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+ Promoting and modeling equitable and sustainable food sourcing
» Providing access to conscious food choices
» Lsing catering to support local nonprofit causes

Eat for Equity Calering xmwum pul meea foud on we:q table.

Our weekly prepared meal boxes come with 90% of the work

" glready done. We source fresh, local and organic ingredients and
feature a new meny each week. We simmer and roast, chop and
clean up - 50 all you have 1o dois clean your plates!

We engage our community to provide for our noiﬁczmw - our
customers can choose o pay i forward 50 others can pay what
they can. _ : _

Sustainability
Diversity
Generosity
Inclusion
Collaboration




Delicious, sustainable prepared

food accessible to our community
at a sliding scale.

FHEE PREPANED MEALS

Kitchen partner with Second Harvest Immwmwma

._”m:m Kitchen Coalition. Prepare 600-800

meals/week with donated ingredients for

~contract reimbursement, Community partners
“distribute free prepared meals.

many of them women-owned,
minority-owned.

Shared current kitchen space with
7 nther local food businesses,



_m_mﬁ for Equity Catering helps put good food on your tabie.

Our weekly prepared meal boxes come with 80% of the work already done, We source
" fresh, local and organic ingredients and feature a new menu each week. We simmer and
. roast, chop and clean up - so all woc have to do is clean your plates!

We engage our community ﬁo provide for our ncaﬁc:;w our ncmﬁoﬁmqm can orOOmm fo
_ pay it forward so others can pay what they can.
"I love everything about E4E.

Your Um<:<<jw7<6:;0m3 OU&OE - Our goal has always been to make @Qog food as accessible as ﬁ@.wmwww.@“ by providing

wmmﬁ helps us, and we always options that are affordable {o a wide range of glienis. In 2022, we prepared 1087 whole meal
y P y hoxes and 779 half meal boxes, which we were able to estimate as the equivalent of over

pay as much as we can J\_mzm@@ . 17,000 meals, all offered on a sliding scale. In 2023, we prepared 1043 whole boxes and

- O:wwo_dmﬂ : - 822 haif meal boxes, which would seem 1o be on par with or just below 2022, However, we
o : . can't make an equal comparison bacause we began widely offering a la carte items, based
off customer feedback, A L2 carte means that customers can purchase any item in any size
that they like (g whole quiche, a half side, and a couple guarts of soup, etc.). They aren’t
limited to purchasing an entire whotle or half box, So, while that adds a ot of food to our
production, we don't currently have a clear way to caleulate roughly how much more food
We gmam mga served.

Those g%w@w include the Pay-what-you-can meal Uexmm which are the same quality meals
and choices as in the "regular” or Pay-i-Forward meal boxes. We also distributed at least
- 108 pay-what-you-can orepared meal boxes and 6% pay-what-you-can half boxes, the
oequivalent of over 1700 maals. We give dignily and cholce to all our customers, including
people who purchase pay-whal-you-can boxes. They are able to select every tem for their
bhox. They are not asked to demonstrate or prove any financisl need, and choose the amount
they are able to pay [540-3580 in $10 increments).




“We just really appreciate the
care taken in planning and making
the meals, and we appreciate the
opportunity to contribute a little
bit (by paying forward) to help our
neighbors access this food. We
also appreciate this business and
the other parts of the organization
that are helping to provide food
support to folks in our

community.”
- Customer _

Our customers responded generously to a pay-it-forward option, paying more than the
“Regular Price” to be able to offset the cost of the pay-what-you-can aption for others in owr
sommunity. For example, with Omnivore Meal Box, our most popular oplion, 42% of
customers chose a pay-it-forward option [ranging from $5-$20 maore / boxl to offset the
cost of the pay-what-you-can options [ranging from $20 - $80 /7 box].

This spirit of generosity is core to our values as a company, rooted in our parent nonprofit’s
mission to buitd a culture of generosity through sustainable community feasts. The
percentage of customers who pay-it-forward decreased significantty from 80% last vear, but
is stiil close to half of our cusiomers,

We slso made our meals more accassible by expanding our pickup locations and offering
weekly delivery. We offered pickup at owr new kitchen in Uptown Minneapolis. We wanted to
continue to serve owr Tormer neighborhood and communily, and our partners at Laune Bread
generpusly offered their bakery ag a weekly pickup location. We began regularly offering
delivery and expanded our range Df delivery to 10 miles from our kitchen.




