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Section	1	–	Background,	Experience	and	Financial	Capability	
	
Piroshky	Piroshky	Bakery	is	an	LLC	registered	in	the	state	of	Washington.		The	members	are	
Olga	Sagan	and	Oliver	Kotelnikov.		The	Articles	of	Organization	are	attached	to	this	section.	
	
Piroshky	Piroshky	Bakery	LLC	
Main	Office	

309	S.	Cloverdale	St	D16,	Seattle,	WA	98108	
www.piroshkybakery.com	

(206)	764-1000	

Olga	Sagan,	Member	 929	N	84th	Street,	Seattle	WA	98103	 (206)	999-7456	
Oliver	Kotelnikov,	Member	 6812	37th	Ave	NE,	Seattle	WA	98115	 (206)	406-2439	
	
We	will	use	the	following	sources	of	funding	for	tenant	improvements	and	working	capital:	

15%	Business	investment	–	Existing	cash	flow	
80%	Bank	Loan				
5%	Owner	Equity	

	
A	rare	vacancy	opportunity	at	the	Pike	Place	Market	led	Russian-Estonian	emigres	Vladimir	and	
Zina	Kotelnikov	to	open	Piroshky	Piroshky	in	1992.	Their	son	and	present	partner/owner	Oliver	
Kotelnikov	was	involved	in	the	business	since	its	inception.		Since	2005,	he	and	his	partner	Olga	
Sagan	took	over	the	day-to-day	operations	and	formally	purchased	the	business	from	his	
parents	in	2008.		Since	then,	they	have	opened	another	company,	Piroshky	Baking	Company		to	
increase	their	presence	in	Puget	Sound.		Today	the	company	is	jointly	owned	and	operated	by	
Olga	Sagan	and	Oliver	Kotelnikov.		The	LLC	operates	a	total	of	four	retail	locations	and	a	
wholesale	kitchen	in	the	Seattle	area.		We	currently	employ	26	full	time	and	30	part-time	
employees.		
	
Our	loyal	following	encouraged	us	to	open	a	location	at	the	Northgate	Mall	in	August	2014.		The	
success	of	the	new	location	gave	way	to	additional	Piroshky	Piroshky	outlets	in	Columbia	Tower	
Center	and	Southcenter	Mall	in	2015.	
	
The	company	has	operated	a	retail	bakery	successfully	for	23	years	in	the	busiest	tourist		
district	in	the	state	of	Washington	and	sees	at	least	10%	growth	annually.	Since	2014,	the	
company	has	expanded	to	shopping	mall	food	court	locations.	As	the	company	grows,	the	
leadership	of	Piroshky	Piroshky	ensures	that	the	standards	of	the	bakery	are	respected.		In	
addition	to	overseeing	all	retail	operations,	processing	of	wholesale	deliveries,	collaborating	
with	the	vendors	concerning	orders,	the	company	is	able	to	manage	the	employees	and	keep	
up	with	state	and	federal	laws	and	regulations.		
	
Four	retail	locations	currently	operate	in	high-traffic	business	districts	and	shopping	centers	
with	the	offered	concept.		They	are:	Seattle’s	Pike	Place	Market;	Columbia	Center;	Northgate	
Mall;	and	Westfield	Southcenter	Mall.		In	each	location,	Piroshky	Piroshky	delivers	consistent	
quality	products	with	excellent	retail	customer	service	in	fast,	friendly	environments.		The	mall	
locations	are	open	every	day	and	are	also	subject	to	extended	holiday	hours.			
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Piroshky	Piroshky	is	a	bakery	in	the	heart	of	Pike	Place	Market	that	serves	up	freshly	baked	
savory	and	sweet	pastries.		We	opened	our	doors	for	the	very	first	time	in	1992	hoping	to	bring	
a	taste	of	Eastern	Europe	to	the	Pacific	Northwest.	Blending	traditional	recipes	with	local	flavor,	
our	selection	of	piroshkies	offer	a	wide	array	of	choices,	both	savory	and	sweet.	Traditionally	
served	throughout	markets	and	homes	in	Eastern	Europe,	we	are	often	asked	is	‘What	is	a	
Piroshky?’	The	simple	answer	is	that	they	are	hand-held	pies,	and	their	fillings	are	as	diverse	
and	differing	as	the	cultures	and	people	who	make	and	serve	them.	That	is	the	beauty	of	
piroshky.			
	
A	Pike	Place	classic	for	23	years,	two	decades	ago	we	decided	to	embrace	and	integrate	the	
taste	of	the	Northwest	into	our	own	traditional	recipes.	Our	piroshky	are	individually	made	
from	scratch	and	hand	molded	into	their	very	own	unique	shapes.	Though	our	bakery	at	Pike	
Place	Market	is	small,	our	selection	is	anything	but.	We	always	have	a	line	that	stretches	well	
outside	the	bakery	and	needs	to	be	guided	by	stanchions,	just	like	at	an	airport.		Line	greeters	
aid	the	crowd	by	passing	out	menus	and	help	them	decide	what	to	get	by	answering	any	
questions.	It	is	not	uncommon	for	piroshky	to	go	straight	from	the	oven	and	into	the	customer	
hands.		Perfect	for	a	quick	bite	but	they're	also	incredibly	filling.	
	
We	enjoy	a	solid	relationship	with	our	banking	institution	and	can	access	intermediate	and	
long-term	capital	to	support	our	working	capital	and	fixed	assets	requirements.		We	have	never	
defaulted	on	a	prior	agreement,	nor	have	we	ever	had	an	agreement	terminated	for	cause.		
	
