St Margaret’s Church Centre

Kitchen contents photos & notes for caterers

We do not supply tea towels, please provide your own.
Please bring bin-bags and take all rubbish away with you—we have very limited waste provision
Please switch on the cooker hood fan when using the hobs or ovens to prevent smoke alarms triggering

Caterers must enquire about parking which is severely limited (and behind gates). Hirers might have
access to one parking space which is close to the kitchen—caterers should ask if they are permitted to use
this space if they need vehicle access.

There are no full-time staff at the Centre. We rely on each hirer leaving the building in the condition that
they would like to find it. Please do your utmost to leave the kitchen neat, clean and tidy.

You must complete an entry in our “Safer Food, Better Business” folder — see the next page of these
notes.




“Safer Food—Better Business”

Our Blue Book (sits on
the filing cabinet)
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FIRE BLANKET




————

|
{
!
|
|
.
[
i
z
|
i

|

!

(i didddiiii










+igh grade degreaser
Contains effective bacte
sanitizing purposes

5

ricide for

Litres.




AesSerc - 3
3

et













Dispalalele
Q_?(bv& =

OVen
c\o £hs

o q'\l"b Only




Please turn off the gas at
this point when leaving the
Kitchen.




Please turn off the gas at
| this point when leaving the
kitchen

Thank you |




