
My name is Bridget Sampson and I am co-owner the Dogwood Restaurant in 
Baltimore, Maryland.  
 
I co-own the restaurant with my husband Galen Sampson. And so from the very 
start part of the vision of the Dogwood was to provide hands on training to people 
who are transitioning from addiction, incarceration, and or homelessness. And we 
opened up the restaurant in 2006. It started with just a little deli up front. You know 
we took the class at University of Baltimore. We were trying to figure out how to 
stream line our model a little bit. We started out as a for profit  and non profit and 
they were partnered together. So what we are now is what we call a social business. 
So we employ and train people who are transitioning. We also have friendly hiring 
practices towards people in transition. Um, and then our apprentices are involved in 
a more formal training program but all of the revenues from the business are what 
support the training program. We receive no outside funding.    
 
So we have no shortage of people who’d like to part of our partnership program but 
we have found that we have had best luck with people that are part of a residential 
program usually where all of the rest of their needs are taken care of.  
 
Were looking for people who are really trying to make a career in the culinary arts. 
So they will call and say this is someone who really wants to cook they want to do 
this for there life they may have experienced some trouble in there past. And we say 
ok. We usually then ask the person to call us and then we interview the person. They 
fill out an application and Galen usually puts them through a little practical test in 
the kitchen. So he sees what there knife skills are and how much experience they 
actually have. 
 
So our partnership program is long term and one of the things that we felt was 
missing sometimes from training programs that we visited across the country was a 
long-term component so. Our apprentices are with us for a year, sometimes two 
years, and even in some instances up to three years. But we really feel like for 
people that are trying to change there lives this is really what they need. So that’s 
really what we provide to our apprentices is the opportunity to work to work in a 
high end restaurant, learn skills so that when we are ready to place them in a job 
they can put on their resume that they have been at the Dogwood for a year 
sometimes two years. And we’ve have had great success with some of our 
apprentices, which to us is ya know makes it all worth it.  
 
So the interesting thing about our model it that we are a social business so the 
success of the partnership program depends on the success of the business and they 
are very closely intertwined. Were very happy with being able to help six or seven 
people at this point in the career of our restraint. We would love to be able to help 
more people in the future. We are trying to grow our catering business which is a 
small component right now of our business, but something we would really like to 
develop.  
 



We really don’t know what the future holds. We’ve love to be able to expand on our 
model of the dogwood and um my husband is a great chef and he would love to be 
able to utilize his talents maybe with other models we don’t really know. But we do 
know that we have found great success with helping a small number of people in a 
very intensive way and we certainly don’t ever want to lose that. So we are not sure 
how our partnership program will grow but we know that it will  
 
 


