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00:03:34.000 --> 00:03:46.000 
We are going to be hearing from Business Impact Northwest in this organization serves multiple states, 
and does incredible work from not only business technical assistance to, but also to lending. 
 
00:03:46.000 --> 00:03:58.000 
We also joined by Lillian Hill, who is the owner of Brown Sugar Baking Company, and has that 
perspective from the business owner, And then, finally, we're joined by Bob, joy Who? 
 
00:03:58.000 --> 00:04:12.000 
Is the representative from labor and industries Who's really going to talk about employment standards, 
Worker writes and employer responsibilities when it comes to these issues. 
 
00:04:12.000 --> 00:04:15.000 
so let's give them a round of applause. 
 
00:04:15.000 --> 00:04:23.000 
So thank you, all of you for presenting today, just to give a little bit of background about WSMA. 
 
00:04:23.000 --> 00:04:27.000 
We are about capacity building. We want nonprofit technical assistance. 
 
00:04:27.000 --> 00:04:33.000 
Providers, like all of you in the room, who really wanna serve businesses better. 
 
00:04:33.000 --> 00:04:54.000 
And so we provide capacity, building resources and networking training, grant making and resource, 
coordination, because we want the nonprofits helping these businesses to be strong and what we're 
doing today around the training and technical assistance we believe if we lower the barriers, to business 
 
00:04:54.000 --> 00:04:57.000 
ownership. We're gonna build equity. We're gonna build strength in the economy. 
 
00:04:57.000 --> 00:05:06.000 
And more importantly, you know, we're gonna build you know, higher wages and better resources for 
very small businesses. 
 
00:05:06.000 --> 00:05:26.000 
This event today is like the many other events that we've put on in order to help these nonprofit 
technical assistance providers serve people with disabilities or provide better resources to financing or 
providing information about growing clean or green versus more sustainably so 
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00:05:26.000 --> 00:05:32.000 
that's the second part or second strategy that we use to support these nonprofits. 
 
00:05:32.000 --> 00:05:37.000 
And finally we provide small grants to nonprofits all over Washington State. 
 
00:05:37.000 --> 00:05:55.000 
So if you're a nonprofit, and you are serving businesses with business training, technical assistance, or 
financing, we want to know about you, and we want you to connect with us finally, this year we 
launched Evergreen Bizlink which is a platform that enables any business 
 
00:05:55.000 --> 00:06:11.000 
anywhere in the State to find the resources they need nearby for the kind of business there right and for 
location, or in the language that there need in need of so if you haven't gone to Evergreen BizLink please 
do so you will be impressed. 
 
00:06:11.000 --> 00:06:26.000 
And I think excited about what you see there. If you're a provider and you want to be on that resource, 
navigator, as a provider, we want to engage you so there are ways of doing that too, on this website and 
reach out to Us. 
 
00:06:26.000 --> 00:06:36.000 
Anytime in order to learn more about what we do, we encourage you to be on our newsletter, and you'll 
learn more about the work we do. 
 
00:06:36.000 --> 00:06:41.000 
You can find us on Instagram, Twitter, social Media, and other resources. 
 
00:06:41.000 --> 00:06:47.000 
You can email me anytime at Lisa, at while microbes.org, And that is what I wanted. 
 
00:06:47.000 --> 00:06:57.000 
To begin with, so, more than anything else, I just wanna say food entrepreneurs, food based enterprises. 
 
00:06:57.000 --> 00:07:15.000 
I'm a foodie. I know so many people who just are in love with local food based enterprises, and one of 
the things that inspires me about working with food based enterprises is is that it's so hard it's not easy, 
but it's delectable when you're 
 
00:07:15.000 --> 00:07:19.000 
eating a product with really solid ingredients. It tastes good. 
 
00:07:19.000 --> 00:07:22.000 
It was convenient. It's hot, it's delicious. 
 
00:07:22.000 --> 00:07:44.000 



 3 

It's safe. And so what we wanted to do today was provide some perspectives to providers and business 
owners who want to serve these food based enterprises Better who want to provide resources and links 
training or technical assistance that will help these food based enterprises be strong and so that's why 
 
00:07:44.000 --> 00:07:51.000 
we're here today, and what I'd like to do is just begin by saying, Welcome to Henry. 
 
00:07:51.000 --> 00:07:58.000 
He is our first speaker. Henry is with business impact northwest and is an extraordinary resource. 
 
00:07:58.000 --> 00:08:05.000 
we could have brought the health department we could have brought so many other agencies together. 
 
00:08:05.000 --> 00:08:13.000 
He will highlight some of those partners. So just know he's just one perspective of many out there that 
are resources for these food based enterprises. 
 
00:08:13.000 --> 00:08:24.000 
And so, without further ado, Henry, take it away 
 
00:08:24.000 --> 00:08:36.000 
So I I think you might be still muted 
 
00:08:36.000 --> 00:08:42.000 
Okay, Can you hear me and see my screen? Okay, Perfect: Yeah, what's up for a second? 
 
00:08:42.000 --> 00:08:47.000 
Thank you. Lisa. Hello, everyone. And thank you. As Lisa mentioned. 
 
00:08:47.000 --> 00:08:55.000 
My name is Henry Wong. I'm the director of the Free Business Resource Center, in special projects at 
business impact Northwest and I'm using a longer presentation. 
 
00:08:55.000 --> 00:09:05.000 
So I'm gonna kind of skip through some of the earlier slides and kind of get to the meat of it, and then 
also make sure we have time for another 2 presenters today but just to give you a quick overview of our 
organ. 
 
00:09:05.000 --> 00:09:17.000 
Conversation. Our We are not nonprofit, and we have Our mission is to go businesses that create jobs in 
underserved communities with the vision that all business owners have an equal opportunity to. 
 
00:09:17.000 --> 00:09:30.000 
Succeed, and we do that through business coaching classes and trainings, access to capital from our 
lending side and we're really focused on alright, particularly communities listed below. 
 
00:09:30.000 --> 00:09:37.000 
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But we can serve everyone. So we are particularly focused on serving women, own businesses veteran 
own communities of color. 
 
00:09:37.000 --> 00:09:41.000 
LGBTQ. Immigrants role in disabled communities. 
 
00:09:41.000 --> 00:09:48.000 
But again we're able to serve any business that comes to us, and through our various program centers 
we have services. 
 
00:09:48.000 --> 00:09:52.000 
Washington, State, Oregon, Idaho, and Alaska as well. 
 
00:09:52.000 --> 00:10:09.000 
And then our website is there. You want more information, and then I'll make sure to put contact info in 
the chat window as well I'm gonna skip through some of the videos, but just and then our lending slides 
But just to give you a quick overview of on our so we as 
 
00:10:09.000 --> 00:10:14.000 
I mentioned before, we do have a lending side. What we do provide business loans. 
 
00:10:14.000 --> 00:10:32.000 
So, if you're a food business, this meeting startup capital, then we can definitely serve as our bridge to 
get you to either our lending side or other lending resources as well that on the technical assistance side 
where we're going to focus today, we have multiple program centers including 2 
 
00:10:32.000 --> 00:10:47.000 
watching, including 2 women's business centers in Alaska and Washington We have a veterans business 
outreach center loan readiness, center which serves as that bridge between our technical assistance 
teams and our lending side and of course we have our food business resource center which we 
 
00:10:47.000 --> 00:11:00.000 
launched a couple years ago, and then just some a lot of annual events to celebrate partnerships and 
clients that we work with, to talk a little bit more about our food, business resource. 
 
