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THANK GOODNESS FOR FOOD, especially in a year like this one. 
Food connects us, comforts us, gives us strength, grounds our 
traditions, and offers hope. Oregon Angel Food Makers—nearly 60 
of them this year—are channeling their hopes for independence, 
community, wellness, quality, and joy through their products and 
right into your belly!

We’re proud to support them, and excited for you to meet them.

“We” are a growing cast of characters dedicated to helping 
season the delicious food + beverage sector in the Pacific 
Northwest. Industry professionals, angel investors, community 
advocates, and passionate volunteers, working alongside the 
Makers themselves. We all come together inspired by a shared 
vision captured in our manifesto: We are craft. We are local. We 
care about each other. We stand together in the kitchen, and in 
the street. 

On behalf of this crew, I want to thank our generous sponsors. 
L2M Brands, Tonkon Torp, Market of Choice, and many 
others who not only underwrote the program, but gave so 
liberally of their team’s time and expertise we could literally 
never repay them. The same is true of extensive gifts of time and 
talent from Bob Smith Design, A. Wordsmith, Prosparus, 
Lucky Day, Oregon Venture Fund, and Turrell Group, among 
many others. Heartfelt thanks to all of you.

We have a big vision for Angel Food, and are dedicated to 
cultivating relationships that will evolve and refresh that vision, 
and grow our investment in local founders, every year. Loafy, our 
new multi-grain, locally sourced mascot will lead the parade! We 
hope you’ll join us.

As the manifesto says, we come together to make it 
all real. To invest in each other, and ourselves. We 
know what we make won’t save the world, and 
believe it’s the only thing that will.

Cheers, Amanda

WELCOME!
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HOW TO “HOP-IN”
Log in by 2:00PM on FRIDAY, SEPTEMBER 18th at 

www.weareoregonaf.com

Thanks to a global pandemic, #OregonAF2020 is happening 
on a new virtual event platform called Hopin. Cheer on 
the OregonAF Makers, compare tasting notes with other 
participants, and vote for the Taster’s Champ at the end of 
the day, all online!

There’s nothing to download, just grab your Taster’s Ticket 
bags (but don’t open them yet!) and go to 
www.weareoregonaf.com on Friday by 2pm. 

Click the link to enter Hopin.
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SCHEDULE
FRIDAY, SEPTEMBER 18TH, 2020

Get your Taster’s Ticket bag, put on your Loafy 
t-shirt, and login from www.weareoregonaf.com!
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EDUCATIONAL
SESSIONS
OregonAF Makers & Investors participated 
in a top-notch educational and coaching 
program over the summer.
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THANK
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YOU!!
A. Wordsmith
bobsmith.design
DocuMart
Ecotrust Events
Eugene’s Table
Food Innovation Center
Foolproof
SBDC
Lucky Day
New Seasons Market
Portland Mercado
Prosparus
Erik Wallin Photography
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We’re excited to introduce you to our community part-
ner, Tender Table. Learn more at tendertable.com.

Tender Table is a collective of people of color who 
take up space, empower one another, and start im-
portant conversations. Tender Table began in 2017 
as a monthly storytelling series examining food, 
identity, and community and has since grown into a 
resource that facilitates relationships and works to 
nurture and uplift Black, Indigenous, and people of 
color (BIPOC) in Portland, OR. Events are executed 
by and specifically for women, trans, and nonbinary 
folks who are BIPOC, and include food forward sto-
rytelling gatherings, as well as workshops and field 
trips. Tender Table provides a platform for individu-
als’ stories and experiences to be uplifted, highlight-
ed, and centered — it is a space to come together to 
network, build relationships and community — and 
it’s always evolving.

Photo:Vy Pham
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VOTE FOR 
THE TASTER’S 

CHAMP!

All 10 Makers presenting in the finale— both showcase 
companies and investment candidates—are eligible 
for YOUR VOTE as the Taster’s Champ! Cast your vote 
using the poll at the end of the show.
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SHOWCASE
COMPANIES

HIGH FIVE BULGOGI
ELENI’S KITCHEN

JÖR BAR
WOPPA!

Representing the Richness and Breadth of 
Pacific Northwest Food + Beverage
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Jin Han, Wilsonville, OR
Delicious, Authentic, and Healthy Korean BBQ Sauce

The first made-in USA, keto-friendly, gluten-free, sugar-free, corn 
syrup-free, MSG-free, dairy-free Korean BBQ sauce with a great 
taste!

HIGH-FIVE
BULGOGI

TASTING NOTES 
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Eleni Woldeyes, Hillsboro, OR
Sauces with a perfect blend of spices.

Delicious Ethiopian base sauce for making stews 
and stir-frys.

ELENI’S
KITCHEN

TASTING NOTES 
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SNAG YOUR 
SWAG!

www.weareoregonaf.com
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JÖR BAR
Judy Goodman, Joseph, OR
JÖR BAR: Fuel JÖR Adventure!

Artisan chocolate energy bars and rations. Winner of 2019 Good 
Food Award. 2020 Good Food Award finalist. Handmade.  Small 
batch. Artisan. Gluten-free. 

TASTING NOTES 
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WOPPA!
German Ochoa, Happy Valley, OR
Cookie sandwich with layer of milk caramel covered in 
chocolate sauce.

Woppa! is a brand that will focus on producing “Alfajores”, a 
well-known Hispanic dessert. Our new formula provides a 
healthier alternative with artisan ingredients. Our vision to 
open the first scalable Alfajores facility will help us fulfill the 
market size and fight hunger in the communities where our 
products will be served.

TASTING NOTES 
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SHOW ME
THE

MONEY!
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Who will be the next Stumptown, Olympia Provisions or Salt 
& Straw? Launching drool-worthy brands out of the Pacific 
Northwest will take all kinds of support and resources, much 
of it financial.

