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MISSION 

To cultivate low income 
entrepreneurs as they formalize and 
grow their businesses by providing 
affordable kitchen space, industry-
specific technical assistance, and 
access to market opportunities. 
We focus primarily on women 
from communities of color and 

immigrant communities.

VISION

That entrepreneurs gain financial 
security by doing what they love to 
do, creating an innovative, vibrant, 
and inclusive economic landscape.
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The idea of La Cocina bubbled out of the 

informal economy that thrived amidst a dot 

com crash, grew in resistance to the first waves 

of Mission gentrification* and weathered the 

Great Recession all the way into this new era 

of the Shared Economy (or the 1099 economy, 

depending on your point of view).  Yet here 

we stand, deep in aluminum sheet trays and 

tin cookie cutters, believing that everyone 

deserves an opportunity to make a living doing 

something that they love to do.

In the ten years that we have been doing this 

work, of course, much has changed. The streets 

of the Mission that birthed this organization 

look and feel more and more different everyday. 

The organizations that invested in the launch of 

our small idea have grown and, in some cases, 

closed. Whereas 10 years ago it was difficult to 

find regional Mexican cooking in the Bay Area, 

La Cocina, alone, has graduated 4 such concepts 

in the last three years. 

But there are also too many things that have not 

changed. Opportunity remains unfairly weighted 

to those with capital, both social and financial. 

Barriers to entry in the general marketplace, but 

particularly in the food industry, still challenge 

the idea of a free market. Income inequality, 

access to opportunity and the disparate 

outcomes of those opportunities all continue to 

pull on our collective conscience (or at the very 

least should).

For the last 10 years, at least in some small, but 

significant ways, the work and the women of 

La Cocina have definitively shown that this need 

not be the case. When individuals, groups and 

cities invest in organizations that advocate for 

equal opportunity, the outcome can be profitable 

businesses with healthy employment and asset 

generation within communities. It can mean 

regional Mexican food, or a renewed sense of 

what’s possible.

Every day at La Cocina, someone, in some way, 

makes their dream come true. And, for all of 

us, those accumulated dreams create a world 

of inclusivity and opportunity that otherwise 

simply would not exist. It is the dreamers 

that motivate all of us, but it is all of us – the 

consumers, the supporters and the fans – that 

make that world work. In supporting these 

businesses, in believing that these are dreams 

worth dreaming, we participate in the act of 

reinventing what is possible. Not just for one 

person or for one group, but for all of us.

So thank you. For creating this. For standing 

with us not for one year but for ten years. For 

looking with us into the future and continuing to 

find ways to make it better for us all.

– la cocina

* San Francisco’s Mission District: Eclectic, Eccentric and Electric, New York Times, November 20th, 2005	
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what 
people 

are 
saying

“I congratulate La Cocina on ten 
outstanding years of helping 
our women and minority-owned 
small business owners succeed in 
our City. Programs like La Cocina 
help our residents share in the 
prosperity of our great City and 
help to keep San Francisco unique 
and diverse.”

e d l e e

mayor of san francisco

“La Cocina is one of my 
Foundation’s favorite programs 
because it empowers women with 
the tools they need to realize their 
dreams. Most clients of La Cocina 
develop their own business and 
become independent in a short 
time. La Cocina is a treasure in 
our community, an innovative, 
supportive, and magical place. 
Congratulations on 10 years of 
delicious success.”

i sa b e l  a ll e n d e
author and la cocina 
supporter

“From an idea written on a pad of 
paper to a successful graduate who 
is baking my daughter’s wedding 
cake, I’ve proudly observed La 
Cocina’s success through the 
devotion and dedication of many 
people, employees and volunteers. 
A success that no doubt is inspiring 
others and will continue for many 
years to come.”

m a r i e t ta n ÚÑe z
vice president at 
federal home loan bank 
of san francisco

It’s incredible to see La Cocina’s 
clients thrive after receiving a 
little nuturing and support.  Many 
of the women who I met ten 
years ago are now in business for 
themselves and San Francisco is 
a richer (and tastier) city because 
of it.  So many immigrants arrive 
with the culinary skills but lack the 
means to start businesses doing 
what they love. La Cocina helps 
enable these women to support 
themselves and their families in 
businesses of their own.”

