525 KITCHEN | LAUNCH TRACK
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A 501C3 PROJECT

COMMISSARYe SHARED SPACE INCUBATOR

The 525 Kitchen
Launch Track

Build a food business that is ready to produce, price, sell, and grow.

$100 per month

90-day structured market-readiness support plus limited, scheduled kitchen practice while you
complete the Launch Track.

PRODUCT / PRICING / COMPLIANCE / PRODUCTION / SALES
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525 KITCHEN | LAUNCH TRACK

A strong idea deserves a real path to market

The Launch Track is for early-stage food entrepreneurs who have a product idea and are willing to
do the work, but are not yet ready for full 525 Kitchen membership. It gives you an affordable
place to test your plan, practice production, and build the basic systems needed to sell with
confidence.

You do not have to arrive with every answer. You do need to be ready to make decisions, meet
deadlines, follow food-safety requirements, and identify a realistic way to reach paying
customers.

What your monthly fee includes

¢ A guided readiness packet and seven launch milestones.

¢ A monthly progress check-in with 525 Kitchen staff or a designated advisor.

e Production-readiness coaching with Cindy, including focused menu development, workflow
planning, and practice-run feedback.

¢ Up to four hours of scheduled practice kitchen time each month, subject to availability and
completion of required onboarding.

e Access to appropriate 525 Kitchen learning opportunities and market-readiness resources.

e A clear review process for transition into regular kitchen membership.

Important boundaries

Launch Track kitchen time is for approved product testing, process practice, and readiness work.
It is not infended to replace regular commercial kitchen memlbership or support ongoing high-
volume production. Additional kitchen time, storage, special equipment, classes, permits,
ingredients, packaging, insurance, market fees, and other business expenses are not included
unless stated in writing.

The goal

Move from '| make something people like' to | know what | sell, what it costs, how | make it
safely, and where my next customers will come from.'

Your production guide

Cindy serves as the Launch Track Production Readiness Lead. She helps participants narrow and
stfrengthen the launch menu, franslate recipes intfo a workable commercial process, plan
equipment and kitchen flow, test realistic batch sizes, identify packaging and storage needs, and
learn from practice runs. Her role is practical coaching and production planning; each business
remains responsible for its recipes, regulatory approvals, purchasing, staffing, and final business
decisions.
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PROGRAM FIT

Is the Launch Track right for you?

This pathway may be a good fit if you:

e Have a specific food product or focused menu idea.

e Need help furning that idea into a workable sales and production plan.

e Are willing to start small, test assumptions, and revise your approach.

e Can participate in scheduled check-ins and complete readiness assignments.
e Agree to follow all 525 Kitchen policies and applicable food-safety rules.

This pathway may not be the right fit yet if you:

e Do not yet know what type of food business you want to start.

e Expect 525 Kitchen to secure customers, permits, funding, or guaranteed sales for you.
e Need unrestricted production or storage immediately.

e Are not prepared to obtain required certifications, permits, insurance, or approvals.

e Are unable to follow scheduling, payment, sanitation, and facility-reset expectations.

Before you begin

Readiness question Your starting point

What will you sell? Notes:
Where will you sell it? Notes:
When do you expect your first sale? Notes:
What is your biggest barrier today? Notes:

Notes:

How will you make your first $500?

525 Warsaw Street, Frankfort, Kentucky | 525Kitchen | 3



525 KITCHEN | LAUNCH TRACK

Seven milestones to market readiness

1 Product Choose a focused launch menu of 1-5 products.
2 Cost + Price Know your per-unit cost and set defensible prices.

3 Compliance Map the approvals and protections your business

needs.
., Work with Cindy fo refine the menu and build a
4 Production Plan . .
repeatable commercial production plan.
Name at least one redlistic route to market and one
5 Sales Plan . .
specific opportunity.
6 Business Basics Create a simple way fo Tokg orders, accept
payment, and frack the business.
7 First 90-Day Goal Commit to measurable activity and results for your

first selling season.

How progress works

At each check-in, you and 525 Kitchen will identify what is complete, what needs revision, and the
next action. Completion is based on demonstrated readiness, not simply time enrolled. Most
participants should plan for approximately one to three months, depending on their starting point
and follow-through.

Keep it practical

A short menu, areal cost, one workable production day, and one confirmed selling
opportunity are more valuable than a thick business plan that never reaches a customer.
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MILESTONE 1 OF 7

Product

Your aim

Define a focused launch menu of one to five products that you can produce consistently and
sell clearly.

