
Easy meal prep is something that everyone 
looks for, be it a busy or working mom, a single 
dad, empty nesters or the college student who 
may be tired of the dining hall. Main Dish Stu-
dio Kitchen provides an affordable avenue to 
nutritious restaurant-quality entrees in a simple 
timesaving manner.

The studio kitchen opened in November 
2006 and owner Tabetha Franklin is excited to 
be celebrating the independently owned busi-
ness’ third anniver-
sary. This innova-
tive concept pro-
vides a fun “do-it-
yourself” opportu-
nity for busy fami-
lies to spend as little 
as $3.58 per serv-
ing versus $10-15 
per serving dining 
out. 

“I think what 
has helped Main 
Dish to grow dur-
ing our national recession is the balanced blend 
of family style and gourmet dishes that will 
appeal to either special company or just the 
kids,” Franklin said. “Buying our ingredients in 
bulk allows Main Dish to provide high quality 
ingredients at better pricing than a grocery store. 
And it’s a more affordable way to try those 
dishes you’ve always wanted to make without 
investing in the grocery bill, time spent shop-
ping and, of course, researching recipes.”

The concept is exquisitely simple. Main Dish 
offers a welcoming and pristine facility where 
guests can assemble entrees of their choice from 
the menu, which changes monthly and is crafted 
to please Southeast Texans.

“I’m from here, I live here and I know what 
Southeast Texans like to eat,” said Franklin, a 
busy mother of two, Beaumont native and Port 
Neches resident.

The Main Dish Web site allows guests to 
view the monthly menu and to see how many 
spots are available for their desired session. 
Morning sessions begin at 10:30 a.m., afternoon 
sessions being at 5:30 p.m. and Saturday ses-
sions begin at 9 a.m. Guests are allowed to 
arrive up to one hour after the scheduled session 
start time. Preparation takes 1-2 hours; however, 
guests may take as long as they wish and com-
plimentary beverages, wine and light snacks are 
served.

Once at the studio kitchen session, 
guests will be lured in by the aroma of 
the staff prep chefs cooking in their 
onsite kitchen.

“Most prep kitchens are a part of a 
national chain and don’t have an actual 
onsite kitchen,” said Franklin. 
“Because we are not a franchise, we 
are able to secure fresh products from 
local vendors that are delivered and 
prepared fresh daily in our own kitch-

en. Our meats, sauces, sau-
téed mushrooms and every-
thing in between are pre-
pared here in our kitchen. 
That’s the main reason I 
chose to do this indepen-
dently rather than as a franchise.”

After a guest gets over the excitement of the 
delectable aromas and chic atmosphere, they 
will be offered one of 12 workstations that will 
be theirs for the duration of the visit. A friendly 
hostess will assist them by providing all of the 
ingredients and supplies needed to prepare their 
menu selections and offers as much or as little 
guidance or assistance as each individual guest 
might need.

Assembling the mouth-watering entrees is 
definitely fun and Main Dish encourages groups 
to come together and enjoy themselves. It’s the 
perfect place for a girl’s night out and a great 
way to prepare dinner with your friends or fam-
ily. Private parties are available and Main Dish 
has no-stress turnkey packages that cater to both 
bridal and baby showers, which include cake 
and light refreshments.

The newest trend seen recently is guests pur-
chasing gift certificates or booking a party for 
family members, friends or employees for the 
holidays. This is a fabulous and affordable gift 
that everyone on Santa’s list will not only enjoy 

but also use. It’s holiday money spent smart.
After all of the entrees are assembled and 

packaged, guests are provided with cooking 
instructions for each entrée. Cooking methods 
vary as Franklin tries to incorporate a myriad of 
options using the oven, crockpot, grill and 
stovetop. It’s so simple to remove the dish from 
the freezer, thaw in the refrigerator overnight 
and follow the easy cooking instructions. Side 
dish recommendations are also provided for 
each entrée.

For those who don’t have the time to come 
into the kitchen, Main Dish offers the same 
menu selections in a readily assembled format 
for a nominal cost. Main Dish is also able to 
deliver 12 entrees or more to your door any-
where in Southeast Texas or can ship them 
anywhere in the United States for a flat rate of 
$50. This is the perfect opportunity to send a 
child that is a busy college student, newlywed or 
new parent a nutritious, delicious and greatly 
appreciated meal solution.

Main Dish offers three affordable packages 
to choose from. The first package includes six 

entrees that are six serv-
ings each (a total of 36 
servings) for $129 self-
prepared or $149 pre-as-
sembled. The second 
package is double the 

food with 12 entrees that are six servings each (a 
total of 72 servings) for $259 self-prepared or 
$298 pre-assembled. The second package can be 
home delivered and includes a complimentary 
dessert.

Guests may split packages and each entrée 
can be packaged into one serving of six or two 
smaller servings of three. All of the entrée con-
tainers are provided by the studio kitchen; how-
ever, guests must provide their own coolers for 
transport unless they qualify for home delivery.

Main Dish Studio Kitchen is at 6755 Phelan 
Blvd., suite 12 in Beaumont, in the Madison 
shopping center just west of the Dowlen and 
Phelan intersection. Owner Tabetha Franklin is 
a knowledgeable and entertaining public speak-
er who conducts several speaking engagements 
each month discussing topics such as stress free 
cooking, healthy eating on a budget and Main 
Dish’s services. For more information on Main 
Dish Studio Kitchen or to inquire about Frank-
lin’s speaking engagements, call Main Dish at 
(409) 866-6246 or visit their Web site at www.
yourmaindish.com.
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