00:11:00.000 --> 00:11:17.000 
Center So we launched it a couple years ago to really to be a one-stop shop for Washington, State and 
organ State food entrepreneurs to get skills resources, networks, and marketplace opportunities to add 
it really at any stage of their business from idea stage to growing established business 
 
00:11:17.000 --> 00:11:29.000 
and the idea is, we aren't trying to re that the wheel, or anything which we want to be that navigator 
and support system for any food business or farm business. 
 
00:11:29.000 --> 00:11:47.000 
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No matter what stage they're at. So the idea, being you know, if it's not an area of expertise for our 
organization, we want to be able to connect you to the other great partners, into regional foods, system, 
and then also continue helping you along that whole pathway so a lot of the support you'll 
 
00:11:47.000 --> 00:11:51.000 
get will come from various resources, and we want to be able to help you connect to those. 
 
00:11:51.000 --> 00:11:57.000 
In addition to our own suite of internal support that we offer that as well. 
 
00:11:57.000 --> 00:12:03.000 
So again, very focused on working with partners and then helping businesses connect to resources. 
 
00:12:03.000 --> 00:12:09.000 
And you marketplace opportunities, and also other networks. 
 
00:12:09.000 --> 00:12:22.000 
So very, very focused on helping, helping, and I think the idea really came from just knowing that with 
food businesses in particular, there's a lot of connections that you really need to on. 
 
00:12:22.000 --> 00:12:29.000 
A successful food business, as you will hear later in this with one of the other panelists that you really 
have like, Let's say you're opening a pack tree. Business. 
 
00:12:29.000 --> 00:12:34.000 
Well, it you need to think about who your suppliers are, where you're going to produce. 
 
00:12:34.000 --> 00:12:44.000 
You know, one market channel is gonna use, so that just there are 3 really different connections that you 
might need to start that business. 
 
00:12:44.000 --> 00:12:47.000 
And so we're we wanted to create a center that can really help you. 
 
00:12:47.000 --> 00:12:51.000 
Navigate that, and connect you to the right people as well. 
 
00:12:51.000 --> 00:12:56.000 
So just give me an example of some of the technical assistance resources that we have available. 
 
00:12:56.000 --> 00:13:06.000 
So, of course, we have our 101 business coaching, which is so you can sign up as a client, and what we'll 
do is we'll pair you with one of our business coaches on the FBRC. 
 
00:13:06.000 --> 00:13:14.000 
Team, and that business coach can help you Alright, answer questions or connecting to resources 
connected to internal trainings. 
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00:13:14.000 --> 00:13:29.000 
We have really any anything you have needs for then you can bring those up with your business coach, 
and we'll help connect and find answers if we don't know the answers then we'll try to talk to partners 
or Go do some research to help. 
 
00:13:29.000 --> 00:13:38.000 
You find those answers so a very good resource to really get that customized one on one coaching for 
any questions? 
 
00:13:38.000 --> 00:13:42.000 
You have along the way. We have some on-demand trainings as well. 
 
00:13:42.000 --> 00:13:49.000 
So example, we have a package food course, for example, that we actually developed with the support 
of WSMA a few years ago. 
 
00:13:49.000 --> 00:13:52.000 
So that's one of the courses on our on-demand library. 
 
00:13:52.000 --> 00:14:02.000 
We have some farmer financing series trainings. We have a ready to sell farm ecommerce training for 
farm businesses that are looking to pivot, to online selling. 
 
00:14:02.000 --> 00:14:11.000 
Then we have an on-demand, or this really geared towards getting to that level, and then, as far as and 
then also a lot of different business expert sessions. 
 
00:14:11.000 --> 00:14:15.000 
That's brief recorded, which include bookkeeping basics. 
 
00:14:15.000 --> 00:14:26.000 
And then just awesome, networking resources as well. So as a food business, making connections with 
other food, businesses and resources are very valuable, can usually be. 
 
00:14:26.000 --> 00:14:31.000 
A lot of time can be the best way to get the answers you need is just talking to another food business. 
 
00:14:31.000 --> 00:14:38.000 
So there's a few resources that we can help direct you to to find those B 2 B connections as well. 
 
00:14:38.000 --> 00:14:41.000 
So this is a just a small list of some of the available. 
 
00:14:41.000 --> 00:15:00.000 
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Be resources that we have in-house. So we would again, if you connect with the business coach, then 
we'd be happy to help navigate you, through although all the various on-demand resources that we have 
as well as a lot of live events, and live workshops that We be host, and 
 
00:15:00.000 --> 00:15:09.000 
then as Lisa was mentioning before, as well does the work that we do is really supported and it couldn't 
happen without all the great partners in the regional food system. 
 
00:15:09.000 --> 00:15:12.000 
So we work with a lot of different partner organizations. 
 
00:15:12.000 --> 00:15:17.000 
Or, you know, collaborative trainings, referrals, or just general outreach. 
 
00:15:17.000 --> 00:15:24.000 
So we're really, we really want to be work closely with other organizations who are doing work in the 
feed and farm space again. 
 
00:15:24.000 --> 00:15:28.000 
We don't want to duplicate, and he work that's already being done. 
 
00:15:28.000 --> 00:15:39.000 
We just want to figure out, How do we how we lick it together, for a client to be able to navigate easily, 
So that's really our goal with is we want clients to be able to come to us. 
 
00:15:39.000 --> 00:15:45.000 
In for them. They can see a clear pathway from idea all the way to an established business, and then 
who? 
 
00:15:45.000 --> 00:16:01.000 
They need to talk to along that way. So so, just here, just a sample list of some of the organizations and 
partners we work with, such as food innovation network which runs a spice bridge incubator program 
down in tequila and we support that program by providing technical 
 
00:16:01.000 --> 00:16:09.000 
assistance, support, and then also one of our business training classes is a prerequisite for getting into 
that incubator program. 
 
00:16:09.000 --> 00:16:13.000 
we also work with organizations such as the Food Finance Institute. 
 
00:16:13.000 --> 00:16:24.000 
The time more in depth, financial training. So for businesses that are the looking at multiple locations or 
they're trying to grow regionally or nationally. 
 
00:16:24.000 --> 00:16:43.000 
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Then the food finances to has a crate training boot camp that can really help those businesses financially 
package their business, for usually in those cases, when you're growing at that level, then you 
potentially, are looking at large loans or potentially lending that also make equity, investing as 
 
00:16:43.000 --> 00:16:47.000 
Well, so we have some resources for that more advanced training. 
 
00:16:47.000 --> 00:17:07.000 
We work with the Seattle office of labor standards and the Washington Department of Labor. In this 
industries which you'll hear from today as well, just to provide some general support on hiring and 
employees, how do We work with other spa partners such as score your SBDCs which is the northwest 
 
00:17:07.000 --> 00:17:12.000 
Agricultural Business center We work, We do referrals to them as well. 
 
00:17:12.000 --> 00:17:32.000 
The WSU food systems for you. Washington State Department of Agriculture, and you know the whole 
speed of other market organizations as well, such as your local farmers, markets, and other Yeah, 
businesses, might be trying to get into so again, we're always continuing to build that list 
 
00:17:32.000 --> 00:17:53.000 
of partnerships, and always looking to connect with anyone into space and to really figure out how we 
can support each other in the work we're doing, and ultimately, for that client food business clients, give 
them a clear pathway to growing their business and then we also have a lot of program specific 
opportunities 
 
00:17:53.000 --> 00:17:58.000 
that come up. And one example to I'll give a couple of examples of things that we've done recently. 
 
