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In the middle of

every difficulty lies

opportunity. 

-Albert Einstein

WorkBar Classes
Arc Works provides a main point of access to programs supporting the
economic readiness and aspirations of individuals with disabilities and those
with various other employment barriers. The goal of these services is to help
participants obtain and maintain employment, complete post-secondary
education of occupational skills training and increase knowledge of financial
stability concepts and behaviors. Long-term engagement in these services
ultimately allows participants to earn, keep, and grow assets while remaining
employed, out of poverty, and achieving self-sufficiency. 

Class is still in session! Every week, our Trainer, Mr. Javier, and the Arc Works
Team have been delivering virtual sessions on Financial Literacy and Social
Skills. Topics continue to provide information relating to work readiness and
on the job success. 

Join Us!
Every Tuesday and/or Wednesday from 1pm - 3 pm 
Note: Zoom links, meeting ID's and passwords change each month

To contact WorkBar please call 954-474-7957

Derek Walker - Food Prep with Fresh Kitchen
Claude Sinord - Kitchen Steward with Arc Culinary
William Ofili- Career Transition Period

Congratulations to our June, 2020 graduates of the Entry-Level Culinary Arts
Certificate Program! 

These three young men had to accept the interruption of their program by a
global pandemic. With only one week of their regularly-scheduled classes left,
they navigated their way through virtual sessions and cooking videos to keep
them going. We are so happy that the program opened back up on June 12th.
They completed the program with flying colors and grace! 

Kudos to Derek, Claude, and William for their determination and dedication to
their goal of completing their program!

Our next newsletter will highlight Ernesto, Michelle, Greger, and Nicholas who
completed their program in August/September 2020.

www.arcbroward.com



AMC Theater- Kitchen Steward
Publix - Courtesy Clerk, Bagger, and Baker
Fresh Kitchen - Food Prep
Dairy Queen (DQ) - Prep Cook
Kalectronics - Sorter/Shipper
Tin Fish - Kitchen Utility
Walmart - Stock Associate
The Melting Pot – Utility Specialist
HarborChase Memory Care – Cook
Wingstop – Stock Clerk
Sunrise Subs & Grill – Prep Cook
Brio Tuscan Grille – Prep Cook, Utility Specialist
Yard House – Silverware Roller

At WorkBar, powered by Arc Broward, our daily efforts are in direct support of helping each of our
alumni and participants realize their goal of obtaining and maintaining employment. 

Arc Works has adapted to thinking outside of the box to find new opportunities for our participants,
which allows them to increase their self-sufficiency. 

Some of our current employer partners include:

If you are in need of employment supported services, please contact us at WorkBar:
954-474-7957

COVID 19 Update
Our highest priority is the health and well-being of all we serve, our team members, community, and those
who visit our locations. 

We are actively monitoring the novel Coronavirus (COVID-19) updates from Broward County and the Center
for Disease Control and Prevention and will continue to respond based on the best advice of governments,
public health authorities and medical professionals. 

For the comfort and safety of those we serve, our guests, and team members, we have enhanced our
housekeeping protocols and increased the availability of hand sanitizer and disinfecting wipes throughout
public spaces, private offices, and group homes. Masks are required for entry and temperatures are checked
at the door through a screening process.

www.arcbroward.com



Culinary Arts Certificate
Program Graduate Highlights
Meet Richard Alcaino, 2017 graduate of the 
Entry-Level Culinary Arts Certificate Program

Are you currently employed? 
Yes, I work as a Cook at Majestic Memory Care.

Was there anything you had to overcome while going through the
program? 
I had some financial responsibilities to take care of while living at home and
being in the program, but I couldn’t pick up as many shifts anymore. I
worked through it and focused on the main goal at hand, which was to
complete my culinary program so I could be in a better job.

What advice would you give to other students going through the
program?
Have confidence in yourself and your abilities.  Don’t be too nervous to be in
school, just do it and you’ll be better off for it.

Meet Markees Little, 2017 graduate of the 
Entry-Level Culinary Arts Certificate Program 
 
Are you currently employed? 
I am a Cook for AMEX/Flix.

