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W
e are living in generation foodie, 
and people’s appetite for all 

things food is insatiable

In 2019, culinary 
shows were the 
fastest growing 
sub genre of 
television
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Photo: Jonathan Y

bem
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nsplash

Bon Appetit’s YouTube 
has 6.3M subscribers 

(NASCAR has 1M, The New 
York Times has 4.28M)

EATER websites 
receive 17M+ 
visits per month2



T
hat said, A

m
ericans still prepare and eat 82%

 of their 
m

eals at hom
e, and are increasingly w

illing to pay for 
prem

ium
, convenient, and aligned m

eal solutions

56%
 of U

.S. adults
(185 M

 ppl) 
consider them

selves foodies
and 

are interested in exploring new
 

foods, fl
avors, and cuisines

T
hese foodies

already
spend

18%
 

($134 B
) of their at-hom

e dining 
dollars

on prepared m
eals, m

eal 
kits, and restaurant takeout

3



90%
 of at-hom

e food dollars
are 

spent at grocery stores
that lack the 

unique products people truly w
ant

Infrequent product change
H

om
ogenous m

arket w
ith m

ajority of 
products from

 m
ass m

anufacturers
Im

personal product experience

A
nd for foodie focused custom

ers, the 
other options

don’t alw
ays cut it…

C
ooking from

 scratch
is tim

e intensive and 
requires skill 

G
eneric m

eal kits
offer a low

 quality and 
w

asteful experience
D

elivery
is expensive, inconsistent and 
lim

ited by location

4

P
roblem

 is, actually
having an exciting food experience at 

hom
e, is not as easy–

or delicious–
as you’d hope!



W
e are building the future of Southern C

alifornia’s at-
hom

e
dining table.



A
 next-gen food retail platform

 that uses cultural 
trendspotting + data science to identify, develop 

and accelerate at-hom
e food products for Southern 

C
alifornia

from
 the hottest culinary creators of 

today, creating a 360°
custom

er experience that 
w

ins.
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O
ur goal is to give Southern C

alifornia consum
ers the 

base elem
ents to create an exciting, “foodie-approved” 

m
eal at hom

e in less than 15 m
inutes of active cooking
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Local trendspotters identify top culinary creators w
ho 

w
e then partner w

ith to source a high velocity of w
ell 

curated and exciting products 
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W
e can create products in w

eeks, not years, 
allow

ing us to respond to trends in a w
ay 

traditional C
PG

 or grocery cannot
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A
 data-driven R

&D
 and production process gives us the 

speed and agility to get w
inning products to m

arket in 
under 60 days, keeping us ahead of the product curve 

A
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9

1st-to-m
arket m

odel is positioned to disrupt the w
orld of traditional 

food C
PG

 m
uch like fast-fashion changed retail 30 years ago



v.s.

O
ur licensing m

odel offers independent chefs and 
restaurants a desirable, high-m

argin, brand expansion 
opportunity, enabling us to attract top-tier talent

Every $1
earned via IG

C
 is 

equivalent to m
aking $18+

in restaurant sales

IG
C

 expands the geographic 
reach + aw

areness of a 
restaurant by 60x

or m
ore 

v.s.

$

v.s.



W
e harness the brand equity and com

m
unities of our 

food partners to run system
atic, cost efficient, and 

outperform
ing cam

paigns 
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N
ET

W
O

R
K

 O
F C

R
EA

T
O

R
S

(aka m
icro-influencers)

W
e leverage the underutilized 

brand equity our partners already 
have, but do not have the “big 

business” tools to unlock

A
I + C

O
N

N
EC

T
IO

N
S-

B
A

SED
 M

A
R

K
ET

IN
G

W
e use data science + AI to pow

er 
a best-in-class content and m

edia 
engine in a w

ay that is sm
art, 

scalable + cost effi
cient
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U
ST

O
M

ER
 A

C
Q

U
ISIT

IO
N

A
lw

ays changing netw
ork of creators 

gives us a continuous ability to feed new
 

1st party data into the system
 and 

m
aintain a com

petitive advantage on C
A
C



O
ur entire m

odel is circular from
 day 1, putting us at the 

leading edge of a m
assive industry shift already on the 

horizon

C
ycles

C
ycles
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End-to-end production, packaging, and distribution m
odel (backed by 

proprietary technology) m
akes circular possible for D

2C
, e-com

m
erce 

and
retail at scale
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In 2 years, w
e’ve partnered w

ith over 50 chefs from
 across Southern 

C
alifornia to release 78 different dishes under the IG

C
 brand 
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H
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T

