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What started as a pilot idea in 2016 has grown into a vibrant food community. In two 
years, Kitchen 66 developed from a vision for supporting food entrepreneurs into 
a thriving collaborative community where Tulsans come to dream, experiment, and 
build a food economy that’s created and led by local entrepreneurs.

We have shepherded 60 operating food businesses that have connected Tulsa with 
new, creative, and diverse culinary experiences. With concepts like bean-to-bar 
chocolate, slow fermented sourdough breads, and authentic Ecuadorian empanadas, 
Kitchen 66 is fostering food businesses that disrupt the norm in Tulsa food. 

Since we opened our doors, we’ve learned that it is not only possible, but also critical, 
to provide services at all stages of the entrepreneur’s launch process. In addition to 
commercial kitchen space, we now provide business training programs, mentorship, 
and sales opportunities for entrepreneurs looking to launch and scale their ideas. 
We’re proud to say that with Kitchen 66’s support, anyone who desires to build a food 
business and has enough passion, grit, and hustle, now has access to the tools that 
can make their dream a reality.

Thanks to the support of the Lobeck Taylor Family Foundation and the passion of the 
entrepreneurs we serve, together we’ve inspired Tulsa to reimagine the future of our 
food community.

Sincerely,

Adele Beasley 
Director, Kitchen 66 

“Kitchen 66’s beta year was a year of exponential 
growth. Today we’re proud to say we’re not just 
aiming to create opportunities in the food industry— 
we’re actually doing it.”
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M
ission & VisionMission

The mission of Kitchen 66 is to grow  
and support Tulsa food entrepreneurs. 

Vision

Kitchen 66 envisions Tulsa as a connected,  
self-determined, and creative food community.

JANUARY 2016
Opened food business  

training programs

DECEMBER 2017
60th member joined K66 

MARCH 2016
First member joined 

commercial kitchen

DECEMBER 2017
30th member joined K66

MARCH 2017
Opened Kitchen 66 Cafe to 

provide sales opportunities

MAY 2017
Launched mobile program to provide 

sales opportunities across town

JULY 2017
50th member joined K66

20
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17

Tulsa is a place where people of all 
backgrounds unify over new food experiences.

Connected

Tulsans are inspired to take the risk of starting 
their own business and to experience business 
success

Self-Determined

Tulsans are encouraged to expand their 
horizons, to think creatively about the food 
they produce and consume.

Creative 

TIMELINE
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We are Kitchen 66 
In just two years, K66 grew into a vibrant 
and diverse community.

We are 60 entrepreneurs from diverse business 
categories and backgrounds:

Ethnicity 47% PEOPLE OF COLOR

Gender 50% FEMALE

Socioeconomic 16% AT OR BELOW POVERTY LINE

Employment Status 43% SELF EMPLOYED | 33% EMPLOYED FOR WAGES

93% COMPANIES STILL IN OPERATIONPersistence

Country of Origin 23% IMMIGRANTS, FROM 10+ COUNTRIES

16%
MOBILE 
OPERATIONS

37%
FOOD  
SERVICE

47% 
PACKAGED
PRODUCTS
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Affordable Kitchen Space 

Kitchen 66 is a collaborative work space 

Kitchen 66’s commercial kitchen provides entrepreneurs access 
to affordable and legal kitchen space rentable by the hour. The 
kitchen membership program allows new companies to test their 
concepts, recipes, and operations for as little as $100 a month.  
 
*Kitchen 66’s rates are 50% less than reported industry averages. 

By the numbers:

60 members 

2,511.58 hours booked in the kitchen

Kitchen 66 is a  
Mindset and Launchpad 
Kitchen 66 works to provide entrepreneurs 
with the mindset and resources needed to 
succeed. Kitchen 66 provides access to:

affordable commercial kitchen space

entrepreneurial training programs 

sales and distribution opportunities 
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Member Growth
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Entrepreneurial Training Programs

Kitchen 66’s “Launch Program” equips entrepreneurs with 
the mindset and skills to succeed. 

