
A Small fqod business olteD
starts atidme - cookinq or
baking after a day job, handins
out samples, asking ftiend! and
family for advice. But after that,
the home cook must conftont
the reality of insurance, permirs,
packaging, marketing. And a
htchen. Selling food from most
home kitched is illegal. Build-
rng one can cost tens of thou-
sands of dollars; rcntal kitchens

Enterthe incubatorkitchen -
for rent and stocked with equiD-
ment and licensed by he;lih
authorities."We want to be a place wherc
people can start hom nothinq
and grow - and grow out oi
us in some wats," sa\,s Andrea
Bell, the owrei of Chaf's Kirch-
ensco-op.

CC Consalvo wodd like noth-
ingbetter than to outgrow Chef s
r(|mnens. she anct tlvo part-time
employees of Clean Piate Meajs
male arrd deliver organic, farm-
to.table artisan m-eals thar ac-
commodate dairv or eluten
intolerances and orher ipecial
rcquests,

Her dream is to o\an a cafe,
But for nov, she says, she feels

athome at Chef's Kilchen, wherc
the five kitchens are oDen 24,?
forthe,l0 or50 businesies oDer-
ating there Rents at the zs-tear-
oid facility - a srucco buil'dine
whose &ont door ieads to a nar:
row hall, with wo tjtchens to
the left and three to the dght -
run ftom $16 to 925 an hour, de-
pelding on how much time a
co-ok, teache! photographer or
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Bad economy
InrDlro3 ontrulronaul3
Last fall, Bell says, t}le eco-

nomic news made her worried
that "things could get prctty
rcuglf for her incubato! but
that hasn t happened. In fact,
she says her offrc€ is getting
more calls, fil€ or six a day, in-
quidng about the kitchens.

TherecessionhashadaJretrect
on &e specialty food industry,
r,vttlch reDorted $48 biliol in re-
tail sales iationallyin200S' none-
iheless, last year sales indeased
8.4 percent over 2007, according
to a rcport by the National Asoo-
ciation for Specialty Food Ttade.
kp€rB saythat tough economic
times i$Dirc creativitv"I thirik the ecoiomy will

. stimulate the entjepre[eurial
min4" says Mari Fassett, who"searched high and low" for a
kitchenwh€n sheb€Ean hersuc-
cessfi ll Malimixsnack comDanv
in 1993, and who now is birild'-
ing a four-kitchen incubator in
Orange, Ca.lif."EveFbodv has a dream of
some ki;d of food ... a falor-
ite dish they really think people
would love." BelL a former ca-
tercrwith 25years of eqerience,
says. "People are a lot morc in-
terested in what goes into their
food, the ingredients, the health

. aspects. By buying ftom people
lvho are also coDcemed about
that, you can get food oflhe cali-
ber you wodd Eake at home"

chef's Kitchens is one of
about 60 ktchen incubato$
alormd the cormEv la Cocina in
san Rancisco $,ai conceii€d to
help low-incomepeople de!€lop
businesses. Others helD farmets
get thei! products to consum-
els. Mi Kithen Es Su Kitchen is
a consulring company in New
York fhat mns three incubatorc
dudns of-houre atkitchens lun
for an6therpupose, such as job
trainin& says IQthrine Gregory,
owner ofthe busines& Rents arc
arormd $20 an houI.

sn.ll lndulgcnca3
rrr noro llkely to roll
These day6, Gr€goiy sal's, she

encouiages people to "think
small and paclage $mall" while
a shopper mitht hesitale to buy
a big box of e4)ensive cookies,
fteYre likelyto feel coEfortable
with a $5 spluge.

At Chefl Kitchens, Bell and