00:17:58.000 --> 00:18:05.000 
So currently, we have open applications for our profiting from your pivot program, which we're doing 
with the Wf. 
 
00:18:05.000 --> 00:18:19.000 
And that is a cohort program for 25 to 30 farms to get really customized support for growing their farm 
business, which includes mentorship from existing farm business. 
 
00:18:19.000 --> 00:18:32.000 
Owners, and a lot of a professional service dollars that they could use for accounting or website design, 
and then just customize one on one business coaching as well. 
 
00:18:32.000 --> 00:18:38.000 
We recently opened up some scholarship opportunities with urban craft uprising where we're going to 
provide. 
 
00:18:38.000 --> 00:19:00.000 
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I bending space for at under scholarship, for businesses that wanna sell, at that those fares and what 
we're doing there is typically to full weekend shows and we're splitting it up into multiple days and 
giving one entrepreneur chance to vend on each of those 
 
00:19:00.000 --> 00:19:04.000 
days, and really serving as a easier entry point into a big craft show. 
 
00:19:04.000 --> 00:19:20.000 
So that's another example of how we tried to create market opportunities for food businesses to kind of 
step into large scale markets so kind of like getting her feet wet, so to speak. 
 
00:19:20.000 --> 00:19:26.000 
And then I mentioned that Food Is Fine camp, and really a lot of other things that come up as well. 
 
00:19:26.000 --> 00:19:31.000 
So, you know, kind of short time, so I just wanted to make sure we have time. 
 
00:19:31.000 --> 00:19:38.000 
But I'm happy to answer questions later as well, but the best place to get information on the free 
business resource center is business. Impact. 
 
00:19:38.000 --> 00:19:44.000 
NW org backslash, FBRC and I'll put all this information in the chat window as well. 
 
00:19:44.000 --> 00:19:47.000 
And I believe the slides are going to be sent out. 
 
00:19:47.000 --> 00:19:48.000 
So feel free to connect with me, and then I will be happy to helps support and get. You. It's our team. 
 
00:19:48.000 --> 00:20:18.000 
Yes, yup, it's perfect. Excellent! Thank you. 
 
00:21:40.000 --> 00:21:48.000 
nonprofit providers. Just a window, a peek into what labor and industries has to say about this issue. 
 
00:21:48.000 --> 00:21:53.000 
And also just provide a resource for future needs As they arise. 
 
00:21:53.000 --> 00:21:59.000 
So, Bob, thank you for being here. Welcome, and let's welcome, Bob Joy. 
 
00:21:59.000 --> 00:22:04.000 
thanks. Lisa: Yeah, And that that's a real good description of what we're gonna be doing here this 
afternoon. 
 
00:22:04.000 --> 00:22:17.000 
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It's a pleasure to be here with you to give you a shorter introduction to the employment standards 
program more specifically the laws, the department, and forces, when it comes to wage an hour 
 
00:22:17.000 --> 00:22:20.000 
The Department of Labor and Industry's mission is to keep Washington safe and working. 
 
00:22:20.000 --> 00:22:35.000 
Our employment standards, program enforces laws dealing with wage in our issues, including minimum 
wage over time, paid sick leave, youth, employment, agricultural employment, and ensures that 
employees are provided all the employment. 
 
00:22:35.000 --> 00:22:50.000 
Standards, protections they are entitled to All The employees in the State of Washington are protected 
by the regulations, enforced by L&I, regardless of their legal status or the number of hours they work 
here's an overview of the topics I plan to cover in the next few 
 
00:22:50.000 --> 00:23:02.000 
minutes we will review the minimum wage act protections, pay requirements, meal and rest periods, 
specific program regulations, the workers, rights complaint process and other resources available to you. 
 
00:23:02.000 --> 00:23:08.000 
I'm going to begin with a quick overview of the minimum wage act protections which include the right to 
earn at least minimum wage. 
 
00:23:08.000 --> 00:23:25.000 
The right to overtime for hours worked over 40 in a work week, the right to earn tips, and service, 
charges the right to accrue and use, paid sick leave and protection from retaliation and discrimination 
for exercising protected rights, under the law these protections apply to most employees 
 
00:23:25.000 --> 00:23:33.000 
except those who are specifically exempt from State law, and you will note that at the bottom of many 
of these slides are appears in more info tab, which includes links to important resources. 
 
00:23:33.000 --> 00:23:53.000 
I have included a listing of all of these informational links at the end of this presentation employees must 
be paid at least minimum wage, for every hour worked as of January The minimum wage rate is $14 and 
49 cents an hour workers aged 14 to 15 years of 
 
00:23:53.000 --> 00:23:58.000 
age may be paid 85% of the minimum wage or $12 and 32 cents per hour. 
 
00:23:58.000 --> 00:24:04.000 
Some local jurisdictions have higher minimum wage, rates and different labor rules than Washington 
State. 
 
00:24:04.000 --> 00:24:09.000 
The more generous minimum wage may apply in these localities, such as cattle and c Tech. 
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00:24:09.000 --> 00:24:15.000 
And just for your information, Ellen I is currently working on establishing the new minimum wage rate 
which will go into effect. 
 
00:24:15.000 --> 00:24:21.000 
January first of 2,023. That should be announced in the next few weeks. 
 
00:24:21.000 --> 00:24:24.000 
Most employees who work more than 40 h, in a seven-day work. 
 
00:24:24.000 --> 00:24:28.000 
Week must be paid, over. Time over time. Pay must be at least one and a half times. 
 
00:24:28.000 --> 00:24:35.000 
The employees regular hourly rate employees cannot wave their right to overtime, pay Some employees 
must meet us. 
 
00:24:35.000 --> 00:24:38.000 
Specific exemption in the law to be exempt from over time. 
 
00:24:38.000 --> 00:24:55.000 
The most common overtime exemption applies to white collar salaried workers in an executive, 
administrative, professional, computer, professional or outside sales role and individuals who don't 
meet the definition of employee under the minimum wage act employees must be paid for all work. 
 
00:24:55.000 --> 00:25:02.000 
Performs that rate agreed upon with their employer. This rate can be an hourly wage, salary, flat rate 
piece rate. 
 
00:25:02.000 --> 00:25:09.000 
Commission or a combination of these. When an employee is paid hourly, they must be paid for all 
hours worked. 
 
00:25:09.000 --> 00:25:19.000 
There are 3 elements to the definition of hours, work, and employee is authorized or required by the 
employer to be on duty on the employer's premises. 
 
00:25:19.000 --> 00:25:27.000 
For The prescribed workplace. If any of these 3 elements is not satisfied, then the time spent is not 
considered. 
 
00:25:27.000 --> 00:25:31.000 
Hours worked and analysis of hours worked, must be determined on. 
 
00:25:31.000 --> 00:25:44.000 
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A case by case basis, depending on the facts. Employers must provide their employees with rest, 
periods, rest, periods must be paid to the employees on the employer's time. 
 
00:25:44.000 --> 00:25:47.000 
They must be a minimum of 10 min, for every 4 h worked. 
 
00:25:47.000 --> 00:25:56.000 
You can choose to give your employees a rest, break up more than 10 min, but the law requires that it 
must be at least 10 min, and it must be paid free from duties meaning. 
 
00:25:56.000 --> 00:26:06.000 
The employees are not required to work during their rest break, and since they are paid, required 
breaks, employees cannot wave their right to them. 
 
