DOWNTOWN MEMPHIS COMMISSION
APPLICATION COVER PAGE
409 S MAIN STREET REVITALIZATION PROJECT

Sow Project x N6i409, LLC

Dual Concept Activation for Downtown Memphis

Student Led Cafe, Coffee Counter, Culinary Incubator

Center of Culinary Cultivation Corp, doing business as The Sow Project, in partnership with N6i409,
LLC, respectfully submits this application in support of the restoration and activation of 409 S Main
Street in Downtown Memphis. This project will establish a mission driven dual concept including a
student operated coffee counter and a student led customer facing cafe, while serving as a culinary
incubator that creates workforce training, employment pathways, and consistent food and beverage
activation for the South Main district.

The Sow Project and N6i409, LLC share the intent to rejuvenate 409 S Main Street through thoughtful
rehabilitation, strong daily operations, and a welcoming public facing experience that contributes to
downtown foot traffic, neighborhood vitality, and long term community impact.

Submitted By: Center of Culinary Cultivation Corp / The Sow Project, 501(c)(3)

Project Partner: N6i409, LLC

Primary Contact: Ben Vaughn, CEO

Project Location: 409 S Main Street, Memphis, Tennessee

Date Submitted: 02/25/2026




APPENDIX I: GRANT APPLICATION

Date of Application:

02/24/2026

Building/Property Address:

409 S. Main Street Memphis, TN 38103

Applicant’s Name:

Ben Vaughn

Name of the Business:

Center of Culinary Cultivation Corp Sow Project

Ownership Status:

O | am purchasing the property
o Other

O | own the property
| will lease the property

Exact size of the space to be
leased (sq. ft.)

6000 sq ft.

Describe the length and
monthly rent of your
proposed lease:

10 years - ($8,500.00) per month increasing at 3.0% per a

Primary Project Contact:

Name: Ben Vaughn

Phone: 9019210/ /0 Email: Bvaughn@SowProject.org

Mailing Address: 1 1 79 peliwood Ave. Memphis TN 38127

Proposed Improvements:
(check all that apply)

0 Hazardous material abatement
O Interior demolition

ADA Compliance

Plumbing

O Electrical

Mechanical/HVAC

Permanent Lighting

Flooring
Windows/Doors
Permanent interior walls
O Historic restoration

Cash wrap/bar/counter
0 Other (describe below)

If you listed Other above,
Please briefly describe

Architect (if applicable)

Name: Meredy Dahlgren, Phone: 9015211440
Company: LRK

Total Project Budget:

267,000.00

Total Grant Requested:

30,000.00

Property Owner:
(If not the applicant)

Name: Gabe Velasquez / Bill Ganus N6i409, LLC

Phone: 901-428-3132 Email: gabe@n6i.dev

Mailing Address:825 Valleybrook Drive, Memphis, TN 38120
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02/24/2026

409 S. Main Street Memphis, TN 38103


Legal Disclosure:

Disclose in writing whether any applicant, guarantor, or any other
person involved with the project is currently engaged in any civil or
criminal proceeding or ever filed for bankruptcy.

Bankruptcy Filed 2007 for Ben Vaughn- (Business)

Board Relationship
Disclosure:

Disclose in writing whether the applicant or any guarantor has any
previous or ongoing relationship with any Board member or legal
counsel of the Board.

None

Applicant’s Certification:

This application is made in order to induce the CCDC to grant
financial incentives to the applicant. The applicant hereby represents
that all statements contained herein are true and correct. All
information materially significant to the CCDC in its consideration of
the application is included. The applicant acknowledges that it has
reviewed the descriptions of the CCDC financial program for which it
is applying and agrees to comply with those policies. The applicant
specifically agrees to pay all reasonable costs, fees and expenses
incurred by the CCDC whether or not the incentive is granted or
project co ed.

ﬁ) 02/24/2026

Signatu rés/ Date:

Application Attachments

In addition to this completed and signed application, include the following attachments when you submit

your grant request:

O Photograph(s) showing the interior and exterior of the space.

