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St art_u S financial services consulting firm, Chun pursued a
p completely new venture: selling kimchi, the spicy
pickled cabbage that is a traditional Korean fare.
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Folks pushed into entrepreneurship because of a

Chun has a passion for food and wine, and her
l_deas blossom thl‘Ollgh entrepreneurial mother owns a restaurant in Gar-
job loss or opportunity den Grove, Calif,, but the layoff “forced me to take

the jump,” she says. Her fare, Mother-In-Law’s
f e i Kimchi, is sold in specialty food stores and online.
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