
Nursing Care design incorporates speed and
efficiency of kitchen design and pleasant
ergonomic conditions for staff to work.

Golden Days will accommodate up to 100
residents cooked fresh, for nursing homes.

The cooking bank allows one cook to carry out
the main cooking function with 2 other assistants,
or one for smaller numbers.

The use of a coolroom provides good storage for
fresh produce and an upright freezer for limited
frozen food holding.

A blast chiller freezer will allow the same holding
of a small amount of pre prepared food.

The cooking bank line up uses a medium quality
combi oven with basic cooking functions and
programmable options for Repetition work.

Cakes and deserts can be baked and roasts  can be
produced to a high quality.

The warewash area will accommodate pots and
pans as well as plates and cutlery, all sanitised
through the dishwasher.
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Kitchen Layout – Twilight Years