c r a i g  stoll
chef and owner, delfina 
restaurant

“The work of La Cocina could not 
be worthier or more righteous. 
Nor could the cause have a 
better champion than Executive 
Director Caleb Zigas, who has all 
the necessary hustle, tenacity 
and finesse to turn ambivalent 
bystanders into stalwart 
supporters. With him at the helm, 
I’m sure that that many people 
will feel as we do: we would do 
anything, over and over again, for 
this organization.”

t y l a f ow l e r + 
g a b r i e ll e  h a m i lton

prune restaurant nyc

“For a long time, it was only a 
dream that Latinas could someday 
have access to a commercial 
kitchen and services to realize 
their culinary skills in a business 
venture.  At La Cocina, it is now 
a dream come true for many 
Latinas, who have brought their 
extraordinary food products to an 
adoring and expanding market.”

m ec h e sa n s or es
executive director, 
prospera
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La Cocina starts 
hosting cooking 
classes on-site 
to promote the 
businesses in the 
program.

The Women’s 
Foundation of 
California launches 
La Cocina. 

The doors open in May.

First clients enter 
La Cocina’s program 
including Peas of Mind 
and Sabores del Sur.

Caleb Zigas joins La 
Cocina as a volunteer.

La Cocina recognized 
as a nonprofit 501(c)3 
organization

2 0 0 5 2 0 0 6 2 0 0 7

We believed that the road to a 
woman’s self-sufficiency was a 
business of their own, epecially if 
the woman is an immigrant woman 
who may not have other resources 
available. Beyond that, anything 
is possible.

s on i a  m e l a r a
cofounder of la 
cocina, field director 
at san francisco state 
university’s school of 
social work

– 8 –
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La Cocina launches 
a booth at the 
Ferry Building 
Saturday Farmers’ 
Market featuring a 
rotating roster of La 
Cocina clients.

La Cocina hosts the 1st 
Street Food Festival 
on just one block with 
10,000 attendees.

La Cocina hosts 
the 1st Holiday Gift 
Bazaar featuring La 
Cocina clients.

Peas of Mind and 
Southern Slant become 
the first businesses 
to graduate from La 
Cocina.

La Cocina begins its 
nationwide gift box 
program featuring 
packaged food products 
from La Cocina 
entrepreneurs.

La Cocina awarded 
cart space at Justin 
Herman Plaza.

La Cocina hosts the 
1st National Food & 
Entrepreneurship 
Conference.

Inspired by the Street 
Food Festival, Off 
the Grid launches 
a weekly market 
featuring food trucks 
and food stalls.

Caleb Zigas and 
Leticia Landa 
awarded the Hitachi 
Foundation’s  
Yoshiyama Award 
for $25,000. All funds 
donated to La Cocina.

2 0 0 92 0 0 8 2 0 1 0

La Cocina opens a 
permanent kiosk space 
at the Ferry Building 
with 3 million visitors 
annually.

La Cocina launches 1st 
recurring food truck at 
Dolores Park.

Traci Des Jardins wins 
$30,000 for La Cocina 
on Top Chef Masters.

40,000 people attended 
the San Francisco 
Street Food Festival 
spanning 4 blocks of 
Folsom Street.

2 0 1 1
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La Cocina hosts 1st 
Annual Gala.

NPR covers La Cocina 
clients.

Food & Wine magazine 
names La Cocina’s gift 
boxes one of  “Top 10 
Gifts for a Cause.”

Andrew Zimmern 
features La Cocina 
client Don Bugito and 
La Cocina’s kiosk on 
The Travel Channel’s 
Bizarre Foods.

Onigilly opens a 
2nd location at 
Embarcadero Center.

La Cocina featured on 
Anthony Bourdain’s 
The Layover.

El Huarache Loco 
graduates from La 
Cocina, the first 
entrepreneur from La 
Cocina’s program to 
open a restaurant.

By the end of 2012, 3 
more entrepreneurs 
graduated into brick-
and-mortar locations 
(Anda Piroshki, Onigilly, 
Inticing Creations).

The Wall Street Journal 
highlights La Cocina’s 
gift boxes in their gift-
giving guide.

Three of La Cocina’s 
clients open brick-and-
mortar locations in the 
East Bay: Los Cilantros, 
Sabores del Sur, and 
Zella’s Soulful Kitchen.

La Cocina receives 
highest individual 
donation of all time 
at $25,000.