There	are	no	judgments	or	lawsuits	currently	pending	or	any	lawsuit	filed	against	or	judgment	
offered	against	the	owners	or	the	company	within	the	last	ten	years.		No	lawsuits	have	been	
filed	by	the	owners	or	the	company	in	the	last	ten	years.		The	owners	or	the	company	have	not	
declared	bankruptcy,	nor	filed	a	petition	in	any	bankruptcy	court,	nor	filed	for	protection	from	
creditors	in	bankruptcy	court	nor	been	named	as	a	defendant	in	any	legal	proceedings,	nor	
have	had	involuntary	proceedings	filed	in	bankruptcy	court.	
	
Piroshky	Piroshky	is	not	yet	ACDBE-certified	and	is	not	seeking	certification	at	this	time.	
Balance	sheet	and	income	statements	are	attached.	
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1.	Piroshky	Piroshky	Pike	Place	Market	 1908	Pike	Place,	Seattle,	WA	98101	

Landlord	 Pike	Place	Market	PDA		
Property	Manager	 Jennifer	Maietta			
Address	 85	Pike	Street,	Room	50,	Seattle,	WA	98101	
Telephone	 206.774.5279	

Emplanements/Location	Type	 N/A	Business	District	

Square	Footage	 354	

Gross	Sales	for	2015	 $3,130,247	

Gross	Sales	2014	 $2,630,591	

Gross	Sales	2013	 $2,208,997	

Average	Sales	per	Transaction	 $8.00		

Guaranteed	Rent	 $36/sf	

Percentage	Rent	 7%	

Actual	rent	Paid	2015	 $219,117	

Actual	rent	Paid	2014	 $184,141	

Actual	rent	Paid	2013	 $154,629	

Term	of	lease	 7	Year	

Commencement	date	 August	1,	2015	

Expiration	date	 July	31,	2022	

Capital	Investment	 $681,040	

Build	out	 -	

Refurbishments	 -	

	
We	have	operated	for	23	years	at	our	original	location	in	Seattle's	world	famous	Pike	Place	
Market	between	Stewart	St.	and	Virginia	St.	We	are	in	one	of	the	most	historic	and	congested	
areas	therefore	it	is	an	advantage	and	a	challenge	to	get	our	product	to	our	customers.	The	
activity	and	spirited	interaction	between	pedestrians,	bikes,	carts,	and	cars	is	a	feature	of	the	
Market.			
Delivery	times	are	severely	limited,	only	allowed	from	2am	–	6am.	The	use	of	a	shared	freight	
elevator	and	common	space	with	many	obstacles	requires	extra	courtesy.	The	historic	building	
is	80	years	old	and	as	a	result	we	encounter	resource	shortages	such	as	limited	power	supply.		
We	believe	that	given	more	space	the	business	has	the	capacity	to	increase	sales	by	40-50%.		
The	354sf	site	includes	both	the	production	and	customer	area,	which	limits	traffic	flow	and	on-
site	dining.			
We	operate	under	high	and	low	seasonal	conditions.	The	busy	summer	months	of	June,	July,	
and	August	make	up	60%	of	the	annual	income	for	this	location.		Seasonal	hire	turnover	is	
typical,	with	many	returning	seasonal	employees.	Employee	retention	is	not	a	challenge,	as	we	
pay	above	average	compensation	and	offer	excellent	benefit	plans.			
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2. Columbia	Center 701	5th	Avenue,	Seattle,	WA	98104	
Landlord	 Urban	Renaissance	Group,	LLC	
Property	Manager	 Liz	Schmidt	
Address	 701	5th	Avenue,	Suite	4150,	Seattle,	WA	98101	
Telephone	 (206) 386.5388
Emplanements/Location	Type	 N/A	Business	District	

Square	Footage	 700	

Gross	Sales	for	2015	–	6	months	 $131,246		(from	June	1	–Dec	31,	2015)	

Gross	Sales	2014	 n/a	

Gross	Sales	2013	 n/a	

Average	Sales	per	Transaction	 $6.00	

Guaranteed	Rent	 $18/sf	

Percentage	Rent	 6%	over	natural	break	point	

Actual	rent	Paid	2015	 	$9,810	(from	June	1	–Dec	31,	2015)	

Actual	rent	Paid	2014	 n/a	

Actual	rent	Paid	2013	 n/a	

Term	of	lease	 5	Year	

Commencement	date	 June	1,	2015	

Expiration	date	 5/31/20	

Capital	Investment	 $96,000	

Build	out	 -	

Refurbishments	 -	

In	Spring	2015,	Piroshky	Piroshky	opened	a	store	in	the	Columbia	Center	atrium	food	court.		
Columbia	Center	is	the	tallest	skyscraper	in	Seattle	and	contains	76	stories	of	class-A	office	
space.		Seattle’s	most	iconic	building	is	positioned	in	the	heart	of	the	Financial	district	and	is	a	
high-security	building,	therefore	badging	is	necessary	for	all	employees.	All	deliveries	must	be	
made	before	6am	to	a	very	small	and	busy	loading	dock.		All	delivery	drivers	must	undergo	
additional	security	screening	to	meet	the	building	requirements.		
Hours	of	operation	in	Columbia	Center	are	7am	–	3pm	Monday	–	Friday,	and	closed	on	major	
holidays.			
There	is	low	turnover	at	this	location	as	employees	enjoy	flexible	scheduling,	paid	
transportation	to	work	and	excellent	benefit	plans.		
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3. Northgate	Mall 401	NE	Northgate	Way	Ste	VC07,	Seattle,	WA	98125	
Landlord	 Simon	Properties		(Northgate	Mall)	
Property	Manager	 Michele	Chapman	
Address	 401	NE	Northgate	Way,	Suite	210,	Seattle,	WA	98125	
Telephone	 (206) 417-9000

Emplanements/Location	Type	 N/A	Shopping	Center	

Square	Footage	 700	

Gross	Sales	for	2015	 	$335,088	

Gross	Sales	2014	–	5	Months	 $168,085	(Aug	1-Dec	31	2014)	

