrants are “dangerous” others. Upon arrival to Orange County, all of our clients 
are living below poverty level when enrolling with Tiyya. None of our participants exceed 30% of the Area 
Median Income and our intention is to help prevent homelessness. By developing their existing talents and 
encouraging entrepreneurship, Flavors from Afar benefits Orange County both economically and morally. 

 
Our intention is to make Orange County the best place to create a space for international cuisine that brings 
our diverse communities together. This new social connectedness around food will increase opportunities 
for employment and generate income for former refugees starting a new life in the United States. Flavors 
from Afar’s delivery and catering style is compatible to Orange County Community Foundation’s goals 
because we provide employment for new immigrants who are subject to being overlooked in the job market. 
Prioritizing the culinary arts via international cuisines provides our chefs with a creative opportunity to 
experiment with their dishes more freely and establish small businesses without taking high risk. 
 
 
Describe the innovative solution you are proposing and why it will be effective. 
 
Although we live in a metropolitan region, international cuisines are not always easy to find.  Flavors from 
Afar is designed to help both residents of Orange County and refugees connect with one another through 
the culinary arts. Our current chefs are from Afghanistan, Eritrea, Iraq, Somalia, Syria, and Venezuela.  We 
create an effective cross-cultural exchange through private dinners and by delivering boxed meals to your 
home or office.  Proceeds sustain our free programs geared towards helping families of refugees, asylees, 
and low-income immigrants acclimate into the region.  Programs supported by Flavors from Afar, include but 
not limited to; free soccer, tutoring, arts, recreation, and mentoring.   



 
After auditioning to become a Chef; clients gain licensing and business skills needed to develop their own 
catering companies by using Tiyya’s model.  We see this method as an effective way to scale international 
cuisines in Orange County while helping families become financially self-sufficient.  Flavors from Afar was 
founded on the idea that food could be used to create opportunity for refugees and to strengthen the 
connections between current residents and refugees. Each meal is inspired by their rich traditional histories, 
epic flavors, and several thousand-mile journey as a refugee. Each dish is a celebration of their home. 
 
 
Describe the outcomes you hope to achieve through this program (and your timeline). 

The Flavors from Afar Program helps to establish new businesses owned by our refugee clients.  With this 
funding, we will finalize the details to our business curriculum and launch in the fall as we secure a 
commercial kitchen space.  By December 2019, all our chefs will receive licensing and support needed to 
work independently so we can re-open our program for new candidates in January 2020 with a formal 
audition. Our long-term strategy for Flavors from Afar includes;  

SELF SUFFICIENCY: Empowering our clients to view themselves as entrepreneurs and providing them with 
access to resources and opportunities to utilize their existing culinary skills. 

CROSS CULTURAL EXCHANGE: Ensuring Orange County residents have exposure to unique cultural foods 
through experiential dining. Our private gatherings include a 5-course dinner and storytelling by one of our 
featured Chefs. Guests are encouraged to ask questions about the refugee journey and learn more about the 
beauty of each recipe. Additionally, we provide delivery to those who want to try new flavors without leaving 
the comforts of their home or office. 

JOB DEVELOPMENT: Although we currently have 5 chefs working in Orange County, we know that by scaling 
our vision we can create paid positions that include, but not limited to; wait staff, delivery drivers, bussers, 
outreach coordinators, job training coaches, event planners, etc. By serving the Greater Los Angeles Region 
through catering, we ensure job opportunities are available to people across the county without being tied 
to a single storefront. 

 
 
Describe your ability to implement this program, and what additional support you may need and your 
estimated budget. 
 
 In order to take our idea to prototype, we were accepted into a 3- month program with Grid 110, an 
accelerator program funded by the LA Mayor’s Office.  Flavors from Afar was piloted in 2018 with 5 chefs in 
Orange County. After serving nearly 300 customers through our soft launch our next stage of development 
would be to secure full-time kitchen residency at Hood Kitchen in Costa Mesa.  We have estimated the cost 
to be $263,930 per year and are requesting a generous donation of $50,000 to launch in 2019.  
 
Please share any other information that will help us understand your request.  
 
N/A  
 
 



 
The Tiyya Foundation  

Project:  Flavors from Afar Refugee Catering  
OCCF Social Innovation Fund: Phase 2 

  
 
Q1:  Provide a one-paragraph summary of your proposed project.  The summary should list the need your 
project is addressing in one or two sentences and your innovative solution. 