La Cocina hosts the last 
San Francisco Street 
Food Festival on Folsom 
Street with 50,000 
people and 80 vendors.

Anda Piroshki opens 
a second location 
at Second Act in 
the Haight.

Clairesquares partners 
with Haagen Dazs to 
create a Clairesquares 
ice cream flavor sold 
nationally.

La Cocina celebrates 
10th Anniversary 
of cultivating food 
entrepreneurs.

La Cocina moves the 
San Francisco Street 
Food Festival to Pier 70 
and makes it a two-day 
event (August 15 –16).

Love & Hummus opens 
a hummus factory in 
San Francisco.

The San Francisco 
Chronicle names La 
Cocina “the most 
important food 
organization in 
San Francisco”.

2 0 1 32 0 1 2 2 0 1 4 2 0 1 5
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5 monolingual Spanish speakers

M U LT I L I N G U A L

English, Spanish, Nepali, Amrhaic, 
Wolof, French, Arabic, Gujarati, 
Hindi, Khmer, Russian, Nigerian, 
Japanese

13 languages

I N C L U S I V E

32 female owners

4 male owners

36 business 
owners

FA M I L I E S

24 parents
22 mothers (3 grandmothers, too!)

2 fathers

D I V E R S E

19 immigrants
9 countries of origin

32 persons of color

3 Lesbian, Gay, Bisexual, 
Transgender

our 2014-2015 
participants

Working with primarily women from 
immigrant or minority communities, La 
Cocina challenges the barriers of the food 
industry – and the socio-economic norms.

Mexico, Colombia, Senegal, Nepal, India, Japan, 
Ethiopia, Nigeria, El Salvador 

– 11  –
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“I tried to surprise her with a cake and not knowing any better, I 
used granulated sugar instead of confectioner’s sugar for the icing. 
The result was a sand-like, crunchy texture, and it was basically 
inedible. Still, my grandmother, the kind spirit she was, ate an entire 
slice and praised my accidental substitution for its creativity. I 
learned my lesson that day and 40 years of smooth icing later, I’d 
love for her to see me now.”

Dionne’s grandmother Zella grew her own vegetables, raised 
chickens, made her own jam and even churned butter. In 2007, 
Dionne brought this philosophy to life when she catered her friend’s 
wedding and quickly decided to make her love of cooking into her 
job. Dionne’s company, Zella’s Soulful Kitchen is a tribute to her 
grandmother who taught her the value of a great meal. 

After moving from her home kitchen to La Cocina, and years of 
growing her business by catering and providing food for the hot 
bars at Whole Foods Markets across the Bay Area, Dionne opened a 
marketplace cafe and deli counter at Mandela Foods Cooperative in 
West Oakland, and continues to cater. A resident of Oakland herself, 
Dionne is thrilled to offer high quality soul food in an area long-
recognized as a food desert and to serve up healthy, impeccably 
handcrafted Southern comfort food. 

“I’ll never forget the first time I cooked for my 
grandmother,” says Dionne Knox, chef and 
owner of Zella’s Soulful Kitchen.

2007
year joined

6
no. of employees

mandela marketplace, 
women’s initiative 
for self employment, 
renaissance 
center for 
entrepreneurship, 
inner city 
advisors, working 
solutions, kiva zip
additional support from 
non-profits 

$500
first informal catering 
job

$13,700
current monthly sales

1430 7TH ST.
OAKLAND CA, 94607
location

berkeleyside nosh, 
sf gate,
edible east 
bay, sf weekly, 
sf chronicle,
oakland magazine
media attetnion

WWW.ZELLASSOULFULKITCHEN.COM

– 12 –
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rising 
to the 

challenge
I believe that those of us who 

work in the world of food have a 

responsibility to the field, and a 

responsibility to our colleagues, to 

leverage the full force of our intellect 

and experience to drive progressive 

change. No organization inspires me 

more to do right and do good than 

La Cocina.

j oh n t .  e d g e
writer, commentator, + 
director of southern 
foodways alliance
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gender money (a.k.a capital)

La Cocina exists to lower the many 
barriers that exist for low-income 
individuals to access business ownership 
in the food industry. 

