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TO NOURISH AND DELIGHT EVERYONE WE SERVE

Our Core Purpose

Our Core Values
INTEGRITY AND FAIRNESS 

It all starts with integrity. We trust in the integrity and fairness of each other to always do the
right thing, to be open, honest and forthright with ourselves and others, to demonstrate

courage, to solve without blame, and to follow through on all our commitments. 

RESPECT AND CARING
We reach out with respect and caring. We have a genuine interest in the well being of others.

We know the importance of listening, the power of understanding, and the 
immeasurable value of support. 

DIVERSITY
Even though we have a common vision, we embrace and celebrate our individual differences. 
We are strengthened by a diversity of cultures, perspectives, attitudes, and ideas. We honor
each other’s heritage and uniqueness. Our power of diversity makes a world of difference. 

ALWAYS LEARNING — ALWAYS TEACHING 
We learn from others as they learn from us. We learn. We teach. We grow. 

BEING OF SERVICE
Being of service is our pleasure. We treat people as special and appreciated by giving of

ourselves, doing more than expected, anticipating needs, and making a difference. 

TEAMWORK
Teamwork works. By trusting one another, we bring together the best in all 

of us and go beyond the boundaries of ordinary success. 

EXCELLENCE 
We have a passion to set and pursue, with innovation, courage and humility, 

ever higher standards. 
®



“When guests dine in our restaurants, in addition to enjoying

a delicious meal they are also ‘buying’ our ethics. As we see

it, our success is directly related to the community’s success.

That’s why we believe we have a responsibility to enhance the

quality of life in the communities where we do business. 

We are committed to targeted, innovative philanthropic 

community involvement that helps all of our stakeholders 

— guests, employees, suppliers, investors, and neighbors.”

Joe R. Lee

Chairman and CEO
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2 I N T R O D U C T I O N

Arts & Culture Social Services & Nutrition Education

At Darden Restaurants, our core purpose is to nourish and

delight everyone we serve. That’s our calling and our passion.

To us, that means we’re passionate about serving our commu-

nities, as well as guests in our restaurants. 

We believe if you want to make a difference in the world, you

have to be involved. That’s why for more than a decade we’ve

poured millions of dollars and countless volunteer hours into the

communities in which we operate. We employ a multi-pronged

philanthropic approach that combines the financial resources 

of the Darden Restaurants Foundation with the hands-on 

work of thousands of Darden volunteers across the country.

Together with our employee volunteers and through partner-

ships with businesses and agencies across the nation, we’re

creating thriving, vibrant communities that offer a high quality

of life for all citizens. 

The old saying, “we’re all in this together,” is an underlying

principle of our commitment to the communities in which 

we operate. We don’t see ourselves as separate from our 

communities, or as visitors who take from the community 

then move on. We put down roots, raise our families, care for

our aging parents, make life-long friendships, and build our

lives and futures wherever we do business. More than just 

making a living, we are making a life. We have a positive vision

of what the future can hold, and we’re working to make it 

a reality.

The principle of community responsibility has always been one

of our core values and a cornerstone of our corporate culture.

It comes down to pride and commitment — pride in our 

heritage as responsible corporate citizens, and commitment 

to being a catalyst for resolving the pressing social issues 

facing our communities.

The Darden Restaurants Foundation’s work and that of our

employee volunteers is more important now than ever. Diminished

federal and local government budgets have made funding

more difficult for community agencies as they grapple with

existing and emerging social issues. That has created a greater

need for the financial and volunteer support of private organi-

zations such as Darden Restaurants. The Foundation identifies 

      



and funds organizations that provide effective programs in 

four key areas: 

• Arts & Culture: Programs that enhance the visual and 

performing arts for children and families.

• Social Services & Nutrition: Programs that provide food 

and empower people to help themselves and improve the 

quality of their lives.

• Education: Programs dedicated to improving literacy rates, 

educating our future workforce, encouraging diversity in the 

classroom and workplace, and providing job-readiness training.

• Natural Resources & Environment: Programs that foster 

environmental sustainability, enhance and reclaim fragile 

ecosystems, preserve natural areas and habitats, and build 

public awareness of the importance of responsible environ-

mental stewardship.

We’re particularly interested in supporting organizations in which

our employees and retirees volunteer. We encourage our

employees to get involved in organizations for which they have 

a passion. Combining their commitment and talents with the

Foundation’s resources magnifies the effects of both, creating 

a powerful force that can reshape communities. 

We’re also committed to funding programs that foster diversity,

fairness, and inclusiveness. If we’re to create meaningful improve-

ments within our communities, everyone must have a place at

the table. Only by bringing together the skills, knowledge, life

experiences, and differing perspectives of all our citizens can we

hope to create a lasting impact. 

Within these pages you’ll find the financial information that tells

you which organizations received Darden Restaurants Foundation

grants this year and for how much. Numbers matter, but they

only tell part of the story. That’s why you’ll also find stories

about some of the organizations we’ve supported and how

Foundation grants have enabled these organizations to do

extraordinary work in their communities. 

We’re proud of what we’ve accomplished in the past year, but 

there’s still much to be done. Working together, we believe we can

continue to improve people’s lives, enrich the wider community,

and carry on the Darden legacy of community involvement.
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On the cover: The children at H.O.P.E. Farm in Ft. Worth, TX — a Darden
Restaurants Foundation grant recipient — learn about relationships, bonding
and how to have fun during after-school programs. See story, pg. 8.

Natural Resources & Environment Darden Volunteers

                    



Enzian Theater: Moving Pictures

4 A R T S  &  C U L T U R E

The lights dim, the music comes up,

images fill the screen and instantly

we are drawn into the film’s story.

From the earliest human history, 

stories have been a strong thread of 

civilization and culture. Stories unite

us, preserve our shared history, shape

our vision of the world, and give us a

sense of who we are. Today, many of

these stories are told through film. 

Since 1985, Enzian Theater in Maitland,

FL, a Darden grant recipient, has aspired

to entertain, inspire, educate, and

connect the community through film.