O O O O OO0

Floor plan and architectural drawing(s) showing proposed improvements

Itemized budget for proposed improvements

Proposed lease agreement

Copy of your business plan

Letter from the property owner providing approval for the proposed improvements

Any other information deemed necessary by DMC staff in order to fully understand the project
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Sow Project Business Plan

409 S Main Street, Memphis, Tennessee
Student Led Cafe and 409 Coffee Shop

Center of Culinary Cultivation Corp. / Sow Project (501(c)(3))

Ben Vaughn, CEO
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Executive Summary

The Sow Project is entering 409 S Main Street to create a mission forward food and beverage anchor in the
South Main district of Downtown Memphis. The 409 model combines two public facing concepts in one
operating platform: the Sow Project Cafe, a student led restaurant experience with rotating service windows
and training activations, and 409 Coffee, a seven day coffee and grab and go program staffed with Sow Project
students under professional supervision. This location is designed to be more than a storefront. It is a
workforce incubator, a hospitality classroom, and a highly visible downtown destination that converts daily
foot traffic into customer experiences, student wages, and long term career pathways.

The operating strategy is built around three outcomes that reinforce each other: exceptional guest experience,
measurable student training and employment outcomes, and durable earned revenue. The 409 location will
expand Sow Project's public presence, create recurring consumer touchpoints, strengthen employer
confidence in the program's graduates, and support a more active South Main corridor through daily service
and regular community activations.

This business plan outlines concept design, market opportunity, staffing, operations, marketing, student
training integration, and financial assumptions for the first three years of operation. It is intentionally detailed
and built to support grant applications, partner conversations, and internal execution planning.

Organization Overview and Mission

Center of Culinary Cultivation Corp., operating as the Sow Project, is a nonprofit culinary workforce
development organization focused on turning overlooked talent into employed hospitality professionals
through no cost training, mentorship, and job connected learning. The 409 S Main location extends the mission
by placing students in a real downtown customer environment where standards, speed, hospitality, and
consistency are practiced in public each day.

The business model at 409 is mission first and commercially disciplined. Revenue is not the sole objective, but
financial performance matters because it funds training opportunities, stabilizes staffing, and proves that social
impact and operational excellence can coexist in a high visibility hospitality setting.

The 409 Operating Model

1. Sow Project Cafe

The Sow Project Cafe will function as a student led, customer facing restaurant and hospitality lab. The cafe
will offer breakfast and lunch service, select evening activations, and special event programming tied to
curriculum modules, chef collaborations, and community storytelling. The menu strategy will emphasize
approachable food executed at a high standard, local sourcing when practical, and repeatable systems that
train students in prep, line cooking, expo, service, and cash handling.

e Core purpose: train students in live service while increasing South Main food traffic

e Service style: counter service and fast casual with elevated hospitality

e Programming: weekday service plus scheduled pop ups, supper clubs, and chef training nights

e Training focus: line execution, timing, guest recovery, teamwork, sanitation, and station ownership
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2. 409 Coffee

409 Coffee will operate seven days a week and serve as the daily engine of traffic and habit formation for the
location. The concept is built around quality coffee, pastry, grab and go breakfast and lunch options, and fast,
warm service. The coffee program gives students exposure to bar flow, POS speed, product merchandising,
inventory control, and hospitality routines that are critical in modern food and beverage operations.

e Operating cadence: seven day service to capture commuter, resident, tourist, and weekend traffic

e Offer mix: espresso drinks, brewed coffee, pastries, sandwiches, salads, packaged snacks, bottled
beverages

e Goal: become a neighborhood daily stop and a reliable downtown meeting point

e Training focus: bar setup, beverage quality, throughput, upselling, cash control, and guest connection

Integrated Experience

The cafe and coffee shop are designed to work as one platform, not two isolated businesses. Shared prep,
shared leadership, shared student staffing pools, shared purchasing, and shared marketing lower cost and
improve training continuity. Guests encounter one brand experience that feels alive throughout the day, from
morning coffee to lunch service to evening activations.

