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Barriers for
Culinary
Entrepreneurs

MARKET
ACCESS

3 years -
average wait
time to sell at

the Ferry

Building

KITCHEN
ACCESS

$35-45/hr for
commercial
kitchen in Bay
Area

PERMITS

SF Business
Portal lists 15+
permits and
certificates to
0pen a new
restaurant in SF

Permits require
social security
numbers

TECH
SUPPORT

LC offers support
for all tools
needed to
compete in
today’s food
industry (i.e.,
website
development,
POS set up, filing
digital county
permits, setting
up social media
channels)

COVID
BIPOC and

women-owned
businesses were
less likely to
survive the Great
Recession, but
drove the
recovery

They added 1.8M
jobs from
2007-12, while
firms owned by
white males lost
800K jobs, and
firms equally
owned by white
men + women
lost 1.6M jobs

COVID has put
food businesses

at immediate
N



CAPITAL

Our network
partners provide
loans and look
for investors who
will be interested
in the businesses
we incubate

TRAINING
Our staffand WKL IHTN

volunteers
work directly  E® manages PR LANGUAGE
with N wcl SUPPORT COVID
entreprencurs ST R
to develop their [RETRE L Uh[e:notgfi?n’

Rent abatement,

; relief funds,
b”i'onﬁzscitslow iggﬂgﬁg application grant/loan
: process, and support

time/costs for curriculum in traifings, and

2,143 hours of  EETIENEIGIIN Spanish + 16w [eveILe

technical English; support ~|JTSNE..
assistance in 350+ news with translation  |ESNSNIEERT,LAR:
last 2 fiscals stories last JUCEICECON | husinesses to

year on LC (ie., contracts) recover from
community 70-100% loss of
sales

How La Cocina
Breaks Down
Barriers
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Our Key Programs

EATABLE

ADVENTURES

Business Incubation:

Kitchen Access Municipal Marketplace: Consulting: Sharing our
Technical Assistan’ce Learning Lab_oratory with Model for Inclusive Eponomic
and Access o Sales, I La Cocina-Born Development with
Businesses Organizations Globally

+Resources for
Capital



ﬁ\ La Cocina-Born Restaurants
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Who We Support

94 94 70 80 100

% women % people of color % immigrants active businesses % low income or
very low income

::/:/o Latinx 6 o 'I 2

Asian/Pacific Islander

% mothers businesses co-run
16% Black by mother and adult
child
8% Middle Eastern/North African 4 5
1% Native American/Indigenous median age
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ﬁ\ Increasing BIPOC and Gender Representation in Industry

Restaurant of the Year

Besharam

TIME
World's
Greatest © b
Places 2019

100 destinations to experience right

2022 James Beard Awards: Here are the 7 Bay
Area restaurant and chef finalists

Francisco restaurants e ee
to eat at right now P

From the Michelin-starred to classic tastes of liu : rch 16, 2022 633,

the city, our top San Francisco restaurants will [GIOIONN
melt in your mouth

The 50 best San

TN
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martha stewart
La Cocina, a California-Based I'ood
Incubator, Is Planning a Delicious and
Diverse Food Hall in San Francisco

7 . la
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TIME e

WORLD'S GREATEST PLACES 2022 O ee———

nFancisco Chronice

FOOD /| RESTAURANTS

e-gdition
THEOPRAH
MAGAZINE

How one organization helps overlooked
cooks turn side hustles into empires.

La ﬁ\ Five dishes to try at Wahpepah’s Kitchen, Oakland’s
[:ocina revolutionary new Native American restaurant

_ o, Cosar Hernandez
Municipal ii i o S
Marketplace

San Francisco is getting a new store devoted
tomiso
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Tomatillo Salsa

BEIEME Nadiya's American Adventure
San Francisco Chronicle
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Alicia’s Tamales Los Mayas

GM A 1st female-led food hall offers new opportunity
for entrepreneurs and delicious, affordable food

International Women’s Day

located in the tenderloin neighbo




World's
Greatest
Places




SFGATE

Los Cilantros openmg in South |
Berkeley on Wednesday |

By Ethan Fletcher on May 21, 2014 at 7:56 AM Dilsa LUgO,
B Ed - : Los Cilantros
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Pandemic Impact

100 10 $7M

9.0K

% of businesses entrepreneurs funding total it
still active with new brick- secured - donations
and-mortars (with for businesses

3 more coming this year) (relief, grants, PPP, RRA)

5K 9 $5.5M 1.5K

technical revenue to businesses new funders
assistance hours busmesses from new sales streams

Link to La Cocina’s Pandemic Impact Report 14



https://impact.lacocinasf.org/

ﬁ\ Entrepreneur Profile: Bini Pradhan

Domestic Abuse

Survivor
Restaurateur,

Entrepreneur

\ P £
Employer

Muniipal

Marketplace A B - A SF NEW DEAL
Mentor A y '

Food Security
Community Builder Participant

(e

%
A x
Rl?}gﬁgl}A'NTS \
Whert to eat jrf the Bay Al

Farmer’s
Market
Purveyor Industry lcon

Storyteller
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Building an Equitable Ecosystem for Small Businesses

R SAN FRANCISCO Supports:
8- ‘“ou of Economic and e Development ° Famlly
Commumty
Ventures ® Empl[]yees
eTechnical assistance e Vendors + suppliers
eAccess to capital CAFWD o La Cocina businesses
e Access to technology e TL and Nepalese community
eAccess to a customer base and CENTRO o San Francisco and Bay Area
market opportunities residents
e Access to affordable spaces > .Q. st
eAccess to workforce .‘ Tk Benefits:
development supports 2= e Job creation + retention
oAcqess to a community qf renaissance S 'I'ENnEH o Higher wages _
businesses for a supportive peer e Marketplace o Keeps money in community

network that also act as
suppliers and customers

o Builds community identity

o Diversity +innovation

e Local community involvement +
investment

e Environmental friendliness

e Encourages entrepreneurship

e |ess city infrastructure

16
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“La Cocina represents nothing less than the United States at its finest:
Intersectional. Female-driven. Multicultural. Entrepreneurial.
Multiplatform. Centered around.food, resistance, stories, and
education. If more people across the country replicated this model,

there’d be no need for a revolution because we’d be living in it.”

-Gustavo Arellano, Los Angeles Times
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