Home Bistro

Prospective Potential
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ou have to eat. I have to eat. We all have to eat. That’s why the food sector is referred to
as consumer non-discretionary. We don’t have a choose in the matter.

If the COVID lockdowns taught us anything, it’s that life is too short to eat bad food.

Unfortunately, eating well isn’t as simple as waving a magic wand or, in this case, a
magic spatula.
First you have to plan your meals which takes time. Then you have to drive to the store (at
$5 a gallon) to purchase ingredients. Then there’s time spent prepping your food, and finally
cooking it.
But the work doesn’t stop there. After you eat the food you’ve exhausted yourself preparing,
it’s time to clean up the dirty pots, pans, and dishes.
If you want to avoid the hassle of cooking and the tiring cleanup, you’re left ordering
take-out from the same stale and underwhelming places and forcing yourself to eat the same
overpriced bland dishes.
2

(Continued on Page 2 …)

And after all that, eating at home still feels like eating at home. But instead of being tired
from the cooking, you’re exhausted from eating something you didn’t really want in the
first place!
COVID also taught us about the global food delivery market, all $200 billion worth. But I’m
not talking about your local pizza delivery guy, Food Delivery 1.0, or the person bringing your
DoorDash or UberEats, Food Delivery 2.0. I’m talking about the evolution of food delivery.
Food Delivery 3.0.
The next generation of food tech isn’t being delivered by a high school kid in a
DoorDash van.
Food Delivery 3.0 is all about the creation of an easy-to-use online platform and incredible,
chef-inspired meals that utilize premium — and healthy! — ingredients.
Simply put, Food Delivery 3.0 is all about premium-branded, direct-to-consumer meals that
can be shipped anywhere in the country, overnight.
The company I’m about to introduce to you was quick to recognize that people want a meal
they can prepare quickly at home without having to scour the grocery store for ingredients,
without having to deal with the mess of cooking, without the cleanup, and without sacrificing
taste or quality.
But don’t mistake this for a meal-kit service.
Meal-kit services ship you pre-portioned ingredients along with a recipe. That doesn’t solve
any of the challenges above except shaving a few minutes off of your prep time.
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As investors and lovers of great food, we’ve been on the hunt for a company that can solve
the problems plaguing the restaurant and meal delivery industry:
•

Inconsistent Quality – Most meal delivery companies are locked in a race to the bottom
in terms of price. This means they’re forced to make tradeoffs with food quality
to compete.

•

Meal Fatigue – Eventually, people get bored eating the same meals repeatedly, even if
it’s their favorite dish from their favorite restaurant.

•

Poor Experience – Even if you get a great meal delivered from a high-quality restaurant
or cook the meals yourself, eating at home is still eating at home.

