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Welcome to Harmony's Community Kitchen
Harmony Food Cooperative's Community Kitchen is a state-certified commercial kitchen facility available for lease Monday through Sunday, 8 a.m. to 8 p.m. to community members, community organizations, business groups, food entrepreneurs, and institutional users who agree to follow Harmony's Community Kitchen Policy Manual.
This Entrepreneurial Resource Guide is intended to help food entrepreneurs identify the agencies, certifications, insurance, business resources, and other information they may need to establish and operate a food business in Minnesota.
This guide is provided as a resource and is not a substitute for requirements established by the Minnesota Department of Agriculture, Minnesota Department of Health, local regulatory authorities, insurance providers, or other governmental agencies. Requirements may vary depending on the food being produced, how it is prepared, where it is sold, and other characteristics of the business.
Entrepreneurs are responsible for determining and meeting all requirements that apply to their individual business.

1. Before You Use the Kitchen: What Harmony Requires
Before beginning commercial food production in Harmony's Community Kitchen, entrepreneurial users must provide Harmony with the documents and information required by the Community Kitchen Policy Manual and Lease/Facility Use Agreement.
Required by Harmony
· Commercial General Liability (CGL) and Products-Completed Operations Insurance meeting Harmony's coverage requirements and naming Harmony's Kitchen as an additional insured.
· Signed Lease/Facility Use Agreement.
· Security deposit, as required by the applicable rental arrangement.
· Current contact information, including business address, phone number, and email address.
· Owner information, when applicable.
· Any additional documentation specifically required by Harmony based on the user's rental arrangement or intended use of the Kitchen.
Business and regulatory requirements
Depending on the nature of the business, an entrepreneur may also need:
· Business registration or other business formation documents.
· A Federal Employer Identification Number (EIN).
· State or local tax registration.
· A food license or other regulatory approval.
· Certified Food Protection Manager (CFPM) certification, when required.
· Product-specific permits, inspections, plans, or approvals.
· Additional food-safety training or documentation.
The requirements in this second group are determined by the entrepreneur's business circumstances and the appropriate regulatory authorities. Harmony does not determine which licenses, permits, or certifications apply to an individual business.

2. Determine Your Minnesota Food Licensing Requirements
Not sure what license you need?
Start here.
The Minnesota Department of Agriculture's (MDA) Food Licensing Liaison can help entrepreneurs understand the food licensing process and direct them toward the appropriate regulatory resources. MDA's current food licensing resources also include information about retail food businesses, manufactured food businesses, mobile food units, food stands, and other types of food operations.
Minnesota Department of Agriculture — Food Licensing Liaison Request
MDA Food Licensing:
651-201-6062
MDA.Licensing@state.mn.us
Minnesota Food Licensing Wizard
The Minnesota Food Licensing Wizard is an online tool that can help entrepreneurs identify potential licensing and permitting requirements based on their particular food business.
Minnesota Food Licensing Wizard
Minnesota Department of Agriculture — Food Licenses
MDA provides current information about food licenses, licensing processes, exemptions, and requirements for different types of food businesses.
Minnesota Department of Agriculture — Food Licenses
Minnesota Department of Agriculture — Starting a Retail Food Business
MDA's starting-a-business resources include information about shared and rented kitchens, farmers' markets, cottage food requirements, business planning, and the distinction between businesses regulated by MDA and those regulated by the Minnesota Department of Health.
Minnesota Department of Agriculture — Starting a Retail Food Business
Before contacting a licensing agency
It is helpful to have the following information available:
· What food products you intend to produce.
· How those products will be prepared and packaged.
· Where your ingredients and other raw materials will come from.
· How and where your products will be sold.
· Whether products will be sold directly to consumers, through farmers' markets, online, through retail stores, or through other businesses.
· Where production will take place.
MDA specifically recommends considering the type of food being produced, how it will be handled, where it will be sold, and the location of the kitchen when determining licensing requirements.