00:26:06.000 --> 00:26:09.000 
Meal breaks are usually not required to be paid. 
 
00:26:09.000 --> 00:26:14.000 
We say usually because there are instances in which you do need to pay an employee for their meal. 
 
00:26:14.000 --> 00:26:24.000 
Break such as if you require employees to remain on duty during their meal, break or dream on call on 
the premises, or work site in your interest, even if they are not called back to duty. 
 
00:26:24.000 --> 00:26:29.000 
If you call an employee back to work interrupting their mail period. 
 
00:26:29.000 --> 00:26:32.000 
In each of these situations you must pay the employee for their meal. 
 
00:26:32.000 --> 00:26:36.000 
Break employers, however, are not required to pay for a meal break. 
 
00:26:36.000 --> 00:26:42.000 
If the employee is free from all duties for their entire break unpaid meal breaks are not considered. 
 
00:26:42.000 --> 00:26:48.000 
Hours worked, meal periods must be at least 30 min in length, and must be given for every 5 h. 
 
00:26:48.000 --> 00:27:00.000 
Worked employees must receive a meal, break between 2 and 5 h into their shift, and, unlike rest, 
breaks employees over 18 may reach a mutual agreement with their employer to wave their meal. 
 
00:27:00.000 --> 00:27:18.000 
Break, however, the mule period must be reinstated if requested by the employee, and while these are 
the standard requirements for meal and rest periods, please note that there are separate distinct 
requirements for minor employees and agricultural workers as of January first 2000 and 
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00:27:18.000 --> 00:27:23.000 
18 most employers are entitled to 1 h of paid sickly for every 40 h. 
 
00:27:23.000 --> 00:27:33.000 
Work. This includes part time and temporary employees workers that are exempt from the definition of 
employee in the minimum wage Act are also exempt from paid. 
 
00:27:33.000 --> 00:27:51.000 
Sick leave This includes bona fide exempt, white caller, executive, administrative, professional, 
computer, professional and outside sales, employees sick leave a cruel begins on the employee's First 
day of work employees may start using their earn paid sick leave 90 days after their first day of work 
with their 
 
00:27:51.000 --> 00:28:03.000 
employer and employees may use paid sick leave to care for themselves or their family members, such 
as a child, a parent, a spouse, a grandparent, a grandchild, or a sibling. 
 
00:28:03.000 --> 00:28:08.000 
They can also use a crude basic leave if they're child, school, or place of care is closed for health. 
 
00:28:08.000 --> 00:28:18.000 
Related reason, like, during the recent closings due to the pandemic and a crude sick leave may also be 
used for absences related to domestic violence. 
 
00:28:18.000 --> 00:28:22.000 
There are certain notification requirements that employers must follow. 
 
00:28:22.000 --> 00:28:28.000 
Employers must provide employees with a one-time written or electronic notification outlining under 
paid sick leave rights. 
 
00:28:28.000 --> 00:28:35.000 
This information must be readily available to all employees, and provided to them no later than their 
first day of employment. 
 
00:28:35.000 --> 00:28:45.000 
You also must provide employees with regular statements at least once a month, with the amount of 
paid sick leave, accrued amount used, and the balance remaining for use. 
 
00:28:45.000 --> 00:28:49.000 
The employer can decide how they are going to inform employees of these totals. 
 
00:28:49.000 --> 00:28:53.000 
Some employers will provide this information. On an employee's pay. 
 
00:28:53.000 --> 00:29:13.000 



 14 

Stub, or they may have an online system where employees can access the information employees may 
carry over up to 40 h of unpaid of unused paid sick leave during into the following year employers may 
adopt a more generous carryover policy than what the law requires if they choose and employers do not 
have to 
 
00:29:13.000 --> 00:29:19.000 
pay out, unused leave at termination, but must reinstate any previously accrued unused, paid sick leave. 
 
00:29:19.000 --> 00:29:24.000 
If they rehire an employee within 12 months of their separation. 
 
00:29:24.000 --> 00:29:28.000 
This includes employees hired at a different location for the same employer. 
 
00:29:28.000 --> 00:29:43.000 
However, the employees accrued, paid sick leave. Hours do not have to be reinstated if they were 
cashed out or paid to them. In full when employment ended 
 
00:29:43.000 --> 00:29:47.000 
There are several laws which provide protected leave for employees. 
 
00:29:47.000 --> 00:29:51.000 
The Washington State Family Care Act. RCW. 49 Point, 12 Point, 2, 7. 
 
00:29:51.000 --> 00:30:07.000 
Oh the Family Care Act allows employees to take any paid leave offered by their employer to provide 
treatment or supervision of a child with a health condition, or care for a qualifying family member with a 
serious or emergency, health condition, employees can choose the type of lead paid the benefit they 
want to 
 
00:30:07.000 --> 00:30:10.000 
use such as paid sick leave or paid time off.  
 
00:30:10.000 --> 00:30:18.000 
Is not separately, but it is available for employees who have other types of paid leave accrued and 
available for use, and leave under the FCA. 
 
00:30:18.000 --> 00:30:22.000 
Is not available for an employee's personal medical condition. 
 
00:30:22.000 --> 00:30:27.000 
It can only be used for a qualifying family member. The Washington Domestic Violence Act, RCW. 
 
00:30:27.000 --> 00:30:32.000 
49 point, 7, 6 provides reasonable leave for victims of domestic violence. 
 
00:30:32.000 --> 00:30:40.000 
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Sexual assault or stocking, or their family members, and the leave for spouses of military personnel. 
RCW. 
 
00:30:40.000 --> 00:30:57.000 
49, 77. After receiving a notice of impending call or order to active duty, the employee who is the spouse 
of a military member may take up to 15 days leave per deployment, and Finally, leave for certain 
emergency services personnel 40 RCW 49.12 point 4 
 
00:30:57.000 --> 00:31:13.000 
6 oh employers, with 20 or more full-time employees, must allow employers employees to serve who 
serve as volunteer firefighters, reserve peace officers or civil air patrol members to arrive late or be 
absent from work because they are currently working at or returning from a fire 
 
00:31:13.000 --> 00:31:19.000 
alarm or emergency call, and some employers provide vacation holiday, and bereavement. 
 
00:31:19.000 --> 00:31:30.000 
Leave, but these are not required by the law. If an employer offers these benefits as part of the 
employment agreement, they become enforceable, under the agreement 
 
00:31:30.000 --> 00:31:36.000 
The equal paying Opportunities Act took effect on June the seventh of 2,018, and was expanded in 2019. 
 
00:31:36.000 --> 00:31:53.000 
The equal, Paying Opportunities Act prohibits gender pay, discrimination, and promotes fairness among 
workers by addressing business practices that contribute to income disparities between genders, both 
employees and job applicants have rights under the law employees have the right to equal pay not 
based on 
 
00:31:53.000 --> 00:32:03.000 
Gender. Career, ed advancement, opportunities not based on gender and the law lists and permissible 
bona fide factors to justify different compensation or promotional opportunities. 
 
00:32:03.000 --> 00:32:10.000 
But gender cannot be one of them. Employees also have the right to have open wage discussions with 
others. 
 
00:32:10.000 --> 00:32:27.000 
They have access to wage or salary information of a new promotion or position upon request, and this 
but this requirement does not apply to employers with fewer than 15 employees, and Finally, employees 
also have the protection from retaliation and a player cannot take an adverse action against an 
 
00:32:27.000 --> 00:32:38.000 
employee for exercising their rights under the law job Applicants have the right to wages, salary, history, 
privacy. 
 
