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Tom Evans
Executive Director
Cambridge Redevelopment Authority
255 Main Street, 4th Floor
Cambridge, MA 02142

Dear Mr. Evans:

Cambridge Eats is proud to submit this statement of interest and qualifications 
for a food-related development at the Foundry Building at 101 Rogers Street 
in Cambridge. 

Food is fundamental. It crosses generations, cultures and neighborhoods, 
brings people together and strengthens communities. Cambridge Eats is 
a group of professionals from multiple disciplines exploring how the many 
facets of food can provide transformational programming at the Foundry. We 
are influencers, not developers, who want to bring clarity and direction to the 
community portion of the Foundry project. Our overarching goal is to “close 
the food loop” for this neighborhood and for the full Cambridge community.

We are excited to be a part of the discussion and we hope the Cambridge 
Redevelopment Authority will determine that this submittal meets the 
requirements laid out in the Request for Qualifications. The contact person 
for Cambridge Eats is Sam Seidel. Please reach out to him with any further 
questions, comments or clarifications and we look forward to talking with you 
about this exciting opportunity.

Sincerely,

Sam Seidel, on behalf of Cambridge Eats

Contact info for Sam Seidel:

ph: 617-548-1267
e: seidel.sam@gmail.com
mail: 43 Harris Street, Cambridge, MA 02140

1. Transmittal Letter
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2. Project Understanding and Approach

Statement of Interest

We are influencers, not developers. We want to bring clarity and direction 
to the community portion of the Foundry project. We are calling our project 
Cambridge Eats and our goal is to “close the food loop”. Food is at the center 
of all of these opportunities. Cambridge Eats is excited by this project and 
wishes to partner with a developer who shares our vision of what this building 
and community can be.

Overall Concept

The Foundry Building represents a tremendous opportunity to integrate 
the various communities in Cambridge that call the eastern part of the city 
“home” — East Cambridge, Area 4 and Kendall Square.  

Because of the Foundry’s unique role in eastern Cambridge as a place that 
bridges several neighborhoods, it is important that the ground floor of the 
building be active, open, inviting and alive. Many recent revitalization projects 
across the country have demonstrated that there is no better way to do this 
than with food. 

The Cambridge Eats team is multidisciplinary. We speak with knowledge 
and experience when  talking about food, the business of food, property 
development, architecture, the economic and demographic needs of the 
City of Cambridge, and the Foundry Building itself. This expertise has the 
potential to bring together a creative and flexible design team  with a diverse, 
viable and committed tenant mix. 

Providing a memorable setting to “close the food loop” — a place to source, 
process, market, and distribute regionally grown produce to a rapidly 
developing community  — will allow this significant example of Cambridge’s 
economic past to engage meaningfully in its future growth and community 
development. 
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Design Approach

The Cambridge Eats development utilizes the the eastern bay wing of 
the first floor for a combined cafe market space that provides casual cafe 
space and retail space for local produce and food producers. The adjacent 
lawn, connected through the existing brick archways, becomes an outdoor 
extension of these activities. We see appealing examples in Washington, 
DC’s Eastern Market, San Francisco’s The Hall and Boston’s own new Public 
Market.  

On the lower level, we imagine a combination of a community kitchen that 
will serve multiple purposes, including classroom space, meeting space, 
a certified kitchen available for local food creator, and support spaces for 
emergency food services for those who are food insecure.

One advantage to our design approach is that the wings of the building can 
be stand-alone from the main core of the building, allowing secured access 
for other building tenants without infringing on the free flow of people to and 
from food areas. 

2. Project Understanding and Approach
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The outdoor space has the potential to be an attractive and productive edible 
garden. This area will feature edible and ornamental growing space, a public 
pathway through the garden, and areas for seating and casual eating. 

Even in a relatively small area, large yields of nutrient dense and organic 
produce can be grown. Production will focus on high-value and easy-to-grow 
greens and herbs, which will be sold retail and used by restaurants in the 
Foundry Building. The garden will be designed to feel like an inviting and 
artful ‘outdoor living room’. Educational tours and workshops will highlight 
the sustainable growing techniques employed at the Foundry.

2. Project Understanding and Approach
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Organizational Structure and Management Approach

We know that this endeavor requires a real estate and/or food program 
manager. Cambridge Eats is committed to working with the developer to 
identify and develop the appropriate team to execute this concept.

Our goal is to support independent food startups while simultaneously 
providing education and employment opportunities to neighborhood 
residents. 