Orange County lacks a socially conscious catering service which employs former refugees and showcases 
their stories of displacement.  Established in 2010, Tiyya has identified a number of employment barriers 
for full-time and part-time job placement for our clients and the refugee/asylee community. The barriers 
include: Transportation access, English proficiency, and non-transferrable degrees from their home 
countries.  Born from the success of Tiyya’s community work is our newest endeavor, Flavors from Afar 
(FFA), a modern catering service project providing social impact in the Greater Los Angeles and Orange 
County Region. Flavors from Afar addresses these problems by providing participants with the language, 
business, and culinary skills necessary to pursue future jobs in the hospitality industry. We invite 
hundreds of Southern Californians each month to experience the tastes of cultures ranging from the 
Mediterranean to the horn of Africa at our gatherings or delivered to their home and office, by sharing 
the cuisine prepared by artisan chefs who are former refugees and asylum seekers. As our project’s 
capacity expands, our goal is to operate as a launching pad to incubate refugee entrepreneurs seeking to 
establish their own catering businesses or open their own restaurants.   

 
Q2:   Please explain why you consider your project to be innovative. 

Flavors from Afar is an innovative project that was founded on the idea that food presents an opportunity 
for refugees to strengthen their connections with members of the local community. The culinary arts was 
selected as a focus since many of our unemployed clients are already skilled at cooking traditional meals 
from their countries of origin. As a workforce training program, Flavors from Afar focuses on Chefs who 
arrive to America less than 5 years ago to become self-sufficient and active contributors to their 
communities. This project provides our participants with a substantial living wage of $20 per hour while 
marketing their culinary talents to the general public. In addition to becoming employed, participants in 
FFA program complete 8 hours per week of Vocational English classes and Employment workshops. Our 
program goal is to strengthen our chefs’ confidence through a mastery of oral and written 
communication skills, with a special emphasis on storytelling and public speaking. We offer critical 
professional development in areas such as resume writing, job searching, business etiquette, interview 
techniques, personal branding and social media. We invest in our workforce by supporting their 
professional growth, their personal confidence and their employment potential -- while also providing 
delicious, authentic food from around the world to Los Angeles and Orange County residents of all 
backgrounds. 
 
 



Q3:  Please explain your plan to market the business (who are the target customers, what is the pricing 
structure and profit potential) 
 
Over the years, Tiyya has engaged a volunteer-base of 200 individuals annually who previously worked 
abroad and/or seeking local experiences to place them in international related occupations. We have 
established strong partnerships with local interfaith communities comprised of Jewish, Buddhist, 
Christian, and Muslim members. When we rolled out our program and menu in 2018, this existing 
support-base was our first target audience. The Flavors from Afar “Catering Experience” currently consists 
of a 4-course meal priced at $35 per person. We also offer the option of hiring waitstaff and/or having 
Tiyya curate the event program at an additional cost. During our prototype phase in January 2018 to June 
2018, we requested ongoing feedback from our clientele regarding the quality of food and their catering 
experience. After each catering job, we learned that customers wanted a cheaper option, which led to 
the creation of “Dinner Boxes” that feed two people for a cost of $40 (profit margin is $25/box).  We have 
adjusted our target audience now that the prototype stage is complete. Flavors from Afar focuses on 
business owners and executives with a goal of catering corporate community events.  By utilizing our 
existing donor-base, we are identifying Human Resource Managers and Office Managers who typically 
decide on menus to order for their offices.  Once our program is running at full capacity of 10 full time 
Chefs, FFA has a high profit potential with opportunities to sell individual products, such as bottled 
sauces, salad dressing, frozen meals, and pop-up cooking courses for the general public. This project is 
also scalable and has the potential to branch into other counties and states. We are working on refining 
our project to create a model that is easily adaptable in regions with large populations of refugees and 
asylum seekers (i.e. San Diego, Atlanta, Seattle).  Before venturing out of Orange County, we plan to 
strengthen our sustainability and brand recognition.    
 
 
Q4:  Please provide more details on how the job development will work, and an estimated number of 
people that will be served. 
 
Flavors from Afar will transition 5 chefs from on-call catering opportunities in Orange County to an 
established weekly employment structure of 20 hours per week at a rate of $20 per hour.  Currently, our 
chefs are under-employed. Flavors from Afar needs support with capacity building so our employees can 
move away from on-call services to weekly sustainable employment.  FFA Chefs are seeking more 
consistent hours and pay. When we expand, we plan to graduate future Chefs into full-time workers for a 
contracted period of six months. All participants must also agree to participate in a weekly course for 
eight hours, with a two-fold focus on Vocational English and Employment Workshops. Volunteer 
Instructors will be comprised of ESL teachers, restaurant owners, established chefs, instructors from the 
field of Culinary Arts, and more.  We want to provide a vast array of exposure and perspectives so FFA 
Chefs build their confidence and be able to share their story along with their cuisine. To implement this, 
the Project Director will administer the workshops and track the progress of our chefs. In the future, we 
plan to employ a Workforce Training Coordinator to assist with creating a formal curriculum for our 
workforce training program.  
 