Enzian is the oldest full-time, not-for-

profit cinema in Florida. Originally a

repertory house showing classic films,

the theater began showing first-run,

independent features in 1989. At the

time, it was the only theater in the 

area offering alternative cinematic

programming. 

Enzian also sponsors the Florida Film

Festival, launched in 1992 and recently

recognized as one of the world’s top

10 film festivals. “We started the film

festival because we realized that with

only one screen, we couldn’t bring all

the great movies to town,” says Enzian

Theater President Sigrid Tiedtke.

“The festival is a great way for us to

bring additional excellent program-

ming to the community.” Working in

partnership with other theaters in the

community, Enzian shows more than

150 movies, shorts, animated features,

and student films at various venues

during the 10-day event. 

Since its inception, Enzian has screened

more than 3,375 films to more than one

million people, which has put plenty

of wear and tear on its facilities. “Let’s

face it; the theater is almost 20 years

old, and we desperately needed to

refurbish it and replace the tables and

chairs,” Sigrid says. “The Darden grant

helped us furnish a good part of the

redo of our theater. It paid for new 

    





New Business Development SVP of Strategic Marketing Roger Thompson and Olive

Garden Director of Media & Public Relations Steve Coe are both volunteers on the

Enzian’s local advisory board. “They are both a tremendous asset and their advice and

steerage have been a huge benefit to us,” says Sigrid Tiedtke, president of the theater.

Both men are passionate about Enzian’s mission and how it serves the larger community.

“Enzian is unique within the Central Florida community because it provides a voice and

a point of view that is not always available for people in other outlets,” Steve says. “It’s

also a forum for a lot of young filmmakers, with the Florida Film Festival drawing lots

of up-and-coming filmmakers and actors.” 

Roger agrees. “I’m personally inspired by the films Enzian brings to our community,”

he says. “I have friends in New York and LA who have had trouble finding some of the

great films Enzian makes available to us. Enzian offers real benefits to the community.”

Roger Thompson & Steve Coe
arts & culture volunteers



Association to Preserve the 
Eatonville Community

Bach Festival Society of 
Winter Park

Community Communications, Inc.
(WMFE)

MicheLee Puppets

Orlando Ballet

Orlando Museum of Art

Orlando Opera Company

Orlando Philharmonic Orchestra

Orlando Repertory Theater

Orlando-UCF Shakespeare Festival

Sphinx Organization

United Arts of Central Florida

Young Audiences of North Texas
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tables and chairs, and we’re thrilled

about that.” 

The Darden Restaurants Foundation

grant also partially funded “Popcorn

Flicks,” an outdoor cinema series co-

sponsored by the city of Winter Park,

FL, and held at a park in the heart of

the city’s downtown. The series offers

family-friendly classic films and draws

several hundred to as many as a thou-

sand viewers. “There’s just a wonderful

community aspect to this series,”

Sigrid says. “People of all ages and

socio-economic groups bring their

blankets, have picnics and visit with

each other. It really is just a lovely

time with family and friends.” 

Another way Enzian brings people in

the community together is through

various multi-cultural film festivals,

including the Jewish Film Festival,

the Southeast Asia Film Festival, the

Gay Orlando Film Series, KidFest

Peanut Butter Matinees and Brouhaha

Film & Video Showcase, which cele-

brates Florida’s finest independent

film and video makers. “For these

film festivals, we work in partnership

with organizations such as the Jewish

Community Center and the Asian

Cultural Association to bring in films

that are classics, as well as films that

haven’t been seen and probably wouldn’t

otherwise play in the community,”

Sigrid says. “It’s a wonderful opportunity

for people within the community to

see these films on the big screen.” 

Bringing these films to a larger audience

is also one of Enzian’s goals. The multi-

cultural film series provides a view of

diverse cultures while illuminating the

commonalities we all share. “We believe

the big screen is a very powerful and

democratic way of telling our stories,”

Sigrid says. “We aspire to bring great

stories to the community, stories 

that make our lives more meaningful. 

We see ourselves as a window to a

world of expanded respect, wisdom,

and creativity.” 

     



H.O.P.E. Farm: Growing Better Futures
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As a juvenile investigator with the 

Ft. Worth, TX, police department,

Gary Randle, now executive director and

co-founder of H.O.P.E. Farm, saw first-

hand the negative effects growing up

without a father or positive male role

models can have on young boys. “A

high volume of these children end up in

the criminal justice system,” he says.

“I felt something needed to be done

for them, something more than arrest

and incarceration.” 

Gary began mentoring school kids 

on his days off and, later, along with

H.O.P.E.’s co-founder Noble Crawford,

started an after-school basketball pro-

gram in a drug- and gang-infested area

of the community. That program eventu-

ally grew into H.O.P.E. (Helping Other

People Excel) Farm, Inc., a Darden

Restaurants Foundation grant recipient. 

The two men restored an old crack

house and turned it into a facility that

provides academic help, life skills, and

recreational activities every day after

school and all day in the summer. The

program specifically targets boys from

single-parent homes who lack a positive

male influence in their lives. Mentors

from throughout the community invest

in the lives of the program’s children.

“Our goal is to help these young boys

become productive men who do what’s

right,” Gary explains. “Our posture is

that it’s easier to prepare than to repair.”

In addition to the after-school program,

H.O.P.E. Farm children participate in

field trips such as camping, fishing, and

other activities. 

“It’s really about relationships, bonding,

and getting to know the boys,” Gary 

    





Red Lobster Sr. Operations Director Paul Vasquez began serving on the Illinois Restaurant

Association Educational Foundation board because he wanted to make students aware

of the great opportunities available for them in the restaurant industry. “It goes back to

a mentoring program we have in one of our downtown Chicago restaurants where we

bring in students to spend a day job shadowing,” Paul says. “That’s been phenomenal in

terms of being able to take someone at the high-school level and give him or her a better

understanding of the restaurant industry.” 

Paul observed that many students have only a superficial knowledge of the industry. 

