
July 26, 2003 
 
Becky, 
 
Thanks so much for your e-mail. I’m thrilled that you were inspired by my 
experience to think of starting your own specialty food business. “Barefoot 
Contessa” is a lot of hard work but it has been incredibly rewarding for me. I 
have to caution you that a successful specialty food store requires a very 
large group of customers who are willing to pay a lot of money for prepared 
food – it’s more expensive than you think to pay chefs and bakers to make 
all the food. I would worry that a rural area couldn’t support it. Have you 
thought about Dallas? Having said that, this is what I’d recommend. 
 
It’s very hard to advise you how to begin but I think the best thing I could 
suggest is for you to take a job in the field, even if it’s a deli or a bakery. 
You would not only learn a lot about customers and how to run a food store, 
but you would see things that you would do differently if the business were 
yours. I know how hard it is to leave teaching for something like this, but 
you could see it as getting paid to get an education. In fact, we have had 
several people come work at “Barefoot Contessa” who had the same goals in 
mind. 
 
It is definitely a daunting prospect to start your own business, but it’s 
absolutely possible. I would, however, get as much experience as possible 
before you start investing your money in it. Also, I would find a school in 
Dallas that teaches professional cooking and culinary finance so you’re well 
prepared technically and financially when you start. 
 
Best of luck in your search and I really hope you are successful in following 
your dreams!  
 
Warmest regards, Ina Garten 
 
 


