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COMMON WEALTH KITCHEN
2015 BEST INCUBATOR

Formerly known as CropCircle        

Kitchen, this culinary incubator                 

is a haven for upstart jam-makers         

and chocolate connoisseurs            

looking for a shared space to               

turn their craft into a  business.  

Last year, the organization took             

this to a new level with a massive         

new food-production facility featuring 

shared kitchen space, co-packing 

capabilities, and standalone workspaces 

for the likes of Alex’s Ugly Sauce and Just 

Add Cooking. 
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CommonWealth Kitchen teams up with Mei Mei Street Kitchen!
February 2016
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Jen Faigel, CommonWealth Kitchen

Cake Pops Boston, Clover Food Lab, and Voltage Coffee & Art are all 

“graduates” of Faigel’s CommonWealth Kitchen, which provides 

food startups with kitchen space and equipment, training, recipe 

development, and licensing assistance, among other things. 

Faigel, a socially conscious developer, has had a hand in improving 

225,000 square feet of commercial space aimed at revitalizing 

neighborhoods as well as in building more than 400 affordable 

homes. She cofounded CommonWealth Kitchen in 2009 in Jamaica 

Plain, then in 2014 added a facility in Dorchester in a former hot 

dog factory. Though Cake Pops, Clover, and Voltage have moved on, 

CommonWealth Kitchen now houses 50 other food companies.

http://www.commonwealthkitchen.org/
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Boston BonBon- another great CWK graduate opens a retail spot in Arlington!















Learning the business of food
By Sarah Shemkus

March 12, 2015

Veronica Janssens, co-owner of Batch Ice Cream in the South End, has been 

in the frozen confection business for about five years. In between formulating 

flavors and churning out pints, it can be hard to find time to scrutinize financial 

statements or plot a course for growth.  So, Janssens said, she decided she 

needed a plan for “running a business in a grown-up sort of way.”

The solution she found was a food-focused business course offered by Interise, 

a Boston nonprofit that promotes small business and economic development. 

The 15-week class, part of Interise’s StreetWise MBA program, aims to 

support the growing number of food startups that have popped up in city 

neighborhoods and rural towns, spurring investment and creating jobs.

With local food showing no sign of slowing, Interise teamed up with the 

Jamaica Plain food incubator CropCircle Kitchen and Boston 

Public Market, the year-round local food market that is expected to open 

near the Haymarket MBTA station this summer.

Liz Morningstar, chief executive of Boston Public Market, said the course is 

part of her organization’s mission to boost homegrown foodie businesses. “It’s 

also smart business. We necessarily want a stronger pipeline of companies.”

The class includes 15 owners from 10 companies that sell everything from 

herbal infusion drinks to decadent doughnuts. Some, like Union Square Donuts 

and Q’s Nutshave already gained buzz for products such as maple bacon donuts 

and Mexican chocolate almonds. Others are still planning their official 

launches. All want to find ways for their businesses to grow. At the end of the 

course, students will have created a three-year business plan.

Liam Madden, founder of juice and tea maker Jubali, 
described his ideal client. 



Culinary wonderland hosts fledgling businesses
By Callum Borchers- September 6, 2014

Boston’s newest startup incubator features some 
impressive equipment, but instead of laser cutters and 3D 
printers, the shared workspace boasts a 40-gallon skillet 
and an oven the size of a bank vault that can bake 600+ 
cookies at once. 

The nonprofit CropCircle Kitchen Inc. will cut the 
ribbon Monday on a $14.5 million culinary wonderland 
on Quincy St. in Dorchester.  Dubbed CCK Pearl as a nod 
to the renovated building it occupies- the former Pearl 
Meat factory- the incubator will provide industrial-grade 
kitchen space to as many as 30+ fledgling businesses, 
including food trucks, bakeries, and salsa makers. 

The idea is to give entrepreneurs who might otherwise 
work out of home kitchens access to tools to speed 
production and help grow their businesses faster. 

“A new business could never afford to buy this 
equipment,” said Jen Faigel, the group’s executive 
director. “It’s a game changer for a small food business 
that’s trying to scale.” 

CCK staffer Jackson Barros prepares jalapenos for Alex’s Ugly Sauce.