Gross	Sales	2013	 n/a	

Average	Sales	per	Transaction	 $6.00	

Guaranteed	Rent	 $4000/mo	

Percentage	Rent	 10%	above	$30K	

Actual	rent	Paid	2015	 	$45,925	

Actual	rent	Paid	2014	 $23,762	(Aug	1-Dec	31	2014)	

Actual	rent	Paid	2013	 n/a	

Term	of	lease	 1	Year	

Commencement	date	 August	1,	2015	

Expiration	date	 July	31,	2016	

Capital	Investment	 $35,000	

Build	out	 -	

Refurbishments	 -	
Mall	hours	require	this	location	to	be	open	and	serve	customers	at	all	times	the	mall	is	open.	
Extended	holiday	hours	require	us	to	open	as	early	as	5am	and	close	at	midnight,	as	well	as	be	
open	on	Thanksgiving	and	New	Years	day.	Although	opening	hours	are	considered	late	for	a	
bakery	we	have	consistent	pedestrian	traffic	at	Northgate,	as	our	local	following	enjoys	the	
convenience	of	our	product	at	a	popular	mall	location.				
Employee	retention	is	not	a	challenge	at	all,	as	we	pay	above	average	compensation	and	offer	
excellent	benefit	plans.	The	food	court	is	easily	accessible	for	deliveries.			

Business	Reference	1		 Business	Reference	1		 Banking	Reference			
Jonathan	Pearlstein		 Mary	Marshall		 	 Michael	Gonzalez	
Attorney	at	Law		 Marshall	Advisors,	LLC	 VP	Small	Business	Banker	Manager	
221	Bendigo	Blvd	N		 PO	Box	1086		 	 Bank	of	America	
North	Bend,	WA	98045	 Edmonds,	WA	98020	 10833	NE	2nd	Street	
(425) 831-7737 (425)478-9088 Bellevue,	WA	98004	
jpsummitrealestate@gmail.com	 mary@mary-marshall.com	 (206) 678-7747

michael.a.gonzalez@bankofamerica.com
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Section	2	-	Proposed	Concept	

Piroshky	Piroshky		/	Specialty	Bakery	and	Coffee	
Specialty	Bakery	and	Coffee.		Local	brand	bakery	offering	specialty	pastries,	piroshkies,	coffee	
beverages,	soups	as	well	as	bottled	juice,	soft	drinks,	and	water.	

Our	focus	is	to	keep	growing	by	maintaining	the	high	quality	and	uniqueness	of	our	product,	
which	we	believe	is	the	key	to	expanding	our	customer	base	and	repeat	business.	Our	
dedication	to	quality,	service,	and	innovation	has	helped	us	to	not	only	survive,	but	also	be	
successful	in	this	highly	competitive	industry.	

The	rationale	for	our	expansion	to	the	Sea-Tac	is	quite	simple.	Anyone	who	has	been	down	to	
the	market	knows	that	sweet	intoxicating	scent	always	emerging	from	Piroshky	Piroshky’s	wide-
open	green	doors.	Piroshky	Piroshky	is	destination	in	and	of	itself	in	Seattle.	The	numbers	speak	
for	themselves:	

• Top-rated	bakery	in	Washington	State	according	to	Yelp.
• Trip	Advisor	rated	#13	of	3355	restaurants	in	Seattle,	and	#17	of	3700	places	to	eat	in

Seattle
• Most-reviewed	bakery	in	Washington,	with	3,345	reviews	at	time	of	application,	more

than	twice	as	many	of	the	next	bakery	which	has	only	1500	reviews.		-	Yelp
• Social	media	favorite	on	Facebook,	Twitter,	Instagram	(22,678	visits)	‘You	cannot	go

wrong	with	Piroshky	Piroshky!	This	place	is	a	must-try	when	visiting	Pike!’	(Yelp)
‘Definitely	coming	back	to	this	place	on	my	next	visit!’	(Yelp)

• Featured	on	Anthony	Bourdain’s	No	Reservations,	consistent	ranking	in	Best	of	the	Pike
Place	Market

Our	menu	offers	over	20	varieties	of	piroshky,	a	vegan	borscht	and	beverages.	There	are	plenty	
of	options	for	breakfast,	lunch,	dinner	or	snack	that	are	healthy	and	filling.		Savory	or	sweet,	
each	“hand	pie”	is	satisfying	and	easy	to	enjoy	on	site	or	to-go.	We	pride	ourselves	on	freshly-
prepared	piroshky	and	our	customers	delight	in	seeing	them	made	before	their	eyes.		

The	concept	for	Piroshky	Piroshky	at	SeaTac	is	a	hybrid	of	our	long-standing	Pike	Place	Market	
store	and	food	court	models.	The	atmosphere	of	the	Market	will	be	replicated	with	on-site	
production	where	customers	can	watch	the	delicious	pastries	being	made.	All	items	will	be	
baked	fresh	on	site.	The	glass	display	case	with	warming	lamps	is	completely	filled	with	fresh	
Piroshky	that	moves	very	quickly.		Piroshky	can	be	prepared	in	a	short	amount	of	time	and	are	
best	when	consumed	straight	from	the	oven.	

90%	of	local	and	non-local	customers	purchase	our	pastries	to-go.		Many	visitors	to	Seattle	
make	a	final	stop	at	Pike	Place	Market	to	purchase	a	box	of	piroshky	before	they	go	the	airport,	
many	times	enduring	a	40-minute	wait	in	line	at	the	Pike	Place	location.		A	location	at	SeaTac	
would	enhance	a	visitor’s	experience,	both	in	knowing	they	could	get	a	piroshky	right	off	the	
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plane,	or	take	a	box	conveniently	to-go	after	passing	through	security.		We	have	packaging,	and	
thermal	bags	that	are	very	convenient	for	travel.	

