


O
range By: D

evoured

+ O
range By: D

evoured is a m
icro concept by 

D
evoured Pizza. This m

icro concept is to assist 
w

ith building a team
, stream

lining operations, and 
utilizing this space to filter in capital for D

evoured’s 
sit dow

n location. 

+ D
evoured Pizza is currently a pop-up restaurant 

concept that specializes in hand tossed pizza m
ade 

to 
order, 

com
bining 

eclectic 
ingredients 

and 
flavors on our pizzas as w

ell as “Snackum
s”, our 

version of sm
all plates.  

+ Som
e exam

ples of our pizza profiles are jalapeño 
bacon jam

, black garlic ricotta, and butternut 
squash puree, just to nam

e a few
. The snackum

s 
are an array of food item

s such as risotto balls, 
gam

bas al ajillo (shrim
p in garlic), and lots m

ore. 



D
evoured w

as born in Jhy’s backyard in 20
20

 during the C
O

VID
-19 pandem

ic. Prior to C
O

VID, she 
w

orked at a local pizzeria during college. A
fter she graduated, she lived abroad as an English 

teacher and w
orked as a freelance graphic designer. A

fter returning to the states, she w
orked 

under chef Brandon W
inn at W

ebster H
ouse and becam

e a sous chef at U
M

B Bank executive kitchen 
soon after that. Like m

any in the industry, though, a few
 m

onths later, she found herself 
unem

ployed and antsy to get back into the kitchen.  

Jhy decided to volunteer w
ith her previous restaurant fam

ily at W
ebster, m

aking m
eals for people in 

need during the pandem
ic. A

round that sam
e tim

e, she found herself inspired by pop-ups in Spain 
arranged at local cafés and venues. W

ith her ow
n portable pizza oven that she had w

on on 
Instagram

, she began w
orking on her signature from

 scratch pizza dough.  

+ Fast forw
ard 2 years later, D

evoured has taken  part in over 10
0

 com
m

unity pop-up events, been 
recognized as Best Pop-U

p in Kansas C
ity 20

22 by The Pitch as w
ell as highlighted by Startland 

N
ew

s and Feast M
agazine, m

ade the cover of Kansas C
ity M

agazine, and m
ost recently, Jhy starred 

in H
U

LU
’s very first pizza com

petition show
 Best in D

ough (Season 1, Episode 5) and w
on!

O
UR STO

RY:





+ Jhy grew
 up O

lathe, KS 

+ W
as an only child &

 w
as raised by her single 

m
other, G

ala :)  

+ O
ften alone w

ith her w
ild ideas &

 creative 
thoughts perform

ing experim
ents w

ith baby 
pow

der &
 w

ater in her room
 (foreshadow

ing!) 

+ Traveling abroad drastically transform
ed her life, 

her w
orldview

, &
 inspired m

uch of w
hat D

evoured is 
today

W
H

O
 IS JH

Y C
O

U
LTER?

I AM
…

 A C
REATIVE / FO

O
DIE / PIZZA C

H
EF & O

W
N

ER



+
+ PO

P-UPS 

+
+ FARM

ERS 
M

ARKETS 

+
+ C

O
M

M
UN

ITY 
EVEN

TS 

+
+ C

H
ARITIES 

+
+ PRIVATE 
EVEN

TS 
+

+

W
H

AT W
E’VE DO

N
E:





+ W
e are a m

obile pizza operation and it is pretty rare to see this in 
Kansas C

ity. W
e are on the ground w

ith the pizza and the people and 
w

e think that gives us an edge over our com
petitors. W

e intend to 
continue to pop-up for local events as a w

ay to continue to fill that gap 
in the m

arket. W
e also plan to offer sm

all plates &
 sicilian style pizzas 

that are rarely found in Kansas C
ity at this tim

e. W
e know

 of one 
com

petitor that offers this option, but in only one flavor. O
ur pizza 

flavor com
binations can’t be found in any other pizzeria in the city and 

w
e pride ourselves on using local and fresh ingredients.  