They come to job-shadowing day with the desire to become a chef and train in the 

culinary arts, but they also get to spend time with managers and observe all phases 

of running a restaurant. “When they leave, they have a much deeper understanding of

careers in this industry and know there’s so much more they can do in addition to being

a chef,” Paul says. “A career in the restaurant industry is not always considered a 

glamour career. We’re trying to change that so young people discover there are great

careers in this industry.”

Although Paul is not currently serving on the IRA Educational Foundation, he’s still

involved in activities related to career development for students, including mentoring

and career-exploration programs targeting minorities. “It’s critical to our industry that we

attract a diverse workforce,” Paul says. “I find it enriching and fulfilling to take students

who may not know what they want to do and show them the way to a rewarding career.” 

Paul Vasquez
education volunteer
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B.E.T.A.

Boggy Creek Gang

Boys & Girls Clubs of 
Central Florida, Inc.

Central Florida Council 
– Boy Scouts of America

Central Florida Y.M.C.A.

Christian Service Center for 
Central FL, Inc.

Coalition for the Homeless 
of Central Florida

Community Service Center of So.
Orange County

Conklin Center for the Blind

Edgewood Children’s Ranch

Federation of Congregations 
United to Serve

Green Isle Children’s Ranch

Hebni Nutrition Consultants, Inc.

House Of Hope-Fellowship of Faith, Inc.

Jenesse Center, Inc.

Jewish Family Services of 
Greater Orlando

Justice and Peace Office, Inc.

Lutheran Counseling Services of 
Central Florida, Inc.

Meals on Wheels, Inc.

National Conf. for Community 
and Justice (NCCJ)

National Center for Fathering, Inc.

Primrose Center, Inc.

Quest, Inc.

Seniors First, Inc.

Space Coast Early Intervention Center

UCP Child Development Centers

Weekends of Greater Orlando, Inc.
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says. “It’s not just an after-school 

program. It’s a leadership program.”

H.O.P.E. Farm, which started with 12

boys, now serves 40 children. Basketball

clinics held during the spring started with

21 boys and now attract as many as 270.

That growth created the need for a

larger facility with a commercial kitchen.

A Darden Restaurants Foundation

grant helped pay for the new kitchen’s

equipment. 

In partnership with the Kid’s Café 

program of America’s Second Harvest

foodbanks, H.O.P.E. Farm feeds the

children a hot meal every day after

school and in the summer provides

breakfast, lunch, and a snack. 

“What we do at H.O.P.E. Farm is

address the spirit, mind, and body of

these children. Darden has helped us

address a major component of that,”

Gary says. “It’s hard to study if you’re

hungry, and some of these boys come

from home situations where they are

going hungry regularly.

“We can’t control the boys’ homes, but

we can control what they do here. We

make sure that every day when they

come to H.O.P.E. Farm, they have a hot

meal that is cooked in the kitchen that

Darden graciously funded,” he says.

“We let the boys know we are going to

be there and the food is going to be

there, thanks to Darden’s generosity.” 

     



Showcase of the Stars: A Recipe For Success
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When the “stars” come out to tell high-

school students about careers in the

restaurant industry, they light the way to

a path many minority and economically

disadvantaged students may not have

considered before. The “stars” in this

case are top restaurant and foodservice

industry professionals who are also

minorities. They’re part of the Showcase

of the Stars, a traveling event created

by the MultiCultural Foodservice &

Hospitality Alliance — a non-profit

trade group — to promote careers for

minority students in the restaurant,

foodservice and lodging industries.

That mission dovetails perfectly with

the goals of the Darden Restaurants

Foundation and the Illinois Restaurant

Association Educational Foundation,

which focuses on building Illinois’ 

hospitality workforce through career-

exploration programs, scholarships, and

other programs. The Darden Restaurants

Foundation funded a grant to enable the

IRA Educational Foundation to bring the

Showcase of the Stars to Illinois students.

Showcase stars do more than talk about

their jobs. They tell their life stories and

describe the fulfillment and satisfaction

they’ve experienced in their careers. It’s

through the sharing of these personal

stories that students gain a sense of

possibility and excitement about the

industry. They connect with industry

professionals on a personal level.

“Students can ask questions, and they

ask lots of them,” says IRA President 

    





Having lived through her own challenging childhood, Chandra Lewis, an Olive Garden

Culinary Manager in North Richland Hills, TX, is keenly aware of the role caring adults can

play in a child’s life. She was impressed by H.O.P.E Farm and began volunteering there

because “they don’t take children out of their environment, but instead teach them that

you don’t have to be a product of your environment,” she says.

The whole Olive Garden team in North Richland Hills — a suburb near Dallas — has taken

an interest in the children of H.O.P.E Farm. During the holidays, they bought gifts for the 

children and brought them to the restaurant to meet everyone. “It lets the children 

know there are lots of opportunities out there for them and lots of people who care,”

Chandra says.

Chandra also jumps in to help whenever H.O.P.E Farm needs something for a specific

activity or field trip. For example, when planning a recent camping trip, she called local

organizations to see if they would donate flashlights and sleeping bags. “I’m working to

be on the board of directors so I can have an even greater impact,” she says. 

For Chandra, volunteering with H.O.P.E Farm is part of remembering who she is and

where she came from. “Even though I’m doing well now, I don’t ever want to forget what it

was like to grow up in adverse circumstances,” she says. “I want to stay involved, because

giving back, especially to a child, gives me a deep sense of personal satisfaction.”

Chandra Lewis
social services volunteer
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A Gift For Teaching

Accreditation Commission for 
Programs in Hospitality Admin.

Adult Literacy League, Inc.

The College Fund/UNCF

Foundation for Orange County 
Public Schools, Inc.

Foundation for Osceola Education, Inc.

Foundation for Seminole County 
Public Schools

Hi-Tech Tutoring Center

Hispanic Scholarship Fund

Holocaust Memorial Resource 
& Education Center

Illinois Restaurant Assoc. 
Educational Foundation

Int’l Council on Hotel, Restaurant 
& Institutional Edu.