The primary challenge in any startup food business is finding good people 
who can execute quality food. This problem is exacerbated in independently 
owned and operated food startups that have limited sales, limited hours 
and can only offer part-time employment at varying rates of pay. Similarly, 
food start-ups are hampered by the higher cost of delivery minimums and 
administrative billing and paperwork that is often done in the downtime of 
the owner operator.

The anchor of this concept would be a community training kitchen, operated 
by a managing chef that handles central purchasing, training and perhaps 
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2. Project Understanding and Approach

production. The managing chef supports food entrepreneurs as they create 
food products to be sold onsite or at retail. 

Multiple Food Kiosks with varying degrees of permanence will provide a venue 
for brick and mortar ‘incubator’ space. More established food businesses can 
lease for longer periods of time. Adding to the mix would be dedicated ‘pop-
up’ retail kiosks devoted to food entrepreneurs not ready for a permanent 
location but eager to sell goods.

Strength through partnership
In developing a list of possible partners for this work, Cambridge Eats 
held meetings with several Cambridge food non-profits, and engaged in 
conversations with organizations throughout Boston that could serve as 
models for what Cambridge Eats can accomplish. These groups have infomed 
are vision, and some of them can envision their group as part of the future 
Foundry development: 

• Food for Free

• The Cambridge Weekend Backpack Program

• CitySprouts

• ChopChop Magazine

• Cuisine en Locale

• Haley House

• Future Chefs

• The Fresh Truck 

• HomeHarvest 

Cambridge Eats could play a part in this neighborhood. We have reached out 
to Jesse Baerkahn of Graffito SP to better understand the food retail market, 
and we have begun conversations with Mike Ananis, executive director of The 
Rindge School of Technical Arts about ways that any activity at the Foundry 
Building could support the work that RTSA is doing in their culinary arts 
program.
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Cambridge Eats Leadership

The following individuals formed Cambridge Eats to develop this proposal:

• Ben Barkan – Founder, HomeHarvest - Edible Landscapes

• Tish Gardner – Construction Consultant (WBE)

• JJ Gonson – Cuisine en Locale (WBE)

• Kelsey Kent – Manager, Barismo coffee

• Edith Murnane – Consultant; former Director of Food Initiatives, City of Boston

• Julia Nugent – Principal, HMFH Architects (WBE)

• Sasha Purpura – Executive Director, Food for Free 

• Sam Seidel – Urban Planner, former Cambridge City Councilor

In addition to our core group, we have consulted the following people to 
develope our ideas, to gauge their interest as a potential partner organizations, 
and to test the programmatic and financial viability of this proposal:

• Bing Broderick – Executive Director, Haley House, Boston

• Toni Elka – Executive Director, Future Chefs

• Jane Hirschi – Executive Director, CitySprouts

• Alanna Mallon – Founder, Cambridge Weekend Backpack Program

• Ron Sarni – Founder, Stock Pot Malden

• Sally Sampson – Executive Director, ChopChop Magazine

• Mark Stearns – Director of Programs, Margaret Fuller Neighborhood House

• Josh Trautwein  – Fresh Truck, Boston

Conversations initiated with:

• Jesse Baerkahn – President, Graffito SP

• Michael Ananis – Executive Director, Rindge School of Technical Arts

3. Project Leadership and Team
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Ben Barkan
HomeHarvest LLC
ben@homeharvest.biz

Ben Barkan is the owner and founder of HomeHarvest LLC, an edible 
gardening company founded in 2008 (www.homeharvest.biz). HomeHarvest 
has several company trucks, seven full time employees, and over 200 gardens 
installed throughout Boston and its suburbs. Ben worked on over 30 organic 
farms all around the world and holds a degree in sustainable agriculture. 
Plans for business expansion include larger edible gardening projects, more 
integration with schools and curriculum, securing patentable agricultural 
inventions, and franchising to other states. Ben is excited to grow his team of 
skilled workers and designers and looks forward to being more engaged with 
the local food movement.
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Tish Gardner
Tishgardner1@gmail.com

With more than 30 year in hospitality construction, Tish Gardner left 
Shawmut Design and Construction in July 2015 and has established a 
consulting practice,  specializing in site analysis and selection, conceptual 
estimating, document reviews, and value engineering.  During her career at 
Shawmut, Tish estimated over 500 restaurants from small sandwich shops to 
large National Chains.  She is currently working with the Lupoli Companies 
on a 40,000 sf addition to a medical offices building and had put together 
a construction team and budget for the recently completed  Sal’s Pizza in 
Fenway for the same Ownership.  Tish is working with Hadley Contractors on 
a 6000 sf restaurant in Milton, a high end private residence in the South End, 
and a playground build-out for a non-profit school in Cambridge. 

