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ADVERTISEMENT

IN ANY EMERGENGY

BOVRIL

QUICKTO SERVE

A spoonful of Bovril—some boiling water—
and in a moment you have a grand cheering
drink that will warm you and comfort you
and stimulate you. A cup of hot Bovril
makes you feel better ar once.

Bovril puts beef :
into you.




ADVERTISEMENT i

TWENTY YEARS’ EXPERIENCE
in Communal Feeding

ORLICKS is concentrated nourishment which is so

complete and well balanced that it contains all the

elements necessary for life itself. In addition, its valuable tonic
properties help to keep you going as nothing else can.

That is why for many years there has been a widespread
demand for Horlicks in thousands of schools, canteens and
industrial organizations.

A simple but highly effective service has been evolved to meet
the wide variety of requirements, and now at this difficult time
we can offer the benefits of the Horlicks service to all those who
have to consider communal feeding problems.

Our experience is at your disposal. Whrite to

HORLICKS LIMITED, SLOUGH, BUCKS.

The stand-by in 1914 and again today
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i ADVERTISEMENT

This useful booklet explains how to adapt '
available premises for use as clubrooms and
canteens—quickly, easily and without great

expense by the installation of the minimum

amount of gas equipment. Many clubrooms and canteens already
running are fully described and illustrated. Suitable equipment
for all requirements is also shown. By organising community
meals with the aid of such equipment a great economy of both
food and fuel is effected. In many areas gas is now widely used
to meet the urgent needs of evacuees in the simplest and most
economical way—whether cooking, heating or water heating

YOU CAN RELY ON 4&5

The above booklet and advice on gas equipment may be had through :

THE BRITISH COMMERCIAL GAS ASSOCIATION, GAS
INDUSTRY HOUSE, 1, GROSVENOR, PLACE S.W.r1




ADVERTISEMENT iii

EXPERIENCE COUNTS
IN CANTEEN PLANNING

Below : a few recent examples of the many
Radiation Large Kitchen Installations

Upply for a
copy of this
lbootklet

lllustrated with photos
and plans of modern {8
canteen installations, ©*
it gives helpful advice
Ci

on the problems of

planning wartime can- Sodin I

teen. Freeon request.

'‘Radiatior
1ation
FOR CANTEENS PLANNED TO ECONOMISE

ARDEN HILL & CO., LTD.
THE DAVIS GAS STOVE CO,, LTD.

reevcuen. RusseL s co. uro. | RADIATION LTD., Large Gooking Equipment Section :
micumonpscasstoveco.to. | gpt. L.20 PALATINE WORKS, WARRINGTON

WILSONS-& I:MTHIESOMS LTO. Phone: Warrington 1170, Grams: Gaseries, Warringeon.
LONDON SHOWROOMS :
HECNEN Coa T 4 Borners St., W.L Telephones: Museum 7440/1. 7 Stratford Place,
W.l. (Opposite Bond 5t. Tube) |9 Queen Victoria St., E.C.4,
Az



iv ADVERTISEMENT

EFFICIENT
CANTEEN
OPERATION :—

INDUSTRIAL CATERING LTD,,

CONSULTANTS, MANAGERS & CONTRACTORS

CARLTON HOUSE
Abbey 2009 REGENT STREET
LONDON, S.W.I

SPECIALISING IN EVERY BRANCH CF CAMNTEEN CATERING

MINISTRY OF AGRICULTURE AND FISHERIES
GROWMORE BULLETINS
No.1. FOOD FROM THE GARDEN. 3d. (3id.)

Specially written to meet the needs of the half
million new allotment holders, and the many
thousands of gardeners who will be turning their
attentions from flowers to food. 2 350,000already sold

No. 2. PESTS AND DISEASES IN THE
VEGETABLE GARDEN. 6d. (7d.)
A guide to the identification and control of the
common troubles of allotments and vegetable gardens

All prices are net. Those in brackets include postage.