3. Minnesota Department of Health
Some food businesses and food establishments are regulated by the Minnesota Department of Health (MDH) rather than, or in addition to, the Minnesota Department of Agriculture.
MDH's Food, Pools, and Lodging Services section provides information about food licensing, the Minnesota Food Code, food-safety requirements, and Certified Food Protection Manager certification.
Minnesota Department of Health — Food, Pools, and Lodging Services
Food, Pools, and Lodging Services:
651-201-4500
health.foodlodging@state.mn.us
Entrepreneurs in the Bemidji area may also contact the MDH Bemidji District Office:
Bemidji District Office
705 Fifth Street NW, Suite A
Bemidji, MN 56601
218-308-2100
health.foodlodging@state.mn.us

4. Food Safety Certification
Certified Food Protection Manager (CFPM)
Minnesota food code requires most food establishments to employ a Certified Food Protection Manager (CFPM), although exemptions exist for certain types of operations. MDH administers the Minnesota CFPM program for both MDH and MDA.
Whether your business is required to have a CFPM depends on the nature of your operation. Do not assume that certification is or is not required for your particular business; confirm the requirement with the agency that regulates your establishment.
Minnesota Certified Food Protection Manager — MDH
Obtaining CFPM certification
For initial certification, applicants generally:
1. Complete an approved food-safety training course.
2. Pass an approved examination.
3. Submit an online application to MDH with the required documentation and fee.
Minnesota CFPM certification is generally valid for three years, with continuing-education requirements for renewal.
Minnesota CFPM — Initial and Renewal Process
Finding an approved course or examination
MDH provides a searchable list of approved initial courses, examinations, and continuing-education opportunities.
Minnesota CFPM — Courses, Exams & Continuing Education
ServSafe
ServSafe is one organization that offers food-safety training and food protection manager certification examinations. ServSafe's Food Protection Manager examination is accredited by the ANSI National Accreditation Board under Conference for Food Protection standards.
ServSafe Manager
Note: Entrepreneurs should confirm that the particular course and examination they select meet Minnesota's current CFPM requirements.

5. Business Formation and Registration
Food licensing is only one part of establishing a food business.
Entrepreneurs may also need to establish a legal business structure, register their business, obtain tax identification numbers, and address other business requirements.
Minnesota Secretary of State
The Minnesota Secretary of State provides information about choosing a business structure, registering a business, checking business-name availability, and other business filings.
Minnesota Secretary of State — Start a Business
Minnesota Secretary of State — How to Register Your Business
Minnesota Department of Employment and Economic Development (DEED)
Minnesota DEED provides additional resources for starting and organizing a business, including information about business structures, planning, financing, licensing, and other startup considerations.
Minnesota DEED — Starting a Business
Federal Employer Identification Number (EIN)
Entrepreneurs may need a Federal Employer Identification Number (EIN) from the Internal Revenue Service. Requirements vary depending on the business structure and circumstances.
The Minnesota Secretary of State notes that business registration does not provide a federal or state tax identification number.
Entrepreneurs should consult the appropriate state and federal tax agencies, or a qualified tax professional, to determine what registrations apply to their business.

6. Insurance
Entrepreneurial users of Harmony's Community Kitchen are required to maintain Commercial General Liability (CGL) insurance that includes Products-Completed Operations coverage in the amount required by Harmony's Community Kitchen Policy Manual and Lease/Facility Use Agreement.
Harmony's current insurance requirement
· $1,000,000 per occurrence
· $2,000,000 aggregate
· Harmony's Kitchen must be named as an Additional Insured as required by Harmony's agreement.
A certificate of insurance must be provided to Harmony before commercial use of the Kitchen.
What do these coverages mean?
Commercial General Liability (CGL) generally provides coverage for certain claims involving bodily injury or property damage arising from business operations.
Products-Completed Operations coverage generally addresses certain claims arising from products after they have been sold or distributed.
Because insurance policies and coverage vary, entrepreneurs should discuss their particular business with a qualified commercial insurance agent and confirm that their policy meets Harmony's requirements.
Finding insurance
Entrepreneurs may obtain coverage through a commercial insurance agent or broker. Specialized food-business insurance providers are also available.
Food Liability Insurance Program (FLIP)
The Minnesota Farmers' Market Association also provides information about insurance resources for food and market vendors.
Minnesota Farmers' Market Association — Vendor Insurance Resources
Harmony does not recommend or endorse any particular insurance provider.

