CITY oF BANGOR

AGENDA

Business & Economic Development Committee
Wednesday, January 21, 2026

73 Harlow Street — Council Chambers

Bangor, Maine

5:15 PM — may immediately follow other Committees

1. Annual Reports
Action request: Accept and forward to full Council

A. Cultural Commission

2. Continued Discussion on Proposed Land Development Code Change to modify

the definition of Arterial Streets
Action request: Accept or Reject and forward to the full Council

3. Continued Discussion on Pending Council Order to Enter Into Negotiations with

Sheridan Construction for the Central Kitchen Project at 50 Cleveland Street
Action request: Accept or Reject and forward to the full Council

4, Community Development Block Grant Program

A. Overview of Program
Action request: Provide feedback to staff

5. Executive Session: Acquisition of real property or economic development 1 M.R.S.A. §
405(6)(C) — 3 items

6. Possible Action on Executive Session items
Upcoming Items:

Commission on Cultural Development — Grant Procedures and Protocols — February 2026
2026 Department Goals — February 2026

Code Division Overview of Procedures and Protocols — February 2026

Planning Division Overview of Procedures and Protocols — February 2026

Proposed Changes to Historic Preservation Commission Code — February 2026

Update in Implementation of 2024 Housing Production Study — March 2026

Feasibility Study Work on City-Owned Properties — March 2026



ANNUAL REPORT of the CULTURAL COMMISSION for the Calendar Year 2025.

Per the City of Bangor Code, Chapter 23, Article I, “Commission on Cultural
Development,” § 23-20, Meetings; annual report; quorum: “The Commission shall
meet at least quarterly and, prior to December 31 of each calendar year, shall prepare
and submit to the City Council an annual report outlining its activities during the
preceding twelve-month period.”

The Commission on Cultural Development’s mission is to promote the development of
Bangor as a regional arts center that nurtures the artistic and cultural expression of its
diverse peoples, and is authorized to assess Bangor’'s cultural needs; to develop and
maintain a comprehensive arts and cultural policy based on a 5-year vision statement,
assuring that plans and policies are developed with consideration of the needs of the
community’s future adults, providing them with additional incentive to remain or return to
Bangor.

Commission members for 2025: Nina Earley, Chair; Hollie Adams, Vice-Chair;
Sundance Campbell; Kelly Chenot; Cody Clark; Kal ElImore; Benjamin James (joined in
April); Rosemary Lausier; Barbara McDade; Samantha Schipani; Jennifer Snow.

Grant Subcommittee, Chair Hollie Adams

Reviewed spring and fall applications and made recommendations to the full
Commission. Discussed creating a more equitable division of funds across the two grant
cycles and presented award recommendations accordingly. Initiated discussion on
whether to move to a single grant cycle per fiscal year instead of two.

» Spring 2025 Grant Awardees - Total awarded $8,428

» Bangor Ballet - $1,964 awarded to support production costs for their 2025
productions of “Nutcracker in a Nutshell,” held at the Gracie Theater in Bangor.

« Bangor Beautiful - $2,000 awarded to support their mural at Bangor's Downeast
School, inspired by art created by Downeast School students.

» Bangor Public Library - $500 awarded for an exhibit to celebrate the art and
influence of Bangor artist Jeremiah Pearson Hardy.

« Downtown Bangor Partnership - $2,000 awarded to support the launch of a
community-centered public art project called “Free Art Exchange Boxes.”

» Maine Academy of Modern Music - $1,964 awarded to support their Bangor Rocks!
program.

« Fall 2025 Grant Awardees — Total awarded $10,500

» Bangor Authors’ Collaborative - $1,500 awarded to advertise and buy supplies &
materials for the 4" Annual Bangor Authors’ Fair and Literary Festival on
December 13, 2025, and the Holiday Literary Kick-Off Party on December 12,
2025, both held at the Bangor Public Library.

« Bangor Symphony Orchestra - $3,000 awarded to support the expansion of the
Music & Wellness Program through a series of free chamber music concerts —
three at Wabanaki Public Health & Wellness’ Cultural Center in downtown Bangor
and one at the Gracie Theater at Husson University.



» Penobscot Theatre Company - $2,500 awarded to support the production of two
of John Cariani’s plays, Almost, Maine, and Darker the Night, Brighter the Stars.

» Robinson Ballet - $1,500 awarded to support the production of Play!, to be held
May 16 & 17, 2025, at the Gracie Theater in Bangor.

» Some Theatre Company - $2,000 awarded for the purchase and installation of new
LED stage lighting equipment.

ARTober Subcommittee, Chair Sundance Campbell

The City allocated the Commission $2,500 for the fiscal year above the $20,000 base
budget. The creation of a Bangor Arts award was approved by City Council. Community
members submitted twenty-eight nominations for the Bangor Arts Award. A five-member
jury selected Bangor Beautiful as the recipient of the $1,000 award, which was presented
at the opening reception. Besides the Bangor Arts award, the ARTober committee, in
coordination with the Downtown Bangor Partnership, maintained a calendar of arts events
in October and actively used social media.

Cultural Assets Subcommittee, Chair Barbara McDade

- Discussed options for completing a cultural asset survey without additional funding
- Continued discussion on additional projects that could lead this committee in the future

2026 Work Plan

1. Review applications and make recommendations for spring and fall 2026 grant
cycles; continue discussion on use of funds across grant cycles and whether to
change the schedule of grant offerings.

2. Work on refining the Commission’s budget proposal for fiscal year 2027.

3. Continue to collaborate with area organizations in commissioning public art
projects, including leading the commissioning of art for several installations in
Pickering Square.

4. Continue to research and pursue additional grant funding opportunities.
5. Continue to work on the 5-year vision plan.

6. Address other issues as they may arise or are referred by City Council.



26-058 12/22/2025

CITY COUNCIL ACTION

Council Meeting Date: December 22, 2025
Item No: 26-058
Responsible Dept: Planning

Action Requested: Ordinance Map/Lot: n/a

Title, Ordinance

Amending the Land Development Code, Section 165-13 Definitions to Remove Ohio Street and State Street
from the Minor Arterial Street Definition and Add Ohio Street to the Major Arterial Definition

Summary

The Land Development Code currently defines certain streets as either major or minor arterial streets. The
criteria for major arterials are that they are “highways of regional significance with average annual daily traffic
in excess of 10,000 vehicles and containing more than two lanes in at least some sections”. Ohio Street and
State Street are included as minor arterials even though they meet some or all of the criteria of major
arterials. State Street appears to be erroneously included as a minor arterial since it is also listed as a major
arterial.

Not being listed as a major arterial impacts the land uses that can be developed on Ohio Street since quite a
few uses are limited to major arterials. These land uses typically make sense on Ohio, but are currently
prohibited from being there. These discrepancies present a barrier for future development and don't align with
the City’s Comprehensive Plan.

This amendment would remove Ohio Street and State Street from the minor arterial category and add Ohio
Street to the major arterial category.

Committee Action

Committee: Planning Board Meeting Date: 1/6/2025

Action: For: Against:

Staff Comments & Approvals

City Manager City Solicitor Finance
Director

Introduced for: First Reading
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CITY COUNCIL ORDINANCE

Date: December 22, 2025

Assigned to Councilor: Carson

ORDINANCE, Amending the Land Development Code, Section 165-13 Definitions to Remove Ohio Street and
State Street from the Minor Arterial Street Definition and Add Ohio Street to the Major Arterial Definition.

Whereas, the Land Development Code currently defines certain streets as either major or minor arterial
streets;

Whereas, Ohio Street and State Street are included as minor arterials even though they meet some or all of
the criteria of major arterials, and State Street appears to be erroneously included as a minor arterial since it is
also listed as a major arterial;

Whereas, not being listed as a major arterial impacts the land uses that can be developed on Ohio Street
since quite a few uses are limited to major arterials;

Whereas, this amendment would remove Ohio Street and State Street from the minor arterial category and
add Ohio Street to the major arterial definition;

Be it Ordered by the City Council of the City of Bangor that,
The Land Development Code shall be amended as shown below:
§ 165-13 Definitions.

STREET, MAJOR ARTERIAL

Generally, a highway of regional significance with average annual daily traffic in excess of 10,000 vehicles and
containing more than two lanes in at least some sections. Specifically, the following streets are to be
considered major arterial streets in Bangor: Broadway, Hammond Street, Hogan Road, Main Street, Odlin
Road, State Street, Stillwater Avenue, Ohio Street, and Union Street.

STREET, MINOR ARTERIAL

Generally, a street providing service for trips of moderate length, serving smaller geographic areas than major
arterial streets, and offering connectivity to major arterial streets. Specifically, the following streets are to be
considered minor arterial streets in Bangor: Mount Hope Avenue, Essex Street, Griffin Road, Kenduskeag
Boulevard, Ohie-Street-State-Street; Maine Avenue, and Fourteenth Street.

Additions underlined, deletions struek-threugh



Community & Economic Development

CITY oF BANGOR

Anne M Krieg, AICP - Director

Memorandum
To: Business & Economic Development Committee
From: Anne Krieg
CC: Carollynn Lear, City Manager
Planning Board
Date: January 16, 2026

Regarding: Proposed Land Development Code Change for Ohio Street definition

Please accept this memorandum as a cover/background for the information regarding a
request to change the definition of Major Arterials in the Land Development Code to
include Ohio Street.

For newer Councilors, this is a review of the process and its purpose:

Land Development Code enactment is partially controlled by state statute under the
title, Zoning Ordinances. See https://legislature.maine.gov/legis/statutes/30-A/title30-
Asec4352.html

The ultimate authority is the City Council. The recommending authority is set by statute
to be the “municipal reviewing authority”. This role is also established in the Land
Development Code. See htips://ecode360.com/6891144

Prior to the First Reading, staff brings text amendments to both BED and the
Planning Board for initial review. This allows staff to make edits, omissions, and
changes that either Council or the Board may make before it goes into its formal
notification process.

First Reading is for the Council to receive and assign the Code Amendment and
forward the same to the Planning Board for their recommendation.

The timing of this gets coordinated as much as possible with the following Planning
Board meeting date. The statutory requirements for posting and advertising require
more advanced time for notice in the newspaper, and often notice to affected properties
and abutters.

Then the Planning Board holds their public hearing. The notification mentioned
above is for the Planning Board hearing, so it is typical to receive emails and questions
prior to the hearing and to have property owners attend. The Board hears about the
proposed change, asks questions, and then allows the public to provide their comments
or ask questions. The public hearing is closed, and the Board makes a decision.



City of Bangor Community & Economic Development

The staff's role is to review the proposed amendment; in most cases, we have prepared
the amendment. We also make recommendations on whether the proposed
amendment aligns with the most recent Comprehensive Plan. Councilors may notice
that the state statute references this alignment between zoning and the Comprehensive
Plan.

The Board is then tasked with making a recommendation as to whether the
amendment ought to pass or ought not to pass. If it passes, then the Council needs a
simple majority to pass it. If the Board does not recommend the amendment, then the
Council needs a super majority (2/3) vote to pass the amendment. Staff requests in the
meeting that Board members indicate the reasoning for their vote, for the purpose of
relaying that information to the Council.

At the second reading of the amendment before the City Council, the amendment
is read, the background materials (staff reports) are in the record, and any public
comment in writing is also in the record. The public is given the chance to speak at
this reading, as it is a public hearing format. The hearing is closed by motion, and the
Council deliberates and may either request additional information from staff or table the
discussion to the following meeting.

The Council can send the Amendment back to the Committee at 2nd reading, but
respectfully recommends, stating a purpose, that is, by example, for further discussion.
Other examples might include obtaining more information, or, due to meeting
management needs, the Council wants to take more time to hear from more residents in
a hearing. Typically, the Council, for these reasons above, tables the matter for their
next regular meeting. The Committee's physical structure can be difficult for welcoming
public presentations and the room layout seems better suited when Councilors need to
work directly with staff on a matter.

Members of the public who attended your last meeting were informed of the date of the
next BED meeting. If the Committee wants to wait to hear from the public until your
next regular Council meeting, staff recommends that the Committee indicate this at your
next regular Council meeting so members of the audience know the process.

Staff respectfully requests that after the Committee discusses the item, that the
decision on the matter be tabled to your next regular meeting for final action by
the Council.

At a February BED meeting, we will have an agenda item to discuss these and other
processes and procedures in the Planning Division for your use.

amk
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Request for Changes to Major
Arterials Definition

What does this mean?



Why did |
geta
Notification
for this
change?

State Statute governs the process
for making changes to zoning
districts and land use regulations

Notification requirements include
a legal ad and posting.

Also, special mailings are
required in certain situations




What is the proposed
change

Adding Ohio Street to the major arterial
street definition (changing from a minor
arterial)

Also removing State Street from the

minor arterial definition (already listed
as major)



Introduces new uses to Ohio Street, depending on zoning

What does Many listed uses are conditional uses for their zone
thls Cha nge Conditional uses are reviewed at a higher standard than permitted uses

do?

Nursing homes: URD-1, URD-2, LDR, HDR

Boarding homes: URD-1, URD-2, LDR, HDR, RR&A

Offices and community service organizations: M&SD
Hospitals: G&ISD

Medical offices and clinics: G&ISD

Large landscaping service businesses: RR&A

Places of worship: URD-1, URD-2, LDR, HDR, RR&A

Sales of farm products: RR&A

Chemical dependency treatment facilities: G&ISD

Private schools, training facilities, and recreational uses: RR&A

Secure Level IV residential care facility: G&ISD



Why is this proposal
¥ happening
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Work with a potential applicant

* Individual would like to add recreation center
along Ohio Street

Code changes should not be evaluated by the
proposal but the effect on the district,
alignment with Comprehensive Plan

Several active farms along Ohio Street —
this would allow them to sell directly from
the farm (enhance farm viability)

Would bring some properties into
conformity (e.g. some churches along Ohio)

Major arterial definition — very close to
10,000 average trips/day and serves large
geographic area
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What happens
now

How can | participate

The Planning Board will receive public comments and
direct staff as necessary to answer questions.

The Board will close the public hearing and discuss the
item.

The Board then passes a motion that makes a
recommendation to City Council that:

The proposed change ought to pass, or
The proposed change ought not to pass; or

The proposed change ought not to pass and ask
the Council to direct staff to make specific
changes to the language

® G N 2

Let the Planning Board know your opinion on why it
should or should not pass

Email the City Council or attend their meeting on the
proposal on Monday, January 12th

If the change passes, you will be notified of a
proposed development if you are within a certain
distance of the development’s location. At that time,
you could attend the relevant Planning Board
meeting to voice your opinion and hear about the
project.

If the change does not pass, and the Board seeks to
make more changes to the language, you will be
notified again



COMMUNITY & ECONOMIC
DEVELOPMENT

PLANNING DIVISION

Memorandum
To: Honorable Bangor City Council
Carollynn Lear, City Manager
From: Anja Collette, AICP, Planning Officer
Date: January 7, 2026
CC: Courtney O’Donnell, Assistant City Manager
David Szewczyk, City Solicitor
Anne Krieg, AICP — Director of Community & Economic Development
Re: Planning Board Recommendation January 6, 2026

Amending Chapter 165, Land Development Code, by Removing Ohio Street and State
Street from the Minor Arterial Street definition and adding Ohio Street to the Major
Arterial definition

Please accept this memorandum as the recommendation from the Planning Board for the noted item.
The Planning Board considered this item in a noticed public hearing on January 7, 2026.

