Shared-use kitchens enhance local and regional food businesses by offering
commercial kitchens for business use. Shared-use kitchens provide comprehensive
and diverse approaches for creating value-added products, where businesses can
prepare, cook, package, and store products in a shared-location. Small businesses like
restaurants and bakeries often use shared use kitchens when they do not have the
capital to afford a store front. Different models of shared-use kitchens can include
Incubators, innovation centers, accelerators and demonstration kitchens.

« Enabling cross-contamination of products
from multiple people using the kitchen

« Ensuring clean and proper food safety
standards are met by all users

« Accessing equipment, storage, and
necessary infrastructure

« Managing site appropriately for safety and

quality
« Securing enough storage and work space
in a facility

. ldentifying funding streams for
management and other inputs

« Locating proper facility within a
community

This institution is an equal opportunity provider. For the full non-discrimination
statement or accommodation inquiries, go to www.extension.iastate.edu/legal.
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