00:32:38.000 --> 00:32:42.000 
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They have the right to be provided with minimum pay rate and salary range. 
 
00:32:42.000 --> 00:32:52.000 
Upon a request, if their employer in high employees, more than 15 employees, employers, cannot seek 
the wager. 
 
00:32:52.000 --> 00:33:02.000 
Salary History of an Applicant An employer may confirm an applicant salary after the employer 
negotiates and makes an offer of employment, including pay to the applicant. 
 
00:33:02.000 --> 00:33:13.000 
Job applications cannot ask for an applicant's previous salary, even if that section is not required, or is 
optional, employees can voluntarily disclose their wage or salary history to perspective employers. 
 
00:33:13.000 --> 00:33:16.000 
There's also protection from wages, salaries to requirements. 
 
00:33:16.000 --> 00:33:30.000 
Employers cannot require that an applicant's prior wage or salary History meets a certain criteria or 
require that an applicant made it minimum amount previously in order to be considered for a new 
position 
 
00:33:30.000 --> 00:33:45.000 
There are specific laws, and rules that employers must follow to employ someone under the age of 18, 
before hiring a minor you must get a minor work, Permit Endorsement on your business is from the 
department of revenue get a completed parent school or summer authorization form. 
 
00:33:45.000 --> 00:34:02.000 
And verify the minor's age. You must follow the legal age to work job duties, restrictions, hours of work, 
limitations, applicable meal and respite requirements and appropriate wage requirements and the legal 
age to work in Washington is governed by standard Federal child Labor laws and varies based 
 
00:34:02.000 --> 00:34:19.000 
on the type of work involved. Whether the job is considered hazardous or has prohibited duties, 
whether schools is a session, the legal status of the minor, and whether the job is exempt from the fair 
labor standards, act, Washington is in that will State this means that employers do not need 
 
00:34:19.000 --> 00:34:29.000 
to establish cause, or give notice before finally firing. An employee, however, workers are protected 
from termination or retaliation for exercising and protected right, or following a complaint. 
 
00:34:29.000 --> 00:34:46.000 
Under certain employment laws, the employment standards program covers the minimum wage act 
protections protected, leave equal, pay and opportunities to act and other lni protections which include 
workers compensation and safety and health discrimination You see These listed on the left hand side of 
the slide their 
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00:34:46.000 --> 00:35:01.000 
additional anti-discrimination programs enforced by different agencies We've included these agencies 
on the right hand side of the slide for you as a resource to you, an employee cannot retaliate or Take any 
adverse action against employee for exercising protector 
 
00:35:01.000 --> 00:35:19.000 
right finding or intending to file a complaint or discussing potential violations of their protected rights in 
regard to minimum wage over time, tips and gratuities accrual of paid a view accrual and use of paid sick 
leave prohibited adverse actions towards employees, include termination 
 
00:35:19.000 --> 00:35:33.000 
suspension, demotion, or denying an employee of a promotion reducing the employees hours or 
altering, an employee's work schedule, reducing the employees Rate of pay threatening to take or take 
action based on an employee's immigration status or that of an 
 
00:35:33.000 --> 00:35:45.000 
employees, family member or subjecting the employee to discipline, including write-ups, verbal 
warnings, points, and the like employees, have the right to follow wage complaint against their 
employer. 
 
00:35:45.000 --> 00:36:02.000 
For unpaid final wages, agreed wages over time, minimum wage tips and service charges unpaid, sick, 
leave unpaid, paid sick leave non-sufficient checks received as forage payment or unauthorized 
deductions How spill 17 
 
00:36:02.000 --> 00:36:07.000 
94 pastoring. The 22 legislative session requires an employer to reimburse employee. 
 
00:36:07.000 --> 00:36:18.000 
Non-sufficient check fees When a paycheck is dishonored when submitted for payment, employers are 
obligated to pay wages in full and remember, simply for any SFS. 
 
00:36:18.000 --> 00:36:37.000 
If the paycheck was presented timely to the employees, bank employer would not be liable for the fee 
reimbursement if they provide evidence from their financial institution that the payroll check was 
returned NSF in error the department also invests non-wage complaints 
 
00:36:37.000 --> 00:36:41.000 
against employers, for the following reasons: Meal and rest periods not provided. 
 
00:36:41.000 --> 00:36:55.000 
Child Labor Violations Retaliation due to a protected activity protected leave violations, equal pay, and 
opportunities, act violations and farm labor contractors, not property licensed and there are other 
employment standards. 
 
00:36:55.000 --> 00:37:02.000 
Specialties, isolated workers and agricultural employment 
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00:37:02.000 --> 00:37:10.000 
And if you go to the on to get to our online resources, you will find those by going to Www. 
 
00:37:10.000 --> 00:37:24.000 
Dot ln I the 3 letters lni.gov as you see at the bottom of this slide, and on there you will go to workers’ 
rights and that will give you a dropdown menu where you can access wages minimum wage information 
on various exemptions. 
 
00:37:24.000 --> 00:37:33.000 
Under these programs, and also how to achieve how to get to our workshops and training center and 
the various administrative policies. 
 
00:37:33.000 --> 00:37:41.000 
And now these are some of the resources that you will may find helpful for questions that may come up, 
especially the administrative policies. 
 
00:37:41.000 --> 00:37:48.000 
These administrators, Policies can be found on that web page by going to workers’ rights and then to 
workplace policies. 
 
00:37:48.000 --> 00:37:50.000 
And in that dropdown list you will find administrative policies. 
 
00:37:50.000 --> 00:38:07.000 
These are documents that have been prepared by employment standards to show how very issues 
various laws that have been handed out from the Legislature will be enforced by the employment 
standards division of Ellen I 
 
00:38:07.000 --> 00:38:19.000 
Here are some of the other links we've been talking about throughout this presentation that will help 
you get more information on the various things we've talked about in this webinar 
 
00:38:19.000 --> 00:38:22.000 
This is a listing of the various employment standard specialists. 
 
00:38:22.000 --> 00:38:36.000 
So if you have particular questions dealing with, say paid, sick leave, protected leave agricultural labor, 
youth, employment, isolated worker, retaliation situations, the language, access coordinator. 
 
00:38:36.000 --> 00:38:53.000 
These are the emails addresses for those various specialists, and then the 2 emails at the bottom are The 
2 outreach specialists myself and my teammate, Brenda who are available to answer any questions you 
might have If you send a question that We do not have an answer for we will definitely look 
 
00:38:53.000 --> 00:39:01.000 
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for an answer, or send it upline to one of these specialists to make sure that we get an answer back to 
you. 
 
00:39:01.000 --> 00:39:05.000 
We also conduct various educational webinars throughout the month. 
 
00:39:05.000 --> 00:39:13.000 
That may be of interest to you. And then also this link for the subscriber portal to get information as it 
becomes available. 
 
00:39:13.000 --> 00:39:15.000 
The educational, webinars that we do on a regular basis. 
 
00:39:15.000 --> 00:39:34.000 
For example, over time exemptions. We go into detail on the job Duties and compensation requirements 
to be able to exempt certain employees who meet these particular exemption categories the employer's 
guide to workers’ rights and to know your workers’ rights which is kind of this presentation 
 
00:39:34.000 --> 00:39:47.000 
I’ve been to you today is kind of a shortened version of those These give you an update on a a view of 
employment standards from the aspect of the employer or of the employee and both these 
presentations are available. 
 