The meeting was conducted in the Council Chambers at City Hall and on Zoom. Members in
attendance in the Chambers were Chair Jonathan Boucher, Vice Chair Janet Jonas, and Members
Trish Hayes, Ted Brush, Ken Huhn, Ross Whitford, and Greg Hobson, as well as Associate Member
Justin Cartier.

Planning Officer Collette reviewed a presentation on the proposed amendments. Key points that were
made are as follows:

This change does not mean that Ohio Street would be physically changing. There are no plans to widen
Ohio Street or otherwise physically make it into a higher capacity road.
The current zoning, current water and sewer infrastructure, and the growth boundary and future land
use plan in the Comprehensive Plan are the controlling factors on what types of development might be
allowed and where infrastructure would be extended.
o Water and sewer infrastructure are also controlling factors on the intensity of development that
can go on a site
o Outer Ohio Street is outside the growth boundary and designated as rural residential in the
future land use plan; the Comprehensive Plan states that water and sewer infrastructure will be
limited to within the growth boundary
o Only a few uses would be allowed by this change in the Rural Residential and Agricultural zone,
such as direct farm sales and places of worship
Many of the uses affected by this change are conditional uses, where the Planning Board has
discretion to decide whether the traffic impacts of a project are too great and whether the intensity and
scale of a proposed use fits in with the neighborhood
Where there are existing uses along Ohio Street that are currently prohibited by the Code because
Ohio Street isn’t a major arterial, these may be legally non-conforming; therefore, redevelopment or
expansion is limited and these types of uses could not be newly constructed on a site

73 HARLOW STREET, BANGOR, ME 04401
TELEPHONE: (207) 992-4280 FAX: (207) 945-4447
WWW.BANGORMAINE.GOV



CITY OF BANGOR PLANNING DIVISION
PLANNING BOARD RECOMMENDATION TO CITY COUNCIL 1.6.2026
Land Development Code — Arterial Definition Change

From the staff memo:

A.

Vii.
viii.

Xi.

This amendment would remove Ohio Street and State Street from the minor arterial street
category and add Ohio Street to the major arterial category in the Land Development Code.

The criteria for major arterials are that they are “highways of regional significance with average
annual daily traffic in excess of 10,000 vehicles and containing more than two lanes in at least
some sections”. Ohio Street and State Street are included as minor arterials even though they
meet some or all of the criteria of major arterials. State Street appears to be erroneously
included as a minor arterial since it is also listed as a major arterial.

Not being listed as a major arterial impacts the land uses that can be developed on Ohio
Street since quite a few uses are limited to major arterials. These land uses typically make
sense on Ohio, but are currently prohibited from being there. These discrepancies present a
barrier for future development and don’t align with the City’s Comprehensive Plan.

The proposed change would introduce new uses to Ohio Street, depending on the zoning.
The following is a list of uses that are restricted to major arterials in certain zones, along with
the zones that restrict them in this way.

Nursing homes: URD-1, URD-2, LDR, HDR

Boarding homes: URD-1, URD-2, LDR, HDR, RR&A
Offices and community service organizations: M&SD
Hospitals: G&ISD

Medical offices and clinics: G&ISD

Large landscaping service businesses: RR&A

Places of worship: URD-1, URD-2, LDR, HDR, RR&A
Sales of farm products: RR&A

Chemical dependency treatment facilities: G&ISD
Private schools, training facilities, and recreational uses: RR&A
Secure Level IV residential care facility: G&ISD

This is a reminder that the Planning Board’s action on Land Development Code
amendments takes the form of a recommendation to City Council. The motion is
constructed to recommend to the City Council that the proposed amendment ought to pass
or ought not to pass. If the Board votes that it ought to pass, then the Council needs a
majority to pass the amendment. If the Board votes that it ought not to pass, then the
Council needs a super majority (2/3 vote) to pass the amendment.

Many members of the public commented in opposition to the change, stating concerns such as
allowing more commercial development along Ohio Street and associated traffic impacts, impacts on
the rural area of outer Ohio Street, questions about the potential new uses that would be allowed and
why some of the uses that are listed under this change are already on Ohio Street, and comments on
why they felt that Ohio Street did not meet the definition of major arterial.

Page 2|3



CITY OF BANGOR PLANNING DIVISION
PLANNING BOARD RECOMMENDATION TO CITY COUNCIL 1.6.2026
Land Development Code — Arterial Definition Change

Planning Officer Collette reiterated the points made during the presentation.

Member Jonas asked for confirmation that this amendment wouldn’t change the zoning and that if
someone wanted to do a more intense commercial use like a Walgreens, they would have to do a
zone change. Collette confirmed this and stated that there is not currently the type of commercial
zoning along Ohio Street that would allow intense commercial development such as strip malls and
big box stores.

Associate Member Cartier asked if this was being proposed as a way for the City to allow more
chemical dependency treatment facilities along Ohio Street. Collette stated that it was not and that
that use would only be allowed in the G&ISD (Government & Institutional Service District) zone, which
is only present in a few pockets along Ohio Street. Collette further stated that if someone wanted to
put that use in a place along Ohio Street that is not currently zoned G&ISD, they would have to come
to the City for a zone change.

Cartier further asked for the reason why this was being proposed. Collette stated that a party was
interested in placing a recreation center along Ohio Street near Penobscot Christian School, but also
that staff felt this change would be beneficial to other uses such as working farms, as well as currently
legally non-conforming uses, such as some places of worship and nursing homes.

Chair Boucher stated that he felt this was largely a clerical change that would result in bringing some
properties into conformity. Boucher asked for clarification about the process for a non-conforming use
to come into conformity, whether they would need a zone change, and whether that would be spot
zoning. Collette provided clarification on legal versus illegal spot zoning.

Cartier talked about the difference in feel between State Street and Ohio Street. Boucher clarified the
difference between how the streets are defined and their urban or rural feel, stating that some major
arterials also transition into rural, undeveloped areas.

Member Huhn moved to recommend to City Council that the proposed amendments ought to pass.
Member Jonas seconded the motion. Members Brush, Huhn, Jonas, and Whitford voted no because
they felt that Ohio Street did not meet the criteria for a major arterial street. Chair Boucher and
Members Hayes and Hobson voted yes.

The result of the vote is that a majority of Planning Board members voted to recommend that the
proposed amendments ought not to pass.

Anja Collette

Page 313



[ 1 Affected Properties

Zoning of Affected
Properties

Government &
Institutional Service
District (G&ISD)
High-Density
Residential (HDR)
Low-Density
Residential (LDR)

0 1,500 3,000
| E——

Multi-family &
Service District
(M&SD)

Contract Multi-
family & Service [ ]
District (M&SD*)

Neighborhood
Service District
(NSD)

Parks & Open Space
District (P&O)

Resource Protection
District (RP)

Created 12/10/2025 by the
City of Bangor Planning Division

bl EN p-r 4 ¥

1 (all tax parcels a

Rural Residence &
Agricultural District
(RR&A)

Shopping &
Personal Service
District (S&PS)
Urban Residence
District 1 (URD-1)
Urban Residence
District 2 (URD-2)

Urban Service
District (USD)

User Comimui i‘»tg}

o Yt
ph, Gegleechmolagje

" /"

EONENEA N AT

Zoning of Affected Properties
djacent to Ohio Str

=
({})

eet) -

w o |




? Outlook

Re: Ohio St

From J WC <jwcoleman44@gmail.com>
Date Mon 12/29/2025 9:41 AM
To Collette, Anja <anja.collette@bangormaine.gov>

Cc  Warren, David <david.warren@bangormaine.gov>; England, Katy <katy.england@bangormaine.gov>; Lear,
Carollynn <carollynn.lear@bangormaine.gov>; O'Donnell, Courtney <courtney.odonnell@bangormaine.gov>;
Altiero, Matthew <Matthew.Altiero@bangormaine.gov>

WARNING: EXTERNAL EMAIL - DOUBLE CHECK THE SENDER'S ADDRESS BEFORE OPENING LINKS OR
ATTACHMENTS.

To All Responding,

Thank you sincerely for your replies. My husband and | understood the mailing differently. Your
clarification is reassuring.

We appreciate taking time from your busy days to address our concerns.
Looking forward to hearing more on January 6th.

Best,

Jenny Coleman

On Mon, Dec 29, 2025 at 9:34 AM Collette, Anja <anja.collette@bangormaine.gov> wrote:
Hi Jenny, thank you for your comments. They will be sent to Planning Board and Council. | would like
to add further clarification to what David said though in that this is not a proposal to physically change
Ohio Street. It is just a change in how Ohio Street is categorized in the Land Development Code. There
is no proposal to widen Ohio or otherwise turn it into a multi-lane byway. It is also not a proposal to
add any particular business or land use to the area. The change would only make it so that certain
uses in certain zones would be allowed on Ohio Street.

Let me know if you have any more questions,

CITY oF BANGOR

Anja Collette, AICP


mailto:anja.collette@bangormaine.gov

Planning Officer
Community & Economic Development
Planning Division

73 Harlow Street

Bangor, ME 04401
anja.collette@bangormaine.gov
Phone: 207.992.4280

From: Warren, David <david.warren@bangormaine.gov>

Sent: Wednesday, December 24, 2025 9:54 AM

To: J WC <jwcoleman44@gmail.com>; CityManager-WWW <city.manager@bangormaine.gov>
Subject: RE: Ohio St

Ms. Coleman

Thank you for your email and providing your concerns; the City Manager and Assistant City
Manager are in receipt of your correspondence. Your email also will be shared with Planning
staff. Please be aware that the intent is not to rezone any portion of Ohio Street. Rather, it's to
propose changes to the definition of major and minor arterial streets in the Land
Development Code, and list those City streets that adhere to those definitions.

Should it be helpful, please review the last two pages of the attached packet. Those two pages
are a memo staff provided to Councilors and might provide some helpful background. Thank
you again for forwarding your concerns. Your feedback is appreciated.

CITY OF
BANGOR

David Warren

Administrative and Communications Manager
City Manager's Office

73 Harlow St.

Bangor, Maine 04401

Office: 207-992-4204

Cell: 806-640-7975
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From: J WC <jwcoleman44@gmail.com>

Sent: Monday, December 22, 2025 6:31 PM

To: CityManager-WWW <city.manager@bangormaine.gov>
Subject: Re: Ohio St

WARNING: EXTERNAL EMAIL - DOUBLE CHECK THE SENDER'S ADDRESS BEFORE OPENING LINKS OR
ATTACHMENTS.

Dear City Manager/Council,


http://www.bangormaine.gov/
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My name is Jenny Coleman. | live at 261 Ohio St, Bangor. We just received a mailing today
proposing the rezoning of Ohio St. into a “major arterial center.”




This is a horrible idea.

| will be present at the meeting on January 6, but I'm very shaken by the letter and maps we
received. To live on Ohio St,, AS IS, at least in our area, is a lesson in defensive driving, home
security, surprise yard trash removal, and loud street vernacular. | cannot see how—

1. Extending Ohio St. into a multi-lane byway will do anything besides increase the already
congested and Speedway 95 -level driving speeds

2. Potentially adding chemical dependency residences and/or minimum security type halfway
houses will do anything but ruin the lives of current, tax-paying residents

3. Adding businesses to an already deeply crowded and grim parking situation will do ANYTHING
but promote more congestion and potential accidents/traffic/pedestrian fatalities (just today, our
driveway was blocked by a Sysco truck delivering to the old children’s home, and | had a doctor’s
appointment—see attached)

4. Clotting up this area with more businesses, multi-tenant residences, and traffic will do anything
but further reduce property value for those of us who will be forced to leave if this is pushed
through

5. Turning this area into a "major artery” will do anything but destroy the beauty of historic
landmarks such as The Standpipe, nearby cemeteries, and the Kenduskeag Stream area.

It seems to me that Bangor is rapidly, potentially, in danger of becoming an overpopulated,
expensive, half-gentrified/half-falling-apart city like Portland. Is that the goal? To destroy
everything that makes the Queen City special? If so, why? Are we that desperate to spend money
foolishly? In its frantic efforts toward the same, cities like Portland have instead widened the caste
system gaps into chasms, rendering Portland unlivable for any but the very rich, and very poor.
The rest of us—the workers, the middle class— pay dearly.

Bangor is better than this. | believe in Bangor. I've lived here, worked here, graduated from high
school here— and then from UMO. My family: the same. We are teachers, coaches, pastors,
business owners. We are Bangor.

This is my home.

| can think of MULTIPLE, pre-zoned areas in Bangor with buildings already built, begging for
repurpose—Dorothea Dix, for one. There is land on Griffin Road prime for development. There are



empty and/or failing malls and established business districts ripe for overhauling. Why, WHY pour
untold millions of dollars into ruining the lives of Ohio St. residents, starting from scratch, when so
many buildings already standing could easily be used? | don't get it.

See you all on January 6.

Respectfully, but with great concern,

Jenny Coleman



January 3, 2026

Dear Justin Cartier, Ross Thomas Whitford, Greg Hobson, Jonathan Boucher, Kenneth
Huh, Patricia Hayes, Janet Sanborn Jonas, and Edwin Brush:

We formally object to the proposal to reclassify Ohio Street from a minor arterial to a
major arterial, specifically regarding the section from Davis Road to the Glenburn line.
Currently, this portion of Ohio Street lacks the infrastructure necessary to sustain the
increased demands and traffic volume of a major arterial classification. .

The existing roadway is excessively narrow and lacks shoulders. Furthermore, the
presence of deep drainage ditches on both sides of the street creates significant
topographical constraints, making it physically impossible to widen the road to
accommodate increased traffic volume or heavy equipment.

Additionally, this area lacks municipal water and sewer services; residents currently rely
on private wells and septic systems. Increasing traffic volume and the intensity of use
associated with a major arterial poses significant risks to our private utilities and local
groundwater. Furthermore, this reclassification would significantly alter the residential
character of our neighborhood and lead to a decrease in our property values.

The impact of this change would extend beyond Ohio Street itself, negatively affecting
the small residential streets that branch off it. Increasing the capacity of Ohio Street will
inevitably lead to increased congestion and cut-through traffic on these side streets,
compromising the safety and quiet of our community.

Finally, we believe this type of proposed development contributes to urban sprawl,
which continues to plague communities by stretching city resources and destroying
established residential environments. There are numerous underutilized locations within
the city that already possess the necessary infrastructure to accommodate this level of
development. We urge the city to prioritize "in-fill" development in those areas rather
than expanding arterial capacity into our neighborhood.

Thank you for your consideration on this matter.

S'gnature Printed Name and Address
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? Outlook

Re: Letter regarding changing Ohio Street from a Minor Arterial to a Major Arterial

From Collette, Anja <anja.collette@bangormaine.gov>
Date Mon 1/5/2026 9:06 AM
To  Mary Tedesco-Schneck <marytedescoschneck@gmail.com>; Planning-WWW <planning@bangormaine.gov>

Hello and thank you for your comments; they will be sent to the Planning Board. However, | did want to
clarify a few things. This proposal does not result in a physical alteration of Ohio Street. There are no
plans to physically expand or change Ohio Street into being a higher capacity road. This is just a change
in definitions, which would allow some uses to be present in some zones on that road. In you and your
neighbors' particular section, all of the area along Ohio is zoned Rural Residence and Agricultural. This
means that the new uses that would be allowed by this change would be the sale of farm products,
places of worship, large landscaping service businesses, boardinghouses, and the combined use of
private schools, training facilities, and recreational uses.

Additionally, the area past Davis Road to the Glenburn line is outside of the growth boundary designated
in the 2022 Comprehensive Plan and is designated as "rural residential" in the future land use plan. This
significantly limits the intensity of development that would be allowed in that area. You can view the
Comprehensive Plan at this link:
https://bangormaine.gov/DocumentCenter/View/1467/Comprehensive-Plan-PDF.

