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There's no right way for growing an online business and honestly, me and my guests are more than 
fine with that. I'm Hailey Thomas, and this is the podcast that lets you be a fly on the wall for candid 
conversations and mini-lessons with a variety of online entrepreneurs who are growing their businesses 
based on their own visions. We are on a mission to normalize and laugh about the behind the scenes 
truth of achieving a new level of success in your business. This is One Year from Now.  

 
 
Hailey  	
Hello, everyone, and welcome to the podcast. Welcome to the month of March, and welcome to the 
enrollment period for the second cohort of The Residency. I've decided that this launch, this enrollment 
period, is going to have a theme, and today's episode is pretty much the definition of the theme. And 
Rebecca, our guest today, is one of my favorite people who is an example of that theme. So, the theme 
for this launch, the celebration and the conversation we're having, is about audacity. And audacity is 
defined as showing a willingness to take surprisingly bold action, and I love that definition so much. I 
don't think I’ve looked up the definition of Audacity before, I know people will just use that word willy-
nilly, but it's just the willingness to take surprisingly bold action for who you are and where you're at. So, 
that's our theme for this enrollment period. We've got Rebecca on today who's going to talk about her 
audaciousness and entrepreneurship. So, now that I've talked for a little while, Rebecca, welcome to 
the show. Thank you for being here. Tell us all about yourself.	
	
Rebecca  	
Thanks for having me. I'm excited to be here. So, I'm Rebecca. I currently reside in Northeast 
Wisconsin between Green Bay in Milwaukee and the shores of Lake Michigan. I am an entrepreneur 
and a mom to a 10-year-old Mara, partner to Kyle, dog mom to Mabel— who we hopefully will not hear 
in the background at any point in this recording— lover of tacos, and honestly, most food, a little bit 
snobby about my coffee, but I do love an excellent cup of coffee. And I love a lot of sunshine, as much 
sunshine as possible. I’m kind of a human plant.	
	
Hailey  	
I love that so much. I really enjoy that introduction. And just so you all know, whenever I have people on 
my podcast, I make them fill out a little questionnaire so that I know like, how to say their name properly 
and what they want to be called. And what I love so much about Rebecca, and her story is this, like, 
she sees herself and you see yourself as such a well-rounded person that mostly, in your introduction, 
you don't talk about yourself as an entrepreneur. You’re like, “here’s all of the things that I am,” which 
they're all true and it is all good things, but you're also a wildly successful entrepreneur. Like, that's the 
thing. Yeah, tell us about your entrepreneurship. Like, what are your current assets? What kind of 
business are you in?	
	
Rebecca  	
I'm currently I own a catering company. Yeah.	
	
Hailey  	
And before that, there was the café…	
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Rebecca	
I had two iterations of the café, always kind of had catering tied in there, and I transitioned to a new 
space over the last couple months. So, I'm kind of having to sort of reframe my business and changing 
stuff up, but it's a good way to not get bored.	
	
Hailey  	
Yeah, that's for stinking sure. And then, you're also working on building other businesses, which we'll 
talk about a little bit later. In the current cohort of The Residency, I just called you our food-preneur. 
Like, that's how I describe you to people. Because, first of all, predominantly in this podcast, we talk 
about people doing services as businesses— so, accounting or marketing or online businesses. 
Speaking of audacity, the fact that Rebecca chose what I think is like, business on hard-mode; not just 
having inventory, but having inventory that can spoil or go bad or make people sick if they consume it. 
You chose like, the most challenging version of entrepreneurship, ever. Many restaurants are not 
profitable their first two years in business, there's loads of statistics around the success rates and also 
the failure rates of food-based businesses. So, back me up to the beginning when you decided, “I'm 
going to have a freaking restaurant.” How did you get to that point, and why did you choose that?	
	