Food businesses are predominantly 
run by men while women are still at 
a disadvantage with lower pay and 
fewer opportunities for management 
or ownership. Immigrants often 
face cultural, educational, and 
socio-economic obstacles that their 
native-born counterparts are able 
to avoid.

Entrepreneurship requires initial 
investment and capital. Low-income 
entrepreneurs have difficulty 
gaining access to loans, getting bank 
accounts, and managing savings 
since all income is allocated to 
their necessities.

28.7% 
67% 25% 

77% 

of all businesses 
are owned 
by women

of immigrant-
owned business 
use personal or 
family savings as 
startup capital

of all families use 
financial services like 
pay day lenders + 
check cashers

9 5 % $375K
of La Cocina business owners are women in loans and investments were raised for 

La Cocina businesses in 2013-2014

starting capital for 
most La Cocina 
businesses

$5,000

women earn $0.77 
for every $1 men 
make doing the 
same job with the 
same responsibilities 
and knowledge
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brick + mortar costs + 
capital

kitchen access + permits + 
business assistance

Good leases with viable start-up 
costs and realistic lifespans are hard 
to come by. La Cocina negotiates 
alongside entrepreneurs to ensure 
the best possible chance of success.

Space is scarce and commercial kitchens 
can be expensive. Permits vary from city-
to-city, year-to-year.  Getting the inside 
scoop can only be learned through years 
of experience, money, or knowing the 
right people.

5-8 100%

$35  per hour $13 per hour

$5K-$20K $0

permits are needed 
to launch (in SF); 
all permits are in 
English

of La Cocina’s businesses 
operate independently 

with all needed permits + 
insurance

2014-2015 average 
commercial kitchen 
rental rate

La Cocina’s average 
subsidized kitchen rental 

rate (2015)

needed for business 
branding and graphic 
design

Free business branding 
+ graphic design for new 

La Cocina businsses

Over the past 10 years, La Cocina has 
proven that an inclusive food economy 
is possible. Our incubator program shifts 
the opportunity index for low-income 
entrepreneurs.

$5 / sq. ft.

$3.9 / sq. ft.

$0-$150K
$500K- 
$700K

average 2014 
restaurant rent 
in SF’s Mission 
District

industry build-
out costs

rent for a fully 
built-out + permitted 
Mission restuarant 
through La Cocina

what La Cocina 
businesses have paid 
for their build-out

“Success does not flow merely 
from a physical kitchen space, a 
great recipe, and the willingness 
to work hard. Success requires 
social capital, industry champions, 
inspired niche marketing and a 
whole lot of sweat and passion.” 

ba r ba r a j oh n s on
cofounder of la cocina

*See pg. 31 for sources.

barriers     la cocina’s response
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pre-incubation
A business in pre-incubation is 
just beginning the formalization 
process. Entrepreneurs are 
in a mini food-MBA learning 
everything from how to 
brand their business to  what 
operational costs will be. 

incubation growth
A business in the growth stage is 
beginning to sell– this could be at 
a farmer’s market, local grocery 
stores, events or catering. They 
are testing their business model. 

incubation exit
Businesses that are exiting have 
proven their business model and 
are looking to move out of La 
Cocina’s kitchen and into their 
own spaces.

graduation
With La Cocina’s support, 
businesses begin in new spaces 
(restaurants, cafes, and specialty 
food factories) across the 
Bay Area.

alumni/graduates
Businesses continue to grow 
and thrive, sometimes opening 
second locations. They also 
contribute back to the La Cocina 
community. 

THE

ENTREPRENEUR 
PROCESS



MARKET OPPORTUNITIES

1 ,8 0 3
acc ess to m a r k e t  oppo rt u n i t i es

6

3

5

60

$643,000

$483,000

f est i va l s

g a l a s

co n f e r e n c es

g ro up d i n n e rs

wo rt h o f  g i f t  b ox es s o l d

r e ta i l  sa l es

(k i o s k ,fa r m e rs m a r k e t)

RESOURCESLa Cocina has created 
opportunities when faced with 
a lack of market access. This 
includes subsidizing commercial 
kitchen rental rates, providing 
free technical assistance, and 
opening avenues for retail. 
La Cocina has helped shape the 
local and national social and 
economic food landscape.