Kitchen 66’s training programs provide entrepreneurs with the mindset, 
skillset, and resources to succeed. The program includes weekly start-up 
courses on key topics in food business, including how to set up a legal 
food startup, develop sales and marketing strategies, build a profitable 
business model, and how to effectively pitch a company or concept. 

49 graduates 

70 classes; 4 cohorts

10 pitch nights 

Class topics covered:

1. Entrepreneurial leadership
2. Food regulations
3. Business compliance
4. Finance
5. Marketing
6. Communications
7. Growth  

Sales Support 

Kitchen 66 provides entrepreneurs with sales and  
distribution opportunities 

The Kitchen 66 Cafe “Takeover Program”

In March 2017, Kitchen 66 opened a restaurant operated exclusively by Kitchen 
66 entrepreneurs. The Cafe provides entrepreneurs with a low cost way to test 
new recipes, learn the daily requirements of operating a restaurant, and bring 
Tulsans a taste of the latest food concepts. 

17 new companies have collaborated to operate the restaurant and collectively 
generated $71,852.95 in revenue to support their businesses and the Kitchen 
66 mission.

The Mobile Program 

In May 2017, Kitchen 66 launched a mobile program to help entrepreneurs 
gain new exposure and sales traction in various locations in Tulsa. Kitchen 
66 entrepreneurs can transport the mobile storefront to locations such as 
farmers markets, festivals, and shopping centers. 

The mobile program is a low cost avenue for companies to sell their products 
in the community and advertise their business in new areas. 

11 companies have utilized the Food Stand and generated $5,283 in revenue.  

Meet the Makers Events

Kitchen 66 hosts bi-annual Meet the Makers events for Kitchen 66 companies 
to pitch their businesses to prospective buyers, investors, and mentors. 

# events: 4 
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Kitchen 66 Stimulates Economic Impact 
From January 2016 to July 2017, Kitchen 66  
added $164,160 in goods and services to the  
Tulsa area economy.

*  All economic impact data is from a January 2016 - July 2017

Success Rate of Food Business in Tulsa

87 CLOSED
482 BUSINESSES OPENED

395 STILL OPEN

One Year Ago

849 CLOSED
2,045 BUSINESSES OPENED

1,196 STILL OPEN

Five Years Ago

2,170 CLOSED
3,984 BUSINESSES OPENED

1,814 STILL OPEN

Ten Years Ago

Success Rate

82%

58%

46%
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15 TAKEOVERS
GROSS SALES $14,688.00

Que Gusto 

I’m from Ecuador and I moved to Tulsa with my family 5 years ago. I’ve 
been cooking my whole life. I come from a family that centers everything 
around food. When we moved here, we started thinking we’d like to start a 

business but there was no place in Tulsa to help us get started until Kitchen 

66 opened. We actually first tried to start a business at the Las Americas 

Festival but it didn’t work because we didn’t understand the Health 

Department requirements. Later, we heard about Kitchen 66 and applied 

with my husband’s idea to have an empanada business because it’s not 

something you find in Tulsa.

Before my husband and I went through the Launch program, we knew how 

to cook, but we didn’t know how to grow the business, like understanding 

how to deal with our numbers and how to present them to other people. 

We learned a lot about marketing. You can’t be successful just because you 

have a good recipe. Kitchen 66 was like a push so that when I stepped I knew 

where I was stepping. It made me feel secure. 

We always have empanadas on our menu but since doing Kitchen 66 Cafe 

takeovers, we have been able to test new food items and determine menu 

pricing.  We’ve been growing our sales because of the Kitchen 66 Café and 

because people are starting to find out about us.

I love the community concept of Kitchen 66.  I like to see other companies 

and people growing. I feel very comfortable and at home when I’m cooking 

here. It’s nice to share ideas and we connect each other to resources that we 

need. Everyone that’s been here has been so nice. If I have a question or if I 

need feedback I can ask someone and that’s very important. Plus, my family 

is happy because I’m not making a mess in my own kitchen! 

