
1385 N. Hamilton Parkway
Novato, CA 94949

ADDRESS SERVICE REQUESTED

Serve Up Your Next Event in The Key Room
Let us handle arrangements for your next meeting or party in The Key 
Room, a modern and flexible event space at the Next Key Center.

Our team will make hosting easy with room set-up, service and delicious 
food for any time of day from the on-site catering crew. The convenient 
location in Novato offers free parking and easy transit access.

Guests give us rave reviews: “The event last night was outstanding. The  
food was incredible, the service top-notch.” Pat Riley, Kaiser Permanente

For more details about rental and catering, please contact our  
Event Coordinator at 415-382-3363 x214 or keyroom@hbofm.org. 
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Homeward Bound of Marin ~ Providing keys to ending homelessness: training, housing, and hope.

What is the Next Key Center?
When you bought shares, you became a partner in creating an  
innovative asset with space for community events, culinary 
training, the Transition to Wellness program, and low-cost  
housing for people transitioning out of homelessness.

The Next Key Center at a Glance: 
The Key Room: This modern, flexible event space is available  
to rent for every type of gathering from corporate meetings to  
fundraisers to birthday, retirement and bar mitzvah parties.  
We offer fresh and delicious on-site catering.

Fresh Starts Culinary Academy: This four-month course is  
offered twice yearly in collaboration with the Marin County  

Office of Education’s Regional Occupation Program. The training  
accepts students from anywhere in Marin County as well as  
Homeward Bound programs.

32 Studio Apartments: These affordable units rented to adults  
and families at below-market rates for up to two years are designed 
to assist people working their way out of homelessness through 
long-term job training or education programs.

Transition to Wellness: Our apartments include three double- 
bedded units for this medical respite program to shelter people 
leaving Marin County hospitals without stable housing, providing 
space for recuperation and healing.

The administration offices for Homeward Bound of Marin also are 
located at the Next Key Center.

Celebrate Winter with PBS-TV Chef Joanne Weir
Thursday, Jan. 24  •  6:30 to 9 p.m.  •  Next Key Center

Celebrate winter in four courses with the presenter of such PBS-TV favorites as  
“Joanne Weir’s Cooking Confidence” and “Joanne Weir’s Cooking Class.” 

Tickets to this festive event include dinner and a copy of the new companion  
cookbook, also titled “Joanne Weir’s Cooking Confidence.” 

Her Menu: 
 •  Crostini with Caramelized Onions, Gorgonzola and Fig Jam
 •  Salad of Radicchio, Fennel, Arugula, Blood Oranges, Pine Nuts and Golden Raisins
 • Oven-Roasted Sausages with Riesling and Caramelized Pears and Apples
 • Chocolate Hazelnut Semifreddo 

Tickets are $69, including dinner and cookbook.  
All proceeds support shelter and job-training programs at Homeward Bound of Marin.

For more details or reservations, please visit http://bit.ly/FSchefevents  
or call 415-382-3363 x243.
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Join us on Thursday, January 31, 5 – 7 p.m.
The Next Key Center ~ 1385 N. Hamilton Parkway, Novato

Tour our entrepreneur showcase and sample gourmet products.
Join other IPO investors and learn about your ROI firsthand.

Enjoy delicious appetizers.

FREE to current and prospective shareholders! 
(still only $32 per share!)

2013 AnnuAl Meeting of next Key ShAreholderS

This is to certify that has purchased 

shares of Homeward Bound of Marin’s The Next Key facility and is a certified friend to the end of homelessness.

Witness,

All funds raised during this “Immediate Public Opportunity” are tax deductible and will be used to build The Next Key facility at Hamilton Field, Novato, CA.
The above named stockholder does not actually own stock or shares in the nonprofit public charity “Homeward Bound of Marin” or any of its assets. 
These IPO shares offer shareholders an opportunity to “take stock in their community”. 

