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EAT ‘TIL YOUR CART’S CONTENT WITH THE SAN FRANCISCO STREET FOOD FESTIVAL

Local Event Benefits Non-Profit La Cocina, Helping Women Start and Sustain Food Businesses 
(SAN FRANCISCO, Calif. —July 20, 2010)  Summer is almost over. But before you say goodbye to the season, celebrate with the second annual San Francisco Street Food Festival and enjoy some outdoor fun and delicious local food – all while giving back to the community. The festival, which benefits the non-profit organization La Cocina, will be held August 21 from 11 a.m. until 7 p.m. in the Mission District neighborhood on Folsom St. from 24th to 26th Streets and Garfield Park.  Admission is free and open to the public; food and drinks will be sold by individual vendors with nothing costing more than $8. 
The day-long event brings together micro-entrepreneurs, informal food vendors and renowned chefs to celebrate great street food, entrepreneurial spirit and the vibrant communities of San Francisco.  But in addition to mouth-watering eats, participants will help support the festival’s mission of advocating for the creation of policies that help formalize mobile food vending in the city as well as raise money for La Cocina.

La Cocina (pronounced “la co-see-nah,” meaning “The Kitchen” in Spanish) is a food business incubator that provides affordable commercial kitchen space and technical assistance and resources to low-income and immigrant women entrepreneurs who are starting, launching or growing food businesses. The organization is home to 20 busi​nesses and a grow​ing ros​ter of grad​u​ates, rep​re​sent​ing all aspects of local food from gourmet cater​ing to spe​cialty prod​ucts to farm​ers mar​ket stands.  As a result of these busi​nesses and La Cocina’s sup​port, com​mu​nity jobs have been cre​ated and thou​sands have been intro​duced to the fla​vors of the world.
 “La Cocina was born out of a belief that a com​mu​nity of nat​ural entre​pre​neurs, given the right resources, can cre​ate self-sufficient busi​nesses that ben​e​fit them​selves, their fam​i​lies, their com​mu​nity, and the whole city,” said Caleb Zigas, executive director of La Cocina and the San Francisco Food Festival coordinator. 
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As with the opportunities created for many women by La Cocina, Zigas says that there’s much opportunity created by formalizing street food businesses as well. 

“The policies as they exist today create barriers rather than open doors for the creation of viable businesses and jobs for San Franciscans,” said Zigas. “Street food has the power to bring communities casual, affordable, delicious foods made by food entrepreneurs who reflect San Francisco’s diverse population. Policies that support the formalization of mobile vending will work to connect communities throughout San Francisco’s spectrum of class and culture to the everyday food that we all eat and love.”
And this year’s festival showcases the foods reflective of the city’s diverse communities. With seven times the space and four times the number of vendors than last year, the event will feature 45 food and beverage vendors. Among them will be talented entrepreneurs supported by La Cocina, including Chilean empanadas from Sabores del Sur, chocolate baked goods from Kika’s Treats, and bacon-wrapped hot dogs from Lucero’s Deliciosos as well as a hand-selected group of accomplished chefs from some of the city’s praised restaurants, like The Slanted Door, Flour + Water, Namu and La Mar. From a fatty duck taco with mango salsa from Kung Fu Taco or salted caramel and chocolate ice cream from Bi-Rite Creamery, the festival is sure to satisfy any savory or sweet craving. 
In addition to the food, the festival offers a beer, wine and spirits garden, an eating contest sponsored by Pepto-Bismol, hands-on children’s play area and an after party with live music, dancing and (you guessed it) street food.  There are also activities leading up to the festival, including a street food photo contest, scavenger hunt and silent auction. And after the event, La Cocina will host the first annual San Francisco Street Food Conference on August 22-23, a thought-provoking discussion with expert panelists on the economic, political and social impact of street food vending. The discussions are free and open to the public, but you must register at www.sfstreetfoodfest.com.
For more information on the San Francisco Street Food Festival, including a full list of vendors and activities, as well as volunteer opportunities, visit www.sfstreetfoodfest.com.
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About La Cocina
La Cocina is a non-profit food business incubator that provides affordable commercial kitchen space and technical assistance to low-income and immigrant entrepreneurs who are starting, launching or growing food businesses. La Cocina creates avenues for economic self-sufficiency through food businesses and places a priority on women-owned and immigrant-owned businesses. For more information, visit www.lacocinasf.org.