The food is tasty

| didn't have to make it

Food is local and

sustainable

Variety of cuisine

65% of our cusiomer
respondents said this is #1
‘reason they purchase Eat for
Equity food,

fat for Equity meal boxes come
with 80% of the work already
done for you, lust heat and
serve.

We've sourced fresh, loaal, and
arganic ingredients - s0 you
don’t have to.

Menu options and themes
change every week, Qur chef
and kitchen team design
seasonal menus and share our
cultures and cuisines, We also
offer standing family-friendly
options in addition to our

slways changing weekly menu.

Support mission

We make quality food available

o our community at a sliding

scale - our customears pay it
forward so other customers can
pay what they can.




| _O_Bmzoﬁ <8_ﬂm1m? Vegan,
and Gluten-Free items for Meal

List all Top 9 allergens in all food
Staff trained on allergens in
Spanish and English

What does conscious food mean to us? it means food that is nourishing, minimizes

environmental impact, and is inclusive of guests with allergies or dietary restrictions. Our
seasonal and wholesome menu items might include fruit-forward, vegetable-forward, whole
grain, or from-scratch foods. _

We want to make sure all our guests can join in the meal. We cater 1o food sensitivities and
dietary needs - for example, vegan, vegetarian, gluten-free- by clearly labsling allergens with
every menu item and fealuring a range of menu items that fit those needs.

‘We label our producis as vegan, vegetarian, gluten-free and mark the top nine allergens

{dairy, egg, wheat, shellfigh, fish, peanuts, tree nuts, soy, sesame).

We always list all Top nine allergens in all food, and because our staff is bilingual, our staff
are trained on allergens in Spanish and English. Sesame joined the top allergens list this year
{sesamo, ajonjoliti in Spanishl.

A challenge that we are finding is that many of cur customers {or would be customers] have
unique food sensitivities [mushrooms, garlic, onions, fava beans, nightshades like potato and

tomato] that do not falt under the top nine altergens. We would like to be able o add
detalled ingredient lists to every menu item [for customer ordering and labeling purposes],

however with our menu changing every week, that has so far been not possitle.

In the last year, we made progress toward that, by implementing a recipe / food costing
software that atlows us o save and scale recipes, order ingredients, understand food costs,
and list afl ingredients. We’ve heen able to refine those recipes so they are {ested and
batched, and we reuse ¢ adapi recipes in our database. We're still a few steps away from
heing able to list ingredients on ouwr ordering platform, but now we have full ingredient lists
available for customers by request,



Women-Owned/Run

Finorty-Owned/Hiun

st taast 2 third of the
susiness is owned hy womean |
we consider # o be a women-
~ewened Business, Or, if
axeculive leadars are women,
we consider H 10 e a women-
run pUSIness. kxampies of
women-owned huginesses are
Leune Bread, Chessecake
Furk, and Peace Coflesa.

Cooperatives

if at tags! 5 third of the
Dusiness g owned Dy pashis
of oolor, we consider it o be a
minority-owned businass. Or, §f
execulive lgaders are people
of color, we conrsider T iohe 2
minasity-run busingss.
Exmmpies of minoritby-owned
busingsses are S Fronteras,
Laune Bread, and Chaesecake

“iank

zamn.qﬂmw

Cooperatives are gwned
and run jointly by thelr
members, who share in the
profits or benefits.
Examplas of conperative
fond vendors inclutde Co-op
Partnaers Warghouse and
Froniier Co-op.

Mongrofits build equity by being
missicn-driven, often crested by
o with inpud from the
cormminity, and by reinvesting
profits back fowards their
migsion. Eat for Equity Catering
s ownad by a nonprefit, Eat for
Equity. Examples incicde The

0 Good Acre and Hmond

American Farmers Association,

‘Eat *o_j.mﬂc:f Catering betieves that we can build equity in our communities through

thoughtful food purchasing. Te us, equity means that the food we cook and serve should
be as equitable as the causes we support. To that end, we prioritize sourcing from
businesses owned and/or run by women, minorities, cooperatives, or nonprofits.

