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The Minnesota Department 
of Agriculture hosts the MN 
Pavilion at the NRA Show, 
which annually attracts some 
of the states top producers and 
manufacturers.

The state of Minnesota always has 
a strong presence at the National 
Restaurant Association Show in 

Chicago, with several businesses exhibit-
ing on the show !oor. Also highlighting 
the state’s products is the Minnesota 
Pavilion, sponsored by the Minnesota 
Department of Agriculture. "is year, 

the pavilion will include these four orga-
nizations displaying—and serving—
their unique products. "e NRA Show 
runs from May 22-25. 

Captain Ken’s Foods
Captain Ken’s, which has produced its 

famous Firehouse Beans and Firehouse 
Chili in St. Paul since 1967, is in its 
ninth straight year exhibiting at the 
show in the Minnesota Pavilion. "e 
company has a longer history at the 
show, however: “o# and on for the 
last 30 years,” said Mike Traxler, who 
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Minnesota at the NRA

By Danielle McFarland

Minneapolis lifts nearly a 
century-long ban; allows the 
food carts in the Downtown 
area. 

Finally, the city of Minneapolis 
is accepting applications for 
mobile food vending within the 

Downtown Improvement District. City 
Council Members’ unanimous vote in 
favor of food carts early last month 
seemed to be in the right cadence 
with the opening of the Twin’s Target 
Field stadium. However, this decision 
did not come without the chagrin of 
some Downtown brick and mortar 
establishments mi#ed about potential 
competition with such low overhead 
vendors.

Ward 7 City Council Member Lisa 
Goodman acted as the linchpin in 
the push for reform to allow street 
vending in her Downtown district. 
She said her motivation for the change 
stemmed from her involvement in an 
advisory committee called “Walking 
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Minnesota is home to some of the largest, 
most diverse and successful multi-unit 
restaurant companies in the country. And 
when the majority of those companies’ 
top brass say numbers are up in 2010, 
it’s an outlook that bodes well for all 
restaurants—independent and franchised 
alike. It might not be gangbusters for some, 
but it’s safe to say legitimate optimism 
abounds. What follows is a description of 
the top multi-unit restaurant companies 
in Minnesota.

—Mike Mitchelson, editor
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The Amablu premium Gorgonzola 
cheese produced by Faribault Dairy 
Company recently won Gold at 
the World Championship Cheese 
Contest held in Madison, Wis., in 
March.  With an international panel of 
expert judges and 2,318 entries from 
20 countries, the World Championship 
Cheese Contest is the largest 
international cheese and butter 
competition in the world. “Amablu 
Gorgonzola was born here in 2004,” 
said Je! Jirik of the Faribault Dairy 
Company.  “Our team has worked hard 
to create a world-class gorgonzola 

cheese and it is very rewarding to 
have top cheese a!neurs and experts 
judge our cheese so highly.” Faribault 
Dairy Company produces blue cheese 
and gorgonzola cheese under the 
Amablu and St. Pete’s Select labels. 
Their unique process cures and ages 
the hand crafted raw milk cheeses in 
hand dug sandstone cheese caves, the 
oldest dating back to 1854.  Faribault 
Dairy Company is the only blue cheese 
producer in the world to use St. Peter 
sandstone caves for ageing. IN other 
news at the competition: Wisconsin 
claimed 73 awards, 21 of them gold 

medal Best of Class distinctions. Of 
the remaining U.S. states with contest 
entries, New York won six Best of Class, 
with Idaho earning "ve and California, 
four. Wisconsin also surpassed the 
international competition with Canada 
and the Netherlands each winning 
"ve Best of Class awards, followed 
by Denmark with four. Wisconsin 
cheesemakers swept the top three 
places in eight di#erent cheese classes: 
Marbled Curd, Havarti, Brick/Muenster, 
Gouda Flavored, Quesos para Fundir, 
Pepper Flavored Cheeses, Cold Pack 
Cheese Food, and Cold Pack Cheese 

S p r e a d . 
A Swiss 
cheesemaker, 
Cedric Vuille of Emmi Kase AG, took 
Best of Show honors for his Gruyère.