00:39:47.000 --> 00:39:51.000 
In Spanish, on a request. There's a presentation on the equal plan opportunity. 
 
00:39:51.000 --> 00:39:56.000 
Zach put together by the Apollo specialist, Isolated workers. 
 
00:39:56.000 --> 00:40:13.000 
Presentations done by the isolated worker, specialist, and also the understanding of the changes in 
agricultural overtime laws due to the legislation recently past making agricultural employees eligible for 
over time over a three-year period and you can register for these 
 
00:40:13.000 --> 00:40:20.000 
webinars on that webinar and training page workshops and training page, Ellen I. 
 
00:40:20.000 --> 00:40:27.000 
Is focused on making sure that our services are accessible to everyone, and that language is not an 
obstacle, Ellen. 
 
00:40:27.000 --> 00:40:30.000 
I civil rights program conducts, internal investigations sooner. 
 
00:40:30.000 --> 00:40:34.000 
Compliance with civil rights and discrimination laws. 
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00:40:34.000 --> 00:40:43.000 
And this is the employment standards, contact information, toll-free number, and a general Es general 
inbox. 
 
00:40:43.000 --> 00:40:54.000 
The customer service people will take your questions and trying to help you find an answer or get it sent 
either to the outreach team or do one of the specialists to get an answer back to you. 
 
00:40:54.000 --> 00:41:00.000 
If we don't know the answer right away, the don't panic because we will look and find an answer, and 
we will get it back to you. 
 
00:41:00.000 --> 00:41:19.000 
We do need to make clear, however, that Ellen, I cannot take a formal position on a particular scenario 
outside of a wage, complaint being filed, and the investigation that would result from that, no, and we 
just wanna let you know that the information that is in this webinar is current as of 
 
00:41:19.000 --> 00:41:35.000 
today. But as in all laws and regulations, or it's always constantly changing, as we just want to make sure 
that you know that this is for informational purposes. 
 
00:41:35.000 --> 00:41:49.000 
excellent it was probably. Thank you, Bob. Wow, I don't know about you, but if you're small food based 
enterprise, and you didn't know this information, it's good information to have so you don't. 
 
00:41:49.000 --> 00:41:50.000 
So you stay within the bounds of of the law, which is little tricky if you're not aware, and you don't say, 
for example, make sure your staff has a break. 
 
00:41:50.000 --> 00:42:02.000 
And again, I want to thank you for the opportunity to be here, and I hope I made it with the time limit 
we had set 
 
00:42:02.000 --> 00:42:10.000 
thank you, Bob. That was really helpful, and so I just wanna say that, you know, if you're a larger 
company, you have an HR. 
 
00:42:10.000 --> 00:42:15.000 
Person, they're watching over their employees. Everything's kind of track more methodically. 
 
00:42:15.000 --> 00:42:22.000 
But if you're a small food based enterprise, it's much more difficult. 
 
00:42:22.000 --> 00:42:29.000 
And if you look at Fin River we're talking about not just food, but beer, wine, cider. 
 
00:42:29.000 --> 00:42:42.000 
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Jen River is a small company way up in Chimicum, and they do amazing work using local food and 
producing these products Only crowd down in Olympia. 
 
00:42:42.000 --> 00:42:49.000 
They buy £100,000 of cabbage from farms all over Washington, and they make this amazing Saar crowd. 
 
00:42:49.000 --> 00:42:57.000 
We know that food based enterprises that are small, that are local really have their eye on suppliers. 
 
00:42:57.000 --> 00:43:15.000 
Distribution where they go, how they get there. And so, in order to really create a ground truth to this, 
we wanted to invite Lillian, who's the owner of brown sugar, baking company and Lillian is so inspiring to 
me what she's been able to do for 20 years, and we want, her 
 
00:43:15.000 --> 00:43:23.000 
to just take some time to talk about her business, how she navigated the ups and downs of regulatory 
requirements. 
 
00:43:23.000 --> 00:43:31.000 
just we all have this this understanding from the business lens. 
 
00:43:31.000 --> 00:43:38.000 
Thank you so much, Lisa. If I sound, if I don't sound loud enough, please let me know. 
 
00:43:38.000 --> 00:43:46.000 
I I okay, wonderful, wonderful, I wanted to say I'm very honored to be here. 
 
00:43:46.000 --> 00:43:55.000 
Hello, everyone! My name is Lillian Hill, and I am the founder and owner of Brown Sugar baking 
Company, Llc. 
 
00:43:55.000 --> 00:44:08.000 
We are a wholesale retail catering, making company here in Seattle, Washington, specifically located in 
the central district, specializing in plant-based Allergen, free, sweet, and savory. 
 
00:44:08.000 --> 00:44:15.000 
I call them as masterpieces. I always knew that I want it to be a business owner. 
 
00:44:15.000 --> 00:44:20.000 
I just didn't have a clear vision of what that business would be. 
 
00:44:20.000 --> 00:44:38.000 
25 years ago, when I I started in the food business, I knew I'd like to cook but I didn't have a real love for 
it, I I guess, because I hadn't found my niche However, beyond that I was more skilled in financial and 
restaurant management. 
 
00:44:38.000 --> 00:44:47.000 
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After dipping my toes in marketing the fortune 500 company, I decided to start a cookie business at the 
time. 
 
00:44:47.000 --> 00:45:08.000 
I had no business plan, but I had some prior knowledge on how to obtain a business license in the past, 
so I I So I kind of like on my family for support, because there's a lot of members of my family who who 
had businesses in the past so I I just asked them hey? 
 
00:45:08.000 --> 00:45:17.000 
How did you start a business way back when? And they said, First start with a business license and then 
get insurance, because you don't want to be liable for anything. 
 
00:45:17.000 --> 00:45:23.000 
but one of the first things that they didn't tell me, which is what I ended up doing. 
 
00:45:23.000 --> 00:45:30.000 
I decided to sit down and write out a business plan. 
 
00:45:30.000 --> 00:45:50.000 
Not a formal business plan, like the executive form with S corporations, or all of the intricate details of a 
of a I bet illegal document, but I wrote out a business plan that was sort of designed like a vision board 
and a board organizational board. 
 
00:45:50.000 --> 00:45:58.000 
So that I hate it. All the ideas down about what I wanted for my business on paper. 
 
00:45:58.000 --> 00:46:05.000 
I just open my computer. I didn't correct anything. I didn't even do that. I You know I even correct 
spelling eras. 
 
00:46:05.000 --> 00:46:10.000 
I just wanted to know how I was feeling about starting a business. 
 
00:46:10.000 --> 00:46:27.000 
What I wanted to sell, what my goals were, how I wanted to sell these cookies, and you know I really 
need to step out of myself and say, What do I already, know, and what do I need to know? 
 
00:46:27.000 --> 00:46:31.000 
And so I hunker down. I wrote everything out. It was, you know. 
 
00:46:31.000 --> 00:46:36.000 
The business plan was very messy, but it was. It was very, quite acceptable to a lot of people. 
 
00:46:36.000 --> 00:46:41.000 
I took it to score. I took it to SBA, and they said, This is a great start. 
 
00:46:41.000 --> 00:46:47.000 
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This is wonderful. And so I always want to encourage people to just start writing. 
 
00:46:47.000 --> 00:46:52.000 
You know you don't have to You don't have to, you know. 
 