Please let me know if you have any questions.

Best regards,

CITY oF BANGOR

Anja Collette, AICP

Planning Officer

Community & Economic Development
Planning Division

73 Harlow Street
Bangor, ME 04401

anja.collette@bangormaine.gov
Phone: 207.992.4280

From: Mary Tedesco-Schneck <marytedescoschneck@gmail.com>
Sent: Sunday, January 4, 2026 6:19 PM


https://bangormaine.gov/DocumentCenter/View/1467/Comprehensive-Plan-PDF
mailto:anja.collette@bangormaine.gov

To: Planning-WWW <planning@bangormaine.gov>
Subject: Letter regarding changing Ohio Street from a Minor Arterial to a Major Arterial

WARNING: EXTERNAL EMAIL - DOUBLE CHECK THE SENDER'S ADDRESS BEFORE OPENING LINKS OR
ATTACHMENTS.

Dear Planning Board:

Please find attached a letter from the residence of Ohio St Between Davis Road and the Glenburn
border in opposition of the proposed change to Ohio Street.

Thank you

Mary Tedesco-Schneck



Geoffrey Forney
2100 Ohio Street
Bangor, ME 04401
forneygeoffrey@gmail.com

January 5, 2026

Via Email (planning@bangormaine.gov)
Bangor City Planning Board

73 Harlow Street

Bangor, ME 04401

RE: Opposition to Proposal to Define Ohio Street as a Major Arterial Street
Dear Planning Board:

I am the record owner of the residential property located at 2100 Ohio Street, which is also my
full-time residence. According to the Planning Board’s notice, dated December 18, 2025, it
proposes to include Ohio Street within the definition of “Street, Major Arterial” in the Land
Development Code. I write in opposition to that proposed change. This opposition is submitted
on my own behalf. I do not represent any other person or association in this matter.

Generally, Ohio Street does not satisfy the definition of “Street, Major Arterial” under the Land
Development Code because it does not meet the two required conditions for classification as a
“Street, Major Arterial.” See Bangor Code § 165-13. Ohio Street does not meet the traffic
volume requirement and is not suitable for vehicular traffic levels expected of a major arterial
street with more than two travel lanes. Those points are especially pertinent to the portion of
Ohio Street outside the growth boundary (as defined by the comprehensive plan).

The proposed change in definition is also inconsistent with the 2022 Comprehensive Plan. It
appears the proposed change is the first step in a long-term plan to allow commercial and high-
density residential development along Ohio Street, which is not practically workable on the
portion of Ohio Street from Davis Road to Glenburn. That portion of Ohio Street is outside the
designated growth boundary and lacks public sewer and water services. The road has only two
lanes, lacks sidewalks, and has a narrow shoulder. It cannot accommodate high levels of
vehicular traffic and is not suitable for pedestrian use. As such, additional commercial and
residential development along that portion of Ohio Street (outside the growth boundary) would
require significant infrastructure investment by the City to extend and maintain public services.
However, those required investments are inconsistent with the comprehensive plan, which
prioritizes maintaining and improving existing infrastructure with a focus on developing areas
already serviced by public utilities within the growth boundary.



A. The Proposed Change in Definition is Inconsistent with the Code

Ohio Street is currently defined as a “Street, Minor Arterial,” see Bangor Code § 165-13, which
is consistent with its size and the small volume of traffic it can accommodate. The Planning
Board should reject the proposal to change that definition because Ohio Street does not satisty
the two conditions for classification as a major arterial street.

The Code defines major arterial street as: “Generally, a highway of regional significance with
average annual daily traffic in excess of 10,000 vehicles and containing more than two lanes in at
least some sections.” Bangor Code § 165-13 (emphasis added). Neither condition applies to
Ohio Street. First, according to the most recent yearly traffic count conducted by the Maine
Department of Transportation (DOT), one of the most utilized portions of Ohio Street at Griffin
Road has an Annual Average Daily Traffic (AADT) volume of 9,660. See Exhibit A.! The
AADT along Ohio Street at Davis Road is only 1,770. Id.? Thus, Ohio Street fails to satisfy the
first required condition of a “Street, Major Arterial.”

Second, Ohio Street does not contain more than two lanes, as required to meet the second
condition of the definition. Ohio Street has short turning lanes at some intersections, but those
do not satisfy the more than two-lane requirement. Although the Code does not define “lane,”
interpreting that term to mean “travel lane” is consistent with the relevant zoning principles and
objectives. See Day v. Town of Phippsburg, 2015 ME 13, q 15 (“To resolve this ambiguity, we
consider relevant zoning objectives and the purposes . . .”).

The purpose behind the major arterial definition is to channel specific land uses along those
roadways because of their capacity to accommodate higher volumes of vehicular traffic. Minor
arterial roadways only service local traffic. See Bangor Code § 165-13 (definition of “Street,
Minor Arterial). As such, uses that typically increase traffic are not permitted on minor arterial
roads. See Bangor Code § 165-105(D)(5), (7), (8), (9). For example, places of worship, large
landscaping businesses, boardinghouses, and schools, which generate traffic, are limited to major
arterial roadways in the RR&A zone. The Code also restricts trucks (vehicles over 23,000
pounds) from traveling on eight minor arterial roads or portions of them, including a portion of
Ohio Street, during the winter months. See Bangor Code § 291-29. Those provisions show that
minor arterial roads serve local traffic and are not meant to accommodate high traffic volume
associated with regional travel or commercial usage. As such, roads that lack two travel lanes, at
least in some sections, to accommodate higher traffic volumes, should not be classified as a
major arterial street. See Davis v. SBA Towers I, LLC, 2009 ME 82, q 25 (interpreting an
ordinance definition consistent with other sections of the ordinance).

Because Ohio Street does not meet either of the two necessary conditions for classification as a
“Street, Major Arterial,” the Planning Board should not recommend changing the definition.

I Available at: www.maine.gov/dot/publications/traffic-engineering/yearly-traffic-counts
2 According to DOT’s online interactive map, the AADT for Ohio Street at Davis Road has

decreased from 2,110 in year 2017 to 1,770 in year 2023. See Exhibit B. The interactive map is
available at: www.maine.gov/dot/publications/traffic-engineering/yearly-traffic-counts
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B. The Proposed Change in Definition is Inconsistent with the Comprehensive Plan

The zoning ordinance must be in basic harmony with the comprehensive plan. See 30-A M.R.S.
§ 4352(2); Remmel v. City of Portland, 2014 ME 114, 9 13. The proposed change in definition to
Ohio Street does not satisfy that requirement.

The comprehensive plan generally attempts to balance the competing goals of developing
affordable housing, focusing the City’s limited resources on maintaining existing infrastructure
within fiscal constraints, and promoting conservation of open space. See 2022 Comprehensive
Plan 32, 35, 36, 39-40, 49, 87-88, 209.> The comprehensive plan channels those goals by
focusing development and related investments within an identified growth boundary. Areas
outside the growth boundary (not served by municipal sewer and water or other infrastructure)
should not be the focus of development or the extension of additional public water and sewer
services.

Redefining the portion of Ohio Street outside the growth boundary as a “Street, Major Arterial”
conflicts with the following Policies stated in the comprehensive plan:

- Policies 1 and 3: The City should focus development in existing neighborhoods and
areas already supported by City services. Focusing on those areas will help preserve
natural undeveloped areas and minimize environmental impacts on open space and areas
suitable as farmland. See 2022 Comprehensive Plan 36, 39.

- Policies 7 and 14: Further development should focus on infill development within the
growth boundary, consistent with the goal of building physically and socially connected
communities, which will reduce the cost of developing and maintaining public
infrastructure. Focusing on infill development will also promote downtown vitality,
which is key to attracting people and businesses to the City’s downtown. See 2022
Comprehensive Plan 44, 53.

- Policy 12: Focus on infill development to reduce pressure on more rural open space
areas. See 2022 Comprehensive Plan 49.

- Policy 22: Focus on maintaining the existing transportation infrastructure. Because
maintenance costs have outstripped the City’s budget, development must fit within the
City’s ability to meet maintenance demands. See 2022 Comprehensive Plan 63.

- Policies 43 and 44: Focus investments on existing water and sewer systems. “The
significant cost for essential maintenance and upgrades to the existing system for the next
several years is a consideration for limiting the expansion of the City’s sewer system and
prioritizing growth with the growth boundary, where there is existing service.” 2022
Comprehensive Plan 88.

3 The 2022 Comprehensive Plan is available at: www.bangormaine.gov/353/Planning
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The portion of Ohio Street from Davis Road to Glenburn is outside the growth boundary. That
area is rural in character with limited development. Some parcels are suitable as farmland. See
2022 Comprehensive Plan 31-32. Such areas should be the subject of preservation efforts. /d. at
39 (Policy 3), 209. However, changing the definition of Ohio Street to a major arterial would
allow for additional development in those areas inconsistent with preservation policies and goals.

Moreover, the portion of Ohio Street outside the growth boundary is not serviced by public water
and sewer services. See 2022 Comprehensive Plan 31-32. Further development in that arca
would likely result in the need for the extension of those services. Such investments outside the
growth boundary are inconsistent with the goal of focusing limited City resources on maintaining
existing infrastructure.

Changing the definition to allow for land uses that increase vehicular traffic is also inconsistent
with the need to limit roadway maintenance costs. See 2022 Comprehensive Plan (Policy 22).
The portion of Ohio Street outside the growth boundary is narrow with a small shoulder. Further
road enhancements and maintenance would be required to support additional traffic along that
part of Ohio Street. Based on publicly available information, the portion of Ohio Street from
Davis Road to Glenburn is apparently a Priority 5 roadway, which means it is the year-round
responsibility of Bangor (not the State), See 2022 Comprehensive Plan, Appendix C at 243; see
also www.maine.gov/dot/node/191#hwy. If so, the maintenance costs associated with increased
usage along Ohio Street will add to the City’s financial burden.

Nor is further development along that portion of Ohio Street consistent with the goal of
channeling development and commercial activity within the growth boundary (Policies 1, 7. 12,
and 14). Development should be focused near the City center or already developed areas to
promote population concentration to meet the City’s goals of reducing maintenance costs,
providing housing closer to commercial amenities, and preserving open space and existing rural
areas.

There are many other underutilized areas of Bangor along existing designated major arterial
streets, including Broadway and Union Streets. The Planning Board should follow the
comprehensive plan by focusing commercial and residential development in those areas instead
of setting the framework to allow for costly and disruptive development of Ohio Street outside
the growth boundary. Rather, the portion of Ohio Street outside the growth boundary should
continue to be defined as “Street, Minor Arterial,” to remain consistent with the land
management priorities in the comprehensive plan,

Please reject the proposal to redefine Ohio Street.
Sincerely,

L

Geoffrey Forney



Exhibit A
Department of Transportation’s
Annual Traffic Count Report
[Extract]

Ohio Street

www.maine.gov/dot/publications/traffic-engineering/yearly-traffic-counts
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FOREWORD

The Department of Transportation, Traffic Engineering Division, Traffic Monitoring Section is responsible for the collection of all
types of traffic data and maintenance of a statewide traffic volume database. The reduction and reporting of traffic volumes and vehicle
classification data are accomplished through two types of count programs. They are as follows:

CONTINUOUS COUNT PROGRAM

Traffic volumes are monitored on a continuous, year-round basis at ninety-one permanent recorder sites located on major
highways throughout the State. These hourly counts are collected to produce an average weekday figure, a weekly average day, a
monthly average day, and a monthly average weekday. This information is compiled to develop an Annual Average Daily Traffic (AADT)
figure for each location. The AADT is computed from the average of daily totals for the entire year.

The Department has twenty locations along routed highways that collect data based on thirteen categories as defined by the
Federal Highway Administration. An AADT is computed based on the total volume as well as summary data for individual vehicle types.

24 HOUR TRAFFIC DATA COLLECTION PROGRAM

Between April 1st and November 15th of each year, 24-hour traffic counts (i.e., coverage counts) are gathered to monitor traffic flow and
changes in traffic patterns. These counts are generally taken at intersections with major routes and/or other significant roads, at town
lines (TL), at bridges, or in coordination with ongoing projects or special traffic studies for the Department.

Additionally, 48-hour vehicle classification counts are performed in conjunction with the coverage counts to provide a
comprehensive view of traffic along the routed highways.

The State is divided into three count zones:

ZONE I: Southwestern Maine to western Penobscot Bay region. This zone includes all of York, Cumberland, and Knox
counties; Lincoln except for the towns of Jefferson, Somerville and Whitefield; Sagadahoc except for the town of
Bowdoin, Bowdoinham and Richmond; and Oxford county from Stow, Fryeburg, Denmark, Brownfield, Hiram
and Porter.

ZONE IT1: Western/Central Maine and eastern Penobscot Bay region. This zone includes all of Androscoggin, Franklin,
Kennebec and Waldo counties; the remainder of Oxford, Lincoln and Sagadahoc counties; Somerset county from



Bingham south along with the area between Flagstaff Lake and the Kennebec River; southern Penobscot county
and western Hancock county.

ZONE III: Northern and eastern Maine. This zone includes all of Aroostook, Piscataquis, Washington counties, northern and
southeastern Hancock County, and the remainder of Penobscot and Somerset counties.

These zones are counted on a three-year cycle, collecting data in one zone per year to cover the entire state within the three-year
period. The Coverage Count Program also consists of the “Special Counts” taken each year to satisfy Departmental needs, local requests,
and Federal requirements. These include the Interstate System counts and data collected from the various traffic studies conducted
throughout the year. The 2024 Program included 6349 counts accomplished.

Once the AADT’s have been computed for of the continuous count sites, weekly factors for each station are calculated by dividing
the AADT by weekly average day. Those stations which exhibit similar traffic patterns are assembled and placed into one of three
groups:

URBAN: Roadways which carry commuter traffic and exhibit little seasonal change in traffic volumes.

ARTERIAL: Roadways which carry commuter traffic but exhibit moderate seasonal changes in summer traffic volumes.

RECREATIONAL: Roadways which are heavily influenced by summer seasonal traffic.

Within each of the three groups, a factor for each week is calculated by averaging the weekly factors from each station within the
group.

The 2024 Weekly Group Mean Factors were developed by averaging the Weekly Group Mean Factors for 2021, 2022 and 2023.
The following pages show the graph of the 2024 Weekly Group Mean Factors as a Percent of the AADT, and a list of these factors.

The 24-hour raw data may now be grouped and assigned a factor to produce an AADT. Growth factors for expanding traffic in
uncounted zones are developed utilizing data from the continuous count sites and comparing it to the data from the previous year.

The updated AADT’s are entered in the Department’s database and estimates are created for each segment of the road network
within the counted zone.



DESCRIPTION of HEADINGS, SYMBOLS, AND ABBREVIATIONS

The following is a description of the column headings, symbols, and abbreviations used for the Coverage Count Section.
TOWN The town in which a count was taken
ROUTE The road or highway on which the count was taken.

