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PREFACE

The idea in carrying out Lnves t i.qar i on on oper-a t iona ; sy s t em in a cOIlL.'11erci2.1not eL k _tcricn

has been basically to understand n~re abo~t ~lat gees on practically in tlle kitchen ~J a
central food p roduc t.i on unit from the t i.rue Eood itlgredients €nter tfle sy s t.ern unt i r ' t.h.: I'L '31

assembly of food :ready for service. ThE'" Lnve.. tig c-!. t i on has .ru:r:--'::herJ~][\Ed '-t; es t ab t.i ··"~Li_l1U s a

consequence, the requirements wi thin the cpe.r.. tion in terms c,F' space J ec;p:~pment cHi:] .L i.ni s. 'SS e

I wish to give most gratitude to Hr. H. Graedel (Head of 8ngi.1Je(:o.!:~ing DepartElenq and hi s

colleague Mr. Gerard M. Ros s i er (coast!.l t ant on k.it.cr.en s ) t both of Kei:lYo. Ut a l i i Coll'c:'U(~, fur

thei~ cooperation in making it possible to §et pr~cticJl inFormation.

Supplementary information C31(le Pr-om yi t cl.en toi ..ir s of

(1) Serena Hotel Nairobi

(2) Pana A£ric Hotel Nairobi

(3) Intercontinental Hetel Nuirobi

('1) Keny a Utalii Hotel Nairobi
(5) sunse ; Hot e I KisLLiT'Cl.

and also from rei'erel'l.ce books, par-t i cu t ar-Ly uo te t-, ,

IJawSO!l and Principles of Hotel catering by L2J\/son.
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GENERAL INFORMATION

Ki tchen operational system or food pr-oduc t i.cn process in a hotel ~is subject to t 1e
following customer influences

(a) Eating habits:-

Brought about mainly by pressure on time under which most customers c.loose

self service or bar service rather tha~ waiting at table. These situ~tion
necessi tates shorter and lese For-mal meals, quicker s er vi ce and great ~r

flexibill ty in meal t i.me: ,

Equipment is chosen fOI' ~)eec and convenience an use .ind is ba sr d on
grilling, Er y.i.nq and rm c.cowzlJe processes of acco Ler-a ted coo ki.n., and i oun tee,

as back-bar unit~ within or 2dj~cent to the dining ar2a in order La s~v~
space dud time in s er-vi cc ,

Exa.Jrlples: - Small bz.Ln - marie, griddle; pLa te, yrillf2r or toas l e r , a deep
i' a.t fryer 1 ;.licr(;,~fave oven , I'e£rigerd tor for pcr i shab l.e food .U"_\..] ;\. si .k

with hot and cold water.

(b) Flexibility of Use:-

Due to reduced use of diLing room f ac i I i ty by res i.den ts a t l;mc~l ar ;
dinner, many ci tv cen t.r-e noteLs finel it necessary to .rt t r-act Q,L..J Ldc .rus Lom

kitchens in add i.t i.o» to tie C.'eYlt.:"ecl food pr-oduc t i.on unit.
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Food Utensils are in two groups:-
Kitchen utensils - for preparationt cooking-and ser\i.l'lg Pan wash.

SECTIONS OF 'I'HE OPERATIONAL SYSTEl'1- Tt'r CEWP-RAL FOOD PRODU eTlaN UN IT. . .. - -

FloWRoutes:- Meal production is a production process w"th the food passing thro~gh a
series of stages described as flow routes which follow in sequence Er-om the supp.Ly of raw
ingredients to the final assembly and service of meals:-

Careful planning of flow routes is necessafy:-

{a\, J to ensure that correct facili ties are available in their appropriate pJ.2.CGSand

(0) to reduce the risk of congestion and obstruction by avoiding r-ou t.es crossing
each other •

.?t:.sondary Ci.:£'~~2!tion :Invol ves disposal of wastez , collection, washing and r-euse of ut e.rsi Is •.
vJaste and refuse are generally taken out tnr-ou qh the goods en tr-ance in an opposi.t;e di.rection
to the flow of food.