00:46:52.000 --> 00:46:56.000 
Get it right. You can just put it down, put anything down, put down. 
 
00:46:56.000 --> 00:47:00.000 
Why you want to do this. Put down. You know what you want to sell. 
 
00:47:00.000 --> 00:47:08.000 
Put down. You know how much you want to sell, like what is really the dollar amount that you want to 
make at the end of the day. 
 
00:47:08.000 --> 00:47:16.000 
So going back, I had some experience as well. 
 
00:47:16.000 --> 00:47:22.000 
I knew the cost of our ingredients from working in various restaurants, and especially food stores. 
 
00:47:22.000 --> 00:47:35.000 
I understood how to purchase those ingredients, because I just had a little bit of an experience, and I 
also knew how to price products based on ingredient costs. 
 
00:47:35.000 --> 00:47:49.000 
Those were my solid tools, I actually decided to pay for a seminar that I'm not a mentor, but someone 
who I kind of it, it, aspired to be. 
 
00:47:49.000 --> 00:47:58.000 
I saw her on Oprah, and I loved her story, and I actually emailed her, And I said, Hey, you know, are you 
accepting mentors? 
 
00:47:58.000 --> 00:48:04.000 
And she's like No, but I am teaching classes, and I'm teaching a class in the Bay area. 
 
00:48:04.000 --> 00:48:22.000 
Are you close? And I said, No, but I can be close, so I paid to go to this seminar, and she in a matter of 
4 h taught me what I needed to know, and I took her, blueprint print and I just went forward so? 
 
00:48:22.000 --> 00:48:33.000 
Fast, forward, Yeah, 25 years before the great shutdown of 2020 brown sugar baking company was 
grossing close to about a $100,000 per year. 
 
00:48:33.000 --> 00:48:56.000 
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Now that might not be a lot to some of you or some micro businesses, but with a solid team of 2 
members myself and someone else selling products to 5 hostel customers, catering various local 
government offices and serving local customers from our delivery and pick up service, that wasn't too 
 
00:48:56.000 --> 00:49:07.000 
bad, The bakery was open. Only 3 quarters of the time, so we're not full time and a lot of things happen 
during the shutdown Right? 
 
00:49:07.000 --> 00:49:28.000 
We lost a lot of people. We were lost a lot of people in terms of numbers in the city people who were 
coming here to work, and so you know, we had to learn how to pivot so my pivot was to reopen 25% of 
the time now I knew that wasn't going to 
 
00:49:28.000 --> 00:49:52.000 
pay my rent, So I decided to team up with central area collaborative, And I developed a little program 
called The Brown Sugar Baking Company Kitchen incubator, and I said I wanted to hold a a micro 
business who was in the central area or have been displaced in the central area and I wanted 
 
00:49:52.000 --> 00:49:56.000 
them to come into the kitchen, and I would teach them what I what I know. 
 
00:49:56.000 --> 00:50:06.000 
And this business just graduated. They have been with us for 17 months, and, thanks superseded my 
sales. 
 
00:50:06.000 --> 00:50:13.000 
They. They are very successful, and I love that. I was able to help in that way. 
 
00:50:13.000 --> 00:50:19.000 
But I was also able to, you know. Take care of my basic needs. 
 
00:50:19.000 --> 00:50:24.000 
And so I didn't have to rush on finding labor. 
 
00:50:24.000 --> 00:50:33.000 
Yeah, know was able to, you know, kind of section out my kitchen to use for a program, and that's in and 
my space isn't very big. 
 
00:50:33.000 --> 00:50:52.000 
It's 600 square feet, so I get 2, 250 square feet to this new business, and I kept 300 square feet, and I 
was able to still produce 25% of the time cookies and in cakes for some for local customers we are now 
down to using 2 
 
00:50:52.000 --> 00:50:58.000 
people myself, and another young lady, and we both work 16 h a week. 
 
00:50:58.000 --> 00:51:06.000 
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We don't have the customer base that we had before, and you know we're strong. 
 
00:51:06.000 --> 00:51:10.000 
So to find labor. We really are, as you all know, we. 
 
00:51:10.000 --> 00:51:19.000 
You know this is it's been difficult for all of us here in the city of Seattle, King County and Washington 
State date. 
 
00:51:19.000 --> 00:51:22.000 
It has been very difficult for us to rebound. 
 
00:51:22.000 --> 00:51:33.000 
You know the rest, Iran and Food Service manufacturing industry it has, and I empathize with you in 
some ways with you where we are now, and what we need. 
 
00:51:33.000 --> 00:51:40.000 
We need skilled integration invested team members who want to help row companies. 
 
00:51:40.000 --> 00:52:02.000 
Right. I already for me personally, for my business. I have the capital hires to train and to offer benefits, 
and you know I also need for landlords, and particularly my landlord but I know landlords around the 
city to be able to work with businesses We are going through some 
 
00:52:02.000 --> 00:52:23.000 
tough, times, financially still, and businesses of color, I I think, are getting the brunt of it, and I believe 
that landlords could to give us a little bit more wiggle room in terms of you know market rate pricing on 
our leasing and better lease terms and I  
 
00:52:23.000 --> 00:52:37.000 
think I think there needs to be sort of like an intermediary person that helps out with that, Or maybe 
there needs to be some type of call out from City Council to get landlords. 
 
00:52:37.000 --> 00:52:50.000 
And you know commercial lenders on board to help us to help us move forward, because without that 
overhead is just too high to just be host cell companies. 
 
00:52:50.000 --> 00:53:12.000 
We do have to have a retail component in order to make up the rent that that they're demanding at this 
time what I want it to reiterate and go back to is that one of the things you know the there's a lot of 
different companies out here, I happen to 
 
00:53:12.000 --> 00:53:17.000 
be a bakery, and there is a difference between selling. 
 
00:53:17.000 --> 00:53:30.000 
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there's a difference between selling a $6 cookie as a composed as opposed to a person who's in the 
restaurant industry or selling or selling something that cost maybe 20. 
 
00:53:30.000 --> 00:53:35.000 
Dollars and so we have to sell more. And that's also very difficult. 
 
00:53:35.000 --> 00:53:51.000 
So. But we have to make changes. So my change has been to make outrageous cookie flavors and 
outrageous cake flavors and make really tall cakes, because that's what people want from Instagram and 
So and I wanted to also talk about ups and downs real quick just real 
 
00:53:51.000 --> 00:53:58.000 
quick how to navigate ups and downs. Michael businesses. 
 
00:53:58.000 --> 00:54:04.000 
You have to understand that everything is a temporary situation. 
 
00:54:04.000 --> 00:54:30.000 
Everything, just like day to day, positive speak, knowing that you are going to be able to refresh in the 
morning, knowing that even if your business does not succeed, you are still not failing because you, have 
done things that other people do just have not stepped out, on date and taking a risk you have 
knowledge. 
 
00:54:30.000 --> 00:54:41.000 
You have amazing abilities, you have talents, and there are resources out there for you and the some of 
the resources that I have used. 
 
00:54:41.000 --> 00:54:46.000 
University of Washington; School of business, Foster, school of Business. 
 
00:54:46.000 --> 00:54:52.000 
I view Seattle. You I've used. This is impact I've used. 
 
00:54:52.000 --> 00:54:55.000 
Let's see these Urban league I've used. 
 
00:54:55.000 --> 00:55:21.000 
Let's see, central area collaborative, of course, and I've used Pillar, which is, which is a grant program for 
the central area and Rainier Valley I've had a lot of resources, and I do Score SBA they are, glad to help 
for free So I know, my time's. 
 
