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Introduction
The South Central Oregon Economic Development District has contracted with the City
of Klamath Falls Downtown Urban Renewal District to look at potential reuse of the
Balsiger Building located at Esplanade and Main in downtown Klamath Falls.

The

building is an important gateway into the community and offers the potential to
catalyze the redevelopment of the area.
The vision of the stakeholders involved in this project is to provide an anchor that can
attract people to downtown (visitors and residents) as well as spur entrepreneurship

and business development. The potential also exists to use a portion of the property
as a community gathering place.

The initial concept for the “Market at Esplanade & Main” was to offer the opportunity
for a thriving, year-round Farmers’ Market, a strong, community-based alternative
energy program, a food network linked to local agriculture, a micro-enterprise

program for small businesses and non-profit organizations, across cultural, economic
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and geographic boundaries, with a community-wide economic development strategy
linked to all of the above. The project goal is to also preserve an historical landmark

building in downtown Klamath Falls, enhancing the area and acting as a stimulus for
additional business development.

The feasibility study has been funded with a $10,000 grant from the Klamath Falls
Downtown Urban Renewal District leveraged with additional funds from SCOEDD and
donated hours from Trish Seiler Consulting. The components of this feasibility study
include:
·

Conduct a market analysis of existing community businesses, organizations and

potential new enterprises that would be interested in locating in an updated
facility.
·

Develop a conceptual design, cost estimates and funding mechanism for the
purchase of the site plus needed improvements.

·

Ascertain tenant mix (Both for profit and nonprofit) that would support the
ongoing operations of the facility.

·

Work with the Geo-heat Center at OIT to determine the geothermal resource
available to the site and the condition of the resource.

·
·

Identify level of environmental work needed on site.
Determine appropriate ownership of the facility.

Stakeholders:
The following persons participated in either the initial planning process or toured the
facility with the consultants.
·
·

Andrew Creasey– Herald and News

Barbara Evensizer, Owner of Carriage Works

·

Betty Roberts, BRD Printing/Downtown Business Association

·

Roy Agar, Contractor and Building Caretaker

·

Trish Seiler Klamath Falls City Councilmember

·

Erik Nobel, Senior Planner, City of Klamath Falls

·

Jamie Albert, Director of Small Business Development Center

·

Kate Marquez, Community Activist

·

Larry Holzgang, Business Development Officer, Oregon Business Development
Department

·

Linda Weider, Windermere Real Estate

·

Matt Dodson, President, Klamath Falls City Council

·

Randy Simonson, Commercial Real estate agent with listing of building
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·

Toby Freeman, Regional Community Manager of Pacific Power

·

Lani Lott, Consultant

·

Charlie Jones, Director Oregon Renewable Energy Center

·

Andrew Chiasson, Geo-heat Center, OIT

·

Adam Burwell, CEO and Co-founder of SolenSphere Renewables

·

Nabil Taha, Precision Structural Engineering, Inc.
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History of the Site
The elegant four-story White Pelican Hotel (Figure 1) was built on this site in 1911. Mr.

Harry Drew, a curator of the Klamath County Museum, reported in an April 17, 1977,
newspaper article, "The White Pelican was to be one of the most pretentious

enterprises in this part of the country and one of the finest hostelries on the Pacific
Coast.”

Figure 1

The opening ceremonies came in the grandest fashion, with much "to-do", and the
hotel was formerly christened on December 2, 1911. He also stated, "With the opening
of the White Pelican, the hotel soon became the center of the city's entertainment.

Private parties were given in the spacious dining room and extravagant dinner dances
were also held there during the winter."
Big Springs, a natural hot springs, that produced artesian geothermal water at

temperatures near the boiling point, contributed an important function to the hotel.
The springs provided the heat for the building, and water for a tile-lined swimming
pool in the basement. Natural hot spring water from the north end of the present

Modoc Field was piped into a storage tank and then through an underground concrete
tile and wood pipe placed in a rock-lined trench to the hotel, a distance of about 2,000
ft (300 m). The storage tank was located under the presently covered bleachers at the

field. Little is known of the actual heating system of the hotel; probably cast iron
radiators, but evidently the geothermal water was adequate for heating.
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During the early morning hours of October 16, 1926, a fire started in the hotel, and by
evening all that was left was a pile of rubble and one standing wall.
In

1929,

The

Balsiger

Figure 2

Ford

Building (Figure 2) was built on
the

foundation

hotel.

of the

former

Built by Elmer Balsiger as

an auto dealership, the building
was recognized by the New York
Metropolitan Museum of Art as

one of the finest examples of

Egyptian Revival architecture in
the United States.
Elmer

Balsiger’s

son,

Mike

Balsiger, sold the building in 1995. The building served for several years during the

1990s as headquarters for Cell Tech, an algae marketing company, until the firm
moved its administrative offices. In later years it was renovated as an event facility and
renamed the Egyptian Plaza.