Rebecca	
Well, I'll back up a little further even. The first time I ever consciously remember thinking, “I want to own 
a restaurant,” I was five. It was kind of always in the back of my mind, and then I went to college. I have 
a degree in international economics. So, a lot of business classes and stuff. I would say, in a majority of 
them, we talked about restaurants failing. So then, I’m done with college, and I'm like, “There's 
absolutely no way I'm going to open a restaurant because statistically, the odds of having a successful 
restaurant are very low.” So, then there’s your slew of survival jobs that, you know, sort of made me 
want to gouge my eyes out, but they were stable and, at that point in my life, I really valued stability and 
just was in a spot where it's like, “I just need to pay my bills, period.” I did that and then married my 
husband, Kyle, he loved his job, and he was like, “Hey, I remember you saying you wanted to own a 
restaurant. We should figure out how to make that happen.” I was like, “No, I will stay at my job.” But I 
hated where I collected my paycheck, but that's fine. And then, my best friend's husband approached 
me— and this was all within a span of like, three months of having this conversation with my husband— 
and he said, “Hey, I know you said you want to open a restaurant, I've got an opportunity for you.” And I 
was like, “No, there's just no way,” but he's said, “Just come to see the space. Don't say no without 
knowing what's going on.” And I was like, “All right, I'll see the space, but I know it's never gonna work 
out.” So, I saw the space, it was great. I met the owner of the space, he was super nice, and there were 
all these things that were pointing towards: “I should do it.” Except for me. And I was like, “No, 
statistically, it's not gonna work, not doing it.” Kyle and I went out for lunch, and he asked, “What are 
you doing? Like, I have this job I love, you hate your job, go do something you love. If you fail, 
whatever.” For me, it's like failure is not an option, like nope, I’m not doing that to myself. And we like, 
went back and forth for quite a while. And finally, I was like, “Whatever, I will do this so I can prove to 
him that it was a stupid idea.” But it turns out— hopefully, he doesn't listen to this, because I don't tell 
him often— he was right. And I actually initially put a failed date on my calendar. Like, when I got this 
date on my calendar, I can be like, “See, I told you.” I wrote it down beforehand, that I would be out of 
business by then. And that came and went, and I was actually profitable at that point, which kind of 
blew my mind. Then it went from my friends coming to the restaurant to people who knew me to like, 
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people of people that I knew, to strangers, and then booking weddings that again, were no longer 
people that I knew or had a connection to. Like, these strangers, who would find me on the internet. 
And like, yeah, it was quite a while of pretty surreal feelings of like, “Okay, I'm doing this. People don't 
hire me to cater their wedding because they feel bad for me. I'm actually pretty good at this, but I hope 
nobody knows that I haven’t got a clue what I'm doing.” But it turns out, it’s definitely a learning curve, 
but I'm actually doing it.	
	
Hailey  	
Ah, so how long was it between when, like you said, it was about three months span when your partner 
was like, “Hey, you should go in the restaurant business.” And you said no, like three different times?  
 
Rebecca	
Probably like six different times. Yeah.  
 
Hailey 
So, I guess my question is, first, what is the timeline between when you said yes, and when, like you 
said, people started coming that were just excited about the restaurant and about the space and like, 
wanted to come that had no connection to you? What was that timeline like?	
	
Rebecca	
Well, I think I saw the space for the first time in like, mid-June. I opened first week of September, when 
my kiddo started school. And then, that December already, I was booking, you know, weddings and 
stuff for strangers. So, it happened happen pretty quickly.  
	
Hailey  	
So, there’s	a couple different elements of this. One is this certainty that you have, which we talked 
about certainty in coaching and just deciding it's going to work, but you had certainty in the way of 
where you were like, “No, no, it's not gonna work, let me put a date on the calendar. I will show you, 
Kyle.” But how did you reconcile that certainty that this wasn't gonna work with the success that you 
were seeing, that it was working very, very well? What were your thoughts around that?	
	
Rebecca	
I think for a long time, I just told myself that it was like, an accident and just had a major case of 
imposter syndrome. And like, yeah, I constantly felt like, “What people knew I don't have any culinary 
background?” I mean, I learned to cook out of the red-and-white-check Better Homes and Gardens that 
everybody's mom had	
	
Hailey  	
Yes, I think my husband's mom still has a copy of that.	
	
Rebecca	
Yeah, so, a lot of imposter syndrome. But then, the food industry tends to be a bit cutthroat in my 
experience. So, I would talk to other caterers, and I'd be like, “Man, at a wedding, do you just feel like 
back-of-house is chaos?” And they would be like, “No, I don't find it stressful at all.” And that, for me, 
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sort of was like, “Oh, gosh, I don't have any clue what I'm doing.” But then, I met other caterers who 
were like, “Anybody who's telling you that is lying. Yeah, it doesn’t always pay off. It is stressful. It 
doesn't matter how long you've done it, like, it's stressful.” So, meeting some people who kind of 
normalized that for me, and reminded me that, “Okay, that doesn't mean there's something wrong with 
me, just because I'm stressed out and stuff changes.” So, there's that. And then I think, even with my 
failure date, I think it was, in some ways, a way to protect my hope, because I did hope, deep down, 
that it would succeed. But I think it's kind of a similar thing to when a kid asks for something. And you, 
as a parent, you say no, and they're like, “Oh, fine. I didn't want it anyway.” I think it was kind of, in a 
different way, sort of that same idea. Then, you know, if I did fail, I'd be like, “I told you.” I was going to 
say that like I wasn't really trying, even though I really was trying and pouring my heart into it.	
	