1 1 , 0 0 0

+ 1 5 0 , 0 0 0
h o u rs o f  k i tc h e n r e n ta l  (a  va lu e o f 
$3.4M i n  s u b s i d i es)

h o u rs o f  t ec h n i c a l  a ss i sta n c e (est i m at e d 
va lu e o f  $825K )

La Cocina is the inspiration behind 
Spice Kitchen Incubator, a food 
entrepreneurship program for refugees 
and new immigrants in Salt Lake City. The 
success of their entrepreneurs is fostered 
from their passion for the people they 
serve, their commitment to innovation, 
and for bringing the community together. 
We look to La Cocina as the model for 
kitchen incubation programs across the 
nation because of their demonstrated 
success and their promise to their mission. 

n ata l i e  e l-d e i ry
deputy director of 
development + strategic 
initiatives international rescue 
committee: spice kitchen
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l ast saturday of every month

Night Market at 18 Reasons

*Dates subject to change. Please check lacocinasf.org for more info.

tbd

OCT
F + B Meal Sharing + 
Storytelling from the 
World of Food

15-16

AUG
7th Annual San 
Francisco Street Food 
Festival

tbd

OCT
La Cocina’s Food 
Entrepreneurship 
Conference

tbd

DEC
El Mercado Holiday 
Bazaar

u
p

c
o

m
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e
v

e
n

t
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2006
year joined

4
no. of employees

$300
december 2006 sales

$25,000
december 2014 sales

speciality food 
magazine, 
the sf 
chronicle, 7x7, 
cbs,eater, conde nast
traveler
media attetnion

rennaisance center 
for entrepreneurship, 
inner city advisors, 
pacific community 
ventures, working 
solutions, small 
business development 
corporation
additional support 
non-profits

The stewed apples, as Claire puts it, “didn’t do so well. Sister Pious, 
the judge, gave them a ‘C.’ A ‘C!’ can you believe it? I was so upset. 
The Queen of Puddings, on the other hand, got an ‘A.’ You could say 
that was sort of the beginning.”

Armed with her mother’s recipe books, Claire began years of 
experimenting in the kitchen. Years later and living miles away in 
San Francisco, Claire felt homesick for her native Ireland and turned 
to the stove. She whipped up a batch of shortbread, made caramel 
and topped it off with chocolate. To Claire’s delight, these traditional 
treats were a hit. Her friends encouraged her to turn her passion for 
baking into a business and Clairesquares was born. 

In 2006, Claire joined La Cocina to grow her business and quickly 
became a local favorite, making 7x7’s list of 50 Things to Eat Before 
You Die. “I consider myself lucky to have that network and that 
opportunity so I can continue to grow.” 

In 2013, Claire graduated from La Cocina into a production kitchen 
and in 2015, Clairesquares partnered with Haagen Dazs ice cream to 
create an artisanal flavor featuring her flapjack cookies. “I’ve been 
in business for a few years now, but in many ways, it all still feels 
like the beginning. I’m going to keep growing and keep sharing my 
food everywhere I go. La Cocina has been a huge part of that.”

Claire Keane vividly remembers cooking stewed 
apples and The Queen of Puddings, a classic 
British dessert, for a school competition 
in Ireland.

c
l

a
ir

e
k

e
a

n
e

WWW.CLAIRESQUARES.COM
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Onigiri (rice balls) are a fast food staple with over 2,300 years of 
history, They are eaten more frequently than sushi in Japan.

A visit to a local elementary school inspired him to introduce 
onigiri as a healthy food option. In 2009, Koji founded Onigilly and 
became the second male entrepreneur to join La Cocina. 

“It was hard at first to introduce onigiri to the American consumer,” 
says Koji. “I remember the first time we tried to sell food at Outside 
Lands. We had done well at La Cocina’s San Francisco Street Food 
Festival and everyone said to expect more at Outside Lands. We 
made 6,000 pieces and only sold 400 over 3 days. It was a little 
traumatic but now I can look back and laugh because I learned 
from it.”

Over time, Koji created new ways to promote his food. “With La 
Cocina’s help, I found a way to talk about my food that was familiar 
to the American consumer. I started incorporating fresh ingredients 
and brown rice, and the San Francisco community embraced it.” Koji 
opened his first restaurant in downtown San Francisco in 2012 and 
opened a second location in 2013. 

“I have two young boys,” Koji explains. “I’d like to offer my 
customers the kind of food which I feel safe about feeding my own 
children. We plan to expand and open more and more locations, 
and it’s important that to me that quality stays the same at every 
place. With La Cocina’s guidance and support, I’ve been making that 
dream a reality.”

