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Case Study 
Kitchen equipment - planning catering equipment
	
What should the future owner of a professional gastronomic kitchen do before deciding to choose the right equipment so that the new kitchen in the new premises has something that other existing ones do not have? and at the same time it was well-equipped.

Can used equipment be brought from abroad? Of course! But is it worth investing in devices that have been exploited for a few or a dozen of years in an unknown way, do we have knowledge how they were serviced? Will we have access to service parts and whether we can afford it at all? Can I buy equipment at online stores, or maybe at a professional distributor?
There are as many ideas as there are many chefs and owners of catering establishments, but not everyone will do it.

You have to start with something if you want to be professional and pleasantly surprise your customers. You need to start with choosing a professional consultancy company and equipping dining venues.

The knowledge of a company, supported by many years of practice in furnishing premises, gastronomic cuisine will guarantee us the right selection of devices in terms of quality, efficiency and their use for specific menus served in the future premises.
The requirements of future customers of gastronomic restaurants and users will be higher and higher, so let us try to think together with an advisory and executive company how to meet these requirements. Let's invite an investor, future restaurant owner, kitchen technology designer and chef who will decide on the method and served dishes, and let's go on the first virtual walk around the future ...

GETTING TO KNOW THE ESTABLISHMENT - ENTRANCE
[bookmark: _GoBack]Our customer in an easy and convenient way parks his car in a spacious parking lot, he enters the premises, where all the principles of ecology, occupational health and safety are preserved. Furniture, appliances, interior design, catering facilities have the current PZH approval. Service staff works in elegant protective clothing adapted to the climate of the premises. 
	
The customer is invited to a comfortable table in a cosy place, orders a starter, main course from the developed menu and waits...

Let's move to the chef's kingdom, who after a while gets to action. It triggers the kitchen staff to work and boosts the power of energy-saving devices - the process of preparing a meal for the guests begins.
The day before, all necessary products were delivered to the premises, which were picked up by an independent entrance only for suppliers and stored in appropriate warehouses, refrigeration chambers and cabinets for individual products. Most products are delivered directly from suppliers, which ensures the right quantity and quality. All products needed to prepare dishes are prepared in special rooms, so-called prepress rooms suitably finished and equipped with the necessary stainless-steel furniture and devices. A separate room for dirty processing, separate for clean processing, separate for egg preparation provided with UV floodlight.

After that, the products go through the appropriate way of transport to the kitchen for individual positions. With the help of highly specialised catering equipment meeting the HACAP standards, they undergo further mechanical and heat treatment. It will not be possible without various types of equipment selected in a proper way, as to the quality and efficiency such as: deep fryer, grill, mixer, combi-steam oven with a set of containers and trilax plates, which are essential in a modern kitchen. A handy cupboard or cooler placed in the central kitchen facilitates the work of the staff in the preparation of dishes, and kitchen utensils that meet the highest standards will ensure healthy and wholesome dishes. A central or wall extractor hood with grease catchers and built-in halogen lighting will be required for the island or sequence of devices floating above the devices. Comfortable, functional and ergonomic kitchen will allow kitchen staff to move around the kitchen without any problems during all-day work. After the dishes are delivered, customer plates are returned to a washing room equipped with professional energy-saving, high-performance dishwashers, which have technical solutions to reduce operating costs. Of course, the future washroom will be equipped with two types of dishwashers, separately for glass, separately for plates, which will ensure the pristine transparency. The washed dishes are stored in steel cabinets.




KITCHEN TEAM
The team is the chef and kitchen staff, but also the waiters and cleaners – communication and teamwork between the staff will have to be very good in order for the premises function in full order.
As in every job here, kitchen staff in accordance with the work regulations should have a place to rest during a break at work. The social room should be created so that the employee could regenerate their strength in a few minutes. Each employee has an attached clothes locker. The room consists of: bathroom and toilet, a social room with a place to eat meals, Employees should have appropriate tests carried out at the sanitary and epidemiological station and undergo periodic medical examinations.
Cleaning in the kitchen should be done by cleaning staff who have the right tools and approved cleaning products to maintain the hygiene of the kitchen, cleaning should be done after finishing work in the kitchen.
In this way, we completed the first virtual walk around the kitchen along and the catering facilities. Remember that our establishment is a place of rest for guests, and a place of work for staff. Both should have properly equipped their "positions" of work and rest so that they willingly work, and guests often come back.
Time for the second part of the virtual walk ... let's take a look at all the activities related to bringing the catering facility to life. In the first part, we invited the investor, future restaurant owner, kitchen technology designer and chef. After the meeting of all interested parties at the beginning ideas arise in the heads, successively on the project and finally in the actual reality of a gastronomic establishment, and it looks more or less like this;

TECHNOLOGY
The designer of the kitchen technology on the basis of architectural design checks the correctness and legitimacy of the layout of the future kitchen premises along with the auxiliary rooms, constantly listening to the suggestions of the future user, applies changes to the project. If the designer requires it, they offer layout and setting of devices in individual rooms. The designer of kitchen technology visits the building several times, checking the conformity of dimensions with those on the project, consulting the installation with construction and renovation companies, to be able to apply the guidelines for the installation of electrical, sewage, water and gas for installation that will be installed by the technical service. This work must be done with high accuracy and precision, because the success depends on the assembly of the devices in the kitchens. The next step after accepting the project by the future user of the restaurant is the selection of devices and making a valuation. We do a cost analysis of the heating and cooling devices, furniture made of stainless steel, devices for mechanical and heat treatment, dynamic devices, all small dishes, kitchen utensils, etc., grouping them according to individual rooms, according to the designations on the project.