HIS MAJESTY’S STATIONERY OFFICE

LONDON, W.C. 2 : York House, Kingsway
EDINBURGH, 2 : 120, George Street ; MANCHESTER, 1: 26, York Street :
CARDIFF : 1, St. Andrew’s Crescent ; BELFAST : 8o, Chichester Street ;

or through any bookseller




ADVERTISEMENT v

(I
|
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conomy

ESSE MAJOR HEAT STORAGE COOKERS
for CANTEENS

Always ready for INSTANT action |
Pay for themselves out of fuel saving alone :
INDEPENDENT of gas or electrical supply |

Canteen catering has its problems — but the cooker is no part of them
when an ESSE is installed. It burns continuously night and day at a fuel
consumption (anthracite and coke) unbelievably low. Every cooking
facility is provided including the fastest boiling known (40 pints in 15
minutes). Indirect system of heating retains natural meat juices —
shrinkage is almost entirely eliminated. Clean, fume-free, easy to work,
the ESSE MAJOR is more than a fine Cooker — it is a necessity for
efficient large-scale catering.
FOR SMALLER NEEDS

Arranged in compact units ESSE Cookers will There is an ESSE
cater for up to 1000 persons or more. Catalogues Cooker for any
gladly sent on request. size of household.
MODERATE OVEN FAST HOT OVEN
10" x B x 2" BOILING PLATE 20" = 23" = 11"

TOP PLATE PLAN

p— 7 —
ESSE MAJOR-S80 XB

Baler tota pany Head Office and Works : BONNYBRIDGE : Scotland

Lendon Showrooms :
63, CONDUIT ST., W.1 § I, LUDGATE CIRCUS, E.C.4

Proprietors :

SMITH & WELLSTOOD LTD, Liverpool : 20, CANNING PLACE : Edinburgh : |7 GREENSIDE PLACE
Est. 1854 Glasgow : 11, DIXON STREET, C.l.




vi ADVERTISEMENT

Bw./10

CUPS OF

TEA IN

10

MINUTES

WITH THE

“STILL” CANTEEN BOILER

IVE hundred cups of tea in ten minutes sounds almost

incredible, but it is a reality if you install the “ Still”
Canteen Boiler. This new Boiler actually produces go gallons
of absolutely boiling water in an hour ; and from the Steam
Heated Model 30 gallons of continuous boiling water
can be drawn off in 10 minutes.

This is a Boiler of Big Performance and it has been ordered
by Canteens, Institutions, Holiday Camps and particularly by
those places where the serving of teas is presaged by a blast
of a bugle. Pricesand full technical details free on request.

W. M. STILL & SONS

Creators of Modern Kitchen Equipment LTD.
29/31, GREVILLE STREET, LONDON, E.C.1.

Telephone : HOLborn 3744 (6 lines). Telegrams: * METALSPINNER, LONDON."”
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Foreword

Wartime conditions have created a host of new problems on
the Home Front. Many of us have been obliged to give up
our homes and settle in strange surroundings. Parents have
had to send their children out of the cities to places of safety.
In every town there are Civil Defence workers on duty for long
hours at A.R.P. posts.

As a result we have in the country large numbers of people
uprooted from their familiar surroundings and the happiness of
their own homes. These people have made many sacrifices
freely and willingly. Nevertheless the stoutest hearts may lose
courage in a long-continued strain and we have a definite task
before us in keeping up the spirits of our people.

The iméjortance of good food cannot be too strongly
emphasised. To feed our evacuated population and Civil
Defence workers is a problem which we feel can best be solved
by means of canteens and cookhouses.

In this Handbook we have collected some practical suggestions
for the feeding of large numbers in canteens, but may we first
put forward the idea that these should not only be places for
the provision of good food, but in some sense take the place of
home for people away from their own firesides? It would be a
great achievement if those in charge could create a homely
atmosphere and make the canteens community centres where
people can pass a few happy hours each day, making new
friends and gaining real benegt from this contact with a larger
social world.