Immediate Public Opportunity
…To End Homelessness…

Mary Kay Sweeney, Executive Director

Jean Taylor, Chair, Capital Campaign Bob Puett, Deputy Director 

Fr. Phil Rountree, Chairman, Board of Directors

Return on Investment — Training
Collaborate, Empower, Transform – these three words describe 
Fresh Starts Culinary Academy and also stand as the motto  
for Catalyst Kitchens, a national affiliate group for culinary 
social enterprises.

Homeward Bound collaborates in ventures to benefit students  
and the community. Along with partnering with Whistestop to  
operate the Jackson Café, our team also utilizes the Next Key  
Center’s training kitchen to produce food sold at Buckelew’s Blue 
Skies Café in the Marin Health & Wellness Center and makes lunch 
twice weekly for the Novato Charter School.

To empower students, these collaborations provide hands-on 
training in food preparation, packaging, inventory and service, even 
washing dishes. The payoff is opportunity for people like Isabel, 
now working for Atria Senior Living, and Barbie, part of the catering 
team at the U.S. Open golf tournament. 

This combination can transform futures. In the words of student 
Mike G., “If it wasn’t for Mill Street Center and this training program, 
I’d be on the street. Now I’m going to have a new life.” 

freSH StartS Culinary aCademy – fy 2011-12:
Total Students: 71

Graduates: 41 
Safe Food Handler Certification: 18 (100 % of those tested)

ServSafe Food Manager Certificate: 26 (100 % of those tested)

Secured Employment: 24 students

Continuing their studies in our culinary academy: 23 students

Find out about your Return on Investment from the first-ever nonprofit IPO inside…
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Guests at Fresh Starts Chef Events, culinary students working on catering menus and culinary celebrities enjoy the Next Key Center.

Students and graduates from Fresh Starts Culinary Academy  
prepare, cook and serve delicious food in The Key Room.

SHaron H. purSueS a College dream 
Sharon H. doesn’t mind being the oldest student 
in many of her classes at College of Marin. She 
sets the bar high with straight A’s, tutors new  
students in study skills and beginning Spanish,  
and is a member of AGS and Phi Theta Kappa 
honor societies.

“In 3 to 5 years, I’m hoping to be financially 
solvent and working in education counseling,” 
she says. “I have a good working brain and a good 
heart. I want to be out there in the community 
giving back.”

She recalls a Thanksgiving two years ago when she 
was unemployed and had broken her foot. “I was 
scared of the shelter system and had been trying 
to avoid it – my cousins in Marin were allowing 
me to stay with them,” Sharon says.

Realizing that wasn’t a long-term solution, she 
came to the Mill Street Center emergency shelter 
in San Rafael. “I got dressed up for a Thanksgiving 
party, then changed into my sweats and went to 
Mill Street,” Sharon says.

She progressed quickly to New Beginnings Center 
and was accepted soon for an opening at the  
Next Key Apartments due to her diligent studies 
at College of Marin, where she enrolled in 2010.

Born in the Bay Area, Sharon lost her parents and 
younger brother in a small-plane crash when she 
was 15 years old. The tragedy affected her deeply 

and she recalls feeling unable to focus, certain 
that she was “not smart.” 

After working as a Home Health Aide and  
Certified Nursing Assistant, Sharon finally got 
hooked on education again as she pursued a 
medical assisting certificate while unemployed.  
“I had no money and no place to go,” she says. 
“But I took advantage of everything possible to 
remain in school and pursue my education.”

Seeking to obtain her BA, she was delighted to 
discover this fall that the U.C. Davis campus  
would accept her as a re-entry student since  
she attended classes there in the 1970s. Sharon 
plans to enroll in September 2013 as a senior and 
hopes to graduate in one year with a major in 
psychology and a minor in Spanish.

“It’s been a very humbling experience both in 
school and at Homeward Bound,” she says. “I’ve 
met people who are going to school, are working 
two or three jobs, and are living from paycheck  
to paycheck just hoping to finish their education. 
The faces of homelessness are changing.”

The Next Key Apartments paved the way toward 
the finish line for her, Sharon says. “Homeward 
Bound afforded me the opportunity to go after 
my dream, which was to continue my education. 
People believed in me and have given me this 
amazing gift of their support. I’m determined now 
more than ever to achieve my goal of working in 
education as a counselor.”