We priomtize mccno&mm these businesses because we believe that they help to creste
equity in our community, and their success and growth helps address imbalances and
inequities in the ecosystem. Some businesses may fall info several of these categories.

in 2023, we spent 26% of our food dollars with cooperative/nonprofit, women- or minority-
owned businesses. This is a decrease from 2022, 2021 and 2020, when we were able to
spend respectively 40%, 54% and 66% of our food dollars with cooperative-, nonprofit-,
women- or minority-owned businesses. This downward trend is something we're working
to correct, and i's a challenge balancing our values to both make food accessible and to
purchase from local and gquitable sources,

We significantly decreased purchasing from one of our main cooperative vendors,

"~ because of consistent guality issues and logistical challenges. That shifts thousands of

purchasing dollars and resulls in less dollars spent at cooperative/nonprofit, women- or
minctity-owned businesses. - :

Woe siill focused our purchasing on small local, women- or minority-owned businesses
who have amazing products. In 2023, we increased purchasing Laune Bread by 10% from
the previous year. We continued to purchase speciat orders from Cheesecake Funi.
Instead of purchasing all our local produce from a cooperative distributor, we pricritized
purchasing directly from farms like Peter’s Pumpkins and Carmen’s Corn, Sin Fronteras
and Hmong American Farmers Association.

E




Locat

Oirppanic

Prodgucis are local if they are
grown in the five-siate region
around us (MR, W 14, ND,
80, o i they are produced or
processed locally (beyond
rapackagingl. Local products
can e giher organic or
conventionally grown

{zonverntional

“Convaentional” means food
that s neither organic of
grown incally. For exampie,
sall is & product of which is
{0 hard of impossiia to
find organic varisties, For
categorization, f may also
mean its certification is
Lnknown.

Crganic is the way agricuilural
products are grown and

processed. Organds cortification

guarantees that there are no
jowic and synihetic pesiicides
of feriilizers; no GO
ingredients [Genetically
Modified Organis 00
antiiotics o m«:?m:_\ growth
hormones, no artificiat flavars,
nolors, ar preservatives; and no
sewage iudge or irradiation

Eat for mzcxw Catering prioritizes purchasing of tocal, organic, and fair-trade
foods because we see déep value in Investing in our tocal communities and in
production practices that are healthier for the planet and for farm workers.

We track our food purchases through our accounting system and code items as
Local, Organic, or Conventicnal. We are not able to code for multiple categories,
sa if food is both local and organic, we code it as Local. Local products can be
either organic or conventionally grown,

Just under half of our food dollars are spent on local or organic ingredients. In
2023, 46% of our food dollars were spent on local or organic products. in 2023,
tocal food acoounted for 26% of total food purchases. An additionat 20% of food
purchases were for organic foods that were not local. We started to see a
positive upward trend in the last quarter of 2023, and 51% of our food dollars
were spent on _oomm or organic products.

This is a oozmscma decrease from 2022, 2021 and 2020, when we were able to
spend respectively 6%, 68% and 76% of our food doltars on local or organic
sroducts. It's possible that we may be undercounting our tocal or organic
purchases, since if it’s not listed as organic or local on the invoice, we categorize
it as conventional.

One of the challenges we're seeing is a continued and significant increase in
food costs - local, organic, and conventional, For example, in a six month period,
the cost of chicken breasts increased from $5.68/tb to $7.09/ib, a 24% increase.
All food businesses, including ours, needed to make constant decisions about
balancing our values and our costs,




Minimize impact on the environment

Qur goal is fo reduce food wasie, including implementing donating
food, composting. and repurposing excess ingredients. We are able
to minimize our focd waste by packaging high-qualily prepared food
from our meal boxes into free meals for Second Harvest and Kitchen
Coalition. We expanded composting in our new kitchen by four times
the volume offered previcusly. .

