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Voorhees Fellows Fall 2016 Course 

Community Economic Development and Small Food Businesses 

In partnership with the New Brunswick Food Alliance’s Economic Development Work Group 
 
Edward J. Bloustein School of Planning and Public Policy 

Rutgers University 

Room: CSB 170, 1:10-4:10  
 
Kathe Newman, Associate Professor 

Office Hours: Tuesdays 1-4pm. Civic Square Room 460 (33 Livingston Avenue) 

knewman@rutgers.edu 
 
 

The Fall 2016 Voorhees Fellows will work with the New Brunswick Community Food 

Alliance’s Economic Development Work Group to conduct research and produce a report 

about the potential to grow existing and create new small food businesses in New 

Brunswick. Students will learn about the services small food business incubators provide, 

consider what resources exist in and around New Brunswick, identify specific things a New 

Brunswick based incubator would need to address (such as local food production and 

distribution rules) and describe what an incubator might look like in New Brunswick.   

To do this, the Fellows will: 
 

1) Read academic and other literature and summarize the findings on community food 

business incubators that provide services to people with low incomes 

2) Search the Internet to identify existing incubators and learn about how they work 

a) Where are the food incubators located? 

b) What types of businesses and people do they serve? 

c) What types of services do they offer? 

mailto:knewman@rutgers.edu
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d) What types of products and businesses to people create when they leave the 

incubator? (small product lines, restaurants, pop-ups, food trucks, vending 

etc…).  Do the incubators target their services to support the development of 

a particular subset of these activities? 

3) Identify incubators in NYC and Philadelphia to visit in person 

4) Consultant people in and around New Brunswick who work in these areas 

5) Produce a short report  

6) Present the project to the community partners 

 
 Our success will depend on our ability to organize ourselves to 1) create a work plan, 

2) communicate with one another, 3) comment and critique on each other’s work, 4) meet 

all deadlines, and 5) complete the final report and presentation slides well before the final 

presentation date to allow time for editing, presentation practice, and layout.   

 Critiquing a colleague’s work helps us move forward and keeps everyone in contact 

and up-to-date. The more focused work we do during the first half of the studio in 1) taking 

notes, 2) documenting sources, 3) and writing up what we know as we learn it, the easier 

and more rewarding the second half of the semester will be and the better product we’ll 

have at the end.   
 
 
Course Materials 

Course reading, viewing, and listening materials are available on the Sakai course website 

and on the Internet. Please use the style guides on Sakai for report writing. 
 
Academic Integrity 

Please review the University’s Academic Integrity Policy here 

http://academicintegrity.rutgers.edu/integrity.shtml. Please do not use someone else’s 

intellectual property without proper attribution.  If you have any questions about citing 

material, refer to an academic citation and style guide, ask me, another faculty member, or a 

research librarian at one of the University’s libraries. 
 

http://academicintegrity.rutgers.edu/integrity.shtml
http://academicintegrity.rutgers.edu/integrity.shtml
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Rutgers Self-Reporting Absence Website 

Students are expected to attend all classes; if you expect to miss class, please use the 

University absence reporting website https://sims.rutgers.edu/ssra/ to indicate the date and 

reason for your absence.  An email is automatically sent to me.   
 
Grading 

Attendance and Participation (30%) 

To receive full credit for participation, attend class discussions and tours, read, and engage 

thoughtfully and creatively with class discussions. If you miss class, download the 

presentation slides from Sakai and ask a colleague for notes. Please turn off digital devices 

prior to class. Nothing should vibrate, ring, or tweet.  

Research and Report (50%) 

The main body of work is a collaboratively produced community based research project and 

report.  You will work individually and collaboratively on the research and report. 
 

Presentation (20%) 

Produce a presentation slide deck and presentation text that summarizes what you did and 

what you found and deliver the presentation to the New Brunswick community in 

December.   

 
 
 

Course Schedule 
Before the first day of class, please: 

1. Become certified to do human subjects research 

1. Complete the university’s Internal Review Board certificate course accessible 

here: https://orra.rutgers.edu/citi if you not done so already 

2. Email a copy of the completion certificate to knewman@rutgers.edu.  

https://sims.rutgers.edu/ssra/
https://sims.rutgers.edu/ssra/
https://orra.rutgers.edu/citi
https://orra.rutgers.edu/citi
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2. Complete the Rutgers Collaborative Research Process mini-course. Supporting 

Collaborative, Reciprocal, and Respectful Partnerships in Community-University 

Research http://community.rutgers.edu/grants/tutorial 

 

September 12. Introductions  
Introductions 

Project overview 

Community partner introductions 

Brief tour of New Brunswick 

September 19. Create a table that shows what services food 
incubators provide? 
 

To start, view 

LaCocina http://www.lacocinasf.org 

WHEDCohttp://www.whedco.org/BronxCookSpace 

Hope & Main https://makefoodyourbusiness.org 

Union Kitchen http://unionkitchendc.com 

Delaware State University https://www.desu.edu/business/food-business-incubation-center 