Success	Indicators	
Challenging	Environment	
We	are	experienced	in	producing	high-volume,	freshly	baked	product	in	a	very	small	
workspace.		We	average	30	seconds	to	serve	each	customer,	which	keeps	the	lines	moving.		
Despite	the	popularity,	we	can	also	keep	up	with	the	demand	and	not	run	out	of	anything.		Our	
employees	are	trained	to	work	in	a	fast-paced	environment	and	serve	visitors	from	every	
culture	friendly	and	efficiently.			

Customer	Loyalty	
Locals	enjoy	the	convenience	of	Piroshky	Piroshky	at	the	Northgate	and	Southcenter	malls,	and	
the	Columbia	Tower.		The	continued	demand	leads	us	to	believe	that	a	location	at	SeaTac	will	
be	successful.			

• “Don't	be	intimidated	by	the	long	lines,	they	move	fast	and	show	you	how	popular	they	truly
are!”	–	Yelp

• I've	been	to	Seattle	several	times	the	past	2	years	and	I	always,	always	come	back	to	Piroshky
Piroshky.	–	Yelp

• I	make	sure	I	stop	by	this	place	every	time	we	visit	Seattle.	–	Trip	Advisor
• Next	time	we	go	back	to	Seattle,	Piroshky	Piroshky	will	be	our	first	stop.	-	Yelp
• I	tried	these	from	their	Columbia	Tower	location...the	line	is	a	LOT	shorter.		I've	tried	different

combinations	and	my	favorite	is	the	beef	&	onion.		The	price	cannot	be	beat	and	the	customer
service	is	amazing!	-	Yelp

Convenience	+	Technology	
Pre-orders	can	be	made	via	our	popular	website	and	picked	up	at	SeaTac	before	takeoff.	As	a	
known	shipper	with	Alaska	Air	Cargo	we	ship	a	significant	amount	of	piroshky	out	of	state	
through	our	online	ordering	system.			

There	are	no	franchised	or	licensed	concepts	in	this	application.		Franchise	and/or	license	
authorization	letters	do	not	apply.	

A	menu	with	proposed	pricing	that	adheres	to	the	airport’s	Pricing	Policy	is	attached	to	this	
section.	
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Section	3	–	Unit	Design,	Materials	and	Capital	Investment	

It	was	a	welcome	challenge	to	design	the	unit	floor	plan.		We	have	successfully	laid	out	all	of	
the	equipment	and	display	cases	within	the	space	in	accordance	with	the	high	standards	of	Sea-
Tac,	while	reinforcing	our	brand	identity.		Located	at	the	crossroads	of	the	terminals,	the	high-
traffic	location	creates	an	impression	of	freshness	and	gives	particular	attention	to	the	display	
of	piroshky	being	freshly	made	and	baked	on-site.		

Design	Description	
The	storefront	uses	a	simple	color	palette	of	yellow,	red,	natural	wood	and	stainless	steel	to	
create	a	space	that	is	welcoming	and	efficient.		

Our	trademark,	muted	yellow	is	our	color	of	choice	for	the	central	column.		This	provides	a	
familiar	and	inviting	focal	point	that	is	easily	seen	when	approaching	from	any	direction	on	the	
concourse.			The	storefront	walls	are	to	be	clad	in	red	tempered	glass	tiles,	providing	a	textural	
element	that	is	visually	striking.		Menu	boards	with	photographs	will	be	integrated	into	the	
overall	display	zone	around	the	column.	

The	existing	glass	canopy	provides	a	strong	visual	element	to	the	space.		In	keeping	with	
Northwest	Modern	style,	we	use	this	element	to	visually	identify	the	entry	to	our	space.			
Exposed	form	signage	will	be	suspended	from	the	canopy,	and	will	use	the	traditional	typeface	
of	Piroshky	Piroshky.		The	hand-crafted	lettering	is	rustic	and	reminiscent	of	woodblock	letters.	
The	signage	is	consistent	with	our	existing	locations	and	meets	airport	standards.				

The	interior	work	zones	are	visually	organized	by	function	and	the	equipment	is	laid	out	to	
maximize	efficiency	in	the	small	space.	Sightlines	to	back	of	house	operations	are	minimized.		
We	have	minimized	the	covered	space.		There	are	no	unusual	utility	requirements.		The	three	
work zones	are:	

• Production	–	Bakery	and	prep	table,	dough	roller	and	baking	ovens.
• Clean	up		-	Dishwasher	station,	sinks.
• Display	&	Sales	–Heated	display	case	for	fresh-baked	items,	beverage	display,	point	of

sale	terminals,	other	merchandise,	espresso	machine	and	condiments.

Display	and	sales	countertops	will	be	made	from	fine	solid	wood.		It	is	exceptionally	sanitary	
and	food-safe,	with	inherent	properties	that	prevent	bacteria	build-up.		Bakers	table	
countertop	will	be	solid	wood.		Stainless	steel	will	be	used	in	the	clean-up	area.			

There	are	no	unusual	utility	requirements	for	our	concept.		We	use	ovens	that	do	not	require	
an	exhaust	fan.		All		equipment	included	in	the	concept	meets	King	County	Health	Department	
requirements.				
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We	efficiently	plan	our	interior	space	to	keep	use	to	a	minimum.		The	highest	level	of	
sustainability	is	to	use	less.		We	will	incorporate	with:	

• LED	or	energy	efficient	lighting,
• flooring	that	is	high	in	recycled	content,
• low-VOC	paints,	adhesives,	and	sealants
• wood	countertops	that	come	from	domestic	sources
• water-conserving	fixtures;	and

We will use furniture and products from sources that promote safe manufacturing processes 
and socially just business practices. When possible, we will use local sources.
Where ever possible we will use reclaimed or material with recycled content.  We promote 
recycling in our business practices as well.

