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For 3 years, we have invited you to view 
bread differently. To see bread as a 
powerful medium for positive change.  
To believe that bakeries can be a 
conduit for women’s empowerment and 
improved access to nutrition. And you 
did—thank you! Your belief  in our 
vision and support of  our mission has 

helped us succeed. 

2017 has been a year of  learning for 
us. With insight and help from our 
team, The Women’s Bakery (TWB) 
has undergone its first major model 
transformation: Ownership.

We had planned to open 10 new 
bakeries in Rwanda. Each bakery 
would be owned either by the women 
graduates, or by a partnering non-
profit. But we pivoted. We learned that 
most women in our program simply 
want jobs and job security—with high-

touch oversight from our team—not 
necessarily bakery ownership. And 
we learned that TWB was the best 
equipped for bakery ownership; with 
our business acumen and Rwandan 
personnel we can best operate the 
bakeries and ensure the sustained 
employment of  our trained women.

To stay true to our mission to educate, 
employ, and empower women, we 
pivoted to own and manage the bakeries 
we build. In 2018, we will fully own and 
operate 3 bakeries in Rwanda, while 
keeping 4 additional, but independently 

operating bakeries in our network.  
We will focus on our bakeries’ operations 
to stress-test our model to ensure it is 
sustainable and can be replicated.

This is an exciting time for us. By owning 
and managing the bakeries we are setting 
out to sustainably employ and empower 
women across the East Africa region. 

Thanks to our dedicated team of  staff 
and supporters, we are implementing 
our vision for women’s empowerment. 

Markey, Julie and the TWB Team

Directors’ Note



Rwanda Operations 
In 2017, we graduated 25 trainees at 
two different rural bakery locations. 
The two locations, Kagina and Ndera, 
are now operating with defined sales 
goals to reach profitability. Collectively, 
bakeries within the TWB Network can 
sell as many as 1,200 bread pieces per 

2017 Review

In 2017, TWB’s staff grew from seven in 
2016 to twelve in 2017, with over 33 women 
working within the TWB Bakery Network. 

week. Because TWB voluntarily opts 
into a price ceiling for our products 
(making our most nutritious breads  
our most affordable), Our breads are 
highly affordable and accessible. 

U.S. Operations 
Our U.S. team processed over 300 
unique contributions and applied for 
12 grants, while Markey presented 
our model over 24 times to various 
audiences, some as small as 10 people 
and others as large as 1,400, including 
her TEDx Talk in St. Louis. 

Funding Partners  
TWB celebrated the launch of  a three-year partnership 
with our first corporate sponsor, Rademaker, BV of  The 
Netherlands. TWB hosted the Newman’s Own Foundation 
(NOF) at our Kigali bakery. NOF visited with our Rwanda-
based team to learn more about our programs and listened 
to our bakery women as they masterfully explained the 
nutritional value of  our breads and importance of  our model. 

Continued Investment in People 
Our investment in our people and in our bakeries is at the 
forefront of  our work. As we pivot to ensure that bakeries 
can and will reach profitability, we remain committed to the 
women we work with. We believe that access to opportunity 
stems from education, employment, and empowerment. 

“With the money I earn  
from the bakery, I can now  
make my own decisions.” 

—Baker from Ndera, Rwanda



Impact

Education 
Women receive 150+  

Hours of training and 9 Hours  
of nutrition curriculum.

Education is the foundation to improved 
livelihoods. We provide women with 
ongoing vocational and business 
education to prepare them for their 
bakery jobs. Through The Women’s 
Bakery, women have skills that can 
never be taken away, jobs they can rely 

as well as strengthen communities’  
local economies.

Because our products are locally 
supplied and locally sourced, TWB 
invests into local economies for raw 
materials and supplies. For every piece 
of  bread produced and sold, $.06 is 
invested back into the local economy. 

In 2017, TWB invested $11,000 into 
local Rwandan economies through our 
bakeries’ purchase of  raw materials and 
supplies. Thus, micro-economies can be 
sparked through a simple piece of  bread. 

on, and incomes they can depend on.

