
RMP Expansion Proposal 

By Naomi Maisel, 
La Cocina Manager of Community Partnerships & Food Justice Advocacy



Who We Are

La Cocina is a non-profit business incubator that works with women of color and immigrant women to grow and formalize food 
businesses. We are opening the country's first women-led foodhall this summer in the Tenderloin neighborhood of San 
Francisco, which faces numerous challenges of unemployment, homelessness, and open-air dealing. 

In an effort to make our foodhall more accessible to our Tenderloin neighbors, we began looking into the CA Restaurant Meals 
Program (RMP) with the hope of getting our food hall approved to take EBT for food payments. Throughout this process we 
became aware of challenges that affect the accessibility of the RMP for small, low-income restaurant owners.

Currently as the legislation stands, foodhalls are not allowed to apply as a single entity, and each individual vendor is required to 
apply themselves. This adds additional burdens on vendors and makes it less likely for them to get on board, especially 
considering the limiting eligibility requirements on the application. I, alongside other foodhalls and activists in the sector, would 
like to propose the following 3 changes to the legislation:

https://lacocinasf.org/
https://sites.google.com/lacocinasf.org/municipalmarketplace/marketplace?authuser=0
https://www.cdss.ca.gov/benefits-services/food-nutrition-services/restaurant-meals-program
https://www.cdss.ca.gov/benefits-services/food-nutrition-services/restaurant-meals-program


3 Proposals

ASK 1

● Add foodhalls to the list of applicable vendors who may apply 
○ *The following slides are dedicated to Proposal #1

ASK 2

● Allow folks to apply either with a SSN or an ITIN, or not require personal identification at all

ASK 3

● Reinstate the rule previous to the 2014 Farm Bill that provided free EBT terminals to restaurants offering this 
service (see Agricultural Act of 2014, Sec. 4002) 

https://www.congress.gov/bill/113th-congress/house-bill/2642


Proposal #1



What

In line with our mission to provide delicious and affordable food to the residents of San Francisco’s Tenderloin 
neighborhood, La Cocina’s Municipal Marketplace hopes to be approved as a vendor under the Restaurant Meals 
Program (RMP) within CalFresh. 



Who

With over 30,000 residents, the Tenderloin is one of the most densely populated neighborhoods in SF, as well as one 
of the city’s most ethnically diverse areas. It is also burdened by some of the highest poverty rates of any SF 
neighborhoods, and 9% unemployment, which is double that of California and national rates. Additionally, about 70% 
of Tenderloin housing is Single Room Occupancy, with only 39% having access to a stove. 

In 2013, 33% of RMP recipients resided in the Tenderloin, SOMA, and Polk Gulch neighborhoods. That said, 40% of 
recipients did not report zip codes, many assumed to be experiencing homelessness.(1) As almost half of SF’s 
homeless population lives in District 6, it is likely that the percentage of RMP recipients living in the Tenderloin is closer 
to 75%.(2)

1. https://www.sfdph.org/dph/files/mtgsGrps/FoodSecTaskFrc/docs/FSTFRestaurantMealsProgramReport.pdf
2. http://hsh.sfgov.org/wp-content/uploads/2019HIRDReport_SanFrancisco_FinalDraft.pdf

https://www.sfdph.org/dph/files/mtgsGrps/FoodSecTaskFrc/docs/FSTFRestaurantMealsProgramReport.pdf
http://hsh.sfgov.org/wp-content/uploads/2019HIRDReport_SanFrancisco_FinalDraft.pdf


Why

That said, the Tenderloin hosts only 3 RMP-authorized retailers, 
with an additional 6 on its periphery, 5 of which serve only pizza or 
fast food. A La Cocina RMP would add 7 additional vendors, each 
offering warm meals from a variety of cultures, flavors and nutrients 
that more fully represent the diversity within the Tenderloin. This 
includes Algerian (Halal), Senegalese, Creole, Salvadorian, 
Mexican and Nepalese cuisines. We have received support from 
our local HSA office, as well as numerous residents and non-profits 
within the Tenderloin.

Additionally, based on 2013 numbers, we expect an est. $2,000 in 
revenue per month with the added RMP approval, which will further 
support the family-run businesses of the Marketplace.



How - Option A
The RMP application provides a few options for indicating which “Meal 
Service Type” we fall into, however none of the listed choices align with 
our goal of applying as the non-profit owner of a foodhall that will host 
multiple (7) for-profit vendors. It is integral to La Cocina’s mission to 
reduce barriers faced by low-income entrepreneurs, which is why we are 
pursuing a more non-traditional route in submitting 1 application as a 
single vendor under La Cocina. Within this design, the RMP would be 
awarded to “La Cocina”. While each vendor will have their own POS 
system to process EBT, all EBT funds will be directed to La Cocina, 
which will pay out profits to each vendor at the end of the workday, 
similar to Market Match.

This option puts the least burden on our vendors, all of whom are 
low-income family-run restaurants managed by women of color and 
immigrant women. La Cocina will dedicate a full-time staff member to 
the management and operation of the RMP system, including any 
compliance training and reporting. This option is also more dignified for 
our customers, who will be able to purchase their meals in the same 
manner as everyone else.



How - Option B

Should Option A not be feasible, Option B mimics the Market Match structure at farmers markets. Like Option A, La 
Cocina would submit one application and the RMP would be awarded to “La Cocina” as the owner. La Cocina would 
have one POS system to process EBT, which would be set up in a dedicated space/booth at the Marketplace and 
staffed by a dedicated employee. Like Market Match, RMP recipients would swipe their card at our POS and receive 
tokens that they can then use at our individual vendor kiosks.

This option still avoids the burden of having the vendors apply and manage their RMP approval, however it adds an 
extreme financial burden on La Cocina in having to pay for a full-time staff member to provide tokens and manage our 
POS.