The	minimum	capital	investment	(per	square	foot	and	total)	 that	will	be	made	to	build	out	the	
unit(s)	 (not	including	the	cost	of	initial	inventory),	 along	with	a	separate	figure	for	the	
minimum	investment	per	square	foot	that	will	be	invested	for	the	midterm	refurbishment	of	
the	unit(s),  is provided in Exhibit	6	–	attached	to	this	section.		
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Section	4	–	Financial	Projections	and	Financial	Offer	

Piroshky	Pirosky’s	completed	financial	offer	using	the	form	provided	in	Exhibit	7	and	a	written	
sample	of	the	Pro	Forma	template	provided	in	Exhibit	8	is	attached	to	this	section.	

The	financial	Pro	Forma	using	the	Excel	template	is	also	submitted	as	a	separate	Excel	file	on	
the	jump	drive.			

TheProForma	has	been	submitted	electronically	in	Excel	using	the	downloadable	template	
(www.lease.seatacshops.com/forms).		
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Section	5	-	Management,	Staffing,	Operations	and	Environmental	Sustainability		

Piroshky	Piroshky	management	and	staffing	structure	is	a	combination	of	very	hands	on	
management	and	independent	working	employees.		All	new	employees	are	provided	with	full	
training	for	their	position.	Employees	are	expected	to	be	precise	in	following	all	recipes,	
manuals,	and	demonstrated	techniques	during	training.	Managers	ensure	that	new	employees	
are	provided	with	in-depth	information	regarding	his	or	her	specific	role	and	responsibilities.	
Over	time,	we’ve	developed	a	complete	system	for	running	the	business	efficiently	while	
maintaining	superior	quality.	Employees	are	cross-trained	in	other	duties	once	they	learn	all	
aspects	and	techniques	pertaining	to	their	position.	Our	philosophy	is	there	is	always	something	
new	to	learn	and	plenty	of	room	to	improve,	so	training	is	a	process	that	never	truly	ends.		
	
Front	of	House	Positions	 Back	of	House	Positions	 Wholesale	Production	
Cashier	(opening,	closing,	shift	lead)	 Baking	Manager	 Night	Baker	
Cashier	assistant	 Baker	 Production	Line	Crew	
Line	Greeter	 Bakers	Assistants	 Office	Manager	
Shift	Manager	 Production	Line	Crew	 Cleaner	
Assistant	Manager	 Dishwasher	 Driver	
Supervisor	–	Mall	locations	 	 	
	
In	order	to	maintain	a	smooth	flowing	business	practice	at	our	locations	it	is	not	only	important	
that	we	staff	enough	employees	to	meet	break/lunch	laws	but	also	to	ensure	we	meet	the	
needs	of	our	customers	as	well.		

	
Proper	staffing	levels	include	a	capable	opener	who	can	meet	opening	presentation	goals	
(pastries,	signage,	drinks	etc.	displayed	and	ready	to	sell)	by	the	time	the	bakery	opens;	
adequate	all-day	coverage	in	order	to	ensure	customer	wait	time	is	at	minimal,	well-paced	line	
greeter,	and	a	solid	closer	that	can	clean	up	the	bakery	in	a	reasonable	amount	of	time,	while	
still	setting	our	opening	team	up	for	success.			Due	to	the	nature	of	our	business,	retail	shifts	are	
scheduled	from	6	AM	to	as	late	as	11	PM.		

We	have	three	employee	categories.	
	

1. Full-time:	An	employee	who	maintains	an	average	of	32	hours	per	week	annually	
(benefits	eligible)	
	

2. Part-time:	An	employee	who	works	under	30	hours	per	week	on	a	regularly	
scheduled	basis	
	

3. Seasonal/Contractual:	An	employee	hired	for	a	position	required	for	only	a	specific	
and	known	duration,	usually	less	than	six	months.	
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We	are	fully	committed	to	meet	the	operational	conditions	of	the	airport	environment	in	
specific	regard	to	the	operating	hours.	
	
Explain	the	company’s	philosophies	and	goals	regarding	recruitment	and	retention	of	
management	and	front-line	staff.  
We	feel	that	quality	work	as	well	as	staffing	retention	lies	heavily	in	accommodating	employee	
schedules	while	maintaining	clear	and	consistent	expectations.	We	believe	people	do	their	best	
work	when	there	is	a	balance	between	mutual	respect	and	high	expectations.		We	practice	this	
with	consistent	training	programs,	monthly	all	employee	meetings	and	on-site	management.	
	
Our	benefit	standards	exceeds	Washington	state	law	requirements.	

• Above-average	wages	
• Paid	lunch	time–	not	required	by	law	
• Flexible	schedules	
• 401	K	Benefits	
• Employee	referral	bonus	program	
• Employer-paid	monthly	bus	pass	or	monthly	parking	permit	
• Safety	footwear	reimbursement	

	
All	employees	on	the	clock	are	entitled	to	free	meals	and	drinks	during	breaks	and	lunches.	
When	off	the	clock,	employees	are	entitled	to	50%	discount	on	food	for	themselves	and	direct	
family	members.	
	
The	company	has	an	open	door	policy	and	takes	employee	concerns	and	problems	seriously.	
Piroshky	Piroshky	values	each	employee	and	strives	to	provide	a	positive	work	experience.	
Employees	are	encouraged	to	bring	any	workplace	concerns	or	problems	they	might	have	or	
know	about	to	their	supervisor	or	manager.			
	
We	also	conduct	a	quarterly	employee	management	survey	where	employees	respond	to	
questions	about	their	manager’s	skills	in	various	areas.		We	use	this	anonymous	survey	as	a	tool	
to	improve	company	communication	and	resolution	of	issues.	
  
All	Piroshky	Piroshky	employees	must	be	capable	of	regularly	performing	daily	tasks	within	a	
reasonable	amount	of	time.	Employees	who	under	perform	will	be	subjected	to	a	performance	
evaluation	wherein	management	will	agree	upon	and	discuss	specific	and	general	shortcomings	
with	the	employee.	A	resolution	timeline	will	be	issued	preceding	the	evaluation.	If	the	
discussed	performance	problems	are	not	resolved	within	the	given	timeline,	or	is	a	reoccurring	
problem	at	any	point,	the	employee’s	relationship	with	the	company	may	be	terminated.	Any	
employee	at	any	time	may	be	subjected	to	a	performance	review.	