Perhaps the greatest opportunity of all is given to those who
are running canteens for children. By preparing good food
and serving it in a happy, cheerful atmospﬁere they can do
much to protect the heaﬁ and keep up the spirits of our young
people and to save them from the hardships of war.

Lastly, we would say that in running these canteens women
will have a chance to show their real resourcefulness and
imagination. They will have to adapt existing machinery to
new needs, create new facilities where necessary, and quickly
and efficiently deal with one of the most vital needs of a country
at war—the proper feeding of men, women and children away
from their homes.

41 Tothill Street, i
London, S.W.1. C‘J"’_f(’
Marck, 1940.
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Chapter I—Organisation

Local Authorities and W.V.S.

Women’s Voluntary Services are prepared to advise, organise
or assist with any scheme for communal feeding which may be
required, but it must be understood that all responsibility,
financial or otherwise, for any such scheme, must rest with the
appropriate authority.

This may be any of the following:—

1. County and County Borough Councils and other local
authorities who are responsible for A.R.P. and fire services.
2. Education and Reception Authorities (as responsible
for children and other evacuated persons).
3. Public Assistance Authorities (as responsible for relief
of those in distress in case of sudden emergency).
Note.—Canteens for the Fighting Forces are usually under-
taken by other organisations, but the Women’s Voluntary
Services would be prepared to co-operate when requested.

Alternative Methods of Communal Feeding.

Feeding large numbers may be undertaken in any of the
following ways, separately or in combination:—

(a) Communal Kitchens.

These may be set up for feeding evacuated people and
others requiring full meals at regular hours.

(b) Cook Houses.

These are intended to sugply mobile canteens (see (d))
or individuals wishing to buy ready cooked food to be
taken away. It should be noted that for this purpose
customers must bring their own dishes, as the cook house
cannot take any responsibility for supplying containers.
Food may also be consumed on the premises where the
accommodation is suitable.

(c) Canteens.

These may be organised for the provision of food of all
kinds but are particularly suitable for snack meals and for
feeding A.R.P. personnel, or those requiring food when it
is not available from the ordinary sources.

(d) Mobile Canteens.

These should supplement, but not replace stationary
canteens. They may be useful for any of the above pur-
poses, but in particular:—

1. To supply food where difficulty in obtaining it is
experienced owing to the population being scattered.
23121 Ag
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2. To supply food to people who are not able to reach
the ordinary canteens.

3. To supply food at stated times to small numbers
of people who are unable to leave their stations.

Mobile Canteens should be stocked from a supply kitchen
or cook house before going out on their rounds. They
should then be capable of feeding up to 400 people on light
rations without restocking.

Where Mobile Canteens are being started, Women'’s
Voluntary Services are prepared on application to give
advice and provide specifications of caravans and the
necessary equipment. A booklet giving full information is
available on application to the Canteen Department,
W.V.S., 41, Tothill Street, London, S.W.1. Telephone
Whitehall 7383.

A car of not less than 16 h.p. is needed to draw each
caravan and must be fitted with the correct towing bar.
The owners of cars which are used to tow these canteens
should make certain that their Insurance Policies cover
risks incurred in drawing a trailer, and the caravan itself
must be separately insured.

Horse boxes or other suitable vehicles may be adapted
for transporting supplies of food or hot drinks from cook
houses. An excellent container for this purpose is the
insulated gallon jar which will keep liquids hot for three to
four hours. Should these jars be unobtainable hayboxes
made to hold vacuum flasks are useful substitutes.

Preliminary Organisation.

When setting up any of the above every effort should be made
to use existing kitchens in the locality. Many restaurants, tea
shops and staff canteens of industrial firms are working to small
capacity or closing down and may be prepared as a form of
National Service either to find premises or equipment, or even
come to a working arrangement such as to supply food ready
for consumption at cost price.  All agreements of this kind
should be made by the Local Authority, who must be solely
responsible.

When it is necessary to equip premises for Communal Feeding
local firms and individuals should be asked to help with the
provision of the equipment; any expenditure must be authorised
in advance by the Authorities concerned.

