
The Scoop on Value-Added 
Production 



South Valley Economic 
Development Center 
 Built in 2004 to provide facilities, 

resources and trainings to support 
the development of new and 
expanding small businesses (i.e. 
Incubation) 

 3,500 square foot FDA-certified 
commercial kitchen suitable for 
catering, food processing and food 
production 

 Currently there are over 50 food 
businesses using the SVEDC’s 
commercial kitchen making the 
SVEDC one of the largest food 
incubators in the country 

 
 



SVEDC By the Numbers 
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SVEDC By the Numbers 
 92 - Incubated Businesses 

 
 304 - Consultations with Startup Businesses 

 
 249 - Small Business Jobs Created 

 
 $8.2 million –2009 payroll generated 



Resource Offerings 
 Kitchen Operations:  Provides a template for businesses to 

    overcome regulatory and technical challenges. 

 Community:  Become part of a community of entrepreneurs 

 Consumer Recognition:  Building a brand to enable an instant  

    connection with consumers and a common identity 

 Business Training:  Technology-based business tracking system to 

    provide instant feedback to companies on strengths/weaknesses 

 Access to Capital and Markets:  Connect directly with 
    resources for selling product and financing your business 





How to get Started 
 

 If you want to start a business: 
 Initial consultation with Kitchen 

Manager 
 Attend Orientation 
 Get Insurance & Food Handler’s 

License 
 Set up a Business & Operational 

plan 
 Meet other entrepreneurs and 

retail representatives at 
Quarterly “Meet-Ups” 
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