“Kitchen 66 was like a push so that 
when I stepped I knew where I was 
stepping. It made me feel secure.”

Meet Kitchen 66
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38,000 POPS SOLD IN 2017,
GROSS REVENUE = $91,316  The Pop House

I’m from Tulsa and went to Booker T. Washington and 
the University of Oklahoma. I lived in Dallas and worked 
for Coca Cola about 8 years. I’ve always had a passion 
for food and when I was in Dallas I would always see 
concepts that I thought would do really well in Tulsa. 
There was a gourmet popsicle place in Dallas and people 

would line up and down the street for popsicles. I thought 

Man! That’s a great idea, somebody’s gotta bring popsicles 

to Tulsa. Somebody’s gotta do it!  

In 2015, I made the decision to leave Coca Cola and start a 

business. I was inspired by my desire to live life on my own 

terms and I no longer liked the idea of toiling away working 

hard to make someone else a bunch of money. 

I started hearing about entrepreneurship in Tulsa and I 

also had a family situation that brought me back to Tulsa, 

so things lined up and I thought it was a good time to 

start a business. I had a little bit of money saved up but 

not enough to build out a restaurant. Kitchen 66’s space 

alone is great for Pop House to have access to because the 

physical space I take up in any location is significant. All 

the molds, freezers and supplies I needed to execute the 

concept required a real space, and Kitchen 66 gave us that. 

I started as a kitchen member renting space for most of 

2016 and then made the decision to do the launch 2.0 

program, which was a great experience. It was great to 

have someone to talk through our challenges and growth 

plan, helping me understand best practices for a lot of 

the things I was doing. I have a tremendous amount of 

respect for Adele, who shared her business acumen with 

me from her own business experiences. She also served as 

a confidant and someone I can trust. Even after graduating 

the program, she makes herself available to strategize, 

which is really valuable.  There would be no Pop House 

without Kitchen 66. 

I really like being a part of the whole Kitchen 66 

community. I think it’s always nice to be around people 

in a similar position to you. Everybody in the kitchen, 

on different scales, is having the experience of taking a 

risk and taking their dream or vision and turning it into 

something real. Whenever I told my friends and family 

that I was leaving my high paying job to start a popsicle 

business, a lot of them looked at me like I was crazy.  At 

Kitchen 66 I’ve been able to connect with other people 

who have done something similar.

“All the molds, freezers and 
supplies I needed to execute the 

concept required a real space, and 
Kitchen 66 gave us that.”

Graduate Stories
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I’m from Honduras and grew up eating Tamales. My mom made them at 
Christmas time. In Honduras, tamales are only made during that time of year. 
I met my husband who is from Tulsa while he was serving in the Peace Corps in 

Honduras. I had been in medical school in Honduras but I had a young child by 

the time we moved to Tulsa so I decided to do nursing school in Tulsa because 

it would be more manageable than medical school. I worked for about 19 years 

in nursing at different hospitals in Tulsa. I loved my job in nursing, it was really 

rewarding but I wanted to be more on the preventative side of healthcare by 

serving people healthy food. 

My husband is the one who convinced me. He said why don’t we sell this food? 

We can share it with our community. We wanted a store front but rent was so 

high. Then we saw the incubator class starting at Kitchen 66 and we went to the 

first meeting in the penthouse at the Sun Building. We applied and were really 

excited when we were accepted. We started taking classes in February 2016. 

I came to the classes mostly but sometimes we came as a family. The day we 

graduated from the program was the first day that we got to cook our food and 

sell it and it was so exciting. I wasn’t really sure if people were going to accept 

our food because it is different than the type of tamales most people are used 

to eating. For example, I sell my tamales in banana leaves! 

There is no way we could’ve done what we’ve done without Kitchen 66 because 

there was so much we didn’t know. There’s a huge difference between cooking 

in the kitchen versus cooking for a lot of people. We got to practice our recipes 

here and it was amazing how much we improved. We had to adjust our recipes 

to make them taste just right. A little bit of spice here and there makes a big 

difference. Feedback from people on their taste preferences guided us.

