
  

 
 
 

 
 
CAREER AND ECONOMIC OPPORTUNITY Working Group  
Meeting Notes – 05.24.17 
Participants: (see attached sign in sheet) 
 
 
1. Welcome and Introductions 

Co-chair, Luis Nieves-Ruiz from the East Central Florida Regional Planning Council opened the 
meeting and facilitated a round of introductions.  
 

2. Review of Meeting Minutes from May 3, 2017 
The minutes were provided for participants to review; any comments or clarifications to these 
minutes are welcomed. 
 

3. Review start of draft matrix for strategies 

Luis, with assistance from Kathy Carton from EJP Consulting Group, reviewed with the group a draft 
matrix that attempted to reflect the working group conversations to date.  A proposed goal 
statement and five objectives were drafted to capture the priority areas that emerged during the 
Economic Opportunity Building Blocks exercise that was completed at the last meeting. In addition, 
some initial strategies were included that surfaced during the earlier conversations.   
 
Kathy noted that this is an initial draft and a first attempt to get the goals and objectives on paper.  
Working group members are welcome to offer comments and suggestions to continually refine the 
language as we move forward.  Suggestions are welcome in the working group sessions or via phone 
call or email.  Kathy can be contacted by phone at (617) 512-8275 or via email at 
carton@ejpconsultinggroup.com.  
 
Going forward, the intent is to focus at least one working group meeting on each of the five 
objectives.  As new strategies emerge, they will be added to matrix.  In addition, to maximize the 
likelihood of implementation, lead partners will be identified for each strategy and timeframes will 
be established.  Is this a strategy that can be implemented now with existing partners and resources 
or is this a longer-term strategy that needs more planning and fund-raising? 
 

4. Discussion:   

• Delvis Stallworth shared a written summary of why a commercial kitchen is needed (see 
attached).  It was noted that twelve prospective food entrepreneurs have been identified.  
Legislation/requirements are getting stricter although it was noted that the food cottage 
law was approved in Seminole County.  The closes existing commercial kitchen is in Oviedo. 
Estimated that approximately 2000 square feet is required for a shared space/co-op.  It 
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might be possible for the space to be publicly owned with leases to individual 
entrepreneurs. Luis noted that EDA funds these kinds of projects. 

This idea is also being explored in the Community Facilities working group where it was 
suggested that there might be a potential partnership opportunity with Darden.  Tamara 
noted there are examples of Darden partnerships in Altamont and Safe Harbor/Midway. 

There was also some discussion about whether the facility should be a One-Stop or stand-
alone facility or not.  Participants had thoughts about re-use of existing buildings.  The CNI 
team noted they would welcome suggestions about particular properties. 

• Goldsboro residents need exposure to fields/opportunities that are not readily known.   
Career Source noted current training opportunities in hospitality, car repair and 
maintenance.  The new funding year starts in July, so more information will be available 
about new programming in the upcoming weeks. 

• There was concern about focusing on high growth sectors.  Given where many residents are 
starting, more focus is needed on entry level positions.   

• Southern College offers some skills training even if an applicant does not have a high school 
diploma. Need to find out more about their offerings. 

• Are there on-line training options?  Career Source noted that they offer Microsoft Office 
credentialing training on-line. 

• Suggestion to look at opportunities via Employ Florida. 

• Second chance programs for ex-offenders are critical.  It is estimated that over 37% of 
Goldsboro residents have been involved in the criminal justice system.  Career Source noted 
that they offer federal bonding and a work opportunity tax credit to employers to 
incentivize them to hire ex-offenders.  U2 and Goodwill also have programs to serve this 
population.  Tamara also noted there is an Orange County program as well as Jobs for Felons 
Hub. 

Consensus is that working to address the needs of ex-offenders and helping to prepare them 
for work needs to be a key part of the plan.  It was suggested to include correctional 
facilities, Seminole County Jail (who currently offers no programming), probation and others 
form the justice system in the discussion.  Depending upon what is developed there may be 
opportunity for city/county funding and or to get clergy involved. 