U
R

ED
 IN
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A
nd w

ith under $1M
 in funding–

w
e’ve…

●
Sold $530,000 of product

to over 2,300 organically
acquired custom

ers

●
Built an end-to-end tech stack

from
 point of purchase through to container 

recollection 

●
A

chieved a 87%
 packaging return rate

and ensured 95%
 financial 

accountability w
ith custom

ers  

14

$320k 
A

nnual run 
rate

4
2%

G
ross m

argin 
on signature 

dishes

4
9%

C
ustom

er 
retention rate

$121 
A

O
V

P.S. A
verage retention rate for D

2C
 m

eal delivery and food products is betw
een 25-30%

 



It’s a w
in-w

in-w
in solution

that generates positive 
returns at every stage of the value chain

15

R
educe carbon em

issions and 
w

aste through circular 
packaging + distribution

>95%
 return rate, saving over 65,000 

single-use item
s from

 entering 
landfills 

Strengthen regional food 
system

s through local 
sourcing + job creation

C
reated 5+ local jobs that pay staff 

at or above a living w
age

Support local chefs and 
restaurants through revenue 
+ brand expansion

In the last year, w
e’ve earned 

partners the equivalent of doing over 
$500k in restaurant sales

Fight food w
aste through bulk 

production and frozen or 
extended shelf life products

Less than 3%
 of inventory rem

oved 
due to expiration date, com

pared to 
typical 30%

 for fresh-prepared  
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R
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.

M
eal delivery m

arket X
X

 -> X
X

Frozen food sales X
X -> X

X

E-com
m

erce food sales X
X

 -> X
X

M
eal kit sales X

X
 -> X

X

W
e’ve caught the attention of 
15+ m

ajor m
edia sources

SEE FU
LL ST

O
R

IES

“In G
ood C

om
pany C

reates 
H

yperlocal G
oldbelly O

f 
T

he Future”

-
H

N
G

RY

“T
he race for ready-m

eals 
hits the freezer aisle”

-
T

H
IN

G
T

EST
IN

G

“T
his m

eal service is 
delivering lim

ited-tim
e 

frozen dishes from
 som

e 
of L.A

.’s best restaurants”

-
T

IM
EO

U
T
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G
oodbye B

lue A
pron, H

ello Foxtrot!
O

nline grocery shopping is grow
ing at 11.7%

 C
A

G
R

, leaving big m
arket opportunity on 

the table, especially as the interest in generic m
eal kits w

anes and excitem
ent for 

m
ore authentic and unique products heightens
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D
ata & 

Technology

C
ircular 

from
 D

ay 1

C
reator 

N
etw

ork

O
perational 

Excellence
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W
e’ve started by developing our ow

n 
brand of prem

ium
, heat-and-serve, 

frozen m
eals developed by chefs

1818

T
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D
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Y
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T
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R
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P
O

W
ER

ED
 B

Y

In the future, w
e plan to apply our 

system
atic approach to new

 product 
categories and w

hite-labeled solutions



W
ith opportunity to create a truly om

nichannel, 
m

ulti-product future
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O
U

R
 2026 V

ISIO
N

6 C
ounties

across Southern 
C

alifornia

A
bility to reach to over 

22.6M
 people

$4
0M

annual sales and 
$9M

 EB
IT

D
A

A
 vertically integrated, single kitchen m

odel enables us to 
scale profitably w

hile serving all of Southern C
alifornia

20

V
entura C

ounty 
& Santa B

arbara C
ounty

O
range C

ounty 

San B
ernadino 

C
ounty 

R
iverside 

C
ounty



W
e have solid unit econom

ics 
and a clear path to profitability

●
W

e have reached break-even gross 
profit in M

arch 2023 after only 6 m
onths 

of taken control of the entire food 
production and delivery process

●
W

e w
ill achieve m

onthly breakeven 
profit by Q

4 2024 and a full year profit 
of $2M

 in year 2025 driven by
-

Batch production
-

Bulk purchasing pow
er 

-
R
epeat

custom
er

scale

U
nit Econom

ics

C
U

R
R

EN
T

(125-
200 unit batches)

TA
R

G
ET (1000-

2000 unit 
batches)

EXA
M

P
LE R

ETA
IL P

R
IC

E
(2-3 servings per dish)

$32.00
$28.00

C
O

G
S

Food & Labor
$16.34

$8.70

Freezing & packaging
$2.37

$0.92

R
estaurant com

m
ission

$2.71
$1.26

P
roduct G

ross M
argin ($)

