GRACE BARNES

What we are

Anchal is a non-profit 301(c)3 social enterprise that addresses the
exploitation of women around the world by using design thinking
to create employment opporlunities, products and markets that
support empowermenl. Anchal creates one-ol-a-kind products,

that empower women with economic stability, community,
confidence and restoration of self worth. [t does so by providing
alternative careers in textile design and production to exploited and
marginalized women in India and Louisville, Kentucky.

Colleen and Maggie Clines strive (o lead the brand by placing design
al the center of Anchal’s everyday practice. Anchal Project works Lo

create economic epportunities for women victimized by commercial
sex trafficking, domestic ahuse and other exploitive practices,

Anchal believes that design and interdisciplinary collaboration

can become a vehicle for social change. As trained designers and
experienced practitioners, Colleen and Maggie employ this skill to
create unique cconomic solutions, develop textile compositions and
effective design training curriculum.

Through the design-led approach, Anchal has successfully created
viable economic opportunities for women, produced beawtilul
products and enabled a financially self-sufficient business model
that has garnered the attention of the Guggenheim Museum,
Anthropologie, Madewell, Vogue, Harper's BAZAAR, Architectural
Digest, Better Home & Gardens and more.
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Behind the Brand, Proposed Book, 6" x 9," 2020
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Modern take on a Classic Product, 100lb Cardstock, 3.75"x 3.75"x 12.5," 2019
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You're my Type, Digital Poster, 2018
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The Monthly Mix, Collaborative Calendar Series, 2018
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Photo Development, Digital Media - lcon Series, 2017
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Safety first.
Protect your head.

Ironic Intimacy, Digital Poster, 2019
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WHAT IS
DANCEBLUE?

DanceBlue is a University of Kentucky student-run organization that
fundraizes year-round and culminates in a 24-hour no sitting. no
sleeping dance marathon. The money raised through DanceBlue is
donated to the Golden Matrix Fund. established to support the kids
of the DanceBlue Kentucky Children’s Hospital Hematology/Oncology
Clinic both today and well Into the future through an endewment.
Childheed cancer nat only affacts tha child physically, but it alse
creates many emotional and financial difficulties for the entire family
The goal of the Golden Matrix Fund is to provide care and support for
the kids through giving them and their parent's comfort,
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DANCEBLUE

JARRET'S STORY

Jarrett Mynear was boern en Aprll 16, 1989. Smart and gulck-witted, he
becarme a renowned humanitarian, a successful public speaker. and a
local celebrity. Jarrett was diagnosed with Ewing's Sarcema, a rare bone
cancer, at the age of two. His leg was amputated at age three, and he
was diagnosed with various forms of cancer six times by age thirteen,
However, what made Jarrett special was his undying spirit. his ability to
cope with life-threatening situations and his devotlon ta helping others,

Curing the last week of his life in 2002, Jarrett asked that funds for
improving the Pediatric Oncology Cutpatient Clinic at Kentucky
Children’'s Hospital continue to be raised. Jarrett’s mother, Jennifer
Mynear, and Susannah Denomme from the University of Kentucky Office
of Develcpment spearheaded these efforts, helping to start the Jarrett
Mynear Fund (IMF), which eventually ralsed $448,000 for the renovation
of the Clinic at KCH. Knowing more could be dene, Susannah and
Jennifer brainstormed and pitched the idea of a dance marathon to
different student organizations. In 2006, DanceBlue began and has
become one of the greatest traditions at the University of Kentucky.
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WHERE THE MONEY GOES

Through 14 years of DanceBlue, moare than $15 million has be:
support the DanceBlue Kentucky Children's Hospital Hematolo
Clinic through the Golden Matrix Fund. In addition te small by
patient support programs such as the “Beads of Courage” p
each child receives after cancer treatments. this fund has hel
vital Improvements te the clinic, including:

s Hiring a cChildlife Specialist. who provides encourager
distraction to help the child emotionally handle their diag
the treatments.

» Hiring a School Intervention Specialist, who helps to ens
patients do not fall behind in classes as a result of their tre

s Supporting pediatric cancer research.