 
5. Presentation from Stephanie Wiliams, Director of Education at the Central Florida Zoo & Botanical 

Gardens 

• Only 2% of the existing workforce are minorities 

• There are job shadowing and internship opportunities for youth as young as 13.  Purnell 
Bush noted that it is important to explore ways to make these types of internships paid. 

• There are opportunities in many different fields including finance, communications, 
horticulture, guest services, animals/sciences and education. 

• Stephanie is looking to develop more programming for youth and can travel to locations in 
the community. She also expressed flexibility to create programming that will accommodate 
the needs and interests of community groups.  Purnell offered to connect her with Travis at 
the Boys and Girls Club. 
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• There is no current partnership with Career Source.  So, there was a suggestion to follow 
that up. 

• Tamara to follow up with Stephanie about participation in the 6/24 Community Information 
Fair. 

 

6. Upcoming Meetings 

• June 14 (Wednesday) at 2:00pm at Goldsboro Front Porch Council- Career and Economic 
Opportunity Working Group meeting 

The discussion will focus on the first Objective: Increase resident access to educational and 
career training opportunities that lead to careers in high growth fields with living wages. If you 
know anyone who is interested in this topic, please invite them to join us for this conversation. 

• June 20 (Tuesday) at 10:00am – Steering Committee meeting 

Working Group co-chairs invited to present quick overview of community-driven priorities and 
strategies for revitalizing Goldsboro; discussion of key ideas emerging from the Working Groups 
 

• June 24 (Saturday) from 11:00-2:00 at the Westside Community Center– Community 
Information Fair to get public feedback on each Working Group’s draft priorities and strategies 

 
 

Next Meeting – Wednesday, June 14 at 2:00pm at the Goldsboro Front Porch Council 
 
 
 
 
For more information about the CNI Planning Process and/or other working groups, go to: 
 

Website:  www.ChooseGoldsboro.com  
Facebook:  www.facebook.com/choosegoldsboro 

 
 
 
 

 

http://www.choosegoldsboro.com/
http://www.facebook.com/choosegoldsboro


Why a commercial Kitchen in Sanford, FL ? 

In most states and counties, legitimate food businesses must cook and bake in commercial kitchens 

licensed by local health agencies. If your business plan; anticipates professional-scale production, your 

food business will need a professional-scale kitchen. The cost of outfitting a commercial kitchen for a 

small food business usually ranges from about $15,000 to about $100,000 as of 2013, depending on the 

size of your space and the complexity of your vision. Here in Sanford alone we have come across over a 

dozen vendors who have to leave their county to prepare food to bring back in to the county. 

 

Installing Equipment and Infrastructure 

The big ticket items for a commercial kitchen are plumbing, ventilation and refrigeration. These 

leasehold improvements are considerably more expensive than the equipment you will purchase to 

hook up to them; as of 2013, the cost of installing plumbing for the hand, mop, prep and dish sinks 

required by most local health departments will cost about $10,000, while you may only pay $2000 for all 

of your sinks. Ventilation can be very expensive as well, costing at least $1000 per square foot of hood 

area. Finding a space that has been a commercial kitchen in the past can save you large sums of money 

because many of the leasehold improvements you will need should be in place already. 

 

The Extras 

In addition to the cost of setting up your commercial kitchen, you may need to pay a damage deposit 

that likely will total about a month's rent. Your landlord may also ask you to pay your last month's rent 

along with your first month's. You may have to pay rent for at least a few months while you are making 

your kitchen production-ready, and you will also have to pay a health department licensing fee, which 

can range from less than a hundred dollars to nearly a thousand dollars depending on the county, state 

and licensing agency. 

 

Renting a Commercial Kitchen 

Renting a commercial kitchen allows you to avoid the large capital outlay of outfitting your own space. 

Churches, businesses and nonprofit business incubators lease space to startup food businesses. The cost 

of renting a commercial kitchen usually runs $10 to $25 per hour as of 2013, although some commercial 

kitchens offer unlimited access packages for $600 to $800 per month. Although renting a commercial 

kitchen saves money, it does usually limit the space and time you have available for kitchen production. 

Proposal: Seminole County Commissary 

Prepared by: Delvis L. Stallworth 
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