$10.58
$17.12

P
roduct G

ross M
argin (%

)
33%

61%

O
P

EX

D
elivery

$2.73
$1.52

G
R

O
SS P

R
O

FIT ($)
$7.85

$15.60

G
R

O
SS P

R
O

FIT (%
)

25%
56%
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W
hat w

e’ve done and w
here w

e’re headed

2021
2022

2023
2024

2025

Product validation and 
m

odel developm
ent 

Infrastructure and capacity 
building 

G
row

th and profitability 
validation

D
2C

 Scaling across 
core m

arkets
Entry into retail
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Join us as w
e eat, In G

ood C
om

pany
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:

A
shleigh Ferran

Founder & C
EO

Founder of circular econom
y 

business, Keko Box, and form
er 

creative agency ow
ner. 10 years of 

m
arketing and branding experience 
w

ith a focus on early-stage and 
socially conscious businesses.

O
ur T

eam

Jonny Sabbath
G

row
th C

atalyst
G

lobal Brand, G
row

th & 
Innovation M

arketing exec. 
AB InBev, R

/G
A & W

illiam
 

M
orris Endeavor Alum

 

M
ary Sue M

illiken
C

hairw
om

an,C
hef’s C

ouncil
C

o-ow
ner Border G

rill 
R
estaurants. Aw

ard-w
inning 

chef, restaurateur, cookbook 
author, Food N

etw
ork star

O
livia R

odbell
M

arketing M
anager

W
agstaff M

edia & M
arketing 

for top food and hospitality 
brands  

A
lec G

iusti
Strategy & O

ps M
anager

G
row

th Strategy & Product 
D

ev at Bird Scooter, D
ata 

Analytics / AI w
orkflow

 
optim

ization

K
evin Lam

Product M
anager

Q
A & Im

plem
entation C

hef 
at Freshly, Executive C

hef at 
Q

SR
 chain C

rack Shack

24

Jesse C
hen

D
irector of O

perations
D

irector of Logistics at 
Freshly / N

estle. 12+ yrs 
Business D

evelopm
ent and 

Strategic O
perations

M
cK

inzie B
ridges

C
ulinary D

irector

A
ndreas C

ary
Softw

are Engineer

G
ene T

im
oshenko 

D
ata Scientist, M

edia Buyer

Jerem
y A

quino
Field O

perations M
anager



U
pdate: O

n Jan 15, 2023, w
e transitioned 

from
 1-w

eek only drops to an alw
ays-on 

shop
to m

axim
ize revenue generation 

opportunities and im
prove custom

er 
acquisition and retention cycles. 

T
he results are 💪

‼️

●
2x revenue

from
 Jan/Feb to M

arch/April

●
64%

 increase in net revenue
in M

arch 
com

pared to 2022 m
onthly average

●
53%

 increase in new
 custom

er acquisition
in Q

1 2023 vs Q
4 2022

●
82%

 increase in new
 custom

er retention
in 

com
parison to 2022 average 
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R
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SE C
Y

C
LE
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Listed in thousands ($) except for # A
ctive kitchens and %

 values 

Financial P
erform

ance / Forecast

2022
2023

2024
2025

2026
2027

N
et R

evenue
145

1,000
6,300

19,400
42,700

48,400

C
O

G
S ($)

294
787

3,300
9,600

27,650
23,500

G
ross M

argin ($)
(149)

213 
3,000 

9,800 
15,050 

24,900 

G
ross M

argin (%
)

-103%
21%

48%
51%

35%
51%

Kitchen O
pex

73
544

2,100
5,600

7,000
8,500

C
orporate O

pex
482

903
2,000

2,700
3,700

5,000

EB
ITD

A
(704)

(1,234)
(1,100)

1,500 
4,350 

11,400 

EB
ITD

A
 (%

)
-486%

-123%
-17%

8%
10%

24%



U
se of Funds

WE’RE RAISING A 
$124k 

Crowdfunding 
Round 

Total funds raised to date: $1.4M
 since 2019

Seed round planned for Q
3 2023

27

✓
G

row
 to $100k M

R
R

 + dem
onstrate kitchen level 

profitability in Southern C
alifornia

✓
Establish connections and perform

ance driven 
grow

th plan (increase new
 custom

er acquisition )

✓
Increase gross m

argin to 30%
 on signature 

product SK
U

’s

✓
C

om
plete pilots tests w

ith just-in-tim
e logistics 

m
odel for expansion

✓
D

em
onstrate 100%

 traceability/ accountability 
for returnable packaging

B
acked B

y



i

WANT A SEAT AT OUR 
TABLE?

A
shleigh Ferran

Em
ail: ashleigh@

eatigc.com
P

hone: 858-736-6082
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