
 

Kitchen Readiness Checklist for Food Businesses​
Complete this checklist prior to applying for kitchen membership to evaluate if you are ready for 
shared kitchen production. 

Legal Foundation (Must-Haves) 

​ Business entity registered (LLC, sole proprietorship, etc.) 

​ EIN obtained from IRS (if you will have employees) 

​ Business name decided and DBA filed (if applicable) 

Insurance Requirements 

​ General liability insurance quote obtained (most kitchens require $1M minimum) 

​ Product liability insurance researched 

​ Understand that you'll need to add the shared kitchen as "additional insured" 

Food Safety Credentials 

​ Food handler's certificate or food safety manager certification obtained 

Product Development 

​ Recipes finalized and tested in home/test environment 

​ Product shelf life & storage needs estimated 

​ Allergens in your products identified 

​ Production volume needs estimated (hours per week/month) 

Business Planning Basics 

​ Clear understanding of your target market 

​ Pricing strategy outlined (even if preliminary) 

​ Sales channels identified (retail, wholesale, farmers markets, online, etc.) 

​ Equipment and tools needs list created based on your recipes 

Research & Knowledge 

​ Local health department requirements researched 

​ State cottage food laws reviewed (if applicable) 

 



 

​ Labeling requirements for your product type understood 

​ Shared kitchen pricing models understood (hourly vs. monthly) 

Financial Readiness 

​ Startup budget created including: 

​ Kitchen rental deposits and fees 

​ First month's kitchen rental costs 

​ Initial ingredient and packaging inventory 

​ Insurance premiums 

​ Permits and licenses 

​ Cash reserves available for 3-6 months of operating expenses 

Professional Presentation 

​ References prepared (professional or character references) 

​ Clear explanation of your business ready for kitchen interview 

Questions to Ask During Kitchen Tours 

Facility Details 

​ What equipment is available and included in rental? 

​ What are the booking procedures and scheduling flexibility? 

​ What are the exact hourly/monthly rates and fee structure? 

​ What storage space is included (dry, refrigerated, frozen)? 

​ Are there any prohibited products or ingredients? 

​ What are the minimum rental commitments? 

Operational Requirements 

​ What insurance coverage is required? 

​ What certifications do I need before starting? 

​ What are the facility rules and cleaning requirements? 

​ How is equipment maintenance handled? 

​ What happens if I damage equipment? 

​ Are there restricted times? 

Support & Community 



 

​ Is there an orientation or onboarding process? 

​ Are there other members I can connect with? 

​ Do you offer any business support or resources? 

​ How do you handle conflicts between members? 

​ What is the cancellation or exit policy? 

Logistics 

​ What are the security/access procedures? 

​ Can I receive ingredient deliveries here? 

​ Is there parking or loading zone access? 

​ Are there any additional fees (cleaning, storage, utilities)? 

​ What is the application and approval timeline? 

 

Why This Pre-Work Matters 

Shared kitchens receive many applications and prioritize members who are: 

●​ Serious and prepared - demonstrating you've done your homework 

●​ Financially stable - showing you can sustain membership 

●​ Compliant - meeting basic legal and safety requirements 

●​ Professional - ready to operate safely alongside other businesses 

Completing this checklist increases your chances of acceptance and helps you negotiate better terms. 

Timeline: Most applicants should allow 4-8 weeks to complete this checklist. 
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