After being in Kitchen 66 for over a year, we felt ready for a food trailer. It was a 

big change for us to move from the big kitchen to the trailer.  Our first event was 

Earth Festival in April 2017. My daughter designed the graphics for our truck just 

a week before the event. We had just passed the health inspection a few weeks 

before. We’ve done about 6 events since then.

It’s been really positive. My kids help us with cooking. My daughter does all the 

marketing and event planning. We have grown closer together because of the 

business. We did a lot of taste testing and watching the food network together!

We are concentrating on events right now and are focusing on the present and 

believe that it’s shaping us for the future. We are definitely excited about Mother 

Road Market and we’d like to be able to cook there someday!

10 TAKEOVERS

Comida Sol y Vida

“There is no way we could’ve done what 
we’ve done without Kitchen 66 because 
there was so much we didn’t know. There’s 
a huge difference between cooking in the 
kitchen versus cooking for a lot of people.”

Graduate Stories
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9 TAKEOVERS

Tisdale 23

Before I moved home to Tulsa, I posted on my facebook that I was moving 
home and that I wanted to start my restaurant business. One of my friends 
reached out to me and told me about Kitchen 66 and I got in touch with 
Adele that day and interviewed for the Kitchen 66 Launch 1.0 program. 

Some of the most valuable things I learned from Kitchen 66 were behavioral, 

like how to communicate my business to the community and how to 

conduct myself with people who are already in the business and managing 

relationships. Pricing was a huge thing that I learned because I didn’t 

understand pricing very well, and Adele taught me how to break that down 

and how to communicate it to the customer. That helped me make a return 

on my investment because before I would randomly charge for things and 

wasn’t considering all the things that should go into pricing, which has made 

my business more lucrative and made people more attracted to my business. 

Before Kitchen 66, I never had the chance to manage a staff, and I was taught 

that and how to be a leader. Kitchen 66 was also really good in teaching me 

the difference between working for my business and owning my business 

and I didn’t realize the separation beforehand. Kitchen 66 taught me how to 

be the boss and delegate! 

I loved doing the Kitchen 66 cafe takeovers, mainly because I was able to 

build my customer base and draw in a crowd that I otherwise wouldn’t have 

gotten so easily because the Sun Building is centrally located so a lot of 

people would stop by. One cafe takeover I did, Wayman Tisdale Day, was a 

celebration of my dad’s life and it was huge. We had over 300 people attend 

and there was a line down the block. The cafe takeovers have helped me 

move towards opening my own brick and mortar restaurant. I would love to 

open my restaurant in north Tulsa. 

“Before Kitchen 66 I never had the 
chance to manage a staff, and I was 
taught that and how to be a leader.” Gr
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MORE THAN 1500 BOTTLES 
SOLD IN 2017 

9 RETAIL OUTLETS
INCLUDING KITCHEN 66, BODEAN 

SEAFOOD MARKET, BARN 66 
MERCANTILE, MR. NICE GUYS,  

CANDY CASTLE, MECCA COFFEE 
COMPANY, IDA RED, FIRE N THE  

HOLE, RUSTIC PEARL (OKC).

Baby D’s Bee Sting
I’m Dillon Hargrave, and my wife Ashley and I started 
Baby D’s Bee Sting in February 2017. I am a certified 
chilihead, the literacy director at Neighbors Along the Line, 
a disc jockey (DJ), and an avid cyclist. I am from Tulsa. Four 
things primarily inspired me to start Baby D’s Bee Sting, 
the gift of a three pack of hot sauce from my boss, the 
book Hot Sauce Nation, a generous donation of several 
pounds of chili peppers from my friend and local farmer, 
Kenneth Daubney, and the amazing branding created by 
my brother from another mother Jimmy Morales. 

I like to stay up-to-date on the both the nonprofit and food 
business news coming out of Tulsa. I believe I read about 
K66 in the Tulsa World initially. I started following the 
twitter account early on and thought it might be a great 
resource for my wife Ashley who loves to cook and bake. 