How a Rock Musician from China 

Brought Uyghur Food to Boston
March 20, 2015 / BY BRENT CRANE Payzulla Polat doesn’t want to talk about politics. And who can blame him? If 

his homeland of Xinjiang—a massive frontier province in northwest China—is 

ever in the news, it’s for terrorist attacks and human rights violations. He 

prefers to talk about music and food.

The 33-year-old Boston resident is the owner of Uyghur Kitchen, the only 

Uyghur food truck in America. Uyghurs (pronounced wee-gur) are a 

Turkic, mostly Muslim ethnic minority in China, but the dominant ethnic 

group in Xinjiang. To say that they don’t get along well with the Chinese 

government would be an understatement.

The Uyghurs are among the world’s most persecuted minorities. Many of 

them desire an independent state, though they might not say it to your face; 

security forces in China regularly imprison outspoken Uyghurs, oftentimes on 

baseless charges of “separatism” and “extremism.”  But Polat doesn’t have 

any apparent political agenda. He has a brand-new food truck and a 

chalkboard menu offering rice pilaf dishes, kebabs, and chicken and lamb 

wraps filled with tomato, onions, lettuce, and yogurt sauce. It’s a small slice 

of home in a place nothing like it.

The musician-turned-food-trucker sees similarities between his two trades. 

“It’s the same thing. When you mix a song, you put in reverb, delay, EQ, 

compression, whatever; it’s just like you put salt and pepper on food. If you 

put in too much, that’s gonna ruin the whole thing. And if the tune itself is 

good, you don’t need to put anything on it, you know?”

Polat also sees himself as a cultural ambassador. “A lot of people are getting 

to know Uyghurs through my food. They didn’t know us before,” he says, 

“Most of the time they pronounce Uyghur ‘yogurt.’”

http://munchies.vice.com/author/brent-crane
http://uyghurkitchen.com/




How a New Orleans native is building up 
her Boston salsa startup one jar at a time
Feb. 17, 2015

By David Harris/Boston Business Journal

New Orleans native Sherie Grillon always knew that 

one day she would create her own food business.

The 38-year-old moved to Boston 13 years ago from 

Austin, where she was attending the University of 

Texas School of Social Work and cooking in various 

restaurants.

And that eventually led to Nola's Fresh Foods, a 

three-year-old salsa startup that operates out 

of CropCircle Kitchen, a food startup incubator in 

Boston's Jamaica Plain neighborhood. Nola's currently 

has eight employees and has two products: salsa 

fresca and fire-roasted corn and black bean salsa.

Nola's is currently available at Boston-area Whole 

Foods markets and various specialty stores. Grillon

currently lives in Roslindale with her wife, Christine 

Grillon, and their one-year-old son, Paxton.

http://www.cropcirclekitchen.org/
http://www.bizjournals.com/profiles/company/us/tx/austin/whole_foods_market_inc/519255






The Backyard BBQ- UPGRADED

In 2011, Kai and Chris Grant began selling their exquisitely 

spiced jerk chicken—available chopped, whole, and in 

wings—from their Roxbury backyard on Saturdays. 

Four years later, Fort Hill Jerk Chicken’s birds can be 

ordered online for weekly pickup, and the couple plan to turn 

the first floor of their home into a full-fledged 

restaurant. forthilljerkchicken.com.

http://forthilljerkchicken.com/


BostInno
The view from inside Boston

CropCircle Kitchen
2014 Winner: Dining & Retail

In December, 2014 CropCircle Kitchen was selected from 

amongst 2,000+ nominations as one of BostInno’s 50 most 

incendiary and game-changing companies and 

organizations across 9 sectors. 







The recently-opened Dorchester outpost of CropCircle Kitchen is 
preparing for an influx of workers over the busy summer season, 
as the food business incubator sees significant growth.

At its peak this summer, when the Massachusetts-based food 
trucks are out and in full-force, CropCircle Kitchen's two locations 
will be home to 45 food-related businesses employing about 150 
people, said Jen Faigel, executive director.

The Dorchester outpost is home to about 25 of those businesses 
including Jubali Juice, Fresh Food Generation,Apotheker's
Chocolates and Fort Hill Jerk Chicken.

"We're on a tremendous growth trajectory," Faigel said.

At its peak, before the Dorchester facility opened, the nonprofit's 
original facility in Jamaica Plain had an organizational budget of 
$300,000 and a staff of two full-time employees, with 20 food-
related businesses.

