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There are about 130 food carts in downtown Portland



There is not one McDonalds or Burger King.



There are 55 food carts at SW 10 and Alder. 
That’s 55 small businesses.



Denver Post

The diverse culinary 
offerings and 
grassroots 
authenticity have 
made food the 
number 1 reason 
tourists come here, 
according to Travel 
Portland



Foodies flock here.



. . . from across the globe





Daniel Huerta, proprietor, Churros Locos



Saied Samaiel, a Syrian 
immigrant, started with 
one food cart. 
He and his family now 
have a restaurant and 6 
carts around the city.



Samaiel

Saied and his family now have a restaurant 
and 6 carts around the city.



Jaime Soltera, Jr. started selling tamales 
out of the trunk of his car, started a food cart . . . 



. . . and now has 2 mobile 
carts, 2 restaurants, and 
locations at PDX airport 
and the Moda Center. 



Nong Poonsukwattana began with one chicken-and-rice 
dish served in folded butcher paper sold from a food cart. 



Nong now owns 
two restaurants 
and is world 
renowned





Randy Gragg
urban advocate



In the Great Recession, food carts were the only downtown 
retail sector that grew. 



In fact, they grew dramatically by bringing Portland’s 
burgeoning food scene to the street in the form of new 
businesses, affordable and creative cuisine, and jobs.



Food carts also became an important urban regenerator, 
giving asphalt parking lots a lively, urban face. 

And O’Bryant Square, aka “Paranoid Park”/ “Needle Park” . . . 



. . . became a nice place to eat lunch.



But the parking lots 
where food carts 
thrived are now 
poised for new 
development.

A hotel/condo tower 
proposed for Block 
216 will displace 
more than a third of 
downtown’s food 
carts as soon as 
September. Some are 
already closing due 
to the uncertainty.



Inevitably, downtown food carts will become 
an endangered species.



The Alder Street Food 
Cart Pod is 
particularly important 
due to its proximity to 
the West End—
downtown’s most 
important cluster of 
local retailing.



We can change this story. 

With the kind of bold, simple, thrifty move 
Portland is renowned for, we can not only 
save Portland’s downtown food carts, but 
grow them.



Introducing: The Culinary Corridor



We propose creating a corridor of food carts along the 
Midtown Park Blocks between Director Park and O’Bryant
Square by simply repurposing a few parking spots. 



The area is currently 
a retail dead zone.



In the last 20 years, the city has done at least four 
studies of the Midtown Blocks—none resulting in the 
kind of place-making imagined. 

Image from studies

 

Park Avenue Vision 
Street Character Study 
 
 

                    

Urban Design Group 
Bureau of Planning 

September 29, 2004 

Park Avenue Streetscape 
 
The Street Character Study presents ideas for streetscape 
enhancements to SW Park Avenue - the street that literally 
connects the North and South Park Blocks - that create a unique 
urban environment downtown. The goal is to establish a café-and-
retail-lined street that becomes a haven for pedestrians without 
necessarily compromising vehicle access, parking and loading 
opportunities.  
 
The hope is for the design of SW Park Avenue to be such that for 
special events, it can be closed to vehicle traffic to allow 
restaurants, cafes and other retail businesses to spill out into the 
street beyond the sidewalk. (See real world examples on the 
following page.) 

Adaptive reuse of ground-floor streetscape (Park/Morrison looking north) 

4 

 



The Culinary Corridor will spark a change toward  
the kind of festival street those studies imagined. 



This doesn’t need to be made difficult. 

We propose a fast-track task force and a feasibility study 
of Ninth from O’Bryant Square to the South Park Blocks 
with pilot program for a single block . . . 



. . .  and at O’Bryant Square, if some part of the plaza can be 
reopened on an interim basis



The Culinary Corridor 
could connect West 
End shopping district 
via the Midtown Park 
Blocks to . . . 

Union Way



Union Way

. . . Travel Portland, 
soon to open its 
meet-and-greet 
center in Director 
Park.

Retail works best 
when destinations 
become connected 
through lively urban 
trails:  the Pearl and 
Powell’s to Travel 
Portland to the 
Cultural District. 



Pioneer Courthouse Square recently added a carefully curated 
group of food carts, enlivening the Square and providing a new 
profit line to the Square’s operations.



The Culinary Corridor would need a similarly careful approach:
• Diversity of eating experience
• Lack of clutter
• Cleanliness 
• Simple Design



But it also needs to be real . . . authentic . . . grassroots . . . 



• Intermingle brand names with new start-ups focusing 
on ethnic and culinary diversity

• Work with Mercy Corps Northwest, Prosper Portland, 
MISO, APANO, Hacienda and others to create a micro-
finance program to kickstart new entrepreneurs



If it works, the 
Culinary Corridor 
can expand. 
If it doesn’t . . . 



. . . it can go away. 



Research is needed:
• City and county codes
• Electricity
• Water and waste
• Seating 
• Who is the curator/landlord? 



The private sector will step up in partnership 
with the city . . . 

. . . particularly if a fast-track study for interim plan 
for O’Bryant Square is included.



Time is NOW to act. 
Otherwise, the national and international 
headlines will be . . . 



High-rising Downtown Portland 
Loses Its Street Food Soul



As a growing city with limited real estate options available 
for restaurateurs, the food cart pods provide another level 
of accessible incubation for aspiring owners and
operators. The proposed feasibility study . . . will aid the city 
in its development goals, without compromising the food 
cart experience for locals or visitors. 

This plan will strategically enhance the food cart experience 
as a complement to large-scale development projects.

—Jeff Miller, Travel Portland



The Culinary Corridor: 
Keeping Portland . . . Portland.
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