Heavy snow caused the roof over the

Figure 3

center section of the Balsiger building to
collapse on Feb. 4, 2008. (Figure 3)

Figure 4

What is referred to in this report as the East

Building (Figure 4) was originally connected to

the front “Egyptian” building and was used for
for

auto repair,

storage.

Radiator

spray

painting,

servicing

and

and

rebuilding were also conducted on-site
The property is currently owned and for sale by Klamath Limited Partnership.
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Geothermal Resource
As mentioned in the history of the site, natural hot spring water from the north end of

the present Modoc Field was piped into a storage tank and then through an
underground concrete tile and wood pipe placed in a rock-lined trench to the White
Pelican hotel, a distance of about 2,000 ft (300 m). The storage tank was located under

the presently covered bleachers at the field. Little is know of the actual heating system
of the hotel; probably cast iron radiators, but evidently the geothermal water was
adequate for heating.

In 1927, the property was sold for new construction and by 1930, Balsiger Motor
Company was in operation. Up until the early 1990s over 66,000 square feet of

building was heated by the same geothermal waters, running through the same
pipeline that was constructed for the White Pelican Hotel. The water was still used

directly in heat exchangers and for domestic tap water. The original artesian spring
flow had to be replaced with a drilled well about 1944, due to a drop in the water level.
In 1973, the well was deepened to 260 ft (80 m), producing 160ºF (71ºC) water. It is

estimated that the temperature drops 4ºF (2ºC) in the pipeline and that 30 gallons per
minute (2 l/s) were being used to heat the building. The pump, located at a depth of
40 - 50 feet, was shut down in the summer months.

The geothermal water was also used to wash cars and for some cleaning of automotive

parts. An estimated savings of $1,200 to $1,500 per month was realized in space
heating by using geothermal energy. Due to the high ceilings in the show room and
maintenance shop, the temperature would drop to 68ºF (20ºC) in extremely cold
weather. The original heating system at Balsiger's had a crude oil fired boiler to boost
the water temperature; however, this system has not been used for many years.1

In the early 1990s Brian Brown Engineering contracted with the building owner to hook
the Balsiger building to the City’s geothermal system. It was determined at that time

that the cost of improving the piping from Modoc Field across two roads (about 800
feet of pipeline) was not feasible. All drawings of the existing system are available

from Brian Brown. Mr Brown also indicates there are two other wells in the area – The
City Geothermal Well that will reach 210° and would be the best scenario if high

1

KLAMATH FALLS GEOTHERMAL FIELD, OREGON Case History of Assessment, Development and Utilization,
OIT Geo-Heat Center, September 1989
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temperature resource were needed. There is another well across the street however;
the water doesn’t get warm enough for this project.
At the time of the site tour
water was bubbling up in the
open

space

buildings.

between

the

The water was

warm to the touch but we
did not identify the source of
where it was coming from.
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Environment Issues
The Balsiger Motor Co. City Block consists of multiple tax lots with the Balsiger Motor
Company as the centerpiece. Balsiger Motors was a Ford auto dealership and repair

shop that operated from 1929 until at least 1987. The building had several tenants

after the dealership closed including Cell-Tech, an algae harvesting company, and
Dino’s Body Shop. The building has been primarily vacant for the last decade and fallen
into disrepair including the collapse of a section of the building’s roof.
A gasoline service station was located in the northwest corner of the block from 1949

to at least 1965 and was most recently used as a coffee stand. Two underground
storage tanks (USTs) are present in this area.
An auto repair or servicing building was also located along Esplanade Avenue between
the former gas station and the Balsiger building for an unknown period of time. This
building was removed at an unknown time.
A Phase 1 ESA was performed on the city block in July 1994. Several areas within the

Balsiger Building were identified as areas needing additional assessment including a
battery storage area, sumps, and the oil storage area. The report also identified at
least one UST present and associated with the former gas station that would need to be
evaluated.
DEQ completed a site evaluation in January 2008. The site was ranked as a medium
priority for additional assessment.

