
The Western Massachusetts Food Processing Center offers
licensed commercial kitchen space for caterers, food trucks,

specialty food producers, and other food entrepreneurs looking for a
professional place to cook, create, and scale.

Available Equipment

Full kitchen 20-gallon kettle Griddle

Liquid filling machines Mixer Convection Ovens



 

Rental Kitchen Pricing 

 Operating Hours Rate Off-peak Rate (6pm-6am) 
Hourly  $40/hour Not available for single-

hour bookings 
Package Plans 
Billed at the beginning of 
each month 

  

10-hour package $400 Not available 
Over 10 $37.50 $35.00 
Over 20 $35.00 $32.50 
Over 30 $32.50 $30.00 
Over 40 $30.00 $27.50 

Note: Base rate includes general kitchen access and shared-use equipment listed below. 
Production equipment is priced separately. Deposit of $250 required. 

 
The following are included in the hourly kitchen rate: 

• Stainless steel prep tables 
• Produce sink 
• Ladder racks & sheet pans 
• Small wares (cutting boards, knives, utensils) 
• Full dish room (3-compartment sink + commercial dishwasher) 
• Cleaning & sanitation program 
• Hand sink with soap & paper towels 
• Hairnets & beard nets 



• First aid kit 

Renter Responsibilities 
Renters must supply their own: 

• Gloves 
• Aprons 
• Towels 
• Aluminum foil 
• Plastic wrap 
• Parchment paper 
• Ingredients and packaging materials 

Equipment Rental Pricing 

Core Production Equipment Price/hour 
Ovens $10 
Griddle $10 
Kettle $10 
Small Equipment Price/hour 
Berkle Mixer $5 
Counter-top Food Processor $5 
Table-top Labeler $5 
Immersion Blender $5 
Handheld Hydraulic Press $10 
Single head piston filler (electric) $10 

 

Additional equipment 
available upon request 
 

Price/hour 

Blast chiller $30 
Single-head pneumatic 
piston filler 

$15 

Standing hobart $10 
Blixer $20 
VCM $15 
Robot Coup CL60 $15 
Tilt Skillet $10 

 
Storage, Shipping & Receiving 



Available for additional fees: 
• Ambient storage, Cooler storage and Freezer storage (separate pricing) 
• Shipping & receiving services ($15/occurrence) 

Additional Services & Fees 

Service 
 

Description Price 

Key FOB Required  Deposit of $25 
Receiving 
(ingredients, 
packaging, 
supplies) 

Please notify us via inbound form (bottom of 
WMFPC website) 

$15/per 

Consulting on 
recipe scale 
up/conversion 

 $150 

Schedule 
Process 
Preparation 

Required for anyone making an acidified food 
product. Examples include shelf stable pickles, 
relish, tomato products, bbq sauce, dressing, etc. 

$150 

FDA Filing Required for anyone making an acidified food 
product. Examples include shelf stable pickles, 
relish, tomato products, bbq sauce, dressing, etc. 

$150 

Staffing  $33/hour/person 

Operating hours: 24/7/365 

Contact: katem@fccdc.org, 413-774-7204 ext. 104 
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