	



	

Piroshky	Bakery		
Section	5	–	Management,	Staffing,	Operations	and	Environmental	Sustainability	
Page	3	of	3	
 

Describe	your	company’s	standards	for	day-to-day	operations,	including	cleaning	(areas	and	
frequency),	equipment	and	furniture	upkeep,	preventative	maintenance	schedules	for	all	
systems,	and	the	means	used	to	track	and	document	these	practices.	
	
Piroshky	Piroshky	pastries	are	always	freshly	baked.	Our	bakers	start	their	shift	one	hour	before	
the	bakery	opens.	This	gives	our	first	customer	a	great	selection	of	freshly	baked	pastries	and	
piroshkies.	We	continue	baking	throughout	the	day,	while	closely	monitoring	the	demand	to	
ensure	our	customers	get	the	freshest	product	possibly.	We	usually	wind	down	the	baking	
activity	two	hours	before	closing.		This	practice	minimizes	waste	and	helps	crate	a	smooth	
closing	process.		
	
All	employees	are	required	to	pass	the	food	worker’s	test	to	obtain	their	food	handler’s	permit.	
Passing	the	test	and	obtaining	a	permit,	however,	are	not	enough.	This	knowledge	needs	to	be	
applied	in	day-to-day	operations.	Everyone	is	responsible	for	utilizing	this	information	to	strictly	
follow	the	King	County	Health	Code	and	be	able	to	answer	any	and	all	questions	at	the	time	of	
inspection.	
	
Our	company	practices	several	tiers	of	cleaning	frequency.		General	clean	ups	occur	at	a	
minimum	of	every	2	hours.	Daily	cleanings	of	all	equipment	and	workstations	occur	after	
closing.		These	are	monitored	by	a	cleaning	checklist	and	by	all	staff.	We	also	have	a	deep	
cleaning	checklist	for	all	workstations.		Deep	cleaning	is	performed	on	a	bi-weekly	basis.		We	
have	regularly	scheduled	grease	trap	maintenance	and	pest	control	maintenance	in	all	
applicable	locations.		
	
It	is	the	responsibility	of	each	employee	to	conduct	all	tasks	in	a	safe	and	efficient	manner	
complying	with	all	local,	state	and	federal	safety	and	health	regulation	standards,	and	with	any	
special	safety	concerns	for	use	in	a	particular	area	or	with	a	client.	Employees	must	report	to	
their	supervisor	for	each	safety	and	health	infraction	that	occurs	by	an	employee	or	that	the	
employee	witnesses.		Furthermore,	management	requires	that	every	person	in	the	organization	
assume	the	responsibility	of	individual	and	organizational	safety.		

Describe	in	detail,	relevant	to	your	type	of	business,	environmental	philosophies	and	
practices	that	are	a	part	of	your	day	-to-day	operation.		
	
We	pride	ourselves	on	being	a	minimal	packaging,	minimal	waste	operation.	We	always	bake	
on-demand,	which	reduces	end	of	the	day	food	waste.	We	also	have	a	food	donation	program	
where	all	qualified	food	is	donated	to	the	Pike	Place	Senior	Center/Food	Bank.	Our	pastries	are	
a	hand-held	food,	thereby	eliminating	the	need	for	any	utensils.	All	of	the	packaging	we	use	is	
either	compostable	or	recyclable.			

Whenever	possible,	we	patronize	local	suppliers.		We	give	our	customers	a	free	reusable	tote	
with	orders	more	than	$30.		
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Section	6	-	Job	Quality,	Workforce	Training,	Employment	and	Service	Continuity	

1. Wages	and	Compensation	–	Employers	should	pay	a	living	wage	rate.	With	the	adoption	of
City	of	SeaTac	Ordinance	13-1020	(commonly	referred	to	as	Proposition	1)	and	the	decision	in
Filo	Foods,	LLC	v.	City	of	SeaTac	(Case	No.	89723-9),	this	expectation	requires	wage	rates
consistent	with	Ordinance	13-2010.

a. State	the	starting	pay	scale	for	non-managerial,	hourly	employees	anticipated	to	be
employed	in	the	operation	and	whether	consistent	with	Ordinance	13-1020.

Piroshky	Bakery	has	always	paid	more	than	minimal	starting	wage.	As	per	SeaTac	code	our	
starting	wage	for	non-managerial,	hourly	employees	will	begin	at	$15/hr.		

 b.  Describe other forms	 of	 compensation	 (tips,	 sales	 commissions,	 bonuses)	 and/or	 benefits
provided.	

• Piroshky	Piroshky	compensates	their	employees	for	lunches,	which	is	not	a requirement	
in	Washington	state.

• Piroshky	Piroshky	enables	employees	and	management	to	collect	tips.
• We	provide	performance-based	bonuses.
• We	also	have	a	employee	referral	bonus	program
• Employer-paid	monthly	bus	pass	or	monthly	parking	permit
• Annual	safety	stipend	for	safety	footwear/non-slip	shoes.
• Monthly	compensation	of		$220	to	go	towards	our	employees	on-going	expenses.
• 6%	employer	match	to	401K	fund
• All	employees	on	the	clock	are	entitled	to	free	meals	and	drinks	during	breaks	and 

lunches.
• When	off	the	clock,	employees	are	entitled	to	50%	discount	on	food	for	themselves	and 

direct	family	members.	

 c. Indicate	your	commitment	to	continued	compliance	with	the	future	wage	increases	provided
by	Ordinance	13-1020.	

Piroshky	Piroshky	will	comply	with	all	future	wage	increases	provided	by	Ordinance	13-
1020.	