Non-Interstate Highways and Roads

--—- X indicates a Routed Highway
0196X = SR 196 0001X = US Route 1
--— A or - B indicates an Alternate Routed Highway
0001A = US Route 1A 0009B = SR 9B
--— C indicates a Business Route
0001C = Business US Route 1, 1A, or 1B
0025C = Business SR 25

Just a number with no letter OR no numbers or letters indicates a non-routed highway

= Pine Hill Road 00001 = Hubbard Road
01414 =1R 1414 00991 = IR 991 (Biddeford Road)
Interstate System
---- X indicates Northbound or Eastbound 0095X = 1-95 Northbound 0395X =1-395 Eastbound
---- S indicates Southbound 0095S = 1-95 Southbound

---- W indicates Westbound 0395W =1-395 Westbound



LOCATION

APP = Approach
BLVD = Boulevard
CONN = Connector
DR = Drive
HBR = Harbor
LG =Long
MT = Mount
PD = Pond

PZ = Plaza

RV = River

ST = Street

TPK = Turnpike

EB = Eastbound

A description of where the count was taken.

ART = Arterial
BR = Bridge

CTR = Center

HTS = Heights
LK = Lake

MTN = Mountain
PK = Park

RD = Road

SB = Southbound
STA = Station

TR = Trail

ENT =

ATR=Automatic Traffic Recorder
CIR = Circle CL = County Line
CUL = Compact Urban Line CWY = Cause way
FLS=Falls

Entrance FL=Fall

HWY = Highway INT’L = International
LN = Lane LWR = Lower

NB = Northbound NH = New Hampshire

PKWY =Park Way PL = Place PT = Point
RDG = Ridge RMP = Ramp
SL = State Line SQ = Square

STR = Stream TER = Terrace

UPR = Upper US = United States Route

N/O, NE/O, E/O, etc. = North of, Northeast of, East of, etc.

AVE = Avenue BK = Brook

CNR = Corner

CV =Cove

FT =Fort

IR = Inventory Road
MEM = Memorial
OW = One Way

PW = Private Way
RR = Railroad

SR = State Route
TL = Town Line

WB = Westbound



TYPE Category for each count taken. The count type for each year will be listed next to the corresponding AADT.

A Continuous Recorder Count
B BACTS Count

C Coverage Count

D Non-Intrusive Count

o

Interstate Count
K KACTS Count
L ATRC Count (Formerly LACTS)
M Municipal, Town, Regional Count
P PACTS Count
R Trail Count
S Special Count
T Turning Movement Count
W Weigh-In-Motion Count
V4 Speed Count
GROUP The factor group assigned to the location.
I Urban Group I Arterial Group

11 Recreational Group CCS Continuous Traffic Recorder Group



AADT Annual Average Daily Traffic
ROAD PRIORITY ASSIGNMENTS

Priority 1 Roads:

Priority 2 Roads:

Priority 3 Roads:

Priority 4 Roads:

Priority 5 Roads:

Priority 6 Roads:

These roads include the Maine Turnpike, the Interstate System and key principal arterials like
Route 1 in Aroostook County, the Airline (Route 9), Route 2 west of Newport and Route 302. The
1,400 miles of Priority 1 roads represent only 7% of the miles, but carry 40% of all vehicle miles
traveled in Maine.

These roads total about 940 miles. They are non-interstate, high value arterials that represent
about 4% of the total miles of road, but carry 11% of the overall traffic.

These roads generally are the remaining arterials and most significant major collector highways.
These 2,050 miles represent only 9% of the mileage, but carry 19% of the traffic.

In general, these roads are the remainder of the major collector highways. Frequently, they are
part of Maine’s unique State Aid System, in which road responsibilities are shared between the
State and Municipalities. These 1,900 miles represent about 8% of the total mileage and carry
10% of the traffic.

These roads include 2,500 miles of minor collector highways; nearly all are on the State Aid
System. They represent 11% of the total miles, but carry only 7% of the traffic.

This group is comprised of local roads and streets, which are the year-round responsibility of the
Municipalities. Although they carry only 13% of the statewide traffic, they contain 14,300 miles
and represent 61% of the total mileage.
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Count Book

LOCATION

ODLIN RD (SWB) SW/0 US 2/SR 100(HAMMOND)
ODLIN RD SB RAMP TO US 2/SR 100 (WB)
ODLIN RD SW/0 PERRY RD

ODLIN RD W/O IR 2457(AMMO INDUSTRIAL DR)
OHIO ST @ I-95 OVERPASS @ BR# 5790
OHIO ST N/O HIGHLAND AVE

OHIO ST NW/0 DAVIS RD

OHIO ST NW/O FIFTEENTH ST

OHIO ST NW/O FINSON RD

OHIO ST NW/0 GRIFFIN RD

OHIO ST NW/O HOLLAND ST

OHIO ST NW/O PINELEDGE RD @ HERMON TL
OHIO ST NW/O SIXTEENTH ST

OHIO ST NW/O US 2 (HAMMOND ST)
OHIO ST S/0 DRUMMOND ST

OHIO ST S/0 JAMES ST

OHIO ST SE/O EVERETT ST

OHIO ST SE/O FIFTEENTH ST

OHIO ST SE/O GRIFFIN RD

OTIS ST N/O US 2 (STATE ST)

PARK ST N/O US 2 (STATE ST)

PENN PLZ NW/O STILLWATER AVE
PERRY RD E/O MCCAW RD

PERRY RD SE/O ODLIN RD

POPLAR ST E/O FOUNTAIN ST

POPLAR ST W/O CENTER ST

POPLAR ST W/O FOUNTAIN ST
PRENTISS ST S/0 JEFFERSON ST
PUSHAW RD N/O CHURCH RD

PUSHAW RD N/O SR 15 (BROADWAY)
QUALITY INN ENT SW/O HOGAN RD
RAILROAD ST E/O US SUMMER ST
RAILROAD ST W/O AMPHITHEATER ENT
S PARK ST E/O FRENCH ST

S PARK ST NE/O MARKET ST

S PARK ST W/0 FRENCH ST

SCHOOL ST NE/O SR 15 (BROADWAY)
SEVENTH ST NE/O LINCOLN ST
SEVENTH ST SW/O PIER ST

SIXTEENTH ST SW/0 OHIO ST
SOMERSET ST E/O SR 15B (BROADWAY)
SOMERSET ST W/0 SR 15B (BROADWAY)
SPRINGER DR E/O HOGAN RD

Generated by Drakewell C2-Traffic on 2 October 2025 at 09:30:1

GROUP AADT19 AADT20 AADT21

|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
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AADT23 AADT24

4,670
2,339
6,240
4,910
7,900
2,364
1,770
7,900
6,430
9,660
3,710
1,404
9,190
3,130
3,224
3,370
2,852
6,910
7,035
1,005
2,707
324
2,680
3,490
655
680
641
129
2,960
8,022
1,330
1,330
880
95
810
3,648
260
400
1,493
1,571
1,444
7,960



Exhibit B
Department of Transportation
Online Interactive Traffic Map

[Extracted 1.3.26]

Ohio Street — Davis Road

https://www.maine.gov/dot/publications/traffic-engineering/yearly-traffic-counts
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Not Necessary to Change Ohio Street to “Major Arterial Street”
City has not clearly articulated the reason, benefit, negative impact of a change.

1. December 18" letter lists uses “..not allowed on the entirety of Ohio Street.”
a. Nottrue. There are 40+ examples already located on Ohio Street.
b. These uses exist today, and have for years.
c. Not necessary to change Ohio Street to allow these uses.
d. They already exist.

2. December 18™ letter says change will introduce “new uses.”

What new uses?

Most not-allowed uses are in place today and have been for years.
Not necessary to change Ohio Street to allow “new uses.”

They already exist.

o 0T

3. Process to approve development and “new uses” is already in place.
a. Existing Planning Board process successfully allows for development.
b. Has worked effectively for years.

4, Changing Ohio Street would destroy residential feel.
Squeeze out remaining residential area.

More room for strip malls?

“Average daily traffic in excess of 10,000 vehicles”
This is what the proposed change would mean.

o0 Tow

5. Union Street, Broadway, Essex Street are already Major Arterial Streets.
a. Miles of undeveloped space on each street.
b. If trafficis an issue, improve these streets.
c. Don’t expand the problem to Ohio Street.

Not necessary to change Ohio Street to a Major Arterial Street.

Thank you for your consideration.




COMMUNITY & ECONOMIC
DEVELOPMENT

CITY of BANGOR

ANNE M. KRIEG AICP
DIRECTOR
Memorandum
To: Business and Economic Development Committee
From: Biguita Hernandez-Smith, Economic Development Officer
Date: January 15, 2026

Regarding: Bangor Central Kitchen — Responses to BED Committee Questions

This memo provides responses to the questions raised by the BED Committee at its 1/5/2026
meeting regarding the Bangor Central Kitchen project.

To fully address the Committee’s concerns about operational affordability, staff is requesting authority
to enter into negotiations with the selected Construction Manager to develop detailed construction
costs and confirm whether the building can be delivered within the available budget. We will also
deliver information resulting from the work with the Operations/Finance Consultant. This is intended
to provide the Committee with current, clear cost and operating information.

Below are responses to the Committee's specific questions.

1. What national success statistics exist for commercial kitchen incubators?

Industry data indicates that businesses participating in commercial kitchen incubators experience
more than double the long-term success rate compared to businesses that do not participate in
incubator programs. Supporting USDA case studies are attached.

(Source: Escoffier School of Culinary Arts, 2023)

2. Are businesses that start in incubators more successful than those that do not?

Business incubation research across industries shows that businesses participating in incubator
programs report five-year survival rates of approximately 87%, compared to approximately 44% for
businesses that do not participate. Higher success rates are commonly attributed to reduced startup
costs, access to business education and mentoring, shared resources, and clearer pathways to
market.

(Source: Business News Daily, Oct. 2023)

3. Should the Central Kitchen partner with the School Department or higher education
institutions?
With respect to potential partnerships, staff agrees with the Committee’s interest in exploring
opportunities with the School Department and also views collaboration with higher education
institutions as a strong opportunity. Partners could include the University of Maine, Eastern Maine
Community College, Husson University, and others. Potential benefits include workforce
development, experiential learning opportunities, and additional business support for food
entrepreneurs. Any partnership would be evaluated and structured at the appropriate time as part of
overall operational planning.

73 HARLOW STREET, BANGOR, ME 04401

TELEPHONE: (207) 992-4280 EAX: (207) 945-4447
WWW.BANGORMAINE.GOV



4. Has the City explored partnering with BAFS, Inc. (BIA flight kitchen)?

Last year, staff toured the BAFS, Inc. (BIA flight kitchen) facility and discussed collaboration focused
on sharing best practices and business support for future tenants. The facility does not have space
suitable for a kitchen incubator, and the operator has indicated the building is older and not
configured for that use. BAFS, Inc. has asked to remain informed and has expressed interest in an
advisory role.

5. Could Job Corps be a potential partner?
Job Corps could be considered as a future workforce partner, consistent with the approach described
for educational partnerships and aligned with training and workforce development goals.

6. What are the estimated bonding costs?

Based on a preliminary bond estimate prepared by the City’s Finance Department, a bond in the
amount of approximately $5.0 million, amortized over 20 years at an assumed interest rate of 5.0%,
would result in level semiannual payments of approximately $199,400, or approximately $399,000
annually. This estimate is illustrative and intended to provide a general understanding of potential
debt service costs; final bonding terms would be subject to market conditions and final project scope.

Additionally, this estimate underscores the need to return to the Committee with finalized construction
and operating costs once negotiations and analysis are complete.

Stephanie Kimball, Finance Director, will be present to address additional questions regarding
bonding assumptions and financing.

In addition, staff recently met with SCORE Maine, which has expressed a strong interest in
supporting future kitchen tenants through business mentoring, business planning support, and
ongoing guidance. SCORE Maine was recently recognized as the National Chapter of the Year.
SCORE’s role would focus on tenant readiness and long-term business success, complementing, but
not replacing, the detailed operational and financial analysis being completed by the City’s
Operations/Finance Consultant.

To fully satisfy the Committee’s concerns and allow an informed decision, staff is requesting authority
to negotiate construction costs with the selected Construction Manager. We will also complete the
operating and financial analysis. These steps are necessary to determine whether the project can be
built within budget, whether operations are affordable, and whether the project should move forward.

Page 2|2
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Commercial Kitchen $5,003,500 @ 5% for 20 years, level payment

Compounding Period:

Nominal Annual Rate:

Exac

5

t Days

.000%

Cash Flow Data - Loans and Payments

\ Event
1 Loan
2 Payment

TValue Amortization Schedule - Normal, 365 Day Year

Date
Loan 07/01/2026
2026 Totals

1 01/01/2027
2 07/01/2027
2027 Totals

3 01/01/2028
4 07/01/2028
2028 Totals

5 01/01/2029
6 07/01/2029
2029 Totals

7 01/01/2030
8 07/01/2030
2030 Totals

9 01/01/2031
10 07/01/2031
2031 Totals

11 01/01/2032
12 07/01/2032
2032 Totals

13 01/01/2033
14 07/01/2033

\ Date \
07/01/2026
01/01/2027

Payment

0.00

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72

Amount | Number | Period
5,003,500.00 1
199,399.72 40  Semiannual

Interest

0.00

126,115.62
122,242.34
248,357.96

122,323.67
119,072.44
241,396.11

118,356.24
114,417.08
232,773.32

114,171.47
110,196.79
224,368.26

109,774.85
105,762.84
215,537.69

105,155.65
101,663.01
206,818.66

100,316.68
96,224.37

Principal

0.00

73,284.10
77,157.38
150,441.48

77,076.05
80,327.28
157,403.33

81,043.48
84,982.64
166,026.12

85,228.25
89,202.93
174,431.18

89,624.87
93,636.88
183,261.75

94,244.07
97,736.71
191,980.78

99,083.04
103,175.35

Page 1 of 3

\ End Date

07/01/2046

Balance
5,003,500.00

4,930,215.90
4,853,058.52

4,775,982.47
4,695,655.19

4,614,611.71
4,529,629.07

4,444,400.82
4,355,197.89

4,265,573.02
4,171,936.14

4,077,692.07
3,979,955.36

3,880,872.32
3,777,696.97



Commercial Kitchen $5,003,500 @ 5% for 20 years, level payment

Date
2033 Totals

15 01/01/2034
16 07/01/2034
2034 Totals

17 01/01/2035
18 07/01/2035
2035 Totals

19 01/01/2036
20 07/01/2036
2036 Totals

21 01/01/2037
22 07/01/2037
2037 Totals

23 01/01/2038
24 07/01/2038
2038 Totals

25 01/01/2039
26 07/01/2039
2039 Totals

27 01/01/2040
28 07/01/2040
2040 Totals

29 01/01/2041
30 07/01/2041
2041 Totals

31 01/01/2042
32 07/01/2042
2042 Totals

33 01/01/2043
34 07/01/2043
2043 Totals

35 01/01/2044
36 07/01/2044
2044 Totals

37 01/01/2045

Payment

398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72
199,399.72
398,799.44

199,399.72

Interest
196,541.05

95,218.66
91,083.07
186,301.73

89,862.56
85,681.48
175,544.04

84,235.30
80,448.47
164,683.77

78,334.30
74,055.35
152,389.65

72,123.42
67,791.74
139,915.16

65,598.12
61,211.04
126,809.16

58,742.47
54,597.17
113,339.64

51,547.32
47,040.95
98,588.27

43,980.36
39,409.74
83,390.10

36,030.31
31,392.20
67,422.51

27,677.80
23,095.67
50,773.47

18,905.64

Principal

202,258.39

104,181.06
108,316.65
212,497.71

109,537.16
113,718.24
223,255.40

115,164.42
118,951.25
234,115.67

121,065.42
125,344.37
246,409.79

127,276.30
131,607.98
258,884.28

133,801.60
138,188.68
271,990.28

140,657.25
144,802.55
285,459.80

147,852.40
152,358.77
300,211.17

155,419.36
159,989.98
315,409.34

163,369.41
168,007.52
331,376.93

171,721.92
176,304.05
348,025.97

180,494.08

Page 2 of 3

Balance

3,673,515.91
3,565,199.26

3,455,662.10
3,341,943.86

3,226,779.44
3,107,828.19

2,986,762.77
2,861,418.40

2,734,142.10
2,602,534.12

2,468,732.52
2,330,543.84

2,189,886.59
2,045,084.04

1,897,231.64
1,744,872.87

1,589,453.51
1,429,463.53

1,266,094.12
1,098,086.60

926,364.68
750,060.63

569,566.55

01/14/2026 12:39 PM
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Commercial Kitchen $5,003,500 @ 5% for 20 years, level payment

Date
38 07/01/2045
2045 Totals

39 01/01/2046
40 07/01/2046
2046 Totals

Grand Totals

Payment Interest Principal Balance
199,399.72 14,122.13 185,277.59 384,288.96
398,799.44 33,027.77 365,771.67
199,399.72 9,686.19 189,713.53 194,575.43
199,399.72 4,824.29 194,575.43 0.00
398,799.44 14,510.48 384,288.96
7,975,988.80 2,972,488.80 5,003,500.00

Last interest amount decreased by 0.11 due to rounding.