Tish has volunteered for a number of non-profits including Haley House’s 
Dudley Dough, The Food Project (Kitchen Construction) and Future Chef’s 
(Kitchen Construction).  Tish has a vision that this building can bring people 
together through food while serving the community’s less empowered 
populations.

JJ Gonson
JJ@enlocale.com

JJ is a local restaurateur and caterer who has her finger on the pulse of the 
Cambridge food and restaurant scene. She is a local resident.

4. Experience and Qualifications
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Kelsey Kent
Barismo Coffee
kelseymariekent@gmail.com

Kelsey Kent, a local resident, is the manager for a local artisanal coffee 
and light bake goods, Barismo Coffee which is also located in the project 
neighborhood.   Prior to her current position she was the Manager of Dwell 
Time coffee shop also in Cambridge.  She started her food career as a barista, 
moved up to assistant manager and moved onto Barismo as a manager more 
than 4 years ago. Barismo coffee currently has three locations (Cambridge, 
Somerville and Arlington) and are about to acquire a fourth location.   The 
coffee is roasted in Somerville, and sourced directly with farmers from 
Central America, cutting out the middleman.  This allows them to work with 
the farms and farm managers to guarantee fair wages and a sustainable 
coffee product.  

Kelsey brings her experience in building small food businesses to this project.  
She has her pulse on the needs and desires of the local residents who frequent 
their shop.  Because she lives in the neighborhood she is looking forward to 
The Cambridge Eats space providing a local food hub, providing a lively place 
for gathering, celebrating, educating and purchasing food.  Kelsey believes 
these spaces can provide small businesses with startup opportunities where 
they can be supported and thrive and opportunities for local residence to 
receive job training.  Barismo Coffee pays fair wages to workers and they are 
interested in hiring future trainees.
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Kelsey attended Lesley University and in addition to her business interests 
has a strong interest in art management helping artist to become self-
sustaining.  Kelsey has a strong interest in this project and would like to 
continue to be involved in both the development of food related industries, 
employee training and the local artist networking components

Edith Murnane
edith.murnane@gmail.com

From farm to farmers markets, from restaurant kitchens to food enterprises, 
from school food to city government, Edith Murnane has worked to develop 
food systems that support food businesses all along the food chain while 
creating food access for Massachusetts residents.

Edith joined Boston Mayor Thomas Menino’s administration in 2010 to 
establish the Office of Food Initiatives. Under her stewardship, the Restaurant 
Roadmap, the Food Truck Initiative, Boston’s Micro Urban Farming Initiative, 
the City’s Urban Agriculture Re-zoning work, and City’s Food System Resiliency 
Initiative were launched.  Edith was integral in launching the US Conference 
of Mayors’ Food Policy Task Force, which successfully lobbied Congress to 
affect policy changes in the US Farm Bill generating broad economic impact 
on cities and towns across the US ultimately fostering better public health.

 Edith joined the Mayor’s office from Community Servings, a local not-for-profit 
food and nutrition program that provides services throughout Massachusetts 
to individuals and families living with critical and chronic illnesses. While at 
Community Servings, Edith built a farmers’ market, inaugurated the first 
Community Supported Fish (CSF) program in Boston, established a UN-
supported demonstration garden, and oversaw the organization’s school and 
senior meals programs. 

Edith has worked at a variety of restaurants and catering establishments, 
was the chef/ owner of The Cantata in Jamaica Plain, was a frequent vendor 
at a number of local farmers’ markets and sat on the Board of the now newly 
opened Boston Public Market.   Most recently, Edith has been consulting on 
a number of statewide initiatives, including developing infrastructure for the 
grass-fed beef industry and developing a locally sourced, locally produced 
tomato-based product line that would create another revenue stream and 
market segment for local farmers.
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Julia Nugent
julianugent@hmfh.com

Julia Nugent is an architect and planner. She leads HMFH’s Higher Education 
practice, addressing master planning challenges as well as developing 
solutions to improve student life and academic environments, drawing on her 
architectural experience to inform her planning acumen. In her independent 
work, Julia developed approaches to repurposing existing spaces for new 
uses at MIT, undertaking projects such as a master plan for the School 
of Architecture and Planning, conceptual design for consolidation of the 
campus library system, and a study to house the Music and Theater Arts 
programs within an historic campus building. Julia is a highly skilled team 
leader who sees both the forest and the trees when she is tackling a design 
problem, synthesizing a client’s list of concerns, program ambitions, and 
space requirements into an inspiring and achievable plan.  Julia brings all 
these skills to this team of volunteers working to develop and understand 
both the building and its potential programs and space requirements.

