
 
  

Insurance for Personal 
Chefs: Why You Need It 
and Where to Buy It  
Why Insurance is Crucial for Personal Chefs ​
As a personal chef, you are working directly in clients' homes, handling food, and using 
kitchen equipment, which can expose you to a variety of risks. Whether it's a guest 
having an allergic reaction, accidental damage to a client's property, or even a fire 
caused by cooking equipment, having proper insurance coverage is essential to protect 
both yourself and your business. Here’s why insurance is necessary:  

●​ Liability Protection: If a client gets sick due to food you’ve prepared or an 
accident happens in their home while you're cooking, liability insurance will 
cover legal fees, medical bills, or damages you may be responsible for.  

●​ Property Damage Coverage: Accidental damage to a client’s kitchen, 
appliances, or other property could happen while you're working. Property 
damage insurance can help cover the costs of repairs or replacement.  

●​ Equipment Coverage: Your tools and equipment are essential to your 
business. Equipment insurance protects you if your culinary tools are lost, 
damaged, or stolen.  

●​ Professional Reputation: Having insurance demonstrates professionalism 
and builds trust with your clients. It shows that you are serious about your 
business and prepared for any unforeseen issues.  

  



Types of Insurance Coverage for Personal 
Chefs  

●​ General Liability Insurance: This covers third-party claims related to bodily 
injury, property damage, or medical costs due to accidents in the client’s 
home. It’s the most basic and important form of coverage for personal chefs.  

●​ Professional Liability Insurance (Errors & Omissions): This protects you if 
a client claims your service caused them financial loss or harm, like a 
miscommunication about ingredients leading to a dietary reaction.  

●​ Product Liability Insurance: Specifically covers any claims related to 
food-borne illnesses or contamination from the food you prepare.  

●​ Commercial Property Insurance: If you store your cooking equipment at 
home or rent a space for meal prep, this will cover any losses due to theft, 
fire, or other damage to your property.  

●​ Workers’ Compensation Insurance: If you have employees (even part-time 
helpers), this is a legal requirement in many states and will cover medical 
costs and lost wages if they are injured on the job.  

  

Where to Buy Insurance for Personal Chefs  
1.​ FLIP (Food Liability Insurance Program) ​

FLIP offers affordable and customizable insurance for personal chefs. Their 
basic plan includes general and product liability coverage with options to add 
additional insureds (like client homes) as needed. Coverage starts around 
$300/year.  

○​ Website: foodliabilityinsuranceprogram.com  
2.​ Hiscox ​

Hiscox provides small business insurance specifically tailored for personal 
chefs and caterers. Their policies cover general liability, professional liability, 
and business equipment.  

○​ Website: hiscox.com  
3.​ Next Insurance ​

Next Insurance offers easy-to-customize plans for personal chefs. They 
provide instant quotes, coverage options for food-related businesses, and 
general liability policies that can be tailored to your needs.  

○​ Website: nextinsurance.com  

https://www.fliprogram.com/
https://www.hiscox.com/
https://www.nextinsurance.com/


4.​ Markel Insurance ​
Markel is a popular choice for personal chefs and caterers. They provide 
customizable policies that include general liability, product liability, and 
equipment coverage.  

○​ Website: markelinsurance.com  
5.​ Nationwide ​

Nationwide provides small business insurance that covers personal chefs and 
caters to both liability and equipment coverage. They offer comprehensive 
policies for professionals who cook in client homes.  

○​ Website: nationwide.com  
  

What to Look for in a Policy  
●​ Adequate Coverage Limits: Ensure your policy has sufficient limits for 

liability, usually starting at $1 million per occurrence and $2 million aggregate 
for general liability.  

●​ Product Liability: Since you’re handling food, make sure your insurance 
covers claims related to food poisoning or allergic reactions.  

●​ Additional Insureds: Many clients may require that they are listed as 
“additional insured” on your policy. Make sure your insurance provider allows 
for this easily and at little or no extra cost.  

●​ Equipment Protection: If you travel with expensive culinary equipment, 
check that it’s covered under your policy.  

●​ Affordable Premiums: Shop around and compare rates, but ensure the 
coverage fits your needs. You don’t want to be underinsured in the event of 
an incident.  

  

Final Note ​
Having proper insurance is a non-negotiable aspect of running a successful and secure 
personal chef business. It not only protects you from potential financial and legal risks 
but also enhances your professionalism and gives clients peace of mind. Whether 
you're just starting or have an established personal chef business, securing the right 
insurance should be a priority.  

  

 

https://www.markelinsurance.com/
https://www.nationwide.com/

