
Kitchens

As church kitchens begin to show their wear and renovations are considered, it is well to 
consider the code, health and program requirements they represent.  Many parishes assume 
a continuity for the requirement for producing food for major events like banquets.  This 
implies maintaining a commercial kitchen.  In fact in most parishes the requirements for 
kitchens have changed:

1. A great deal of the food used in church food services can and often is produced at 
home and brought to the location where it will be served.

2. Many contemporary parish food services involve storage.
3. The use of disposables such as paper plates is discouraged and may eventually 

become unavailable.
4. Building code and health regulations have changed significantly with serious 

consequences for church kitchens.
5. May functions are actually catered by catering services. This implies having servery 

facilities available as the actual menu is produced elsewhere.

Stoves
The main element in a kitchen is usually the stove or stoves.  It is important to avoid the stove 
being considered a commercial standard.  This will involve avoiding gas fired commercial 
equipment especially any provision for frying with fat.
A commercial stove or any provision for cooking with fat has significant implications.  The 
stove will be required to be equipped with an exhaust system having an inert gas fire 
suppression system.  Furthermore the exhaust system cannot draw ambient air from the 
room.  The kitchen will have to be supplied with make-up air from a separate system with its 
own heating and cooling. The consequence of a commercial stove is very expensive and 
invasive.
Simple residential electric stoves are much to be desired.

Food Storage
The storage of food is often done with a residential type refrigerator. The inspection of many if 
not most of these refrigerators will reveal a good deal of leftover and forgotten food which is 
beginning to support new life in the form of mold, etc.  Out of sight and out of mind.
A much more useful appliance would be the “pop coolers” used by convenience stores.  
These units give visual access to their contents and are very convenient for storing food like 
individual desserts on trays.  They are often available used at excellent prices and if required 
are also available in a freezer configuration.

Dish Washing
Most health regulations require that if dishes and pots and pans are hand washed, 3 sinks are 
required wash, disinfectant and rinse.  With a trend to  more use of china and glass ware, the 
installation of a commercial dishwasher is indicated.  The usual configurations are the tunnel 
type and the single rack type.  Both have advantages.  It is important to avoid units which 
depend on the domestic supply for hot water.  Dishwashers which do not have integral hot 
water supply are the source of almost continuous frustration.

Counters
If plates and bowls are to be served in the kitchen, the availability of plenty of counter space is 



important.  This is also important for the operation of community kitchens and the preparation 
of sandwiches and bag lunches for consumption elsewhere.  The preferred material is 
stainless steel.  While this seems expensive, there is usually a good supply of used stainless 
steel counters available.  This material is easy to keep clean and is resistant to the damage to 
which softer material like plastic laminate are susceptible.

Conclusion
The renovation of existing kitchens and the design of new ones require careful analysis of the 
functional requirements of the facility.   Assumptions of traditional arrangements may be 
expensive and impractical.  The current Alberta Building Code is “objective based” and sets 
out “solutions” for health and safety objectives as opposed to rigid requirements.  This gives 
the authorities having jurisdiction some latitude in consideration of the specific conditions for a 
project.  It is prudent to discuss proposed projects with the appropriate inspectors early in the 
process.