Julia has long been involved with the Foundry building as part of HMFH’s 
contracts with the City and it is overwhelming desire to “see it through to the 
end” and as a local resident and neighbor of the project to have a community 
impact far beyond the building’s walls.

Sasha Purpura
Executive director - Food For Free

sasha@foodforfree.org

Sasha Purpura is the Executive Director of Food For Free, a Cambridge-
based not-for-profit which addresses local hunger by rescuing healthy food 
that might otherwise go to waste and distributing it to those who need it. 
Prior to this, Sasha helped her husband found and grow a successful organic 
farm which sells locally at the Harvard Square Farmers’ Market. Additionally, 
Sasha is on the leadership team of Greater Boston Slow Money, a group 
working to connect local food entrepreneurs with the resources necessary 
for success, and a founding member of Sprout Lenders, a group formed to 
support a vibrant and healthy local food system by making loans to farmers, 
producers, and food system entrepreneurs that serve the greater Boston 
area.
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Sam Seidel

Urban Strategies

seidel.sam@gmail.com

Sam Seidel works to create strong communities in great urban spaces by 
bringing people together around shared opportunities. He runs his own urban 
consulting firm in Cambridge, MA. A former city councilor in Cambridge, Sam 
is intimately aware of the history of the Foundry building and the broader 
ongoing dialog about the changes underway in East Cambridge, Area 4 and 
Kendall Square over the past decade. Sam is a board member at the Margaret 
Fuller Neighborhood House, a Cambridge-based non-profit serving the needs 
of the Area 4 neighborhood and in 2015, he received the Mack Davis Award for 
excellence in tutoring from Cambridge School Volunteers. Sam received his 
urban planning degree from Harvard’s Graduate School of Design, where he 
was also a visiting fellow in 2012.
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Bing Broderick
Haley House

Bing became the Executive Director of Haley House in Boston in December 
2013.  He arrived at Haley House as a manager of the new Haley House 
Bakery Café in September 2005.  Located in Dudley Square, Roxbury, the 
Café’s mission is to provide a place where all are truly welcome and to create 
a workplace for men and women who face significant barriers to employment.  
Prior to his arrival at Haley House, he was the Director of Special Marketing 
at Rounder Records and the Manager of Giant Screen Films for WGBH 
Enterprises. 

Haley House is currently developing a new concept for training in Dudley 
Square which will open in September as a Pizza Parlor named Dudley Dough.  
Haley House does not currently have the bandwidth to expand at this time, 
but has graciously provided input on the training component which will be 
provided within this project.
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Josh Trautwein

Executive Director - The Fresh Truck

The Fresh Truck plays a critical role in Boston’s healthcare ecosystem, 
ensuring Boston families have access to a reliable source of fresh nutritious 
food.  With a group of new network partners they are uniquely positioned to 
make fresh food an integrated part of community health in Boston and will 
fundamentally change the way that families shop, cook and eat. Providing 
access to nutritious food has always been the focus at Fresh Truck, but it’s 
only a part of their overall mission as an organization. Blue Cross Blue Shield 
of Massachusetts has signed on as a community impact partner, providing 
funding and strategic support within the healthcare sector. Boston Medical 
Center HealthNet Plan has committed funding in addition to supporting 
community outreach and the pilot of their Vegetable Prescription Program. 

They are currently hard at work retrofitting bus two, which will host pop-
up markets, cooking demos and other food-focused health activities. They 
currently make ‘Fresh Stops’ in South Boston, Dorchester, Mattapan, 
Charlestown and East Boston, with more stops to be announced soon.

Josh is interested in an open dialogue on how the Fresh Truck can provide 
fresh fruits and vegetables to the Cambridge local residence through a full 
time or part time location with the Eat Cambridge space,  utilize volunteers 
at community spaces and perhaps joint venture with Food for Free or other 
similar programs.  They are willing to consider a model that could potentially 
service all economic levels within the community.
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5. Financial Approach

We have analyzed the financials of this proposal and have established that 
it is a viable and sustainable program approach. Please see our attached 
proformas for more details.
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