Johnson & Wales University

Junior Achievement of Central Florida

National Society of Minorities 
in Hospitality

National Urban League

TELACU Education Foundation

University of Florida/Warrington 
College Of Business Ethics program

University of Nevada Las Vegas

Virginia Polytechnic Institute 
& State University

Waycross College Foundation

116 Educational gift-matching
grants to elementary, middle and
high-schools; colleges 
and universities
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Colleen McShane. “That’s a big part

of it — it’s a very interactive program.

The stars’ energy, passion and profes-

sionalism really come through, and

make a lasting impression on these

students.” 

Although the $440 billion dollar restau-

rant and foodservice industry is the

nation’s top private-sector employer and

one of the country’s fastest-growing

industries, many minority youths are

unaware of the diverse career options

the industry offers. Showcase of the

Stars hopes to change that. “Many of the

students we talk to don’t really know

much about the multitude of opportu-

nities in this industry,” Colleen adds.

“Most know about being chefs, but

many are surprised to learn there are

management opportunities, as well

as jobs in software design, facilities

management, finance, accounting, and

other restaurant-related support jobs.”

The event has enjoyed much success,

drawing hundreds of young people into

the industry. “Response to the program

has been extremely positive in eight

other states,” Colleen says. “That’s why

we’re so excited about bringing it to

Illinois.” The Showcase includes teaching

tools for instructors to use both before

and after the event. Follow-up programs

and job-shadowing opportunities round

out the program. “The Showcase of the

Stars gives students a wonderful chance

to experience a world of opportunities

in this industry,” Colleen says. “Students

can see themselves reflected in 

successful people in our industry.”

     



Perry Institute: Sustaining a Way of Life
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In many communities throughout the

world, people depend on lobster for

their livelihood. Not only is it a source

of food, but it also provides jobs and

income that help these communities

build the roads, schools, and hospitals

they need for a better life.

The world's desire for this delectable

crustacean, though, has put enormous

pressure on the population of the spiny

lobster, one of the most valuable fishery

species in the Caribbean. Unlike shrimp,

many types of fish and even scallops,

scientists have never been able to

“farm” lobsters from egg to adult using

aquaculture. But, Dr. Craig Dahlgren,

Senior Research Scientist at the Perry

Institute for Marine Science/Caribbean

Marine Research Center, says a grant

from the Darden Restaurants Foundation

is helping the Institute make progress

in this area. “We're focusing our

research on the Bahamas and Belize

because these areas contain two of the

most important lobster fisheries in the

Caribbean,” says Dr. Dahlgren. “And

because these fisheries are close to

their maximum level of productivity, it's

important for their survival to find a way

to increase lobster stocks to meet the

increasing demand for lobsters. The

Darden Restaurants Foundation grant

is helping us find ways to do that 

without putting the species or the

environment at risk.”

    





Ken Fowle, Director of Risk Management for Darden Restaurants, has been a board

member of the Central Florida Zoological Park in Sanford, FL, for 14 years, and has

served as board president for the past two. He equates his love of animals to his desire

to see the park survive and thrive in the years ahead. 

Part of the zoo’s survival and ultimate revival is due to a Darden Restaurants Foundation

grant, which the park used to help purchase an additional 40 acres for future growth,

open up three new exhibits featuring the cougar, siamang (a small ape) and king vulture,

build natural settings for the animals, and reach more than 100,000 children a year with

its message about the need to sustain our environment and care for its wild creatures.

“We teach the children that all species on this earth are interdependent,” says Ken. 

“If animals are going to be around for future generations, we have to do something to

help them.” 

The zoo currently manages a Species Survival Plan, which is part of the wildlife conservation

system developed by the American Zoo and Aquarium Association in 1981. Of the 400

animals the zoo houses, 12 species are considered endangered, including the clouded

leopard and ruffled lemur. Biologists estimate many animal species will become extinct

in the next 25-50 years if something isn’t done. Captive breeding programs may be their

only hope for survival. “Darden has supported the zoo and its animals through some

pretty lean years,” says Ken. “But we’ve made a lot of progress and now we’re on our

way to a very bright future.”

Ken Fowle
natural resources & environment volunteer
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Hubbs-Sea World Research Institute
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University of Maine Fndtn/Friends 
of Lobster Institute

University of So. MS/Institute 
of Marine Science 

F O U N D A T I O N 1 9

Adult spiny lobsters make their homes

in the protected crevices and caverns

of coral reefs, sponge flats and other

hard-bottomed areas of the ocean. In a

normal environment, adult female lob-

sters can produce several egg clutches of

100,000 to more than a million during

one reproductive season. Once these

eggs hatch, the lobster larvae drift in the

ocean for six to eight months before

returning to nursery habitats near the

shore. On average, only about one in

100,000 will survive to become an adult.

The Perry Institute’s research is looking

for ways to significantly increase the

survival rate. 

By experimenting with different methods,

like aquaculture, stock enhancement, and

habitat enhancement, Perry’s scientists

are not only collecting promising data

and learning valuable information about

the spiny lobster’s habitat, but they’re

also providing information that could

ultimately increase all lobster popula-

tions throughout the world.

“The sustainability of the lobster is

important to the world,” says Dr.

Dahlgren. “If we can help find the

answers to how to increase lobster

numbers and size without harming

the environment, then we can benefit

many people who rely on the lobster

for their economic well-being.”
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On a visit to a shelter for battered women and 

their children in South Central Los Angeles, Linda

Landman-Gonzalez, Darden’s Director of Diversity

and Community Affairs, noticed the home had no

window coverings other than sheets strung over

a rod. After spending several thousands of dollars

for cleaning and repairs, the shelter had no money

left for blinds.  

So Linda talked to Senior Vice President of

Operations for Olive Garden’s Los Angeles Division,

Rob Viveros, about donating blinds. Rob contacted

two of his operations directors, Richard DeMarzo

and Guy Hazelzet to make it happen. “I knew the

money we were donating wasn’t enough to

measure and hang the blinds, but I thought as a

team we could do anything we put our minds to,”

Rob says. 

