'Kitchen on wheels'
attracts entrepreneurs
DANBURY ‐‐ For years, friends and family would tell Bruce Lyon how
much they loved his wood‐fired pizzas, and would urge him to open
his own restaurant.
Several years ago, he took their advice. But rather than making a large
investment in a brick and mortar business, Lyon decided to put his
kitchen on wheels.
"Most kitchens have a founda on underneath them," said Lyon, who had worked for more than a decade in the real estate indus‐
try before opening Victoria's Wood Fired Pizza and Catering. "But when your kitchen has wheels underneath it, that creates a
whole new set of challenges. There is no store room in the back. You have to be economical and highly organized."
And while it has its own unique set of challenges, the food vending and catering business also has lots of perks. The business, Lyon
noted, is limited only by your imagina on, your abili es and your client base.
"The key components for the vending business is knowing the health regula ons, knowing your own limita ons and understanding
your market," Lyon said.
A er several years of research and then building his own rig, Lyon launched the business two years ago, making authen c Neopoli‐
an pizza at farmers markets and other places.
This year, Lyon had more than 90 bookings, from birthday par es to corporate events and weddings, and more than half of that
are already booked for next year.
"Next year, I have at least one event planned for just about every month already," he said. "The business has really exploded."
Unlike many of his compe tors, Lyon has his oven inside the truck, which means he can oﬀer wood‐fired pizzas for customers in
just about any weather, short of a hurricane. Other pizza trucks in the region require the cook to be standing outside the rig.
For those interested in the business, an ini al investment could be as small as a few thousand dollars for a simple hot dog cart. Of
course, the sky is the limit on how much you could spend. Lyon said his ini al investment in the business was about $50,000.
There is also a variety of regula ons surrounding the industry that can vary depending on the town or state where entrepreneurs
expect to do their business.
"In Danbury, the vendor has to be in an area that's zoned for what they are providing and they have to have permission to be on
either public or private land," said Sco Leroy, the city's health director.
The vending carts are inspected annually by the department, Leroy said, adding that people who work on the cart are required to
have the state's qualified food handler cer fica on that can be obtained through a one day course and examina on.
Inspec on and permit fees can run into the hundreds of dollars, he added.
Tony Candullo, who runs a hot dog cart on the northern end of Main Street in Danbury, started the business about five years ago
a er working nearly five decades as a mason.
"Winter work can be very sparse," he said. "But on the flip side, I'm usually spending Presidents Day weekend taking my daugh‐
ter skiing."
Courtesy of: New York Times h p://www.news mes.com/news/ar cle/Kitchen‐on‐wheels‐a racts‐entrepreneurs‐
5024161.php#photo‐5530473