Return on Investment — Business Report
Your investment in our nonprofit IPO created a community  
asset that offers a “next key” for people transitioning out of 
homelessness, into a new career or into a new business venture. 
The Next Key Center is a hub for Homeward Bound’s social  
enterprises and a launch pad for local small businesses.

What is a Social Enterprise?
A social enterprise uses business methods to achieve a social  
mission. With businesses such as Halo Truffles, or rental of our  
Key Room and catering services, Homeward Bound of Marin’s  
enterprises earn revenue to support shelter and job-training 
programs. We put equal value on helping homeless adults build 
employment skills while transitioning to greater self-sufficiency 
through work experience.

Business Achievements in 2010-11
The social enterprises at the Next Key Center continued to mature 
in the 2011-12 fiscal year. Homeward Bound has become a Rising 
Member of Catalyst Kitchens, a national affinity group for culinary 
social enterprises, and is part of the Social Enterprise Alliance.

Our culinary team was named to the first “Heroes of Marin” list 
for Innovation by the Pacific Sun in December 2011. The newspaper 
lauded the groundbreaking mix of culinary job training with  
celebrity chef events as “the best deal around for high-quality  
dining for a good cause.”

The monthly series got a new name – Fresh Starts Chef Events  
– and added more talents to the list of featured presenters:  
sommelier Rajat Parr, Chef Sondra Bernstein of the girl & the fig,  
and Chef Duskie Estes of Zazu and Bovolo, spotlighted last  
November on Food Network’s “Next Iron Chef” competition.

In total, social enterprise revenues rose 34 percent to $478,159 in  
the year ending June 30, 2012, up from $357,649 a year earlier. 

The standout in our revenue chart was kitchen rental, up a fantastic 
2500 percent – yes, a factor of 25 – from the previous year. This 
success came from artisan producers building businesses in our 
kitchen during hours when Homeward Bound’s own catering and 

training programs are adjourned. As their sales rise, so does their 
need for production time. We’re thrilled to offer a home base to 
these rising stars of local products! 

Social enterprise revenues in general rose across most categories, 
including a modest increase in catering revenue and larger gains in 
sales of Halo Truffles and Halo HomeMades that include products 
like jam, breads and the Bee Home honey from our on-site hives. 
Business has tripled at the Jackson Café, located at Whistlestop 
headquarters in San Rafael, since Homeward Bound took over  
operations in late 2010 as an internship site for culinary students.

New for 2013: Entrepreneur Showcase 
We’re thrilled to introduce some of the small businesses developed 
at the Next Key Center. Sample their gourmet products and meet 
these local entrepreneurs:

Garden Creamery: Founder Erin Lang churns elegant sorbets like 
Chai Tea and Dark Chocolate sold by Woodlands Markets, Mill  
Valley Market and other retailers. Her new offerings are push-pops 
and dessert sandwiches. www.gardencreamery.com

Flour Craft Bakery: A gluten-free enterprise, the bakery run by 
Heather Hardcastle offers granolas made at the Next Key Center  
in two varieties: Cranberry Almond and Maple Syrup & Pecans.  
www.flourcraftbakery.com

Gina’s Pesto Sauce: This hand-crafted product involves only fresh 
basil, fresh lemon juice, fresh garlic and extra-virgin olive oil in a  
traditional recipe packed in reusable glass jars for local vendors. 
Email bpcahill@ginaspestosauce.com for information.

The Bottle Guy: Former Next Key resident Lynes Downing has 
launched sales of collapsible plastic water bottles at flea markets 
and fairs. His company also can brand these lightweight, convenient 
bottles for corporate use. Email collapsiblebottlesales@gmail.com 
for details.