When they arrived at the home, a rambling old

Victorian, they discovered it had 79 windows, 59 of

which needed blinds. Undaunted, the team meas-

ured, ordered, and custom-fit the blinds for all 59

windows. “The people there were so excited,”

Rob says. “One lady broke down and cried

because the blinds made her feel so much more

safe and secure.”

When Darden employees see a problem or need 

in the community, they jump in and go to work.

On almost any day of the year, you’ll find Darden

volunteers working to better their communities by

serving on boards of charitable organizations, working

in local schools, raising funds to fight disease,

collecting toys for underprivileged children,

mentoring students ... or any of thousands of

other acts of community service. 

By supporting organizations where our employees

volunteer, the Darden Restaurants Foundation

enhances our volunteers’ efforts. It’s a partnership

that enables us to leverage the Foundation’s grants

and help volunteers see tangible results for their

efforts. That passion for community service is a

thread that ties together our diverse community

of employees. Here are a few more examples:

Brad Richmond, SVP Finance & Strategic Planning

for Red Lobster, volunteers on the board and exec-

utive committee of Florida’s Blood Centers, formerly

Central Florida Blood Bank. He has also served on

the budget and finance committees. FBC is the

largest blood bank in Florida, and the fourth

largest in the nation. “I volunteer for the pure 

satisfaction it gives me to be able to use my 

talents and skills to help this organization,” he says. 

“I think it’s a world-class organization and vital to

maintaining strong health care in Central Florida.” 

When Cynthia Meca, general manager of an Olive

Garden in Tampa, FL, heard that one of her line cooks

was competing in an industry cooking competition and

Darden was a sponsor, she wanted to do something

to help him. “I got so excited about the competition,

I said, ‘I’ll tell you what, I’ll get you chef coats’,”

Cynthia says.

She contacted Shannon McAleavey, Darden’s director

of Government Relations/Community Affairs, who

arranged for chef coats for the entire cooking team,

including Cynthia’s employee, two from Red Lobster

and another student. 

The competition was part of Pro Start, a school-to-

career program in which students learn every aspect of

food preparation, including cleanliness and sanitation.

Pro Start also holds student competitions, like the

one Cynthia attended to cheer on her employee 

     



and the whole team. “These are great kids, so

eager and excited to learn,” she says. “It was

very rewarding to support them in their efforts.”

Cynthia tries to get involved in a community service

project every month. Recently she brought an

Italian meal to families at Hope Lodge, a place

where cancer patients’ families can stay while the

patient is undergoing treatment. The event was

family night, and there were about 60 kids there.

“When you see these people who are so grateful

and who walk up and hug you, 

it really touches you,” she says.

“Just being able to get together

with family and share a meal

means so much to them.”

At Darden, volunteerism “runs in

the family.” Red Lobster, Olive

Garden, Bahama Breeze and Smokey Bones and

their employees are all involved in a variety of

regional and national community events and

programs to find cures for disease,

fight hunger, benefit education and

create better communities. And it’s

not uncommon for the different

restaurant companies to pair up

for special projects. 

For example, what started with sev-

eral Ohio-area Olive Garden and Red

Lobster restaurant teams shipping

much-requested coffee to the 1485th

Army National Guard unit in Dover,

OH, became a whole lot more on

New Year’s Day, 2004. The soldiers,

who had been deployed to Iraq the

previous May, were planning to have

a New Year’s Day cookout, and were

unaware that a group of Darden

employees were planning to make 

it a feast for them.

On January 1, 2004,

a “care package”

arrived in Iraq, cour-

tesy of Red Lobster

and Olive Garden,

loaded with 7-ounce

strip steaks, 4-ounce

Maine lobster tails,

and enough baked

potatoes, breadsticks,

salad, desserts, and

more to feed the entire 

unit ... 225 servicemen and women of the 1485th

stationed north of Baghdad!

For Darden volunteers, offering their time and 

talents to the community is not a one-way street.

Most will tell you their own lives have been

enriched in return. “I put a lot of passion into my

volunteer service,” says Cynthia Meca. “It comes

from my heart and is a real source of joy and

meaning in my life.”
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With help from Darden sponsorships and volunteers, culinary students 
participate in cooking competitions through the Pro Start program.

Olive Garden and Red Lobster
employees teamed up to pro-

vide a New Year’s Day feast 
for soldiers stationed in Iraq.
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Grant Application Procedure
To be considered for a Darden Restaurants Foundation grant, please provide this supporting information:

• Name, address, and telephone number of the organization.

• Contact person and title.

• Background information, including history and purpose of the charity.

• Copy of the IRS exemption letter verifying 501(c)(3) tax-exempt status.

• Latest audited financial report.

• Current operating budget and sources of income.

• List of names and professional affiliations of directors and trustees.

Proposals should include the following information regarding the particular program for which funding is being sought:

• Purpose and objectives of the program.

• The needs being addressed.

• Plan of action and time frame.

• Qualifications of program’s staff.

• Total funding required and projected resources.

• The amount requested.

• How the project’s success will be determined.

• Recognition of the Foundation’s support.

All grant requests should be concise and submitted in writing. Please submit two (2) copies of the proposal.

Applications are accepted at any time during the year and will be reviewed in a timely manner. Larger requests that require

action by the trustees will be considered quarterly. Proposals funded in any one year are not automatically assured of future

funding. An organization should submit additional requests for renewed funding.

