NEW HILL

DEVELOPMENT
CORPORATION

'

BEACON’s Shared-Use Commercial
Kitchen and Incubator

Black Entrepreneur ial Advancemen tand Commun ity Opportunity Network



BEACON'’s Kitchen

Think of it like a WeWork or a gym
membership for food companies!




* New Hill is an African American led social enterprise founded in 2018 with
the focus of increasing financial mobility within Charlottesville’s Black
community. Our three pillars of focus are: Financial Capability, Economic

n I t Opportunity and Affordable Housing.

* What New Hill has accomplished:
* In 2018 New Hill received a $500,000 donation from the City of

°
Charlottesville’s Community Equity Fund to complete a small area plan
ew I for the Starr Hill Community and begin implementation of Financial
Coaching in partnership with Operation HOPE.

In 2019 New Hill partnered with LISC, Floricane, RW Ventures and
hundreds of community members to envision a road map for economic

justice in Charlottesville as part of the future development in Starr Hill.

In 2020 New Hill won a statewide Inclusive Community Award from The
Governor’s Housing Conference for the Starr Hill Community Vision Plan
and The Partnership of the Year award from CBIC for its Financial
Coaching partnership with Fountain Fund.

In April 2021, the Starr Hill Community Vision Plan was adopted and
appended to the City of Charlottesville’s Comprehensive Plan.

Our Financial Capability Program— offers one-on-one financial coaching,
foreclosure mitigation, Credit & Money Management and Home
Ownership workshops to improve financial outcomes and provide
pathways to wealth creation.

In October 2021 New Hill was awarded $150,000 in grant funds from the
Governor’s office to support the BEACON project.



https://drive.google.com/file/d/1ojy_rRCyHLswUyxvj-lkajYT_UO-UDVg/view

A Glimpse
of the

Possibilities

PLAY VIDEO



https://player.vimeo.com/video/649617576?h=31ec15ac61&amp;badge=0&amp;autopause=0&amp;player_id=0&amp;app_id=58479

What are Shared-Use Kitchens
and Culinary Incubators?

Fully equipped kitchen facilities
that support growth of startup
and emerging businesses for the
benefit of the local economy,
food system, and/or underserved
entrepreneurs

Helps remove restrictive barriers
of high-cost capital investment
associated with leasing or
purchasing a kitchen and
equipment

Reduce the risk of failure by
removing additional start up
barriers associated with limited
skills in managing and
maintaining a commercial
kitchen

Allows specialty food businesses
the opportunity to start up and
grow at their own pace



“CulinaryIncubators”
|

Incubator > Accelerator

e Space only e Space only e Space and e Space and
e Primarily non- e Primarily support support
business business e Earlystage e Growing
businesses businesses

Figure 1. The spectrum of mulli-culinavy facilities.

e The incubator will support New Hill’s mission to create economic

. opportunity for African American/Black entrepreneurs.
BEACON’s Kitchen

* The shared-use kitchen will be for ANY food business that needs space and
more capacity as part of the local food eco-system.




A Collaborative Approach 16-week general

entrepreneurial training
program, CDFI and Micro
Lender

Small Business
Development Center:
1:1 assistance,
connection to curated

research, access to
technical experts and

) Owner/manager of
professionals

BEACON'’s Kitchen,
financial coaching,

’ co-creator of
VIRGINIA BEﬁgr?el\; > culinary bootcamp,
SBDC coordinator of
"RAL VIRGINIA ongoing supports

Life skills-based culinary
training programs designed

and taught by trained Master ped
Chefs; co-creator and \/
facilitator of culinary training CULINARY
bootcamp




Yolunda Harrell, CEO and Co-Founder of
established in 2018. Over
25 years of corporate management experience to
include production management with Xerox Business
Services. Performed hospitality sales and hotel
general management in various states through out
the southeast with Red Roof Inn and Graduate
Hotels. Managed two hotel renovation projects one
totaling more than $12MM. Owned A Taste of Home
Southern Cuisine Food Truck and Catering business.

* Co-Founder and Vice President of Black
Professional Network, Board Director for
Charlottesville Chamber of Commerce, Habitat
for Humanity and GO Virginia Region 9
Economic Development Council.

IR » Hore

Chef Antwon Brinson, President of

is the owner and CEO of Culinary
Concepts AB, which was founded in 2018 and
provides high-impact, motivational training in the
food service industry. Previously served as
executive chef at Common House, also led and
directed restaurants & resorts around the country
and US Virgin Islands. He is a graduate of the
Culinary Institute of America, in Hyde Park, New
York.

