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As an innovative and newly emerging sector in
the food supply chain, shared kitchens enable
diverse local food businesses to produce, store,
and sell their products through a wide range

of channels. They provide a valuable resource
to communities who seek to address potential
barriers to business development, including
access to facilities and capital.

Shared kitchens are defined as “licensed
commercial spaces that provide a pathway for
food entrepreneurs—ranging from chefs, caterers,
food truck operators, and bakers, to value-added
producers and packaged food and beverage
makers—to launch and grow their businesses.'”

Given their relatively recent growth, little is
known about the types of operators using these
facilities and the dynamics of their business
growth. In 2021, Colorado State University and
the Food Corridor, funded through a cooperative
agreement with USDA's Agricultural Marketing
Service, conducted a survey of food business
owners operating out of shared kitchens to
learn more. Survey responses were collected
from April through October 2021 with a total of
179 complete responses. Questions focused on
business operation characteristics, motivations,
and challenges they face.

For more details on the sample, see the Survey
Overview research brief.



Motivations and Pathways to Starting a Food Business

Business owners have diverse, and often multiple, motivations for starting their food businesses (Figure 1a). The
majority of those surveyed said they wanted to be their own boss. A substantial number also indicated that doing
something enjoyable in their spare time or testing a business concept before expanding were important reasons for
starting their food business using a shared kitchen. As noted in the Survey Overview, most business owners pursued
these goals by exclusively operating in shared kitchens or producing out of their home kitchens before utilizing a
shared kitchen. This raises the question: how did respondents become aware of shared kitchens? We found that 45%
of business owners surveyed found shared kitchens via word of mouth, while 41% found them through an online
search (Figure 1b).

Figure 1a. Motivation for Starting Food Business
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Note: N=179, respondents could select all that apply, so totals may exceed 179. On average, respondents indicated that they
were motivated by 2 goals.

Figure 1b. How Respondents Found a Shared Kitchen
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Note: N=179, respondents could select all that apply, so totals may exceed 179.



Start-Up Requirements to Use Shared Kitchens

Upon deciding to utilize a shared kitchen, business owners must navigate many licensing, certification, and other
requirements before beginning production. Shared kitchen users must meet an average of five distinct food safety
and regulatory requirements before they can utilize a shared kitchen. Almost all the respondents had to complete a
Food Handler’s food safety training, hold liability insurance, have a Tax ID or business license, and complete a kitchen
rental application. Many business owners were also responsible for county and city level requirements. Few were
required to have a Hazard Analysis and Critical Control Points (HACCP) plan, acidified foods certification, or meet a
USDA requirement before beginning production.

Despite these hurdles, 84% of respondents indicated that it took them six months or less to complete the necessary
licensing and certification tasks before beginning production. The support provided by shared kitchens helps business
owners come into compliance relatively quickly. Almost 80% of respondents said the kitchen helped them navigate
these requirements, while 34% indicated that the local health department provided assistance. These responses
showed that in many cases shared kitchens provided business owners with the help they needed to understand
regulatory requirements that might otherwise have slowed their business development.

Figure 2a. Required Trainings, Licenses, or Certification Shared Kitchen Users Needed to Obtain to
Begin Production
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Note: N=179, Respondents could select all that apply, so totals may exceed 179.

Figure 2b. How Long it Took to Complete Pre-Registration Requirements
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Note: N=179, Respondents could select one option.



Does the Motivation for Starting a Food Business Influence
the Tenure with a Shared Kitchen?

We wanted to see if there was a connection between the amount of time businesses utilize shared kitchens and the
owners’ motivations for starting their business, so we analyzed the survey data to see if there was any relationship.
While most people spent the same time getting started in a shared kitchen, they spent different amounts of time
using shared kitchens, as noted in the Survey Overview research brief.

While we didn’t find a clear overall pattern between motivations and time spent using a shared kitchen, we found
several interesting observations. First, those using a shared kitchen for 0-6 months largely said that supplementing
income from another job motivated them to start their business. Since the survey was administered in 2020,

this could be driven by lost or reduced income because of Covid-19. Second, being your own boss was the most
common motivator - about 50% of respondents chose this response, from those in business for a few months to
well-established, multi-year businesses. This indicates that shared kitchens can support entrepreneurially motivated
businesses throughout their lifecycle and may play a role in the success of established businesses.

Figure 3. Motivation for Starting a Food Business by Length of Time at Shared Kitchen
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Note: N=179, Respondents could select all that apply, so totals may exceed 179.

Overall, shared kitchens are effectively providing operational space for business owners with many different
motivations. Further, as noted above, people largely find shared kitchens through informal channels (Figure 1b).
Shared kitchens are embedded in local social networks and are well positioned to provide services to a wide range of
businesses. Additionally, food businesses with a variety of motivations and at various phases of development (from
start-up to over 5 years) may maintain business relationships with shared kitchens because they offer such flexible
options.



Endnotes

1 Meader McCausland, Dawn, Rachael Miller, Ashley Colpaart, Meghan King. 2018
Shared Kitchen Toolkit: A Practical Guide to Planning, Launching and Managing a
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from http:/www.thefoodcorridor.com/resources/.
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