My business or working business name

My core product in one sentence

Launch menu

_ Product/menu item Package or serving Why it belongs at launch
1

Product readiness check

e| can describe each product without a long explanation.

¢| have made each product more than once with consistent results.
e My launch menu is realistic for my time, equipment, and budget.

e | know which product is most likely to become my best seller.

The one product | will lead with - and why
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Cost + Price

Your aim

Calculate the frue cost of at least one priority product and set a price that can support the
business.

Cost more than ingredients. Include packaging, labels, payment fees, kitchen time, labor, delivery
or market costs, and a reasonable allowance for waste.

Cost category Batch cost Cost per unit

Ingredients $ $
Packaging + label $ $
Kitchen/facility $ $
Labor $ $
Selling/payment fees $ $
Waste + other $ $
TOTAL $ S
Pricing decision
Planned retail price $
Planned wholesale price, if applicable $
Gross dollars remaining per retail unit $

Units needed to make first $500 in sales

Reality check

If the market will not support the price you need, change the product, portion, package,
process, channel, or cost structure before scaling.
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MILESTONE 3 OF 7

Compliance

Your aim

|dentify who regulates your product and what must be in place before production and sale.

Requirements vary by product, process, and sales channel. 525 Kitchen can help you identify
questions and resources, but each business is responsible for confirming and maintaining its own
legal and regulatory compliance.

Business registration Done / In progress / N/A

Food manager / safety

- . Done / In progress / N/A
certification prod

Health department or regulatory

Done / In progress / N/A
approval

Product/process approval, if Done / In progress / N/A

required

Liability insurance Done / In progress / N/A
Label review Done / In progress / N/A
Sales tax or other accounts Done / In progress / N/A
Market/vendor approval Done / In progress / N/A

The agency or official | will contact first

My next compliance deadline

Do not guess

A social-media post, another vendor's practice, or an informal opinion is not regulatory
approval. Confirm requirements with the agency responsible for your product and sales
channel.
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MILESTONE 4 OF 7

Production Plan

Your aim

Work with Julie & Cindy to turn a promising menu info a focused, repeatable, and financially
realistic production process.

Cindy's role: Production Readiness Lead

Cindy will guide menu development and production logistics through a menu review, a
planning conversation, and feedback from an approved practice run. The goal is not to
redesign your business for you; it is to help you spot avoidable problems before they become
expensive ones.

A. Menu development review

Bring your proposed launch menu and recipes to the review. Together, you will look for
unnecessary complexity, ingredient overlap, equipment conflicts, long prep steps, difficult
packaging, and products that may not fit the intended sales channel.

Can it be made
consistentlye

Does it fit the sales channel2
Can ingredients cross over?
Is packaging practical2

Can quality hold through
sale?

Is the margin worth the
work?e

Menu changes recommended after review

Products approved for the first practice run

MILESTONE 4 OF 7 - CONTINUED
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Production logistics with Cindy

Use this plan during the production-readiness meeting. Be specific enough that another trained
person could understand the infended sequence.

Target batch + yield Notes: Ready / Revise
Ingredients + suppliers Notes: Ready / Revise
Receiving + storage Notes: Ready / Revise
Equipment + smallwares Notes: Ready / Revise
Prep sequence Notes: Ready / Revise
Cook / bake sequence Notes: Ready / Revise

Batch scaling check
N S T S
Expected servings / units
Actual usable yield
Key ingredient quantity
Estimated production time

The assumption Cindy wants me to verify during the practice run
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MILESTONE 4 OF 7 - PRODUCTION DAY

Production-day timeline and handling plan

Map the order of work before the practice run. Cindy will help identify station conflicts, idle time,
food-safety pressure points, and tasks that can be grouped or completed in advance.

Holding, packaging, and reset

Cooling / hot holding Notes:
Packaging + labeling Notes:
Transport + market setup Notes:
Cleaning + facility reset Notes:

The production bottleneck Cindy wants me to test
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Test, measure, and improve

The practice run should produce useful evidence. Record actual time, yield, waste, equipment
bottlenecks, packaging performance, and what happened to product quality during holding or
fransport.

Batch size / units
Total production time
Hands-on labor time
Usable yield

Waste / loss
Packaging time

Hold or fransport time

Estimated cost per unit

Practice-run debrief with Cindy

What worked and should be repeated What must change before selling

Realistic units | can produce in one approved kitchen session

My next production test or corrective action

Cindy's production-readiness review: Ready to advance / Revise and retest

Cindy: Date:
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MILESTONE 5 OF 7

Sales Plan

Your aim

Choose at least one realistic route to market and identify a specific selling opportunity.