Hailey  	
Yeah, I love that part of the story, because I don't think I knew that before now; how you were like, ‘No, 
I'm definitely not going to, it's fine,” but then definitely succeeded very quickly. But I think that accounts 
to the story that I see a lot in the people that I work with, is this story of like, “Deep down, I really want 
to be very successful at what I want to do. I want to make a lot of money, I want to have a lot of impact.” 
But it's always this kind of standoffish way, kind of like you said, of like, “I mean, no, of course, I don't 
want it or I don't need it, or that's going to be too much work or whatever,” when in reality, it's protection 
of their hope. Because they do want it so bad, and it would feel so disappointing to not get it and to not 
have it. And so, I'm so glad you brought that part up is that, truly, I think that's almost as a flag of like, 
“Oh, I probably want this thing really badly if part of me is like, arms crossed, turning my head away 
from it, no, it's not even that big of a deal, I don’t care.” So, tell me about your viewpoint at that time 
because you mentioned this other thing: failure is not an option. That's another thing that comes up for 
a lot of my clients and people that listen to this podcast, is we start off in places where failure is just not 
an option for whatever reason. So, we just recorded an episode a couple weeks ago about the armor of 
excellence, like the desire to protect yourself with perfection, essentially. How did you move out of that, 
from “failure is not an option” to “failure is a part of this game?”	
	
Rebecca	
It was a very, very difficult thing for me. I, you know, growing up, I was a good student that was a good 
daughter. My job prior to opening my own business, I worked for a health insurance broker. So, like, I 
mess something up, people lose their insurance, and there's nothing you can do, you know. So, I had 
to be perfect, had to be suspicious, and I realized the things that made me good at my job also brought 
out the worst parts of me. Like, I don't want to be a suspicious person, part of my job was like, 
recording all my phone calls and taking copious notes and being able to be like, “Nope, you said this on 
this day at this time,” you know? And that's just not the kind of person I want to be. So, I think, one, 
taking a step back and thinking like, “Well, what kind of person do I want to be?” I want to be a person 
who, for the most part, makes generous assumptions about people, you know, that overall, people are 
doing their best. Not everything is a personal slight, even if something's hurtful or stuff like that. And 
then, I also did do some mindset coaching, which was huge, because I would get 100 positive 
comments from customers and then, I would have one person who'd be like, “I was fine. It was fine.” 
And I’d think, “They hate me, my restaurant is going out of business.” And I would just go down this 
dark spiral over just the littlest things and I tried to figure out on my own how to not do that anymore 
because I realized that was a thing that I've done throughout my life. It could be the smallest negative 
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comments and next thing I know, I'm living in a van down by the river in my mind, because, you know, 
somebody thinks they need to think about me like this. So, coaching, that was huge for me, just 
learning to be able to talk myself down and put those things into perspective. Also, reading stories of 
other like, wildly successful entrepreneurs talking about their failures, and looking at failure as— it 
sounds cheesy, but it really is true— like failure as an opportunity for growth and for learning. And I 
don't want to get to the end of my life and know that I just played it safe, so that I never failed anything. 
I would rather have a huge goal and get halfway there than just live this mediocre life. So, it's for sure 
still a thing for me. Failure is hard, but it definitely doesn't take me down. You know, it's not months of it 
ruminating anymore, it's like, a crappy afternoon instead. So, that's a huge, huge difference.	
	
