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DEVELOPING A COMMUNITY OF WELL-BEING THAT IS UNIQUELY ONEIDA 
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 CIP # 15-001 Food Innovation Center 

Date:  19_1212 

Project Description: 

To develop an area of central Oneida as a social commercial community kitchen that supports 
local food entrepreneurs and the development of food related employment by providing com-
mercial kitchen spaces for food processing and specialized equipment for baking; a commercial 
cannery for valued added products for both dehydrated processing, canning, and milling; and 
classroom for training including food handling in accordance with FDA guideline; job training 
such as line cook, as requested by Radisson, Thornberry, and Delaware North for the Packer Sta-
dium; and as consolidation and storage center as a food hub for local products.   
 

Current Status: 

Project Team is currently working on a Business Plan.  On Going 
  

Schedule: 

Approvals - To go forward with Business Plan only. 

 

Design - TBD 

 

Bidding - TBD 

 

Construction - TBD 

 

Substantial Completion - TBD 

 

Project Partners: 

Planning, Internal Services, Engineering Dept. 