YES, I WANT IT! I ORDER AND START TO WORK
After accepting the price offer by the users and the owner of the premises/ catering facility the equipment is ordered through the commercial department and purchased from producers and suppliers. The delivery time of equipment depends on the supplier and varies from several days to several weeks. In the set time, we transport all devices and start their assembly according to the assumed schedule. We put folding shelves for storage and storage for raw materials, production and commercial goods into storage rooms. In the designated room we install a cooler made of ready-made elements and a refrigeration unit, which can have its own floor or mounted directly on the previously prepared floor. For egg preparation we put an egg cooler and a sterilization device, as well as designed wall-mounted stainless-steel tables for work, washbasins with cold and hot water for hand washing, and in other rooms tables with one or two-sink sinks with or without shelves. We place the peeler for peeling potatoes and other vegetables in the peeling room, where the right amount of vegetables and potatoes is prepared for further processing.
The peeler with a separator has its own specific place equipped with a water intake point and a drain grate in the floor for removing the rinsing water and electric power supply. We will also put in a table with a sink and a one-chamber pool for rinsing vegetables. The technical service connects the supplied devices to the media, checking the correctness of their assembly, paying attention to the leveling of furniture and devices, which has a huge impact on the correct operation and operation of the equipment. Stainless steel furniture type; wall tables for work for clean processing, tables with a sink and shelf, single and double-level shelves, tables with a drawer block, a slab for whipping meat, set according to the design at the appropriate places in the central kitchen. We hang to the ceiling on special slings or stilettos, central trapezoidal eaves with grease traps, tap and halogen lighting - built-in. We hang cabinets in the designated for storing small equipment near workstations to maintain adequate access to kitchen staff.
We install appropriate batteries for tables with sinks and pools to facilitate washing. We set and connect to the designed connection points under the eaves heating devices; electric frying pan, double gas fryers, pasta cooker, gas stool, 1 / 2L, 1 / 2R flat grill, neutral module for pan pots and pans, 6 gas burners on a closed cupboard. Under a pre-installed wall shed, we set a base with guides for depositing bakery containers and grills, a convection-steam oven with which you will be able to prepare a larger number of wholesome dishes in a short time without losing valuable nutritional values. Place the refrigeration tables against the wall away from the heating devices. On the tables, we set devices for dynamic and mechanical processing, eg.  vegetable cutter, mixer, meat cutter, cheese slicers - devices that facilitate the work of the cooks while they work in the kitchen.
Time for retrofitting the washroom, where dirty dishes are delivered from the room through a way that does not intersect with the clean way of issuing meals. Here, we will place a gastronomic dishwasher and a glass dishwasher that will ensure the proper washing parameters. Depending on the design, the dishwasher will be additionally equipped with a water softening device, which will allow additional saving of cleaning and rinse agents. You can, of course, apply special, centrally softening water stations to the entire gastronomic facility, which will additionally eliminate the secretion of the stone in other devices. We set the glass washer for ergonomic reasons on the basis of guide rails, connect electricity, water, cleaning, polishing liquids, and install the installations with accuracy. In addition to the hood washer we need additional loading tables with sinks and unloaders for easy ejection of baskets with plates. For the storage of clean glass and plates, we will insert a storage closet, so that the clean plates can be picked up by the waiter in a collision-free manner. The cabinets can be made in versions with sliding doors or opening traditionally outside.

We are left with a waiter switching station and meals. Here we set the appropriate tables with heating extensions, equipped with lamps heating the plates, so that the served dishes do not cool down before serving. In order to facilitate the work of waiters and the movement of tableware, waiters and special trolleys for transporting plates are used, which can also be used as a storage space.

The social rooms for the staff have been equipped with metal cabinets for the protection of protective clothing, a toilet, a room for eating meals with a table and chairs, a wash basin for washing the dishes, cabinets for dishes and a sink.

As most of the equipment assembly work is coming to an end, the final work is to remove special protective foils from the devices and furniture, levelling the furniture and final cosmetics of stainless steel with a special cosmetic agent. We can plan the first trial run of the entire kitchen.
At the beginning, the authorised technical service checks the functioning of all gas and electric devices, makes necessary adjustments of work parameters by means of electronic controllers and specialised measuring devices. Subsequently, as part of the contract, the employees of the company equipping the premises conduct health and safety training for kitchen staff in the field of operating individual devices. There is always the possibility that during the first start of the production process an experienced chef will take part, who will suggest and help you set up the menu of the premises, as well as carry out the first cooking and baking tests on heat treatment equipment. All devices and materials used should have the necessary PZH approval confirmed by device manufacturers' certificates.

Full commissioning and admitting the premises to work is possible after the Sanitary Inspector has inspected the establishment. After a period of preliminary attempts to cook in a new, modern kitchen made by a professional company dealing in comprehensive equipment and catering advice, we can boldly start accepting first customers.
 
The restaurant is running!
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