Hailey  	
Okay, so, a couple things. One, I don't know what it looks like currently, ut you did mindset coaching 
with Abe Lopez Bowen, married to Isaac, who was on the podcast, he's in one of the early episodes. 
So yeah, shout out to Abe and Isaac, who are just glorious humans, they're fantastic. So, that's an 
aside, but I just love the picture of this. So, emotional resilience is completely necessary, because 
failure is how you learn what to do next, right? You don't get to the end of your life and get to be proud 
of what you did and excited about the stories that you told in your life if you didn't pursue anything that 
might allow you to fail. Failure has to be a part of that. And I think all big audacious legacies— the 
stories that we tell with our work, impactful money generating and money giving, all of that, all of it— I 
think there's a risk of failure involved, it's baked in. And it's the process of avoiding it that keeps us from 
actually doing any of that stuff. And so, I love that your progression was not like, “Now I feel great and I 
never feel failure,” it's instead still an emotion. Like, it feels bad, failure feels bad, but it's about 
managing it. And going from, “This is knocked me off for weeks at a time, and I'm thinking about closing 
the business, and I don't want to do this anymore,” to, “Okay, I'm gonna have kind of a shitty 24-hour 
period, maybe 48 hours, maybe 72. But like, I'm going to be okay, and I can learn from this.” Now, that 
doesn't hurt more, it's just manageable and you get to stay in the game, and you get to keep playing 
and you keep get to keep experimenting and trying new things.	
	
Rebecca	
Another thing that's helped us, actually, has been parenting, you know? I mean, my kiddo is 10, and 
I’ve seen her be hard on herself if she fails something, and I'm like, “Oh no, she's learned that from 
me.” So, I've done a lot of work around that, because that's not the example I want to be setting. And I 
also don't want it to be that way. You know, if she misses the word on the spelling test, and I'm not like, 
“Oh, I can't believe you,” you know what I mean? Like, I try to talk to her and to myself in a way that 
conveys kindness and tenderness. Like, you're just learning, it's okay. It’s not the end of the world.	
	
Hailey  	
Yeah, that's a great point. My son is like me in a lot of great ways and in not-so-great ways. One of 
which is that self-compassion piece. Like, that's hard for us and so, essentially, using the language I 
would use on him is the language that I would use on myself. Plus, I'm in that weird place of parenting, 
where I'm like, “You're probably gonna be an entrepreneur anyways, spelling tests are dumb. I don't 
care if you fail.” Like, I am the worst parent when it comes to homework. I'm like, “Man, no, you don't 
need this stuff.” Just a side note. Okay, so, when we had our first several conversations, you were 
telling me this really beautiful story about the through-line of your entrepreneurship to have beautiful 
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and accessible food. Tell me about that. And tell me how kindly you see entrepreneurship, like telling 
that story because you, in my mind, are a food entrepreneur telling this story. And each iteration of your 
business, or each new business that you start, or new asset that you build, is just a continuation of the 
story. So, tell me a little bit about that story.	
	
Rebecca	
So, there was a period where I was a single mom, when my kiddo was 15 months old. That situation 
started, and it was just like, it was a hard time. It felt like absolute chaos. Very little money. So often, I 
was figuring out a way to feed the two of us on a paycheck for two weeks for like, 20, 25, 30 bucks, 
which was hard. But I never ever wanted her to know like, how stressed out I was. So, I bought a little 
packet of pansy seeds, like these are her pansies. We ate a lot of beans and rice because to this day, 
she's like, “Let's have some fancy food,” — she likes to cook, but we'd have beans and rice or whatever 
other simple, you know, inexpensive thing, and I put some little flowers on it because I like that little that 
little extra thing, it gave me a sense of like, “Okay, I'm providing something good for her and there's still 
beauty, even in the midst of struggle.” And then, fast forward to me opening the restaurant, an iteration 
of Mara’s Café, which was named after my kiddo, I'd been open for a couple of years, but then the 
pandemic hit and my first thought was, “People are gonna lose their jobs, and they're going to struggle 
to put food on the table.” And like, I am not okay with that. And I mean, at the beginning, you know, 
nobody knew what was really going on. And so, I shut down, but I like to stay busy to manage my 
anxiety, so I thought, “I can feed people.” And then some people would, you know, donate food and 
money and all sorts of stuff, it definitely was not a solo effort, but I ended up being able to give several 
thousand free meals to people who, you know, were struggling because of the pandemic. And that 
really reminded me how much giving back was important to me. So, at that time, I ended up 
transitioning to a new space. And the mission of that organization was to address food insecurity, so 
our missions aligned well that way. Growing up, in a religious context, I would volunteer at soup 
kitchens and that kind of thing. And there's a place and need for that, but I always remember part of me 
feeling a little bit sad, like, absolutely, people need food and if all we have is not beautiful food, there's 
still absolutely value to that, I don't want to diminish that. But I also think there's a place for like, 
someone not being able to afford a meal and still getting edible flowers and just having that extra little 
something that says, “I care and I see you and maybe you're in a crappy situation right now, but you 
still deserve something beautiful.” So, that's something that is core to my business, whether that means 
people get free meals, or that I could be catering $20,000 wedding and they get edible flowers, or I can 
be donating an event and they get they still get beautiful food. I think that same care should go in, I 
don't think that money should be the thing that determines how you're treated, and whether or not you 
deserve a beautiful experience.	
	