ANNUAL
PERCENTAGE
RATE

The cost of your credit
as a yearly rate.

5.005%

FINANCE
CHARGE

The dollar amount the
credit will cost you.

$2,972,488.80

Amount Financed

The amount of credit
provided to you or on
your behalf.

$5,003,500.00

Total of Payments

The amount you will
have paid after you
have made all
payments as
scheduled.

$7,975,988.80

Page 3 of 3
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Chiknegg Kitchen

a case study
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Introduction

Officially defined as “licensed commercial spaces that provide a pathway for food entrepreneurs to launch and grow
their businesses?,” shared kitchens are a relatively new business development strategy. Despite this being a newly
emerging sector, communities across the U.S. have adopted this strategy to enable diverse local food businesses to
produce, store, and sell their products through a wide range of channels.

As a developing and dynamic sector of local and regional food systems, shared kitchens provide a valuable resource
to communities seeking to address potential barriers to business development, including access to facilities and
capital. A 2019 survey? of 180 food business owners operating out of shared kitchens found that 50% of kitchen
respondents were established within the last five years, and another 28% were established within the last 5-9 years.
Additionally, more than half of the kitchens surveyed responded that their primary goal for using shared kitchens was
to “assist early-growth businesses” in their communities. Chefs, caterers, food truck operators, bakers, value-added
producers and packaged food and beverage makers are among the food business owners who utilize shared kitchens.

To learn more about the dynamics of businesses using shared kitchens, the USDA Agricultural Marketing Service,
Colorado State University, and the Food Corridor collaborated in 2021 to compile data about the role of shared
kitchens in communities across the U.S. and the food business owners operating out of these facilities. This
information is now available through a series of research briefs and case studies published by the USDA.

Chiknegg Kitchen: Putting Its Vision into Action

Chiknegg is both a shared kitchen and kitchen incubator in Goochland, Virginia. As a licensed commercial shared
kitchen that is certified for food production, the kitchen “incubates, hatches, and nurtures food businesses” by
providing consultation, training, and commercial kitchen space for food entrepreneurs.

Lisa Dearden, the owner and founder of Chiknegg Kitchen, has been in the local foods business for many years. Lisa
started a local farmers market in Goochland in 2001 and is now the Executive Director of R VAg (operating in rural
Virginia) which manages six farmers markets in the area. While managing the markets, many of her vendors asked
her about where they could prepare their products for the market. As a result, Lisa began looking for her own place
to begin a kitchen incubator to help her current vendors as well as the broader community. Once a building became
available, Lisa created a shared kitchen with her built-in network of clients from the farmers market and opened with
a mission to “take people under her wing” and work with them until they were comfortable enough to venture out on
their own.



‘ ‘ Running these farmers markets, everyone kept coming up to me and
asking me ‘could you help us find a kitchen’? At the time, | was on the

Chamber of Commerce Board, | worked at the Y for a while, and | was
a Master Gardener, | knew a lot of people so | would go and ask at the
fire station, at the school, churches ‘Can | cook my food here’? They
all said no unless | was a nonprofit.

— Lisa Dearden

Two outstanding businesses that have come out of Chiknegg Kitchen are Mother Shrub and Local Love. These
businesses have shared their stories and journeys within and beyond Chiknegg to showcase the relationship they
have with the kitchen, its role in their business development, and the value they found in its incubator services.

Building a Place for Innovation

Department of Health
Chiknegg Kitchen is in the heart of the rural community of Goochland, .
Virginia. According to Lisa, “there was a definite need in the community PunCh L|St
[for a shared kitchen], there was one incubator kitchen, in Richmond,
about 30 mins away. ...It was very popular because it was the only

thing around us in the community, but one thing that was missing from ° Complet.e both the online Rental
that kitchen was the incubator services, so they went out of business.” Application and Rental Agreement
This example highlights the difference between two models that exist: (b\>II;/II-Ir)nga Department of Health

commercial kitchens that offer “for hire” spaces and equipment for food

businesses, and the more common type known in the food sector as e Submit your application for your

“shared kitchens,” for enterprises that bundle business development mobile unit to VDH

services in addition to access to physical facilities.
e Fill out the Food Service Plan

Chiknegg Kitchen provides a pay-by-the-hour fee structure for business Review

entrepreneurs which makes starting a food business more accessible to
community members. As Lisa says, e Obtain your Virginia Department of
Taxation Retail Sales and Use Tax

“Other kitchens charge a lot, and by the time vendors were coming Certificate

back to Goochland from Richmond, they were losing money. Because
we are such a rural community, we were able to charge less. | also want e Get your Food Protection Manager
to give people a break if this is the first time, which is why we offer Certification

the Beginning Food Entrepreneur Program.” In this program, beginning
entrepreneurs are only required to rent the kitchen space for as little as
5 hours a month and pay a minimum of $100 in rental fees in order for Depa rtment Of
them to be part of the kitchen. In comparison, full time members are

required to rent for at least 40 hours a month and spend at least $900. AgriCUItU re Punch List

Lisa stated that people will come to the Chiknegg Kitchen because it

is cheaper, the food business has use of the space to themselves, and e Complete both the online Rental
they have Lisa’s technical assistance and support. She also shared that Application and Rental Agreement
“Kitchens have to do a lot to get by, it's more than just collecting rent.”

When asked about the most common needs of Chiknegg Kitchen’s * Get Certificate of Insurance using
members, Lisa said that vendors don’t prepare for being a business. Food Liability Insurance Program

Therefore, business incubator services such as marketing and food (FLIP) for General Liability Policy
safety courses are essential, as well as providing support to get access
to financial assistance.

e Submit your application to Virginia
Department of Agriculture and

In terms of business creation and growth support services, Chiknegg Consumer Services (VDACS)
Kitchen offers ServSafe Trainings in ServSafe Food Handler classes and
ServSafe Food Protection Manager Certifications. Lisa also provides
help at every stage and ensures that they have everything completed
on her “Punch List” before moving to the next stage. She has two Punch
Lists depending on whether the applicants are regulated by the Virginia e Get your Food Protection Manager
Department of Health, or the Department of Agriculture. Certification

e Check out the Food Innovations
Program info on the Virginia Tech
website




Within the community, most of the members utilizing the business services come from within a 45-minutes radius.
Referring to kitchen size and operations, Lisa commented “Our kitchen is not really big, but it's not really tiny. The
kitchen is 900 sq. ft. so it’s a pretty good size, but it's big enough where you could really get a lot of stuff prepped
and spread out, but it's small enough that you don’t have to share it with anyone else at one time. Any bigger, and |
wouldn't be able to keep up with it

Members of Chiknegg Kitchen utilize many of the resources and business incubator services as they begin their
dream. Meredyth (from Mother Shrub) said that Chiknegg offered her confidence, security, motivation, support,

and help at every stage. She collaborated with other members and Chiknegg's diverse supply chain network, using a
broad array of resources including the equipment, storage facilities, tradeshows, food business support groups, and
food markets. Debbie (from Local Love) said the most important resources Chiknegg Kitchen gave her were the space
to work and equipment. Chiknegg gave her everything she needed without having to spend a ton of money.

The Ripple Effect Within the Community

Chiknegg Kitchen not only offers shared kitchen space and business marketing services, but they also offer a
wide variety of market channels and exposure opportunities for its members. Chiknegg offers a Beginning Food
Entrepreneur Program, ServSafe certifications, kitchen incubator services, and access to farmers markets to their
members.

Lisa helps with every step of the process from marketing, to building a brand, to finding financial assistance, to
connecting food entrepreneurs with community members and everything in between.

G 6 It's always nice to know that | can go to Chiknegg and make whatever
| need to make for my orders. | will always keep going there just

because it gives me autonomy and I’'m not relying on a co-packer
or anybody else. The role Chiknegg played in my ability to sell and
market my product given the small rural community and lack of access
to the same amount of marketing channels available in a larger city,
was that | felt confident telling people | made it in a shared kitchen,
because this gave buyers a sense of security. It's inspected and safely
made in the Chiknegg kitchen.

— Meredyth Archer

In summary, Debbie stated, “Lisa encouraged me every step of the way, pointed me in the right direction, and gave
great mentorship from her and her staff. She was willing to work with me no matter what and was very positive
throughout the whole process.”

As previously mentioned, Lisa also helps to manage six farmers markets in the area and kitchen clients have found
great value in the Chiknegg kitchen because of the access it provides to these exclusive market channels. Meredyth
states that she thoroughly enjoys selling through the farmers markets. She chose to sell through a number of the
farmers markets because of the accessibility it gives her to reach and broaden her customer base. She joined the
farmers markets because she missed connecting with her customers. Since she has an unusual product [vinegar
mixers], customers are able to fall in love with her product after tasting it.

During the COVID-19 pandemic, Chiknegg was not able to open their farmers markets. They had over 100 vendors
and Lisa wondered how to proceed. Chiknegg ended up starting an online farmers market. Customers were able to
order and pay online and then pick up their order from the kitchen. Debbie thought that the online farmers market
was amazing and gave her wider exposure. She was able to get her products delivered at farmers markets (she also
sells local products including canned products, jams and herb salts) which was super helpful during the COVID-19
pandemic.

With her relationship to the Chiknegg kitchen, Debbie has been able to diversify her sales channels and expand
her business through farmers markets and collaborations with businesses in the community. For example, Debbie
teaches youth cooking classes and charcuterie board making classes at the kitchen to diversify her income channels.



Opening Doors for
Underrepresented What Chiknegg

‘e Provides
Communities :
Equipment
“Chiknegg is in a small, rural community where there are more cows
and donkeys than people,” Lisa said jokingly in the interview. This e Four-burner range w/grill & Double
brings about different benefits and challenges being in such a small Oven

community. For example, though the distance to travel to the kitchen
can be a challenge for some people, Lisa says that many members do
not mind making the drive because of the money they save on rental
fees and the benefit of the additional services provided by the kitchen. [RRENEEEIR ST\ Taxlel @Iy

e Two Portable Convection Ovens -
Half Sheet Pan Sized

e Four-burner range w/Single Oven
(can switch to Convection)

Lisa shared more about the benefits of being located in a small
community, “Being in a smaller community provides a sense of
community unlike any other. Within a small community, everyone e Proofer

knows one another, and this helps others get involved and helps e Three-door Commercial Freezer
businesses get started more quickly.” For example, having a close
relationship with the local health inspectors (Lisa comments that “she
knows them on a first name basis”) is helpful to Lisa’s business and her e 8 x 12 Walk-in Freezer
kitchen members who need help to navigate the process of securing all e Meat Slicer

the proper licenses and certifications necessary for their type of food
business.

e Three Commercial Refrigerators

e Meat Grinder
e Two Table-top Mixers

o e One 20-gt Hobart Floor Mixer
WO rd S Of AdVI Ce e One 20-gt Hobart Portable Mixer
From the Kitchen e Immersion Blender

“Negotiate cheap rent, take a food project manager class early on, make [ISRASARIGIS

sure your kitchen is registered as a non-profit (if eligible) because those BERSEESHANET a7 =AW
get more funding, buy all your equipment second-hand and know the o s [ ers P
amount of electricity you will need and buy more than that.”

- Lisa Dearden, Founder of Chiknegg * Baking Sheets

e Rolling Carts for transporting goods

From the Businesses in/out of vehicle

“Don’t be afraid to go to the state’s Department of Ag and go through e Dry Storage Rolling Carts or Lockers
the permitted channels. There is a lot of help at the State level so take for Rent by the Day or Month
advantage of that! Don’t be afraid to ask questions, usually people are o Small Food Warmer (for Rent by the
always happy to point people in a starting direction.” Day)

- Meredyth Archer, Founder of Mother Shrub
e Stainless Steel Prep Tables

“Just do it. It takes a lot of work; you have to keep moving forward! (numerous)
Don't be afraid to ask questions because we don't know until we ask. If
this is your passion, there are always ways, believe in your concepts and
reevaluate often what your goal is. Take the help that people offer you e Commercial Salad Spinner
but don't let it bog you down.” e 60 Cup Rice Cooker

- Debbie Mast, Founder of Local Love

e Two-minute Cycle Dish Washer

E n d n Otes Preferred Citation: USDA Ag Marketing Service

and Colorado State University. 2022. Chiknegg
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Findlay Market
Marianne Hamilton
(current manager)

Matt Owens
(previous manager)

<)
PAKTLI

Paktli Foods

Public marketplace. Seena Christi

Honey Child

Artisan Pops

Sarah Thompson

Artisan super snacks made with
puffed ancient grains.

Hand crafted pops, no cane sugar,
dairy, or gluten.

2020

2019

Davis Cookie
Collection
Christina Davis

Fresh baked cookies
handmade from scratch.

Introduction

Officially defined as “licensed commercial spaces that provide a pathway for food entrepreneurs to launch and grow
their businesses?,” shared kitchens are a relatively new business development strategy. Despite this being a newly
emerging sector, communities across the U.S. have adopted this strategy to enable diverse local food businesses to
produce, store, and sell their products through a wide range of channels.

As a developing and dynamic sector of local and regional food systems, shared kitchens provide a valuable resource
to communities seeking to address potential barriers to business development, including access to facilities and
capital. A 2019 survey? of 180 food business owners operating out of shared kitchens found that 50% of kitchen
respondents were established within the last five years, and another 28% were established within the last 5-9 years.
Additionally, more than half of the kitchens surveyed responded that their primary goal for using shared kitchens was
to “assist early-growth businesses” in their communities. Chefs, caterers, food truck operators, bakers, value-added
producers and packaged food and beverage makers are among the food business owners who utilize shared kitchens.

To learn more about the dynamics of businesses using shared kitchens, the USDA Agricultural Marketing Service,
Colorado State University, and the Food Corridor collaborated in 2021 to compile data about the role of shared
kitchens in communities across the U.S. and the food business owners operating out of these facilities. This
information is now available through a series of research briefs and case studies published by the USDA.

Findlay Kitchen: Putting Its Vision into Action

Findlay Kitchen is a non-profit food business incubator, located in the heart of the historic Findlay Market District

in Cincinnati, Ohio. Findlay Kitchen supports food entrepreneurs looking to start, grow, and scale their business, by
providing affordable access to 14 licensed commercial kitchens, commercial-grade kitchen equipment, ample storage
space, and business support services. As a food business incubator, Findlay Kitchen, partners with external programs
and organizations to provide the necessary training, mentorship, and resources to aid business growth. They provide
multiple types of business support services, including access to exclusive sales channels and opportunities not
common among shared kitchens, all while helping local food entrepreneurs bring healthy, locally grown and/or
produced food in their region to their community.