A key objective of Oregon Angel Food is to help cultivate a 
pipeline of angel investors who understand and love the Food 
+ Beverage sector. This year nearly 30 individual accredited in-
vestors bought one or two $5,000 “units” in the pooled invest-
ment fund. Many of them attended the educational program 
right alongside the OregonAF Makers, and served on due dili-
gence teams to get to know the companies well.

After asking questions, tasting product, mystery-shopping, 
reviewing financials, hashing out details, and deliberating to-
gether, the investors voted to decide which company to invest 
in. Their decision will be revealed at the end of the show!

Enormous thanks to volunteer investment director, Stew Ya-
guda, Ricardo Lopez from Business Oregon and the Oregon 
Growth Fund, Jon Maroney from OVF, and all of the due dili-
gence captains and investors.

ANGEL
INVESTMENT
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503.221.1440
tonkon.com

Our Entrepreneurial Services Group

helps food & beverage startups

set the table for success.

Tonkon Torp salutes 
the spirit of innovation 
Don’t let what you can’t do stop you from doing what you can. 

— JOHN WOODEN
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INVESTMENT
CANDIDATES

AMERICAN SOUL BROS
FOR BITTER FOR WORSE
GREAT LIFE BY LUCINDA
GOODWOLF FEEDING CO.

TAKE TWO FOODS
THE CRACKER KING

Vying For The $200K+ Angel Investment
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Omar White & Kevin Shirley, Vancouver, WA
Heart & Soul in Every Bottle™

ASB is a veteran/certified minority-owned business creating 
and selling down-home BBQ sauces and spreads. We use quality 
ingredients that are gluten-free, sodium-free/low sodium, fat-
free/low-fat, and contain no high fructose corn syrup. We 
believe eating well should be affordable, and we believe 
in giving back to our community in profit and spirit.

AMERICAN
SOUL BROTHERS

TASTING NOTES 
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Shelley Elkovich & Jeff Heglie, Portland, OR
Complex cocktails made with love, not alcohol.

Inspired by their long, sparky marriage and love of community 
celebration, Shelley and Jeff created the nation’s first distilled 
ready-to-enjoy nonalcoholic cocktails. Herbaceous, even bracing, 
these are not weak, sweet “mocktails”, but a complete cocktail 
experience, minus the hangover.

AMERICAN
SOUL BROTHERS

FOR BITTER
FOR WORSE

TASTING NOTES 
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Lucinda Whitacre, Depoe Bay, OROR
Plant-based, vegan, veggie burger mix.

A delicious, shelf-stable, plant-based meat alternative that is 
made with only real food ingredients.

GREAT LIFE
BY LUCINDA

TASTING NOTES 
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Investment Partners for Food & Beverage Entrepreneurs
to accelerate growth and profitability

Dear Angel Food Community,

Congratulations to the amazing entrepreneurs, mentors, OEN and 
investor community for coming together to invest both their time and 
money in building a vibrant community to build sustainable food and 
beverage companies in our region. We are proud to support such a 
worthy cause!

Martin McClanan
Managing Director

Pat McCauley
Chief Executive Offi cer

{ Our Philosophy }
• Better Food Should Not Be a Luxury

• Ingredients are an Asset

•  Entrepreneurs need to get out of the kitchen 
to be successful

• A Company’s “Why” Matters

i n f o @ l 2 m b r a n d s . c o m    •    l 2 m b r a n d s . c o m

I am so grateful to have found L2M 
to help navigate the CPG world! Now 
Other Foods is ready to scale, which 
we all know is what it’s all about.

— Phoebe Smith Buls
Owner & Founder, Other Foods
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Keenan Smith, Portland, OR
Feed your Goodwolf!

Goodwolf Water Kefir is an organic, sparkling and probiotic 
drink, that feeds the good inside! 

GOODWOLF
FEEDNG CO.

TASTING NOTES 
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Sarah Poole & Matt Olsofsky, Portland, OR
Complex cocktails made with love, not alcohol.

Take Two is a plant-based milk company creating second chanc-
es for our health and the planet. We use Rejuvenated Barley—a 
powerhouse, nutrient-rich, plant-based protein source made from 
upcycled spent grain from beer production —to craft our Barley-
milk. Our mission is to help catalyze the shift to a sustainable 
food system and create a plant-rich future.

TAKE TWO
FOODS

TASTING NOTES 
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THE
CRACKER
KING
Sarah Poole & Matt Olsofsky, Portland, OR
Peace, Love & Crackers!

TASTING NOTES 

The tastiest gluten-free crackers on planet earth!
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NOTES…
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YOU: A leading-edge food, beverage, or agricultural business aspiring to  
deliver better customer experiences and better stewardship.

DWT: Lawyers with an uncommon commitment to your business goals,  
who thrive on small projects done well and who lead transformational projects.

Anchorage | Bellevue | Los Angeles | New York 
Portland | San Francisco | Seattle | Washington, D.C.

DWT.COM/FOODBEV

Recipe for Success
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LOAFY
TROPHIES

TASTER’S CHAMP

$200,000
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A TOAST!
To everyone involved in Oregon Angel Food, and 
most of all to the Makers themselves, we wish 
you safety, success, a community of peers and 
mentors to help pick you up when you need it, and 
the inspiration to keep bringing your businesses 
to life. 

We know what we make won’t change the world, 
and believe it’s the only thing that will.
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Oregon Angel Food is a grand undertaking born of 
love, passion and generous contributions from an 
enormous volunteer crew. Thank you to everyone who 
brought this event to life. You are OregonAF.

THANK YOU!
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