DiYling room crockery and cutlery -

In each""case, utensils are stored at the place wher-e they are to be used e
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The independent processes occuring in different sections r-equir-e different amounts of work
a..ndtake different times to complete and therefore equipment is required not only __for E;,oparat.i.on
but also for acclill~lating and temporarily holding food in separate stages of preparation.
The equipment and facilities us ed for related oper-u t i.on s at each stage in the preparation of a
meaI ar-e grouped together into "work centres" designed to provide most convenient, cornp ac t and
(~ccnomical arrangement possible so that the nrirri.mun amount of effort and time is expended by tre

eJail.l..·.)yE:esworking in that a:rea.

(3) SPACE REQUI~E.MENTS :-

Twomain demands for space:~
'.

(1) Equipment and utensils:- Size of space depending largeJ.y on the amount of equi.pmerrt

installed. Overcrowding ~nd conge3tion may arise from overgene:rous provJ..sion of
equipment, retention of equipment whdch is obsolete or under utilized, 0)' from
addi, t i.cns to the equipment for which E'.pacewas not originally a.ILcca ted ,

(2.) Workers :- Require space for movement , working, using utensils and oper at i.nq mach.i.ncs•.

•. ,



':'.

TOO small space for the output generates
(1) Problems of ventilation and temperature
(2) Difficulty of maintaining standards of orderliness a~d hygine
(3) Accidents.

ove.L' generous
(1) \vaste of time and energy in walking and carr~riLg items over loy\g distances.
(2) Difficult supervision due to extended lines of cOImnunicationo

(3) Increased costs of cleaning, lighting anG maintenance.

Determ iuan ts of kitchen area
(1) Maximum number of meals to be produced at anyone time, preferreably mid-day medJ period.

(2) Number of courses offered, .i s e, 1 or 2 cour-ses without choice requiring less eq,JijJmel'lt
and fewer staff and hence less space than say 3 or 4 courses offering a wide sc i cct i.c 1 of
dishe[

\. ',I Planni g of spaces
( i·) Degree ',f performances and cap acity of equ.i pmont , Higher capacity and per-Fo rrnanr.c s <'\.11.0\".

fewer e.ju i prnent and hence less space ..