In a conversation with DEQ and Frank Messina who is familiar with the building, and
the anticipation that there would be funding and a entity willing and able to sign a

voluntary cleanup agreement with DEQ, the immediate path forward for the Site would
be:

ü Perform a Phase 2 Environmental Site Assessment with sampling to address
underground storage tanks (USTs) and waste oil identified in a 2005 Phase 1
assessment.

ü Perform a Site and building survey for Asbestos and Lead based paint including
a visual inspection for Universal Waste.
Under Oregon’s Department of Environmental Quality’s (DEQs) Site Assessment

Program, the agency conducts Site-Specific Assessments to determine whether a

property is contaminated and what additional actions may be needed to obtain a DEQ
no further action determination.
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Brownfields can also be investigated by municipalities or private parties under the
supervision of DEQ’s Voluntary Cleanup Program. Generally, the parties hire an

environmental cleanup contractor for investigative and cleanup work. DEQ reviews the
work for consistency with state cleanup law. Alternatively, a party may choose to seek

DEQ approval through the Independent Cleanup Pathway after an investigation or
cleanup has been completed at qualified sites.
For many parties who want to purchase a Brownfield property, DEQ offers the option of
negotiating a Prospective Purchaser Agreement, or PPA. Under a PPA, a prospective

buyer of contaminated property agrees, before acquiring the property, to contribute a
certain amount of money or effort towards cleaning it up. In return, DEQ agrees to limit
the prospective purchaser’s future liability, even upon discovery of new contamination
after property purchase.
Finally – and perhaps most importantly – DEQ works with communities, organizations,
and other government agencies to facilitate Brownfield redevelopment. For example,
DEQ works with Oregon’s Business Development Department to find funding for

Brownfield investigations and cleanups. DEQ also helps local governments and
nonprofits apply for grants.

A Site Specific Assessment Request was submitted to EPA and approved to conduct the
Phase 2 Assessment. That work should be accomplished by the end of July 2014.
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Market Analysis
A literature review of several local reports was conducted to find market opportunities
and unmet needs that had already been identified. These reports included:

Ø ‘Building Healthy Communities in the High Desert‘ a Klamath and Lake Counties
Community Food Assessment (Roopika Subramanian, 2011)

Ø Klamath Falls Retail Leakage and Surplus Analysis (Buxton, 2010)
Ø Klamath Falls Value Added Agricultural Market Facility Feasibility Report (KCEDA
2005)

Ø “Beyond the Fields”, A Strategic Plan for Agriculture (Greg O’Sullivan, 2004)
Potential uses identified in these reports that could be incorporated into the Balsiger
Block were:

© All weather Farmer’s Market facility
© Cold storage for produce and plant products
© Internet Marketing for Local Products
© Centralized Community kitchen

© Market development for speciialty products such as BBQ sauces, herb vinegars,
mustards, jams and spices

© Bookstores

© Gift, Novelty, and Souvenir Stores
© Clothing & Clothing Accessories Stores
Additionally, as part of the market analysis, Lani Lott was invited to consult on the
project. Ms. Lani Lott, President of L. L. Consulting, has over 20 years of working in the
field of downtown development and economic revitalization. For the last decade, Ms.

Lott has been one of the core consultants for the Arizona State Main Street Program,
providing technical assistance in the areas of economic development, organizational
management, tourism strategies, marketing, and branding.
Prior to establishing L.L. Consulting in October of 2000, Ms. Lott was Senior Consultant
with Burnes Consulting, located in California. During her tenure at Burnes Consulting

she acted as the lead project manager on numerous downtown development and
revitalization projects including projects administered by Betty Riley.
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In August 2012, Lani arrived on site to tour the project, met with key stakeholders and
partners and facilitated a brainstorming session focused on the possibilities for the
reuse of the property and the feasibility surrounding suggested concepts.
Below are concepts brainstormed during that meeting and beyond:
·

“Foodie” Connection
o

Locally

products
Wine

According to

o

Culinary experience (cooking school)

www.ibisworld.com the demand

o

Farm to Table Restaurant concept

for food trucks and street

o

·
·

grown foods and added value

Local food movement

Connecting agriculture of the basin with the
community

·

Commercial kitchen

during the next five years. The

o

Cold Storage

Street Vendors industry is in a

o

Classes/workshops

growth phase of its life cycle.