Hailey  	
I love that so much. Not to be cheesy, but this is part of the reason why I wanted you in The Residency 
in the first place, because business is important, obviously, I think it's very, very important, but also, 
mainly, it's so important to me that people that have visions like yours feel empowered to do that work 
on a larger and larger level and a larger and larger scale. Because the more you trust yourself to do 
that work, larger is subjective, but more powerfully, that's better for the world. My job is to enable you to 
do that story and live out that story in deeper and deeper ways, and more and more powerful ways. 
And so that's the story that I want alive and living out in the world, that regardless of the situation, 
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regardless of what money is involved or not, beauty and dignity are for you. For the people that you are 
serving, it's such a beautiful story to tell. Growing up and also as an adult, I've had different time 
periods of hardship and food insecurity and financial instability and all the things like that, and you're 
right. It's in those really small moments, where someone is saying, “Hi, I see you also, I love you, and 
you have value to the point where I want to serve you something beautiful, that makes you feel dignified 
and like cared for,” are really important. So, tell me about how the story is showing up in your next 
iterations of business. What else are you building? What is the current status of the restaurant? 
Because I think that's one of the first things we did coming into The Residency is like, just sort out what 
is going on. As you mentioned, whether or not it's anxiety fueled, you've got lots of projects going on. 
So, tell me about kind of your current portfolio of assets.	
	
Rebecca	
Well, one of my new projects that I'm working on, and I'm excited about all my projects, but my best-
selling item throughout all my years of food entrepreneurship has been salted brown butter chocolate 
chip cookies, which I have celiac, so I can't have gluten, so I've never actually tasted them. So, the 
recipe is— I have a little bit of like, taste synesthesia, so I can taste it in my head, but I've also, you 
know, gotten a lot of like, customer feedback and feedback from family and friends and stuff. But at the 
end of last year, I looked at my sales records and just on that kind of cookie, I sold like, 100,000 of 
them. Yeah, you know, a pretty solid recipe and those are the things like, it's rare that I do an event 
where somebody asks me to bring cookies where they don't ask for them. So, yeah, I'm starting 
another little offshoot of my business, it'll be called Good Sugar: Sweets with Integrity. So, the idea 
behind that is like, they're really good cookies, for one, and it’s really simple that everybody loves 
chocolate chip cookies. So, we've got that, and then it's really important to me that I pay living wages, 
so I pay my employees well. And also store-wise, I’m focusing especially with chocolate and the supply 
chain, along with fair trade, ethically-sourced stuff and local items when possible. And then, a portion of 
the profit will go back to charity, which I’m still kind of nailing down some details on that, but for sure 
part of it will be for the local Domestic Violence Center, which is near and dear to me because of my 
stories. And that just kind of, I think encompasses the way I want to do business, like really good 
products, ethically sourced, paying your employees well and treating them well. Give back, I just feel so 
good when I think about like, every kind of aspect of the company.	
	
Hailey  	
Yeah, I love the really intentional design. The ecosystem of the business is very intentionally designed 
so that it is as good as possible for all of the people that are interacting with it. Do you want to talk 
about your food photography?	
	
Rebecca	
Sure. So, for some background, as well, you of course, know this, but part of the reason I started 
coaching with you, Hailey, was that my family and I will be moving out of state in the next couple of 
years or so, and I just wanted to start building a business that would be something that I could have 
pretty easily proven wasn't so dependent on my location. But I'd been thinking about this for a couple 
years, and just had not been able to figure out what I wanted to do. And Hailey was like, “I can help you 
with that.” And as we were talking, I kind of realized that for the past two, three years, I've been sort of 
leaving little clues for myself that really I wanted to do photography and plating, and food being 
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beautiful is very important to me. As soon as we decided that, the next thing was I signed up for a 
photography class, we've been working on that and I've got my first shoot for a restaurant coming up 
soon. I'm very excited about that, and it's been fun to learn another creative medium. So, having a lot of 
fun with that, and I’m excited about what that will look like in a year.	
	
