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Discussion Item Single Reading Ordinance Authorizing a Grant Agreement with Takoma Park 
Presbyterian Church for a Shared-Use Community Commercial Kitchen 

Background The Takoma Park Presbyterian Church, seeking funding to assist in the renovation of 
a portion of their facility for use as commercial kitchen, applied for a capital 
improvement grant through the City’s FY15 Community Grants Program in July 
2014. The application was endorsed by the Grants Review Committee which 
recommended an award of $10,000 for the project. Due to concerns expressed by 
residents about the impact of the proposed kitchen on the neighborhood, no action 
was taken by the Council.  
 
In the intervening months, the Church and its partner, the Crossroads Community 
Food Network, have worked with representatives from the neighborhood to develop 
an “Agreement-in-Principle” to address identified operational concerns. The 
agreement, a copy of which is attached, will be modified as the discussion continues. 
A public forum on the agreement was held on July 13 and a second meeting is 
planned for early September.  The agreement is to be finalized and executed by 
November 30, 2015.  
 
Given the progress made by the Church to respond to the issues raised by the 
neighborhood, the Council has been asked to reconsider the Church’s request for 
$10,000 in grant funds in support of the planned shared-use community commercial 
kitchen. 

Policy To provide grant funding to organizations in support of projects and programming 
which benefit the community.  

Fiscal Impact 
 

Council approved the first reading of an Ordinance amending the FY16 budget to 
allow for the carryover of $10,000 for the proposed grant award.  The amendment is 
to be finalized upon second reading on July 27. 

Attachments • Single Reading Ordinance Authorizing a Grant Agreement  
• Statement by Concerned Neighbor’s Group Mediators (July 17, 2015) 
• Agreement-in-Principle (June 27, 2015) 
• FY15 Capital Projects Grant Application 

Recommendation To adopt the attached Ordinance  

Special 
Consideration 

 

  
 



Introduced by:  Councilmember      Single Reading 
 

CITY OF TAKOMA PARK, MARYLAND 
 

ORDINANCE NO. 2015- 
 

AUTHORIZING A GRANT AGREEMENT WITH TAKOMA PARK PRESBYTERIAN 
CHURCH FOR A SHARED-USE COMMUNITY COMMERCIAL KITCHEN 

 
WHEREAS, the Takoma Park Presbyterian Church (the “Church”) applied for funding from the 

City of Takoma Park’s FY15 Community Grants Program in July 2014 to assist in 
the establishment of a shared-use community commercial kitchen; and 

 
WHEREAS,  the proposal was reviewed by the Grants Review Committee and, having found it to 

be in compliance with the funding criteria set forth in the program guidelines, 
recommended the award of $10,000 in capital project funds in support of the project; 
and  

 
WHEREAS,  the Council, concerned by issues raised by residents and the potential impact of the 

project on the neighborhood, deferred any action on the recommended grant award 
until these concerns had been addressed by the Church; and  

 
WHEREAS, the Council, having learned that the Church and the Neighbors Group have entered 

into an Agreement–in-Principle, is confident that the concerns previously raised by 
the neighborhood will be addressed; and  

 
WHEREAS, the Council is supportive of the Church’s proposal to establish a shared-use 

community commercial kitchen. 
 
NOW, THEREFORE, BE IT RESOLVED BY THE CITY COUNCIL OF TAKOMA PARK, 
MARYLAND THAT 
 
SECTION 1. Capital Project grant funds are awarded to the Takoma Park Presbyterian Church in 

the amount of ten thousand dollars ($10,000.00) for a shared-use community 
commercial kitchen. 

 
SECTION 2.  That said grant award is contingent upon the finalization and adoption of a formal 

Community Agreement by the Church and the Neighbors Group. 
 
SECTION 3. The City Manager is further authorized to execute any documents, and take any 

action necessary to carry out the intent of this Ordinance.  
 
SECTION 4.   This Ordinance shall become effective immediately. 
 