Baby D’s Bee Sting is a hot sauce manufacturer. We cur-
rently produce 5 different sauces in micro batches. Each 
batch yields about 150 bottles. We offer a wide range of 
heat levels across our product line. The seriously seduc-
tively Sweet Stang is on the low end of the heat scale and 
consists primarily of Oklahoma Honey and Agave. Our oth-
er sauces are more traditional hot sauces made with hot 
and super hot chili peppers. Our hottest sauce includes the 

hottest chili pepper on record and is the reason we provide 
a glass dropper lid for all of our sauces. 

The launch 1.0 classes have been particularly helpful in 
showing us the specific steps we needed to take to kick 
start our business. The weekly classes also gave us the 
time and place to focus on completing those steps and 
to celebrate our achievements each week. The most ben-
eficial part of the classes was the collaborative nature of 
them. We learned just as much from the other business as 
we did from the curriculum.

Before Kitchen 66 Baby D’s Bee Sting was just a concept. 
We had received positive feedback from friends and family 
who tested the sauce but that was the extent of it. Now we 
are a fully licensed and insured hot sauce manufacture with 
over $2,000 in sales in just under two months since our first 
sale. We are also available at 5 different retail outlets includ-
ing K66 Café and on our website babydsbeesting.com

Kitchen 66 and Baby D’s Bee Sting has impacted me and 
my family by bringing us closer together in support of a 
shared vision. Ashley and I have very different interests in 
general but we really enjoy the time we spend together at 
K66 making Baby D’s Bee Sting.

Most of the things we have learned while in the Kitchen 
have been unexpected and a result of the other business 
owners who happen to be there at the same time. We 
also believe it is important to support all of the businesses 
because we are working together to make Tulsa a more 
delicious city. 

I would describe Tulsa’s food scene as one of the most cre-
ative and fastest growing scenes I’ve ever had the pleasure 
in participating in. When I first moved back to Tulsa after 
college in 2008 there was very little in the way of locally 
owned food businesses in downtown Tulsa. Today there are 
several businesses that are driven to produce high quality 
products for their customers while continuing to challenge 
themselves to innovate new and exciting items.

Our dream is that Baby D’s Bee Sting will be the most 
recognized hot sauce brand in the world while becoming a 
major employer in the Tulsa metro area. We expect to get 
there by first securing a significant presence in Oklahoma. 
Then we plan on taking market share from national com-
petitors and begin exporting to growing markets.

“Before Kitchen 66 Baby D’s 
Bee Sting was just a concept.”
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Since launching in January 2016, Kitchen 66’s Beta period brought Tulsa its first kitchen incubator, offering business 
programming, an unprecedented entrepreneur-run pop up café, a catering program and Kitchen 66’s mobile food stand. 
Most importantly, Tulsans who aspire to launch a food business now have a community to support them, and a proven 
kitchen incubator model to transform their ideas to reality. 

Kithcen 66 thanks the Lobeck Taylor Family Foundation and the Kitchen 66 Board of Advisors for their vision and ongoing 
mentorship. We thank The Mine Tulsa for developing the curriculum of our first business training program and the Tulsa 
Health Department for sharing data so that we may better understand the success of our business training graduates and 
kitchen members. We are grateful for our community partners and the Tulsa community for embracing Kitchen 66’s food 
entrepreneurs. 

There is still work to be done in lowering the barriers to entry for food entrepreneurs. Moving out of the beta period, 
Kitchen 66 remains dedicated to offering services to all Tulsans with an idea and the hustle to achieve it. In the spring of 
2018, Kitchen 66 will relocate to Tulsa’s new Mother Road Market and we look forward to the great opportunity that this 
innovative location will offer to Tulsa’s food entrepreneurs. 

Looking Ahead
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1124 S. Lewis Ave.  •  Tulsa, Oklahoma 74104  •  918-583-2955
lobecktaylor.com


