- KitchenStart Pitch Deck

Book time to cook and prep at local restaurants and
commissary kitchens

KitchenStart
Cook anywhere!



\Mark_ E.Chiles
Founder & CEO~
t .
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- Problem

Availability is an important issue for upstart catering and food truck
business.

Expense to build a commercial kitchen.

No easy way exists to book a commercial, permitted kitchen or become a
host.



- Solution: A web platform where restaurants,

catering companies and commissary kitchens
can rent out their space to host persona\
chefs, food trucks and small business cateres

Save Money Make Money Share Culture
when starting when hosting local connection to the
city's food culture



S Market Validation

Chris Hill - Chef, Restaurateur, Food Incubators
Author

In speaking with Chris and reading his books, it shows that theres a Like Techstars for technology startups, there are several Food Incubators
significant piece of the food market thats missing - a way for smaller starting, where upstarts need commercial kitchens for their success
upstarts to enter the market without deflating the already small restaurant

margins
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Million + Million + Thousand
Restaurants in the US Restaurants Globally Expected Bookings
Total Available US Market Serviceable Available Market Share of Market

10% of available US market in 3

*source: Fine Dining Lovers -https://www.finedininglovers.com/stories/chef -restaurant -facts-figures/ years




- Business Model:

we take a 10% commission on each transaction

539015750 4 578

MILLION DOLLARS AVERAGE FEE MILLION DOLLEARS
Projected Bookings with $25/hour Revenue
KitchenTime for 3 hours Projected by 2021

10% of Available US Market
Creates another $354M to

Kitchen Owners



Market Adoption

EVENTS PARTNERSHIPS ONLINE MEDIA TARGETING
target events monthly cheap/alternative word-of-mouth e Social Networks
_ * Craiglist Ads
* Margarita, Tequila and Taco ¢ Food + Tech Connect
: ¢ |nfluencers
Festival e Food Blogs

e [Food Truck Festivals e Orbitz * Email Marketing



R Competition
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- Competitive Advantage

LR
First to Market Host Incentive
for transaction-based temporary they can make money over
housing site thefoodcorridor.com

=@ Q)

Ease of Use Profiles

search by price, location & browse host profiles,
check-in/check-out dates and book in 3 clicks

000

List Once

hosts post one time vs.
daily on craigslist

v

KitchenStart

Cook anywhere!

Design and Brand
memorable name will gain share of
mind



- Financial

What we are looking for:

$500K 30% . 12

Angel Round Equity Months runway

initial investment opportunity offering - product-market fit
- customer development
- early marketing efforts

- profitability



Let's build something great together!
L4

Thank ymi for yﬁur time! _
KitchenStart

Cook anywhere!
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