# The construction of a new Pediatric Hematology/Oncole
that has expanded the capacity of the clinic as well as pi
more convenient and comfortable experience for the famil

= Launching an Adolescent and Young Adult Oncology Pr
cancer patients between the ages of 15 and 29,
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DanceBlue Donations, Corporate Packet, 8.5"x 11," 2019
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Woven Memories [series], \Wood, Nails, Bolts, Acrylic Spray Paint, Strips of Cotton T-shirts, 5'x 5,' 2018
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Bourbon Buttermilk Pie

Ingredients Instructions

1 f-inch Pie Crust, Rall out pie crust and place in a g-inch deep dish pie pan,
Unbaked Crimp edges 85 desired and place in refrigerator until ready to

3 Larye Bygs bake,
1% eups Granulated Sugar
B thsp All-Purpose Flour

Place one rack in lowest position of oven and one n center,
then preheat oven to 325°F. In a large bowl, beat eggs on low

1% Kosher Salt speed just until mixed, then sdd sugar, Noac and sall, mixing
i ;:2 Uriaalted Buktor, until incoeporated. Add melted butter and mix well.
Melted Gently stir in buttermilk, boutbon, lernan zest, vanilla and
Yicup Butlermilk nutmeg. Pour inte prepared ple sholl. Bake pie at the bettom
3thsp Hourbon of oven for 20 minutes, then carefully transfer to center of
l1sp Lemon Zest owen balkea an additional 4o minutes, until the center is ast
and a thin erust forme on top. Check the ple 30 minutes into
Hitep: Vanilia Extrant baking—if crust is browning too quickly, shield it with foil and
W tep  Nutmoeg sentinug cooking until finished, Serve warm, eool, or at room

Pinch Salt temperature, Garnlsh with & pineh of salt.

Seve leflover ple covered in the refrigerator lor up W 3 days or
cover Lightly and freeze for up te 2 months.

15 Eaked

ber for it o be corakdered bourben, it

st et 51% o

The Bourbon Build

e atart 0o finkih. Bourbon cas be cremed ssd bottled in & senies of ske atepi.

1. Mashing

Corn, alang with r andfor wheat, s gromnd sp
waod cpolied wigh Sabey that hes beeo mabed o
aliowed no germaiaate. Enzymes feom the maltsd
barley convest the cooked starches af tho grain
MKt (Nt sugars.

2, Fermentation

The msh & thon ecaled and pat into foresonler
tanks where the yeast is ther sdded. The pestthees
15l days, che yeust will conseme ihe sugasand
convert i ints aloobol, releaing carhan diomide,
wehisch mmakes 1he tanks keok bike they are # 2 rolisg
boil.

3. Distillation

Wisen fermiststion is dome, the mixtare is 81 dhoue.
B percent akoahol Il hiquid muisture i ranthrough
elsher 3 cobamn el or & pot still depending oo the
disidlery The pat sull heass the mash agein. cock-
Irgdudndv-r:u.maokmdilmhw
tharoight & series of perfonetes plates sllaing the
WA SCodne Jp IhrelEh Che plales and vaporice
1 alzakal

4. Doubler

The vapors e ditiBed sain with o "doubler’ 1o
Imtrcass the alcahal livd, and then condeased ints &
chear whiskey

5. Maturation

Diepending on the dssllery, this et stepod the
peoctis miy be diffenent a it virys based on the
s8] used Therefoee, Distilicises that wie pot sillk.
will m32 @ "spirit safe 1o cut the first and the last
of'the disillation off to peecest off Sarors. Wiile,
three that cor Uhe cobomn mills wie s ey bot o
sampl e clear wivinkey, Atthis poirt, the whiscey
shauld be abou: 160 peoafasd thersiors 80 percent
shoabol. Water must be added 2t this poin: 1o mduee
the alcohol volume to 135 pro<cf and therefore 6.5
percent,

6. Barreling

The chear sghrit will go ko anew. charrd white odk
basrels for g, It i techaically bousbon & s &
i hitk e woisd, Eul rmoal boatben will b aged for
wvears before bomtling.

Baking with Bourbon, Cookbook, 10" x 10,

2019