Market Opportunity and Downtown Memphis Positioning

Downtown Memphis presents a strong opportunity for a mission driven hospitality concept that can serve
residents, workers, visitors, and event traffic while adding daily activation to the South Main district. The value
proposition is especially strong for Sow Project because the organization can combine destination quality
hospitality with authentic community impact and workforce development.

Downtown Memphis Commission public data shows a downtown daytime population of about 72,000 and
approximately 26,000 residents on its homepage dashboard. The same page also highlights an active
development pipeline, signaling continued growth and investment in the district.

The DMC State of Downtown report notes average daily downtown population levels above 111,000 across
2024 and 2025 (through August 2025), and indicates downtown foot traffic has stabilized at approximately 85
percent of pre pandemic levels, with continued resilience versus peer cities.

Memphis Tourism reports 13.1 million annual visitors in 2024 and more than 4,300 downtown hotel rooms,
which supports recurring demand from travelers looking for local food, coffee, and experience driven
hospitality in walkable districts.

For Sow Project, this creates a practical market entry strategy: build daily repeat business with downtown
workers and residents, then layer in tourist and event traffic through strong visibility, quality execution, and
story driven brand positioning.

Target Customer Segments

e Downtown residents seeking high quality coffee, breakfast, lunch, and casual gathering space

e Office workers, courthouse workers, and service workers needing fast, reliable weekday food and
beverage

e Hotel guests and visitors looking for local, mission driven experiences in South Main

e Event and activation audiences from downtown arts, sports, festivals, and neighborhood programming

e Community supporters, donors, and employers connected to the Sow Project mission
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e Students, families, educators, and partner organizations attending trainings and showcase events

Competitive Positioning and Brand Advantage

The 409 concept competes on a combination of product quality, hospitality, story, and mission. Most
businesses can offer coffee or lunch. Few can offer excellent service and food while showing customers a
visible pipeline of workforce development in action. That distinction creates emotional loyalty, media
relevance, donor confidence, and an authentic reason for repeat visits.

e Mission forward but not charity forward in the guest experience

e Quality first execution with professional standards and visible student growth

e Daily coffee traffic plus event based restaurant activation for diversified demand

e Memphis rooted identity with strong South Main fit and neighborhood collaboration potential
e Training and employer relationships that strengthen brand credibility and outcomes

Products, Services, and Guest Experience Standards

Food and Beverage Offerings

Menu development should balance training value, speed of service, margin discipline, and repeat appeal. The
menu architecture is intentionally modular so students can learn core techniques while leadership manages
food cost and labor efficiency.

e (Coffee: espresso drinks, drip coffee, cold brew, seasonal signatures, tea program

e Pastries: house made and partner sourced pastries, biscuits, muffins, cookies, rotating specials
e Grab and go: sandwiches, salads, yogurt, fruit, snack boxes, bottled beverages

e Cafe lunch: soups, sandwiches, salads, grain bowls, daily specials, community favorites

e Activation menus: limited ticketed dinners, chef pop ups, rehearsal service nights, tastings

e (Catering and bulk orders: downtown office lunches, meetings, nonprofit and corporate events

Guest Experience Standards

e Warm greeting within 10 seconds of arrival whenever staffing permits

e (Clear menu communication and recommendation prompts at POS

e Fast ticket times for coffee and grab and go items during peak periods

e Dining room hospitality checks and table touches during cafe activations

e Service recovery training for remakes, delays, and guest concerns

e C(Cleanliness and visual readiness standards for counters, restrooms, and seating

Operating Plan and Hours

The operating plan is designed to create dependable daily traffic while protecting training quality and staffing
stability. 409 Coffee is the anchor for seven day activity. The Sow Project Cafe layers structured meal service
and activations where student training can be supervised and measured.

