
Pencombe and Little Cowarne Parish Hall  
 
Notes for the Parish Council meeting on 24th October 2018 
 
Proposals for the Refurbishment of the Kitchen 
The current kitchen dates from when the new hall was opened. The bulk of the equipment 
is of domestic standard and the bulk of it is in need of replacement.  
 
The original design and specification was compromised by lack of funds at the time of 
construction and was never installed. Currently all the units, cupboards, worktops and 
equipment is wrapped around the four walls with a big open space in the middle which is 
very inefficient and gives rise to numerous collisions. 
 
The Hall Management Committee has received numerous and repeated requests from the 
various regular user groups, plus occasional hirers, for the kitchen to be upgraded and able 
to perform better. 
 
The various sit down meal events organised by Pencombe Young Farmers, the two 
Parochial Church Councils, the Under 5s, the school and the Village Hall Committee are 
popular with the residents of Little Cowarne and Pencombe. However the organisers of 
such events have found the kitchen to be extremely frustrating, inefficient and difficult. 
Most have resorted to using the kitchen as a pre-prepared food assembly space and a wash 
up facility. The latter is hampered by the fact the under counter immersion heaters are 
incapable of supplying sufficient hot water to repeatedly to fill the sinks in order to wash 
up the dirty glasses, crockery and cutlery generated by the events.  
 
The Hall Management Committee has therefore begun to explore the options for 
refurbishing the kitchen with an improved design, new worktops, new storage units and 
new equipment and improved hot water heating. 
 
The following brief has been sent to three catering design and equipment suppliers: 
 
The kitchen needs to be sufficient to cater for preparation and serving of 120 sit down 
meals or 200 standing cups of tea or drinks reception. 
 
Services to site are:  
Mains Water, Mains Electricity 240 volt single phase and Mains Sewerage  
No mains gas but bottled gas is possible 
Hot water for the sinks is currently provided by under the counter immersion heaters 
which have insufficient capacity to provide enough hot water for washing up full catered 
events. 
 
Advice required as to the ideal / maximum safe working capacity of the proposed design 
for the kitchen. For majority of events, the personnel will be volunteers. 
 
Suggested equipment list derived from feedback of various hall user groups: 

 Double bowl deep sink and drainers integrated with slide through fast speed-  

 Dish washer – counter level  

 Hot cabinet – under-counter 

 Fridge 

 Freezer - under-counter 

 2 ovens - electric 

 2 hobs – electric induction or gas 



 Hand wash sink 

 Wall mounted boiling water point for teas etc or sufficient work surface areas for 
legally compliant counter stand boiler 

 Kitchen Immersion heater sufficient for sinks or combi boiler for just for hot 
water which could be either bottled gas or oil if it is possible to run a fuel line in 
from the central heating boiler. 

 Food preparation areas 

 Saucepan storage 

 Kitchen only cleaning equipment storage 

 Refuse/waste bin 

 China storage 

 Glass storage 

 Cutlery storage 

 Other misc storage 

 Safety flooring 
 
Initial feedback indicates that the cost will be in the region of £20,000 to design, supply 
and commission the refurbished kitchen. The kit alone will be about £12,000 excluding the 
installation of whichever water heating option is chosen. 
 
The Hall Management Committee has undertaken a cost benefit analysis of the new 
kitchen. It is evident that a refurbished kitchen would be much appreciated by the various 
parish groups who like to hold meals as part of their fundraising strategies. It is also very 
evident that such meals make a significant contribution to social interaction and 
community cohesion. However, it is quite evident that in financial terms, the return on 
the investment will be modest. The refurbished kitchen would be unlikely to generate 
£20,000 of new business over a 5 year term which is a reasonable commercial ‘write off’ 
period for such equipment – i.e. £4000 p.a. However it should achieve this sum over a 10 
year term. Given the fact that the present domestic installation has lasted (just) for 20 
years, it is likely the new commercial standard equipment will give more than 10 years of 
service. 
 
However not to do anything about the kitchen will frustrate the current users – the 
majority of whom are residents of Little Cowarne and Pencombe and who appreciate the 
hall as a community facility. 
 
Boundary Railing fences 
The timber fences around the building are mostly of the same vintage as the hall. Various 
posts have been replaced as and when necessary. The fence on the road side of the hall is 
of particular concern as is serves to prevent people falling down the steep slope in to the 
road. 
 
However, while the railing fences with their horizontal rails might have been permissible 
when the hall was built, they do not conform to Building Regulations. It is very obvious 
that a toddler could crawl over the bottom rail or an older child could climb over the top 
rail. A short term option will be to run some wire stock fencing along the railings. This 
however does not resolve the hazard presented by the railings on the road side of the 
steps. 
 
As part of the necessary Health & Safety responsibilities, the Management Committee 
keeps the post and railing fences in good order, but the fence is reaching the stage when 
it needs to be replaced. However, it is likely that the Management Committee will have to 



replace it with a fence that conforms to Building Regulations, i.e. not on a ‘like for like’ 
basis.  
 
It is likely that, in order to conform to Building Regulations, a replacement fence will need 
to be a bow top railing. It can be made in galvanised steel with, if required, a powder coat 
paint finish. Such a fence will require Planning Permission.  
 
To date we do not have a clear price for a suitable fence but it is likely to be in the region 
of £100 per 3 metres length for the level parts but the railing alongside the steps may be 
more expensive. This figure does not include the cost of installation. There are 
approximately 65 metres along the roadside and above the steep slopes on the roadside 
which can be considered as the highest risk parts. 
 
Funding 
While the Hall Committee is prepared to make grant applications to obtain a proportion of 
the funding (e.g. Big Lottery Awards for All), the committee is asking the Parish Council to 
consider raising funds for the refurbishment of the kitchen and upgrading the boundary 
fences from the Parish Precept.  
 
The Parish Council could borrow the capital sum via the prudential borrowing powers 
(pursuant to the Local Government Act 2003) and repay this via the Parish Precept over a 
fixed term e.g. ten years. 
 
 
Andrew Mottram 
 
For and on behalf of the Pencombe and Little Cowarne Parish Hall Management Committee 
 
16th October 2017 
 