Joan Ida, formerly of Porter & Fry 
(and before that, respectively, Lake 
House in Forest Lake, a tenure as 
consulting chef in Hong Kong and 
Tria in North Oaks) is in the kitchen 
at the Highland Grill in St. Paul. The 
Highland Grill is one in Blue Plate 
Restaurant Company’s group. 

Call us today at 952-937-8697, for all your co!ee and beverage needs!

Berry Co!ee Company is a proud distributor 
of Caribou Co!ee.  "is nationally 
recognized brand is now available to 
foodservice accounts!

www.berryco!ee.com

Commercial equipment  grinders  thermoservers 
syrups  logo cups, lids and clutches
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Minneapolis,” which consists of civic 
leaders trying to make Minneapolis a 
better place for pedestrians at street level. 
Goodman pleads that the skyway system 
creates the possibility for two street levels, 
resulting in two retail environments. Food 
carts, she believes, will bring desirable 
patrons to the streets and put the squeeze 
on loitering ri!-ra!.

“We were looking for something that 
really could help establish a better street 
level experience and we felt that food 
carts in other cities were really successful 
both in helping folks pick up a quick bite 
in the middle of the business day, before a 
game, after the theatre…and giving folks 
the opportunity to be outside, not just to 
buy the food, but be out on the street,” 
Goodman said. “Having people lined up 
to buy at a food cart is better than lines 
of people loitering at a bus stop. "e idea 
is to #nd positive activity at the street 
level.”

Public hearing

A public hearing was held on March 
22 to discuss the street-vending proposal, 
which was drafted mainly by Goodman 
and her policy aide Doug Kress. "e 
cramped room $ooded with citizens 
ranging from enthusiastic food bloggers and 
food cart owners, to Downtown building 
and restaurant owners. Kress outlined 

the proposed 
ordinance, which 
originally stated 
that only 25 
permits would be 
issued this year 
on a #rst-come-
#rst serve basis. 
Council members 
then heard the 
opinions and 
concerns of 
present residents.

Loon Bar & Café owner Tim Mahoney 
represented the Warehouse District 
Business Association, and appealed to the 
Council as a restaurant owner. Mahoney 
emphasized the high expense of taxation 
and fees involved with owning a business 
downtown, and the costs of empty space 
owners as well.  He also relayed that he had 
invested in his restaurant in preparation 
for the added foot tra%c from the recent 
opening of the Twins stadium. “Owning 
restaurants is a tough road to hold, and 
we are #nally seeing a glimmer of hope,” 
Mahoney said. “Let’s make sure we do this 
in a way that helps everyone.”

"e new ordinance passed with a few 
amended rules, including: 

Street vendors now need written 
approval from any restaurant with an 
outdoor presence to operate within 
100 feet of the establishment. 

"ere is no longer a limited number 
of permits available (but Goodman 
doesn’t expect more than a dozen 
applicants for the year). 
Vendors will be required to 
participate 180 days out of the 
year.  

Further, in favor of the “little guy,” 
applicant vendors need only to show 
written consent from a commercial 
kitchen to participate as a tenant for 
food preparation. Originally, the proposed 
vendor license was limited speci#cally to 
owners of pre-existing, licensed kitchens, 
which limited applicants mainly to 
established businesses.

“We really want to give an opportunity 
for small entrepreneurial, minority, and 
younger businesses to be able to break the 
barriers to entry and participate in the 
licensing,” Goodman said. “Ultimately, 
these food carts are going to draw attention 
to Downtown…that means more people 
and that’s good for everyone.”

Additional information about food carts 
can be found at the City of Minneapolis 
official Web site under “Business 
Licensing.” Applications will be available 
May 1. http://www.ci.minneapolis.mn.us/
business-licensing/food/index.asp  

Ward 7 
Minneapolis City 
Council Member 
Lisa Goodman.
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