 2. Paid	Time	Off	-	Employers	should	provide	a	minimum	level	of	sick	and	safe	time	or	paid	time
off	(“PTO”)	to	their	employees,	at	a	rate	of	at	least	one	hour	for	every	forty	hours	
worked,	either	cash-out	unused	PTO	at	year-end	or	allow	employees	to	carry	over	a	
minimum	of	40	hours	of	PTO	from	year	to	year,	and	allow	the	reinstatement	of	any	
accrued	PTO	if	an	employee	returns	to	employment	after	separation	or	transfer.	Note	
that	these	expectations	may	actually	exceed	the	requirements	of	Ordinance	13-2010.	
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Provide	information	about	the	degree	to	which	these	expectations	will	be	met	and/or	
exceeded.		

Piroshky	Piroshky	adopted	the	City	of	Seattle	Paid	Sick	and	Safe	Policy	(PSST).			
PSST	accrual	is	notified	with	every	paycheck.		Our	company	provides	104	hours	of	paid	
time	off	and	80	hours	of	unpaid	time	for	full	time	employees	after	completing	1	year	
with	employment.		This	is	above	average.		For	each	subsequent	year	of	employment,	
employees	receive	an	additional	16	hours	of	paid	time	off	.	
Piroshky	Piroshky’s	full-time	requirement	is	only	32	hour	a	week. 

We	will	meet	or	exceed	the	requirements	of	Paid	Time	Off,	sick	leave	and	safe	time	or	
paid	time	off	(PTO)	to	our	employees.	

 3. Affordable	 Care	Act	Compliance	–	Employers	should	provide	health	insurance	to	their	full-
time	employees,	consistent	with	the	requirements	of	the	Affordable	Care	Act	(“ACA”).	
Employers	should	provide	information	about	the	provision	of	health	insurance	to	full-
time	employees	consistent	with	the	requirements	of	the	ACA.		

At	present,	Piroshky	Piroshky	has	less	than	50	full-time	employees.		the	number	of	full-
time	employees	at	Piroshky	Piroshky	is	below	fifty.		Therefore,	we	are	not	required	to	
provide	health	insurance	to	our	employees	according	to	the	Affordabe	Care	Act	(ACA).	
Piroshky	Piroshky	has	enacted	an	extra	compensation	plan	for	employees	to	use	
towards	anything	that	they	might	need.	If	our	company	reaches	the	minimal	
requirements	for	providing	health	insurance,	we	will	update	our	policies	and	meet	the	
requirements	of	the	ACA.	

4. Employee	Training	-	Outline	employee	training	 practices,	including	a	brief	description	of
customer	service,	merchandise/menu	and	store	operations	training	or	any	other	
training	programs	unique	to	the	proposed	concepts	provided	to	employees.		

We’re	dedicated	to	providing	the	best	in	baking	and	service	to	our	customers. All	new	
employees	are	provided	with	full	training	for	their	position.	Over	time,	we’ve	developed	
a	complete	system	for	running	the	business	efficiently	while	maintaining	superior	
quality.	We	believe	there	is	always	something	new	to	learn	and	plenty	of	room	to	
improve,	so	training	is	a	process	that	never	truly	ends.	

All	employees	receive	an	employee	handbook	that	serves	as	a	written	guide	for	a	
successful	employer/employee	relationship.		It	outlines	company	history,	equal	
opportunity	policy,	drug-free	workplace	policy,	zero-tolerance	for	harassment,	
workplace	bullying	policy,	safety	policy,	open	door	policy,	and	other	policies	and	
procedures	related	to	working	at	Piroshky	Piroshky.	



Piroshky	Bakery		
Section	6	–	Job	Quality,	Workforce	Training,	Employment	and	Service	Continuity	
Page	3	of	4	

Customer	Service	–	All	Employees	

To	ensure	a	good	customer	experience	each	employee	learns	many	phrases	that	we	
don’t	say,	as	well	as	standard	ones	that	we	do.		For	example,	our	cashiers	are	prohibited	
from	asking:	“is	that	all,	is	that	it,	or	is	this	everything”.		Instead,	we	encourage	the	use	
of	phrases	such	as:		“is	there	anything	else	I	can	do	for	you,	or	did	something	sweet	
catch	your	eye	today?”				

Our	employees	use	positive	language	and	create	an	open	dialogue	with	the	customer.		
This	encourages	people	to	order	more	but	it	also	positively	frames	the	conversation	to	
reinforce	the	impression	that	we	are	more	than	happy	to	continue	serving	them.		

In	addition	to	the	language	we	use	there	are	other	techniques	designed	to	
accommodate	the	customers.		If	we	are	out	of	a	particular	item	we	offer	up	something	
similar	or	comparable	immediately	so	that	the	customer	doesn’t	have	re-read	the	menu	
to	search	for	what	they	want.		When	we	get	a	customer	with	a	severe	language	barrier	
we	“ask”	them	to	point	to	the	displays	to	make	their	selection.		Little	things	like	this	are	
taught	to	everyone	and	practiced	constantly	to	promote	great	customer	service.		
Exercised	regularly,	this	empowers	our	cashiers	and	it	makes	their	job	less	stressful.	
Using	those	techniques	–	we	are	still	able	to	keep	average	serving	speed	per	customer	
at	around	30	seconds!		

Health	Code	–	All	Employees	

All	employees	are	required	to	pass	the	food	worker’s	test	to	obtain	their	food	handler’s	
permit.	Passing	the	test	and	obtaining	a	permit,	however,	are	not	enough.	This	
knowledge	needs	to	be	applied	in	day-to-day	operations.	Everyone	is	responsible	for	
utilizing	this	information	to	strictly	follow	the	King	County	Health	Code	and	be	able	to	
answer	any	and	all	questions	at	the	time	of	inspection.	

