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T.K.P. Provisions brings Kosher to the South Bay. 
On July 10th T.K.P. Provisions will open its doors in Redondo Beach. 
 
Taking up residence on the Pacific Coast Highway (just north of Riviera Village and two blocks from 
the beach) in a space that has been a deli continuously for over 47 years, T.K.P. Provisions’ 
offerings include Artisanal Sandwiches & Wraps (made with House Smoked and Roasted Meats) and 
Specialty Goods –that include our House Made Gravlax, Cashew & Nut Cheeses (Fresh and Aged), 
Jams, Sauces, Soups, Fruit Leathers, etc.; as well as a collection of specialty items that the T.K.P. 
Provisions team has curated from local artisanal bakers and purveyors – all of the absolute highest 
quality and all strictly Kosher. 

For us, the quality of the Food we make and offer is paramount- as such everything we offer has been 
scrupulously chosen because it’s something we use in the shop or it’s something we absolutely love. 
It’s great food that also happens to be strictly Kosher. 

In addition to our Specialty Items & Sandwiches, T.K.P. Provisions will also offer Fresh Cold Pressed 
Juices (made on premises) and our own fresh House-Made Kombucha (traditional brews and caffeine 
free).  All of our food is made under Strict Maschgiach Supervision, under the Heksher of The 
Rabbinical Council of California. – We take our food and our kashrut very seriously. 

T.K.P. Provisions is the first Brick and Mortar location from The Kosher Palate – a Glatt Kosher 
Catering Company in Los Angeles best known for it’s Gourmet Food Truck and for starting the first 
Kosher Prepared Food Booths at local Farmers’ Markets in California. T.K.P. Provisions is the next 
logical step for the company, dedicated to providing exceptional food to both the Kosher & observant 
Jewish Community (and to the greater community as a whole) in the Los Angeles area and beyond. 

The Kosher Palate launched its truck and farmer’s market booths to broaden Kosher food access for 
people in areas of LA that otherwise have little-to-no Kosher food near them. By opening our first 
location in the Beach Cities, we aim to support the growing frum communities of The South Bay and 
Long Beach, and introduce the high quality of Kosher food to the secular & non-Jewish community as 
well.   

Previous to founding The Kosher Palate in 2012 (our first Farmer’s Market booth launched at the 
Sunset Strip Market October 2012), Michele Grant, The Kosher Palate’s CEO & Executive Chef was 
the Cheese Executive Officer and Co-Owner/Founder of The Grilled Cheese Truck – under her 
stewardship Grilled Cheese garnered worldwide recognition and became one of the country’s most 
popular Gourmet Food Trucks. 

Prior to the Launch of Grilled Cheese (and during most of her tenure there), Michele worked for over a 
decade as a private chef and food consultant to individuals with special dietary issues and to people 
in the Entertainment Industry. Her exclusive client list included A-List Celebrities and Artists from both 
the Film & Television and Music worlds.  
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In addition to her private consultant work, Michele has taught classes & workshops and has given 
cooking demonstrations to help promote Organic, Sustainable & Local food sourcing and preservation 
of the green belts around cities. With the creation of The Kosher Palate and now with the launch of 
T.K.P. Provisions, Michele aims to continue to advocate for the use of Organic Locally Grown Fresh 
Produce and to help grow the Artisanal Food Movement in the Kosher world. To that end, as part of 
TKP’s Mission, The Kosher Palate has partnered with Netiya, a Jewish non-profit organization 
dedicated to growing School Gardens and promoting local sustainable agriculture (www.netiya.org), a 
percentage of The Kosher Palate’s profits will go to supporting Netiya’s efforts in Los Angeles. 

T.K.P. Provisions is located at 1406 South Pacific Coast Highway Redondo Beach CA 90277.  

Operating hours will be: 
Monday through Thursday 10a-7p 
Fridays 9a-2p 
Saturday Nights 1½ hours after Shabbat – 12a 
Sundays 8a-10p 
  

For follow-up inquiries: 
please contact Michele Grant @ Michele@TheKosherPalate.com 
or 310.324.1804 (o) / 310.600.4891 (c) 


