Deuel Community Kitchen
The Deuel Community Kitchen is
available to producers and packagers of:
ü
ü
ü
ü
ü

Specialty Foods
Caterers
Farmer’s Markets
Start-up businesses
Existing Food Processors

Individual entrepreneurs are called
‘Chefs’ who want to get their special
recipes off and running in Deuel County.
The Deuel Community Kitchen is
located at Deubrook School in Toronto,
SD.

Business Planning and Marketing
Once an entrepreneur’s product is ready for
marketing, DADi assists with guidance on a
business plan and making connections with
necessary external resources.
If financing is necessary, a formal business
plan becomes a requirement. The more
serious entrepreneurs consider the following:
•
•

•
•
•

•
•
•

Who are you?
What is your product/business and
how is it different from your
competitors'?
Who is your client base?
Who is your competition and what
are they doing?
How much does your product cost to
manufacture, package, promote, or
label?
How much can you sell it for?
Where do you want to be in two
years?
What will you need to do to get to
your goal?
Telephone 605.874.8038
Cell: 605.210.0575
www.deuelarea.com
PO Box 647
Clear Lake, SD 57226

“Deuel Area Development is an equal opportunity provider,
and employer.”

Deuel Area
Development’s
Incubators

Business and Kitchen

“Your Vision, Our Mission.”

Growing Deuel County
“Your Vision, Our Mission”

Business Resource Center
Deuel County Courthouse

Designed with the new entrepreneur in mind,
the BRC is available to jump start business.
Helping a start-up business who cannot
afford office rental or cannot work from their
home; this space is offered at a minimal fee.
This private office is equip with new state-ofthe-art technology equipment; Lenova
computer, HP copier/scanner, phone, fax,
large screen monitor, filing space and privacy
for interviewing and meeting with clients.
This space is provided to help get businesses
off the ground.
The rest of the center is available to
businesses and individuals for webinars,
online classes, research, GED’s, or searching
employment sites. Most recently the BRC
was used as a proxy location for testing for
an area technical school.

Certified Kitchen
Many recipes begin in the home
kitchen; which later becomes a barrier
to business expansion or prevents initial
product experimentation because of
laws limiting and prohibiting homebased kitchen usage. To be legal, the
start-up food manufacturer must make
their product in a licensed (or
commercial) kitchen.
Kitchen users ”Chefs” will be
required to attend an orientation by the
kitchen manager as well as sign on a
kitchen checklist required when using
the kitchen. Signing also enters the
entrepreneur into an agreement with the
facility, DADi, and each other to limit
liability and assure mutual understanding. Kitchen guidelines have been
established pertaining to rules on the
kitchen as well as the checklist. A SD
Food Service License from the SD
Department of Health might be
required. There is a minimal one-time
fee required to become a DCK Chef as
well as a small daily fee when using the
kitchen.
The DCK provides necessary equipment: refrigerators, oven, range,
commercial size mixer, work tables,
food processors, pots, pans, utensils,
large-capacity pressure cooker, canner,
and dehydrator.