(4)
GROUPING OF SQU IP 'l8Wr----------

.--~

TwO types are possible:-
~~~ Sitingi= Cooking equipment lS arranged around the perimeter of walls and work tables

placed in the centre of the kitchen.

Service

~t
-----,

cupboard=-_~

L Wo rk-top

Main cooking
---- ----.----~------

l1~~ Grou£~[l- Large cooking equipment lS in the centre of the room with the work
benches and other equipment adjacent to the walls.

1 ·Work-top I

Hot. _ c~y?~a~d~ ]

Service

Sketch

I
W~rk

tpp



Via 1 ~.-£:r.:.oupi n g--(1) Enjineering services are cheaper to

.i r: ,; t aLl , simpler and easier to maintain.

Tl]!~ w~ter pipes may ran along the walls
old) t ead of over the ce i l i.nq or under the

fl.e ',-)r; was te pipes and channels can be
kC;,lt short and d.i s ch.ir-qe directly to

o~~ ,ide gulleys through adjacent external

w "Is ~nd windows, convenient outle~s for
''; L ,UIl and fumes can be provided, as well

<.l ventilators, enabling internal

t .~"per.ltures LO be more easily controlled.
2) '1'.,,' kitchen is less obstracted by

C'r,,)pic::; and pipes.

(1)

Island Groupin[

Suitable in catering for larger numbers the wall

is very long for wall grouping.

( 2) Ecor.omy in floor space and converri en L ,L: ra~S emon t
of ',,)rk centres around tile equipment.

ACCLSS for cleaning and maintenance is casi(~.

Alluws posi t i cn i.nq of work benches alo:l~) P~l i.mc. L:er
wali eriab li.nq n.rt.ur-a.t light, ven t i.La t i,», ane' view

t.hrouq h window to improve wo.r-k inq envi .x.nmer t ,

i ,-), :J I '.1ecLanical ven t i.Lat i.on is es sen t i aL in ~J...id i.r ,; some

Forr.. of canopy end ducting to confine ,,1·5 r'f. ,lOVE

the s t eam and Fun.e s , adding co s ts arid ~Ib',:;trL, _'ting

ligl t and view, in addit:ion to extra 2l2Jni~j
.Li.Ef i cu Lt i es within duct on outside (':1' cxpo s -d

.3uriJ.ces.

(6) '.va tEo.r' s er-v.ice s L'.rid WaS t c pi.pe Gr Ch(FilLcl~; ell' .. al so

'2xtEVJ.dedPur-t.he r across the room, re"l l:: Y'i!lg.oY',-~
rt tc-rt i on for cleaning :-nd m.ri.nt.enance ,

lcxib:i,'iJty in Planning:- Is due to varrying na tur-e of kitchen work as different food mat.er i uI j .rr ~ us ed ,
qllip,r,,,,llt in food preparation is made flexible in arr an.jmen t l)y b';ing movqbLe (.ild :-!'lubile:- L " 1 .s a :c

it tE..:i ':i t wheels a.id Locki.n., Drakes, prepare- t i.or; (,:(;i.l.L »nen C did ruach.i.nc s mounLed or: t r-oLl.ey: ~., \l b .eI

a.,es, uob Le r-acks sed for con rai.ner-s and u r.en s i Ls tu all)w easier storage and s t.oraqe wh-rn .itern. 2:'e

01. i:l \.l'~C leading t.: economy in floor areas, fa.cili 1.3.1 j ng -..:lc;clnir~garid .;.l'Toic.Lulceof un.YlecE:'.~),,"j ha. dL ~.Vj:J

'1 c: ..lIT /i,IU of food from one section to ano t+cr ,



FOoci Preparation Areas:- Grouped in four sections due to:-

'--

(1) Different nature of foods and different types -O-.f~preparationsrequired.
(2) Facilitation of the use of specialist equipment and staff~

The four sections il::,'e:-
(1) Vegetable and fruits preparation
(2) Meat and fish preparation
(3) Pastry preparation
(4) General preraration

The means of division
(1) Separate rooms adjoining the main kitche~

K. TCH EN

,.....-,.--~i
I L~ [
, ~ ~-----I 011

I' Oil_=.JI

'I P . 1 D' ! p .., ',Ii" ~,.p r e D. a r a,-t i '"':nr e p c r ot io n ; I r e p c r e t io n l L~, _J I II I _._JII -------~ l__. ••
.__ ,j,.U_D_.. j"",;.,,1""- ~I f . -,-J



(2) Low walls approximately 12 00 nun high betweenvthe areas which are otherwise open to t.he

kitchen.

(3) Arrangement of equipment and benches into specialist section within the main kitchen.

KIT C H E N

T(2)

o TL------,
--------r;o~D

o
~,-- PreparationPreparation

/

( 3) KITCHEN

Pr epur c t io n Preparation P repara tio n



Open planning in (2) and (3) . ---