Now, CropCircle Kitchen's budget is $1.2 million, and it has about 
45 businesses and a staff of 10, with up to four more employees 
being hired at the end of the year.

Food business incubator CropCircle Kitchen 
heats up for the summer
March 26, 2015
By Sara Castellanos

http://www.cropcirclekitchen.org/
http://www.bizjournals.com/boston/search/results?q=Jen Faigel
http://lifeforcejuice.com/life-force-juice-transforming-jubali-juice/
http://www.freshfoodgeneration.com/
https://apothekerskitchen.com/
https://www.facebook.com/pages/Fort-Hill-Jerk-Chicken-LLC/218312704889373


F. MARTIN RAMIN
THE WALL STREET JOURNAL

Relish the Heat
You’ll find a jar of pikliz on most every Haitian 
table, with good reason: This fiery relish of 
cabbage, carrots, onion and Scotch bonnet 
peppers makes even the blandest of dishes 
come alive.  Imagine what it could do for the hot 
dogs and burgers at your next cookout.  

Boston-based pikliz producer The 
Craic & Blonde makes an exemplary iteration 

with habaneros (Scotch bonnets’ close cousins), 
in both hot and mild styles- both of which 
deliver plenty of kick.  Haitian Pikliz: $12 for two 
5.9 ounce jars; thecraicandblonde.com
June 19, 2015



Food trucks might deal in gourmet grilled 

cheeses, Korean-Mexican fusion and chocolate-

covered bacon, but rare is the 

truck that also traffics in 

food justice.
Luckily, Cassandria Campbell and Jackson Renshaw have added 
“activism” to the chalkboard menu. The founders of Boston-
based Fresh Food Generation aim to bring culturally 
appropriate, sustainable meals to lower-income areas of the 
city that typically lack for healthy food options.

The partnership was written in the adolescent stars. The duo met as high 
schoolers at The Food Project, a nonprofit that brings together teens 
from diverse backgrounds to assist in sustainable food production. For 
both, it was a life-altering experience. The mission of Fresh Food 
Generation is to bring culturally appropriate, sustainable meals to lower-
income areas of the city.

“I was working downtown, and the food truck scene was really popular,” 
Campbell recalls. But living in Roxbury, “I realized that my food options 
were very limited and that I was traveling to other neighborhoods to get 
good food.” Creative eating options, mobile kitchens … the Fresh Food 
Generation seed was planted. Campbell then approached old friend 
Renshaw with the idea, and the rolling revolution began.

“The idea is that the farm-to-plate movement is for everyone,” 
Campbell says. “It’s not just this thing that only people with money can afford.”

http://freshfoodgeneration.org/
http://thefoodproject.org/


Baking with Beer: 
Hub cooks craft treats good for what ales you. 

BREWING UP A TREAT: Heather 

Yunger from Top Shelf Cookies works with 

cookie dough made with a Samuel Adams 

Cold Snap beer reduction. March 2, 2015





Food & Dining

They Pedal Meals to Your Door
The MBTA could take lessons from Laurel Valchuis, founder —

and chief delivery person — of al FreshCo, a meal-kit service 
focusing on locally grown produce.

Monday is delivery day, and Valchuis’s mode of transportation is 
a custom-made trike, equipped with a cooler box. Yet despite 
winter’s wretched weather, Valchuis did not miss a single delivery 
to her 20-mile customer base, all of this on the trike, or resorting 
to alternative modes of transportation, from cross-country skis to 
a mountain bike, and even at times relying on the T. At the end of 
the day every Monday, more than 150 ready-to-cook meal 
packets were delivered to homes in the area.

Al FreshCo offers a frequently changing menu of vegetarian 
dishes that can be on the table in 30 minutes. All the ingredients 
arrive ready to go straight into a pot or pan.

Now there’s really no excuse not to 
eat your veggies. They’re right on 
your doorstep — washed and 
prepped and ready for supper.







FreshFood Generation, 
bringing healthy lunch options to 
Dudley Square, July 14, 2015

Start-Ups Rise to

Close a Gap for Farmers

By Stephanie Strom

December 30, 2014

Cassandria Campbell and Jackson Renshaw 
from Fresh Food Generation