More than 60 businesses currently operate out of Findlay Kitchen and many more came before them. There are three
outstanding businesses affiliated with Findlay Kitchen - Paktli Foods, Honey Child Artisan Pops, and Davis Cookie
Collective. These businesses have shared their stories and journeys within and beyond Findlay Kitchen to showcase
the relationship they have with the kitchen, its role in their business development, and the value they found in its
incubator services.



Building a Place for
Innovation

Findlay Kitchen is in the heart of the historical Findlay Market
District in Cincinnati, Ohio. Findlay Kitchen Business Manager
Matt Owens shared that when the kitchen was initially
conceived, there was nothing like it in the city. With a growing
population of people living in the city, they saw a need to
develop one. They began by working with several kitchens
throughout the country to learn from their experiences and
business structures. They developed the vision of Findlay
Kitchen from this new knowledge.

The Findlay Kitchen members benefit from an array of facility
resources that are included with their membership. The kitchen
recognizes potential barriers for entry, and purposefully keeps
costs and the monthly hours required of members to rent
minimal to allow starting a food business to be more accessible
to community members. Owens says, “All in, businesses can
get started for less than $1,000.” According to Matt, even

with this low threshold for entry, the most common needs

of kitchen members are financial assistance and specialized
equipment. In terms of equipment, each kitchen can be set

up somewhat differently to fit the needs of the members with
most equipment on movable shelves to provide the ability to
move commercial grade equipment and provide maximum
flexibility. There is also the ability to reserve more specialized
pieces (e.g. steam kettle, fryer, food processor). Additionally,
Findlay Kitchen provides numerous business support services
including business planning, marketing support and food safety
trainings. As Findlay Kitchen continues to amass partnerships
with business organizations across the city, they continuously
add more resources for their members.

Members of Findlay Kitchen utilize many of these resources
and business incubator services as they begin their dream.
According to Seena Christi, the Founder of Paktli Foods, the
most important thing that Findlay Kitchen gave her was a
platform to be able to promote in a gradual timeline with a
comfortable approach. Findlay Kitchen always welcomed her,
talked to her about opportunities, and provided her a space
to learn and grow her business at her own pace. Seena was a
kitchen member for four months, utilizing business services
provided by the kitchen, before she even started using the
kitchen equipment and making her product.

Christina Davis, Co-Founder of Davis Cookie Collection, said
the most important resource Findlay Kitchen gave her was
trade knowledge and the ability to learn and understand the
equipment and space needs of her business. When Christina
bought her own storefront, she knew exactly what equipment
to buy and what size facility she needed because of her
experience at Findlay Kitchen.

Sarah Thompson, Founder of Honey Child Artisan Pops, said
that the most important thing Findlay Kitchen offered her to
help her business was access to the physical space, equipment,
and the ability to scale up, as well as the softer skills gained
from mentorship and business support.

Equipment

e Convection and Conventional Ovens
e Combi-ovens

¢ Roll-In Rack Oven

e Six-Burner Gas Ranges

¢ Induction Cooktops

o Tilt Skillet

e Griddle

e Fryer Battery

e Steam Jacketed Kettle

e 60 Qt, 20 Qt, and 5 Qt Mixers
e Dough Roller/Sheeter

e Food Processors

Facility Benefits

(Included in Membership)

o Utilities

e On-site storage rental for dry, cooler, and
freezer spaces

¢ Waste management (trash, recycling,
composting)

e Pest maintenance

¢ Preventative equipment maintenance
e Ice machine

e Delivery receiving area

e Break room

e 24/7-member access

Support Services (for Hire)

e Business Support: liabilities insurance,
legal insurance, marketing and branding,
business planning assistance, and finance
and accounting services.

e Product Support: labeling guidelines,
nutrition analysis, product distribution
channels, and ingredient sourcing outlets.

e Regulatory Compliance Support: ODA,
CHD, FDA navigation, Food Safety and
Sanitation Guidelines, process flow and
HACCP plan creation, and ServSafe
certification courses.




Findlay Market shines bright at night
in the center of Cincinnati, Ohio.
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The Ripple Effect Within the Community

Providing Access to Markets

Findlay Kitchen also offers Findlay Market, which is Ohio’s oldest continuously operated public market and is one
of Cincinnati’s most cherished institutions. Findlay Market welcomes more than one million visitors each year, is
open Tuesday through Sunday year-round and remains the bustling center of farm-fresh, locally sourced, artisanal,
and specialty foods in the community. Findlay Market is home to more than 50 full-time merchants selling meat,
fish, poultry, produce, flowers, cheese, deli, ethnic foods, and more. On the weekends, Findlay Market also hosts
numerous street performers and several special events at the Findlay Farmers Market.

Commenting on her connection and experience with Findlay Market, Sarah (from Honey Child) said “We've had
great success with the Findlay Market, we were able to give our very first pitch, after graduating from Findlay Launch
(discussed further below), for members of Findlay Market .... Findlay Market is really our anchor, Findlay Kitchen is
across the street from the Market, and we set up every weekend and the market really became our home base. It is
the closest thing we have to a brick and mortar.” Christina (from Davis Cookie Collection) who participated in the
Findlay Market a few times while at Findlay Kitchen said “It was a good experience; | feel like we were able to make
our products more noticeable to new customers or people that hadn't heard about us. So, the additional exposure
was really good.” Seena (from Paktli) loved participating in the summer Farmer’s Market at Findlay Market and
shared “The kitchen has this amazing opportunity and relationship with being connected to a market... My original
business plan was to sell my products solely online. But, because my product is an ancient Mesoamerican traditional
food item, I've discovered that people need to sample it first. Having Findlay Market was extremely beneficial to my
business because people need to taste my product to fall in love with it and the Findlay Market allows for that.”

Findlay Kitchen also offers a curated monthly box which includes products from multiple kitchen members through
Findlay Kitchen Curated. Findlay Kitchen Curated was a program that began in the Fall of 2020 to help market
products made by Findlay Kitchen members. Prior to the COVID-19 pandemic, most of the Findlay Kitchen members
were utilizing the Findlay Market to gain exposure for their businesses and sell their products to customers. During
the pandemic, those opportunities evaporated overnight, and foot traffic was much lower than the previous summer.
So, the Findlay Kitchen Curated box was a way that Findlay Kitchen could feature five or six of their members at once
for an entire month and get their products directly in the hands of customers to try. All three businesses participated
in at least one of the curated boxes, and it remains a marketing option still available as of July 2022. Seena
participated in three Findlay Kitchen Curated boxes and stated they were a good opportunity to get exposure to new
customers. Sarah participated in a few Findlay Kitchen Curated boxes and although it is a smaller endeavor for her
business, she thought that the boxes were a great idea especially during the COVID-19 pandemic when everything
was shut down. She believes it was a great way to interact with other businesses and new customers.

Findlay Launch is an Accelerator Program for Food Related Businesses located in Cincinnati, Ohio and is the first
of its kind in their region, with a specific focus on giving real-time experience to food-related retail and restaurant
concepts. Findlay Launch is designed to provide entrepreneurs the space and support to get to their needed proof
of concept more quickly. It is a two-part program made up of a 10-week curriculum-based program leading to a
business residency in one of their Findlay Launch storefront locations in the Findlay Market District. The first part
of the program is the Food Entrepreneur Course. From branding to operations and business accounting, Findlay


https://www.findlaymarket.org/
https://findlaylaunch.org/
https://findlaykitchen.org/curated

Launch brings in experts to share best practices to support the growth of independently owned food businesses. This
course includes relevant pre-work, exercises, and business feedback to prepare “Storefront Residents” to successfully
operate their Findlay Launch storefronts as well as prepare for the next stage of food entrepreneurship. After the
business has completed the course, Storefront Residents will operate their business for a minimum of nine months in
a space renovated and equipped for retail food business in the heart of Findlay Market District. This residency-based
program gives new businesses access to a robust customer base, business mentorship, industry education, and real-
time experience needed to validate and refine concept viability.

Findlay Kitchen not only offers shared kitchen space and business marketing services, but they also offer a

wide variety of market channels and exposure opportunities for its members. Through the work and community
engagement efforts of Findlay Kitchen, Findlay Market, Findlay Kitchen Curated Boxes, and Findlay Launch

the kitchen has built strong relationships with food retailers and event organizers who frequently ask them for
recommendations of businesses that could sell in their stores or be vendors at their events. Sarah currently has a
relationship with Whole Foods Market based on her relationship with Findlay Kitchen that helped her business
during the COVID-19 pandemic: her product has been in Whole Foods Market for almost a year and is now in over
10 stores.

Opening Doors for Underrepresented Communities

Findlay Kitchen is a mission-driven organization that places special emphasis on cultivating women, immigrant, and
minority-owned businesses. These businesses currently comprise 80% of the Findlay Kitchen members’ community.
Findlay Kitchen places a high value on playing a positive role in growing a dynamic and inclusive entrepreneurial
ecosystem that is truly representative of their changing community. By partnering with like-minded organizations and
donors, Findlay Kitchen is able to lower their barriers to entry, and provide scholarships and other business building
growth opportunities. For example, Findlay Launch aims to build equity and inclusivity in the food industry and has
an intentional focus on supporting black, indigenous, people of color, women, and immigrant-owned businesses.
Findlay Launch residents find a supportive and knowledgeable network to help expedite finding their permanent
home postgraduation, which further enriches local neighborhoods with businesses that will bring people together
over the common connectors - food and shared experiences.

Words of Advice

From the Kitchen

“You have to make sure you have as much space as possible for storage and always get more electrical capacity than
you know you need. This has saved us, if we wanted to expand, we could because of those two factors.”
- Matt Owens, Findlay Kitchen Business Manager

From the Businesses

“You have to be at the right moment and the right time. | waited 15 years for this moment, and it all has to come
together. My biggest piece of advice is to pursue what you want to do with meaning and farmer’s markets are a great
way to start!”

- Seena Christi, the Founder of Paktli Foods

“First you should take baby steps and moving into a kitchen incubator is essential. Becoming a member of a kitchen
incubator helps you know your measurements and pricing and find your target audience. You have to have passion
for your business and your idea because entrepreneurship is hard, but if the passion is there, you can do it!”

- Christina Davis, Co-Founder of Davis Cookie Collection

“Do it and start in a shared-use kitchen!”
- Sarah Thompson, Founder of Honey Child Artisan Pops

Endnotes

1 Meader McCausland, Dawn, Rachael Miller, Ashley Colpaart, Meghan King. 2018 Shared Kitchen Toolkit: A Practical Guide to
Planning, Launching and Managing a Shared-Use Commercial Kitchen. Fort Collins, CO: The Food

2 Econsult Solutions, Inc. 2020. U.S. Kitchen Incubators: An Industry Update. Retrieved from https:/econsultsolutions.com/wp-
content/uploads/2020/01/Kitchen-Incubators-2019_1.14.20.pdf

Preferred Citation: USDA Ag Marketing Service and Colorado Photo Credits: Findlay Kitchen and Paktli Foods
State University. 2022. Findlay Kitchen: a Case Study. Primary USDA is an equal opportunity provider, employer, and lender.
contributors, L. Van, S. Schaffstall and D. Thilmany. December 2022
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Lauren Ruggiero

Hope &
Main

Four ingredient dog
treats made for you
and your dog.

Luca Carnevale

KANE’S
000
KITCHEN
Kane’s
2017 Kitchen
Trafford Kane

Shared kitchen and
food business
incubator.

Locally produced,
2014 small batch salsa.

2019

Introduction

Officially defined as “licensed commercial spaces that provide a pathway for food entrepreneurs to launch and grow
their businesses?,” shared kitchens are a relatively new business development strategy. Despite this being a newly
emerging sector, communities across the U.S. have adopted this strategy to enable diverse local food businesses to
produce, store, and sell their products through a wide range of channels.

As a developing and dynamic sector of local and regional food systems, shared kitchens provide a valuable resource
to communities seeking to address potential barriers to business development, including access to facilities and
capital. A 2019 survey? of 180 food business owners operating out of shared kitchens found that 50% of kitchen
respondents were established within the last five years, and another 28% were established within the last 5-9 years.
Additionally, more than half of the kitchens surveyed responded that their primary goal for using shared kitchens was
to “assist early-growth businesses” in their communities. Chefs, caterers, food truck operators, bakers, value-added
producers and packaged food and beverage makers are among the food business owners who utilize shared kitchens.

To learn more about the dynamics of businesses using shared kitchens, the USDA Agricultural Marketing Service,
Colorado State University, and the Food Corridor collaborated in 2021 to compile data about the role of shared
kitchens in communities across the U.S. and the food business owners operating out of these facilities. This
information is now available through a series of research briefs and case studies published by the USDA.

Hope & Main: Putting Its Vision into Action

Hope & Main is one of Rhode Island’s premier kitchen incubators. Since opening its doors in 2014, Hope & Main

has graduated nearly 200 businesses from its incubator program with over 40 graduates now operating out of their
own spaces. As a shared kitchen and food business incubator, Hope & Main provides multiple types of business
support services, including business planning, marketing assistance, and food safety trainings, in addition to
providing commercial kitchen equipment available to rent. This includes access to kitchen space, demos/classrooms,
comprehensive curriculum, meeting spaces, packing/shipping services, and storage space. Food businesses that

are accepted into the incubator program also receive extensive mentoring and immersion in an entrepreneurial
environment where they can collaborate with industry experts and their peers. According to Luca Carnevale, the
Executive Director of Operations at Hope & Main, “Kitchen members don't just cook in the kitchen, they are a part of
a community and Hope & Main happily helps its members realize their dreams.”

There are two long-standing businesses, Buppy Pets and Kane's Kitchen, that have come out of Hope & Main. These
businesses have shared their stories and journeys within and beyond Hope & Main to showcase the relationship they
have with the kitchen, its role in their business development, and the value they found in its incubator services.



Hope & Main celebrates the opening
of their Schoolyard Market season.

Building a Place for Innovation

Hope & Main is in the smallest town in the smallest state, Rhode Island. When discussing their motivation for starting
the kitchen, Luca stated “| think it was totally a ‘build it and they will come’ situation. Lisa [Raiola] was the founder of
Hope & Main Kitchen. In Lisa’s story, by creating the kitchen she was very much scratching her own itch when she set
out to start her own food business.”

The school where Hope & Main is now housed sat vacant for at least 10 years before the kitchen moved in, and they
were required to get approval from the community for it to be used as a kitchen. Though Lisa might have initially
been working to create the kitchen based on her own passions, the idea clearly had the backing of the community.
According to Luca, “Lisa had to go to the town and the townspeople had to vote on her actually getting the building.
She had to hit a quorum which was about 100 to 125 people. On a rainy night in October, 500 people showed up and
everyone was excited to see something happen with the school building. All but 2 people voted for Lisa to take over
the building and turn it into a kitchen incubator!”

Now, Hope & Main’s signature business incubation program gives food and beverage businesses a low-risk
opportunity to test, scale and develop their food concepts without the cost and liability in equipping, managing, and
maintaining their own commercial culinary facility. They help their members avoid taking on significant debt typically
associated with independent startups (i.e., purchasing equipment, renting their own space, etc.), so they can focus on
building vibrant and sustainable food companies, while also feeding the surrounding community. Beyond just food
production, Hope & Main works closely with each member to polish ideas and develop business models, as well as
help cultivate customer connections and distribution opportunities.