Hailey  	
I love that so much. And I think this is such a beautiful snapshot, I think. A lot of our Residents in our 
cohort are like this, like we have the thing that makes the money and part of our work is to make that 
thing efficient, so that you have brain space and capacity to go build other things. So, you've got a 
whole ’nother business that's going with the cookies, and then you yourself are learning a new skill that 
could be an agency, you could just do like one off work with it. Like, the point of entrepreneurship, in my 
opinion, is to kind of amplify. Entrepreneurship is the vehicle through which we're telling the stories, that 
we are making bold claims and living boldly so the world benefits and we benefit, like there has to be 
both. And so, you're getting to do work that benefits the world and work that just Rebecca wants to do, 
like you just you love beautiful food and want to take pictures of it. That is a business model. Like, you 
can create your living doing that, while you have your catering business going, while the cookie 
business is working. And like I said, my job is to help you do all those things effectively and make them 
work together for you, but it's still the same story. Beautiful, accessible food, the same story all the way 
through. Just a few more questions for you. When we had our first conversation about starting in The 
Residency, you told me your vision in the long term for, and I'll let you explain exactly what it is or how it 
would go, but kind of another type of business or business model that is a hybrid between like nonprofit 
and for-profit restaurant, where there’s food and people are getting paid in this, again, it's an ecosystem 
that works because of the way business works, but it serves people really well. That is one of those 
dreams that I think really is my goal for you this year is to take it from like, “That'd be nice, maybe I can 
do it too.” To like, “Oh, yeah, actually, I'm pretty sure I can do it and here's probably how I would do it.” 
But tell me about this larger, more audacious project that you want to put together or bring to life in the 
future.	
	
Rebecca	
So, as I mentioned earlier, domestic violence is a part of my story. So, I think oftentimes, you know, 
people's big audacious goals come out of that place of pain mixed with hope. So, I picture this huge 
plot of land with a single house on it and like, micro farm-to-table restaurants. When people are leaving 
abusive situations, and other people may not know this, but oftentimes, finances are a huge factor in 
why, especially women in a religious context, or stay at home moms that have multiple children, why 
they aren't able to leave abusive situations. It can be difficult to get hired and suddenly have to 
independently support yourself and your kids and all the things that come along with that. And if you're 
going through a situation where there's legal stuff, then there’s all of that. So, a holistic place where if 
they need to learn a new skill, kitchen stuff, farm stuff, or whatever, and they can be paid well. I picture 
there being like, onsite childcare and all the things that go along with that. Whether they be on site or 
just connections, these things I would have felt were like, “Okay, maybe I've never navigated health 
care years before,” or, “Alright, suddenly, I don't have transportation.” Like, all the things that people 
need to set up to be healthy and successful, as well as to get away from and stay out of abusive 
relationships. So, that's kind of my dream, I think people should be able to be safe. They should be able 
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to be in a healthy environment, and be able to heal and have people like therapists, if that makes 
sense. So, people should have access to that.	
	
Hailey  	
Yeah, and I love that so much. I think you're exactly right. People's audacious goals come from that 
hybrid of pain and hope, like a thing that they could have really used at one point in time in their life. I 
know I have big goals, and I'll talk in another podcast episode about like, opening a school or starting a 
school. I don't know how to do that, but I'm gonna learn more. Yeah, and like, that's a part of your story. 
And again, the goal of I think thrival-based entrepreneurship— which, I made up the word “thrival-
based,” but this version of entrepreneurship, where it is good for humanity and it is good for you. It 
serves you to be well-paid and to be well taken care of, and your family well taken care of, and from 
that full cup, you can serve and you can make these thoughts and ideas come to life. But it doesn't 
happen unless you're willing to be a little bit out there, a lot a bit audacious. A lot of it, like, “No, I really 
think I can do it.” Because without that ambition and the audacity, people just don't try stuff like this. So 
good. Okay, we are getting close to the end of our time, I wanted to ask you a few questions about The 
Residency. We talked a little bit about why you applied, but what has this experience been like for you? 
We're still pretty early in the process, but what has the experience been like for you?	
	
