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were always going to be major issues. As was the
kitchen’s size and layout.

Pupils in the last middle Space’s solution was to take some of the challenges

school run by Somerset imposed by the room and turn them into an advantage.

. . A preparation area was created by borrowing some
County Council without a space from the classroom behind and using the

hot meals service are now existing pillars in the room as a natural divide between
tucking into delicious front and back of house. This provides a handy area
with plenty of food prep space.

lunches freshly cooked on

the premises thanks to a Carefully positioning the new extraction canopy so it
spa rklin g new prod uction doesn’t cover the skylight windows preserves the

. . i natural daylight, whilst a blank canvas in this area
kitchen deSIQned and in created the opportunity for Space to design a smooth
stalled by Space. flow of units; food comes in after prepping, is cooked
and served in one streamlined operation.

A clever choice of hard-working equipment including
Moffat counters, Falcon price cooking equipment and
Eloma combination ovens equipped with a
self-cleaning mode helps cut down on work and gets

S p a Ce the food out on time.
&

- = “Space did a super job, coming up with a workable,
aterin g equipme nt user-friendly design and proposing the best equipment

options,” says Wendy Green, Contract Support
Development Manager, Somerset County Council.

barnwood point, barnwood , gloucester gl4 3hx “Now, we’ve got a solution we can be really proud of,
managed on time and within budget, and Oakfields
t: 01452 383000 gets the kitchen it deserves.”
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