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New biz gives boost to food entrepreneurs

Commussary kitchen offers space for food trucks and e-commerce food businesses for storage and prep

Cayley Dobie
cadobieiiburmabymom com

The idea was to start their
owm food truck business.
Byan Mackay and Josh Mo-
Williams were chefs. They
knew the food industry. It
was perfect.

But when the pair set out
to find 8 space to store sup-
plies and do prep, they dis-
oovered there weren't many
places in Metro Vancouver
that ofered an affordable
and supportve space.

So they ditched the food
truck ides and decided o
open their own commissary
Kitchen, kind of Like a co-
working space for the Lower
Mainland's burgeoning fisod
truck ndustry and other
small food entrepreneurs.

With the help of Jason
Wong, who runs Beta Col-
lective, 8 co-working space
n Surrey, the trio set out
to fimd & loscation for thedr
OOIMUTISSATY.

"W looked in Port
Moaody — we looked at a
place on Brewers Rioad
and that didn’t work out.
They gave it to somebody
else, but once we found this
place, we knd of fell in love
with the front-house, back-
house vibe,” Mackay told
the NOW.

"This place™ is unit A6 at
52709 51l Creek Ave. and
i= the new home forYWVR
Prep, dubbed by its found-
ers “Metro Vancouver's pre-
mieT commissary kitchen.™

"As far as a first location
for us, we really wanted to
e as central and as acces-
sible to downtown as possi-
bile," Wong said, adding the
Bumaby location provides
easy access to Metro Van-
ocouver as well as places like
Surrey, Langley and Maple
Ridge.

The 10,000-square—foot

FOOD CENTRAL: sosh mowlliams, kyan Mackay and Jason Waong In the new
businesswill provide space for mare than 30 clients from the food truck or e-commence food Industry to store, preparne and package fems. f

space features 18 prep sta-
tioms, shared cooking sta-
tons equipped with deep
fryers, 20 burmers and con-
vection ovens, plus freezer
space, dry storage and cold
storage, and a self-~contained
space for cold prep and oth-
er businesses like juiceries,
vegan and vegetarian meals.

“It's a production fadlity,
first and foremost,” Mack-
Ay said.

Mackay, Wong and Me-
Williams will act as man-

apers to ensure the clients’
needs are met, and that ev-
eryone “plays nice in the
sandbox.™

“50 far the potential cl-
ents we've spoken with have
a wide varety needs,” Wong
said. “Soit’s poing to be a
bit of a dielicate balance™

The plan is to operate
with two shifts — a.m. and
pm. — with the intention
o one day be accessible 24
hours a day, seven days a
week,

“The vision is supporting
the small firod businesses,
and just rying to have fun
with that,” Mackay said.

“And supporting the lo-
cal food systemn as a whaole.

W see some gaps where
A space like ours can re-
ally fulfil and support.
There's 50 many people
who want to be food entre-
preneurs that are aspiring
to launch the next Earnest's
Ice Cream — or whatever
but they're doing it from the
confines of their kitchen ta-
ble, from their four-burner
stove at home,” Wong add-
ed. "It 8 serious bottleneck
for them.™

Because of the size of the

resmitses of YWR Prap, a 10,000-squane-foot commissary kitchen In the heart of Burnaby. The
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space, the team is hoping
to offer space to chents that
want to host pop-up events,
seminars or other events.
The ides is to provide them
with a nurturing space that
encourages them to collabo-
rate with one another to im-
prove and grow.

For more information on
the business, go to wanar
FVIPTEpOOMML



