COOPLERATIV I

Catenng |5. an excrhng, {:ha.llenglng am:E crea'r.l'-'e E:ndaavnr that can
& both financially rewarding and fun. But dorm't tum on the oven just
yetl A successful caterer should have =ome basic knowiedge and
abiliies, as well as be informed of complex local, state, and federal
regulations. This publication is intended as a guide for those
Jinterested in starting a catering business.
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™ TRAITS & SKILLS
0 Ve must be a zood ook Imaginedon and
creabvity ase part of endertanding baic food
chamisiry. If you are 2 slave to mcipes 2ad preciuion
measement, cooking fr larse mombers may oot he
for yoa. It halps 1o be Sexible as you develop sxpestise
With practics, the coce Dew expensnes becoma obd
had.
S YVou muzt be organized Time i3 money. Baing
crganized can be leamed and comtinealy ipssrorad
But 3 major key o crganizaton is f0 coDCsmiang om
ome thing ar a tme. Make daily lists s 2o ezargy will
s mrasted and like jobs can be parformed affciemthy.
Prioritize jobs 50 that you work oo the moes: nrgext
fimt, whan you'm atyour best Runnimg 8 succassfzl
lraringss means your life must hecome more orzanizod
and compartmentalized.

8 Yon muzt be able to weork hard asd mnder
preszure. Cataring mmeeives heed piyaical work and
sometime: long honrs. Stmiva and Job of energy 2me
zaqded. Foouimg oo ooe thing ata dme can mduce
panic. Panic i simply 2 macton of wormng about
wiat yoo still haove to do tnsteed of comcantrating om
wiat you're doing. So, you leamm wo roll with e
penches

Y Veu must have personality. Catering i3 2 personal
wervice business. If s an opportenify 10 mest all kinds
of people. You meat Hie people and be akke to mlate o
thedr nesds. If yom aleady have these basic
charscteristics but o practical experience, you may
want o wosk @ the Seld befome sasting yeo= cam
traring:s. Bo prepared to ghve up tma with your Soiky
and frends., bobbies and civic actvities while you stan

a mew beminess

Now. you're ready to look 2t the rules and megm-
lzticos of & catering busizess. Never anempt co siart
any busizes: withonr Grar checlhing all loeal, stare,
and federal regulagon: REFORE deins buzimess.

= RECULATIONS, LICENSES & PEREMITS
Kitchen Facilities

Tha Emmcky Food, Dz and Coumetic Act and
Smm Renil Food Code prohibdt the sl of foods
pospared in a homa kicchen 5o o cater in Kentucky
vou ezt have a cartified iotchen sepamate from the
kitchaz wsad by your famity. This ceparate Scility
mmmst be mspecied and approved by the Jocal health
depariment.

A sapanate oichen can e bl n the basansent,
2 comrerted gamags, or a building not baing nsed Sor
another pazpove. Babors begizming any constracdon
oz ramodaling, szbmt foor plans and phesting plaz:
that pdhere to building codes and ronmg b
Centact your Jocal heald depastmeat well in advanis
aboat kivchen equipmest reqomerent. Plumibing
mmst b dome by a licensed plumber and inspecied oy
the Dividon of Plumbing, 1047 U5 Huy 1275,
Frankinct, EY 20501 S02/569-3580.

If comstrocting a new Scility or umodaling an

MNg OO WIS 100 eEpentive, you might be able
o reat an approved or certified kicchen, Often, a
church or ofher nom-profit orgamiration with an
approeved Hacility will allow you o wse o5 kiichan for
2 wall fou. Small restaurants may be availakls for
runt dzring off-howurs. Even when resting. an ameea]
parmt b requingd.

Tha Stxte Botail Feod Code contaims sade food
pespanration regniytions. Yeow thonld be familiar axth
all safe food handling practices. Food Safety Manager
and Feodhandler Cartifications are mandatery in
many areas of Kantacky