ADOPTED this _____ day of ____________, 201_ by roll-call vote as follows: 
 
AYE:     
NAY:      
ABSTAIN:     
ABSENT:   
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PART I.  PROJECT SUMMARY (limit 10 pages) 
Name of Project: Takoma Park Shared-Use Community Commercial Kitchen  
 
 
A. Briefly describe your organization’s history, mission and goals.  
 
The mission of the Takoma Park Shared-Use Community Commercial Kitchen is to renovate an 
existing commercial kitchen so that it can be used as a resource within the community to 
alleviate hunger and economy inequality by providing a haven for local food production.  The 
project got its start in August of 2011.  A coalition of people representing Crossroads Food 
Network, Takoma Park Presbyterian Church and others interested in local food production and 
food source sustainability rallied around bringing the commercial kitchen located in the 
gymnasium building of Takoma Park Presbyterian Church up to code so it could be opened for 
community use.  The Kitchen had once been used by Montgomery County to feed the staff and 
the children at a day care center run by the County at the Church.  Later, it was used to help 
local residents start food-based businesses, but for the past 25 years, it was rarely used and had 
fallen into disrepair.  After researching how the facility could best be used by the community if 
brought up to code, the Kitchen Coalition focused on ways to develop the space so it could be a 
resource for low-income people with little capital interested in starting food-based businesses, 
residents interested in learning more about cooking and nutrition and a hub for food recovery 
and gleaning programs focused on increasing the amount of food available to feed those in 
need.  Creating a facility that can meet those three goals is the focus of the Kitchen Coalition.  It 
is important that the facility operate as a non-profit as currently most facilities that offer space 
for micro-enterprise are for-profit and their rental rates are prohibitive to a large segment of 
the Takoma Park community. 
 
B. Describe your project. Who will be or has been involved in the development of the 
project?  What has been accomplished?  Is this a multi-phased project? How long would it take 
to complete?  How will it be used?  Who will have access to it when it is completed?  
 
The Takoma Park Shared-Use Community Commercial Kitchen Coalition is an all-volunteer 
group that has been working for three years to bring the commercial kitchen at Takoma Park 
Presbyterian up to code.  The first hurdle encountered was zoning.  The Church is located in a 
residential neighborhood and under zoning restrictions in effect in 2011, the Kitchen could not 
be used for micro-enterprise or teaching.  While working to change the zoning laws in the 
County, the Coalition accepted a Takoma Park City Community Development Block Grant and 
trained 31 people as certified Food Safety Managers.  The Food Safety Manager training aids 
people in the food service industry to get jobs and to increase their hours at existing jobs as a 
certified manager must be on site at food production facilities.   
 
In June 2012, a zoning text amendment allowing the Takoma Park Shared-Use Community 
Kitchen to be used as the Coalition advocated was passed unanimously by the Montgomery 
County Council and this gave the Coalition the necessary confidence that the project could be 
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successful to begin fundraising.  Once the necessary funds were secured, an architectural firm 
was hired to design the renovation needed to meet current Commercial Kitchen code 
requirements.  Currently, the Coalition is working with permitting services to ensure that the 
design meets necessary regulations before developing a final schematic design that will be used 
to obtain construction bids.  We are hopeful that the all the necessary work can be done by the 
Fall, so that construction can begin by January 2015.   The Coalition is hopeful that the Kitchen 
will be open for use by early summer of 2015.  Once open, the Kitchen will be available to those 
in the Community with little capital who want to start food-based businesses.  In addition, 
officials of both the Takoma Park Recreation Department and Montgomery County Recreation 
Department have expressed an interest in holding cooking and nutrition classes at the facility.  
Community members working on increasing the food supply to those in need through food 
recovery and gleaning programs will also have access to the Kitchen at a rate that will be 
affordable for their programs and mission. The Kitchen will provide a necessary component for 
these programs by offering storage and a facility to make product and flash freeze it for later 
use.  This food can be used to increase the supply in the community for those residents who 
suffer food insecurity.  Affordable kitchen space for gleaning and food recovery programs is 
currently in very short supply in Montgomery County and the Washington DC Metropolitan 
area. 

         
C. How does the project further the mission and long term goals of your organization?  
  
The Takoma Park Shared-Use Community Commercial Kitchen Project grew out of a listening 
campaign done among members of the Congregation of Takoma Park Presbyterian Church in 
2011.  Parishioners expressed a desire to have an impact on income inequality within the 
community and also to alleviate the effects of poverty such as hunger among the Church’s 
neighbors.  There was an existing commercial kitchen built during the mid-1960’s in the gym 
building part of the Church and it was decided that bringing the facility up to code and opening 
it to provide job opportunity and growth for low-income individuals within the Takoma Park 
community would meet the goals of the Congregation.  In addition, by making the kitchen 
available for food recovery and gleaning programs, the Church could increase the local food 
supply available to those suffering from food insecurity.   Bringing the Kitchen up to code and 
into use in the Takoma Park Community directly addresses the mission of the Church….to be a 
Church for all people and furthers the congregation’s long term goal of alleviating hunger and 
helping those in need.  In addition, by providing job training and opportunity for 
entrepreneurship, the Kitchen can reduce income inequality.  
 
