Kitchen design

How a kitchen is planned will depend on many factors. But consideration needs to made of:

1. Delivery – access of vehicles and bulk storage near to this delivery – so they do not have to enter the main kitchen.
2. Preparation – between bulk storage and cooking. Different processes need to be separated e.g. fish and raw meat away from prepared foods. Adequate prep sinks, hand wash and pot wash sinks.

· Cooking – is there a need for high tech equipment when the menu and ability of staff have been considered?

Is there the correct workflow – enough corridor room – enough set-down space next to equipment such as deep fat fryers?
3. Food service area – is there enough space for hot and cold holding of prepared food ready for service? – enough room for the plating up of dishes?

4. Wash-up – the right capacity of machine needs to be used for the number of covers served at each meal and the amount of cutlery and crockery this will make. A good flow system from both kitchen and restaurant needs to happen. Also, good ventilation for all the steam.

5. Refuse – A clearly defined route needs to be in place for dirty dishes. Good access to the outside refuse store. Also, staff toilets and changing facilities need to be near here.

6. Environmental – energy efficient equipment. Recycling of waste, ventilation and air replacement, correct lighting.

7. Building fabric – non-slip floors, easily cleaned walls and ceilings.

What exactly is needed will depend on:

Type of preparation and service.

How many people are served and how quickly over a certain period.

The variety of food on the menu.

Elaborateness of the preparation. 

Amount of service given.

The production system used – is food prepared beforehand and chilled or frozen?
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