Eastern Market https://www.easternmarket.com/nourish/develop-a-business 

Hot Bread Kitchen https://hotbreadkitchen.org 

UW Extension http://fyi.uwex.edu/foodbin/ 

Downtown Market Grand Rapids http://downtownmarketgr.com/incubator-kitchen 

Culinary Incubator in West Philadelphia http://theenterprisecenter.com/culinary-incubator-in-

west-philadelphia-to-cook-up-a-batch-of-entrepreneurs/ 

Vermont Food Venture Center http://www.hardwickagriculture.org/for-food-

businesses/vermont-food-venture-center/our-facility 
 

http://community.rutgers.edu/grants/tutorial
http://community.rutgers.edu/grants/tutorial
http://www.lacocinasf.org/
http://www.whedco.org/BronxCookSpace
https://makefoodyourbusiness.org/
http://unionkitchendc.com/
https://www.desu.edu/business/food-business-incubation-center
https://www.easternmarket.com/nourish/develop-a-business
https://hotbreadkitchen.org/
http://fyi.uwex.edu/foodbin/
http://downtownmarketgr.com/incubator-kitchen
http://theenterprisecenter.com/culinary-incubator-in-west-philadelphia-to-cook-up-a-batch-of-entrepreneurs/
http://theenterprisecenter.com/culinary-incubator-in-west-philadelphia-to-cook-up-a-batch-of-entrepreneurs/
http://www.hardwickagriculture.org/for-food-businesses/vermont-food-venture-center/our-facility
http://www.hardwickagriculture.org/for-food-businesses/vermont-food-venture-center/our-facility
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Hall, Emma. 2007. Measuring the Economic Impact of a Nonprofit Small Business Kitchen 

Incubator: A Case Study of Nuestra Culinary Ventures. University of 

Pennsylvania. http://repository.upenn.edu/cgi/viewcontent.cgi?article=1009&context=senior_s

eminar 
 
Comei, Nicholas, Danko, Thomas, Nistler, Ashley Rae, and Vaitkunas, Michael. 2016. 

Worcester Regional Food Hub: Commercial Kitchen Profitability.  

https://www.wpi.edu/Pubs/E-project/Available/E-project-030416-

180100/unrestricted/Worcester_Regional_Food_Hub_-_Commercial_Kitchen_Profitability.pdf 
 
Pansing, Cynthia, Arlin Wasserman, John Fisk, Michelle Muldoon, Stacia Kiraly, and Tavia 

Benjamin. 2013. North American Food Sector, Parts One and Two: Roadmap for City Food 

Sector Innovation and Investment: Wallace Center at Winrock International.  

Part I: http://www.ngfn.org/resources/ngfn-

database/knowledge/Program%20Scan%20and%20Literature%20Review.pdf 
Part II:  
http://static1.squarespace.com/static/520ed291e4b066a62d157faa/t/5234d87ce4b0bfcfa19a7193/1379195004116/

Roadmap+for+City+Food+Sector+Innovation+and+Investment.pdf 
 

September 26. What state and local rules shape food production 
and distribution? 
 
Panel discussion: Invite Department of Public Health staff and NJ  
 
Read  

Wadhwani Foundations and National Entrepreneurship Network. A White Paper: Guidelines - 

Metrics & Milestones for Successful Incubator 

Development. http://c.ymcdn.com/sites/www.andeglobal.org/resource/dynamic/blogs/201506

09_144829_13974.pdf 
 

http://repository.upenn.edu/cgi/viewcontent.cgi?article=1009&context=senior_seminar
http://repository.upenn.edu/cgi/viewcontent.cgi?article=1009&context=senior_seminar
https://www.wpi.edu/Pubs/E-project/Available/E-project-030416-180100/unrestricted/Worcester_Regional_Food_Hub_-_Commercial_Kitchen_Profitability.pdf
https://www.wpi.edu/Pubs/E-project/Available/E-project-030416-180100/unrestricted/Worcester_Regional_Food_Hub_-_Commercial_Kitchen_Profitability.pdf
http://www.ngfn.org/resources/ngfn-database/knowledge/Program%20Scan%20and%20Literature%20Review.pdf
http://www.ngfn.org/resources/ngfn-database/knowledge/Program%20Scan%20and%20Literature%20Review.pdf
http://static1.squarespace.com/static/520ed291e4b066a62d157faa/t/5234d87ce4b0bfcfa19a7193/1379195004116/Roadmap+for+City+Food+Sector+Innovation+and+Investment.pdf
http://static1.squarespace.com/static/520ed291e4b066a62d157faa/t/5234d87ce4b0bfcfa19a7193/1379195004116/Roadmap+for+City+Food+Sector+Innovation+and+Investment.pdf
http://c.ymcdn.com/sites/www.andeglobal.org/resource/dynamic/blogs/20150609_144829_13974.pdf
http://c.ymcdn.com/sites/www.andeglobal.org/resource/dynamic/blogs/20150609_144829_13974.pdf
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Guide to Starting a Local Food Business in Minneapolis.  2011. Minneapolis 

City. http://minneapolismn.gov/www/groups/public/@cped/documents/webcontent/convert_

269947.pdf 
 
Food Enterprise and Economic Development Kitchens Project Business Plan. Strengthening 

Our Community through the Power of Food. A Project of the Northside Planning Council. 

Madison, WI. http://feedkitchens.org/wp-content/uploads/FEEDBPLAN0813.pdf 
 
We NYC https://we.nyc 
 

October 3. Panel discussion about community food incubators 
Invite:  

● Elijah’s Promise 

● City Market 

● Middlesex County College 

● Intersect Fund 

● Teresa 

● Small business  

● Peg Brennan 

 

http://minneapolismn.gov/www/groups/public/@cped/documents/webcontent/convert_269947.pdf
http://minneapolismn.gov/www/groups/public/@cped/documents/webcontent/convert_269947.pdf
http://feedkitchens.org/wp-content/uploads/FEEDBPLAN0813.pdf
https://we.nyc/
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October 10. Identify and map out existing food incubator 
resources 

October 17. Finalize discussion of existing food incubator 
resources 

October 24. Produce draft report 

October 31. Draft Report Due 

November 7. Revised Draft Report Due 

November 14. Final Draft Report Due 

November 21. Final Report and Draft Slides Due 

November 28. Final Slides Due  

December 5. Polished Dry Run Presentation  

December 12. Final Presentation 
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