7. Lease Agreement and Security Deposit
Lease/Facility Use Agreement
Entrepreneurial users must review and sign Harmony Food Cooperative's Community Kitchen Lease/Facility Use Agreement before commercial use of the Kitchen.
The Lease/Facility Use Agreement establishes the terms and conditions governing the rental arrangement.
Harmony Food Cooperative Community Kitchen
Security Deposit
A security deposit is required as specified in the Community Kitchen Policy Manual and Lease/Facility Use Agreement.
Current security deposit amounts are:
· $50 — individual users and nonprofit organizations renting for more than one week but less than one month.
· $100 — entrepreneurial users renting for more than two days but less than one month.
· $200 — any user renting for one month or longer.
Harmony may retain all or part of a security deposit as permitted by the Community Kitchen Policy Manual and Lease/Facility Use Agreement. Any unused portion of the security deposit will be returned according to the terms of the rental agreement.
The Lease/Facility Use Agreement and Community Kitchen Policy Manual govern if there is any question about security deposits or other rental terms.

8. What's Available in Harmony's Community Kitchen?
Harmony's Community Kitchen is equipped with a variety of commercial and small-scale food-production equipment.
Major Equipment
· Tri-Star six-burner commercial gas range and stove
· American Range Majestic double-deck convection oven
· Hobart 20-quart mixer
· Cleveland electric soup kettle
· Ascend commercial two-door cooler
· Three-compartment dishwashing sink
Small Equipment and Kitchenware
· KitchenAid food processor
· KitchenAid 4.5-quart Ultra Power mixer
· Miscellaneous tools, utensils, and small kitchenwares
Equipment availability and use are subject to the Community Kitchen Policy Manual and applicable rental arrangements.
Entrepreneurs should review the Policy Manual and/or their rental agreement for requirements concerning equipment use, cleaning, storage, and care.

9. Additional Resources for Food Entrepreneurs
Starting a food business involves more than obtaining a Kitchen and a food license. Entrepreneurs may also benefit from resources related to business planning, financing, taxes, marketing, labeling, product development, and sales.
Minnesota Department of Agriculture — Food Business Resources
MDA's food-business resources include information about starting a food business, shared kitchens, farmers' markets, cottage food, licensing, and other food-business topics.
MDA — Starting a Retail Food Business
Minnesota Department of Health — Minnesota Food Code
The Minnesota Food Code establishes food-safety requirements applicable to regulated food establishments.
Minnesota Food Code — MDH
Minnesota Department of Health — Certified Food Protection Manager
Information about CFPM requirements, certification, approved courses and examinations, and renewal.
Minnesota CFPM Resources
Minnesota Secretary of State — Business Resources
Information about business formation, registration, naming a business, and other business filings.
Minnesota Secretary of State — Business Resources
Minnesota DEED — Business Resources
Information about organizing, planning, financing, growing, and operating a Minnesota business.
Minnesota DEED — Business Resources

10. A Good Place to Start
If you are new to food entrepreneurship, you do not need to figure everything out at once.
A useful starting sequence is:
1. Define your product.
What are you making, and how will it be prepared and packaged?
2. Decide how and where you will sell it.
For example: direct-to-consumer sales, farmers' markets, online sales, grocery stores, restaurants, or other businesses.
3. Determine which agency regulates your operation.
Use the Minnesota Food Licensing Wizard or contact the MDA Licensing Liaison.
4. Determine what food-safety training or certification is required.
If a CFPM is required, use MDH's current resources to find an approved course and examination.
5. Establish your business.
Determine your business structure and complete any required registrations and tax-related steps.
6. Obtain appropriate insurance.
Make sure your coverage meets Harmony's requirements before beginning commercial production.
7. Review and sign Harmony's Lease/Facility Use Agreement.
8. Review Harmony's Community Kitchen Policy Manual.
9. Provide Harmony with all required documentation before your first commercial Kitchen use.

Important Reminder
Harmony Food Cooperative provides the Community Kitchen facility and establishes policies governing its use. Harmony does not determine which licenses, permits, certifications, insurance policies, or other regulatory requirements apply to an individual food business.
Food entrepreneurs are responsible for contacting the appropriate regulatory agencies and other professional resources to determine and satisfy the requirements applicable to their operation.
Because laws, regulations, licensing processes, and agency resources may change, entrepreneurs should rely on current information provided by the appropriate regulatory authority.
When in doubt about a food-business requirement, start with the Minnesota Department of Agriculture Food Licensing Liaison or the Minnesota Department of Health, as appropriate.
Harmony's Community Kitchen Policy Manual and Lease/Facility Use Agreement remain the controlling documents for requirements governing use of Harmony's Community Kitchen.