(I) Allows easier supervision and commun.icat ion
(2) Requires less total floor are~and enables all the cooking equipment to b~ grovpec

together in a central area of the ki t chen, i-Jowever, pastry section is L~(::quer.tly
kept separate due to dei i cat e natur e cd:' the work and specialist equ.i.pmentusec ,

Where low walls are used (2) cost of c.on st.r-uct ion is increased in the wal i s a J
complication in the floor dr-a.i.nage , e.i tr-a costs in cl.eani.nq and mai.nt en., L\.:e. rhe
walls are however, useful as support .i.OI' shelving)OOI,racks and appl i anccs ar d
help to confine spillage to each are.,. Physlci11 separation of pr epar-ut 1.-..Jn section
is warranted in large scale caterIng ~here a high specialization is involved. In
this case the cooking area is also di;ided into distinct sections.



SECTIONS OF THE KITCHEN SYSTEM--..--' _ ..•--------'

(1) GOODS RECEIVING AREA:- Is adjacent to goods entrance and big enough to accomn odat.e
goods accumulations.

Activities undertaken:- (a) Prep::ll~Clt i.on (' C: d.CC0U:r: t s and orders of go00..:; "_'.1.

(b) C1:i0.ckingof l.o th weighc and qU0.1ity f""I' •••• deLit cri e s ,VI

Req~reil\er)ts:- Receiving office, \v.2ig}lLngscales ar d free space for accuc.u.l at.i.on
of goods.

Floor:- DuzabLe , .i.mp-er-vi ous 6 c:leal'uabl:; .::nl.dXl0l1·-s1ip sur-Fuce , GranoLi 1:(1: c con.rr-ete
finisbed with carbor ..undurn su r+ace C)T' guCil'X'Y tiles ar-e sui t abLe ,

'ltla11s:- Smooth, non-iab sor-berrt , easily cLe.in sab.l.e and re s i.s tant to .irnpac t JLcl scrapi ng
damage. Glazed tiles or glazed br-i.cks ar-e ideal but expensive dId di.f E'icuLt

to replace, hence cement r~nd2reJ and painted wcllls.

No steps between goods en t.r-ance and stores nor be tween the stores and prC:~J~r('ati()n
aareas. Changes in level are however- accommodated by ramps of 10 slope. Food.

commode t i esmay also be transported vert ica.tLy by lifts and conveyors ..



(2) FOOD STORAGE

Division of food is essential due to

(0.) Oclour- contamination from fish, onion, po tat oes j j her bs and citrusJ'r~its, smoke, fvl.els,
offensive refuse and drains and various cleaning materials. The foods liable to absort
odours are meat, eggs, milk, butter, cheese and fats and to a lesser extent, flour and other
dried commodities.

(b) Variation in food storage conditions.

VEGt:TABLE AND FRUITS STORES.

For vegetable~:;and frui ts but excluding frozen items ..
~; J_ ting :- (1)

(2)

F.L ttings :-(1)

(2)

FloC'""':-
\vctL .. ,:-

Cc:iJ iny:-

Near to goods entrance for deliveries to be taken directly to stores wi thou.t
passing thr-ouqh other areas. '".4

'Positioned to have direct access to vegetable preparation area.
sne lves supported by racks .i.ncr-e ase storage capaci ty by allowing ver t i.ca.l .st ack.i.nq ,

t.

Slatted shelves for packaged items and wire mesh racks or metal bins for loose
vegetables and fruits ..
Bins and shelves supported clear of tLe fool" to facilitate cleaning, venxilation
and to reduce rat and mice harbourage ..

.Durable, impervious, and non-Slip surface. Granoli thic screeds are sui t(~lJle~
cement rendered and nainted is adquat0

cement. plaster painted is adquate~



DRY GOODS STORE ----
For dehydrated, dried, packaged, canned, bottled and miscellaneous
rrhese include flour, sugar, cereals, dried frui t , ·for instance
The store is for bulk purchases and reserves stocks Of. dry goods.

food commodities.
\

sit:i.ng:- Near goods entrance.

Quantities of various foods required for day to day use are weighed and measured i.n the
store prior to issue.

To avoid dampness and contamination, most packag-ed items are' accommodated on shelves and
dry goods; 'i.n large quantities such as. £101f.r, sugar, cereals! and dry £rui ts are be tter kept
