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What Is A Commercial Kitchen?
A Commercial Kitchen is 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 “Shared Space” commercial kitchen is 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 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 – walls, floor, ceiling, HVAC, etc.
Sufficient Electricity and plumbing
Certificate of Occupancy





Insurances And Licenses
Food Handler’s 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 states’ 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 else’s 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.

Benefits Of Producing
At Home
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

Why You Shouldn’t
Produce At Home
1. Legal and Licenses: Producing your product
from home doesn’t 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.

Finding A Commercial
• Reach Out To Your Culinary Community
• Check Municipal Directories
• Contract Local Health department
• You can also find other certified commercial kitchen
spaces within churches, public and private schools, hotels,
retirement homes, and cooking schools.

Red Flags For Bad Contracts
Real Estate Tax Increases
In many cases, the Tenant has to pay his share of the real estate
taxes for the space they occupy. The formula for their share of
the real estate taxes is usually based on the size of their space
relative to the size of the entire building. If the Tenant occupies
50% of the entire building then the Tenant will pay 50% of the real
estate taxes for the entire building. If the building is sold during his
tenancy for a higher price than the Landlord paid for the building
the real estate taxes will be reassessed based on the price the
new Landlord paid for the building.
Unless the Tenant has a cap Limit for real estate tax increases in
their lease the increased real estate taxes are passed on to the
Tenant which could be substantial and potentially force the
Tenant out of business.

Non Disturbance Clause
Let’s say if your Landlord goes into bankruptcy and he losses the
property, this means that the tenant's lease can be terminated
and the Tenant can be forced out of their business. So one thing
to prevent that is by having a non-disturbance clause added to
your contract. By having a non-disturbance clause in the
Tenant’s lease the Tenant has a higher chance of surviving a
Landlord’s

Use Restriction Clauses
Sometimes you will find these in your lease or contract that limit the specific
type of business the tenant can operate at the site. They can be very
problematic when you’re a restaurant tenant when it’s time to change
certain aspects of the company like the name, menu, and operational
equipment. These kinds of restrictions can force a business to shut down
because of how much hardship it might face. As a way to solve this, you
might want to consider making sure you have a broad wiggle room that
gives you the flexibility to make the necessary space to make future
changes to your business.

Demolition Clause
This one of the worst clauses to look out for in your contract. It is when the
Landlord gives written notice to the Tenant which states that they only a
certain time period to notify the Tenant they need to vacate the premises
and their lease will be terminated. The best solution for this is not to sign a
lease with a Demolition Clause.

Relocation Clause
If your a restaurant or food store, in a shopping mall or shopping strip, then
this clause can really affect your business negatively. With this clause, the
Landlord's can relocate your business and other multi-Tenant leases which
gives the Landlord the right to relocate the Tenant to another location
within the center. Although the Landlord is normally responsible for paying
for the Tenant’s relocation costs this relocation can be detrimental to the
Tenant’s business as he could be relocated to an inferior space which could
negatively impact his business.

What Questions Should I Ask?
Is The Facility Energy-Efficient?
Not knowing how your commercial kitchen is being powered is
something you shouldn’t overlook. Because you don’t want to set
yourself up to be paying over an exorbitant amount of money just
to keep your lights on. What you should do is when you're at your
research phase make sure to compare various units' energy costs
against what you expect to be using. Something you can
research as well as the “Green Model”. Facilities that incorporate
green energy can qualify for discounts and tax deductions from
their energy bill.

Is There Enough Space For My Productions?
One of the most important things is to never buy a commercial
kitchen without knowing the exact space you're given. Does all
your equipment fit in? Make sure you know all measurements,
sizes, and layouts of the kitchen before you sign any paperwork.
You don’t want to run into an issue when you bought a fancy
$10,000 filling machine for your kitchen just for it not to fit in
properly.

Does The Kitchen Come With Any Water Filtration
System?
Knowing where your water source is coming from and if it is filtered the right
way will be necessary once you get your kitchen up and running. This is a
question that can save you all of your headaches if you know the answer to
it in the beginning.

What Equipment Is Included With The Kitchen And Are
They Industrial-Grade Level?
This Another important question to ask is about the equipment that comes
with the kitchen. I know this in advance then you’ll have an idea of what
you will still need to purchase on your own. And it’s also a good idea to
make sure that the equipment that they provide is industrial-grade level.
Why? Because only industrial-grade level equipment can withstand the
daily use and abuse of a fully operating commercial kitchen.

What Is My Total Cost?
This is probably one of the most important answers to know. Knowing how
much your entire total will cost for renting a commercial kitchen. And you
can even include the total cost of maintenance as well. You need to
calculate everything from the eclectic bill, equipment costs, labor, shipping,
and outsourcing services. Having at least a projection of what your totals
will be will give you the data you need to make smart budgeting decisions,
and better financial strategy-driven actions.

Co-Packing Option
Co-packing is also known as contract packing is the
complete process by which your products are assembled into
their final finished packaging. Contract Packing can be a
simple or complex process that depends on the specific
scope of your product and marketing. Just like I mentioned in
the last video if you need production assistance there are
many options available. You must take your time to do proper
research before beginning your productions.

Co-Manufacturing Option
Co-manufacturing, also known as contract manufacturing is when
you use an outside facility to help produce your company's food or
beverage products. Co-manufacturing is beneficial for a company
or individual with a product idea that doesn’t have the proper
equipment or facility to produce the product at scale.
Often, people with great food product ideas do not have the
equipment, people, or production knowledge required to scale their
product to make it available for sale. Contract manufacturers can
help through business development, process consulting, and/or
production services. They can transform a product concept into a
manufactural and effectively packaged beverage or food.

.Benefits of using a co-manufacturing is that you don’t not to need
to rent a commercial kitchen, don’t need to pay most licenses and
insurances, and you don’t have to worry about maintenance either.
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Maintenance

Doors Handle
Fridge Handles
Light Switches
Plug Switches
Floors mopped regularly
Floors swept regularly b
Underneath Counters
Replace mop heads and use clean
water
Ovens
Grills
Deep Fat Fryers
Pots and Pans
Chopping Boards
Utensils
Splash Backs
Sinks and Drainers
Cookers, Movable Workstations,
Dishwashers, and White Goods moved
to clean
Don’t forget about Pest Control

Checklist & Recordkeeping For Success






Because there are several different tasks, procedures, and
regulations to complete, the best way to stay organized is by
keeping good records. And it also helps to have a good
checklist as your complete things on your to-do list.
For example, a checklist for your kitchen maintenance tasks
will help you and your team stay on point with cleanliness,
hygiene, and regulations.
Making sure you keep good records of everything well keep
you organized and ready for health department inspections.

Summary & Recap
Decide if you want to cook at home
 Find a commercial kitchen that fits your needs
 Watch out for bad contracts
 Research licenses and certifications
 Ask a ton of questions before signing anything
 Consider Co-packing and co-manufacturing
 Don’t overlook maintenance
 Keep good records
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Q&A
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Need Extra Help?
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