Proposed Hours (initial operating model)
e 409 Coffee: 7 days per week, approximately 7:00 AM to 4:00 PM
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e Sow Project Cafe weekday lunch service: Tuesday through Friday, 11:00 AM to 2:00 PM
e Extended cafe programming: select evenings and weekends for pop ups, ticketed events, and training
showcases
e Production and prep windows: early morning and afternoon blocks to support next day service and grab
and go

Operational Systems

e QOpening, shift change, and closing checklists for coffee, kitchen, and front of house
e Daily production sheets and pars for pastries, grab and go, and lunch prep

e Inventory and ordering cadence with weekly count categories and variance review
e Waste tracking for coffee, pastry, and prepared foods to improve margins

e Food safety logs, sanitation audits, and temperature tracking

e POS reporting review by daypart, product mix, and labor hour productivity

Student Training and Workforce Development Integration

The 409 location is a business and a teaching environment. Students will not simply shadow staff. They will
work scheduled shifts with defined competencies, station checkoffs, performance coaching, and progression
opportunities. This structure protects guest experience while making the location a true employment
incubator.

Training Pathway at 409

e QOrientation and readiness: culture, safety, sanitation, time standards, guest communication

e Coffee and counter skills: POS, beverage builds, stocking, cleanliness, speed, suggestive selling

e Kitchen prep skills: knife work, recipes, batch prep, labeling, storage, station setup

e Line and service execution: firing, expo, plating, timing, teamwork, recovery

e Leadership exposure: shift lead support, opening and closing responsibilities, inventory participation

e Employment transition: references, interviews, paid placements, and partner employer connections
Professional supervisors and lead staff are responsible for maintaining service standards, coaching students,
and making real time decisions when traffic surges. Student scheduling should be aligned with classroom goals,
readiness level, and retention support needs.

Staffing Plan and Team Structure

A strong launch depends on a blended team of experienced operators and student workers. The professional
team sets standards, manages procurement and compliance, and carries continuity. Students are trained into
productive roles and progressively assume more customer facing and station ownership responsibilities.

Core Professional Team (recommended)

Role Primary Function

Executive Director / CEO oversight Strategic direction, fundraising alignment,
partnerships, brand leadership

Operations Director or General Manager Daily operations, P and L management, scheduling,
systems, guest standards

Cafe Chef / Culinary Training Lead Menu execution, prep systems, line standards,
student culinary coaching
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Coffee Program Manager Bar program, training, quality control, ordering,
retail merchandising

FOH / Hospitality Lead Service standards, host and cashier training, floor
flow, guest recovery

Workforce / Student Success Coordinator Student scheduling alignment, attendance support,
coaching, outcome tracking

Prep and Utility Support Production, dish, sanitation, receiving, reset support

Student Staffing Model

o Coffee counter students assigned by shift with one lead trainee and one support trainee during peak
windows

e Kitchen students assigned by station competency, prep, pantry, hot line, expo support, and dish

e Front of house students trained in cashier, runner, dining room reset, and guest engagement

e Graduated responsibility model with documented checkoffs before solo task assighnments

e Paid student roles prioritized when grant and earned revenue supports wages

Marketing, Sales, and Downtown Capture Strategy

The 409 strategy is to win through frequency and visibility. The coffee shop creates daily habit traffic. The cafe
creates buzz, story, and destination moments. Marketing should combine neighborhood tactics, downtown
partnerships, social proof, and mission storytelling without compromising the message that this is a serious
hospitality business.

Launch and Ongoing Tactics

e Soft opening sequence with invited neighbors, downtown workers, hotel concierges, and partner
organizations

e Grand opening week with tastings, student stories, and chef collaboration activations

e Downtown office outreach for coffee runs, pastry trays, and recurring lunch orders

e Partnerships with hotels, arts organizations, and event venues for referral traffic

e  Weekly social content featuring menu drops, student highlights, and live service moments

e Email and text list for specials, event tickets, and community dinners

e Seasonal programming tied to festivals, sports traffic, and South Main events

e Mission centered donor and volunteer engagement nights that also generate consumer traffic

Revenue Channels

e Daily coffee and pastry sales

e Grab and go lunch and retail beverage sales

e Cafe lunch service and specials

e Ticketed dinners and activations

e (Catering and bulk office orders

e Retail merchandise and branded goods

e Philanthropic support and sponsorships tied to training outcomes
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The following projections are planning assumptions for business model design and fundraising alignment.