in stainless or vitreous enamelled steel, anodised a.Lunri.n.i.umor plastic bins fitted with
wheel bases or castors for easy movement in out

Ee{1d.pment:-(l)work bench or table and weighing scales for sorting, dividing and weighing of food
for use.

(2) A tad rack with wire cutters, a lever and harnrnerfor opening containers.
!' t "" I '

.\>Jorksurfaces are made impervious, non-tainting and easily cleaned. Stainless steel.
t.

is mos t sa't i sEacto ry , Hard laminated plastic surfaces and marble slabs are also used.

Walls :- Cement rendered and painted
Ploar: - GrjYlolithic screeds,
CeiJ.in.g:- Cement plaster and painted.



INV~STIGATIONREPORT••••• '_ • .a _

STOrAGEOF PERISHABLEFOODS.- .
IS Limited to about 1-4 days, since chemical changes resulting from enzymes present in the food
cause loss of condi ton and flavour. Howeyer for a long term of storage over 6 months or more withou.t
deterioration of food, deep freezer is used.

(a) a
Meat store is kept at about 0.5 to 3.0 C and relative humi di ty of 85%. Has direct acces s rto the

butchery section of the preparation room. Equipment provided are hanging rails and rac.ks ,

(b) Fish storage:- Kept at
Equipment:- Special
and smoked fish kept

o 0 d .. do to 2.0 C an provlde
o

cabinets with deep metal
in separate section.

with drainage of melting water.
drawers for wet fish bedded in ice. SaILed

Dairy Storage:- Milk and milk-products, eggs, f.1tS are liable to be tained by strongly
odoriforous foods such as fruits, spices and veje tabl.es , The storage is kept at 2.0 - :>.ooc

and 85% R.•H.
E<.r-tipment:- Shelves and cabinets.

r :

(d) Frozen foods storage:- Are heavily insulated deep freeze cabinets and cold. rooms. Deep
freeze section is usually entered through a cold store at a higher chilling temperature.
This minimizes refrigerator loading and temperature fluctuations and also serves as an iJlterlocl.,
for precooling food prior to freezing 211dfor tb;l\lring out food prior to use.
Equipment:- shelves cabinet;, hanging rctils •.

( .,2) Larders:- Frequently used in small kitchens
(a) to cool cooked foods before they 2.re placed in the refrigerator.
Cb) for prepared food waiting to be served cold but not chilled.

(c) for food returned unused from the ser~~ UYcil needed.



The larder is sited away from cooking equipment and hot surroundings •.

£::,9.u]. pment :- Shelves and racks are demountable and light weight for easy cLean i.nq , Intel'iQr f.~t t inq.:

made non-absordent hence u~ually made of stainless steel.

storage of Cleaning materials:-------- ....
Soap, detergent and cloths in cupboard or shelf a'djacent to sink or washing lilc'1chill.e.
Cupboards with shelves are made impermeable by use of laminated plastic or s t ai.n.les s

steel as materials.
Eeserves of cleaning materials are in Lockab.Le room or cupboard kcp t apart from food

and food utensils due to, contamination. sV)rage LncLude.s ~wo bins for soap powde.r s
and shelves for cans of liquid detergents, block soap, s cour-er s , bleaches t cloths.

Se::sY~~£L.Store :-
For crockery cutlery and uten si Ls returning Ln circulation, portable trolh;y~ are used.
Clean table i terns placed on she1 ves and trolleys. Reserves of glassware and flat'.\fare

kept in cupboards in or adj accnt to, the c l ean section of the wash up area. iarIer.:'

reserves are kept in a separate locked rQom.



(3) FOODPREPARATION

(0) VEGETABLEANDSALADPREPARATION:-This involves
peeling or par-ing
cleaning and removing of "eyes" rmd spots.
trimming, cutting, shredding, dicing.

Eguipment:- Sinks and work benches, waste disposal units, mobile equipment and
machines for potato pee t inq , chipping, me.shi.nq, shredding, dic..i.ng and
