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Restaurant incubator and test kitchen,  
The Cannery, will be opening on July 
12 on Broadway Avenue. The business’ 
mission is to provide resources, tools and 
an affordable space to burgeoning food 
and beverage entrepreneurs in order to 
strengthen their businesses.

Previously a farm-to-table restaurant 
owned by the Pagel family, The Cannery 
is now run by Proof, a company based 
in Chattanooga, Tennessee, home of the 
original restaurant incubator.

Members of the Greater Green Bay 
Chamber of Commerce discovered Proof 
at an event several years ago, and after 
a research trip to their incubator, the 
Chamber saw the potential for a test 
kitchen in Green Bay, according to Ron 
Franklin, director of entrepreneurship for 
the Chamber.

“In order to build a thriving downtown, 
it needs a thriving restaurant scene,” said 
Franklin. “Most of the businesses moving 
in [to The Cannery] are existing businesses 
that are either food trucks or smaller 
operations that [are] trying to get their feet 
[to] land in a physical location. We’re taking 
away the learning curve and the steepness 
in doing that by offering this space.”

Proof’s eight-week virtual educational 
course and application for tenancy must 
be completed in order for restaurateurs 
and food and beverage entrepreneurs to 
take residency at The Cannery. The online 
course covers topics including operations, 
finance, branding and leadership.

“Everybody’s super busy, so we don’t do 
a course that requires somebody to be in a 

room at a certain point or time during the 
day,” said Josh Rogers, incubator director 
at The Cannery. “It’s self-led because 
everybody has got their own life going on, 
so it could be paced out at their own speed.”

After completing the course, 
entrepreneurs may apply to become a 
tenant at The Cannery so long as they have 
an existing foundation for their business.

“A lot of people know how to cook, but 
they don’t know how to run a labor report 
or do a menu analysis, or things like that,” 
said Rogers. “And that’s kind of the stuff 
we teach here, in a more hands-on type of 

way… We’re taking people who have ideas 
that are kind of ready to go, giving them a 
place to polish that idea.”

If their application is accepted, 
entrepreneurs will have access to a lease 
of about 12-18 months, possibly up to 24 
months, to use the test kitchen space at 
The Cannery. Leases are intended to be an 
affordable alternative to renting a space on 
their own.

The Cannery will have six tenants, and is 
hoping to finalize a seventh by its July 12 
opening.

Fivethumbsup, Irie Jamaica, Colombian 

Flavors, Olive’s Pizza and Honey & Cream 
Cafe will be The Cannery’s first residents, 
alongside Titletown Brewing Company, 
which will act as a mentor tenant for these 
businesses.

In the future, The Cannery plans to 
simultaneously house a total of nine 
businesses.

The Cannery to open as test kitchen, 
educational space for restauranteurs

s The Cannery, previously a farm-to-table restaurant 
run by the Pagel family, will open July 12 as a 

restaurant incubator run by Proof, a company out of 
Chattanooga, Tennessee. Submitted photos 
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One of the area’s largest fireworks 
displays will light up the sky Tuesday, 
July 4, as downtown Green Bay’s annual 
Independence Day celebration, Fire Over 
the Fox, returns for another year of fun and 
festivities.

It’s an event which draws thousands of 
people into the area to enjoy live music, 
entertainment, food and, obviously, 
fireworks.

Since 2018, Fire Over the Fox has been 
put on by On Broadway, Inc., and in that 
time Brooke Hafs, On Broadway’s director 
of marketing, said the event has undergone 
growth to best suit the desires of those who 
attend.

“On Broadway took this event over in 
2018,” she said. “In the years that our 
organization has hosted the event, it has 
grown and evolved to fit the needs and 
wants of the community. We aim to have 
a wide range of programming so there is 
something for everyone.”

Hafs said the event draws in more than 
100,000 people annually, so ensuring 
there is something for everyone is no small 
undertaking.

The fireworks show begins at dusk, 
roughly 9:45 p.m., but attendees will find 
food, activities and entertainment at Fire 
Over the Fox beginning at 3 p.m.

“This year you can enjoy live music at 
seven different locations,” Hafs said. “There 
will be more than a dozen food trucks on 
the bridge and in Leicht Park. You can 
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