+ W
ithin a brick &

 m
ortar space, w

e plan to im
plem

ent a sustainability 
plan by using “ugly produce”, controlling and reducing our w

aste, as 
w

ell as donating leftover food. This is a huge part of our m
ission to 

provide food to those in need and decrease food w
aste w

ithin 
restaurants. W

e w
ould also like to include a m

arket space designated 
to highlight and share other local products to pizza guests. O

range By: 
D

evoured is here to reinvigorate w
hat pizza in Kansas C

ity could be 
and should be. A

n unpretentious yet m
odern view

 of w
hat w

e’re 
m

issing in pizza.

C
O

M
PETITIVE ADVAN

TAG
E



+ Reduce w
aste &

 energy. 

- Energy saving techniques. 

- Finding other routes for the w
aste w

e do have. 

+ Redirect w
aste. 

- D
onate the food w

e don’t sell. 

- C
om

post, keep w
aste out of the landfill. 

+ U
tilize “U

gly Produce”. 

- Keep produce that m
ay have sm

all dam
ages. 

- U
tilize w

hat m
ay be seen as “ugly” &

 use it. 

SU
STAIN

ABILITY
W

AYS TO
 C

REATE C
H

AN
G

E IN
 TH

E RESTAURAN
T IN

DUSTRY:



+ W
e prom

ote by setting up at farm
er m

arkets, local events, 
collaborations w

ith other local businesses, and private events. 
O

ur m
arketing includes signage, as w

ell as social m
edia on 

alm
ost all platform

s. O
ur Instagram

 has over 4k follow
ers w

hile 
our Facebook holds alm

ost 1k follow
ers.  

+ W
e provide business cards, postcards, em

ail m
arketing, and 

social posts to help us com
m

unicate and share our story. W
e 

partner w
ith other sm

all businesses and create giveaw
ay 

collaborations.  

+ Pop-U
ps have been the best w

ay for us to create brand 
aw

areness. W
ord of m

outh has catapulted us. People can see our 
product out in the w

ild and it also gives the com
m

unity a chance 
to ask questions, find out m

ore about us, our story and our 
ultim

ate goals. They are personally connected w
ith us, w

e know
 a 

ton of our pizza baes' nam
es and that’s special. They’ve seen us 

throughout our journey and that allow
s them

 to see us for us and 
not just a business facade. W

e love to see the support and loyalty 
the com

m
unity has shared w

ith us.

PRO
M

O
TIO

N
 

H
O

W
 DO

 W
E REACH

 O
UR PEO

PLE? 



W
om

en in Pizza - Bringing wom
en together through pizza

BBQ For Hope - Operation Breakthrough Hella Queer Pop-Up - Proceeds to LGBTQIA charities

W
est Bottom

s Heritage Days Festival

Halloween - Pizza & Ranch

Com
post Collective KC - Custom

er Appreciation

Chef Collective KC - Volunteer work for people affected by Covid-19

Devoured

100+ PO
P-U

P EVEN
TS



BRIC
K & M

O
RTAR

+ It is finally tim
e to take the leap to expand 

our m
obile pizza operation and establish 

roots. W
e are outgrow

ing our set up and 
are very lim

ited in w
hat and how

 m
uch w

e 
can serve our com

m
unity.  

+ W
e are ready to create a real atm

osphere 
w

here Kansas C
itians can have som

ew
here 

to pop in, enjoy, and be part of som
ething 

special w
ith O

range By: D
evoured.  

+W
e are securing a space in the M

artini 
C

orner district of Kansas C
ity. W

e need 
help w

ith our build out.

W
H

Y?



