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Warehouse Space 
 
Q: Is there an area of the city you’d prefer or are you open to any 12,000 square ft space?  
A: I would prefer to have a warehouse within 15-20 miles circumference of our current address 
(4100 Douglas Dr. N. Crystal)  But, am open to options. 
 
Q: Given you are storing and distributing food, are there any FDA requirements that need to 
be met OR is that something that you can do once you have the space?  
A: We follow MN Serv Safe food manager processes as well follow all rules and expectations per 
the Dept. of AG.  We don’t fall under the FDA or USDA due to the fact we aren’t selling any of the 
food or purchasing it. 
 
Q: What are the other specifics you are looking for in this space that would help a commercial 
broker in trying to find you a location?   
A: Street access for a forklift to get in and out is a must have.  20-24’ ceilings would be a plus, but 
we can get away with a retail ceiling height 10-14’ if needed.  Parking lot is also a must (need to 
be able to move 500-600 cars a day through the parking lot for food distribution. 
 
Q:Are you looking to buy or rent?   
A: I believe we are in the position to lease at this point to create enough capitol to look to buy in 
3-5 years. 
 
Q: What is your budget?  
A: 10k / month is my approx. budget for lease. 

 

Food Distribution 
 
Q: What are you looking for in a food inventory system?   
A: Due to the nature of everything that comes in goes back out the same week (95% or greater 
does) I don’t know that I am looking for a software system to track or control inventory at this 
point.  I believe I am looking for a logistics process on best practices for first in … first out.  A 
system that allows the least amount of touches on each pallet possible. 
 
Q: How many different kinds of items are you expecting (short-term and long-term)? 
A: Every week I see probably 100-150 unique items.   
 
Q: What are the specific areas of help you need for food packing?   
A: Being able to pull from incoming pallets to stage for packing process.  Wanting to be able to 
create the best quality and quantity for the ‘end user’ without losing the efficiency in the whole 
process. 
 
Q: What are the specific issues related to managing traffic and what specifically you are 
looking for help with?   
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A: Specifically, traffic management unique to whatever the new spaces constraints are.  How do I 
move 500-600 cars successfully through without being a burden to the neighbors and local 
businesses, etc.  

 
Q: Where is help needed with volunteer coordination and management? 
A: Creating shifts, sign-up (signup genius or something like this) and supervisor roles.  This is 
most likely more clearly defined once a space is found. 
 
 

Catering revenue to fund counseling 
 
Q: Does he have catering relationships now or is he trying to get them in the future?   
A: We currently have a relationship with 2 others awaiting our ability to scale.  We were headed 
that way right before COVID happened. 
 
Q: Does he have a system in place to manage catering services already or is this “an idea that 
needs to be blown out?”   
A: Yes, I have a kitchen that we are partnered with that allows me to run all the operations out of 
there.  We are in process already with a catering license, etc. 
 
Q: It sounded more like “food service for retirement homes” rather than classic catering (i.e. 
weddings, parties, etc.)?   
A: Correct, in order for this to fit into the mission it needs to be food service to transitional living 
facilities or a facility that is helping a part of the mission Be Kind is focused on.   
 

Counseling services 
 
Q: Can he contract these services until he has the facility and cash to hire and do it himself?   
A: We already have 2 full time therapists on staff.  We subsidize this from the current catering 
revenue.  This arm of the organization scales as a result of the increase in the other areas.  As 
revenue increases from the catering I will look to scale this area.  Our next focus is an intern 
program starting summer 2021 which is low cost to the organization. 
 

Miscellaneous 
 
Q: The long-term vision on the website calls for a “Stand alone center with gym, kitchen, 
counseling, etc.” Is this a different space from the 12,000 sq ft warehouse?   
A: Yes, the website is out-dated in regards to vision and 3 year plan, etc.  I will be updating that 
now that I have been blessed with the experience of Amplify.  =)   This process has given me 
such clarity along with SOOOO MUCH MORE. 
 
 
 

 

 