Possible channels include farmers markets, pop-ups, 525 Kitchen markets, catering or preorders,
retail or wholesale accounts, a food truck, online ordering with pickup, and events or festivals.

Sales channel Specific opportunity Target date Status / next action

Walk through your first $500

What will you sell, and in what quantity?
Where and when will you sell it?
How will customers hear about it and place an order?

What will you do if sales are slower - or faster - than expected?
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Business Basics

Your aim

Put simple systems in place so a customer can find you, order, pay, and receive the right
product.

Business name + contact
Ready / Not yet

information

Ordering method Ready / Not yet
Payment method / POS Ready / Nof yet
Business bank account Ready / Not yet
Basic bookkeeping plan Ready / Not yet

Customer pickup / delivery Ready / Not yet

instructions

Branding + product photos Ready / Not yet
Labels + packaging Ready / Not yet
Refund / cancellation approach Ready / Not yet

Customer journey test

Ask someone unfamiliar with your business to try to find your menu, understand what you sell,
place an order, pay, and locate pickup instructions. Record where they became confused.

The one customer-facing problem | need to fix first
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MILESTONE 7 OF 7

Your First 90-Day Goal

Your aim

Set a measurable goal with activity, revenue or customer targets, and a deadline.

Make it measurable

Strong: 'Aftend six farmers markets and generate $3,000 in sales by November 30.' Weak: 'Grow
my business.'

My 90-day goal

1

2

Numbers | will track

¢ Selling dates completed

e Units produced and sold

e Total sales

e Product cost

e Unsold product or waste

e Repeat customers or repeat orders

e What customers asked for or commented on

My scheduled 30-day review date

My scheduled 90-day review date

COMPLETION REVIEW
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Ready to transition to full membership

525 KITCHEN | LAUNCH TRACK

Completion means you have enough evidence and structure to begin operating responsibly. It
does not require perfection or guaranteed success.

Focused launch menu of 1-5 items

At least one completed product cost and

price

Required approvals identified and
underway/complete

Cindy's production-readiness review
completed

Practice run measured and revised as
needed

Workable production, packaging,
storage, and reset plan

Specific route to market and sales
opportunity

Ordering and payment systems

Measurable 90-day goal

Demonstrated reliability with scheduling,
sanitatfion, payment, and communication

Review outcome

e Approved to begin standard 525 Kitchen membership onboarding.
e Continue in Launch Track with the action items below.
e Pause participation unfil the identified prerequisites are complete.
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COMPLETION REVIEW - DECISION

Transition decision and next actions

Use this page to document the decision, required follow-up, and responsibility for each next step.
A participant may be ready to sell while still needing limits on menu size, batch volume, storage, or
production frequency.

Required next actions

Target transition or review date

Conditions or production limits, if any

Approved menu, batch size, kitchen frequency, storage, or follow-up requirements

Participant: Date:

525 Kitchen representative: Date:
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Launch Track acknowledgment

By participating in the 525 Kitchen Launch Track, | understand and agree that:

eThe fee is $100 per month, due according to 525 Kitchen's payment procedures, and
participation is month-to-month unless otherwise stated in writing.

e The program includes up to four hours of scheduled practice kitchen time per month. Unused
time does not roll over, tfransfer, or have cash value.

e Kitchen access requires completion of applicable onboarding, scheduling approval, and
compliance with food-safety and facility rules.

e Practice access is not a substitute for regular membership or ongoing commercial production.
525 Kitchen may require fransition to standard membership when business activity or kitchen
use exceeds the Launch Track's purpose.

o | am responsible for my business decisions and for confirming all licenses, permits, certifications,
insurance, taxes, labeling, and regulatory requirements.

¢ 525 Kitchen does not guarantee approval, market acceptance, sales, profit, funding, or
business success.

e Ingredients, packaging, storage, equipment not normally available, market fees, insurance,
permits, classes, and additional kifchen time are not included unless stated in writing.

e Failure to follow payment, scheduling, sanitation, safety, storage, facility-reset, or conduct
expectations may result in suspended access or removal from the program.

Business / participant name

Signature: Date:

CONTACT: 525kitcheninc@gmail.com | 502.382.6568 | 525kitchen.org

525 Warsaw Street, Frankfort, Kentucky | 525 Kitchen | 17