At our longest-operating bakery in 
Kigali, 10 women are earning up to 
$900 annually—this is a 4x income 
increase for these women. 

In training, 43% of  women at TWB 
bakeries reported confidence in their 
abilities. After 6 months of  working, 
83% now report feeling confident in 
their skillsets. 

Health 
Before training, only 40%  

of women and their families at our 
Kigali bakery had health insurance. 
Now 100% have health insurance.

Across TWB bakeries, all women and 
their families are registered for national 
health insurance. Health insurance is a 
conduit that enables families to combat 
pervasive health issues, primarily 
chronic malnutrition. 

We estimate that 60% of  those 
Rwandese consuming our bread  

Economies 
Women at our Kigali  

bakery make approximately  
4x their pre-training income.

With increased income, women can 
(and are twice as likely to) invest in 
their family’s education, safety and 
general health. Business can be a tool 
for positive social impact. We want 
our bakeries to improve communities’ 
access to affordable, nutritious breads  

are children. Because chronic 
malnutrition is high in Rwanda, 
especially for children (40% of  rural 
children under the age of  10), we want 
to make our most nutritious breads our 
most affordable breads. 

We are creating access to improved 
nutrition because 1 piece of  our bread 
(honey twist) has 7 grams of  protein. 
This is 17% of  a child’s daily need.

Our bakeries sell nutritious breads  
that are extremely affordable to their 
local communities.

       In East Africa, where nutrition, education and jobs are scarce, women’s empowerment is crucial  
to improving community health, promoting education for future generations and sparking local economies. 



A Day at  
the Bakery
Our bakery flows start early.  
At most of  the bakeries, the first 
shifts arrive to open the bakery  
at 5am. Opening procedures 
include prepping the kitchen, 
reviewing daily orders and sales 
goals, and checking inventory 
supplies. Bakeries close in the 
evenings. All bakeries are open  
six days a week.

Production 
Employees usually begin baking yeast 
breads, as these breads require more 
prep-time than our other products.  
The ovens are primed at this time, 
making sure they reach the optimal 
temperature for bread baking. 

Planning 
Each week, the bakery staff review how 
the week went, what is going well, what 
needs to be improved, and what goals 
have been met. 

Hygiene 
After all baking is completed, the 
workspace is cleaned and prepped 
for the next day. Many Rwandan 
customers frequent TWB specifically 
because of  our high-standard of     
cleanliness.  

Sales 
TWB sales women leave with packaged 
breads to complete sales, usually at 
large markets in the community. While 
delivery sales are completed, other 
women manage the café, serving TWB 
bread with warm cups of  tea or coffee. 

Management 
The Bakery Operations Manager 
analyzes each day’s production 
and sales, and consolidates this 
information into a daily report, so  
that employees are aware of  inventory 
and production needs ahead. 



About 45 minutes outside of  Kigali, 
TWB’s Kagina bakery is one of  our 
newest and smallest bakeries, but it 
is growing fast. When graduation 
completed in June of  2017, Kagina 
became the first TWB-launched bakery 
in the Southern Province of  Rwanda. 

Currently, seven women work six 
days a week, selling approximately 
1,500 pieces of  bread a week, selling 
approximately 1,200 pieces of  bread 
per week to the local community and 

nearby schools. More recently, TWB 
has secured a partnership with Crimson 
Academy, a school located nearby the 
bakery, whereby TWB provides a piece 
of  bread and cup of  fortified porridge 
for the students. Thus, the Kagina 
bakery is able to supply nutritious (and 
delicious) bread products to young 
students in the community in need of  a 
healthy snack. Kagina has just launched 
a new sales point, and we continue to 
explore other markets in the area. In 
partnership with As One Ministries, 

TWB believes in the future success and 
power of  this bakery.  