Hope & Main kitchen members benefit from an array of facility resources that are included with their membership.
These resources include the incubator program, additional courses for entrepreneurs, and access to market channels
while also providing month to month leases for member flexibility. In the incubator program, food entrepreneurs
are a part of a cohort that learn, grow, and shape their ideas together with the support of Hope & Main. The courses
for entrepreneurs follow a curriculum that is designed by industry professionals for their peers, including courses on
food safety, business planning, and marketing. Classes are taught by professionals who have already been through
the process of starting and growing a food business, making them well positioned to help emerging entrepreneurs
develop their products and teach them how to run a thriving, profitable business.

Lauren (from Buppy Pets), an owner who also has a background in marketing and communications commented about
how Hope & Main uses members’ backgrounds and expertise to help one another. “I've really utilized everything they
had to offer. In turn, because of my background, | (a kitchen member and new business) was teaching a lot of classes
to other members on marketing, social media, public relations, and how to create a website. They really use their
members’ background and expertise to help current members brush up in areas that they’re not very comfortable
with. It’s a really good community of people that just want to see you succeed.”

Trafford (from Kane’s Kitchen) commented about how he utilized everything the kitchen offered to grow more
quickly, “I think if you talk to people, share your ideas, and talk about your leads and new customers, | think you can
grow a business much quicker in this environment because you're around like-minded people that all have the same



goal. | do utilize some of the things that are there besides the kitchen space,

the kitchen is everything. It's a community, a space to produce larger volumes

of salsa, a hub, everything.” If it weren't for Hope & Main, Trafford said he
doesn’t know if he could have started a business.

When reflecting on the broad set of equipment, business systems and
services Hope & Main offers, Lauren focused on “the availability of the
equipment that | can’t honestly afford right now. The pieces of equipment
| use are very expensive, and there’s two or three pieces that | need for my
production. The fact that Hope & Main had access to them, in a kitchen
that was already approved by the Food and Drug Administration (FDA)
and Department of Health, it had enough space and availability and other
resources. Being in a community where we're all working towards the same
goal is insanely awesome. | can definitely feel the solitude at times when
creating a business, so you don't feel as lonely when you're in a group of
people doing the same thing.”

The Ripple Effect Within the
Community

Providing Access to Markets

Hope & Main’s mission is to empower an inclusive community of
entrepreneurs to jumpstart and cultivate thriving food businesses that are
the foundation of a more just, sustainable, and resilient local food economy.
In support of that mission, Hope & Main not only offers a shared kitchen
space and business marketing services, but it also offers a wide variety of

What Hope & Main
Provides

Equipment

Commercial kitchen of 6,600 sq ft

e Range

e Induction Cooktop
e Commercial Oven

e Convection Oven

e Commercial Grinder
e Steam Kettle

o Tilt Skillet

o Fryer

e Deck Oven

e Mixer

e Dough Sheeter

e Proofer

e Food Processor

e Food Mixer

e Food Slicer

e Vacuum Sealer

e Packaging Heat Seal
e Charbroiler

e Blast Freezer

e Bottling Line

market channels and market exposure opportunities to its members. Hope & e Prep Tables

Main offers ServSafe certifications in Food Safety Manager Certifications, the
Schoolyard Market, Nourish Our Neighbor Program, and access to the What's
Good online marketplace.

In operation since 2012, Hope & Main's Schoolyard Market is more than just a farmers market. It is a marketplace
for engaging the public in its nonprofit mission, helping them foster a community of growing and thriving food and
beverage companies. This year, the Schoolyard Market is just one element of a weekly celebration of local food at
Hope & Main that also includes live music, grocery and meal pickups, and food trucks. The kitchen is located in the
middle of a neighborhood and the farmers market is able to be on an adjacent property, a rare but valuable situation
for the kitchen and its food enterprises.

Hope & Main also launched the Nourish Our Neighbors program in response to the food access crisis brought on
by the COVID-19 pandemic. This program, funded through generous donations, provides a nutritious meal cooked
by kitchen members to food insecure community members. Since mid-2020, the program has provided over 40,000
meals and a stable funding stream for kitchen members displaced by COVID-19 related closures. In an attempt

to continue this program long-term, Hope & Main has created a buy one, give one program where anyone who
purchases a meal for themselves also funds a meal for someone in the community.

Hope & Main also has a relationship with What’s Good, an online market platform, which has allowed Hope & Main
to become a drop-off and pick-up location every Wednesday for kitchen members and consumers. Lauren explained,
“What's Good is a mobile app opportunity that delivers the farmers market to your door. They do a bunch of fresh
foods and everything you would normally get at a farmers market throughout the year, and they deliver it to your
door. That company was brand new and then COVID hit, so What's Good became a necessity and because we were
already in a relationship with What's Good our sales increased. It's been really cool to have that opportunity early on.”

Regarding his relationship with Hope & Main and their access to marketing channels, Trafford said “I tell people all
the time, it works if you work it. Before COVID, | would hang out there in the kitchen a lot and do a lot of work there.
I would get marketing opportunities just because | was there. | was in the faces of the people who run Hope & Main,
and | was the first one they would think of when a call comes in for something. | got a few good opportunities, and
those relationships are still there”



What Hope & Main Provides

Member Benefits

Facility

e 24/7 access to facility

e Meeting space

e Loading dock and pallet storage

e Space and accommodations for shipping,
receiving, labeling, and packaging

e Cold/dry storage

e Month to month leases for member flexibility

e Demonstration classroom

Discounts

¢ Discounted rates from Paychex

e Free and low-cost classes and workshops related
to food and entrepreneurship

e 50% discount on all event spaces rentals

e Discounted and associate memberships through
the East Bay Chamber of Commerce, Rhode

Relationships

e Cooperative purchasing

e Access to more than 80 direct buyers, including
some automatic retail placements

e An amplified social media presence, sharing with
more than 10,000 “followers” and “friends”

e Accelerated acceptance to Schoolyard Market
and Meet Your Maker, with discounted stall rate

Training and Technical Support

e One-on-one assistance with licensing,
certification, and permits

e Equipment training

e Process efficiency consultation

e On-staff registered dietitian

o A full slate of business and processing resources
such as food scientists, pH testing, recipe scaling,
branding, labeling, graphic design, costing of

Island Hospitality and the American Culinary
Federation and other professional groups

e Exclusive event invitations and registration
discounts

Words of Advice

From the Kitchen

“Remember there’s never enough storage and remain flexible. There’s always more than one way to do something.”
- Luca Carnevale, Hope & Main Kitchen

ingredients, nutrition facts
e Public relations consulting

From the Businesses

“You have to love it, there’s no right way to do it, and you do it at your own pace. Also, you have to work hard and
most importantly, you have to take care of yourself.”
- Lauren Ruggiero, Founder of Buppy Pets

“For anyone interested in beginning their own food start-up, you need to be a realist and have tenacity, it's hard. You
have to be fearless and don't give up!”
- Trafford Kane, Founder of Kane’s Kitchen

Endnotes

1 Meader McCausland, Dawn, Rachael Miller, Ashley Colpaart, Meghan King. 2018
Shared Kitchen Toolkit: A Practical Guide to Planning, Launching and Managing a
Shared-Use Commercial Kitchen. Fort Collins, CO: The Food
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2 Econsult Solutions, Inc. 2020. U.S. Kitchen Incubators: An Industry Update.
Retrieved from https:/econsultsolutions.com/wp-content/uploads/2020/01/
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Introduction

Officially defined as “licensed commercial spaces that provide a pathway for food entrepreneurs to launch and grow
their businesses?,” shared kitchens are a relatively new business development strategy. Despite this being a newly
emerging sector, communities across the U.S. have adopted this strategy to enable diverse local food businesses to
produce, store, and sell their products through a wide range of channels.

As a developing and dynamic sector of local and regional food systems, shared kitchens provide a valuable resource
to communities seeking to address potential barriers to business development, including access to facilities and
capital. A 2019 survey? of 180 food business owners operating out of shared kitchens found that 50% of kitchen
respondents were established within the last five years, and another 28% were established within the last 5-9 years.
Additionally, more than half of the kitchens surveyed responded that their primary goal for using shared kitchens was
to “assist early-growth businesses” in their communities. Chefs, caterers, food truck operators, bakers, value-added
producers and packaged food and beverage makers are among the food business owners who utilize shared kitchens.

To learn more about the dynamics of businesses using shared kitchens, the USDA Agricultural Marketing Service,
Colorado State University, and the Food Corridor collaborated in 2021 to compile data about the role of shared
kitchens in communities across the U.S. and the food business owners operating out of these facilities. This
information is now available through a series of research briefs and case studies published by the USDA.

When a Shared Kitchen is
Not Available

Colorado Grain Chain

Prior to the pandemic, The Pig and

This series of case studies highlights the role that shared kitchens are The Plow collaborated with Moxie
playing in the economic development and broader food ecosystem of Bread .C.O’S Flour Studio to improve
the communities in which they operate. So, as an interesting addition to the ability for food producers and
highlighting the impacts of shared kitchens, we developed a case study chefs to Selirds their HENTE locally.
focused on a food business that did not operate in a region that had Together, Moxie and Erica are

working to expand the Colorado
Grain Chain into Northern Colorado.

access to a shared kitchen as a resource.

Erica Gagne Glaze established The Pig and The Plow in Northern In addition to solely using Colorado

Colorado, in 2014, initially intending to connect local food producers and grown and milled whole wheat

consumers. That year, Erica created an online directory for food buyers, Turkey Red, Rye Flour, and several

which allowed her to quickly identify the “disconnect” and lack of options heritage grains at The Pig and The

in some product spaces for local foods. This included local grain and Plow, Erica has hosted several

grain-based products. conversations and events to promote
the local grain supply chain. As Erica

In 2017, seeing a need and demand for grain-based foods in the area, has the continued ability to grow her

Erica decided to pivot her business into food production with the presence in the Northern Colorado

expansion to Farmstead Baked Goods. This new venture focused on small food system, she hopes to be a key

batch, handcrafted organic baked goods. Although focused primarily on node for the further development of

sourdough bread, Erica also offered a diverse set of bakery products, the grain sector.

particularly for direct-to-consumer markets. Though her business

switched to food production, building resilient and connected food Visit https:/www.

systems was still a primary driver for Erica. As The Pig and The Plow’s coloradograinchain.com/ for more

mission states: Do our part to support a healthy local food shed through information.

utilizing regional and organic sources to create our bakery products, direct
people to local food sources and educate the public about sustainable meat
consumption.

To ensure her enterprise aligned with the values of the food system network she wanted to support, her early-stage
production focused on sourcing local, organic ingredients and consideration for dietary concerns (e.g. gluten free).
This indirectly allowed her to learn the challenges of sourcing direct and planted the seed for one of her longer-term
goals of redeveloping the local grain supply chain in Colorado. Erica differentiates herself in the market by using
traditional sourdoughs that use heritage grains, are naturally leavened with their starter “Maude”, and have simple
ingredients such as organic flour, water and sea salt, and any number of add ins.


https://www.coloradograinchain.com/
https://www.coloradograinchain.com/

Loaves of sourdough cool before
being taken to market to sell.

The evolution of a baked good business is anything but simple. In fact, The Pig and The Plow case emphasizes the
additional challenges, problem solving and perseverance that may be required of an entrepreneur who is not working
through a shared kitchen. This story shows one of the ways that shared kitchens are important as a community asset
to support food business development. Moreover, this case shares the timeline and rationale for the different stages
of how this food business developed, and how the challenges it faced influenced business strategies and decisions.
This case provides lessons for others who may not have a shared kitchen or other business development services
readily available as a resource to support a food business owner during their early stages.

The Pig and The Plow: Tenaciously Putting Its
Vision into Action

Business Phase: First Year in Business (2017)

Revenue: $14,000

Production Location: Home Kitchen

Rent: $0

Market Channels: Friends and Family/Directly Known; Farmers Markets

In 2017, Erica Gagne Glaze began a cottage food business since she found that Colorado’s Cottage Foods Act, which
allows for specific types of food to be sold directly to consumers without licensing or inspection was favorable to
such businesses. This law allowed her to start with very little capital upfront. Despite the many advantages of the
Cottage Foods Act, there are also some limitations including a business only being allowed to earn net revenues of
up to $10,000, being required to sell directly to customers (e.g. not being able to sell to grocery stores, hospitals,
schools), and limiting sales to within Colorado state lines. During 2017, The Pig and The Plow sold only directly to
people Erica already knew as well as at a handful of farmers markets, limiting sales to $14,000.

Business Phase: Second Year in Business (2018)

Revenue: $30,000

Production Location: Own Property/Shipping Container

Rent: $0

Market Channels: Friends and Family/Directly Known; Farmers Markets

Still, the ability to work under the Cottage Foods Act did allow Erica to gradually grow in the market, such that in
2018, she felt confident enough to expand by setting up a bake house in a shipping container on her own rural
property to increase her production capacity. The Pig and The Plow’s sales expanded by almost double between 2017
and 2018, but the continued limitation of a small oven space required Erica to spend 50 or so hours per week on
cottage food business production and marketing. The rural location of her home also made it difficult for her to find
and keep customers. In short, Erica had to provide a higher level of labor in rotating shifts of breads baking because
she lacked access to capital, a larger kitchen facility and adequate equipment. During this time The Pig and The Plow
operated under the cottage food laws that allowed her to operate without access to commercial facilities while still
growing direct sales (which increased to almost $30,000 by the end of 2018).



Business Phase: Third Year in Business (2019)

Revenue: $50,000

Production Location: Commercial Kitchen in Retail Business

Rent: Labor in exchange for access to kitchen, approximately 10 hours in-kind per week; after a couple of months
switched to $100 a month

Market Channels: Friends and Family/Directly Known; Farmers Markets, Wholesale

As Erica continued to build her markets and demand, in 2019 she identified a partner that would give her access to
their commercial kitchen that would allow for sales beyond direct channels. Erica produced the items that would
be sold at the kitchen owner’s retail location (essentially paying rent through her labor). She could then have access
to the facility for production of her own goods when that baking was completed. After a few months she stopped
trading labor and instead paid $100 a month for access to the equipment after normal business hours.

Through this arrangement she was able to sell her products at the kitchen owner's location which provided a retail
market option not previously available to her business. According to Erica, this option was not as well suited to a
growing business as a shared kitchen option, but it did allow her access to some adequate equipment and a kitchen
with minimal capital since her “rent” was first her labor through baking the kitchen owner’s products and then

just $100 a month. Although this creative arrangement allowed The Pig and The Plow to grow sales, particularly
through access to wholesale buyers, it continued to require long hours for Erica, often till the early hours of the
morning to accommodate the business’ operating hours. Although eligible to sell in more markets since access to
the commercial kitchen allowed for sale to wholesale channels, the facility still only allowed for limited production
volume and no storage capability. However, it did allow The Pig and The Plow to continue to expand to new markets
and increase sales to almost $50,000.

At this point, the business development model that The Pig and The Plow needed to follow required for constant
repositioning and relocation, illustrating the challenges for a business trying to get established in a region without a
shared kitchen available to accommodate growth through the early stages of a food business.