shicing of vegetables. \-lork surfaces in the form of draining »carxls
on both sides of sinks.

Siting:-=. Root vegetables ego potatoes ar-e no.rma.l Ly covered in soil and l>,c;eling,
mashing and trimming' as esserrti.aI Ly "met" processes which pr-oduce large
quanti ties of waste, hence the preparation space is adjacent to
vegetable s tor e and in convenient posi "cion for disposal of refuse.

Walls:- Smooth cement - rendered or ceramic tiled up to at least 180~) mm and
all corners and jUllctions rou.nded or covered for easy cleaning.

Floors:- Impervious and laid to' fd.lls to drain water which may spill on the floor
or used in cleaning to a grating - covered channel or trappec. gu1.leye
Drainage is accessible for cleaning and have silt traps to r-eta i n soil
and debris.
Most durable materials for finish are quarry tiles set to an Lnper-vi ous
base and painted with acid-rcsinting cement mortar joints to avoid
dishodgement.
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I

(b) PASTRYPREPARATION:- Involves the preparation of hot-s-\Veets~ c91d sweets, pastry mark,

bakery items, finishing ana. post cooking e.g icing and decoration.
6rrrlngement and Siting:.::

. (1) In a section of the kitchen with use of general cooking area, where the preparation
a-cea i.s located near to appropriate cooking equipment. Day to day r-e qu.i.r-ement s of
food ingredients are normally kept in or adjacent.
In this case the relative position of the dry goods store is not important •

. (2) Self contained unit with i t s own storage, pr epar-at i.on , cooking and perhaps, welshup
facilities. Here the unit mLlYbe opErated independently and be sited some distance
from the main kitchen with proper arrL-ll1gmencsfor transporting supplies and

I

products e. g by lifts, conveyors or trolleys 0 '

Storage:- Cupboards and bins within preparation scct i.on or in kitchen store room ad j.rcen t ,

Wall cupboards are provided at about eY'2level 1500 mmhigh with shelves for
flavourings, coLourLnqs and sp i ces , I.

Storage for perishable food is nor-ma.l.Ly ce-'.1tralized in cold room or larder with
refrigerated storage in thG preparation area.

Fi ttings and Equipment :- Tables and benches, sinks weighing' scales r machines for mixing,
rolling and dividing pastry and dough and tray racks, pastory ovens and bciling
rings.

Areas for pastry, preparat,ion

Up to lOO
" 200

" 400

" 600
I. 800
" 10:)0

Approximate Area of SI)aCG ~i2

2.•8
!:!2.!....2£ meals .served per ~ay

.3.7
903

11.:,2
13.,.0
14.9
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c) MEAT AND FISH PREPARATION-
This involves:- • B-utchery and po r t.i.cn.Lnq of meat

Preparing pau l,try. ga'Irle and off a.L

Slicing ham, bacon
Hincing and d.ic i.nq mea t

Heat precessing, sausbge making

Cold meat dishes prep;ration
Fish sljcingl filletirg
Fr(~pi;lr:il:~gsh,~J.l fi sh

••

•
•
•
•
•
•

Arca,Egement an,c!.s,i tin..s:.

Preparation area is ~ear cold stores and dry cooking e.r-ea , To avoid risk of c.ro s s-ccon tar.dnatLo-. ,
scpardte tables
bu t·:::hery items;

ar-e p r-ov.i ded POI" dr e s s i nq pou l.t.y arJ.G gc1.lne; £i~~}1pr epar-at.i on ,
_.oc)keo. meetts .Jr.·d J:-'~"ep;E·3.ti on of cold dishes.

ane

~jtorage :-
s t0rage racks, drawers and cU[lboc.i.rds for knj.-ves1nc1 hand tools.

she] ves or runners fi t ted undea the benches .':-lri,1. po.r t ab Le ra cks for meat trays ':'l;,!(i d.ishe s ..

mobile storage b i.ns for mea t s cr-ap s, waste. f.:l.t a.icl bones.

Also mea t-hanging r-a.i Ls , hooks and power s awo ar-e provided WI ere ex t en s Lve bu tchr-r-y vor-k is

involved about 500 mea.ls per day.

E(pip, ent r-. Si; cs for wash inq meil t c._~'ldfi sh and fer c t.earu.nq e :.i,aipmen t .md u t c-nsiLs ,