The women at the Kagina bakery  
come from a Batwa community.  
This is important, because in Rwanda, 
this group has been historically 
marginalized and disadvantaged  
from economic opportunities budding 
in the country.  

As wives and mothers, the women in 
this group have typically depended on 
pottery or agriculture for income. The 
reality of  this, however, is that income  
is not always consistent or reliable. 

With bread providing new economic 
markets and opportunity, the group 
is beginning to see the possibilities for 
sustainability over time. 

This, in every way, is bread power.

A Closer Look at  Kagina Bakery The Kagina Bakery is the  
fourth official TWB-launched 

bakery in Rwanda.  



Strong Women
Rose has been with us since the very 
beginning of  The Women’s Bakery 
in Rwanda. Rose’s pre-test and post-
test score increased by 17% after 
participating in our 2015 training group.

Since starting employment at the 
bakery, she has become a master baker, 
excelling at every part of  the process. 
From her applied skillsets, she is able 

to earn income to support her family, 
including her four children. 

Her dedication is admirable. Despite 
living the farthest from the bakery, Rose 
is incredibly reliable, always showing up 
first for her work shifts. Rose continues to 
be a leader at the Kigali Bakery, helping 
to bake over 650 pieces of  bread per day. 
She is bread power. 

“It has been a challenge, but it has opened 
our minds. We are now confident.”  —Rose

Strong Support
Bread power is not only a reality for the women we work with—it’s a reality for our team. 

“The creation of opportunity  
to live well—that’s bread power.” 

—Francoise, Marketing and  
Bakery Operations Coordinator

“Bread power is a socioeconomic 
transformation that can happen 
through a simple piece of bread.”  
—Aimé́, Rwanda Training Manager

“Bread power is an idea, a reality, and a 
movement. Bread power is using something 
as simple as bread and leveraging it to power 
opportunity, economy, and community.”  

—Heather, Director of  
Education and Development



At all levels of  our work, TWB strives  
to be a human-centric organization. 
But, what does that really mean?

For us, human-centricity means  
respecting the dignity of  all people  
and recognizing that the power of   
The Women’s Bakery begins and ends 
with the people who make it possible. 

Ultimately, we are driven by a passion 
to see people thrive, rather than simply 
survive. To put people first, we must be 

willing to invest in people first.  
This includes our customers, our staff, 
and of  course, the women that work 
inside TWB Bakeries.   

TWB realized that even after 
employment women still face barriers 
to enrolling themselves and their 
families in health insurance coverage. 
Additionally, we found that women had 
low accessibility to mental health services 
and wanted to learn more about 
general wellness, nutrition, and health. 

From the start of  our business, TWB 
wanted to fundamentally rethink how 
businesses operate and use our bakery 
as a means for wrap-around services, 
like healthcare or additional education 
and skill-building opportunities. 

Now, our bakeries are mechanisms  
for employment and places where 
women can exist in community,  
assured that their dignity is seen and  
the opportunity to access knowledge, 
and growth is possible.  

More than a Bakery Employment Benefits
Women at TWB-owned bakeries, are eligible for benefits upon employment. TWB provides coverage for health 
insurance and social security contributions, while also contracting a counselor to work closely with TWB women. 
To promote continuing education, TWB trainers conduct extension lessons which provide additional skill-
development and knowledge gain for TWB bakers.

All women have the 
opportunity to access health 
coverage—for themselves 
and their families. 

Health 
Insurance21

TWB’s training curriculum 
is now accredited by the 
Workforce Development 
as a vocational certificate 
in Rwanda.

Vocational 
Education 
Certificate

Monthly, TWB hosts a 
contracted counselor to 
work individually with 
women at our Kigali, Ndera, 
and Kagina bakeries. 

3Counseling
Bakeries receive extension 
lessons that cover topics, 
like nutrition or math, for 
further skill-development 
within the bakery. 

4Nutrition 
Extension



Where We’re Going 2018 Plans
• This will house our Kigali bakery, corporate offices, and training center. 
• The flagship will be the TWB hub for nutritious recipe creation, brand 

building, distribution, and training. 