Actual performance will vary based on construction timing, staffing levels, seasonality, menu pricing, and

operating days. The goal of these projections is to define a disciplined path to scale, not to overstate early

revenue.

Build out capital for interior improvements has been separately budgeted at approximately $267,000 for grant

submission purposes. Opening working capital, pre opening labor, initial inventory, smallwares replenishment,

and marketing launch costs should be planned in addition to construction if not covered through other

sources.
Category Year 1 Year 2 Year 3
Coffee and pastry sales $520,000 $620,000 $710,000
Grab and go and lunch $360,000 $455,000 $545,000
retail
Cafe activations and $110,000 $165,000 $225,000
events
Catering and bulk orders | $85,000 $130,000 $180,000
Other earned revenue $20,000 $28,000 $35,000
(retail/merch)
Total earned revenue $1,095,000 $1,398,000 $1,695,000
Contributed revenue $425,000 $S400,000 $375,000
supporting training
operations
Total operating revenue | $1,520,000 $1,798,000 $2,070,000
Cost of goods sold $306,000 $389,000 $472,000
(blended)
Labor and payroll taxes $776,000 $885,000 $1,000,000
Occupancy and utilities $170,000 $180,000 $190,000
Operating expenses $232,000 $270,000 $315,000
(supplies, marketing,
admin, repairs)
Net operating result $36,000 $74,000 $93,000
before depreciation

Projection notes: blended cost of goods assumes disciplined menu engineering and production controls; labor
includes professional staff, student wages where applicable, and payroll burden; contributed revenue reflects
the training mission and may include grants, sponsorships, and donor support designated for workforce
development operations.

Key Performance Indicators

e Average daily transactions by daypart (coffee, lunch, activation)

e Average ticket and item mix by category

e Prime cost percentage (food plus labor)

e Ticket times and remake rates

e Repeat customer rate and loyalty participation

e (Catering conversion rate from downtown outreach

e Student attendance, competency completion, and placement outcomes
e Guest satisfaction, reviews, and community partner referrals
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Risk Management and Mitigation

e Traffic variability: mitigate through catering, pre orders, and event programming that smooths demand
e labor strain: protect standards with phased hours, clear training ladders, and professional supervisors

e  Mission drift: maintain service quality standards while preserving student learning metrics and coaching
e Cash flow timing: align launch budget with working capital reserve and staged hiring plans

e Equipment downtime: preventative maintenance plan and vendor relationships for critical systems

e Brand inconsistency: written SOPs, training scripts, and leadership accountability reviews

Implementation Roadmap

Phase Priority Actions

Pre Opening Phase 1 Finalize construction schedule, permits, equipment
plan, systems design, and vendor setup

Pre Opening Phase 2 Hire core leadership, build training manuals and
recipes, set POS and inventory structure

Pre Opening Phase 3 Recruit and onboard students, run mock service, soft
open coffee program

Launch Window Open coffee seven days, stage cafe service rollout,
execute grand opening campaign

First 90 Days Tighten pars, labor scheduling, menu mix, and
service flow based on data

Months 4 to 12 Expand catering, activations, employer engagement,
and downtown partnerships

Community and Economic Impact Case

The Sow Project at 409 S Main is positioned to deliver both neighborhood activation and workforce outcomes.
The location adds daily storefront energy, expands food and beverage options in South Main, increases
reasons to spend time and money in the district, and demonstrates a visible talent pipeline for Memphis
hospitality employers. This is not only a cafe and coffee shop. It is a training to employment engine in a public
setting, where customer experience and community impact are built together.

By pairing strong hospitality systems with mission driven staffing, the 409 model can become a signature
example of how downtown revitalization, small business growth, and workforce development strengthen one
another.