Position-Specific	Training	

Cashiers	-	New	cashiers	receive	24	hours	of	training:	

Shift	One:	8	hours	of	menu	introduction.	On	the	first	day	cashiers	are	sent	a	“study	
guide”	that	includes	a	list	of	all	pastries	with	pictures	that	includes	handling	instructions	
and	best	practices.			
Shift	Two:	4-6	hours	of	food/menu,	2	hours	of	POS	register	training	
Shift	Three:		6	hours	of	POS	register,	2	hours	of	cleaning	&	dishwashing	training	

Cleaners	–	New	night	cleaners	receive	two	8-hour	shifts	of	training.	
This	is	followed	by	an	independent	shift	that	is	evaluated	by	a	senior	employee	of	
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supervisor.			
Each	shift	is	evaluated	for	mistakes	and	corrections	are	noted	immediately.	Every	
morning	the	opening	baker	and	cashier	compile	a	list	of	improvements	and	a	supervisor	
or	manager	reviews	them	with	the	employee.		Cleaners	and	cashiers	are	trained	how	to	
wash	dishes	efficiently,	and	are	made	aware	of	sanitary	rules.	

Bakers:	New	bakers	receive	about	2	weeks	training,	on	average.		
Piroshky	Piroshky	hires	only	experienced	bakers	and	provides	a	sufficient	training	to	
adapt	to	our	rules,	quality	standards	and	expectations.		To	provide	consistent	quality	
control	for	our	unique	product,	each	baker	is	trained	by	a	senior	baker	with	at	least	2	
years	experience	or	directly	by	the	owners.		Emphasis	is	on	strict	adherence	to	
presentation	guidelines,	expert	preparation practices,	menu	knowledge	and	a	real	
cultural	immersion	to	all	things	piroshky.	

 5. Employment	Continuity	Pool	–	Employers	should	provide	a	commitment	to	interview
qualified,	non-managerial,	non-supervisory	and	non-confidential	employees	from	the	
Port’s	Employment	Continuity	Pool,	managed	by	a	third	party	vendor,	before	
considering	applications	outside	the	pool.	If	the	award	of	this	opportunity	may	result	in	
the	operation	of	four	(4)	or	more	units	at	SeaTac,	you	are	expected	to	provide	a	
commitment	to	hire	such	employees	from	the	pool.	For	employees	that	may	be	hired	
from	the	pool,	employers	should	indicate	a	commitment	to	retaining	those	employees	
for	a	minimum	of	a	90-day	“trial	period”	and	the	conditions	for	such	“trial	period.”	If	you	
do	not	believe	that	participation	in	the	Port’s	Employment	Continuity	Pool	will	be	
applicable,	please	explain	in	your	submittal.		

Piroshky	Piroshky	will	be	happy	to	interview	and	consider	employees	from	the	Port’s	
Employment	Continuity	Pool.		We	think	this	is	a	great	opportunity	for	our	business	to	
work	with	people	that	have	been	already	cleared	for	security	and	are	familiar	with	
airport	operations.	

 6. Service	Continuity	Assurances	–	If	the	award	of	this	opportunity	may	result	in	the	operation
of	four	(4)	or	more	units,	the	Commission	expects	that	the	company	will	document	good	
faith	discussions	with	labor	organizations	representing	incumbent	employees.	If	
applicable,	provide	documentation,	such	as	phone	logs,	emails,	journals,	agendas	
and/or	notes	that	show	these	efforts.	If	you	believe	that	this	assurance	is	not	applicable	
to	your	proposal,	please	explain	in	your	submittal.		

If	awarded,	this	opportunity	will	result	in	the	operation	of	only	one	(1)	unit;	therefore,	
the	Service	Continuity	Assurances	are	not	applicable	to	our	proposal.	
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Section	7	-	Small	Business	Participation	

Piroshky	Piroshky	qualifies	as	a	small	business	relative	to	the	standards	adopted	by	the	U.S.	
Small	Business	Administration	(SBA)	in	accordance	with	the	size	standards	for	your	North	
American	Industry	Classification	System	(NAICS)	code	established	by	the	SBA.	

Piroshky	Piroshky	Bakery	
Business	Address:	 309	South	Cloverdale	Street	D16,	Seattle	WA	98108	

Date	of	Establishment:	 October	24,	1992	

NCIAS	Code:	 311811	and	311812	 	

• Average	annual	receipts	over	the	last	three	years.		Attached	in	Section	1.

• We	confirm	this	business	is	organized	for	profit.		This	is	demonstrated	by	the
Articles	of	Organization,	Attached	in	Section	1.

• Piroshky	Piroshky	is	registered	in	the	State	of	Washington	and	operates	primarily
in	the	U.S.

• Federal	Tax	Identification	Number:	26-1190630

• Our	business	is	independently	owned	and	operated.

• Our	business	is	not	dominant	in	its	field	on	a	national	basis.

If	awarded,	Piroshky	Piroshky	will	commit	to	the	highest	degree	possible	to	each	opportunity	
for	participation	by	local,	small	and/or	disadvantaged	firms,	when	appropriate.		

We	will	meaningfully	and	significantly	support	local,	small,	and/or	disadvantaged	businesses	
participation.	We	will	continue	our	practice	of	sourcing	products	and/or	supplies	from	local,	
small	and/or	disadvantaged	firms.			Our	vendors	and	trade	partners	are	small	business	owners,	
and	many	are	minority-owned.		Our	training	practices	enable	us	to	hire	low-skilled	labor,	we	are	
able	to	provide	training	and	skill-sets	to	disadvantaged	employees	so	they	can	successfully	
continue	their	carrier	in	the	food-service	industry.		

The	owner,	Olga	Sagan,	is	a	mentor	to	other	businesses	as	part	of	ongoing	Emerging	Leaders	
Course	of	the	Small	Business	Administration.		

We	will	provide	product	placement	opportunities	for	products	produced	by	small,	local	or	
	disadvantaged	businesses,	such	local	coffee	roasters.	Our	designers	and	architects	are	local,	
small	and	minority	owned	firms.	We	will	use	them	in	the	design	and/or	construction	of		our	
unit.		