Rebecca	
It’s been so good. Like, I was a little intimidated at first, as I was hearing, you know, stories from others 
in the group, like I’d almost ask like, “Do I belong here?” But everybody's just been so kind and 
welcoming, and the feedback, whether that be posting something in our group or during coaching 
sessions or hearing other people be coached and picking up things that way, it's top notch. I've done 
coaching groups, but this was the first one like, specifically geared towards business. It is next level, it's 
so cool to be surrounded with people like this, you know? I don't feel like I just shrank myself in the 
group, which is something I struggle with often, to be open about what my goals really are. But I don't 
feel like I have to do that in the group, and, in fact, it feels kind of the opposite because we can be like, 
“Was that all? What do you actually want? Tell us what you really, really want!” It's good, you know, 
everybody there wants you to succeed and vice versa. But also, nobody's just gonna tell you what you 
want to hear. Like, they'll tell you and it may be hard to hear, but they're absolutely doing it because 
they care, because they want you to succeed. 	
	
Hailey  	
I appreciate that so much. And that is like, the vibe of the group is cool. Thank you for telling me that. 
“What do you actually want?” I love that. Do you have any advice for someone who is thinking about 
joining this next round, but is feeling nervous? Unsure? Like, do I belong in this room?	
	
Rebecca	
Yes. I mean, it's a significant investment, but not gonna lie. I was, you know, saving up for grad school. 
So, I'm kind of looking at this the same way as I would have going and getting an MBA, except for the 
fact that like, an MBA would be valuable, but much less so, I think, for entrepreneurship. Yeah, already 
we're like, a month in. If I put everything into practice that I've already learned, like, I've already gotten 
my investment back. So yeah, definitely worth it. It's work for sure, but, you know, if you're already an 
entrepreneur, you're used to that. So, do it with people who really want you to succeed. And I mean, for 
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me, putting that much money into it, you better believe I'm gonna work my butt off and get everything 
out of that I can. I have some anxiety, but, you know, you kind of push through and I've decided I want 
to be here. I belong here. I have days where I to remind myself that I belong here. But absolutely, it's 
been worth it. And yeah, I'm so excited for being together in a group for another 10 months, and, you 
know, like, what things is going to look like at the end.	
	
Hailey  	
I love so much that you shared that because it only gets better. It's like a good soup— here's Haley who 
never cooks talking about food— but all soup is better the next day, right? Like, it gets better as the 
flavors kind of meld together. And I think in each cohort, it's the same thing. It's like, there's so much 
amazingness early on, it's even better later. So, that's really exciting. And I'm glad you're honest about 
being an advanced room and being challenged. Like, this is challenging. Like, you do have to work on 
your self-concept and practicing the thoughts like, “I belong here.” And I love that you're looking around 
the room like, “Oh, shit,” but everyone's looking at you like that, too. So, you see the people that are like 
you, and like looking at them and being like, “Oh, we're peers, I'm peers with that person.” That's 
insane. But I think that like, levels up your self-concept as well. Awesome. Okay, Rebecca, where can 
people follow you online? How could they learn more about you on the internet?	
	
Rebecca	
Oh, probably the best place currently— my website is a little dated, so Instagram would be the best, it is 
@matenaercatering. Some of my food photography is there, and I’ve got links to my cookie project 
that's also on Instagram, @sweetswithintegrity. Yeah, I should be updating my website one of these 
days, that's MatenaerCatering.com.	
	
Hailey  	
Yeah, I'll tell the story on another podcast episode, but I only update my website like, every three years. 
So, it's fine. Yeah, people can follow along with you in real time on Instagram. Rebecca, thank you so 
much for being on and just sharing your story and your audacity to put yourself in this room. I'm so glad 
I met you and that this is a story that I get to like, support you and share. Thank you for coming on.	
	
Rebecca	
Thanks for having me. I'm very grateful that I met you, too.	

	
	
Thank you for listening to this episode of One Year from Now. You can find the show notes and all the 
links we mentioned at BrainspaceOptimized.com/podcast. And if you want to chat me up about all 
things entrepreneurship, then head to BrainspaceOptimized.com and join my email list. That is where 
we have rich conversations about the experience of business ownership. It's thoughtful, it's funny, I like 
getting responses and chatting with you all, it's a good time. Lastly, you can find me on Instagram 
@BrainspaceOptimized, and we'll see you in the next episode.	


