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» Located In Bloomfield, NJ

» Certified and licensed faculty 

» Food and Beverage Manufacturer

» Product Development Service

» Organic And Kosher Certification service

» Consultation Services



Overview
ÅWhatõs a commercial Kitchen?

ÅWhat Are Your Requirements?

Å Insurance And Licenses

ÅBenefits Of Producing At Home

© 2021 Organic Food Incubator

ÅWhy You Shouldnõt Produce At Home

ÅWhere To Find A Commercial Kitchen

ÅRed Flags For A Bad Contract

ÅWhat Questions Should I Ask?

ÅCo -Packing Option

ÅCo -Manufacturing Option

ÅMaintenance

ÅChecklist &Recordkeeping

ÅSummary & Recap



A Commercial Kitchenis a kitchen or facility where packaged food and beverages are produced. Renting a commercial kitchen 

can be a great option for small food businesses, food manufacturers, food truck owners, and independent chefs. Commercial 

kitchens are inspected and licensed. Most commercial kitchens use professional equipment. Usually, the equipment is 

stainless steel because it can be easily cleaned and sanitized. Professional refrigeration equipment is designed to cool foods 

quickly. Industrial stoves have more intense heat output than residential ovens, with the capacity to cook in volume. 

A òShared Spaceó commercial kitchenis an arrangement you can make with a physical restaurant, a certified kitchen, or a 

facility to renting a specific section as your workspace.  where you can experiment with a new restaurant concept, testing 

recipes, and testing small-batch productions without worrying as much about startup costs. Incubator, Church, Restaurant.

Private commercial kitchen is your private facility that give you control over the kitchen, your equipment, and the storage. 

Because of that private commercial kitchens are often much more expensive to rent, but you have more flexibility since get 24/7 

access to your space. Getting a commercial kitchen is a good idea for those who want to experiment with a new restaurant 

concept, recipe development, testing recipes, and testing small-batch productions without worrying as much about startup 

costs. 

What Is A Commercial Kitchen?



What Are Your Requirements?

» Your needs: This will be specific to your product and business. 

» A Baker might require large ovens to produce their products. And a 
private chief might want a food truck with optional storage 
capabilities. A beverage maker might want a filling machine

» Finalize your list. Then compare the offerings with your needs.

» Food safe materials ðwalls, floor, ceiling, HVAC, etc.

» Sufficient Electricity and plumbing

» Certificate of Occupancy



Insurances And Licenses
Food Handlerõs License 

A food handler's license, which is also called a food handler's permit, is a certification that is obtained through 
completing a state -approved course on food safety. Some states require that anyone handling food in a food service 
business must complete a food safety course, while other states have different requirements. It can be as different as 
a county to county. You can reach out to your statesõ Department of Health for more information on requirements 
and details.

General Business License

All commercial kitchens must register with their state and apply for a business license from their local municipality.

General Liability Insurance 

At a minimum, general liability insurance protects businesses against claims of bodily injury or accidents on their 
property and property damage to someone elseõs premises.

Inspection Certification

Your local department of health has the authority to inspect your facility without giving you any advance notice. 
Inspections typically cover cooking surfaces, food preparation areas, storage rooms, refrigerators, freezers, and 
cooking equipment. Your kitchen will be expected to meet requirements governing cleanliness and sanitation. 

You might also be required to submit to inspections from the local Fire Marshal to make sure your kitchen does not 
create a fire hazard. You must have fire extinguishers and a working fire sprinkler system on the premises at all times. 



1. Full Control: When your commercial kitchen 
is your home you have full control of every 

aspect of your production, labeling, 

packaging , shipping, and delivering.

2. Recipe Development : Working from home 
gives you the flexibility to develop product 

concepts and recipes the way you want it.

3. Feedback: You have the ability to ask your 
family, friends, and neighbors for feedback on 

your recipe creations. 

4. Limited production for commercial items

Benefits Of Producing 
At Home 



1. Legal and Licenses: Producing your product 
from home doesnõt release you from 

completing all legal paperwork and licenses 

for selling.

2. Production Capacity : As your business grows 
so will the demand for more of your product. 

Your space will be limited.

3. Certified Kitchen: Your kitchen or workspace 
in your home still needs to be properly 

equipped and abide by all the regulations 

because your kitchen will be inspected like a 

regular commercial kitchen.

4. Building Your Own: The price of installing or 
building a small commercial kitchen is 

between $15,000.00 and $1,00,000.00 but 

can go much higher depending on what 

kind of product you are producing. 
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Produce At Home 


