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The Brief

Whitco was invited to design a new catering facility for the School, whom served food
at breaks and lunch, so that they may improve the choice of satisfying and
wholesome dishes, which change weekly and with the seasons. Healthy eating is a
top priority, and the schoolõsqualified and commercially experienced chef not only
wanted to ensure that national guidelines were exceeded, but to continue pleasing
the existing customers . All types of special events are catering for in-house too . The
refurbishment of the canteen and kitchen had to achieve high standards, whilst
guarantying a warm and welcoming social eating experience .
The current design had been in place for over 40 years, and now compromised legal
compliances and health & Safety ; an example, gas appliances that were being
utilised without the necessary extraction canopy .
In order to substantiate a more inviting environment for students, teachers and guests,
a greater variety of fresh food and wider choice of meals was necessary ; therefore the
kitchen required more space to accommodate larger preparation area and
refrigeration equipment . The options of replacing and expanding the servery were
also undertaken .



Challenges ðPoints of Interest

Whitcoõssolution was to remove a major wall in order to expand the kitchen to double
its size.
A òWalkinóCold Room and Freezer Room were designed .
A central Island cooking suite consisting of a 20 grid Combi Oven, and two 6 grid Combi
Ovens, were installed . Stacking the 6 grids also gave more space . A 6 burner range
with electric convection oven, bratt pans and a double 4 basket fryer, further
complimented and immediately modernised the facility .
All of the above were installed under a ògasósupplied Compensair Extraction Canopy
with tempered air options, thus regulating incoming air regardless of the weather
conditions outside!
Further enhancements were made in respect of designing and placing the service
counters behind the existing columns, thus allowing for greater flexibility and prompted
the specification of a one piece Corrian Top with solid tray slide wrapping around the
Pillars,for additional service and customer flow .
ÅThe Compensair was the first gas fired type installed by our technicians .
ÅThe whole project had to be completed within the Summer break, approximately 2
weeks for installation servery and cooking .
ÅThe synchronisation of all trades was assisted by our Sales Manager, whom led the
project from start to finish.
ÅTraining was undertaken shortly before school reopened and the first meals were
delivered without any difficulty .



Rugby High School .
Mark Fellows, BusinessManager .
Kitchen refurbishment summer 2008.
Facing the total refurbishment of a commercial school kitchen is a daunting prospect,
add, a short turn around period, multiple unknowns in the hidden structures and
services, and an unfamiliarity in this sector of building refurbishment . You have a recipe
for disaster .
We decided to use Whitco based on the recommendations of others . The planning
phase was extensive and little in the final design was left to chance, after the builders
moved out Whitco had a 2 week slot to produce a very high spec £250k kitchen that
suited all parties .
Despite significant structural roofing problems taking the whole project out of sync, it
happened . David Glover (sales) from Whitco ensured communication with me at all
times, he not only ended up cleaning and fitting but also cooking!
Refurbishment builds are always stressful no matter how much planning goes into the
project, and in retrospect thinking can say ôweshould have thought of thatõ. But a
contractor that stays the course with the client no matter how difficult it gets and still
ensures that standards are met ishard to find -Whitco isone such contractor .
A quality kitchen markets your food services, this was a sound investment by the school 
and the end result is a credit to Whitcoõsteam.
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