The Chicken Diva: Rachael Griffin drew up plans for The Chicken 
Diva, a pop-up restaurant in San Rafael’s Jackson Café, while living  
at the Next Key Apartments. Her “Southernly sassy soul food,”  
available weekends, continues to gain fans.  
www.facebook.com/TheChickenDiva
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reSidentS of next Key apartmentS – fy 2011-12
To meet some of the rising need for services to homeless 
families, Homeward Bound now includes six families  
(most are one parent, one child) among tenants in the 
Next Key Apartments. Stable housing is a key part of the 

return on investment created by this program, which serves people 
in long-term job training or education programs. More than 90 
percent of departing tenants left for independent housing. They 
have blazed their paths in diverse fields – here is a look at where 
they’ve set their goals.

tranSition to wellneSS program – fy 2011-12
This remarkable collaboration between local hospitals – 
Marin General, Kaiser Permanente, and Novato Community 
Hospital – the County of Marin, Ritter Center and  

Homeward Bound reserves six beds at the Next Key Center for 
people leaving hospital care without stable housing. 

In 2011-12, the Transition to Wellness program served 48 people,  
up one-third from a year earlier. Many residents use time in the 
program to reassess their options and reconnect with friends or 
family. As a result, 15 people, 31% of people served, continued  
their journey out of homelessness in Homeward Bound’s residential 
programs. Transition to Wellness last year saved 586 days of  
in-hospital services valued at $1,638,000.

SoCial enterpriSe revenueS – fy 2011-12
Despite the slack economy, social enterprise revenues 
grew by one-third to a total of $478,159 for the year. 
Marketing of frozen cookie dough and Fresh Starts 
Chef Events began to show bottom-line results, while 

rental of the kitchen by small-batch producers of pesto, sorbet  
and granola also boosted earnings. Revenue declined for on-site 
catering and rental of The Key Room, but a new website for The 
Key Room is planned to turn the tide in 2013.

Social Enterprise Revenue Total: $478,159

n On-Site Catering: $169,622.     

n Jackson Café: $126,212

n Off-Site Catering: $65,289.    

n Rental of Key Room: $19,905 

n Frozen Cookie Dough: $30,798 

n Celebrity Chef Events: $29,671 

n Halo Truffles: $13,509

n Other Halo HomeMades Products: $7,780 

n Rental of Commercial Kitchen: $15,373

All Next Key residents  
pursue long-term  
education or job training.

Their Fields:
Culinary: 10
AA Degree: 4
GED: 4
Education: 3
Administrative Assistance: 2
Building Maintenance/ 
 Janitorial: 2
Massage School: 2
Masters in Business  
 Administration: 2
Paralegal: 2
Ph.D.: 2
Web Design: 2
Auto Repair: 1
Architectural Drawing: 1
Cosmetology: 1
Entrepreneurship: 1
Home Depot, Sales Training: 1
Lighting Technology: 1
Medical Assisting Certificate: 1
Parole Officer: 1 
Peet’s Coffee & Tea, Management Training: 1

Exit Destination:

n Housing 92% 

n Emergency Shelter 4% 

n Homelessness 4% 

 Female 53% Male 47% Disabled 33% Veterans 7% 

 Youngest: 0 yrs  Oldest: 64 yrs

Number of People Served: 55 (including 8 children)

Number of People Exiting Program: 23 (including 2 children)

 
 

 Female 19% Male 81% Disabled 27% Veterans 2% 

 Youngest: 24 yrs  Oldest: 78 yrs

Number of People Served: 48

 
 

+

Program Served 33% More People in 2011-12.

92% of Departing Tenants Left for Independent Housing in 2011-12. 

Kitchen Rental Revenue Rose Dramatically in 2011-12.

“Homeward Bound afforded 
me the opportunity to go  

after my dream, which was  
to continue my education.  
People believed in me and 

have given me this amazing 
gift of their support.  

I’m determined now more 
than ever to achieve my goal 

of working in education  
as a counselor.”

Investing in People
Homeward Bound of Marin created the first-ever nonprofit IPO knowing that residents and businesses in Marin County would 
embrace the idea of investing in the new futures of people transitioning out of homelessness. Shareholders in the Next Key 
Center have helped generate Returns on Investment that include new job skills, higher education, better employment, healing 
and wellness, and renewed connections with family and community. We invite you to read about one of our residents:

Return on Investment — The Numbers