When Koji Kanematsu moved to San Francisco 
from Japan, he was surprised that despite the 
abundance of sushi restaurants he couldn’t 
find his favorite food, onigiri.

k
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a
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2009
year joined

15
no. of employees

$3,000
2009 sales

$1,000,000
2014 sales

zagat, sf weekly, 
eater sf, 
sf chronicle
(and more)
media attetnion

343 KEARNY STREET
SAN FRANCISCO, CA. 
94108

4 EMBARCADERO 
CENTER
SAN FRANCISCO, CA. 
94111
locations

WWW.ONIGILLY.COM

– 20 –
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2014

La Chida
Señora Maritza
Bone Appetit
Kaleidoscope
Reem’s
Peaches Patties
Nyum Bai

2015

A Girl Named Pinky
Mi Morena
Teranga

a decade of 
entrepreneurs



– 22 –

the 
people of 
la cocina

2014-2015 staff

Caleb Zigas
Executive Director

Leticia Landa
Deputy Director

Aniela Valtierra
Operations Director

Geetika Agrawal
Senior Program Manager

Daniella Sawaya
Program Manager

Michelle Fernandez
Development and 
Communications Manager

Jose A. Baca
Allison Ball
Annemarie Brown
Briana Cahn
Christopher Castro
Alex Cheng
Natalie Conneely
Analiese Denooyer-Brown
Marisa Diaz
Courtney Everett
Julie Flynn
Thomas German
Alfonso Gonzalez

Blake Kutner
Culinary Manager

Lisa Murray
Retail and Catering Manager

Candice Rose
Office Manager

Christina Cavey
Kiosk Supervisor

Dalton Goulette
Kiosk Sales Associate

Miguel Castro
Janitor

David Gonzalez
Amalia Gustin
Brent Johnson
Andrea Kline
China Langford
Larissa Larcara
Kristen Leahy
Zoe Leonard-Monrad
Marcella Lew
Patricia Loya
Angela McKee
Andria Mendoza
Carolina Mulero

Alexandra Noe
Mauricio Orellana
Azalea Perez Olivares
M. Phan Phi
Deepa Phillips
Maribell Reyes
Amanda Rina
Erin Robb
Margarita Rojas
Jason Rose
Andy Sakhrani
Samantha Sencer-Mura
Atessa Shahkar

past staff

Matt Skov
Nathan Smith
Christina Tavera
Maria Walsh
Amy Wong
Neeka Young
Kathryn Zaccarello
Vanessa Zamora

Shae Otsuka
Marketing Intern

Christopher Paguio
Graphic Design Intern	
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We launched the San Francisco Street Food Festival to 
provide a market opportunity for our entrepreneurs 
and present their amazing food to the Bay Area in a 
format reminiscent of their native countries. Now in its 
7th year, the festival will welcome tens of thousands of 
people to our new location on Pier 70 to celeberate local 
food entrepreneurship and feast on delicious bites from 
over 80 local, owner-operated food vendors.

Join us the weekend of August 15th and 16th for another 
fantastic year and visit sfstreetfoodfest.com for 
more info. 

INSTAGRAM PHOTOS FROM THE 
2014 SAN FRANCISCO STREET 
FOOD FESTIVAL

#SFSFF

@lacocinasf
@hellaveganeats
@chocoyito

@eli4eto
@mauricio_kqi
@poosekat
@thestootee

san francisco
street food 
festival

2 0
1 5
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our current board

Laura Ambroseno
Consultant

Traci Des Jardins
Chef-Owner of Jardiniere, The 
Commissary, Arguello, Mijita

Alec Hughes
Senior Vice President Millenial 
Segment Strategy, Well Fargo

Joel Lacayo
Senior Account Manager, Xero

Amir Massih
President Northern CA, 4 Terra 
Invetsments

past board members

Gwyneth Borden
Kristin Borsetti
Michelle Branch
Patti Chang
Malea Chavez
Nancy Harris
Shelley Lindgren
Larry Louie
Michelle Magat-Williams

Seema Patel
Senior Director of Consumer Debit 
Products, Visa

Tannis Reinhertz
Culinary Arts + Hospitality 
Department Chair, City College of 
San Francisco