Enter Home Bistro (HBIS), an online platform that provides for the creation, production,
and distribution of direct-to-consumer, heat-to-eat, celebrity chef-inspired gourmet meals,
providing a variety of high-quality meal selections with simple prep and easy cleanup.
You may be shocked to learn exactly how big this market will be moving forward.
Statista estimates the platform-to-consumer segment of the U.S. food delivery market will
reach $9.7 billion by 2024. Brandessence Market Research and Consulting estimate the global
ready-made meal delivery market will be more than $11 billion in 2027.
A large and growing Total Addressable Market (TAM) is critical in our selection of
companies for Streetlight Confidential. This one checks that box.
Anyone can prepare a meal and ship it out. But how do we separate quality from an
average meal?
Home Bistro’s approach is to team up with well-known celebrity chefs who have achieved
major success in their respective fields.
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Remember, COVID created a problem for even the best chefs in the world. Maintaining existing
brick-and-mortar restaurants became challenging, and opening new ones was impossible. And let’s
face it, a chef can only sell so many cookbooks and recipes.
But thanks to Home Bistro, serving folks fantastic, fresh, chef-inspired cuisine in their homes has
become an everyday reality.
A Roster of Successful Chefs
The first celebrity chef Home Bistro signed was Cat Cora. But don’t mistake
“celebrity” for well-known but untalented. Cat Cora won the Iron Chef competition
on the Food Network’s hit show, Iron Chef America. She was the first female chef to
win such a prestigious honor.
Since then, they’ve added Roblé Ali, Claudia Sandoval, Daina Falk, Richard Blais,
Ayesha Curry, and Melanie Moss.
Claudia Sandoval was the winner of the sixth season of MasterChef U.S. —
becoming the first Mexican-American to win the show — a judge on two seasons
of MasterChef Latino on Telemundo, a judge on Food Network’s Easter Basket
Challenge, and is currently in production on a new Food Network series that she will
host and produce.
Daina Falk is the creator of Hungry fans. As the daughter of legendary sports agent
David Falk, Daina grew up around sports and professional athletes.
She fell in love with tailgate and homegate parties — what she calls “fangating” —
and, of course, the food that comes with them. She turned her passion into a company
called Hungry Fan, a lifestyle brand that marries sports and food to help fans enjoy
game day even more. She’s also the author of the best-selling cookbook The Hungry
Fan’s Game Day Cookbook: 165 Recipes for Eating, Drinking & Watching Sports.
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Richard Blais was the first winner of Bravo’s Top Chef All-Stars and was recently
announced as co-star of the new Gordon Ramsay/FOX cooking competition show,
Next Level Chef. And with nearly one million social media fans, Richard’s audience
is bound to be loyal.
In addition to Richard’s success on Top Chef, he’s written two cookbooks, including
Try This at Home: Recipes from My Head to Your Plate, which was nominated for
a James Beard prize recognizing culinary professionals. He is the Culinary Director
at The Rady Shell, the San Diego Symphony performance space. He also runs the Ember & Rye
restaurant at the Park Hyatt Aviara in Carlsbad, California.
Ayesha Curry, a former host of the Food Network’s Ayesha’s Home Kitchen, got her
start on YouTube as she showed fans of her channel how she prepared a meal. She has
written two New York Times best-selling cookbooks, including The Seasoned Life.
Ayesha has an astonishing 7.3 million followers on social media, which gives her a
vast audience for sharing her recipes and cooking tips and, of course, her gourmet
offerings available only through Home Bistro. With her husband, NBA MVP Stephen
Curry, Ayesha also runs the Eat. Learn. Play. Foundation, which works to end childhood hunger,
helps kids get a quality education and provides safe places for children to play.
Melanie Moss is bringing Home Bistro customers something they’re bound to be
thrilled with — gourmet pastries and desserts.
Before attending the Institute of Culinary Education and honing her skills in the
Michelin-starred kitchens of Babbo and Blue Hill at Stone Barns, Melanie attended
Northwestern University, studied in Paris, and was Sous Chef at
Cours de Cuisine atelier.
Melanie’s desserts were recognized in the 2016 New York City Michelin Guide, and in 2018, she
was crowned champion of a chocolate competition on Food Network’s CHOPPED.
And two more world-class chefs will be joining their team in the near future:
Roblé Ali is one of the first young African-Americans in the culinary world
to achieve national fame. He runs the catering company Roblé & Co. And has
provided his services to a celebrity clientele that includes Leonardo DiCaprio,
John Legend, Jack Nicholson, Michael Jackson, Vanessa Williams, the Olsen
Twins, and Rhianna, to name a few.
Priyanka Naik is a self-taught vegan chef, Food Network champion, Quibi
Dishmantled Winner, TV Personality, Author of THE MODERN TIFFIN and
columnist of “Ecokitchen” for The Washington Post. Her globally-inspired
original recipes, with a focus on sustainability, have been featured in both print
as well as broadcast media outlets including The TODAY Show, The Kelly
Clarkson Show, CNN, Forbes, GLAMOUR, GQ, Well + Good and more. With
over 200,000 loyal followers across Instagram, TikTok and Facebook, she has become a major
influencer in the vegan and sustainability communities.
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Look, the value a celebrity chef brings to the table can’t be ignored.
It’s no secret that advertising is expensive. And with dozens of potential advertising channels, a
company can feel like it’s playing Russian roulette trying to find its target audience.
That’s why establishing relationships with chefs that have a vast audience of followers on TV,
and social media is invaluable. The personal bonds these chefs have developed with their audience
will help drive customers to Home Bistro, which means customer acquisition costs can be
reduced considerably.
Home Bistro’s CEO, Zalmi Duchman, hinted that there could be even more celebrity chefs to
come soon.
The company plans to eventually partner with as many as 10 to 20 celebrity chefs. If these chefs
can generate between one and two million dollars in sales in a year, Home Bistro could potentially
generate $10-40 million in annual revenue.
A Proven Leader
Let’s take a moment to talk about Zalmi Duchman, Home Bistro’s CEO. Because while investors
may not be familiar with Zalmi the way they are with Elon Musk or Bill Gates, Home Bistro isn’t
Zalmi’s first foray into the world of food.
Zalmi started a fresh meal delivery company called The Fresh Diet from his apartment in 2005.
He invested $500 and delivered the food that his wife prepared.
And after a few years of blood, sweat, and tears, he grew The Fresh Diet into a leading fresh meal
delivery company and was generating $30 million annually. His success soon caught the eye of a
large public company, Innovative Foods, which bought him out for multiple millions of dollars.
The South Florida Business Journals caught wind of Zalmi’s success and included him in its “20
under 40” list.
Today, Zalmi brings the experience and knowledge he gained at The Fresh Diet to Home Bistro.
And one of the first significant changes he implemented was moving from frozen to fresh food.
It’s Gotta be Fresh
It’s been nearly 80 years since the folks at W.L. Maxson Co. created the first frozen dinner.
The meals were branded as Strato-Plates, and the target audience was airline passengers and
sailors in the Navy. The meals consisted of what you’d expect — meat, some vegetables, and
a potato.
Suffice it to say; we’ve come a long way since the introduction of Strato-Plates.
Still, if you walk up and down the frozen food aisle of your local grocery store, does the thought
of a frozen meal sound at all appealing? It doesn’t sound good to me!
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In addition to premium ingredients, Food Delivery 3.0 is all about freshness.
Using a state-of-the-art process specially engineered
to create an attractive and reliably sealed package, Home
Bistro customers can receive a celebrity chef-inspired fresh
meal good for 10-14 days in the refrigerator or up to 6
months when frozen.
This innovative process is called “vacuum skinpackaging”; it is cheaper than many flash-frozen processes,
more environmentally friendly, and easier to ship.
Vacuum skin packaging seals the product like a second
skin while eliminating air, providing package durability and optimal product presentation and shelflife extension.
Primed for Growth
When investing in a microcap company like Home Bistro, growth is everything. That’s why I’m
thrilled to see the company implementing several initiatives to keep revenue growth moving in the
right direction.