Was there anything you had to overcome while going through the
program? 
I had to learn how to work with a team and change my attitude.

Is there a specific motto you live life by? 
Never give up on your dreams and keep hustling.

In what ways did the culinary program help you the most?  
The program helped me learn how to work multiple stations at my job, be a
good team player, and be a good leader.

What advice would you give to other students going through the
program? 
Even though it might be hard, if you don’t give up you’re going to succeed.

Inaugural class began in 2009
Average class size has grown to
5 in a class
Focus is on providing students
with basic skills and their Food
Safety Handler Certification to
be able to work within an
industrial kitchen

The inaugural class was in the
Fall of 2013
Average 5 students per class
There have been 92 graduates 
The program is being brought
back under a new partnership
with Urban Mining starting
January, 2021

Center opened 2017
Provides Financial Literacy,
Social Skills and Employability
Skills training
Participants increase their self-
sufficiency to find and maintain
employment 
There are almost 140
participants currently being
served

Arc Educates Entry-Level
Culinary Arts Certificate
Program

The Material Handler
Certificate Program

WorkBar
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Material Handler Graduate Highlights
Meet David Gault, 2018 graduate of the Material Handler Certificate Program

Are you currently working?  
 Yes, I work as a Package Handler at FedEx in Pompano.

In what ways did the Material Handler program help you the most?  
I learned how co-workers help eachother. At Fedex, workers in the warehouse help each other lift heavy objects. 

Do you have a personal motto? 
Give 100% at all times.

What advice would you give to other students in the program? 
Be a team player and don’t over stress yourself.

Meet Sammy Silva, 2018 graduate of the Material Handler Certificate Program

Are you currently working? 
Yes, I work at Hoerbiger as a Warehouse Operator 1.

How did the Material Handler program help you most?
The program gave me a good perspective of how to handle the fast pace at a warehouse. The program taught me how to
be how to improve and made it easier for me to work with others and communicate with them.

What is your personal philosophy?
I’m just always ready to take on the next task.

What advice would you give to other students going through the program?
The program is really amazing. The information given is great and it gets broken down to your level of understanding. 

Material Handler Certificate
Program is Coming Back Soon!
We have a new partnership with Urban Mining in 
Lauderdale Lakes. Now accepting applications for January, 2021
start! Contact Carla Sanoir, Admissions Specialist, for more
information. CSanoir@arcbroward.com

www.arcbroward.com



Arc Broward Main Campus: 10250 NW 53rd Street, Sunrise, FL 33351
WorkBar: 3415 N. Dixie Highway, Oakland Park, FL 33334

954-746-9400 | www.arcbroward.com

Now Open: Andrew P.
Barowsky Culinary Arts Center
We are so excited to have our students in the new Publix Super Market
Charities Classroom. They are using the teaching kitchen area in the Mary N.
Porter Commercial Kitchen. This is all part of our new culinary expansion, the
Andrew P. Barowsky Culinary Arts Center!

Be sure to follow us on Instagram for updates on this amazing space!
@ArcBroward and @ArcCulinary 

And scan the code to the right  with the photo app on your smart phone to add
yourself to the e-mail list! 

Don't forget about our referral program! 

Do you know someone who could be a good fit for the Entry-Level
Culinary Arts Certificate Program or the Material Handler Certificate
Program? Send them our way and you could earn up to $50! 

Contact Carla Sanoir for more information at
CSanoir@arcbroward.com

Student 
Referral Program

Since 1956, Arc Broward has
worked hand-in-hand with our
community, changing how
people with developmental
disabilities and life challenges
are embraced and included. 

This critical work ensures that
people with disabilities, not only
live, learn, work, and play in
their communities, but more
importantly, thrive. 

Arc Broward operates at
9 locations and provides
20 programs throughout
Broward County, FL.  

Our two social enterprises, Arc
Educates and Arc Culinary, are
groundbreaking efforts to
transform the community by
providing opportunities for
people with disabilities to realize
their full potential.


