FOOD BUSINESS STARTUP: LT
DC

HOME KITCHEN AND
SPECIAL EVENTS EDITION

IN PERSON

Have you wondered how to turn your home kitchen
into a money maker? Have you wanted to set up at a
farmer's market or special event and sell your food?
Join us for this workshop to learn everything you need
to know about how to get started.

Key Topics:
e Permit options
e Menu design
e Equipment and operational needs
e Costs and price points

We'll also cover the SoCalGas Supplier Development
providing information on Supplier Diversity at
SoCalGas & SDG&E.
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