Please direct proposals and requests for information to:

Foundation Administrator

Darden Restaurants

P.O. Box 593330

Orlando, FL 32859-3330

407-245-5213 www.da rden . com/commun i t y / fo und a t i o n .h tm l
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2 4 F O U N D A T I O N

O R G A N I Z A T I O N A M O U N T D E S C R I P T I O N O F G R A N T

Association to Preserve the Eatonville Community $ 100,000 Program/salary support
Bach Festival Society of Winter Park $ 15,000 General operating support
Community Communications, Inc. (WMFE) $ 125,000 Operating and digital campaign budget (2nd of 4)
Community Communications, Inc. (WMFE) $ 50,000 Mennello Partnership operating budget (2nd/final)
MicheLee Puppets $ 15,000 eXtreme Game Show Robt. Wood Johnson match
Orlando Ballet $ 15,000 Operating support for 30th Anniversary season
Orlando Museum of Art $ 50,000 Presenting sponsor for Chihuly Exhibit
Orlando Opera Company $ 15,000 Operating  and season support for 2003-2004
Orlando Philharmonic Orchestra $ 65,000 Operating budget for Darden Family Series
Orlando Repertory Theatre $ 10,000 Production support Bridge to Terabithia
Orlando-UCF Shakespeare Festival $ 10,000 Production sponsorship The Velveteen Rabbit
Sphinx Organization $ 7,500 Community Alliance Project
United Arts of Central Florida $ 125,000 Trustee fee
United Arts of Central Florida $ 80,000 Match to DRI UA Campaign
United Arts of Central Florida $ 25,000 Online ticketing project
Young Audiences of North Texas $ 10,000 Operating & program support Dallas ArtPartners 

TOTAL ARTS & CULTURE: $ 717,500

Arts & Culture

O R G A N I Z A T I O N A M O U N T D E S C R I P T I O N O F G R A N T

Central Florida Zoological Society, Inc. $ 150,000 Fourth payment - Capital Campaign grant
Chelonian Research Institute $ 14,500 Program support
Hubbs-Sea World Research Institute $ 50,000 Leatherback turtle project
The Lobster Conservancy $ 31,500 Lobster sonar tracking project support
Natural Resources Foundation of Wisconsin $ 12,000 Whooping Crane project support
Nature Conservancy $ 13,000 Blowing Rocks Preserve project support
Perry Institute for Marine Science $ 90,000 Research projects in Bahamas and Belize
University of Maine Fndtn/Friends of Lobster Institute $ 18,750 Endowment Campaign support (2nd pmt.)
University of So. MS/Institute of Marine Science $ 8,000 Research of two finfish species

TOTAL NATURAL RESOURCES & ENVIRONMENT: $ 387,750

Natural Resources & Environment

Grants Given FY 2003-2004 JUNE 1, 2003 - MAY 31, 2004

 



O R G A N I Z A T I O N A M O U N T D E S C R I P T I O N O F G R A N T

B.E.T.A. $ 5,000 Support for Emergency Pantry Program
Boggy Creek Gang $ 17,500 Food for summer camp
Boys & Girls Clubs of Central Florida, Inc. $ 300,000 Capital Campaign/expansion/upgrading (3rd/final pmt.)
Central Florida Council – Boy Scouts of America $ 26,000 Operational support for Scouting for Food Program
Central Florida Y.M.C.A. $ 50,000 Capital expansion support (1st pmt.)
Christian Service Center for Central FL, Inc. $ 20,000 Operational support for food pantry programs
Coalition for the Homeless of Central Florida $ 30,000 Operational support for kitchen facility & meals program
Community Service Center of So. Orange County $ 15,000 Operational support  for Programs
Conklin Center for the Blind $ 15,000 Support for instructors and aides
Edgewood Children’s Ranch $ 15,000 Operational funding cottage program
Federation of Congregations United to Serve $ 15,000 Operational support
Green Isle Children’s Ranch $ 15,000 Teenage girls program operational support
Hebni Nutrition Consultants, Inc. $ 67,500 Expand/“Sisters: Take Charge of Your Health” (2nd pmt.)
House Of Hope-Fellowship of Faith, Inc. $ 20,000 Funds for scholarship and feeding programs  (2nd pmt.)
Jenesse Center, Inc. $ 25,000 Moms & Childrens Support Program
Jewish Family Services of Greater Orlando $ 25,000 Constr. of Darden Restaurants Foundation Pantry (2nd pmt.)
Justice and Peace Office, Inc. $ 45,000 Apopka Family Learning Ctr Children’s programs
Lutheran Counseling Services of Central Florida, Inc. $ 18,500 Funding for fee reductions for counseling services
Meals on Wheels, Inc. $ 10,000 Expansion of Seminole County meals for seniors
National Conf. for Community and Justice (NCCJ) $ 50,000 Operating support for Building an Inclusive Community
National Center for Fathering, Inc. $ 40,000 Underwriting support for Web site upgrades
Primrose Center, Inc. $ 15,000 Upgrade classroom facilities (tables/chairs, etc.)
Quest, Inc. $ 50,000 Client Admissions Resource Guidance project
Seniors First, Inc. $ 15,000 Operating support for Nutrition & Guardianship Programs
Space Coast Early Intervention Center $ 13,500 Special Needs Program support
UCP Child Development Centers $ 15,000 Funding help for teacher assistants
Weekends of Greater Orlando, Inc. $ 10,000 Kids for Kids IX and Leadership Retreat program support

TOTAL SOCIAL SERVICES & NUTRITION: $ 943,000

Social Services & Nutrition

O R G A N I Z A T I O N A M O U N T D E S C R I P T I O N O F G R A N T

Heart of Florida United Way $ 275,000 Match for employees’ campaign
My Region.Org $ 25,000 Project support (3rd/final pmt)

TOTAL OTHER: $ 300,000

Other

F O U N D A T I O N 2 5
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O R G A N I Z A T I O N A M O U N T D E S C R I P T I O N O F G R A N T