·
·

Restaurant training

Training focused on how to bring a
kiosk into the marketplace

·

·
·

years to 2011, and revenue will
continue to grow steadily

Possible amenities
o

·

vendors has soared in the five

Bringing product to market – is there
a need?

Over the 10 years to 2017,
industry value added (IVA),
which measures an industry’s
contribution to GDP, will grow

and

at an average rate of 6.3%. By

outside)

comparison, GDP is anticipated

Agricultural and Food Related Entrepreneurial
Center

to grow at an annualized 1.9%
over the same period.

Year

round

Farmer’s

Market

(inside

Small business development Micro enterprises

·

Hydroponics

·

Organic Garden

·

Greenhouse

·

Kiosk and/or Food Trucks approach to interior use of space
o
o

Entrepreneurial training focused on how to operate a Kiosk and/or Food Truck
Link training to kiosk
·
·

Marketing

·

Costing

·
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Building codes and health department issues surrounding kiosk

Product development

o

Could market training beyond basin (regional and Statewide)

o

Work with Barbara Evensizer, Carriage Works to develop curriculum

o

Could have several kiosks in building that are uses as “on the job” training – use
to test the market

o
o

Kiosks (food and non-food) would be open to the public for enjoyment

What would be the criteria for the kiosks – only local products, artisan, locally
grown foods (no import items)

o
o
·

What would be the hook or differentiate from bricks and mortar establishments?
Need tables and chairs in space to accommodate food kiosks

Courtyard area – water feature, tables, “pocket park”, on-going activities to attract
community and visitors, farmer’s market around edges in good weather

·
·

For profit businesses – bakery, bookstore, coffee

KCC and Oregon TECH want more of a presence in Downtown

Larry Holzgang, Business Development Officer, Oregon Business Development
Department also conducted site visits to two potential businesses that would fit with
the desired tenant mix of the facility.

The first, Project Blue, is an artisan food

company that had expressed interest in expanding to Klamath Falls. They had toured
the ‘East’ building and liked the location and the potential for utilizing geothermal in

their production process. It was determined that a manufacturing facility could work in
the downtown if there was also a retail outlet associated with the business. Project

Blue has since expanded to another location and is no longer looking at a Klamath
Falls facility.

However, other artisan foods companies are a potential and could be

aggressively recruited to occupy the space.
The second visit paid by Larry was a visit with Powell Books in Portland. In an interview
with Lisa Powell, Larry was told that the company was not looking at expanding into
new markets.
Betty Riley of SCOEDD spent some time interviewing local commercial realtors about
retail recruitment efforts and what the potential was for recruiting brand name retailers
(specifically men’s and women’s clothing store outlets). The responses were that most

retailers are looking for locations in shopping malls with high visibility and not

downtown boutique type locations. There is also a large inventory of prime location
space that they are having difficulty filling.
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Conceptual Design
For this part of the study, SCOEDD contracted with Seder Architecture + Urban Design

for Architectural and Urban Design Services. They were asked to provide planning,
architectural and urban design services on the feasibility of achieving the renovation

and revitalization through adaptive re-use, of the landmark Balsiger Building and
Balsiger Block in downtown Klamath Falls.

Mark Seder spent one morning touring the building with Roy Agar, building caretaker,
Betty Riley of SCOEDD and Nabil Taha of Precision Structural Engineering.

He then

completed a computerized drawing of the site with square footage and relationships to
other structures (Figure 5).

Figure 5

The total square footage of the property is 100,700 SF or 2.3 acres. The Balsiger (or
Egyptian) Building has three levels – 10,700 SF on First Level, 3,300 SF on second level
and 12,700 in the basement level.

The open space (former Balsiger extension that

collapsed) occupies 17,500 SF. The ‘East’ Building has two levels – 13,000 SF on the
first level and 13,800 SF on the top floor.
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The basement level (Figure 6) includes several large columns and has approximate

height from floor to ceiling of 8 feet. This level is the original basement of the Hotel
built in 1911. Potential uses for this space include storage (including cold storage) and
perhaps warehousing and shipping.