A list of suggested equipment for canteens catering for 100,
250, 500, 750, 1,000 persons is given in Appendix IV.

In order to reduce the cost of equipment every possible use
should be made oi tins, bottles, jam-jars, boxes, trestle-tables,
etc. In this connzction the ingenuity of all concerned should
be enlisted.
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Staff.

The staff required must depend on circumstances and the
numbers catered for, but the following may be taken as a
general guide: —

(@) An administrative head who would cater, keep books,
be responsible for money, deal with correspondence and
send out orders. She should have previous experience.
Domestic Subject teachers who are not fully occupied with
their ordinary work might with the consent of their
Authority and of the Board of Education be able to give
assistance in this way. This Administrator might super-
vise a certain number of kitchens in certain areas, providing
each were staffed with:—

() A Head Cook. For large canteens one with
experience in large-scale cooking is desirable.

(¢) Assistant cooks according to size of unit.

(d) Kitchen assistants, pantry workers, and washers
3py els,

The table given below is suggested as a guide for the number
stated, but it should be noted that this is intended for a canteen
which is providing the same food for everyone; should it be
necessary to provide a variety of dishes, it will be found that a
larger staff is required:—

Kitchen Staff for Communal Meals Centre:

For numbers not exceeding 50 cook

For numbers 50-100 e cook

kitchen-maid (part time)
cook

assistant cook
kitchen-maid

cook

2 assistant cooks

2 kitchen-maids

For numbers 100250 ...

HHEHHHMHHMH

For numbers 250-500 ...

Dining Room Staff:

The dining room staff required is dependent on the type of
service in the canteen. The duties of this staff can often be
undertaken by part-time workers engaged for the rush hours.

Arrangement of Work:

There is room in canteen work for many voluntary helpers
whose services should be fully used, but most canteens of any
size can afford to employ paid workers out of profits and it
should prove economical to appoint an experienced person to
undertake the management.
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Should the canteen be open continuously for 24 hours it
will be found necessary to divide the working hours of the
staff into three shifts of 8 hours each. To do this, the following
times are usually found to be the most suitable: —

7.30 a.m.—4.30 p.m. (1 hour for staff meals).
3.30 p.m.—I2.30 a.m.
11.30 p.m.— 8.30 a.m.

The first shift (7.30 a.m. to 4.30 p.m) would be required to
cook, serve and wash up breakfast and dinner.

Some preparation for the next day should be undertaken
during the second shift. The staff of helpers might be reduced
between 7.30 p.m. and %7.30 a.m., but this will depend on the
requirements of each individual canteen.

It may often be possible to sub-divide the shifts at the dis-
cretion of the person in charge to suit the convenience of indi-
vidual workers, but it must be remembered that in order to
ensure the smooth running of the canteen it is essential that
the hours of work should be arranged to allow definite times for
staff meals.

Finance:

Food prices in communal kitchens and canteens should, in
general cover normal food costs and overhead charges.

Canteens for A.R.P. personnel:

The following extract from a Ministry of Home Security
Circular No. 34/1940, of 27th February, 1940, sets out the
position in this respect:—

“ (i) As respects the single meal which may be provided
free of charge at a cost not exceeding 1s. per head, the
figure should represent the cost of food only and nothing
need be included for overhead charges. Where arrange-
ments are made for the meals to be supplied by outside
contractors or caterers, an addition will generally be neces-
sary in the payment to the contractor in respect of overhead
charges so as to ensure that the full value of the free food
which the local authority decide to provide is given. It is
suggested that the additional payment to the contractor or
caterer for overhead charges should not be at a higher rate
than 3d. for one shillingsworth of food.

““ (ii) As regards other refreshments or food in depots
for which personnel have to pay, a reasonable amount for
overhead charges must be included in the charges made
to the personnel. In apportioning the amount of the over-
head C]I::g.rges to be so included regard should be had to the
proportion which the cost to the authority of the food
which is paid for bears to the cost of the food provided free.
Where, as in some instances, food is provided under a mess
system, special arrangements will be necessary.







