SAMPLE Commercial Kitchen Operating Policy

A.  Service to Be Provided

Shared Use Kitchen Facility (SUKF) agrees to provide Customer access to and use of the kitchen facilities at the Organizations site. Facilities and services provided shall include, but not be limited to: use of stoves, sinks, refrigerators, freezers, counters, individual storage areas, and such other services as described in the Commercial Kitchen Rate Schedule addendum which is attached, marked as Attachment #1, and herein incorporated by reference.

B.  Operating Schedule

Commercial kitchen availability is scheduled by the Shared Use Kitchen Facility (SUKF) kitchen manager and staff.

C.  Pricing Schedule

1. The Customer will be charged in accordance with the SUKF Commercial Kitchen Lease (“lease”).

2. Rent, per the Lease, shall be due and payable in advance on the first day of each calendar month.

D.  Security

The SUKF commercial kitchen is equipped with individual storage areas. The SUKF assumes no responsibility for the security of any equipment or supplies the Customer brings for use at the Commercial Kitchen. Customers may affix their own lock on the storage compartment which may be assigned to them upon execution of this agreement. Any additional security of storage arrangements shall be the Customer’s sole responsibility.

E.  Issuance of Key

With a ten dollar ($10.00) refundable deposit, Customer shall be entitled to one (1) numbered key to the SUKF Commercial Kitchen. Said key is not to be duplicated, and use of the key is limited to use by the Customer. Upon termination of commercial kitchen use, key is to be returned to the SUKF staff and deposit will be refunded. Loss of the numbered key issued to the Customer renders the Customer liable for installation of new locks on the SUKF Commercial Kitchen doors and the cost of issuing new keys.

F.  Liability of Customer

The SUKF shall not be liable for: any damage to either person or property sustained by the Customer or by any third party arising in any way out of the Customer’s use, operation, occupancy of commercial kitchen premises, or sale or distribution of any product manufactured on the commercial kitchen’s premises. The Customer covenants and agrees to indemnify, defend, and save harmless the SUKF and its employees from all claims, costs, and liabilities arising from or in connection with: damages or injuries to persons (including death) or property in, upon, or about the SUKF Commercial Kitchen’s premises, any portions thereof, or resulting from the sale, distribution, and use of any product manufactured by the Customer on the SUKF Commercial Kitchen premises.

G.    Public and Product Liability Insurance

Each tenant will maintain a minimum of $1,000,000 of product liability insurance and general liability insurance with the Shared Use Kitchen Facility listed as added named insured, commercial kitchen tenants will provide proof of insurance to the kitchen manager prior to processing any food products at the Commercial Kitchen that will be offered for sale. Any deviation from this policy must be approved in writing by the Shared Use Kitchen Facility Director.

H.    Inspection

The SUKF and its agent shall have the right to inspect the commercial kitchen premises at all times and reserves the right to enter the same whenever the SUKF, in its discretion, determines that it is necessary.

I.    Food and Equipment Safety and Sanitation

All Commercial Kitchen users will be required to complete the commercial kitchen’s course on Food and Equipment Safety and Sanitation. Upon completion, each user will be issued a dated certificate that will permit use of the kitchen for one year.

J.    Products

Only products that will be used for human consumption will be deemed appropriate for manufacturing in the commercial kitchen.

K.    Signs and Advertising

No signs or other advertising matter shall be attached or painted on the commercial kitchen premises without prior approval of the SUKF.

L.    Default

As time is of the essence, the Customer will have three (3) days after written notice from the kitchen manager to remedy any situation that is brought to the attention of the Customer. A violation, breach, or failure to keep or perform any conditions of this policy, shall not continue more than three (3) days after the situation is specified in written notice to the Customer from the kitchen manager. If more than three (3) days pass without any corrective action taken by the Customer, the kitchen manager may declare Customer’s rights under this management terminated. Furthermore, the kitchen manager may repossess and remove Customer’s property. The Customer will be charged any reasonable storage cost.

M.    Assignment

The Customer shall not transfer usage privileges or sublet the whole or any part of the commercial kitchen premises.
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