
 

Are you a New Food Business? 

Starting a food business is hard.  You know what’s helpful?  Resources. Our network of 
regulatory, logistical and business pros will help you get started. 

1. Create a Business Plan. A business plan is a blueprint of every aspect of your business. 
a.  Sales, Marketing, Advertising, Promotion, Location, and products are just some 

of the categories to consider when creating a plan. 
b. This website will help you start your plan: https://www.sba.gov/business-guide/  

2. Choose a business structure.  Different business structures have different tax 
implications and different levels of personal liability.  Therefore, you want to make sure 
you choose the entity that is right for you and your business.  Many food businesses 
choose to operate as a limited liability corporation, or LLC.  An LLC shields your personal 
assets and credit from claims and debts against your business.  However, you should 
consult with a small business attorney to determine whether an LLC is right for you.  

a. This website has general information on the different entities you may choose 
from: 
http://www.sos.ca.gov/business-programs/business-entities/starting-business/t
ypes/  

3. File your Tax and employer identification documents. There are several agencies that 
administer a variety of taxes for businesses in the State of California. While other state 
and local agencies may issue licenses and permits and assess fees or taxes 

a. This website has a list of agencies that can assist you in determining your tax 
obligations and provide you with information about tax reporting and taxpayer 
rights. 
http://www.sos.ca.gov/business-programs/business-entities/tax-information/  

4. Obtain licenses and permits.  
a. This website helps you determine which licenses/permits your business is 

required to have. 
http://www.calgold.ca.gov/Results.aspx?location=156&businessTypes=16&gree
nBusiness=False  

b. We also recommend visiting the OC Health Care Agency for information on 
Orange County http://www.ochealthinfo.com  

5. Find a commercial space.  California state laws require that every Food production work 
in conjunction with a food facility such as a licensed commercial kitchen (The Hood 
Kitchen is a licensed commercial kitchen).  

a. You may cook limited kinds of products in your own home kitchen under certain 
circumstances. Baked goods are approved foods provided they do not require 
refrigeration. 
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b. Most Equipment and Vehicles (Food Trucks), when not in use, must be stored or 
parked at a designated food facility, so you will need to rent space. 

6. Social Media. Looking for social media support to showcase your brand online? Contact 
Sterling Public Relations for social media, branding or marketing support you may be 
looking for. Founder Paula Steurer, Office: 949.200.6566 or 
Concierge@SterlingPublicRelations.com. 

7. Website. Looking for website support to showcase your brand online? Contact Shelby at 
shelby@thehoodkitchen.com 

Please Note: The Hood Kitchen Space is not a regulatory agency so  it is always a good idea to 
consult with a small business attorney and/or the Local Health Departments before starting any 
new business.  
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