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Crossroads Community Food Network’s  

Microenterprise Training Program & Takoma Park Silver Spring Community Kitchen 
 

Crossroads’ Microenterprise Training Program (MTP) and Takoma Park Silver Spring Community 
Kitchen help low-income food business entrepreneurs start and/or develop successful companies, 
ultimately enabling socially disadvantaged residents to build wealth.  These entrepreneurs are now 
increasing their revenues and creating new jobs in our community.  MTP not only rewards the hard 
work and drive of those who’ve been traditionally marginalized in the local job market (and who go 
on to create additional jobs for others), but also it improves community food security by bringing 
more affordably priced, locally produced and culturally appropriate foods into the local market. 

Crossroads’ MTP is a 30-hour workshop series that makes sometimes difficult-to-find and difficult-to-
understand information more accessible.  The program was developed after Crossroads received 
requests from residents who needed help in developing food businesses.  To date, 177 people have 
completed the program, which covers everything from food safety basics to business fundamentals.  
Most small-scale food entrepreneurs lack the capital to invest in their own production facilities, and 
rental costs at commercial kitchens are prohibitive. Crossroads developed the TPSS Community 
Kitchen to help meet the needs of small-scale food entrepreneurs.  The 1,120 square-foot facility 
meets all local health and safety requirements governing food produced for sale to the public, 
provides food preparation space to MTP graduates, and offers a significantly lower rate for 
entrepreneurs who demonstrate financial need.  Between 30-40 entrepreneurs participate in MTP 
every year, and the kitchen can accommodate 15 businesses.  Many participants are women who 
already sell value-added foods to help meet basic needs for themselves and their families.  

Crossroads’ programs primarily serve residents of the Takoma/Langley Crossroads, a mostly 
immigrant, low-income community that is home to people from dozens of countries, including 
Guatemala, Honduras, El Salvador, Mexico, Vietnam, India, Nigeria, and Haiti.  Although rich in culture 
and diversity, the community is beset with socioeconomic challenges.  The area’s unemployment rate 
is 7.6%, and 17% of families are living in poverty.  The need for adequate paying jobs is critical, and 
together MTP and the TPSS Community Kitchen support those seeking to improve their economic 
status through entrepreneurship—specifically, by starting or expanding a food business.  

 

 

 

 

 

 

 

 

MTP and TPSS Participant: Nancia 

Anyone who's been to Crossroads Farmers Market is familiar with the savory aroma of Nancia's carne asada. 

Follow your nose and you'll see the line of people waiting at Nancia's Antojitos for traditional Guatemalan fare. 

Not only is Nancia one of the market's most long-standing vendors, but also she was one of the first to 

participate in Crossroads' Microenterprise Training Program and to use the TPSS Community Kitchen. Doing so 

armed Nancia with the knowledge and certification she needed to expand into catering. Nancia continues to 

grow her business, in part because she's now able to provide work for others more than just one day a week. And 

perhaps one of the biggest payoffs has been being able to say "yes" more frequently. "I can now say 'yes' anytime 

a big party presents itself," she says, “or 'yes' I'm going to rent the kitchen." Success doesn't mean there are no 

problems, she adds. "It's doing what you want, and solving problems as they come." With this confidence, Nancia 

recently achieved one of her biggest dreams: she said "yes" to buying her first home. Congratulations, Nancia! 

 



The Microenterprise Training Program & Takoma Park Silver Spring Community Kitchen in Action 

 

 

 

  

 

   

 


