BRAUNTON PARISH COUNCIL
HIRE OF THE KITCHEN – GUIDANCE NOTES

The following guidance notes should be read in conjunction with the general conditions for the letting of the Parish Hall and it associated rooms:

· Hirers will be liable for any damage, including crockery.

· The kitchen will be found to be clean and tidy, and you should leave this way. It is, however advisable to clean the kitchen with an anti-bacterial kitchen spray or wipe prior to preparing food, and in-between preparing raw food and cooked or ready to eat food. 

· If you are preparing food wear some protective clothing (an apron) and wash your hands frequently, especially after touching raw foods and after using the toilet. 

· Before placing food in the fridge ensure it is; switched on, clean, and working at round 5ºC. Always place raw foods at the bottom of the fridge and food that has been cooked or doesn’t need cooking above raw foods.

· Ensure all hot food is piping food hot prior to service (above 75ºC) 

· Food should be served as soon as possible after cooking. Limit the time any food is out of refrigeration, or keep it hot. 

· All items placed in the Fridge during the hire period should be removed on departure.

· The Hirer shall be responsible for the switching off of all gas and electrical fittings in the Kitchen. 

· All food leftovers and general rubbish must be removed from premises on the same day of hire (ie everything you bring onto the premises, you must take away.) 

· Frequent users who provide food (and drink) may need to be registered with North Devon District Council as a Food Business Establishment.

· Rubbish must not be placed in the wheeled bins adjacent to the Parish Hall.

· The Council reserves the right to make an additional charge for cleaning if it is considered by the Clerk that an excessive amount of mess has resulted from the hiring of the Kitchen. 

The Kitchen provides the following:

· A gas cooker, with 4 rings.

· Fridge

· Water boiler for making hot drinks.

· Crockery, consisting of cups/saucers, small/large 

      plates (Approx 160 of each), 

· 30 glasses and 6 1ltr water jugs. 

· Small amount of tea spoons.

· Sugar bowls

· Milk jugs

· Trays

· Saucepan

· 6 pint teapots (3)

The Kitchen does NOT provide the following:

· Cutlery.

· Tea towels, washing up liquid or other 

       cleaning materials.
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