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BLOCK 1 @3 ] DESCRIPTION ]

As the demand for ghost kitchens increases, formulas for developing new them at scale
have started to take shape. CloudKitchens and other developers build large warehouse-like
structures that house dozens or even hundreds of kitchens for rent. Modular and hori-

zontal, with endless corridors, they can be built on the surface in suburban areas or
underground in urban areas.
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