Kitchen Lettings


If a school allows a Third Party to use the kitchen they must ensure that the caterer who provides their school meals is notified in advance.
There are restrictions on the use of certain pieces of equipment due to Health and Safety or Food Safety legislation. The following equipment or areas must not be used unless the caterer is present and supervising:-

· Food preparation machinery e.g. Meat Slicers, Mixers, Vegetable Preparation machines

· Fridges or Freezers

· Storage areas

· Dishwashers

· Steaming Ovens

· Combination Ovens

· Deep Fat Fryers

· Sterilising Sinks

· Any other dangerous machinery

The school Caterer provides and owns all food and cleaning materials, so the Third Party must provide their own, unless the caterer leaves out brooms, mops, bags etc.

Before letting the kitchen, the school must check what is going to be produced. Certain foods will create unacceptable risks of contamination:-
· Raw Poultry - bacteria
· Highly spiced foods – smell

· Nuts – allergic reaction
The school caterer is responsible for the hygiene of the kitchen where they serve and prepare meals, so the Third Party must leave it in a clean and safe condition. If it is not cleaned properly the caterer may recharge the school for any additional work required to bring it up to a satisfactory standard.

It is good idea to take a deposit from persons hiring the kitchen and return it when the kitchen staff have checked and are satisfied with the standard of cleanliness!

If there is any damage to equipment or extra cleaning required Client Services will recharge the school, who will then have to claim from the Third Party.

If you have any queries please contact your local Client Services Manager (Catering).
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