Market Data Snapshot and Sources

Selected data points used in this planning document were drawn from public sources, including the Downtown
Memphis Commission website and State of Downtown report, and Memphis Tourism economic impact
information. These sources support market framing and should be refreshed during final underwriting and
lender or grant submission updates.

1. Downtown Memphis Commission website, homepage metrics (Downtown daytime population and
residents), accessed February 2026.

2. Downtown Memphis Commission, State of Downtown Memphis report (2025 edition, data through August
2025) for average daily population and foot traffic context.
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3. Memphis Tourism, Tourism Economic Impact page (2024 annual visitors and hospitality industry
indicators), accessed February 2026.

Appendix Items to Add in Final Version

e Detailed menu engineering and pricing sheets

e Staffing matrix by daypart and training cohort

e Opening and closing SOP samples

e Marketing calendar and launch budget

e Construction and build out milestone schedule

e Letters of support and employer partner commitments
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CENTER OF CULINARY CULTIVATION CORP / SOW PROJECT

Build-Out Budget for Grant Submission
409 S Main, Memphis, Tennessee
Total Project Budget: $267,000

Applicant and Contact Information

Leasing / Operating Party: Center of Culinary Cultivation Corp / Sow Project, a 501(c)(3) nonprofit
organization

Contact Party: Ben VVaughn, Chief Executive Officer
Project Use: Nonprofit culinary workforce training and employment incubator

Project Budget Summary

Budget Category Amount

Pre-construction, design, permit coordination $18,000
Demolition and site preparation $10,000
General carpentry and framing $14,000
Drywall, wall repair, and finish preparation $10,000
Flooring repair and finish improvements $7,000
Lighting and electrical upgrades $22,000
HVAC system upgrades and distribution $42,000
Plumbing rough-in and finish $16,000
Two new restrooms build-out (ADA-ready) $38,000
Kitchen build-out infrastructure $32,000
Coffee shop build-out (counter and service area) $18,000
Fire suppression, alarm, and life safety $9,000
modifications

Millwork, trim, and interior finish details $4,000
Final cleaning, punch list, inspections, and closeout $7,000
Contingency reserve $20,000
TOTAL PROJECT BUDGET $267,000

Scope of Work Summary

This budget reflects the anticipated permanent interior improvements required to rehabilitate and activate the
409 space for use by the Sow Project as a nonprofit culinary workforce training and employment incubator.
The scope includes substantial infrastructure work necessary to safely and effectively operate the training
kitchen, coffee shop service area, and public facing learning environment.

Included in This Build-Out Budget

o Kitchen build-out infrastructure and utility-ready improvements
e HVAC upgrades and air distribution improvements

e Construction of two new restrooms, ADA-ready

e Lighting and electrical upgrades



o Coffee shop build-out, including counter and service area construction
e Plumbing, code compliance, and life safety modifications
e General construction, finish work, and contingency reserve

Grant Submission Notes

e This document is prepared as a build-out budget for grant submission purposes.

o Final costs may shift based on field conditions, permitting review, architectural coordination, and
contractor bids.

o Furniture, fixtures, and equipment may be tracked separately as needed under grant guidelines; however,
improvements and interior build-out activity will continue alongside FF&E planning and installation.

e The Center of Culinary Cultivation Corp / Sow Project intends to work with LRK and N6I LLC to
restore, rehabilitate, and beautify the existing space with care and attention to detail, honoring the
character of the old Memphis building and allowing the building itself to inform the final expression of
the Sow Project home.

Project Intent Statement

The total proposed build-out budget for the Sow Project at 409 S Main is $267,000. This investment supports
permanent interior improvements necessary to transform the space into a nonprofit culinary training and
employment incubator, including a teaching kitchen, coffee service area, upgraded HVAC, lighting,
plumbing, and two new restrooms. The scope is designed to preserve and responsibly rehabilitate the
character of the existing building while creating a code compliant and operationally sound environment for
student training, workforce development, and community activation.

