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GHOST
KITCHENS



What is a Ghost Kitchen?

VIRTUAL KITCHEN

DELIVERY KITCHEN

DARK KITCHEN

CATERING-FIRST KITCHEN

INCUBATOR KITCHEN

COMMISSARY KITCHEN

COMMERCIAL KITCHEN



What is a Ghost Kitchen?

Not intended for 
walk-up service 

Meant for production 
and delivery

No 
storefront

Dishes available 
only for delivery

Equipped with 
basic amenities

No 
front-of-house



Why use a 
ghost kitchen?



of adults say food 
delivery is essential to 
the way they live

53%

National Res taurant Association, 
National Household Survey, December 2020 



With a ghost 
kitch en , you work 
with  a  s im plified 
m en u with  fewer 
item s  wh ich  a ll 
travel well an d 
package n icely

MENU LOCATION COSTS

Why use a Ghost Kitchen?

With  brick-an d-
m orta r, loca tion  is  
everyth in g, but with  
gh os t kitch en s , foot 
tra ffic is  n o lon ger a  
con cern

With  a  gh os t 
kitch en , you can  
save m on ey with  
with out a  la rge 
fron t-of-h ouse s ta ff, 
by sh arin g space, 
an d cuttin g 
opera tion a l cos ts



What do you need to consider?

The same food 
safety risks  apply 
to gh os t kitch en s  

as  an y oth er 
res tauran t

A poss ible 
ques tion : Wh o 

actua lly h olds  th e 
licen se?

Food Safety Licensing
Som e jurisdiction s  

require written  
agreem en ts  

address in g th is  
ques tion

Responsibility



Summary

Third-Party Delivery 
Here to Stay

Same Food Safety 
Risks Still Apply

Ghost Kitchens 
Can Help

Rely on Local 
Regulations



Patrick Guzzle
Vice President, Food Science
National Restaurant Association

We’re glad you’re here!
www.Restaurant.org
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