 
Q5:  Please provide information on the staffing for this program. 
 
Flavors from Afar is managed by Meymuna Hussein-Cattan, Executive Director of The Tiyya Foundation. 
Born in a refugee camp in East Africa and a child immigrant to California (from East Africa), Meymuna co-
founded Tiyya with her mom 9 years ago to empower other families like theirs with resources and skills.  
We currently have 8 total chefs in Orange County and Los Angeles, who have immigrated from 
Afghanistan, Eritrea, Iraq, Somalia, Syria, and Venezuela. They are contracted for catering jobs on an as-
needed basis based on client requests. We hope to expand our menu and employ chefs from other 
conflict zones such as Mexico, Honduras, Guatemala, El Salvador and Haiti to properly represent Orange 
County’s diversity.    
 
 
Q6:  Please provide information on how the pilot was developed (how were chefs selected, what training 
and resources were provided to them, how did you reach the 300 customers mentioned in the proposal). 
 
Prior to marketing to our existing support base (described above), Tiyya clients were invited to enter 
three of their dishes in our Chefs Audition, which was judged by board members, volunteers, and donors.  
No culinary training was provided to our Chefs prior to the audition. We had 12 participants who were 
scored on flavor, presentation, and professionalism.  We observed to see if they arrived on time, followed 
directions, and worked well in a group setting. The judges selected 5 chefs in Orange County who are now 
contracted and attend our weekly workforce program. On the job training was provided to implement 
catering services such as: setup, plating, serving, and cleanup.  
 
After our pilot phase we launched public orders in July 2018, that have included:  
 

● July 2018: Interfaith Wedding, Christian and Muslim (175 guests)  
● August 2018: Private Anniversary Party / Birthday party for the Husband (100 guests)  
● September 2018: International Visitors Council, Los Angele (IVCLA) (150 guests)  
● November 2018:  IRAP at UCI Law (40 guests)  
● November 2018: Temple Emanuel of Beverley Hills (24 guests)  
● November 2018: Sexy Lunch Club Private Dinner (25 guests) 
● December 2018:  Temple Emanuel of Beverly Hills (24 guests)  
● January 2019: Muslim Book Club (12 guests)  
● March 2019: Osher Lifelong Learning Institute (30 guests)  
● March 2019:  Orange County Grantmakers Board Meeting (8 guests) 
● May 2019: Tiyya’s Iftar Dinner Fundraiser (100 guests)  
● June 2019:  Private Birthday Party, Los Angeles (12 Guests)  

 
Our 300+ customers include all the guests who attended our catering jobs and who were tallied in the 
cost of each order. Since our beta-phase, we eventually reached an audience base of 700 (actual) people 
through word of mouth and existing trust in the community.  



 
 
Q7:  Please explain the minimum amount that would be needed to pilot this program if you were to 
receive funding. 
 
The actual cost of this project for one year with 10 full-time chefs and a Workforce Training Coordinator is 
$400,000. To formally launch this program with 5 full-time chefs , we would need a minimum of $50,000. 
This funding would enable FFA to immediately accept catering orders for weddings, children's birthday 
parties, and baby showers which are normally high during the months of July, August, and September.  
 

 
Q8:  Please attach a program budget and any marketing materials you have developed for this program (if 
any). 
 
Please see attachments.  
 
 
 



Personnel Expenses FTE 
Hourly 
Rate

Funded by OCCF Actual

Project Director 0.2 $25 $0 $52,175 
Chefs (5) $20 $35,000 $104,350

$35,000 $156,525

Benefits and Taxes
Employment Taxes, 20% $0 $31,305

$0 $31,305
$35,000 $187,830

Administrative/General Expenses
Administrative Costs 

Insurance 1,000 5,000
Kitchen Space (Rental) 10,000 37,600
Groceries/ Food Items 0 15,000

Subtotal 11,000 57,600

Program Expenses
Outreach/ Donor + Client Engagement 

Communications/ Marketing 2,000 4,000
Packaging 0 5,000
Transportation/Gas 0 5,000
Chef Training/ Business Development 2,000 4,500

Subtotal 4,000 18,500

$263,930

Flavors from Afar Budget

Grand Total 

Subtotal

Subtotal

$50,000

Personnel Total
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