Marta Sanchez
Owner of Washington State 
Division, Casa Sanchez

Sonia Melara
Lorena Melgarejo
Monica Morse
Diane Paisley
Judy Patrick
Chelsey Remington
Krystin Rubin
Victoria Sanchez de Alba
Meche Sansores

Jagadha Sivan
Principal, Sivan Consulting

Katie Truitt Sharafi
Small Business Consultant

Sarah Wigglesworth

Dara Zandanel
Attorney, DG&C

Heather Sears
Jane Segal
Jackie Shull-Gonzalez
Linda Stoick
Barb Stuckey
Sarah Abbe Taylor
Patty Unterman
Astrid Zometa

our board
+ partners
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STATEMENT OF POSITION

ASSETS

Cash

Receivable and Other Assets

Fixed Assets

Restricted Cash

TOTAL ASSETS

LIABILITIES AND NET ASSETS

Accounts Payable

Other Current Liabilities

Net Assets

TOTAL LIABILITIES AND NET ASSETS

CONDENSED STATEMENT OF ACTIVITIES

REVENUES

Program Income

Retail Income

Event Income

Contributed Income

TOTAL UNRESTRICTED REVENUES

EXPENSES

Program Expenses

Retail Expenses

Event Expenses

Fundraising Expenses

Corporate Expenses

TOTAL EXPENSES

INCREASE IN UNRESTRICTED NET ASSETS

2012-2013

$662,454

$206,566

$595,890

$200,973

$1,665,876

$64,546

$44,601

$1,556,730

$1,665,876

$242,147

$264,590

$596,135

$783,306

$1,886,178

$615,918

$279,338

$651,469

$52,305

$277,379

$1,876,409
$9,769

2013-2014

$844,478

$162,586

$574,890

$33,950

$1,615,904

$25,297

$55,115

$1,535,491

$1,615,904

$242,900

$338,399

$679,839

$800,945

$2,080,083

$668,833

$293,374

$610,467

$76,515

$319,633

$1,968,822
$111,261
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support the 
next generation 

of la cocina 
entrepreneurs...
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She worked 12 hour days, 6 days a week, at a taqueria in Berkeley. 
After two years, she was able to send for her two young daughters 
and bring them to the U.S. She continued her work at the taqueria 
to support them in the hopes that they would learn English and 
have access to better opportunities.

In 2012, Guadalupe joined La Cocina at the encouragement of her 
friend Alicia Villanueva (owner of Alicia’s Tamales Los Mayas). 
Since then, she has built a robust catering business featuring 
Guanajuatan recipes inspired by memories of Sundays in 
Acámbaro with her mother. Guadalupe, a monolingual Spanish-
speaker, relies heavily on her daughters for marketing support 
and responding to catering requests and applications in English. 

In March 2015, El Pipila opened a kiosk space at The Hall. 
Guadalupe’s daughters Brenda, 25, and Alejandra, 28, work 
alongside her. “When I was working at the taqueria I was 
supporting my kids,” Guadalupe explains. “Now that I own my 
business, I’m working with my kids. They’re my friends and my 
business partners and I’m growing this business for them.”

“It’s hard to think that when I arrived in the U.S. all those years 
ago I had nothing. I had a hard time believing that I would ever 
own my own business, much less open a spot where people can 
come everyday to try my sopes and pozole using my mother’s 
recipes. It’s a dream.”

In 1998, Guadalupe left  her family and home 
in Acámbaro, Mexico, and emigrated to the 
Bay Area in hopes of finding work and a 
better life. 

2013
year joined

4
no. of employees

$400
informal monthly sales

$30,000
current monthly sales

parade magazine, 
sf weekly, zagat, 
tablehopper, sf chronicle
media attetnion

women’s initiative 
for self employment, 
mission asset fund, 
kiva zip
additoinanl support 
non-profits

g
u

a
d

a
l

u
p

e
 

g
u

e
r

r
e

r
o

1028 MARKET STREET 
SAN FRANCISCO, CA. 
94102
location

WWW.ELPIPILLASF.COM
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Reem joined La Cocina in 2014 to build community through 
her native Palestinian cuisine. “In Palestine, our culture is told 
through hospitality and food. My dream is to showcase and 
celebrate Arab culture through food. This isn’t just about Arabs 
eating Arab bread - it’s about pioneering Arab food in the Bay Area 
for everyone.”