A Gift For Teaching $ 10,000 Program support for Raising More Money
A Gift for Teaching $ 50,000 The Big Schoolhouse Project capital support
Accreditation Commission for Programs in Hospitality Admin. $ 10,000 Program support
Adult Literacy League, Inc. $ 5,000 Operating Support /One-to-One Tutoring Program
The College Fund/UNCF $ 25,000 Operating support for three Florida colleges
Foundation for Orange County Public Schools, Inc. $ 25,000 Mini Grant Program for Orange County Schools & Teachers
Foundation for Osceola Education, Inc. $ 20,000 Grants for Great Ideas program
Foundation for Seminole County Public Schools $ 20,000 Mini-grant program for Seminole schools/teachers
Hi-Tech Tutoring Center $ 14,500 “School’s Out” Summer Program
Hispanic Scholarship Fund $ 34,500 Scholarships for Dallas and Orlando students
Holocaust Memorial Resource & Education Center $ 35,000 Funding Teachers’ Institute and general op. support
Illinois Restaurant Assoc. Educational Foundation $ 7,500 Funding for Showcase of the Stars
Int’l Council on Hotel, Restaurant & Institutional Edu. $ 10,000 Teacher training support
Johnson & Wales University $ 20,000 Fifth/final payment on $100K scholarship support 
Junior Achievement of Central Florida $ 50,000 Program support for elementary program
National Society of Minorities in Hospitality $ 12,500 Program support
National Urban League $ 25,000 Operating support for NULITES Youth Program
TELACU Education Foundation $ 10,000 Scholarship program support
University of Florida/Warrington College Of Business $ 150,000  Third payment on $700K commitment to Warrington College – Business Ethics program
University of Nevada Las Vegas $ 50,000 Scholarships/undergrad, minority students (2nd/Final)
Virginia Polytechnic Institute & State University $ 50,000 Scholarships/education in Hospi industry (2nd/Final)
Waycross College Foundation $ 10,000 Scholarship support

116 Educational gift-matching grants to elementary,
middle and high-schools; colleges and universities $ 168,736 Match to employee’s contributions

Education

Total for FY 03-04 $ 3,160,986
Total for FY 02-03  (Budget) $ 3,999,763
Special Funds from Corpus for
Univ. of Cen. FL Rosen Hospitality School $ 2,100,001
Total for FY 01-02 $ 3,400,464
Total for FY 00-01 $ 2,661,639
Total for FY 99-00 $ 2,130,500
Special Funds from Corpus for Orl Science Ctr   $ 300,000
Total for FY 98-99 $ 1,903,425
Total for FY 97-98                                                    $ 1,600,588 *   
Total for FY 96-97                                                   $ 1,836,913 **
Total for FY 95-96                                                   $ 2,281,754 ***
Total for FY 88-95 (as part of GMI)                        $ 7,515,147

Total Foundation Grants Awarded FY 88-04 $ 32,891,180

*(Includes $20,000 carryover from GMI)    **(Includes $136,743 carryover from GMI)
***(Includes $699,743 carryover from GMI) 

Grants Given FY 2003-2004 JUNE 1, 2003 - MAY 31, 2004

TOTAL EDUCATION: $ 812,736   

 



We have audited the accompanying statements of financial position of Darden Restaurants, Inc.

Foundation as of May 31, 2004 and 2003 and the related statements of activities and cash flows for the

years then ended. These financial statements are the responsibility of the Foundation’s management.

Our responsibility is to express an opinion on these financial statements based on our audits. 

We conducted our audits in accordance with auditing standards generally accepted in the United States

of America. Those standards require that we plan and perform the audit to obtain reasonable assurance

about whether the financial statements are free of material misstatement. An audit includes examining,

on a test basis, evidence supporting the amounts and disclosures in the financial statements. An audit

also includes assessing the accounting principles used and significant estimates made by management,

as well as evaluating the overall financial statement presentation. We believe that our audits provide a

reasonable basis for our opinion.

In our opinion, the financial statements referred to above present fairly, in all material respects, the

financial position of Darden Restaurants, Inc. Foundation as of May 31, 2004 and 2003, and the changes

in its net assets and its cash flows for the years then ended in conformity with accounting principles 

generally accepted in the United States of America.

Board of Trustees 
Darden Restaurants ,  Inc .  Foundat ion:

KPMG LLP

Suite 1600

111 North Orange Avenue

P.O. Box 3031

Orlando, FL 32802

July 1, 2004
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2 0 0 4 2 0 0 3

Cash and cash equivalents $ 5,759 $ 723,432
Interest receivable — 10,682
Other receivable — 56,876
Contributions receivable 7,000,000 2,000,000
Investments, at fair value  

(cost – $2,141,734 in 2004 and $2,348,398 in 2003) 2,400,188 2,503,481

TOTAL ASSETS $ 9,405,947 $ 5,294,471

Assets

Liabilities:
Grants payable $ 1,287,192 $ 2,047,293

TOTAL LIABILITIES $ 1,287,192 $ 2,047,293

Unrestricted net assets 8,118,755 3,247,178 TOTA

TOTAL LIABILITIES AND NET ASSETS $ 9,405,947 $ 5,294,471

Liabilities and Net Assets

2 8 F O U N D A T I O N

Statements of Financial Position MAY 31, 2004 and 2003

See accompanying notes to financial statements.
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Contributions $ 7,000,000 $ 2,000,000
Interest income 14,248 131,610
Investment gain (loss), net 251,152 (174,915)

TOTAL SUPPORT AND REVENUE, NET $ 7,265,400 $ 1,956,695

Support and Revenue

Expenses

F O U N D A T I O N 2 9

Statements of Activities YEARS ENDED MAY 31, 2004 AND 2003

Program Grants:
Social and health $ 972,952 $ 904,031
Education 548,528 3,051,276
Arts and culture 380,596 1,563,089
Preservation causes 222,659 350,993
Other 275,000 276,415

TOTAL PROGRAM GRANTS $ 2,399,735 $ 6,145,804

Management and general 88 1,550
Provision for federal excise taxes, net (6,000) —

TOTAL EXPENSES $ 2,393,823 $ 6,147,354

Increase (decrease) in net assets 4,871,577 (4,190,659)

Unrestricted net assets, beginning of year 3,247,178 7,437,837

Unrestricted net assets, end of year $$$ 8,118,755 $ 3,247,178

See accompanying notes to financial statements.
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2 0 0 4 2 0 0 3

Increase (decrease) in net assets $ 4,871,577 $ (4,190,659)

Adjustments to reconcile increase (decrease) in net assets 
to net cash used in operating activities:

Net realized and unrealized gains on investments (251,519) (230,512)

Net realized and unrealized losses on settlements of futures contracts 367 419,599

Cash provided by (used in) changes in:

Interest receivable 10,682 16,931

Due from/to sponsor — 35,058

Contributions receivable (5,000,000) 2,000,000

Grants payable (760,101) 47,090

NET CASH USED IN OPERATING ACTIVITIES $ (1,128,994) $ (1,902,493)

Cash Flows from
Operating Activities

Proceeds from sale of investments 698,812 1,441,438

Purchases of investments (344,000) (1,745,000)

Net settlements of futures contracts 56,509 (524,900)

NET CASH PROVIDED BY (USED IN) INVESTING ACTIVITIES $ 411,321 $ (828,462)

NET DECREASE IN CASH AND CASH EQUIVALENTS $ (717,673) $ (2,730,955)

Cash and cash equivalents, beginning of year 723,432 3,454,387

Cash and cash equivalents, end of year $ 5,759 $ 723,432

Cash Flows from
Investing Activities

Statements of Cash Flows YEARS ENDED MAY 31, 2004 AND 2003

See accompanying notes to financial statements.



(1) Summary of Significant Accounting Policies

(A) Organization and Purpose 
Darden Restaurants, Inc. Foundation (the Foundation) is a private nonprofit corporation exempt from federal income tax under Section 501(c)(3) and
is a private foundation under Section 509(a) of the Internal Revenue Code of 1986, as amended (the Code). The Foundation is subject to a maximum 
2% federal excise tax on net investment income. The Foundation was organized to administer charitable funds for the benefit of communities. 

The Code requires the Foundation to make certain minimum distributions in accordance with a specified formula. At May 31, 2004 and 2003, the 
Foundation was in compliance with those requirements. During 2004, the Foundation received a $10,000 tax refund for overpayments made during 
the year ended May 31, 2002. 

The Foundation’s sponsor is Darden Restaurants, Inc.

(B) Basis of Presentation
The Foundation presents its financial statements in three classes of net assets based on the existence or absence of externally (donor) imposed 
restrictions. These classes of net assets are unrestricted, temporarily restricted, and permanently restricted. The net assets of the Foundation and 
changes therein have been classified and reported as unrestricted net assets since the net assets are not subject to donor imposed stipulations.

(C) Cash and Cash Equivalents
The Foundation considers all highly liquid investments with an original maturity of three months or less when purchased to be cash equivalents.

(D) Contributions Received and Contributions Made
Contributions received and contributions made are recognized as support and expense, respectively, when the gift is unconditionally made to the 
donee. During 2004 and 2003, all contributions received and contributions made by the Foundation were unconditional.

(E) Investments
Investments are reported at their estimated fair value. The estimated fair value of investments was determined based on quoted market prices. 
Realized and unrealized gains and losses are included investment gain (loss) in the statements of activities.

(F) Use of Estimates
The preparation of financial statements in conformity with accounting principles generally accepted in the United States of America requires 
management to make estimates and assumptions that affect the reported amounts of assets and liabilities at the date of the financial statements 
and the reported amounts of support and revenue and expenses during the reporting period. Actual results could differ from those estimates.

(G) Derivative Instruments
The Foundation accounts for derivative financial instruments in accordance with the Financial Accounting Standards Board (FASB) Statement of 
Financial Accounting Standards (SFAS) No. 133, Accounting for Derivative Instruments and Hedging Activities and SFAS No. 138, Accounting for 
Certain Derivative Instruments and Certain Hedging Activities – an Amendment of FASB Statement No.133. SFAS No. 133 and SFAS No. 138 
require that all derivative instruments be recorded on the statement of financial position at fair value. The Foundation uses financial derivatives for 
investment purposes rather than to hedge itself from exposure to changes in the capital markets. The Foundation’s use of derivative instruments is 
limited to futures contracts. Gains or losses resulting from changes in the fair values of derivatives are recorded each period in current earnings.
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(2) Contributions

Contributions receivable of $7,000,000 and $2,000,000 at May 31, 2004 and 2003, respectively, represent amounts due from the Foundation’s sponsor.

Contribution revenue of $7,000,000 and $2,000,000 for the years ended May 31, 2004 and 2003, respectively, represents unconditional gifts made by 
the Foundation’s sponsor.

(3) Futures Contracts

The Foundation entered into futures contracts that are exchanged-based instruments with ready liquidity and determinable market values and are 
marked to market on a daily basis to reflect any gains and losses incurred. As of May 31, 2003, all futures contracts were sold and the net settlement 
of $56,876 is included in other receivable on the accompanying statement of financial position. As of May 31, 2004, the Foundation held no invest
ments in futures contracts. The Foundation recognized net losses of $367 and $419,599 for the years ended May 31, 2004 and 2003, respectively, 
related to futures contracts. These amounts are included in investment gain (loss) in the accompanying statements of activities.

(4) Investments

The amortized cost and fair value of investments at May 31, 2004 and 2003 are summarized as follows:

(5) Grants Payable

Grants payable of $1,287,192 and $2,047,293 at May 31, 2004 and 
2003, respectively, represent approved grants for future payments 
to various organizations. Grants payable at May 31, 2004 are 
scheduled to be paid as follows:

(6) Administrative Expenses

Substantially all the facilities, personnel and operating costs of the Foundation, which are nominal dollar amounts, are provided by 
Darden Restaurants, Inc.

2004: Cost Fair Value Net Unrealized Gains (Losses)
Mutual Fund- Intermediate-Term Treasury $ 629,956 586,448 (43,508)
Mutual Fund- Domestic Equity 1,208,787 1,356,968 148,181
Mutual Fund- International Equity 302,991 456,772 153,781
Total $ 2,141,734 2,400,188 258,454

2003:

U.S. Treasury Note $ 603,398 698,812 95,414
Mutual Fund- Intermediate-Term Treasury 600,000 600,000 —
Mutual Fund- Domestic Equity 900,000 900,000 —
Mutual Fund- International Equity 245,000 304,669 59,669
Total $ 2,348,398 2,503,481 155,083

In one year or less $ 721,250

Between one year and five years 583,750

1,305,000

Less unamortized discount at 2.5% (17,808)

Grants payable, net $ 1,287,192
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