
Tillage hall kitchen project 
Update on information requested at the January meeting  of Waterbeach Parish 

Council 

Background 
At their meeting on 6 October 2020 the Council agreed to set aside up to £15,000 to refurbish the 

Tillage Hall kitchen. This was on the basis of a request from the Trustees of the hall and a detailed 

report on the reasons prepared by Cllr J Williamson, who also acts as a trustee of the hall. 

The trustees have obtained quotations and these were presented to the Council on January 5th, 

2021. At that meeting councillors asked for certain issues to be clarified before they felt able to 

approve the refurbishment. 

The enquiries made show that the proposals before the Council are satisfactory to the relevant 

regulatory and advisory bodies and specifically 

• SCDC Environmental Health have no adverse comment on the proposals 

• steam cleaning is not a requirement 

• stainless steel worktops are not required 

Answers to specific questions 

To  check if SCDC Environmental Health had any comments 
[name redacted], a trustee of the hall and of WAY, has sent the plans with a question about work 

top materials to the Environmental Health Department and received the following reply 

Dear [name redacted],  

Thank you for your enquiry with regards to a new kitchen installation for the village hall. Please find 

to follow a link to the Food Standards Agency’s kitchen premises page.   

https://www.food.gov.uk/business-guidance/setting-up-a-food-business#food-preparation-areas  

In addition, the following are considerations for best practice –   

 a separate hand-wash basin, ideally situated near the kitchen entrance 
 enough work top space to provide separation ie a raw food area for the preparation of meat 
 separate work top space for ready-to-eat foods 
 double sink  
 is the space suitable for maximum numbers for catering 
 the general flow of work areas, such as a dishwasher situated near to the sink, able to avoid 

contaminating clean surfaces with unclean equipment  

I trust you find this information helpful. Please do not hesitate to get in contact if you have any 

further queries. Kind regards 

The following information is taken from ACRE guide no 20 ‘Health and safety in village halls’ (which 

in essence comes from the link above)  

http://www.waterbeach.org.uk/opus/php/wbpc/Documents/Reports/Council/Reports201006/S106%20kitchen%20refurb.pdf
http://www.waterbeach.org.uk/opus/php/wbpc/Documents/Reports/Council/Reports201006/S106%20kitchen%20refurb.pdf
https://www.food.gov.uk/business-guidance/setting-up-a-food-business#food-preparation-areas


The following guidelines are for kitchens where some food preparation and cooking is carried out, 
but where there is regular large scale catering, stringent higher standards may apply. The guidelines 
are intended as a summary and more detailed information will be available from your local 
environmental health officer. 
Floors should be in good condition without crevices or splits, durable, non-absorbent, anti-slip and 
easily cleaned. Carpeting or bare wood floors are not acceptable. 
Walls should be light coloured, smooth, impervious, non-flaking and cleanable. Low lead gloss paint 
is suitable. 
Sinks, wash hand basins and worktops should have a tile or stainless steel splashback. 
Ceiling finishes should be smooth, impervious and easily cleaned. They should be well insulated to 
avoid condensation and the growth of mould. 
Woodwork such as window and door frames, shelving, should be sealed so that it is smooth, 
impervious and easily cleaned. 
Work surfaces must be durable, impervious and easily cleaned. There should be sufficient work areas 
to allow the separation of raw and cooked foods to prevent cross-contamination. 
Electrical supplies: an adequate number of power points should be available to avoid the need for 
lengthy flexes. 
Water supply and drainage: water supplies must be of water which is fit to drink. Public mains water 
supply is acceptable. If a private supply is used, it is your responsibility to ensure that it is fit for food 
use. There should be an adequate supply of hot and cold water and an adequate trapped drainage 
system which can cope with peak loads. 
Ventilation: there should be sufficient suitable ventilation to prevent excessive heat, steam and 
condensation, to remove odours and replenish fresh air. Natural ventilation will usually be sufficient 
but care must be taken to prevent the entry of insects. 

To ask suppliers if the fixtures can be steam-cleaned or otherwise deep cleaning  
See:  www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-

settings/covid-19-decontamination-in-non-healthcare-settings   for government guidelines on 

cleaning if a person who has been infected with corona virus has been present.   There is no mention 

of steam or aerosol generated cleaning. 

To confirm the guarantee period of each  
Preferred supplier: 15 or 20 years depending on the cabinets. 

Of the other 2:  one was 10 years and the other 25 for cabinets and 5 years for doors.  

To obtain a comparable quote for stainless steel fixtures should also be sought. 
The new kitchen is not being planned for commercial use and there is no requirement that surfaces 

should be stainless steel in village halls. 

None of the suppliers on the list sells stainless steel worktops which are usually used in commercial 

kitchens. It would probably be necessary to start again if it were decided that the work surfaces 

should be stainless steel; this would set the project back by probably another six to nine months at a 

bare minimum. There is provision in the existing plans for stainless steel splash backs which are 

required. 

There is no evidence that stainless steel surfaces reduce the risk from COVID-19. Without cleaning, 

the lifetime of the virus on the surface appears no better than on other work surfaces possibly 

longer.  

http://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-decontamination-in-non-healthcare-settings
http://www.gov.uk/government/publications/covid-19-decontamination-in-non-healthcare-settings/covid-19-decontamination-in-non-healthcare-settings


Conclusion 
The trustees have confirmed that the current proposals satisfy all regulatory and advisory 

requirements for this application; this resolves all the outstanding questions raised by the Parish 

Council.  

As pointed out in the report referred to earlier, the layout of the kitchen has proved a problem for 

users. These issues were covered in detail in that report and will not be repeated here. 

[name redacted] intends to be present to answer any questions at the February meeting of the 

Council, and it is hoped that she will be able to respond to any queries the councillors may have. It is 

really important that this work gets done as soon as possible. The hall is essentially closed because 

of current COVID restrictions; it would be really good if this work could be completed ready for the 

reopening. Tillage Hall has proved itself an asset for the village since it was opened and 

refurbishment of the kitchen should increase the hall’s contribution to our community. 

 

 