00:55:21.000 --> 00:55:44.000 
oh, my gosh! That was beautiful! Lillian! You did it in perfect time, and plus you covered all of the basis 
that I was hoping you would speak to so beautifully done, and beautiful pastries and thank you for 
bringing your creativity, to this conversation and to your baked goods I just really 
 
00:55:44.000 --> 00:55:48.000 
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really applaud your presence here today, All of you, Henry. 
 
00:55:48.000 --> 00:55:51.000 
You were great, and Bob, so we have a couple of questions. 
 
00:55:51.000 --> 00:55:59.000 
I wanted to Just take a moment. I we may go a little bit over, but I really want to stay within this time. 
 
00:55:59.000 --> 00:56:16.000 
First of all, there was a question earlier on by Giselle whether or not those resources in your slide deck, 
Henry we're statewide maybe like the food innovation network Or those others and so I don't know. 
 
00:56:16.000 --> 00:56:17.000 
yeah. So with our fee business resource center, we're funded to serve Watching this, all of watching 
state in order as well. 
 
00:56:17.000 --> 00:56:28.000 
If you can speak to that briefly, and then I have a couple of other questions 
 
00:56:28.000 --> 00:56:33.000 
So those are your researchers, but those other partners that you had on that list. 
 
00:56:33.000 --> 00:56:41.000 
I'm wondering if folks need more information about them or linkages to them, just contact Henry. 
 
00:56:41.000 --> 00:56:55.000 
He will, he will lead you to the right place. There was another question that came in with the 
registration, and I wanted to Just the question was, how did Brown sugar baking company get funded. 
 
00:56:55.000 --> 00:56:59.000 
For funding for her bakery. And you did speak to that, Lillian. 
 
00:56:59.000 --> 00:57:03.000 
But did you have seed funding when you started 
 
00:57:03.000 --> 00:57:22.000 
no, I didn't. I actually my business license was $45, and my insurance was $200 a year, and I had I Was 
baking out of my kitchen and this was actually I have to say, this was in Elk Grove. 
 
00:57:22.000 --> 00:57:30.000 
California. So I ended up just doing that, and I had enough to buy. 
 
00:57:30.000 --> 00:57:31.000 
I knew all of the suppliers, so I had enough money. 
 
00:57:31.000 --> 00:57:33.000 
Oh, wow! 
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00:57:33.000 --> 00:57:50.000d 
I had probably $5,000 in savings, and I use that, And then I discovered how to barrel against my CDs, 
which I had Big bank, and so I would borrow. 
 
00:57:50.000 --> 00:57:52.000 
I would just keep, borrowing from my CDs. 
 
00:57:52.000 --> 00:57:53.000 
And this pay, paying the big back, so I would just it was just more of. 
 
00:57:53.000 --> 00:57:56.000 
Wow. 
 
00:57:56.000 --> 00:58:16.000 
I would hold my money at the bank, and then borrow against it, and at the time you could borrow 75% 
of your total balance, and so I would just keep growing, and to and just to be full disclosure I worked 2 
jobs doing the business. 
 
00:58:16.000 --> 00:58:25.000 
It was a cater, and I've worked at night, and during the day I I worked for a the University of Maryland. 
 
00:58:25.000 --> 00:58:33.000 
When I I actually moved to for a job, I moved out of California to Yeah, to University of Maryland to 
work. 
 
00:58:33.000 --> 00:58:34.000 
And so I was working to Johnson had to pick up a third job as a personal trainer. 
 
00:58:34.000 --> 00:58:39.000 
Oh, yeah. 
 
00:58:39.000 --> 00:58:43.000 
But that's what right But that's what you do. 
 
00:58:43.000 --> 00:58:48.000 
So thank you for that. There was another question, and you just a brief Yes, to note. 
 
00:58:48.000 --> 00:58:53.000 
there's a question that chat whether you mentor others, and it sounds like you did with that incubated 
business. 
 
00:58:53.000 --> 00:58:54.000 
I always mentor Oh, love it, I love it. 
 
00:58:54.000 --> 00:59:01.000 
that alright. 
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00:59:01.000 --> 00:59:13.000 
Alright awesome, awesome. Alright. There was one more question I wanted to highlight, and that was, 
Where do food-based enterprises get their financing? 
 
00:59:13.000 --> 00:59:19.000 
What fancying options are there, and I know a business impact Northwest offers micro loans. 
 
00:59:19.000 --> 00:59:32.000 
I know ventures has been working on the several pieces of legislation to make it easier for food-based 
enterprises to do Their food. 
 
00:59:32.000 --> 00:59:54.000 
Production, but they are also offer financing visions there in Yakima, Snap in Spokane. 
 
00:59:54.000 --> 01:00:03.000 
I'm sorry, So I wanted this to say aside from loans, there are a lot of grants floating around right now. 
 
01:00:03.000 --> 01:00:09.000 
you know Amazon has one. Pilar reopens. 
 
01:00:09.000 --> 01:00:19.000 
there's about, or grants that are rolling around Seattle right now, and I believe Blbe has some 
information. 
 
01:00:19.000 --> 01:00:28.000 
GSBA has some information model made, has some information, and I encourage everybody who's a 
micro business to join Seattle made. 
 
01:00:28.000 --> 01:00:29.000 
They're a wonderful organization, but I just wanted to say that there's so many grants out there for 
small businesses and micro businesses. 
 
01:00:29.000 --> 01:00:40.000 
yes. 
 
01:00:40.000 --> 01:00:53.000 
Excellent, I'm so glad you mentioned that, because GSBA offers grants throughout the year, So I also 
wanted to give a heads up for taste of Seattle. 
 
01:00:53.000 --> 01:01:03.000 
It's on October, I think. 7 through the ninth, and that's a Seattle made event, which is a great place to 
network with small food based enterprises. 
 
01:01:03.000 --> 01:01:15.000 
So keep your eyes open for that. I also just wanted to say that our hope after today's that you have got a 
greater awareness about labor and industries and kind of regulations. 
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01:01:15.000 --> 01:01:17.000 
You Need that you have a better sense of where to go. 
 
01:01:17.000 --> 01:01:25.000 
If you have a question when you're serving a small food based enterprise, where do they Where can 
they go for information and help? 
 
01:01:25.000 --> 01:01:30.000 
I want is your hands still up, Lillian? Or okay? Great. 
 
01:01:30.000 --> 01:01:35.000 
So I wanna just end by saying, Thank you to our presenters. 
 
01:01:35.000 --> 01:01:39.000 
You are all fabulous, Henry von with business impact Northwest. 
 
01:01:39.000 --> 01:01:46.000 
Bob joy with labor and industries. Lillian Hill with Brown Sugar Baking Company and Cherie  
 
01:01:46.000 --> 01:01:54.000 
Thank you for your incredible back office logistics. We're really grateful to do this work and we're 
honored. 
 
01:01:54.000 --> 01:01:59.000 
That you all came today feel free to ask questions, reach out to these speakers. 
 
01:01:59.000 --> 01:02:01.000 
We will be sending out a survey just to see. 
 
01:02:01.000 --> 01:02:05.000 
Did we hit the questions you needed? How could we do this better in the future? 
 
01:02:05.000 --> 01:02:10.000 
Thank you all for your time, and I look forward to connecting with you all in the future. 
 
01:02:10.000 --> 01:02:17.000 
All right. Thank you very much. Beautiful speakers 
 