How - Option C

This final design is the most traditional.  Within this option, we would have each vendor (7 total) apply for RMP as a 
for-profit business owner. Assuming all are awarded the RMP approval, each vendor would have their own POS 
system to process EBT and would be responsible and liable for all RMP compliance.

This option puts a heavy burden on our entrepreneurs, many of whom are already taking a risk in starting their first 
brick and mortar location. This option will likely discourage many, if not all, of our vendors from applying, due to the 
overwhelming application process and difficulty with technical terms in non-native languages.



Burden Breakdown
Option A Option B Option C

POS required 7 Combo (reg + EBT) 
or 7 reg and 7 EBT

1 EBT + 7 reg 7 Combo (reg + EBT) or 
7 reg and 7 EBT

Additional LC Staff Cost $0 ~$50,000/yr 
(assuming $20/hr, 6 
days/week 9hrs/day)

$0

Additional Vendor Staff 
Cost

$0 $0 ~$5,000/yr ( 20 hr up 
front, & 4/week).

Additional Vendor 
Equipment Cost**

$125 + ($85*12 
months) = $1,145/yr

$0 $125 + ($85*12 
months) = $1,145/yr

Burden to Entrepreneur Low Low High

Burden to La Cocina Low High Medium

**Based on GoEBT pricing



Additional Concerns

ASK 1

● Add foodhalls to the list of applicable vendors who may apply 
○ (see Part 1 on the attached application form, and b) attached Brief explaining how this could work)

ASK 2

● Allow folks to apply either with a SSN or an ITIN, or not require it at all ideally 
○ (see Part 4 on the attached application form)

ASK 3

● Reinstate the rule previous to the 2014 Farm Bill that provided free EBT terminals to restaurants offering this service (see 
Agricultural Act of 2014, Sec. 4002) 

○ For context, currently GoEBT charges $125 per terminal for an initial set up fee and then $75/month, equalling $1,025 
in the first year and $900 each consecutive year as a burden to small businesses just for offering EBT. 

If Proposal #1 is met, businesses inside foodhalls would not be met with the challenges of proposals #2 and #3. That said, these issues 
remain a barrier to small businesses around the country and should also be considered for legislative upgrades in an effort to expand RMP.

https://www.congress.gov/bill/113th-congress/house-bill/2642


Proposal 2: Change personal identification 
requirements
Although we don’t have an exact count, immigration 
experts have estimated that 8 - 10 % of undocumented 
people in America are legal entrepreneurs. (1, 2) This mean 
this subset of immigrants owns hundreds of thousands of 
U.S. businesses. (3)

Only requiring FEIN would still ensure that businesses 
are legally operating and within the system. 

Alternatively, ITIN numbers are a legitimate way to track 
individuals without causing as intense fear of backlash.

1) http://america.aljazeera.com/watch/shows/real-money-with-alivelshi/articles/2014/3/27/undocumented-entrepreneursnosocialsecuritynumberowningabusiness.
html

2) https://money.cnn.com/magazines/fsb/fsb_archive/2005/07/01/8265279/ 
3) https://www.pewresearch.org/fact-tank/2020/08/20/key-findings-about-u-s-immigrants/ 

http://america.aljazeera.com/watch/shows/real-money-with-alivelshi/articles/2014/3/27/undocumented-entrepreneursnosocialsecuritynumberowningabusiness.html
http://america.aljazeera.com/watch/shows/real-money-with-alivelshi/articles/2014/3/27/undocumented-entrepreneursnosocialsecuritynumberowningabusiness.html
https://money.cnn.com/magazines/fsb/fsb_archive/2005/07/01/8265279/
https://www.pewresearch.org/fact-tank/2020/08/20/key-findings-about-u-s-immigrants/


Proposal 3: Remove financial burden for 
retailers offering EBT
It can cost a business up to $1,145 for year one, and $1,020 
each subsequent year, to own and operate EBT POS 
hardware.

Up until 2014 the federal government covered EBT POS costs 
for RMP approved retailers, until the Agricultural Act of 2014 
shifted that burden onto the retailers themselves (see image to 
the right).

The financial burden ultimately serves to undermine the RMP 
program and prohibit more engagement by restaurateurs. This 
is especially limiting for small business owners.

*these numbers are based on updated prices from GoEBT, a national EBT POS retailer: https://www.goebt.com 

https://www.goebt.com


Scope

1) https://cushwake.cld.bz/Food-Halls-3-0-The-Evolution-Continues/7/#zoom=z 

Foodhalls are increasing in popularity 
in the U.S.,(1) and are an innovative 
model that addresses overly 
competitive rent for small businesses 
via shared risk and shared costs, as 
such contributing to anti-gentrification 
development and increased workforce 
development opportunities for small 
business owners.

https://cushwake.cld.bz/Food-Halls-3-0-The-Evolution-Continues/7/#zoom=z


Impact

● Other non-profit managed foodhalls in CA and around the country (e.g. Ashland Market in Oakland, 

Thai Town Marketplace in Los Angeles, Salt City Market in New York, Hot Bread Kitchen in New York.)

● Farmers markets that serve hot meals (e.g. Heart of the City Farmers Market in San Francisco, CA)

● CBOs and nonprofit organizations (e.g. Community Benefit Districts, nonprofit organizations managing 

SROs, etc.)

● Local residents who qualify for RMP

https://www.ashlandmarket.org
http://www.thaicdc.org/ttmp.pdf
https://saltcitymarket.com
https://hotbreadkitchen.org
https://hotcfarmersmarket.org


Naomi Maisel
Manager of Community Partnerships & Food Justice Advocacy 

naomi@lacocinasf.org

(415) 824 - 2729 ext. 321

mailto:naomi@lacocinasf.org