• We have developed tightened workflow processes, enhanced operational 
trainings and manuals, and improved market analyses to better equip 
women with the resources they need for operational profitability. 

• In coordination with UNHCR, we are launching a bakery near Rwanda’s 
oldest refugee camp, Gihembe, to sell bread to the camp. 

• The bakery will employ both Rwandan and Gihembe refugee women.
• Training will feature two specialized tracks: production and sales. 

Flagship Bakery

Acquisition of Kagina Bakery

Launch of Gicumbi Bakery

Improved Health  
Through Access   

TWB voluntarily opts into a price  
ceiling to make our most nutritious 
breads our most affordable. We sell 
in single servings—pieces of  bread—
because we know it is the most impactful 
way to reach a mass market. This means 
we need to sell a lot of  bread every day 
to make our bakeries profitable.  

2017 was a year of  growth and change. We underwent our first major transformation—pivoting away from selling  
our bakery model to owning all of  the bakeries we build. We pivoted to better achieve our mission. We measure the impact  
of  our mission in three ways. 

Knowledge  
Gain Through 

Investing in People
Our success is due to our hands-on and 
high-touch approach. We care about 
every single woman we work with and 
we stick with her—through thick and 
thin. Many of  our women have all of  
the odds stacked against them, which is 
precisely why we’re working with them. 

Our team spends an enormous amount 
of  time training and coaching these 
women to ensure they can confidently 
apply their skills to successful operations 
of  our bakeries. Additionally, most of  
the women that we work with have never 
had consisent, regular employment. Our 
team ensures that they have a positive 
work environment and can help support 
them in adjusting to regular workflows.

Sustainable 
Employment  

Through Profitable Bakeries   
To ensure our trained women have 
sustained, gainful employment, our 
bakeries must reach profitability  
within the first few years of  operation.  
We believe the path to profitability  
is through the distribution of  high 
quality, low cost breads. 



2017 Financials Thank You
EXPENDITURES

Bakery Operations  84,229.87 
Management Oversight 87,500.00
Ltd. Office Admin  11,191.71 
Health Program  345.18 
Ltd. Transportation  4798.98
Monitoring and Evaluation  839.19 

Subtotal Programs & Services  188,904.93 
Management and General*  145,352.87 

Total Expenditures  $334,257.80

*includes salaries, rent, travel, professional  
services, and fundraising materials

REVENUE
Contributions / Donations  107,268.28 
Foundations and Grants  109,857.00 
Corporate Sponsorship  10,000.00 
Special Events 115,306.80 
Service Fee  22,540.50 
Other** 586.73 

Total Revenue  $365,559.31 

**includes online store, Amazon Smile

Thanks to your generosity, women  
have access to education, 
employment, and empowerment. 

Our bread has become a medium 
for women’s education and gainful 
employment. Our bakeries have 
become a medium for improved 
nutrition in communities. And 
our model is becoming a medium 
for opportunity—everywhere. All 
through the power of  something as 
simple as bread. 

“Bread power has 
enabled education 
for women. Bread 
power has provided 
sustainable jobs for 
women. Bread power 
has promoted health  
for women. Bread power  
is powerful for women.”  
 —Yvonne

Management  
and General 

43.5%

Management  
Oversight 

26.2%

Special Events 
31.5%

Foundations 
and Grants 

30.1%

Contributions / 
Donations

29.3%

Bakery  
Operations 

25.2%

Ltd. Office Admin 
3.3%

Service Fee  6.2%
Corporate Sponsorship, Other  2.9%

Car expenses 
(cash), Health, 

Ltd. Travel, 
Monitoring and  

Evaluation 
1.8%



1031 33rd Street 
Suite 174

Denver, Colorado  80205
+1 314.406.6273

womensbakery.com

“The increase in salary also motivates us and shows that 
good things are yet to come. It also encourages us to work 
hard because we can see prosperity.”    —Baker from Remera, Rwanda