Prepared By
Ben Vaughn




LEASE AGREEMENT

THIS LEASE AGREEMENT (“Lease”) is made and entered into this 15th day of October

2025 (“Effective Date”), by and between N6I 409, LLC, a Tennessee limited liability company (heremafter
called “Landlord”), and The Center of Culinary Cultivation, a Tennessee nonprofit corporation
(hereinafter called “Tenant”), collectively referred to as the “Parties”.

RECITALS

WHEREAS, Landlord is the owner of certain real property and improvements containing Twenty-
Seven Thousand (27,000) rentable square feet located at 409 South Main Street, City of Memphis, County
of Shelby, State of Tennessee (“Building”); and

WHEREAS, Tenant desires to lease from Landlord that certain portion of the Building containing
approximately Six thousand (6,000) rentable square feet located on the first (1*') floor in the Building, as
more particularly shown on Exhibit “A” (“Premises”); and

WHEREAS, Landlord is willing to lease the Premises to Tenant on the terms and conditions set
forth herein.

NOW, THEREFORE, for and in consideration of the Premises, the terms and covenants of this
Lease, and other good and valuable consideration, the receipt and sufficiency of which are hereby

acknowledged, the Parties mutually agree to the following terms, covenants and provisions as follows:

The Parties agree to the following exhibits which are incorporated herein by reference as if set forth

verbatim:
Exhibit “A” — Plan Delineating the Premises
Exhibit “A-1” - Leasehold Improvements
Exhibit “B” — Commencement Date Agreement
Exhibit «“C” - Building Rules
Exhibit “D” - Tenant’s Signage

FUNDAMENTAL LEASE PROVISIONS

LANDLORD: N6I 409, LLC, a Tennessee limited liability company
NOTICE ADDRESS OF LANDLORD: N61409, LLC
825 Valleybrook Dr.

Memphis TN, 38120
Attention: Gabe Velasquez

With a copy to:

Evans Petree PC

6060 Poplar Avenue, Suite 400
Memphis, TN 38119
Attention: Harley Steffens

RENT REMITTANCE ADDRESS: N6l 409, LLC



TENANT:

NOTICE ADDRESS OF TENANT:

BILLING ADDRESS OF TENANT:

TENANT CONTACT PERSON:

BUILDING:

BUILDING NET RENTABLE AREA:

PREMISES:

PREMISES RENTABLE AREA:

LEASE TERM:

COMMENCEMENT DATE:

TENANT IMPROVEMENT ALLOWANCE:

BASE RENT:

OPERATING EXPENSES:

SECURITY DEPOSIT:

TENANT’S PRO RATA SHARE:

825 Valleybrook Drive
Memphis, Tennessee 38120
Attention: Gabe Velasquez

The Center of Culinary Cultivation, a Tennessee
nonprofit corporation (“Tenant”).

Premises

Premises

Ben Vaughn

Telephone; 901.921.0770
Email: bvaughn@sowproject.org

That certain building located at 409 South Main Street,
Memphis, Tennessee 38103 (“Building”).

Twenty-Seven Thousand (27,000) rentable square feet.

Six Thousand (6,000) square feet located on the first (1st)
floor as more particularly depicted on Exhibit “A”

Six Thousand 6,000) rentable square feet located on the
first (1*') floor in the Building

Beginning on the Commencement Date and continuing
for one hundred twenty six (126) months

December 1, 2025.

Up to two hundred thousand and 00/100 Dollars
($200,000.00)

Eight Thousand Five Hundred and 00/100 Dollars
($8,500.00) per month increasing at 3.0% per annum
beginning in lease year 3. Rent shall be abated for the first
six months of Lease Term.

Tenant shall pay, as Additional Rent, Tenant’s Pro Rata
Share of all Operating Expenses (as defined in Section
2.02(C)), subject to the abatement in Section 2.05.
Estimates may be billed monthly with an annual
reconciliation.

Nineteen Thousand Five-Hundred Ninety and 58/100
Dollars ($19,590.58).

Twenty-Two and 22/100 Percent (22.22%) (6,000 =+
27,000 x 100).