Figure 6
Figure 7

The inside of the first floor of the
Balsiger building (Figures 7 and 8)

still retains the Egyptian character
but is in need of ceiling and roof

repair. Structural considerations
include roof beams that have long
span and are overstressed.
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Figure 8

The beams cannot support
the snow load required by
building code of 30 psf. The

addition of two new columns
at mid span of the two main

roof beams might fix the
beam. About one third of the
beams and joists need to be
sistered.
Based on a walkthrough of
the

building

engineering

by

a

firm

local

it

was

determined there are some
definite

structural

issues

(evident from other portions
of the

building

collapsing)

with the existing building. The primary concern is the quality of concrete and general

lack of reinforcing. In several areas the existing concrete has deteriorated greatly (the
decorative portion of the building above the main entry). It is evident that the exposed

wall/column ends only have a few pieces of reinforcing steel. There are still areas that
are “stressed” which have caused several of the perimeter windows to crack.

The engineering firm did not perform any destructive tests or a detailed investigation.
Chances are there are many other issues that would be discovered if a detailed
investigation was performed.

In addition, it would be prudent to review any

design/construction documents for the building. These documents might shed some
light on the structural loading that the Building was designed to withstand (snow load,
dead load, live load, etc.).

Without a more thorough engineering study it is unknown if it would be more cost
effective to refurbish the building or build a “new” building that looks like the current

building. This type of analysis would need to be performed in order to determine the
best way to proceed.
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The commercial kitchen area (Figure 9)
has been stripped of appliances but the

Figure 9

space is a good size and could be

updated and used for either a community
commercial
restaurant.

kitchen

and/or

Figure 10

an

onsite

Figure 9
Figure 11

Figure 12

The interior of the ‘East’ building
(Figure 10) is open shop space on the
bottom level. The upper level (Figures

11 and 12) showcases historic wooden
beams, wood floors, sky lights and

natural light. All electrical wiring has
been removed from the building.
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Figure 13 depicts a conceptual design for the main level of the Balsiger building
opening up the building for access out into the courtyard area, utilizing the existing
kitchen and keeping the Egyptian character of the main floor. The open floor area
would serve as a food court with food carts and open seating.

Figure 13

The conceptual design also includes adding a child care center and play area in the
courtyard between the buildings
Figure 14

The

second

level

of

the

for

offices

and

possible

Balsiger Building could be used
community meeting uses with
access

seating.
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to

amphitheatre

Figure 15

The proposed design for the ‘East’ building shows student living units or upper level
residential space combined with a learning center and offices on the lower level. This
space could be used as an incubator type of facility or a Center for Entrepreneurship
with classes offered by both OIT and KCC.

The exterior space between the buildings is shown as an outdoor farmers market.
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Figure 16

The final concept design includes greenhouses connecting the space to surrounding
businesses and anchoring the entry into the downtown area.
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Tenant Mix
Based on the above market analysis and conceptual plan work, we have narrow the
potential

to

a

Entrepreneurship.

combined

food-related

incubation

space

and

a

Center

for

Food Kiosk/Carts Area
The primary target market(s) for leasing space in the Balsiger Building and operating a
Food Kiosk/Cart would include:
·

Individuals who already own and operate a food-related establishment in

Klamath Falls and are interested in diversifying or expanding their current
operations.
·

Individuals who currently work for or have worked for an existing restaurant or
food cart and are interested in owning their own business.

·

Home-based

businesses

with

value-added

food

business

commercial kitchen and space to test market their product.
·

that

need

a

Artisans who are looking for ways to test market their product.

The Kiosk/Carts would be available for rent on a monthly basis for test marketing and/
or on an annual lease basis for anchor tenants.
Center for Entrepreneurship

Upstairs space in the Balsiger facility along with the ‘East Building’ would potentially be
used for shared office space to help tech, biotech, clean tech and open tech start-up
ventures

succeed.

(See

more

at:

http://www.oen.org/entrepreneurs/get-

connected/local-incubators/?#sthash.tvU0wZib.dpuf).

Space could also be leased to Klamath Community College and Oregon Institute of
Technology for use as classroom and office space.
Residential Area

The proposed design also includes residential apartments for students in the upper
level of the ‘East’ Building. This space would be leased on an annual basis.
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Ownership Options
Business Incubators are typically non-profit or government owned facilities. Some
incubators are associated with Universities or Colleges.

