EMERGENCY FEEDING GUIDELINES 

Catering and food would normally be provided by the Catering Contractor who is contracted to provide school meals, although some schools undertake their own catering arrangements. These schools would need to be contacted direct if the catering facilities are required.

The caterers will need to know what facilities are available on site at the Emergency Centre to enable food preparation, cooking, storage, washing up and service of the meal.

If there are insufficient facilities to prepare or cook the food, this will be undertaken at the nearest school kitchen and transported to the centre.

Whilst catering contractors are required to delivery an emergency feeding service and have so far responded very quickly to all requests,  there will inevitably be a time lag between initial call out and the actual food service for several reasons, eg:-

· Time of day

· Availability of food

· Availability of staff

· Number of meals required

· Type of food required

· Location of centre

The caterer will need to know what cover is likely to be required as soon as possible eg 24 hour service, set meals, expected number of meals required and duration etc. to enable them to arrange staffing.

It would be expected that the caterers only provide meals that are normally eaten at certain times of the day, eg breakfast in the morning, lunch at lunch time etc. At all other times, and especially during the night snacks and hot drinks would be available eg Hot Soup, Cocoa, Tea or Coffee and Sandwiches, Rolls Biscuits etc.

For food safety reasons prepared food can only be kept available for service for a limited period of time. Similarly, the Contractor will not leave any left over, high risk food, for consumption after the meal time. The type and amount of food that is left on site for preparation or service by non contract staff may be restricted by storage facilities. At all times food safety will be a prime consideration.

In most eventualities a responsible KCC officer will be available or contactable to assist the caterer and will normally issue instructions to the caterer. The caterer will need to know who the Rest Centre Manager is and who to take instructions from in the absence of a KCC officer.   

KCC CONTACT NUMBERS

Client Services Maidstone

Contact during normal office hours 01622 696050

KCC Officer

           
   Mobile




Janet Stein

         

   07740 183708

Joanne Taylor                        
   07786 191397

Tracy Davis                                     07786 191396

Procedure

In the first instance the Emergency Planning Officer will contact the relevant Area Education Officer who will contact Client Services at Maidstone, or Janet Stein at home, with a request for food to be supplied at an Emergency Feeding or Rest Centre.

Client Services will establish when and how much food will be required and also whether there is a kitchen on site. They will also try to establish the duration of the emergency if possible.

The Client Services Manager responsible for the area in which the emergency has occurred will then be notified and given all relevant information and any new contact details. This Manager will then be the KCC officer responsible for the catering at this site.

Client Services will then notify the caterer of the requirement and also provide any relevant contact numbers. They will then liaise directly with the relevant KCC Manager and receive instructions from them.

Any further relevant information gathered by Client Services will then be passed directly to the relevant Client Services Manager, who will then notify the catering staff on site.

Wherever possible, any requests received from other KCC or Emergency planning personnel should always be cleared with the Client Services Manager.
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