Alicence to fed

Home chefs, cloud kitchens and kiosks are under the lens for being legit
and following norms of the food industry

VAISHALI DAR

LAST TWO years of the
pandemic sawseveral home
chefs, roadside kiosks, and
cloud kitchens getting into
business While the entre-

preneurship spirt was laudable, not
everyone was pleased about b A peti-
tion was recently filed in the Bombay
High Court by Indian Hotel and
Restaurant Assoclation (IHEA), Mum -
bai, to restrain food delivery service
providers like Zomato, Swiggy and
Dunzo from plcking up food from
manysuchouthets theydeemed illegal.
Though the court refused 1o pass any
ofdder on service providers, it asked the
Brihanmumbal Municipal Corpora-
tion (EMC) If there was a policy on
cateries and food ouilets operating
without licences. IHRA is the largest
assoclation of hotel and restaurant
owners in the country, and has mare
than 8000 affiliate members in
Maharashtra. Zomatoand Swiggy did-
o't respond on the matter

Inorder to standardise the unor-
ganised stroet food sector, the Food
Safety and Standards Association of
Inclia (FS5A1) has a'Clean Stroeet Food
Hub'initiative to raise hygizne stan-
dards and revolutlontse street food
vending in the commtry. However, hone
chefs and professional cloud kitchens
work under different licences defined
by the association to regulate cleanti-
niess and hygiene,

“Unregistered, unregulated food
uisiness operators (FBOs) may not be
maintalnkng lyplene standards which
Is detrimental to the interest of con
sumersand poses health risks. Besides,
if & law is applicable for hotels and
restaurants, then it should beapplica-
bie to any such businesses that serve

food, Registration has been made
mandatory forcven hame-cooled food
sellers by the FSSAL All FBOs must
obtain all requisite statutory licences
from Fi5A1 and local bodies. Based on
FHRAIs earlier complaint about the
mushrooming of illegal FBOs across
the country, FSSA1 lssued an order
making it mandatory for all food ser
vice aggregators (lke Zomato, Swiggy)
1o register only licensed FBOs on the
purtd],u':lpp_ﬂiis also creates a level
playing field for all, whether theyare
home chefs, cloud kitchens or restau-
rant operators,” says Pradeep Shetty,
senior VP, Hoteland RestaurantAssoct -
ation afWestern India (HRAWI) & foint
honourary secretary, Federation of
Hotel & Restaurant Assoclations of
India (FHRAI.

However,as per Section 31 of F58
Act, 2006, no person b allowed to com
mence of carmy any food business activ-
ities except under a wvalid FS5Al
license/registration. Cloud kitchens
and home chefs are also required to
obtain FS5AL licensc/registration
underfood vending establishmentcat-
epory as per the ebgibility. The eligibil -
ity criteria are available on the home-
page of the FoSCoS portal
hittps:ffosoos fesai govin.

Starting a cullnary outlet s an
uphill task — retail operations,
finances, remodelling, obtaining
advance approval, monitoring, sanitis-
ingand verifying processes, and homse
chefs feel the registration process
entrusts loyalty inconsumers.“A regis
tered businesensures customers'faith
in products. It takesover 10-15days 1o
getapprovals and complete registra
tion but it's worth it says Mumbai-
based home baker Seema Makwana,
who started her home venture in the
first lockdown in 2020 with Scema's

Mystery Buns followed by gourmet
food brand Buns & Deluchas during
the 2021 lockdown.

She fieels all necessary clearances
were worked upon without any hassle-
paperwork, approvals and permits,
food trials and vendors, testing and
finalisation of resources."Ves, it ischal-
lengingto be a home cook since | mul-
titask every minute. | began my first
home kitchen in August 2020, 3 time
when mostoffices weneshut. | did some
checks, lab tasting, and verifications
anlise and a few onsite, But it wasn't
difficult, thanks to the government's
start-up-fricndly bows and business-
friendly processes, FSSAL and other
Thcenpes are simple to obtain provided
you have all of the necessary papers,”
says Makwana, who operates from her
house in Mumbai and delivers via
Zomato, Swiggy and Chef Pin, Her
cllents are In Mumbal and across the
coumntry as well as in the US, Australia
and UK.

While home chef and cloud kitchen
madels are very legit, even to list on
food aggregators, one needs to provide
alieenee."Licensing s a very old corn-
cept of centralised decision making
and approval process. It brings better
theoretical control but slows down
progress and Innovation, Cloud
kitchen or home chef as a concept is
notveryold and there are manyaspects
of it which wene not even considered
while designing theapproval/rejection
framework. So keeping the decision
making decentralised and involving
aggregatons, who are an active part of
thisever-cvolving food ccosystem, will
bring a positive change,” says Ben
galur- basedd Kumar Setu,oo-founder
and CCO, Sprink, a food subscription-
based cloud kitchen service offering
healthyand diet meats.