D. Briefly explain how the project will advance Takoma Park’s desire to create a vibrant and 
sustainable community that is economically efficient, environmentally sound, and socially 
equitable.  
 
The Takoma Park Shared-Use Community Commercial Kitchen provides a key piece in building 
economic opportunity and social equality, increasing environmental sustainability and enriching 
community health in Takoma Park.  By creating the infrastructure for local food production, the 
kitchen will support micro-enterprise development, cooking and nutrition classes, and food 
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preparation for distribution to people at risk of hunger.  The kitchen will also play an important 
role in developing a healthy, safe, and secure local food supply essential to the sustainability of 
every community.   Locally produced products are also fresher and less heavily processed than 
heavily travelled food.  Increasing Takoma Park’s access to fresh, local food is important for the 
physical health of community members and also for the environment.   An important facet of 
the Takoma Park Shared-Use Community Commercial Kitchen is that because the Church is 
providing the space free of charge, it allows the facility to serve as a non-profit hub for food 
production and education.  Currently, there exist a number of for-profit facilities, mainly in the 
Washington, DC area, but there is very little available space to serve the low-income population 
who would like to increase economic opportunity for their families through food-based 
businesses.  In addition, food recovery and distribution programs are often shut out of available 
commercial kitchen space due to cost.  Having the Shared-Use Kitchen available to residents of 
Takoma Park will definitely enhance the community’s ability to be vibrant and sustainable. 
 
E. Briefly describe past programming and services offered by the organization. How will 
the project enhance your existing programming?  
 
The Kitchen Coalition received Takoma Park City Community Development Block Grant funds in 
the fall of 2011 to train certified Food Safety Managers.  By taking the class and becoming 
certified, individuals can cook commercially and also enhance their ability to find full-time 
employment as a qualified Food Safety Manager must be on site at all times in any commercial 
establishment that prepares food to be sold to the public.  The Coalition offered a series of 
classes on three separate occasions, including once in Spanish, and trained 31 people.  
Organizing and providing this training brought us into contact with many organizations in the 
area that specialize in local food education and training.  This network is extremely supportive 
of the Kitchen Coalition’s efforts to renovate Takoma Park Presbyterian Church’s commercial 
kitchen and bring it up to code.  They have directed us to Shared-Use Kitchens all over the 
country whose members have provided much needed advice and guidance.  In addition, the 
local food production experts have weighed in on our Kitchen design plans and equipment 
selection and placement. Offering the food safety classes introduced our project to local food 
production experts and we are very grateful for the tremendous community support that has 
aided us every step of the way.   
 
F. Is this a collaborative project involving other organizations? If so, please describe the 
role of your partner organization(s).  
 
This is a collaborative project involving other organizations.  Our strongest partner historically 
has been Crossroads Food Network.  They have participated in every phase of our development 
from fundraising to working with County officials to having zoning laws amended to allow 
Churches in residential neighborhoods to open their commercial kitchens to meet the needs of 
the community.  Growing Soul has also provided support and input on technical issues dealing 
with kitchen design and use.   
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G. Will volunteers be used to complete the project?  If so, how will they be recruited and 
engaged? How successful have the organization’s efforts to recruit volunteers been in the past?  
 
Our organization is completely dependent on volunteer efforts and has been from the start.  
We have recruited volunteers through public meetings.  People hear about the project and 
want to become involved.  We ran a very successful Indiegogo Campaign last summer and 
added all those who contributed to our list of volunteers.  We now have a specific person 
within the organization, Linda Kolko, who serves as our volunteer coordinator.  She was hugely 
successful in recruiting additional volunteers for our Whole Foods 5% Day through our 
Facebook page and through putting out a request on our email list.  We staffed a table at the 
Whole Foods in Silver Spring from 8 a.m. through 10 p.m. on May 28, 2014 and as a result 
Whole Foods donated 5% of their profits for the day.  We will continue to use our volunteer 
base through the rest of the design and permitting phase of the Kitchen project.  We are 
looking at hiring a part-time person to help manage the construction phase, but our volunteers 
will work closely with that person providing support and also keeping the network of those 
interested in our project up to date on our progress.   Once the Kitchen is up and running, we 
will hire a full-time Kitchen Manager, but will also use volunteers to support that person’s 
needs and special events held at the Kitchen to encourage community involvement.  