In addition to striking agreements with additional celebrity chefs, Zalmi and his team have
teamed up with In Good Taste Wines and acquired Model Meals.
By teaming up with In Good Taste Wines, Home Bistro can offer its customers a unique direct-toconsumer wine platform. And let’s face it, most foodies consider a properly paired wine a staple of
any great meal.
The acquisition of Model Meals is something I’m particularly excited about because it gives
Home Bistro access to a sizable fulfillment operations center in the western United States, far from
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its traditional fulfillment center on the east coast.
And in a recent development, Home Bistro announced that it would be offering customers a
subscription-based option for Model Meals consisting of 3 meals per day for up to 5-day per week.
Here’s what Zalmi had to say about his company’s recent subscription offering:
“We are excited to finally execute on a long-term strategic objective by establishing
a subscription-based meal platform. We believe the Model Meals lifestyle brand is
optimal for establishing a sticky, recurring revenue model that provides a seamless
customer experience and a substantially increased customer lifetime value. This also
allows us to explore the subscription model with other components of our business.”
The bottom line is the Model Meals lifestyle brand subscription offering provides Home Bistro
with a subscription model that can provide recurring revenue and a dramatically higher lifetime
customer value.
Balancing Risk and Reward
Two-a-day practices in the August heat are a part of life for high school football players. While
melting on the field in the heat and humidity, my coach used to yell out TANSTAAFL.
TANSTAAFL was his way of reminding us that “There ain’t no such thing as a free lunch.”
Put another way, getting something (a return on your money) for nothing (risk) is impossible.
Having traded and invested in stocks for nearly a quarter-century, I can tell you that
TANSTAAFL applies to stocks just like athletics. If you want to earn a return, you need to take a
risk. The trick is making sure the risk you accept aligns with the potential reward.
Home Bistro is in a growing industry, striking alliances with great companies and celebrity chefs.
But don’t kid yourself; an investment in Home Bistro shouldn’t be construed as low-risk.
As a microcap company with negative free cash flow, Home Bistro will likely have to raise
money via stock sales or debt issuance. And if the company goes the debt route, you can bet the
terms won’t be cheap.
Have you seen the price of gas?
We can’t ignore the impact that soaring gas (for delivery) prices are likely having on the
company’s bottom line.
And don’t forget about food prices — The raw ingredients that Home Bistro needs to prepare its
meals have and continue to be heavily impacted by out-of-control inflation.
Lastly, Home Bistro announced the engagement with Donohoe Advisory late last year. And while
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I suspect the company will continue to try and uplist its shares to the Nasdaq, we can’t ignore the
risk accompanying an uplisting. That risk, simply put, is the amount of money (and stock dilution)
the company will raise in conjunction with the uplisting.
The bottom line is while Home Bistro is making many great moves toward becoming the leading
direct-to-consumer heat-to-eat company, we can’t ignore the risks associated with an investment in
the company. So, if you decide to invest in Home Bistro, do so with the understanding that while this
company has incredible upside, it isn’t without substantial risk.
Action to take: Speak to your financial advisor to determine if an investment in Home
Bistro (HBIS) is suitable for you.