Iv!i'r(~i.ng mach ine , sliciYl8 machine t meat te lccY'i2'ers J d'j <::ing mach i ne s and bOIJl.! en t t. r s ,

refregc.:ra tor .for t empor-ary ~)t:or3ue of mea t D
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Areas for Meat and Fish preparation

No. of meals per d':-;iY

Up to 100
II 200
It 400
" 600
II 800
" 1000

Approximate Area of Sp,.Jcc:
•••• • • weLlE

12,.1
13.0



(4'. ) FOOD COOKING
'Ibis involves boiling, frying, grilling, holding and beverage making,

Purpose for ~hich Ecpripment).s reqvi:r:e(l.:..-

To procl'.lce meals in sufficient quantity in a given time
To provide an ad.quate variety of fond.
To en sur-e a sui table qua.I.i. ty of fa of pr-oduc t

To .f'acili tate pr-epar-ati on and cooki.n.j wi thi n a r-easonab Le time.
To redu.ce costs of food pr-oduct ion d.i.r-ec t Ly or by reducing labour force.

Eqt. Lpmen t:-:-

(1) B,)iJiIlO' Equ.ipment: Boiling pa~s for bOilinJ of veuetables or cooking of thick liquids
stockpo t stand which is a small. boiling table hav.i.nq one hi.qh capacity
burner or element 'for he at.Lng cl lcu'ge vessel for soup or stock pr-oduc t J on.

(r2) F "yin.g Equ 'i.pruen t:- Gr:5_dc11efor sha.J Low f3.t fry ing
Deep fat fryers
Shallow ti 1ting frypans (Bratt pans ) ,

( 3) G.cilf.ing Equipm(~nt:- Grillers and t.oa s tcr s

(4) ~IoJ.c1ing Units:- Hot cupbo ar-ds - these are cabinets used to keep food warm and to heat
r-ecept acLcs and pL1.t,::,spri-:)!' to service •

Mobile uni ts used for conveni.eut handling.

(n) Be'v(~l'ageI~a1<:ingEquipmellt:- - Wate:!:'boi Le.r s , UI'ylS, cafe sets and vending machines.



vJalls :-- The lower' part up to a height of about 1800 mmmade to withstand frequent
splashing and cleaning wi th water, grease, a.LkaLi.s, acids and scouring agents <"ne, r-cmai.n
easy to cl ean , scraping or impact arid uneven heating and cooling due to the' pr-ox.im.i cy
of appliances and pipes.
suitable finishes are gla7ed tiles with acid resisting joints or-h~rd gloss paint
applied on a dense, smooth rendered, su.:-:::'ace. However over a large area, a hal'o cem..rrt
rendering is susceptible to cr-ack'i.np,
The upper part is less liable to c.amage and is therefore made only to pr-event.
condensation and provide some degree of S01)r10 absorption.
Hence p er-ous absorbent lit1ing or plaster fil'lish is vapour sealed. with an i.fr19f;}'vious
washable paint. In the Ln ter-es t s of hygieX:'2$light dis t.r-i but i.on and appear,~.:nC'E', wh ite
or light colours are. preferable.
Areas of walls beh i.nd sinks and wash ba=.Ln s and behind stoves and grillers an' p ro tect.ed
agctins t Welter, steam, greJ.sc; and heat. Alt(:~rl'latiyes to glazed tiles are s t a.inLess :> tce t ,

enamelled steel or glass.
J

Kit,.:hcn£1001':- Hade easy to clean, resistent to hard \:fcar, water, grease~ oi t , ac i.ds , alkalis.--------~------- cleaning agents and variations in tempecatur e , DesirabJ.e to be not coI to the feet and
excessively har-d and noisy.
Suitable floor finishes a.r'~ur:.glazed qu~rry tiles and mosaic tiles laid in iml)eJ:,vioi...ls
acid resistiflg cemenT.

Terrazz.o ann. gronoli thic screeds incorporating car-bodundum surfaces are also u sed c S

al ter-nati ves •,"~'"



Work surfaces:- Non- absorbent, durable and easily cleaned. Suitable materials are stainless
steel and hard laminated plastic such as mel.ami.ne , Cutting boards of p Lz.st i c
/rubber composition are provided to reduce damage to the surface and blunting
of knives ~, Double sink uni ts allow ve et abLes to. be washed in one sink then
transferred to the second to rinse and soak whilst awaiting use.

Waste disposal:-
--- Discharged in drainage sys te.m.in moder-n ki tchcn designs.

. Storage:- For preparation tools •



