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16,000

MEALS. EVERY DAY.



TURNING THE SOUP
KITCHEN MODEL
ON ITS HEAD.

Since 1989, using food as a tool to
strengthen bodies, empower minds,
and build communities.

We take on hunger’s root cause:
poverty.

Founder Robert Egger



Community
Meals

Preparing nutritious

meals for nonprofits,

youth programs and
shelters

HOW DCCK GHANGES LIVES

Culinary Job Healthy Healthy
Training School Food Corners
Equipping unemployed Serving award-winning  Transforming corner
adults and Opportunity farm-to-school menus stores into reliable
Youth for culinary at over 30 public & access to healthy,

careers private schools affordable food

Catering
& Cafes

Creating career
opportunities and
featuring fresh, locally
made food



HOW DCCK & APPIAN CHANGE LIVES

Community Culinary Job Healthy Healthy Catering
Meals Training School Food Corners & Cafes
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Production schedules Application intake, Driving meal Inventory, ordering Coordinating
and meals for 200+ documentation and preparation and and a one-stop shop thousands of
community partners program progress delivery for schools, for store owners volunteers a year for

with DCCK packaging the kitchen and cafes



PARTNERSHIP IMPACT & VALUE

PROGRAMS
FOOD GROWTH



INNUVATIUN a ACCELERATIUN

Providing more s to more meals with Al-driven development

Composer 2.0 and Dev MCP



THE SINGLE PROMPT

Please add an additional view for complex packaging
logic calculations to support the kitchen as they plan

for meal production shift by shift within the existing
community meals and healthy school foods

applications




EMPOWERING IMPACT

MATCHING EXISTING
DESIGN

Pulled existing app Ul
patterns to ensure zero-
guidance visual parity.

BUILT-IN
GUARDRAILS

Verified 26 functions
against the live Appian
component registry.

LIVE TESTING &
SELF-CORRECTION

Detected and resolved
various bugs mid-build.



THE OUTPUT

CHECKLUSTS " Production Management = RV 1090
Checklist #157 | Delivery Date: Thu, 7/9/2026
Totals Report WPLETE &
Nosax Recige » Can nem Program Med Tyge Contract Type Toral Reurded Count Oelvery Date Compieted 4}
Canned Peaih [ Ready 10 Heat 1480 W26
Nontat Vanila Yogurt Lunes Ready 1o Heat mer 1AW -]
Cnnamasn Granola Ready to Meat nw TIWI0%
[ J [ J o

Build time reduction -
1% Lomfat Mk Luneh Roady o Heat 4
Original Soymétk s
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Beown Lugar Catmesl Luneh Ready to veat Ten YW 026
Turkny saunage patty Lunch Ready to Meat "% 206
Vegpe Breakfast Sauvsage pacty Luneh Ready 10 Hwat AL W0
Orange Wedges Lunch Ready to Meat 10 026
1-Wef92 > »

Objects created & delivered



GET INVOLVED

Volunteer, donate or partner
with DC Central Kitchen

dccentralkitchen.org/get-involved

Accelerate impact with our
Al-Development Capabilities

appian.com/products/platform/artificial
-intelligence/ai-assisted-development
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