IMPORTANT NOTICE AND DISCLAIMER: All investments are subject to risk, which must be considered on an individual basis before making any investment decision. This paid advertisement includes a stock profile of Home Bistro Inc. (OTC: HBIS) Streetlight Confidential is an investment newsletter being advertised herein. This paid advertisement is intended solely for
information and educational purposes and is not to be construed under any circumstances as an offer to buy or sell, or as a solicitation to buy or sell, any securities. In an effort to enhance
public awareness of OTC: HBIS, provided advertising agencies with a total budget of approximately one $192,000 to cover the costs associated with creating, printing and distribution of this
advertisement June 2022 – October 2022. Payor has represented to advertising agencies in writing that this advertising campaign is funded by OTC:HBIS, to be profiled in this advertisement
after Streetlight Confidential conducted an investigation of the company and its management. Retro Wall Street Consulting, LLC, a related entity of Streetlight Confidential, was previously
paid a consulting fee of $100,000 for a six-month contract by Home Bistro, Inc. That contract, however, expired more than six months ago. The advertising agencies will retain any excess
sums after all expenses are paid. During the period of time this advertisement is being disseminated, neither Streetlight Confidential, the advertising agencies, nor their respective officers,
principals, or affiliates (as defined in the Securities Act of 1933, as amended, and Rule 501(b) promulgated thereunder) and will, receive or sell such securities of Home Bistro, Inc. for not
less than 90 days following the conclusion of this advertising campaign. The Payor has represented in writing to Streetlight Confidential and the advertising agencies that neither it nor its
officers, principals, or affiliates (as defined in the Securities Act of 1933, as amended, and Rule 501(b) promulgated thereunder) owns or beneficially owns any securities of the OTC:HBIS or
will purchase, receive, or sell any such securities for not less than 90 days following the conclusion of this advertising campaign. If successful, this advertisement will increase investor and
market awareness, which may result in an increased number of shareholders owning and trading the securities of OTC:HBIS, increased trading volume, and possibly an increased share
price of OTC:HBIS securities, which may be temporary. This advertisement, the advertising agencies and Streetlight Confidential do not purport to provide a complete analysis of OTC:HBIS’s
financial position. They are not, and do not purport to be, broker-dealers or registered investment advisors. This advertisement is not, and should not be construed to be, personalized
investment advice directed to or appropriate for any particular investor. Any investment should be made only after consulting a registered broker-dealer or registered investment advisor
or doing your own research if you do not utilize an investment professional to make decisions on what securities to buy and sell and only after reviewing the financial statements and other
pertinent publicly-available information about OTC:HBIS and its industry. Further, readers are specifically urged to read and carefully consider the Risk Factors identified and discussed in
OTC:HBIS SEC filings. Investing in microcap securities such as OTC:HBIS is speculative and carries a high degree of risk. Past performance does not guarantee future results. This advertisement is based exclusively on information generally available to the public and does not contain any material, non-public information. The information on which it is based is believed to be
reliable. Nevertheless, the advertising agencies and Streetlight Confidential cannot guarantee the accuracy or completeness of the information and are not responsible for any errors or
omissions. This advertisement contains forward-looking statements, including statements regarding expected continual growth of OTC:HBIS and/or their industry. The advertising agencies and Streetlight Confidential note that statements contained herein that look forward in time, which include everything other than historical information, involve risks and uncertainties
that may affect OTC:HBIS actual results of operations. Factors that could cause actual results to differ include the size and growth of the market for OTC:HBIS products and/or services, the
company’s ability to fund its capital requirements in the near term and long term, Federal and state regulatory issues pricing pressures, etc.
Streetlight Confidential is the publisher’s trademark. All trademarks used in this advertisement other than Streetlight Confidential are the property of their respective trademark holders and
no endorsement by such owners of the contents of this advertisement is made or implied. The advertising agencies and Streetlight Confidential are not affiliated, connected, or associated
with, and are not sponsored, approved, or originated by, the trademark holders unless otherwise stated. No claim is made to any rights in any third-party trademarks.
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