A version of the following article appeared in print on January 27, 2011, on page B4 of
the New York edition.
Today, there are about 1,200 business incubators in the United States. Most cater to a
variety of businesses, according to Linda Knopp, director of policy analysis and
research at the National Business Incubation Association.
Supporting such programs, most of which operate as nonprofits, has become a staple
for

many

local governments and

universities seeking

to attract and

retain

entrepreneurial talent.
There have also been profit-making programs like Idealab, a technology incubator
started by the serial entrepreneur Bill Gross in 1996 in Pasadena, Calif. (CitySearch was
an early success).

More recently, there has been a rise in so-called virtual incubators like Entrepreneur
Commons and Open Coffee Club, which are really social networks that try to provide
the mentoring and collaborative benefits of an incubator without the physical space.

The following guide breaks down the four most common types of incubator and offers
tips on identifying which might be best for you.
The Classic

¶ PROGRAM: Like Mr. Mancuso’s original, these incubators operate out of a shared
building where tenants have subsidized rent, access to computers, office
equipment, staff members and experts.

¶ COST: Fee-based, ranging from a few hundred to a few thousand dollars a
month, which covers expenses like office space, equipment rental and kitchen
access.

¶ EXIT RULES: Most programs expect tenants to “graduate” within three to five
years.

¶ EXAMPLES: Cambridge Innovation Center (Cambridge, Mass.), TechColumbus
(Columbus, Ohio).
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¶ BEST FOR: First-timers or those looking to connect in new industries.

¶ HOW IT WORKS: It is based on shared knowledge, said Tim Rowe, founder and
chief executive of the Cambridge Innovation Center, which houses 300 earlystage companies in a facility owned by the Massachusetts Institute of

Technology. Tenants pay from $250 a month to $1,100 a month per person
with no limit on how long they can stay.
The University

¶ PROGRAM: Offers access to equipment and experienced staff.
¶ COST: Typically free (some programs offer grants) but limited to current
students or alumni.

¶ EXIT RULES: Many programs expect the company to graduate when the student
does.

¶ EXAMPLES: ARCH New Business Incubator at the University of Chicago, Darden
Center for Entrepreneurial Leadership at the University of Virginia.

¶ BEST FOR: Student entrepreneurs looking to spend the summer or school year
fleshing out an idea with the help of professors, fellow students and alumni.

¶ HOW IT WORKS: Budding entrepreneurs at the University of Virginia’s business
incubator, for example, are given a $13,000 stipend and coaching and feedback

on their business plans. Participants can also attend lectures and workshops on
topics like intellectual property and accounting.
The Niche
¶ PROGRAM: Most niche incubators offer facilities and advice at a reduced cost to
companies

with

a

specialized

focus

—

for

example,

food

or

social

entrepreneurship.

¶ COST: Typically fee-based although some programs take equity stakes.
¶ EXIT RULES: Most operate like the classic model.

¶ EXAMPLES: Blue Ridge Food Ventures (Asheville, N.C.); Sparkseed (San
Francisco).

¶ BEST FOR: First-timers who require specialized instruction or access to
specialized equipment.

¶ HOW IT WORKS: Many aspiring food entrepreneurs think they can make a few
dollars selling cookies made with their grandmother’s secret recipe, said Mary
Lou Surgi, executive director of Blue Ridge Food Ventures, but most do not have
the equipment or the wherewithal to build a business. At Blue Ridge, they can
also take classes offered by Ms. Surgi: “Most people that come here have never
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even thought of things like food safety or how to market and distribute their
product.”
The Accelerator
¶ PROGRAM: Most accelerators, which are run by groups of experienced business
owners and investors, require entrepreneurs to move to a facility for a specified
amount of time. Eventually, they are given the opportunity to market their
businesses to investors.
¶ COST: Typically a 6 percent equity stake in return for about $18,000 in seed
financing.
¶ EXIT RULES: Programs usually last for 90 days, although companies can continue
to use the program’s network of mentors.
¶ EXAMPLES: TechStars (Boston; Boulder, Colo.; New York; Portland, Ore.), Y
Combinator (San Francisco); Joystick Labs (Durham, N.C.)
¶ BEST FOR: Fast-growth companies that want to attract investors.
¶ HOW IT WORKS: You get 90 days of intense focus from a team of experienced
entrepreneurs and investors, said Brad Feld, co-founder of TechStars. While
TechStars aims at technology companies, Y Combinator accepts a wide variety
of companies. The Brandery, in Cincinnati, provides 90 days of feedback on a
company’s marketing and advertising strategies. Joystick Labs accepts only
entrepreneurs interested in building gaming companies.
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