Reem is quickly making a name for herself. Her breads have been 
featured in The San Francisco Chronicle, and she is beginning to 
build a loyal following through cooking classes and pop ups. 

In thinking about where she wants to go with her business, Reem 
says she looks to La Cocina for focus. “You know, it’s hard not 
to have doubts about your food. What if I’m the only one who 
likes it? When you have people who coach you and believe in 
you, it makes such a difference. From the first day, La Cocina 
has stressed how to communicate my values through food while 
building a thriving business, and I think that’s what’s going to be 
the key to my success.”

Reem feels confident about her goal to open an eatery in Oakland 
in the next few years,  “I’m worried because it’ll be a lot of work 
obviously but you know, I’m not that worried. I know I’ll have 
done it with La Cocina’s guidance and by perfecting my craft as a 
baker and business owner. La Cocina is giving me the confidence 
and resources to pursue my dream, and with that, I’ll be set.”

r
e

e
m

a
s

s
il

2014
year joined

0
no. of employees

$2,300
her largest 
catering job to 
date

women’s initiative 
for self 
employment,
legal services for 
entrepreneurs 
non-profits + other 
organizations

sf chronicle,
chit chaat chai
media attetnion

“As an organizer I spent a lot of time thinking 
about how to create community and over time 
I kept coming back to one thing: food.”

WWW.REEMSCALIFORNIA.COM
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get involved.
make a 

difference.
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La Cocina connects independent catering 
businesses with you, the client. We’ve 
done everything from intimate dinner 
parties (think Lady and the Tramp) to 
office lunches, wedding, and corporate 
receptions. Whether you’re looking for 
Nigerian suya chicken, Nepalese momos, 
Mexican tostadas with chicken tinga, or 
Salvadorean pupusas for your next event, 
we have it all. Visit lacocinasf.org/catering 
to see our full list and book a La Cocina 
entrepreneur!

La Cocina entrepreneurs have had their 
packaged products featured in everything 
from The Today Show to 7x7’s “Treats 
to Eat Before You Die.” Through our gift 
box program, we connect food lovers all 
over the country with mocha cinnamon 
truffles from Neococoa, Chilean alfajores 
from Sabores del Sur, sweet and savory 
biscotti from Saint & Olive, and so much 
more. Our boxes are perfect for sending 
to friends, family, co-workers, and anyone 
with taste buds. Visit lacocinasf.org/store 
for more information on our custom boxes 
(with over 18 products available!) or visit 
our kiosk at the Ferry Building to place an 
order in person.

hire la cocina 
businesses

buy gift boxes
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La Cocina hosts events to showcase the 
businesses in our program and provide 
them with an opportunity to delight the 
public with their delicious food. Follow 
us on social media to find out about the 
events we host throughout the year.

www.lacocinasf.org
Facebook: La Cocina
Twitter: @lacocinasf
Instagram: @lacocinasf

Through our catering program, gift boxes, 
events, kiosk, and commercial kitchen 
rental, La Cocina generates nearly 60% of 
its budget in revenue every year. The rest 
of our budget comes from corporations, 
foundations, and individual donors like 
you. Our donors believe in supporting low-
income and immigrant food entrepreneurs 
in the Bay Area, and making the Bay Area 
a more vibrant and diverse economic 
foodscape. 100% of your donation goes 
to supporting La Cocina entrepreneurs 
and providing subsidized, affordable 
commercial kitchen space, access to 
markets, access to capital, and one-on-one 
technical assistance.

Visit lacocinasf.org/donate to make a 
one-time donation or sign up for recurring 
donations.

attend events donate
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THANK YOu 
to our 
volunteers + 
supporters!

SOURCES FOR STATISTICS

National Restaurant Association
National Women’s Business Council
BloombergBusiness
Urban Institute

LoopNet
Center for Immigration Studies
Brookings Institute
Federal Reserve Bank

CREDITS

Michelle Edmunds, Photographer
www.michelleedmunds.com

Sarah Peet, Photographer
www.sarahpeetphotography.com

Kara Brodgesell, Photographer
www.karabrodgesell.com

Jackie Ho, Graphic + UX Designer
www.hellojackieho.com





y e a r s  o f  l a  c o c i n a
2005 – 2015