RENEWAL OPTION:

EXPANSION OPTION:

RIGHT OF FIRST REFUSAL.:

Subject to the terms and conditions of Section 1.03,
Tenant may extend the Lease Term for two (2) additional
consecutive periods of ten (10) years each. Base Rent for
the first Lease Year of each renewal shall equal the final
Lease Year’s Base Rent under the then-expiring term,
increased by three percent (3%), and shall increase three
percent (3%) annually thereafter.

Tenant shall have an ongoing right to expand to any
unoccupied portion of the first (1st) floor upon ninety (90)
days prior written notice, contingent upon Tenant’s
demonstrated financial capacity (including at least one (1)
year with revenue > $1,000,000). With any expansion,
Tenant’s Pro Rata Share shall adjust accordingly and
Tenant shall pay five percent (5%) of non-donation
revenue from all tenants and subtenants within the
expanded area as additional consideration.

Tenant shall have an ongoing right of first refusal to
purchase the Building, and a right of first refusal to lease
any unleased space in the Building, on the same terms as
any bona fide third-party offer, subject to reasonable time
periods for exercise.

EFFECT OF REFERENCE TO A FUNDAMENTAL LEASE PROVISION

Each of the fundamental lease provisions contained hereinabove will be construed in accordance with the
other provisions of this Lease and will be limited by such other provisions. In the event of any conflict
between the fundamental lease provisions and the balance of this Lease, the latter will control.

ARTICLE I
PREMISES, TERM & USE

BUILDING AND PREMISES

TERM

1.01. Landlord shall lease to Tenant and Tenant shall lease from Landlord that portion of the Building
containing approximately Six Thousand (6,000) rentable square feet, all as outlined on the plan attached
hereto as Exhibit “A” (hereinafter called the “Premises”), in that certain building located at 409 South Main
Street, Memphis, Tennessee 38103 (the “Building”). Upon the expiration or earlier termination of this
Lease, Tenant shall remove Tenant’s property and trade fixtures, and Tenant, at its sole cost and expense,
shall repair any damage to the Premises caused by such removal, ordinary wear and tear excepted. Tenant
shall have exclusive use of the Premises during the Lease Term except as otherwise provided hereinbelow.

Tenant shall be permitted to install furniture and potted plants, without Landlord’s prior written approval.
Tenant agrees not to place or permit anything to be placed in common areas that may be unsightly,
disturbing, or disruptive (e.g., loud speakers) to the other tenants of the Building



1.02. The term of this Lease shall begin on the Commencement Date (hereinafter defined) and shall
continue for a period one hundred twenty-six (126) months (“Lease Term” or “Term”). If Landlord grants
ecarly access for installation of cabling, FF&E, or similar readiness items, such access shall be under a
license and shall not advance the Commencement Date nor Rent commencement.

The “Commencement Date” shall be December 1, 2025.

Landlord will allow Tenant to access the Premises one (1) week prior to the Commencement Date for the
purpose of installing its telephone, cabling, data equipment and security system, including security cameras,
simultaneous with the completion of the Leasehold Improvements (hereinafter defined). In order to obtain
such access, Tenant will make an appointment with the building manager of the Building during Normal
Operating Hours (hereinafter defined). If Tenant or Tenant’s agent(s) occupy the Premises for the purpose
of telephone, cabling and data equipment installation, or for any other purpose prior to the Commencement
Date stated above, then all provisions of this Lease and the obligations of Tenant hereunder shall be in full
force and effect as of such date of occupancy except that Rent shall begin on the Commencement Date.

Within ten (10) days after receipt of the Commencement Date Agreement from Landlord, Tenant shall
execute the Commencement Date Agreement attached hereto as Exhibit “B”. Tenant’s failure to do so
within the ten (10) day period shall be deemed Tenant’s acceptance of all dates and other information
contained in the Commencement Date Agreement so delivered by Landlord.

RENEWAL OPTION

1.03. Subject to the terms and conditions contained herein, Tenant shall have the right to renew and extend
the Lease Term hereunder (“Renewal Option”) for 