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TIPS TO KEEP THE FAMILY BUSINESS ALIVE
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Chef'n Corp. Mfa. 95% employee $300 for work/life balance, Stocked kitchen, holiday named after
Seattle (kitchen 23 401(k) 20% spouse Yes | smoking cessation program, 25 employees after five years, support for
chefn.com products) 20% children health club discounts fund-raising and charity work
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’ “We are a motley crew of innovators who thrive in a culture of originality, spontaneity and creativity ... Oh, and we like each other, which
makes the roller coaster of business much more interesting.” —Suzanne Bridgeford, business operations manager, Chef’n Corp.