 
H. Describe your organization’s long term capacity to finance the maintenance, operation 
and programming of the project once it is completed.  
 
Members of the Kitchen Coalition have researched economic models at Commercial Kitchens 
around the country.  Some are Shared-Use Community Kitchens such as the one proposed at 
Takoma Park Presbyterian Church.  Many others are for profit models such as Union Kitchen in 
Washington, DC and the proposed Mess Hall, also in Washington, DC.  Based on the research, a 
long-term business plan has been developed for the Takoma Park Shared-Use Community 
Commercial Kitchen.  All of the Commercial Kitchens we have visited locally have been very 
successful.  Union Kitchen is now expanding to a second, even larger space.   
 
One benefit that the Takoma Park Shared-Use Commercial Kitchen has that most other spaces 
do not is the fact that Takoma Park Presbyterian Church is offering the space rent-free.  Rent is 
one of the single largest expenditures for most Commercial Kitchens and by not having that 
outlay, it allows the Takoma Park Shared-Use kitchen to build a strong financial foundation to 
ensure long term economic sustainability.     
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PART II.  BUDGET 
Organization Name: Trustees of Takoma Park Presbyterian Church  
 
 
A.  ORGANIZATION - OPERATING BUDGET  
 

Revenues Prior Year 
Actuals 

Current 
Budget 

Projected 
Budget 

Registration Fees / Memberships 243,612.22 243,500       
Fees for Services  (rent) 126,296.92 126,852       
Sponsorships and Donations 4,821.40 4,400       
Government Grants                    
Interest Earnings 1154.49 1,200       
In-kind Donations                   
Volunteer Labor                   
Other: Fundraising  7,500       
Other:  Total Income Designated / Restricted Funds 341,644.52 386,852       

Total Revenues 717,529.90 $770,304       

Expenditures Prior Year 
Actuals 

Current 
Budget 

Projected 
Budget 

Staff Salaries 232,538.24 253,531       
Benefits 17,009.49 17,439       
Rent and Utilities 50,416.91  

    
$51,320       

Insurance 10,527 12,000       
Legal and Accounting Services 2457.86 4700       
Equipment  7261.68 10,200       
Supplies 1622.49 1900       
Marketing /Stewardship       14,700       
Telecommunications 5600.13 4,095       
Other:Denominational support+mission 10,901.21 18,795       
Other:elevator 20,862.16 22,655       
Other:designated /restricted expenses 135,553.63 36,054.51       

Total Expenses 494,750.8 452,528       
 

Total Revenues Less Total Expenditures 
This revenue includes restricted funds that cannot 

be used for general operating costs 

$222,779.10 $317,776       
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B.  PROJECT BUDGET  
 
Income 
Specific Source of Funds Status of Funds  Amount 
     Takoma Foundation      Received  $4,000 
 City of Takoma Park Council 
Grant     

     Awarded.  Reimbursable 
grant—received $10,000 to cover 
outlays to date 

$30,000 

Montgomery County  Council grant      Awarded.  Reimbursable 
grant 

$75,000 

 Private Donations          Received. $41,549.08 
     Maryland State Senate Bond 
Bill, DGS Item G148, Chapter 424 

Awarded.  Reimbursable grant $150,000 

Maryland State House of Delegates 
Bond Bill, DGS Item G086, Chapter 
424 

Awarded.  Reimbursable grant $100,000 

     Montgomery County 
Department of Health and Human 
Services grant 

Awarded.  Reimbursable grant. $4,484 

                  
                  
In-Kind Donations Status of Donations Value 
Kitchen space      Donated $96,000 
                  
                  
Volunteer Labor       hours x $25.43 per hour       

Total Project Income      $405,033.08 
 
 

Expenditures 
Please list anticipated project expenses Cost 
     Architectural Design + MEP Costs $25,000 
     Kitchen Designer/Equipment Consultant   $ 5,000    
     Construction Costs $220,000 
     Equipment costs $119,795 
     Engineering and Construction Costs for delivery /drop-off area    $58,294.40   
            
            
            
            
            

Total Project Expenses      $428,089.40 

 