BU
ILD

 O
U

T 
C

O
ST: $130K 

N
UM

BERS: 1 O
F 4



O
PERATIO

N
 BUILD O

U
T

ALLO
CATIO

N
 O

F FU
N

DS

1. Kitchen Equipm
ent 

2. C
ontractors &

 A
rchitects 

3. C
ooking Equipm

ent 

4. Supplies 

5. Services 

6. Perm
its 

$3,000.00
$15,378.00

$20,317.00

$23,078.00
$25,118.00

$43,109.00

N
U

M
BERS: 2 O

F 4



D
evoured LLC
Profit and Loss

January 2021 - D
ecem

ber 2022

C
ash Basis  Thursday, January 19, 2023 01:28 PM

 G
M

T-06:00
  1/1

JA
N

 - D
E

C
 2021

JA
N

 - D
E

C
 2022

T
O

T
A

L

Incom
e

A
m

bassador Incom
e

0.00
3,076.16

$3,076.16

A
w

ard
0.00

10,000.00
$10,000.00

S
ales of P

roduct Incom
e

16,205.47
66,068.23

$82,273.70

S
ervices

0.00
-210.00

$ -210.00

T
otal Incom

e
$16,205.47

$78,934.39
$95,139.86

C
ost of G

oods S
old

C
O

G
S

 - F
ood S

upplies
8,322.60

13,700.96
$22,023.56

C
O

G
S

 - M
erch

0.00
60.00

$60.00

T
otal C

ost of G
oods S

old
$8,322.60

$13,760.96
$22,083.56

G
R

O
S

S
 P

R
O

F
IT

$7,882.87
$65,173.43

$73,056.30

E
xpenses

A
dvertising &

 M
arketing

249.03
1,050.45

$1,299.48

A
sk M

y A
ccountant

0.00
142.51

$142.51

A
uto E

xpense
0.00

127.59
$127.59

B
ank C

harges &
 F

ees
53.01

203.42
$256.43

C
ar &

 T
ruck

4,007.80
0.00

$4,007.80

C
haritable C

ontributions
92.00

574.97
$666.97

C
ontractors

70.00
3,599.45

$3,669.45

D
ues and S

ubscriptions
0.00

75.00
$75.00

E
quipm

ent
1,143.68

4,770.28
$5,913.96

E
vent fee

0.00
1,578.50

$1,578.50

Insurance
0.00

683.00
$683.00

Job S
upplies

1,021.28
1,646.19

$2,667.47

Legal &
 P

rofessional S
ervices

350.00
2,513.00

$2,863.00

M
eals &

 E
ntertainm

ent
268.14

46.84
$314.98

O
ffice S

upplies &
 S

oftw
are

915.75
3,001.42

$3,917.17

R
ent &

 Lease
0.00

800.00
$800.00

R
epairs &

 M
aintenance

19.57
56.58

$76.15

S
hipping

0.00
91.85

$91.85

T
axes &

 Licenses
220.00

2,455.03
$2,675.03

T
ravel

18.83
1,075.96

$1,094.79

U
niform

0.00
2,452.72

$2,452.72

V
endor F

ees/S
ales %

115.00
0.00

$115.00

T
otal E

xpenses
$8,544.09

$26,944.76
$35,488.85

N
E

T
 O

P
E

R
A

T
IN

G
 IN

C
O

M
E

$ -661.22
$38,228.67

$37,567.45

O
ther Incom

e

G
oF

undM
e Incom

e
1,228.72

3,614.85
$4,843.57

T
otal O

ther Incom
e

$1,228.72
$3,614.85

$4,843.57

N
E

T
 O

T
H

E
R

 IN
C

O
M

E
$1,228.72

$3,614.85
$4,843.57

N
E

T
 IN

C
O

M
E

$567.50
$41,843.52

$42,411.02

PRO
FIT &

 LO
SS 

JAN
UARY 2021  

- 
 DEC

EM
BER 2022

N
UM

BERS: 3 O
F 4



CURREN
T & FUTURE:

+ C
ost of G

oods: 20%
 

+ O
verhead Expenses: 35%

 

+ A
s sales increase, 

overhead percentage w
ould 

decrease. 

+ Sales projected to be 
$30

0
K

 in the first year.

PRO
FIT / PRO

JECTIO
N

S

Jan '22 - Sep '22
Projected (YR 1)

+426%

N
U

M
BERS: 4 O

F 4



O
range By: D

evoured is focused on being the favorite 
neighborhood slice shop. The representation of orange 
brings optim

ism
 and positive energy. W

e believe that 
quick food doesn’t have sacrifice quality.  

W
e strive to be authentically ourselves, w

hile form
ing 

and creating connections w
ithin the com

m
unity.  

It’s a place to pass through, m
eet a friend, celebrate 

great food, &
 em

brace a new
 slice shop experience.

M
ISSIO

N
 STATEM

EN
T:



C
O

M
E &

 BE PART 
O

F O
U

R JO
U

RN
EY!