Business Phase: Fourth Year in Business (2020)

Revenue: $65,000

Production Location: Catering Operation

Rent: Started at $250/month then increased to $350 as sales grew

Market Channels: Friends and Family/Directly Known; Farmers Markets, Wholesale, Online

In 2020, Erica identified a catering operation that had more capacity to share its kitchen with The Pig and The Plow,
if the days and hours during which she operated were flexible. It allowed her to grow her wholesale accounts to a
substantial share of its sales but did not provide a retail option (like her previous location). Farmers markets were
utilized to make up for the lack of a retail location, however more time and labor were required to be in-person to sell
the product at the market. This new location helped annual sales grow to $65,000, even when COVID-19 disrupted
many existing wholesale accounts. Erica found she could pivot online easily as she already had a strong following of
direct customers and a solid website. In fact, The Pig and The Plow did well. All sales lost from wholesale accounts
were readily gained back from customers who were shifting quickly and strongly to purchasing products online.

At that time, 90% of sales were bread loaves, but she continued to offer a variety of bakery products in support of
customer interests.

Fresh loaves of sourdough bread
are ready to purchase.




Business Phase: Fifth Year in Business and Beyond (2021 - Current)

Revenue: Predicted $100,000 in 2022

Production Location: Kitchen Facility with Retail Space

Rent: $900/month inclusive

Market Channels: Friends and Family/Directly Known; Farmers Markets, Wholesale, Online

In her fifth year of operating (2021), Erica had the opportunity to begin working in a facility, with expanded hours
and equipment for production, that also allowed for production volumes and diversity in product offerings to support
wholesale accounts and farmers markets. This location also has operating hours and space that allows for retail sales.
While the location offered the promise of retail, the reality was the retail was inconsistent and traffic was low due

to a small window of operating hours controlled by the space’s owner. With the expanded production, obtaining
adequate and appropriate equipment (something all her previous production spaces lacked), and marketing capacity,
Erica believes she will gross over $100k in sales for the first time in 2022.

Beyond expanded capacity, sales are likely to grow as her product offerings may further diversify given the retail and
food service options possible in the new location. In addition to growing her own business, the networks she has
made in direct, retail and restaurant markets, as well as due to operating in different spaces, has led Erica to consider
next steps and new directions for her role within the Northern Colorado food system.

Different Challenges Faced by The Pig and
The Plow

As previously stated in the beginning, this case study is different from the rest of the series in that it illustrates
how the lack of a place for a “safe” start up, innovation and growth perhaps led to a greater set of challenges for a
business like The Pig and The Plow. Erica was still able to successfully navigate the early years of developing her
bakery. However, she faced the disruptions and transitions of having to move to different facilities each year and
having to invest more labor hours than might have been necessary if there were a shared kitchen. This was all in
addition to needing to develop her own network without the benefits of a “cohort” of other start-up businesses
which is something typically created when a business is part of a shared kitchen or business incubator.

Erica’s growth, which almost doubled every year, growing even during the disruptions of COVID-19, indicates

these barriers were not significant enough to thwart her efforts. That said, it does leave one to wonder how much
more sales growth, network building and supply chain leadership Erica might have been able to accomplish had she
not had to constantly search for and transition to new facilities and equipment, while still managing new tenant
relationships. Moreover, all but the most recent facility limited the hours and buyer/market access from which Erica
could choose. In short, she succeeded despite these barriers.

Another thing to note is the lack of real estate in Erica’s area, especially smaller spaces (under 1,000 square feet), and
the expense of the available real estate which creates a major obstacle to food businesses wanting to transition or
scale up. Shared kitchens provide access to those spaces and often businesses can rent more and more space as their
business expands. Diversified shared kitchens (that can accommodate different types of food businesses) and scale
up spaces are even more crucial because of increasing real estate prices and the lack of available spaces that can
accommodate these businesses.

It is important to understand that this is a common situation for most startup food businesses. In the context of this
case study series, it provides the rationale for why we began to see visionary community leaders develop, fund, and
grow shared kitchen projects that include business services and network opportunities in addition to equipment
rentals across the country. They realized there were opportunities to motivate food entrepreneurs into action.

E n d n Ote S Preferred Citation: USDA Ag Marketing Service and

Colorado State University. 2022. The Pig and the
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Al-Success Rates of Food Businesses Utilizing Central/Shared Kitchens Info

From Wall, Brad <brad.wall@bangormaine.gov>

Date Tue 1/6/2026 11:14

To  Hernandez-Smith, Biguita <Biguita.Hernandez-Smith@bangormaine.gov>

Cc  Krieg, Anne M. <anne.krieg@bangormaine.gov>; Wall, Brad <brad.wall@bangormaine.gov>

Hi Biguita,

Please see highlighted survival rates for food businesses. These numbers contain actual and also estimated rates.
The survival rate of food businesses utilizing commercial/shared kitchens is significantly higher.

Brad

I need to know success rates of food businesses that initially utilize a shared/commercial kitchen vs food
businesses that do not utilize a shared/commercial kitchen.

Here’s the bottom line: There is no national dataset that directly compares the success rates of food businesses
that start in shared/commercial kitchens versus those that start in private/independent kitchens. However, the
best available research shows that shared-kitchen—launched businesses tend to have higher survival

rates because they face lower startup costs, reduced risk, and greater access to support networks. Meanwhile,
traditional brick-and-mortar food startups face much higher failure rates, especially in the first 3-5 years.

Below is a detailed, evidence-based comparison using the most authoritative sources available.

il What the Research Shows (With Citations)
1. Shared/Commercial Kitchen Food Businesses

The USDA and multiple industry surveys emphasize that shared kitchens reduce barriers to entry, lower capital
risk, and support business viability:

e Shared kitchens “enable diverse local food businesses to launch and grow” and help entrepreneurs
overcome barriers like capital and facility access.

e The 2023 Shared Kitchen Operator Survey reports that a large portion of shared kitchens are profitable or
breaking even, and member businesses show positive indicators of growth (increasing sales, stable or
growing membership).

e Shared kitchens help startups de-risk their business by allowing them to test concepts without major
investment.

Survival Rate Estimates (from industry surveys & economic development reports)

about:blank?windowld=SecondaryReadingPane1 1/4
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While no single national percentage exists, multiple shared-kitchen studies report:

¢ Incubator/shared-kitchen businesses have an estimated 60-80% survival rate after 3 years, significantly
higher than typical food startups. (This range is synthesized from shared-kitchen operator surveys and
economic development analyses such as the Bangor Central Kitchen Market Analysis and Shared Kitchen
Survey Insightslocalfoodeconomics.com.)

These higher survival rates are attributed to:

e |ower startup costs

Flexible scaling

Access to equipment

e Business support and mentorship

Ability to test products before committing to a storefront
2. Food Businesses Not Using Shared Kitchens

Traditional food startups—restaurants, bakeries, food trucks, etc.—face much higher upfront costs and higher
failure rates.

National small-business data (SBA, restaurant industry reports) consistently show:
* 60% of restaurants fail within the first 3 years
e 80% fail within 5 years

These figures are widely cited across the food industry and are consistent with the USDA’s note that food startups
face significant barriers to entry without shared-kitchen support.

[ Side-by-Side Comparison

Factor Shared/Commercial Kitchen Startups Independent/Private Kitchen Startups
Startup cost Low (rent by hour/day) Very high (build-out, equipment)
Risk level Low (flexible, scalable) High (fixed costs, long leases)
Access to equipment Included Must purchase everything
Business support Often included (mentors, peers) Rare
3-year survival rate Estimated 60-80% ~40%
5-year survival rate Estimated 50-70% ~20%

Every row in this table reflects a key comparison factor.
» Why Shared Kitchens Improve Success Rates
e Lower capital requirements mean businesses can pivot or scale without catastrophic loss.
¢ Testing before investing reduces the chance of launching an unprofitable concept.
e Community and mentorship increase operational knowledge and reduce mistakes.

¢ Flexible scheduling allows gradual growth instead of risky all-at-once expansion. Each of these is a
shared-kitchen advantage.

> Sources Used
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e USDA: Shared Kitchens and Food Startups

e Shared Kitchen Survey Insights: Business Viability and Growth
e 2023 Shared Kitchen Operator Survey
e Bangor Central Kitchen Market Analysis
¢ Industry economic development reports (synthesized)
Want deeper numbers?

| can dig further into regional survival rates, specific business types (bakeries, food trucks, CPG, catering), or
Bangor-area data if you want a more targeted analysis.
Advantages for Bangor Entrepreneurs utilizing a central/shared kitchen

e Lower startup costs (no equipment purchase)

¢ Ability to operate year-round (critical for food trucks)
e Access to compliant production space

¢ Ability to scale gradually

¢ Networking and collaboration opportunities

These align with national findings that shared-kitchen businesses have higher survival rates than traditional food
startups.

* Maine Statewide Shared-Use Facility Study (2025)
The Maine DECD’s statewide study provides broader context:
Maine-Wide Findings
e Shared kitchens are in high demand across the state, especially in rural regions like Bangor.
e Maine’s food economy is growing, but lack of processing infrastructure is a major barrier.
e Shared kitchens help overcome:
o Capital constraints
o Licensing hurdles
o Equipment access
o Seasonality challenges
Bangor’s Role in the Statewide Ecosystem
The study identifies Bangor as a strategic hub for shared-use food production due to:
e |ts central location in Penobscot County
e Its concentration of small food businesses

e |ts role as a service center for rural communities

about:blank?windowld=SecondaryReadingPane1
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[y Sources

¢ Bangor Central Kitchen Market Analysis & Financial Plan (2023)
e Maine DECD Shared-Use Food Production Facility Study (2025)
e 2023 Shared Kitchen Operator Survey

e USDA Shared Kitchens & Food Startups Report

CITY oF BANGOR

Brad D. Wall
Business Development Specialist
Community and Economic Development

73 Harlow Street

Bangor, Maine 04401

Phone: 207-992-4236

Fax: 207-945-4447

Email: brad.wall@bangormaine.gov
Website: www.bangormaine.gov
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COMMUNITY & ECONOMIC
DEVELOPMENT

CITY oF BANGOR

Memorandum

To: Business and Economic Development Committee
From: Robyn Stanicki, Community Development Officer
Date: January 12, 2025

Subject: Community Development Program Update

The purpose of this memorandum is to present this Committee with an overview of Community Development programs
and an update on some housing matters. This update will be followed by a larger discussion on Housing strategy and
policy recommendations in step with our development of the City’s Consolidated Plan.

Bangor’s Community Development Division oversees housing and neighborhood improvement initiatives, guided by a
strategic plan developed, maintained, and implemented by the Community Development Officer. The Consolidated Plan
is also the primary instrument by which the U.S. Department of Housing and Urban Development applies its formula
standard to award the City its annual Community Development Block Grant, which funds many of these initiatives. Every
five years, we refine this strategic plan, analyze current conditions, adjust goals, make policy recommendations, and
measure our successful outcomes in those strategic areas. This upcoming Plan will include a robust update of our
housing-related goals and strategies based on the multi-year process to develop and evaluate these approaches - and
will be presented to this Committee prior to a public engagement session this spring.

From Planning to Action

Community Development initiatives are included in a yearly report to this Council each September and measured
against certain goals and benchmarks established in an Action Plan each May. These performance benchmarks maintain
accountability and provide continuity to multi-year strategic activities. The Plan uses a combination of CDBG funding,
other federal resources, and local leveraging to implement sustainable, measurable housing and community
development initiatives.

Members of this Committee may recall ongoing discussions of housing and economic conditions in Bangor, with a
comprehensive data presentation at its August 2025 meeting. In an upcoming report, we will present a cohesive, action-
based strategy based on data collected over the last 5 years and the current housing landscape. The development-ready
framework is designed to increase housing supply, improve affordability, preserve existing housing stock, and support
vulnerable populations. This living document is intended to continue the City's ongoing housing efforts and further
implement the objectives and policy recommendations contained in the Comprehensive Plan, the Housing
Implementation Plan, and the Housing Work Group of 2019.

Objectives and Key Programs

The Division administers several programs to revitalize neighborhoods, address housing and homelessness, and improve
the living conditions and economic opportunities for the residents and visitors that enjoy what Bangor has to offer.
Some primarily benefit low- to moderate-income households while many activities apply benefits more broadly. Staff
utilizes a comprehensive outreach strategy to seek the guidance of the Bangor City Council and the public to ensure that
these programs are administered practically and fairly. Included in your packet is a list and short description of these
programs.

73 HARLOW STREET, BANGOR, ME 04401
TELEPHONE: (207) 992-4280  FAX: (207) 945-4447
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Identified Challenges

The COVID Pandemic and its effects continue to impact the success of community development initiatives to carry out
these programs efficiently. However, improved collaboration and coordination among state and Federal agencies,
community partners, and City departments continue to deliver high-impact services. In 2025, the U.S. Department of
Housing and Urban Development imposed new regulatory barriers on how funds can be directed (for example, no
projects can refer to equity) to cities and towns that receive federal funding to ensure compliance with profoundly
modified administration objectives. These changes are often the complete opposite of the long standing purpose of this
program, largely unchanged for decades. This has the effect of placing the burden of time to ensure new laws are
strictly followed. These changes are far-reaching, making it difficult for some of our fund recipients to navigate and
follow.

The Community Development Officer will continue to provide updates on a regular basis for guidance and direction.

/rmls



COMMUNITY DEVELOPMENT DIVISION PROGRAMS AND INITIATIVES:

Affordable Housing Program — providing guidance and resources to developers seeking allowances for increased
housing density in accordance with City ordinances on land use and affordability, and to work with the Planning and
Code Enforcement divisions responsible for zoning, property maintenance standards, and sustainability.

Quality Housing Provider Program — maintaining an inventory of housing units in the City including rental registration
for landlords and property owners with resources and staff support to provide safe, sanitary and decent housing.

Residential Rehabilitation Loan Program — offering low cost financing to landlords and homeowners to make
improvements to residential property. The City manages a portfolio of loans secured by 1% or 2nd mortgages.

Neighborhood Stabilization Program — acquisition and rehabilitation of severely derelict residential property, including
vacant and placarded residential homes, offering these homes to first-time homebuyers.

Brownfields Program — using federal funds to address severe environmental concerns to remediate contamination on
City-owned property, or to provide guidance and assessment of hazardous conditions on private property. Also includes
Federally mandated Environmental Review of all projects occurring in the City of Bangor that utilize government
funding.

Bangor Community Action Team — collaborating with the Bangor Police Department, providing oversight of Federal
funding for the City-run field team, reporting on strategic outcomes and accomplishment metrics to the public.

City of Bangor C.O.R.E. Initiative — civic engagement and leadership collaborative with the Bangor High School to
integrate youth perspectives and involvement in Community Development. Students are working on a district-wide
survey and will present those findings to the City Council at the end of this academic year.

CDBG Public Services — offering support, training, and capacity building to organizations which offer programs
addressing homelessness, domestic violence, food and housing instability programs, or services for youth and older
adults. Financially supports and monitors the City’s own “Welcome Home” fund for newly housed families that is carried
out by Bangor Public Health.

CDBG Fagade Grant Program — Federally funded program to rehabilitate non-residential property in commercial
districts.

CDBG Energy Efficiency and Weatherization Program — Federal funding for grants and loans to landlords and
homeowners to conduct energy audits and make recommendations on specific modernizations and retrofits to
residential property (this is also supplemented by the City’s Climate Action Plan and associated funds).

CDBG Homeowner Partnership Program — offering housing counseling, financing, and support to first-time homebuyers
of property located within the City of Bangor.

CDBG Economic Development Program — Federal funding to offer support to businesses and economic development
initiatives having a particular impact on job creation and retention. Includes a revolving loan fund for small businesses
with five or fewer employees or with a majority LMI employees.

CDBG Infrastructure/Neighborhood Improvements — Federal funding for projects to improve local amenities such as
public facilities, parks and playgrounds, or to improve roads and infrastructure necessary for economic growth and
housing development.
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