* Board Director for Charlottesville Area
Community Foundation, Black Professional
Network, CATEC, and board Chair for
Piedmont Workforce Network.


https://www.newhilldev.org/
https://culinaryconceptsab.com/

BEACON'’s Culinary Incubation Journey

Participants primarily
sourced from
entrepreneurial basic
training programs

Culinary Bootcamp

BEACON'’s Kitchen

Community Investment Collaborative: 16-week entrepreneurial training
program

Existing Food Business: Operating at least 1 year

New Hill and Culinary Concepts AB: Food business operations training

Business Established: Licenses, insurance, certifications, menu creation

Ongoing Supports: Financial coaching, bookkeeping, and marketing

Additional Workshops, Networking and Contract Opportunities

)y



Charlottesville’s Demand

BEST LOCAL RESTAURANTS

CHARLOTTESVILLE
VIRGINIA
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Individual
Impact

Cost Example

for Startup
Catering
Business

Training Costs- $750
Build Out Costs- $10,000

Equipment Purchase Monthly
Payment- $950 (S57K total)

Monthly Lease- $3,500
Utilities- $500

Storage- $150

Small Wares Rentals- $1,000

Training Costs- $750
Build Out Costs- SO

Equipment Purchase Monthly
Payment- SO

Monthly Lease- $1,200
Utilities- SO

Storage- $300

Small Wares Rentals- $1,000

Annual savings through use of BEACON’s Kitchen
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Example of Local Shared-
Use Kitchen: Bread &

II Roses at Trinity Episcopal
Church in Charlottesville




Example of

Community Impact:

Commonwealth
Kitchen, a shared-
use commercial
kitchen and
incubator in
Boston, MA

A powerful multiplier effect.

£
Ed .
: AT
* 160+ people employed in one of ")
Boston’s lowest-income L 'Tu N

neighborhoods.
Ny

60 alumni companies still in b
business; creating over 500 new | A% =
jobs, and generating over |

$40m/year in combined revenue.

Over 40% of CWK’s $2.7m annual
budget comes from earned
income from operations.

Combined, CWK and our member
companies earn $10 for every $1
in grant revenue.




Example of a Central Va Shared-
I Use Kitchen : Hatch Kitchen RVA
by Lynx Ventures est. 2018




Program and
Project
Development
Overview
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Revenue and Expense Overview

# of Food Business Occupants
Revenue Streams:

Monthly Subscriptions
Hourly Rate Rentals
Storage: (assumes only 24% of occupants use)
Dry
Pallet
Refrigeration
Cooler
Freezer

25 59 70
S 180,000 S 435,000 S 510,000
S 174,000 S 414,000 S 504,000
S 7,000 S 18,000 S 22,000
S 14,000 S 36,000 S 43,000
S 7,000 S 18,000 S 22,000
S 11,000 S 27,000 S 32,000
S 11,000 S 27,000 S 32,000

Other: ]
Packaged Goods Runs and Consulting S 16,000 S 36,000 S 44,000
Food Truck Service/Parking S 36,000 S 90,000 S 108,000
Total Revenue S 456,000 S 1,101,000 S 1,317,000
Lease Expense S 180,000 S 180,000 S 180,000
Property Management Expenses S 158,000 S 158,000 S 158,000
Core Payroll S 244,000 S 383,000 S 486,000
Total Expenses S 582,000 S 721,000 S 824,000
Net Income Before Debt $§ (126,000) S 380,000 S 493,000



Capital Funds Overview

2,500,000.00

Investment Uses:
1,400,000.00

S 600,000.00

S 500,000.00

*Numbers are based on budgets received from 3 different contractors
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2022 BEACON Project Timeline




Capital Raise

We are seeking to raise $2.5MM for site
development and working capital for program
implementation and bridging operational budget.

* S1MM as grant/donation
* S1MM loan paid back at 5% interest
* S500K line of credit

* Loan period 5 years, payments amortized over 30 years, year
one interest only

* Payment begins 90 days post construction

* Donor/Investor recognition in facility, during construction and
on all collateral

)y
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A NEW HILL PROJECT

APPENDIX




Market Studies and Reports

* Considerations for Creating a Food Business Incubator.pdf

* Food Hub Impact Report.pdf

e Shared-Kitchen-Industry-Report The-Food-
Corridor 2021 Xh45VByk92.pdf



file:///C:/Users/Owner/Documents/Business%20Incubation/Considerations%20for%20Creating%20a%20Food%20Business%20Incubator.pdf
file:///C:/Users/Owner/Documents/Business%20Incubation/Food%20Hub%20Impact%20Report.pdf
file:///C:/Users/Owner/Documents/Business%20Incubation/Shared-Kitchen-Industry-Report_The-Food-Corridor_2021_Xh45VByk92.pdf
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