SCHOOL MEALS GENERAL INFORMATION

Service Problems

All issues related to food, quality, service, staffing or ability of contractor to serve meals to specified standard
Action: Contact Client Services Manager (Catering) for your area or if not available Client Services Team, County Hall on 01622 696050.
Pest Infestation
Schools are responsible for pest control
Action: Ensure the kitchen staff are aware of any infestation and thoroughly clean any food areas prior to any preparation. Contact a pest control company to eradicate pests. Undertake regular inspections for evidence of any further infestation
Refuse Collection
The caterer is contracted to pay for the removal of waste generated by the kitchen
Action: Invoice the caterer each term for the volume of waste as agreed in your service level agreement. They may be charged for 40 weeks per annum at the rate of the KCC Refuse contract for your area.  
Food Poisoning

Action:  In the event of suspected food poisoning, notify the kitchen manager and Client Services. Follow instructions in Food Poisoning procedures document
School Closures

Action – Notify Kitchen and Client Services
Staff development days, emergency closures, holidays
Action – Notify kitchen
Heavy Equipment Repairs (Fridges, freezers, ovens etc) 

Responsibility for the repair of heavy equipment is dependent on the status of the school.
Action: Schools with non delegated budget should contact equipment repair telephone number on 01622 696051. Schools with delegated catering budgets are responsible for making their own arrangements for repair and maintenance of equipment
Heavy Equipment Replacement
The responsibility for replacement of heavy equipment varies according to the status of the school.

Action: Schools in main catering contract – our contractors will notify us if a piece of equipment cannot be repaired and needs replacing. Schools not in main catering contract – KCC will replace equipment after it has been deemed obsolete by their own maintenance contractors. KCC will only purchase equipment that would be required to provide a service similar to the KCC contract. KCC obtain substantial discounts on this type of equipment, so schools must contact Client Services on 01622 696051 before ordering any replacements
Light Equipment Replacement (Plates, Cutlery, Pots and Pans etc)
Action: For schools in the KCC contract this would normally be replaced by the contractor. Schools who have undertaken their own arrangements may have made different arrangements.
Gas Testing

Please also see separate gas safety document. Property arrange an annual gas carcass check, testing from supply to appliance and an air flow check.

Electrical Testing

Action: Hard wired fixed equipment will be tested as part of the KCC contract annually. 
Schools are responsible for the annual testing of equipment which is not hard wired, including fridges and freezers.
High Level Cleaning

The caterer will undertake this annually for schools in the KCC contract. They will not clean ventilation systems, fans or other mechanical extract units. Schools not in the KCC contract should make their own arrangements. All schools are responsible for arranging the cleaning of any ventilation filters at least three times annually.
Breakfast Clubs and After School Clubs
Schools running clubs should only use the kitchen or any equipment by prior    arrangement with the caterer. 
School Milk Scheme
All primary schools are eligible to participate. The scheme is operated by Coolmilk at School, who under take all the administration and also provide a free fridge. For further information contact 01522 753570
Kitchen Building
The school is responsible for all repairs to the fabric of the building as per the Fair Funding Split

Leaving the Contract
All schools currently within the catering contract are committed to stay within the contract until August 2011
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