Commercial Kitchen Rental Questionnaire

What happens when you cannot bake or cook from home for profit and you have to use a licensed commercial kitchen? It can be a nightmare if you do not do your homework and make sure the owners of the commercial/incubator kitchen are there to help you and guide you through the food processing journey. Below are a few key points to remember when working with commercial kitchen rentals. Every commercial kitchen facility for rent may not be licensed to process the foods you are preparing, so make sure before completing an application that the facility meets all your needs.
1. Don't be afraid to ask questions (You want to make sure the facility is licensed and insured)



	

	

	

	

	


2. Inspect the facility thoroughly first, to make sure it has all the equipment and supplies you will need to prepare your product.



	

	

	

	

	


3. Ask the administrators/owners of the facility if they offer other services that will benefit you and assist you in developing your small food processing business. Will these services cost you more? or are they included in the kitchen rental fees?



	

	

	

	

	


4. Does the facility require an application to be completed? This will assist them in meeting your needs as a food processor? (Ask how your personal information will be used and who will have access to it.)



	

	

	

	

	


5. Does the facility require you to fill out and return a User Contract that includes rental and use of equipment policies? (It is imperative that you know up front what you are responsible for before you start processing your product.
	

	

	

	

	


6. Does the facility provide an area where you can store your products? (Cold storage)


	

	

	

	

	


7. Does the facility provide an area where you can store your supplies, bottling, packaging, labels etc? Will your supplies be secure?


	

	

	

	

	


8. Does the facility require you attend any type of Food Safety and Sanitation workshop or provide proof of similar type training or does the facility provide that training to you?


	

	

	

	

	


9. Are there time limits on when you can use the kitchen? (Offering flexibility allows processors to use the facility when they have product to produce, saving time and money)


	

	

	

	

	


10. Does the facility require the processor to prepay for scheduled use of the kitchen and/or pay a security deposit to secure use of the rented kitchen?


	

	

	

	

	


11. Ask the administrative staff/owner to walk you through a typical day in the facility and always ask to speak to someone who has used the facility before; or better yet make a return visit when another processor is present.
	

	

	

	

	