To Eaci t i tate washing the floor ~s laid 1.0 f.-lJ1 1 in 120 slope to drainage ou t l o t s i.l.
Ute f'o.rru of channels or gulleys which ar-o co vexed with r(c;movable gratings. Jut('r::tion:;
between floors and walls are covered pr-eLer-r-ab.ty .in flooring rna t er-i e i ,

Ki tchen Cei} ing:..= Finish not to harbour dirt YJor be Li.ao l e to cr ack inq or f Lak inq bu t rnus L De '2, ..sy
to c Le.in and redecorate. Surfi:.lce is vaj.>Jur 3erlled. C0IT1~:nt rendered smooth ....~!.i.tic all.

.i.mper-vi.ou s pa i.n t film is s a t isf ac t o.ry ,

(5) SSI(VEPY: Forms a line of demar-cat i on be twe en Lhe ki tchen and res t au.r.m t and involves d i spo saL

of dirty crackerv, placing l)f new or,-1<.;1'sand co Ll ect i cn of pr-cv.i ous

Equ ipmen t r « sez-vi ce t.ab.l e rwh.i ch is u su a t Ly Lncor-por-a tod ll'l the! ho Ld.i n j uni t s , i.e.
hot cabinets.



FLOW ROUTES
(i)

(ii)

(iii)

(iv)

(iv)

KENYA UTALII HOTEL KITCHEN SYSTEM

From Bulk Stores to Kitchen Stores:- ~ne scattering of kitchen stores
as shown in the drawing has caused long distances of travel
through corridors before goods can reach them. This has resulted
in eX9T2ssion3 by the kit~hen staff about wastage

o£ effort and time and also risk of congestion in the corridors.

From Kitchen Stores To Preparation Areas:- General~y works all right.
But still in some parts as shown in the fo+lowing drawing, there
is cross circulation; - increasing the risk of congestion and
obstruction.

From preparation To Cooking and servery:- The planning is successful in
the sense of creating a very convenient flow of food.

Servery Area:- The waiter.'s line of travel is not very successful. This
is also shown in the drawing whereby he moves forward to still
room and back to service area further to servery for cold food
and back for pastry food on his way to the restaurant. This is
causing obstruction in the service area.
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INTERIOR FINISHES IN UTALII HOTEL KITCHEN

SPACE CEILING

tCOOKING AREAS

FLOOR WALL~---------------------~----------------------------~--------------------------~-----------------------------RECEIVING AREA Granolithic Secreed:-
performance lS good.

Cement rendered and
painted:- in good
condition.

Cement rendered and
painted white:- in good
condition.

ALL FOOD STORES Cement rendered and
painted light yellow:-
performance is all
right~---------------------+-----------------------------r-_~~--------------------~------------------------------

PREPARATION AREAS

Granolithic secreed:-
performance is
all right.

unglazed ceramic tiles
with acid- resisting
cement joints~-
performance is all right

unglazed ceramic tiles
with acid - resisting
cement joint:-

Cement rendered and
painted white:

Beyond 1.6 metres high:- Cement rendered and
Cement rendered and painted white~-Performance
painted light yellow. is all right.
Less than 1.6 metres
high:- glazed ceramic
tiles. Performance
is all right.
Beyond 1.6 metres high:-
Cement rendered and
painted light yellow.
Performance is all
right. Less than 1.6
metres high:- glazed
ceramic tiles with acid
resisting joins.perform-
ance is also good.

Cement rendered and
painted white:-
Performance is good.



INTERIOR FINISHES IN UTALII HOTEL KITCHEN

SPACE FLOOR WALL CEILING

COOKING AREAS (cont.) The floor laid to a fall
towards stainless steel
grating covered channel.

WASH-UP AREAS Unglazed ceramic "LtiJ...es Beyond 1.6 metres Cement rendered and
, with acid resisting painted white.high:- cement

joints. rendered and performance is all
The fall is towards painted light right.
stainless steel yellow. Less than
grating covered channel. 1.6 metres:-

glazed ceramic
tiles with acid
resisting joints.
performance is:-- right.

,-


