Walkers Snack Foods in
Leicester might be the
biggest potato chip
manufacturing plant in the
world, but when it comes

to feeding its staff their
needs go way beyond
grabbing a light bite on the
move.
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very short space of time and at lunchtime we create 100
to 150 substantial meals,” explains James Finch of
Compact Catering, Walkers’ contract caterers. “Our
busiest times are when the shifts end but we still have to
be able to cater for the steady flow of office employees
during the standard working day.”

The new kitchen layout and equipment has both
improved productivity and team morale. Space installed
a large extraction system to ensure the kitchen is a
cooler and more pleasant environment to work in, while
the new combi and convection steamers have enabled
the team to speed up service. In addition, the extra
storage space in the walk-in freezer now means they can
order more stock to handle peak times more

effectively.

Front of house the restaurant now seats 204, comprising
148 dining seats and 58 softer seats grouped around
coffee tables.

The large servery counter guides customers through their
choice of meals and the introduction of an

induction wok has added a lively new theatre style of
catering. Beyond the seating area is a bank of
microwaves for those employees who prefer to bring their
own food and the new addition of TV screens helps staff
to take a real break and relax.

Feedback from customers and staff has been very good
so far and profits are up. “We were keen to create a more
user-friendly, uplifting and versatile catering

facility,” concludes Dawn Redford. “Space delivered
exactly that. They provided an excellent service and
worked hand in hand with our contract caterers to meet
their practical and diverse requirements.”