A challenge that we are finding with our meal box program is that we
are using more plastic to package the individual componenis. While
this plastic is recyclable in the city of Minneapolis, it doesn’t fest
sustainable to be creating more plastic waste in the world. For
axample, we use plastic containers 16 package soup, ssuces, any
wet or juicy item - and we must package them individually for gach
order. We have had supply shortages for compostables and have
found that their prices are significantly higher than plastic, and that
the food can deteriorate the compostable products.

In 2023, we had exploratory conversations with a locat vendor that
supplies reusable containers, but our conversations stalled because
of cost, togistics, and capacity. Because we have a wide variety of
kinds of packaging that we would need, the cost of implementation
would be significant for both us and customers who opted into the
program. o o : :

‘Featured Chefs

As part of cur weekly prepared Meal Box program, we work with
Featured Chefs {o highlight their menu and point of view, and 1o
promote their businesses. We primarily focus on women chefs and
chefs of color. Our goal is to share our platiorm and resources with
chefs, feature their menu, cook alongside them, and provide a paid
opporiunity for chefs 1o experiment and expand their businesses.

Qur wmmﬂcﬂ.mm chef program features a different chef and their menu
on a regular basis, Chefs design their menu and work with our staft
to prepare # In 2023, we worked with Chef Chandra Walbolt.

Eat for Equily Catering pays for all food costs, staff costs, kitchen
costs so that there is no cut of pocket cost to the participating chet.
Chefs earn a stipend [$500 minimum] and 10% of sales. We started
to provide a photographer 1o take photos of the chef and their food
that they can use for their business moving forward.

A challenge this year is that much of our time and resources this
year were focused on the move and development of the
Commissary kitchen, instead of businesses and conneclions oulside

-of the kitchen. A goalis working with a Minimum of 4 chefs/year -
Maximum ot 12,




FREE PREPARED MEALS IN 2023

Qur continued work with Kiichen Coalition and Second Harvest Heartland
recognizes that hunger isn't just about access to food. Started in 2020 as a
response to the Coronavirus pandemic, the Minnesota Central Kitchen project
{now renamed Kitchen Coatition] provided more than 1.3 million prepared meals in
its fourth year. In 2024, Kitchen Coalition reached the milestone of b million

“meats served.

In w_omm: Eat for Equity Catering provided 35,240 of those free prepared meals,
anincrease of 2% more meats from the previous year. That modest increase is
significant given thal we moved during this year and paused production for

- almost a month while we transitioned into our new space. Our new space has

significantly less freezer capacity than our former kitchen, so we have had {o
shange our production operations in order to keep our production for Kitchen
Coalition steady.

Eat for Equity Catering has been a Kitchen Coalition partner since 2020. We
prepare 800-800 meals a week that are distributed to our neighbors
axperiencing food insecurity. We're part of a network of {ocal restaurants and
caterers who turn food bank ingredients into nutritious, freshly prepared meals.

Our 2023 community pariners include meal programs at univarsities, communily
centers, nonprofit programs including Hamtiine, St. Cloud State, Metro State, St
Thomas, Hennepin Tech, Sanneh Foundation, Little Earth, Central Square, Smart
North, Peopte’s inc [NCSP], and Perspectives.




“We were able to triple our
production this year because of
the kitchen. It helped us figure
out our flow of production, and
make efficient oven use. Here,
we are able to prep food, store

it, and leave it.”
- X2 Pastries

“H’s a friendly and kind

and inviting environment.”
~ Earnest Provisions

N - in 2023, Eat for Equity Catering moved into a commercial kitchen in the Uptown area of
' Minneapolis, and made that kitchen a shared commissary kitchen for other an
- businesses and chefs. :

CEat for Fquity and Eat for Equity Catering have always shared kitchen spaces with others,
Arom throwing fundraising parties in home kitchens to our first commercial kitchen space at

City Food Studio almaost 10 years ago. We learned a lot about the kind of space and culture
we wanted 1o create in our Kitchen, We wanted to design a shared kitchen model that was
aquitable and could support businesses at different stages of growth.

O goal was 1o create a productive, safe, and émﬁo%?w kitehen for our .Ucmwm@mm ang others. We
wanted to share affardable commercial Kitchen space to support the growth of women and BIPOC
chefs and smalf food businesses, In 20232, of the tan food businesses working in the kiichen, 80%

Care BPOC or women-owned /frun businesses.

{ur shiared commissary kifchenis a new way Tor us o live into our mamw to promote sguitable
and sustainable food sourcing. By making affordable commercial kilchen space available tor
local small businesses, we are providing the space for them o make great, sustainable food.

We've designed our model so that regular kitchen users have 24/7 gccess and unlimited
time {instead of being billed by the hour or the day) Differences in rates are arcund level of
priority access, slorage needs, and oplions for using open space, dedicated space, or
exclusive space. Ritchen users can build their business by renting private office suites,

_ _mxm%@ office epace, or using the lobby for ?ofﬁxamxamé or Ewmﬂsm space.

We offer @xognzm space, dedicated space, mmu open space to fit the needs of Ugmﬁnmmw@m

at different stages. Many commissary kitchens do not allow businesses {o leave any
sguipment or food in common spaceas, and storage space may be far away or on another
level from production space.




It’s much easier to do
what we need to do. [t
was an unstable space,
and now it's being cared
for and mainiained.”

-Curioso Coffee, which uses
kitchen space to roast coffee for
their business. They had worked
for 2 years in the kitchen under
previous management.

When we took over the kitchen space in 2023, we found it neglected and under-maintained.
We put in a lot of sweat equity and resources infe improving the space, fixing issues, and
bringing in good kitchen partners,

We made significant improvements to the whole bullding and focused on expanding

functionality, addressing deferred maintenance, and impraving safety. We're proud of all the

work we did in the last year to improve and care tor this kitchen and building.

White we knew that we would need o increase kitchen rental rates, we tried to
communicate clearly to existing Kitchen users and give them a generous runway {0 make
those increases. As we worked on the building and transitioned, we gave discounts to

businesses that had worked out of the space before. We honored their previcus rates for the

first two months in the kitchen We matched chore discounts so that existing kilchen users
got double discounts for the first six months. _

We want to make our kitchen accessible, while alao understanding its value and the cost of
©running a professionat, functional commercial kitchen, We built into our model significant

discounts {o kitchen users for cleaning chores, signing an annual agreement, or working in
off-hours fime. We give additional discounts for emerging new businesses. We gave out
£21.473 in discounts to kitchen users in 2023,




Channa Kitchen

- Owner Anisa Mohammed with her family makes

fresh Trinidadian food for delivery or pickup in
Minneapolis on weekends and evenings.

G @channakitchen

Life Juices

Owner Kali Terry makes fresh-sgueezed juices for
events and ouf of a mobile juicery, recently
transitiored into his own space.

G @lifejuices.,

Cooks of Hope

Private chef and caterer.

_Ooz,_mo; Meals

Owners Yees Yang and Cha Lee and their feam
preparg weekly maals for delivery in the Metro
area. .

Krishna’s Ow:@wm

Vegetarian indian and international food at Mill City
Farmers Market, Midtown Farmers Market,

-Kingfield Farmars Market, and Northeast Farmers
. Markel.

iG @krishnasdelight

Curioso Coffee

Owners Aaron Park Blaser and Luke Hofland,
coffee roasters with storefront coffee shop at
Seven Points in Minneapolis and al Broken Clock
Hrewery in Northeast Minneapolis.

TG @curiosomn

Earnest
Provisions

Owner and private chef Jeff Lakatos prepares
chef-crafted meals for pickup in Mendeta Heights

“or delivery in southeast Metro,

1G @earmestprovision

Tun Tim

‘Blackhill

Owner and farmer James Raymond Haag bakes
foccacia and ratses herifage animals at Milt City
Farmers Markel

G @tuntumblackhill

X2 Pastries

Owners and bakers Xiong Xiong and Xiong Thao
make handerafted pastries, macaroons, breads at
Northeast Farmers Market and Downtown St Paul
Farmers Market, or for special order,

1G @x2pastries




The Eat for Equily mmwm%m Board of Directors is currently
comprised of Emily Torgrimson, Executive Director, Emily
Torgrimsoen has prepared, reviewed and approved this report.

In addition, this report has been shared with and wmﬁmsg by
the Eat for Equity Board of Directors. Eal for Equity is the owner
of Eat for Equity Catering, SBC.
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